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Hazard Analysis and Critical Control Point (HAGCR) is & management
system used throughaut the Tood industry to address food safety from
chemical, biddogical and physical hazards. Carlisle's Spectrum ™ Color-
Coded Products are designed to help promote safe food practices while
aiding eperators with their HACGP programs.

shosen lefl - Spectum® Color-Coded Cutting Boards Color-coded
cutting boards and brushes help meet HAGCP guidelines by
promoting segregated tood prep
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Spectrum™ Cutting Boards  Spectrum® Kitchen Brushes  Spectrum® Multi-Purpose Hand & Nail Brushes

& Acoesmodes Golor-eoded  Support vour kitchen HAGCP  Brushes Yersalile stapleset  Helps kKeep hands clean
boards, brushes, and other  program with color-coded dish - brushes for deaning steam  and minimizes spreading of
accessories help you meet  and pot broshes for cleaning  kettles, vats, tanks, and qerms

HACCP guidelines kitchen utensils and equipment  cookware

ﬁ StorMuz™ Color-Caded Food Storage Boxes Easy to see
&,  color contalners help prevent cross-contamnation [ walk-ns F e —
Follovy the SERVESARE® recommendad stacking order: Hear fooked fonds & - .
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I dairy) an top shalvas followad by Grean boxas {frash fat & vegstablas), Blus
hoaas [ra lish & seafpod); Red bokes [storing rver masts), #ith Yallos bogas
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DuoSweep™ Angle Broom

[ray pouttry) at the bottom of stack
Durable polypropylens

Zanaenie” 1= E eE e s ek of
Ther Flined Haetnumsl Mesodplion

Sp&;c_rhm*'Wall Chart

bristles; brooms are color-
codad to halp facilitate
HACCP zone identification

Laminated chart provides a
quick reference for kitchen
staff on proper use of the

color-coded system
Want to find out more about the products feaiured here?
For a complete selection of Carlisle products visit eur online catalog
httpeifeatalog.carislefsp.com or call B00.654.8210.
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2 gt Coldmaster® Croak
(GRT1030) Keeps: dressings,
salads & condiments

cold for hours; additional
accessories ayailable
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ioefaster™ (12875) & [oa
Only Container (341010ICE)
safely transports ice
without worry of cross-
contamination
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Food

Temperature retantion is key to food safety. According to the Centers for
Disease Contrel 76 Million eases of foodbome llness oceur every year in
the 1.5, with an estimated 325,000 cazes resuliing in hospitaliztion and
5,000 leading to death, Garlizle makes food safety easy with an array of
prodiucts designed to maintain food safety and reduce the risk of cross-
contamination.

shown left - Coldmaster® Standard Food Pans & Maximizer™ Food Bar
(F711) Coldmaster? keaps food cold for up to & hours while reducing tha
potential for bacteria; Maximizer Bar holds 6 full size food pans
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Coldmaster® Food Pans
Maintains temperatures at
407 F or bower for up to 8
hours; available in a variety
of sizes

Cateraide™ Insulated

End Loader [PCI00N) &
Goldmastar” CaterGooler™
{PLEEN) Insulated to
maintain comrect serving
fegm peratures; Pair with
CaterCoolar™ to ensura
safety of cold foods

Ciodelm asler™ Pan/Organizer
[CRIT 0449} Replaces unsafe
ice baths for omelet or prep
stations

Want to find out more about the products featured here?
For a complete selection of Carlisle products visit cur online cataleg
hitp:/fcatalog.carlislefsp.com or call B00.G54 8210,

Coldmaster™ Batter Pan
[CM1072) Keeps batter at
safe temperatures; 10 gt
capacity accommedates
standand size fry baskets

Coldmaster™ Condiment
Bar Organizers |deal

for maintaining correct
temperatures on dressings
& condimants for up to 8
hours
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