
TPHC PLAN WORKSHEET Public Health—Madison and Dane County 
The Atrium 
2300 S. Park Street, Suite 2010 
Madison, WI. 53713 

Date 

Address 

TIME AS A PUBLIC HEALTH CONTROL (TPHC) 
WISCONSIN FOOD CODE 3-501.19 

 

TPHC allows time/temperature control for safety (TCS) foods to be held up to 4 hours at temperatures between 41ºF and 135ºF .   
TCS foods may be kept up to 6 hours only if the initial temperature is 41ºF or less when removed from temperature control.   

 Additionally, food held for 6 hours must be monitored to ensure the warmest portion of the food does not exceed 70ºF. 

1. WHAT food(s) are being held using this TPHC plan? 
 
_________________________________________________________________________________________________________________ 
 
_________________________________________________________________________________________________________________ 
 
_________________________________________________________________________________________________________________ 
 
2.  WHERE and HOW are the food(s) being held? 
 
_________________________________________________________________________________________________________________ 
 
_________________________________________________________________________________________________________________ 
 
_________________________________________________________________________________________________________________ 
 
3.  WHAT is the maximum holding time?  
 
_________________________________________________________________________________________________________________ 
 
4.  HOW is the start and discard time marked? 
 
_________________________________________________________________________________________________________________ 
 
_________________________________________________________________________________________________________________ 
 
6. WHAT systems are in place for making sure that the plan is being followed?   
_________________________________________________________________________________________________________________ 
 
_________________________________________________________________________________________________________________ 
 
_________________________________________________________________________________________________________________ 

 
 

Reminders when using TPHC: 
 Leftover food MUST be discarded 

 Food in unmarked containers MUST be discarded 

 Food exceeding time specified MUST be discarded 

Business Name 

 
 Written plan must be kept onsite  

 Plan must be available to the health department upon request 

 If the plan is not being followed, it will be written as a violation  


