#____ - Using Time as a Public Health Control for Potentially Hazardous Foods

Standard Operating Procedure
1. The environmental health specialist who conducts the food safety inspections must approve the use of time a public health control for potentially hazardous foods and assist the school with developing detailed written procedures for the plan.  The specific menu items covered by the plan must be specified.  The only exception is the plan for using time as a public health control for milk approved by the Wisconsin Department of Health Services (DHS) for all Wisconsin school agencies (May 16, 2006).
2. Food service employees and volunteers receive training on the plan approved by the environmental health specialist and/or plan approved by DHS for school agencies for using time as a public health control.  The approved written procedures clearly identify:

· Specific potentially hazardous foods for which time rather than temperature is used as control measure.

· Temperature of specific potentially hazardous food items removed from temperature control and where this temperature is recorded.

· The internal temperature must be at or below 41 degrees F. at the beginning of this 

modified holding period for cold potentially hazardous foods.

· The internal temperature must be at the proper cooked temperature at the beginning of this modified hold period for heated potentially hazardous foods.

· Procedures used to record the time any remaining product is discarded after the maximum time the food can be held at room temperature and where the time is recorded.

· Up to 6 hours at an internal temperature of 41-70 degrees F. under  monitored 

conditions for cold potentially hazardous foods.  Provisions must be made to discard product if the 6 hour time limit is exceeded, the temperature of the cold potentially hazardous food rises above 70 degrees F., or the food is removed from service.

· The maximum time is 4 hours for heated potentially hazardous foods.  Provisions must be made to discard product if the 4 hour time limit is exceeded, the temperature of the heated potentially hazardous food falls to 70 degrees F., or the food is removed from service.
· There can be no leftovers and no reuse of the items covered under the written approved plan.

· The approved written plan must be kept on premise with food safety plan. 

3. The SOP regarding use and calibration of food thermometers are followed.
4. Mixing of different batches of food.  If different batches of food are co-mingled, the time associated with the first batch of food is the time by which to cook, serve, or discard all the food.

Monitoring and Recordkeeping:

1. Food service employees/volunteers will continually monitor that foods are properly marked or identified with the time the food is removed from temperature control. 

2. Food service employees/volunteers will ensure that foods are cooked, served, or discarded by the indicated time.
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3. Time and temperature logs are kept for the current and prior school year to document compliance.

Corrective Action:

1. Retrain any food service employee or volunteers who are not following the approved written procedures.
2. Discard food that exceeds the 6-hour limit for cold potentially hazardous items held between 41 to 70 degrees F. and the 4-hour limit for hot potentially hazardous foods.
