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During the 4th quarter, Siouxland District Health Department completed approximately

« Keep a Healthy 488 food service establishment inspections, 49 pre-openings, 84 physical follow-ups, 95
Workplace letters of corrections and 30 other inspections (illness complaints, non-illness com-

« Frequent Violations plaints, etc.)

SIMPLE Keep a Healthy Workplace

TOFOOD I

SAFETY CLEAN SEPARATE COOK CHILL

Use Time as A Public Health Control

A food item that would normally be kept hot or cold may be safely kept
at any temperature, even room temperature, for a certain length of time.
To implement time as a public health control, an establishment must
take these steps:

1. Set Up Written Procedures: The procedures must include which
items you will hold using time as a control, how long you will keep
these items, what you will do with the leftover items that reach the
time limit, what you will do with unmarked items, and how you will
track the times for the items. The written procedures must be kept at
the establishment.

2. Establish Time Tracking Method: Foods that require temperature
control may be held in the temperature danger zone (41°F - 135°F)
for a maximum of four hours. The time that food items are held in
this zone must be tracked and recorded.

3. Train Employees: All employees using time as a control must be
trained to properly record the times, monitor the time the product is
out, and ensure the product is discarded once the time limit is up.

Most Frequent Violations

e Date Marking: Time/temperature control or prepared foods are not date marked for keeping over 24 hours.

e Cold Holding Temperatures: Time/Temperature Control Foods are not held at 41 degrees or below.

e Food Contact Surfaces: Ice machines, cutting boards, pop dispenser nozzles, etc. are visibly soiled to sight and touch.



