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‘Time’ Control
Policy & Procedure for ‘     ’
Effective: Click here to enter a date.
‘Time’ Control Is: Keeping food safe by monitoring and recording the time that the food is out of ‘temperature’ control (stored out of the refrigerator).  The Oregon Food Code allows ‘potentially-hazardous-food’ to be stored without temperature control for up to 4 hours.  Within 4 hours, the food must be either served or discarded. 
The food cannot be returned to the refrigerator to be saved for later.  Once under ‘time’ control, the food is on a one-way ticket to either the customer (within 4 hours) or the trash can.  Only bring out what you know you will use within a few hours to prevent waste.
This policy applies to the following food ingredients only: 
     
‘Time’ Control Procedure:

1. Check the cold-holding temperature of the refrigerator first thing in the morning using a probe thermometer.       
· It must be 41ºF or colder.  Immediately contact the manager if food is too warm; do not serve food to the public from a refrigerator that is too warm (warmer than 41ºF).
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Keep an eye on the refrigerator’s air-temperature thermometer throughout the day to ensure that it continues to stay cold (even when you are busy).

2. ‘Time’ label each food ingredient with the exact time that it leaves the refrigerator.       
· Use the supplied       to make ‘time’ labels. They are stored      .

· Place the label directly on the food container where it is easily visible while you are working.  Make sure that your label is clear and legible so your coworkers can read it too.
· Only bring out portions that you are sure will be consumed within 3 hours or less (in order to prevent waste).

3. Watch and keep track of each food ingredient and ‘time’ label; immediately discard leftover food that has been out of temperature control for 4 or more hours.       
· Do not serve food to customers that has been out of the refrigerator for more than 4 hours.

· You (employees) may not eat food that has been out of the refrigerator for more than 4 hours.

· Do not return the food to the refrigerator once it has been stored at room temperature (temperature abused
 – even for a short period of time).  It must be thrown away if it is not served within 4 hours.

4. Track and daily tell the manager what foods were discarded.       
· Record wasted food by      .
� ‘Temperature abuse’ may also include foods that are repeatedly brought in-and-out of a refrigerator during meal service, if the internal food temperature of the food exceeds 41ºF.





Copies of this form are available at: www.co.hood-river.or.us.  Follow links to the ‘Health Department’, ‘Environmental Health’ office and then to the ‘Restaurant’ page


