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Guidelines for Submitting a Hazard Analysis Critical Control Point (HACCP) Plan

Health-General Article, §21-321, Annotated Code of Maryland, and the Code of Maryland
Regulations (COMAR) 10.15.03 Food Service Facilities require that plans and specifications be
submitted to the Department when a person proposes to construct, remodel or alter a food
establishment, or convert or remodel an existing building for use as a food establishment. Plans and
specifications for the building and equipment, and information regarding the foods to be prepared,
processed, or manufactured are required. This information will be used to classify the facility as
high, moderate, or low priority. Definitions of priority assessment levels are found in COMAR
10.15.03.33C.

A HACCP plan is required for all high or moderate priority facilities. Facilities which serve
only hand dipped ice cream or commercially packaged potentially hazardous foods do not require a
HACCP plan. The following information is intended to assist you in providing the necessary
information for both priority assessment and HACCP plan development.
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A. Priority Assessment Information

1.

Menu or foods — Provide a copy of the menu or a written description of the foods to be
prepared and served.

2. Food service system — Specify the food preparation and service systems you will use, i.e.

3.

cook-serve, cook-chill-reheat-hot hold-serve, cold hold-serve.
Population served — Specify whether you serve food in a health care facility, as defined
in COMAR 10.15.03.02B(38).

B. General Food Handling Information and Procedures (only required for facilities

classified as “high” or “moderate”):

L.

Describe how you will ensure that all foods are obtained from approved sources.

2. Specify how cross-contamination from raw to cooked or ready-to-eat foods will be

(98]

W

prevented.

. Indicated how frozen potentially hazardous foods will be thawed.
. Indicate how potentially hazardous food will be cooled, i.e. ice baths, shallow pans, rapid

chill.

. Specify whether any prepared foods are distributed off-premises.
. Specify whether any refrigerated foods are received which require storage temperatures

below 41°F, i.e. pasteurized crab meat at 38°F.

. Indicate whether reduced oxygen packaging of food, as defined in COMAR

10.15.03.02B(63), will be conducted onsite.

. Include specific information for any processes or procedures which incorporate:

e  “Time-only” control (see COMAR 10.15.03.08),
e Serving raw or undercooked animal foods (see COMAR 10.15.03.10 C, D &F).
e  Acidification of ready to serve food products.

C. HACCP Plan Required Contents

The plan must include:

1.

(¥

Identification of Critical Control Points (CCP). CCPs generally include cooking, cooling,
reheating, cold holding, and hot holding, but other steps may be included if needed for a
specific food. Note that cold food preparation, like chopping, mixing and slicing, is not a
CCP step. Hazards are controlled during those processes by following Good Retail
Practices (GRPs), sometimes referred to as Standard Operating Practices (SOPs).

. Critical limits for each CCP.
. Monitoring procedures for each CCP.
. The corrective action that will be taken if there is a loss of control at a CCP due to such

factors as employee error, equipment malfunction, or power failure.

. Verification procedures that will ensure proper monitoring of each CCP such as

calibration of cooking and holding equipment and thermometers, and maintenance and
review of records such as temperature logs. Using logs for record keeping is strongly
encouraged, but not required, as long as the facility can demonstrate that temperatures are
routinely monitored, as described in the HACCP plan, and that specified corrective
actions are taken when critical limits are not met.

. A list of equipment used to support the proposed food service systems and maintain

control at each CCP.

. Written procedures for employee training on HACCP procedures (see attached example).

Revised on 3/2015




D. Processes

PROCESS 1
Food items do not go through a cook step. For example: commercially prepared ready-to-eat
foods, cold cut deli sandwiches, salads in which ingredients are not pre-cooked, cut melons and

sprouts.

Menu items prepared under Process 1:

Critical Control Critical Limit Monitoring Corrective Actions Equipment Used
Point Procedures

Receiving and
Storage

Processing
(Washing, Cutting,
Assembling)

Cold Holding
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PROCESS 2
Food items prepared for same day service with no reuse of leftovers. For example: cooked fast
food meals, soups, rice, and other cooked foods where leftovers are not saved. Neo cooling of foods

for ingredients in other dishes.

Menu items prepared under Process 2:

Critical Control Critical Limit Monitoring Corrective Actions Equipment Used
Point Procedures

Receiving and
Storage

Cold Holding

Cooking

Hot Holding
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PROCESS 3
Complex Preparation. Food items cooked and cooled, then possibly reheated. Food items travel
through the temperature danger zone more than one time. Includes soups, salads, sauces and meats

that are cooled and reheated.

Menu items prepared under Process 3:

Critical Control Critical Limit Monitoring Corrective Actions Equipment Used
Point Procedures

Receiving and
Storage

Cold Holding

Cooking

Hot Holding

Cooling

Reheating
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WRITTEN PROCEDURES FOR EMPLOYEE HACCP TRAINING
(SAMPLE)

All employees will be trained to use the approved HACCP plan prior to beginning
employment and periodically after that. Training will include identification of the processes that are
critical control points, how these processes will be monitored and what corrective actions must be
taken critical controls are violated. The approved HACCP plan will be available in the food

preparation area at all times.

Food temperature logs* will be used to monitor product temperatures during the preparation
process. These completed logs will be maintained in the food preparation area, and held for review
by management, as part of the HACCP monitoring system.

Training in basic sanitation will include hand washing procedures and methods for cleaning
and sanitizing utensils, equipment, and food preparation surfaces. All employees will be trained to
use and calibrate a metal stem thermometer, and will be required to check and recalibrate

thermometers weekly.

*Note — Use of logs for record keeping is strongly encouraged, but not required, as long as the facility can demonstrate
that temperatures are routinely monitored, as described in the HACCP plan, and that specified corrective actions are

taken when critical limits are not met.
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FOOD MINIMUM INTERNAL HOLDING TIME AT
TEMPERATURE SPECIFIED
TEMPERATURE
°F °C
Shell eggs. Fish, meat, and all other 145 63 15 seconds
potentially hazardous foods not specified in
Chart 1.
Shell eggs not prepared for immediate 145 63 3 minutes
service, ratites, comminuted fish and meats, or
game animals commercially raised for food, 150 66 1 minute
and injected meats. or
155 68 15 seconds
or
158 70 <1 second
Whole roasts (beef, corned beef, pork and 130 544 112 minutes
cured pork roasts such as ham). Holding or
time may include post oven heat rise. 131 55 89 minutes
Minimum oven temperature for roasts or
greater than 10 pounds is 250°F for dry heat. 133 56.1 56 minutes
For roasts less than 10 pO(l)l:l;% m('imr;']rillum or
oven temperatures are 35 or eat ;
and 3250117) for convection ovens. Oven 135 372 36 minutes
temperature may be 250°F or less for high or .
humidity cooking (relative humidity greater 136 7.8 28 minutes
that 90 percent for at least 1 hour orin a or
moisture impermeable bag that provides 100 138 58.9 18 minutes
percent humidity). or
140 60 12 minutes
or
142 61.1 8 minutes
or
144 62.2 5 minutes
or
145 62.8 4 minutes
or
147 63.9 134 seconds
or
151 66.1 54 seconds
or
155 68.3 22 seconds
or
158 70 none
Poultry; stuffed meat, pasta, or pouliry, and 165 74 15 seconds
exotic bird species; wild game animals; and
stuffing containing fish, meat, or poultry.
Reheat of leftovers for hot holding.
Raw foods of animal origin cooked in a 165 74 Hold for 2 minutes after
microwave oven. removing from microwave
oven
Fruits and vegetables and ready-to-eat 135 57 None
commercially processed foods cooked for
hot holding.
Ready-to-eat commercially processed foods None None

for immediate service.

Revised on 3/2015




G10¢g/¢ Uo pasiney

sbo| Buiuiely aakojdwa mainay e
spJlooal

UOIOB DA1}091100 MIIADY e

sbo| uonelqieo mainey e

S32I0AUI

aoueusjuiew juswdinbe mainey e
sb6oj

ainjesadws) Juswdinbe mainey e

saoloeld

Buipjoy pjoo Jadoid uo seakodwe uies] e
slajawoway)

Bujuonouny-uou aoe|dai Jo Jieday e

sjun uonesablyal Jeday e

uonelablyal ayenbape apinoid e

poo} 81e00|aY e

poo0} JAA0D) e

sinoy

Z Uey} 810w 1o} 4 L+ SA0Qe JI POy pJeosi( e
jusawdinbs Jadoid asn) e

sajep

pue s|aeqe| pooj yoayo e
sJa)pwouwiay) Juswdinbe
pue pooj ajeiqiien e
salnjesadwa) Juswdinbe
JUSWINOOP pue 2INSE|\ @
(syun uonessbuyal jo
Buio0)sIono 10) yoayD e
uoljeuIWeu0D

Jo subis 1o} J0adsu) e
alnjesadwsa) pooy

MOJoq 10 4G 18 UsllayS e
Mo|aq Jo 4.Gp Je sbba |lays e
MOJ8q 10 H4,3¢€

Je Jeaw qelo pazunalsed e
Mojeq

10 4,0 Je Spoo} uszoi e

sbo| ainjesadwia) poos Malney e Bumes sjomo e 0} Jeysowsay) jsnfpy e | juswinoop pue ainsesyy e moeqio 4Ly e | ATOH ATOD
sJa)awoway) Juawdinba
pue pooy sjeiqie) e
seonoeld salnjeladwsa) juswdinbs
spJodal abelo)s pooy Jadoid uo seakojdws ules] e | JusWNOOp pue ainsesy e 10O} Y} JJO pO0} 810]S e
UOIJOB BA1}08.1I00 MBINSY e slsjawoway} (¢ ue9po uonejol Jadoud
sbo| uonelqies mainay e Bujuonounj-uou aoejdal 1o Jieday e ¢ PeX00)SI8A0) SjUN 10} pooy @)ep pue |age] e
S9I0AUI sjun uonesabiyel Jieday e uopesablyal doayo e sajep Ag-asn / Ag-jjes
aoueusjulew juswdinba mainay e uonesabljal ayenbape apinoid e uoneuIWBRU0D papuswwosal ay} mojjo4 e
sbo) pooy ejeoo|ey e | Jo subis o) pooy joadsu| e | UOIRUILLEIUOD WO J08]0.d @
alnjesadwa) Juswdinbe mainey e poo} JIBA0D) e ainjesadwsa} pooy MoJeq Jo
sbo| ainjesedwa) poo) malney e pooj pajeulweuod pIeds|(] @ | JUSWNO0opP pue ainses|y e 4,1 18 pooj p|od uiejule|y e FA0LS
SpJooal (¢ pateplo
UOI}OB BA1}08.I00 MBINSY e saonoeld | sem jeym Ajuo Buinieoal) (pebewep 4o ulo}
(1edoidde y) pejelebiiyal Buini@oal 1adoud uo seakojdwe uies] e SOI0AUI YoBYD) @ jou “a'1) Joejul Buibexoed e
pue ues|d Ji sulwIB)ep paJapio pooy jo Buibeyoed joadsu| e sydi@oal ysuyj|ays pue 663 e
0} 9jo1yeA Asanljep 10adsul e | Ayjuenb Jo ‘adA} ‘ainpayos Alanliep abuey) e ainjeladws} pooy ainjesadws) ledoid e
S90I0AU| MBIADY e Joljddns j10B)U0D @ | JUBWNOOpP pue ainsesyy e abejiods wouy 2814 e
sb60o| ainjeledwa) MaIney e pooy ay} j0sley e pooj 10adsu| e 99In0s panosddy e ETNERER]
(d00
(¢ow / UI0d [04U0D
(¢3ow Buiaq si yuui |eonuo (jouoo ojul Yoeq sseooid Bureq jiuij [eoniio ayy si) (¢1dw 8q 3snw [B2B1D 10 D
9y} aunsus sainpaoosd nok od) | eyj Buug pue aignd ay) 3109304d NoA UED MOH) F4NA300dd Jey} piepuejs ayj sl jeym) / Julod |04ju0))
NOILVDIdIH3A SNOILOV JAILDOTHYUOD T1dINVS ONIJOLINOIN LINIT TVOILI™ND d3ls
1JHVHD dOOVH

S82IAI8S UeWNH pue yjjesH jo juawiiedaqg Ayunon Atawobiuop

2JNsuadl|/A0b’ pwAjunooAisuuobiuUOW MMM

880¢-L..-0vC :Xxed

986¢-,..-0bZ :auoyd
05802 PuejAlep ‘O]|IA}00Y (100]d IS| ‘00L BUNS ‘OYid BIIIANI0Y ST

saoiAlag AlojenBay pue ainsual




G1L0Z/e Uo pesiray

sbo| Bujules; sako|dws malnsy e
splooal

UOIJOB SAIJOBLI0D MBIADY @

sBo| uone.dleo mainay e

S92I0AU

soueuajuiew uswdinbs mainey e
sboj

ainjeleduia; Juswidinbs Mairsy e
sBo| ainjelodwa) poo; mainey e

sainpaoolid Buiysem juswidinbs pue seonoeid
Bulpuey pooy Jadoid uo seakojdws ulel] e
sannp Bulpuey pooy} Buinuiuoo aloeq

spuey ysem pue Aijomsl SAISSEOXD SA0WISY e
safnp Buijpuey

pooy wiol) saahojdwia pajoajul o ||| SAOWDY e
paziiues pue

paysem uaaq aney Jey) s|isusin Jadoid as) e
awl) suo je uonessbuyal Jo 1no

/ paledalid Buiag pooy JO BLIN|OA 8sB8109(] @
pooj paysiul fliyo-a. Ajpidey e

pooy Jes-0)-Apesl

Bulpuey usym sano|b asn a|buls Jeapn e
uoneledaid pooy pexooo

pue mel J0} S|ISusin pue sease ajeiedas as) e
sinoy

Z Uey)} 810w 10} 4 L SAOQE S| POO} piedsi e
[043u0D ainjeladuus)

40 1N0 S} PO} 8y} 1ey) alil} sy} aZIWUI e

spuey

Seahojdwa uo Aemal
SAISS30X9 10 ‘S|l0g

‘SJN9 ‘suing 1oj yoeyn) e
sooAo|dwa

Ul SSaU||l 0§ MosYyD e
saonoeid

Buluesio sniesqQ
saonjoe.d

Buypuey pooy sntesqQ e
saonoeld

Buiysempuey snlesqQ e
uollejussuoD

Jazjues }oayD e

is)em pjod pue joy

pue ‘'sjamo} isded ‘deos
10§ SHjuUISpuBy M}o8yD) @
salnjesaduwis)

Js1em Jo juawdinba
JUSWINOOP pue aINSEs| @
salnjeladwsa) pooy
JUBWINOOP puUE SINSEA @

S90BLINS

MIOM pue ‘sjisusin ‘pooy Jo
UOIBUILIBIIOD SSOID PIOAY @
poo}

Buypuey woly seafoldwe
pa3o8yul Jo il Hgiyold e
JOBJUOD puBy SZIWIUIN @
90IAl9S

SjeIPSWIL 10} PAUICLUIOD Jou
usym pjay pjod ale sbbg e
d,L¥ O} P3IIYO

-a1 A|pidel i sinoy g uey
$S9] J0j [043U02 ainjeladwis)
4010 pIdy S| poo e
sojgejaban

pue syunJy me. |[gad / YSepp e
poo} jes-0}-Apeal

10y syusipasbul |iyo-aid e
poo4

Jes-o}-Apea. Buljpuey usym
sano|b asn gjfuls Jeapp e
S3OBUNS MIOM pue

S|ISUSIN BZIIUES PUB YSEeAA @
Auadoud spuey ysepn e

$5300dd
/ ANIFINOD

sBo| buluiel} eakojdila Malrey e
$pJ0oBl

UOIIOE BAJOBII00 MBINSY e

sBo| uonelqieo maIney e

SSOI0AU

aoueusjuiew wawdinba mainay e
sBo|

ainjesaduwis) Juswdinbs mainsy e
sbo} ainjesedwua) poos mainsy e

seoNnoeld

Buimey) pooy Jadoid uo seakojdws ues] e
slelswoulsay) Juswdinba pue pooj sjelqies e
9]BJS UDZ0J} B WO Y00 ) @

sinoy g

uey} 810w 1oy 4, L oAoge Ji yonpoud piedsiq e
atuy jo pouad 1abuoj e ioy ajeiabliey e

pajelqieo Apadoid

2. sIsjowouLIBY)
swdinbs pue

pooj Jey} 99s 0] YIayJ e
salnjeladwis)

Jayem Jo Juswdinbs
JUBWINOOP pUB SINSES\ @
salnjeledws) pooy
JUBWNJOP puUe SINSES e

ssao0.d Buiyooo sy

Jo Led se sAemoIOIW B U] @
4,0/, uey ssej Jejem
a|gejod Bujuuny tepun e
Mojaq

1o 4 L¥ je Jojesobiyal e u| e




G10c/c Uo pesiasy

sBoj Buiuel} aakojdwa MmaiAsy] e
SpJooal

UO[}OB SA}0D1I00 MBIASY e

sBo| uonelqied maIney e

SS0I0AUY

aoueusjulew juswdinba mainey e
sbo|

ainmeladwsy) Juswdinbe mainey e
sBoj ainjesodwa) poos moinsY e

sao1j0e.d

Buipioy joy Jadoud uo seshoidws ulel] e
sigjswoway) Juswdinbs pue poo} sjeiqies e
slajewowliay) Jo juswdinbe

Buiuonouny-uou aoeidal 1o Jiedey e
juswdinbs Jadoid asn) e

Apusnbal g e

SIBUIBIUOD MO||BYS 8S @

Jeay uieja. 0} pooy 8y} JOA0D e

juswidinbe jesysld e

pOO0J O JUNOWIE BU) 8ONPaY e

sInoy g Jalje pooy pleosiy e

sinoy g uey) aIow jou o}

4,5€1 MOI=q JI 4,591 1SE9| jE O} P00 Jeaysy e

paielqies Auadoud

ale slajpwollIsy)
juswdinba pue

pooj jey} 99s 0} Y08y
seonoeld

Buipjoy joy aAlssqQ e
sainjeladws} Juswdinbs
JUSWIND0P PUB SINSEB| @
sinoy g

Aane sainjeladwis) pooy
JUBWNJIOP puE aINSEI @

SAOQE IO 4 GE| @

d10H 1LOH

sBo| Buluies} aahojduwia MaiADY e
splooal

UOIJIOB DAI}031I00 MBIASY e

sBoj uone.qled mainsy e

$92I10AUI

aoueuajulewt Juswdinba mainay e
sbBoj

ainjessdwse} Juswdinbs malnsy e
sBo| sinjeladuwia} Poo) malrey e

sainjessdwia)

Bupsjooo Jadolid uo seakojdws uies] e
sJalewouiay) Juswdinba pue pooy ajelqies) e
sisjawowlay} Jo swidinbs

Buluonoun-uou aoejdal 1o seday e
juawdinbe Bunjooo ayenbspe apinoid e

pooy} 8j200|9Y e

POO} O SIUNOWE JI||eWS Y00 e

wswdinbs Jadoid asn e

bumas Jaybiy e 0} JeIsoutiay) 1snlpy e

awiy Bupjooo ssealou| e

JUSWINDOP pue aInNses|y e

pajelqleo Auadoud

ale sisjewiowiau}
wswidinbs pue

pooJ Jey) 89S 0} YooyD e
seonoeud

Buooo aniesqO e
sainjesadws) Juswdinbe
JUBWNO0pP pue aINSesiy e
salnjesadwa)} pooy

ONIMOLINOIN

Odd

4,G€1 e spoo}

passaooud Ajerolewiion

pue Huipjoy 104 10} Pa)00D
sajgejeban pue sjni4 e
(L)VOL'€0°GL 0L ¥VINOD

Ul payioads se Jo sajnuiw ZzZ1
1o} 4,0€4 1e S)Seod S|oYM\ @
4,651 1e sjeaw pajos(ul

pue ao1Al8s ajeipawl

J0) Jou sbb6s ||oyS @

4,871

je sjesiu Jayjo 'ysiy ‘aoIales
ajelpswiwii Joj sbba jjoys e
8A0Qe 10 4 GGl e diod e
anoge

10 4.6G1 Je j28q punolio) e
(Bupjooo

J8)Je sajnuIW Z 1ses| Je 1o}
PIOY) SABMOIDIW B Ul PaX000
uiBlio jeuniue 0 Spooj mey e
dA0Qe Jo 4,691 Je ejsed Jo
sjeaWw payn)s pue Ajnod e

(syseo. sjoym
1daoxe ‘spuooss
Gl ises| je

10} ainjesadwa)
winwiuiw
palinbai 1y)




§10¢Z/€ Uo pesirey

sbo| buiuiel} saAojduia mainay e
SpJo2al

UOIIOB DAJOB.I00 MBIASY @

sbo| uonelqies maInsy e

SS0I0AUI

soueusjuiew juawdinbe mainsy e
sBo

alnjeladwa) Juswdinbe mainey e

sooyjoeld

Aenijap Jadoid uo sashojdws ulel] e
Hodsues Buunp palanod pooy dosy] e
eale A1aAlap aonpay e

S9I9IYSA Pajoiuoo aunjeladwis) asn e
sJaulgjuod Jo Juswdinba

pejeliqeo Auadoud

ale siajewolulay}
juswdinbae pue

pooj} Jey} 93s 0} o8y )
salnjesadwa) Juswdinba
JUSWINOOP pue 2INSES
ainjeladwa} pooy

anoqe

10 4,6€1 }¥ 'SPO0d JOH e
mojeq

sBoj Bujulel) eakojdwe mainsy e
splodal

UOIOB BAII0R1I0D MOIADY e

sBo| uonelqijeo mainsy e

SS0I0AUI

asoueusjurew uswdinba mainay e
sbBoj

ainjeradwsa) Juswdinbs malnay e

sho| Buljooo mainay e

ue se Jsjem a|qejod Wol) apeLl 8l ppy e
puem Buijooo e ssn)

sinoy ¢ uey) alow

10} 4,11 ©AOQE JI SPOO) 8IAISS P|OD pIEdSI( @
sInoy g uey)

alow 1o} 4 L7 A0QE JI POOJ Joy piedsiq e
juswdinbs uonesabiijal jeucnippe apincid e
JB|NIYO 1SBIq B B8 °

|002 O] pasu oy}

Bujeulys ‘Ajsieipaiwl 8AJ9S USL] Y00D @
pOO0} JO BWNJOA B} BoNPSY e

BuLuns jusnbaly Upm Yleq 991 ue asn e

deap sayoui ¢ uey) aiow

Jou pooy yjim sued pasaaodun ul sjeisbliey e

UoljBUILIBILIOD
Jo subis 10} XoayD e
pajelqijes Auadoud

ale sJgjauIowlay)
weswdinbs pue

poo0} 1Y) 998 0] Yoy e
saopoe.d

Buijooo anlasqQ e
salnjetadws) Juawdinba
JUSWNOOP pue aINSes| e
ainjeladws} pooy
JUBWINOOP pue aINSEd|\ @

SINOY { UIYYIM MOJaq
10 4 L7 0L :901AI8S pjOS
10} SPO04 1e3-0 -ApEdY °
(sinoy 4 uiypm 4 L 0}

4,04 Woi} pue sinoy g UlLgim

4,0/ 0} 4,GE1 Woly 91
SINOY 9 UIYIM MOJSq

10 4 Ly O] :SpPoOIOH @

/

NI1009

sBoj ainjeladwa) poo) Malnsy e Pa||0J3uco alnjesadws) Jo paje|nsul asn e | Juswnoop pue ainsesy e 10 4,L¥ IV SPO04 pjoD e H=EANE3
saoioeld
Bunesya. Jadoud uo seshojdwa uiel] e
juswdinba Buj3000 jeuoRippe aseyaind e pajeiqies Auadoid
sbo| Buluies; aakojduwie mainey e SISA0YD} PIROSI @ ale slsjowowliay)
splooal SJOA0Y3| PIOAR 0} juswdinba pue
UOIJOB BAIIOBLI0D MaIASY o | |Eal B 10} papeau junowe ayj Ajuo aledald e | pooj Jey) 88s 0] 3oy e
sB0} uonelgi|es malrsy e ainpaoold Bupesysl pidel siow e as @ soonoeid
S80I0AUY POO} JO BUWIN|OA B} 80NPBY Buizeays. anIesqQO e
aoueusjuiew juswdinbs mainay e sinoy z uiyim | sadnjessdws) uswidinbs
sbBo| Buidsey 1nq ‘swiy Buieayas su) 9sEaI0U| @ | JUSLINDOP PUE BINSBSIN ©
ainjesadwa) Juswdinbs majney e juswdinba ainjeladws) pooy sinoy
sBoj ainjeradwa) pooy mainsy e Buneayas sy} jo ainjesadwa) sy) 8sEAIOU| @ | JUBLUNDOP PUB BINSESI Z UIYJIM BAOQE 10 4 GOl @ INELRER]
saonoeid
Buljooo Jadoud uo sesfojdws ulel| e
usipalbul




