HACCP-Based Standard Operating Procedures		
Using Time as a Public Health Control in Time/Temperature Control for Safety Foods
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PURPOSE: Prevent foodborne illness by providing a documented method for using time alone as a control for time/temperature control for safety (TCS) foods. 
SCOPE: This procedure applies to school nutrition employees that handle, prepare, transport, cook, and serve TCS food where time-based control has been authorized.
KEY WORDS: Temperatures, Holding, Time as a Public Health Control, Time/Temperature Control for Safety Foods, TCS Foods, Field Trips, TPHC
INSTRUCTIONS:
1. Consult with State or local health authority and State agency child nutrition programs before implementing Time as a Public Health Control (TPHC) in your operation to ensure you are authorized.
2. Follow State or local health department requirements.
3. Train school nutrition employees on the proper procedures to apply when using time as a control to limit bacteria growth in TCS foods using the procedures in this SOP.
· TPHC involves time, rather than temperature, as the primary way of controlling bacteria growth in TCS cold or hot foods.
4. Train school nutrition employees on how to use a thermometer. 
· Refer to the Calibrating Food Thermometers (Sample SOP) and Using Food Thermometers (Sample SOP).
5. Establish written procedures that are prepared in advance, maintained in the food establishment, and available to regulatory authority upon request. The written procedures must clearly identify:
· Specific foods for which time rather than temperature will be used to limit bacteria growth. Create a list of specific foods that will have time controls applied and attach to this SOP.
· Process to verify that the food has an initial temperature of 41 °F or less when removed from cold holding or 135 °F or greater when removed from hot holding.
· Corrective procedures that are followed to ensure that foods are cooled properly.  
· Refer to the Cooling Time/Temperature Control for Safety Foods SOP.
· Marking procedures used to indicate the time that is four hours past the point when the food is removed from temperature control, such as an oven or refrigerator. Example of marking procedures include the following:
· Use a log to record the food item, number of pans per batch, the time at which the food left controlled temperatures, the temperature of a sample of foods, and the time at which the food must be discarded. 
· Mark pans with colored stickers or masking tape labels to identify different batches of the same food cooked at different times. Also, can be used if the staff prefer to see discard times on the pans rather than on logs.
· Procedures that are followed when food is in the danger zone for greater than four hours.
6. Cook raw TCS food within four hours past the point when the food is removed from temperature control, so that the discard time is clear.
7. Serve or discard cooked or RTE food within four hours from the time when the food is removed from temperature control, or at the end of the last serving period, whichever comes first.
8. Avoid mixing different batches of food together in the same container. If different batches of food are accidentally mixed together in the same container, use the time associated with the first batch of food as the time by which to cook, serve, or discard all the food in the container.
MONITORING:
· School nutrition employees will continually monitor that foods are properly marked or identified with the time that is four hours from when the food is removed from temperature control. 
· School nutrition employees will continually monitor that foods are cooked, served, or discarded by the indicated time.
CORRECTIVE ACTION:
· Retrain any school nutrition employee found not following the procedures in this SOP.
· Discard unmarked or unidentified food or food that is noted to exceed the 4-hour limit.
VERIFICATION AND RECORD KEEPING:
School nutrition employees will
· Mark or otherwise identify food as specified in the Instructions Section of this SOP.
· Record any discarded food on the Damaged or Discarded Product Log. 
· Record temperature of food when it is removed from hot or cold holding on the Hot or Cold Holding Temperature Log.
The school nutrition manager will:
· Verify that employees are following this procedure by observing staff and food handling during the shift. 
· Review and initial the Damaged or Discarded Product Log and Hot or Cold Holding Temperature Log daily.
· Complete the Food Safety Checklist periodically.
· Keep the Food Safety Checklist and Damaged or Discarded Product Log for three years plus the current school year, or as directed by your State agency.
· Keep the Hot or Cold Holding Temperature Log for a period of six months following a month's records to demonstrate compliance, or as directed by your State agency.
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