[bookmark: _GoBack]Time as a Public Health Control Procedure (TPHC)
TPHC applies only to the food product(s) and procedures described. Changes from the written procedures void the safety measures afforded by using time as a public health control and an Environmental Health violation exists if the procedure is not followed.

	Food or Menu Item:
	

	Size of Batch/Quantity to prepare:
	

	Ingredients:
	



	Procedures for 
preparation, service, and discard:
	


	
	


	
	


	
	


	
	


	
	




	Time Control

Time control begins at the completion of the cooking process when the food is removed from hot holding or cold holding, or the start of assembly when using room temperature ingredients. Check the appropriate box that represents the beginning of time control.
	|_| Cooking Completion - time begins at the completion of the cooking process:    i.e. cooked pizza removed from the oven.

	
	|_| Removal from hot or cold holding – time begins when the food is removed from temperature control:    i.e. meats or vegetables are removed from hot holding unit, sub sandwiches or milks are removed from refrigeration.

	
	|_| Assembly from Room Temperature Ingredient(s) – time begins when preparing from room temperature ingredients: i.e. tuna salad, cut melons.



	Holding Time
Maximum holding time for food is 4 hours.

	Specify food location during holding:
	


	Describe labeling method:
	



	Labeling Method includes:
	|_|  when time control begins     |_|  discard time

	Disposal Method:
	




