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Change Subject: Time Control Plans, Examples

Section Number: 13.11.1 & 13.11.2
   	
Check one: Construction ___ Operations _x__ Both ___ (specify both numbers)
	
Change you would like VSP to Consider and Recommended Solution: 

Modify example of TCP found in Appendix 13.11.1, and 13.11.2, to be consistent with requirements of Section 7.3.5.3.6.  Time Control Plans are for foods on time control and references to Temperature Control found throughout the flow diagram should be eliminated.  There is no requirement to list specific foods on Time Control, as inferred in the diagram. 

Public Health Significance:

These examples are from earlier editions of the VSP Ops Manual, and are not consistent with the requirements for TCPs as stated in Section 7.3.5.3.6. References to temperature control and a listing of food on time control are not required and should be removed from the example.

See attached page for an example of a TCP that is consistent with the requirements of VSP Ops Manual, Section 7.3.5.3.6. (Note that this example is for the existing requirement for labelling phf’s on food preparation counters during service).  Other examples are available on request, to include bars, buffets, beverage stations, etc.

Supporting information: 
See requirements in VSP Ops Manual, Section 7.3.5.3.6.

Submitter Information:

	Name:
	David Forney and Jon Schnoor
	

	Organization:
	Global Public Health Services, LLC
	

	E-mail:
	dlforney@bellsouth.net
	





Time Control Plan
Location: Main Galley – Deck 3
Operation Hours: 
Breakfast:
Embarkation Day – 5:30 hours – 9:30 hours
Port/Sea Days – 6:30 hours – 10:30 hours
Lunch: 11:30 hours – 14:00 hours
Dinner 1st: 17:30 hours – 19:45 hours
Dinner 2nd: 20:00 hours – 21:45 hours

Units on Time Control:
Roll-in refrigerators: 107, 106, 105, 104, 325, 326, 327 and 328
Cold soup well port/starboard 146A and 147B
All bains marie including soup line.
All food preparation counters







Potentially hazardous foods are stored at 41oF or below or 140oF or above
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All PHFs, including mis-en-place on the food preparation counters, are on Time Control. 
Containers of PHF’s are labeled with the start time and 4-hour discard time.



Time Control begins when cold foods are removed from refrigeration and placed in time control units
Time Control begins when hot foods are removed from hot holding units or cooking and placed in time control units.




All potentially hazardous foods are discarded at the end of the service times.       
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