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Executive Summary 
 
Richmond County, situated in the south-central region of North Carolina, is a scenic county 
spanning over 474 square miles. It is the 47th largest county in North Carolina by total area, located 
between the Sandhill Region and the Pee Dee River. Richmond County offers residents and visitors 
a unique blend of natural beauty and cultural opportunities. In recent years, the county has 
experienced increased population diversity, leading to a broader range of events and retail 
opportunities in the community. With the population changing, it has become increasingly vital to 
prioritize the safe handling of food and the availability of resources for all community members 
and visitors. It has been imperative that the Richmond County Environmental Health Section 
(RCEHS) focus on these aspects to ensure the optimal well-being of the community. 
 
The RCEHS enforces North Carolina's laws and regulations to protect public health and the 
environment. The Environmental Health Section's mission is to promote a safe and healthy 
environment in partnership with industry and public agencies by conducting risk-based 
inspections, providing educational outreach, leveraging technology, collaborating with other 
jurisdictions, and improving our program by gathering feedback from community surveys. 
 
In February 2014, the Richmond County Health Department underwent a significant 
transformation, becoming a Consolidated Health and Human Service Agency. This change 
resulted in the dissolution of its Board of Health, with the agency now governed by the Board of 
County Commissioners, based on the recommendation of a Health and Human Services Advisory 
Board. A Consolidated Human Services Agency (CHSA) is an organization that provides a 
combination of local public health services, social services, Medicaid transportation services, 
veteran services, and aging services to a single county. Richmond County Health Department is 
accredited with honors by the North Carolina Local Department Accreditation Board (NCLHDA), 
meeting all activities within the standards. 
 
2013, the RCEHS enrolled in the Voluntary National Retail Food Regulatory Program Standards 
(Program Standards). RCEHS made progress towards meeting the criteria and received funding 
from the Retail Program Standards Grant Program. The grant received by the jurisdiction helped 
identify gaps in the program through a self-assessment, which led to the implementation of a 
strategic plan to work on achieving conformance with the program 
standards. 
 
The National Association of County and City Health Officials 
(NACCHO) selected RCEHS to participate in the grant program in 
2013, mentoring jurisdictions to assist with developing the Program 
Standards. RCEHS has collaborated with other jurisdictions and the NC 
Program Standards Network to create policies and procedures for 
several standards, including Standard 3 (HACCP Principles), Standard 
4 (Uniform Inspections), Standard 6 (Compliance and Enforcement), 
and Standard 8 (Program Support and Resources).  

In 2023, RCEHS became the first county in North Carolina to achieve 
conformance with all nine Program Standards. This achievement is a 
testament to the hard work and dedication of the RCEHS and 
commitment to ensuring the safety and well-being of the community.   

Figure 1. 2023 FDA Seminar 
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Part I:  Demographic Profile  
 
Richmond County is in central southern North Carolina, with Rockingham as its county seat. 
Formed in 1779 from a portion of Anson County, Richmond County is named after Charles 
Lennox, 3rd Duke of Richmond and Lennox. The first inhabitants of Richmond County were the 
Native American tribe of the Saura or Cheraw. They settled along the Pee Dee River, which they 
relied on for travel and as a critical water and food source. Richmond County has preserved 
prehistoric Indian mounds and woodlands that have remained untouched since their discovery. 
With pristine forests, unspoiled rivers, and fertile farmland, Richmond County is a community of 
natural riches. It provides an ideal escape for people who enjoy the great outdoors and is the 
gateway to North Carolina's Central Park.  

 Based on the 2020 census data, the current 
population of Richmond County is 
estimated to be 42,946, which represents a 
decrease of 3,900 individuals over the past 
decade. According to the U. S. Census 
Bureau, 98.3% of Richmond County 
residents are US citizens. As of 2020, 
3.44% of Richmond County residents 
were born outside the country, with an 
estimated 6.64% of the population being 
ethnically Hispanic. 

Poverty is the inability to provide for 
basic needs, such as food, shelter, and other living expenses. The county's poverty levels are higher 
than other NC jurisdictions, and recent trends indicate a downward trajectory. As of 2021, 45.6% 
of the population falls below 200% of the Federal Poverty Level (FPL), with an average annual 
decrease of 0.29% from 2012 to 2020.   

 Richmond County has experienced a significant increase in diversity, leading to a broader range 
of events, festivals, and restaurants. As of January 1, 2023, 161 food service facilities were 
operating in the county, including restaurants, food stands, nursing home kitchens, and school 
lunchrooms. Richmond County has hosted large-scale events, such as the EPI Center Festival and 
Street Outlaws, which drew an impressive crowd of over 50,000 people. These events offered 
various food varieties, vendors, and 
overnight lodging to offer attendees a 
unique and diverse experience (See 
Appendix A).  

It is now more critical than ever to 
prioritize safe food handling and promote 
healthy resources to the community. 
RCEHS is committed to educating and 
reducing the risk of foodborne illnesses in 
regulated facilities and building 
relationships with industry to improve 
food safety.  
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Figure 3. Richmond County’s Establishments 

Figure 2. Richmond County's 2022 Community Health Assessment 
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Part I:  Program Basics-Resources  
 

The RCEHS is the regulatory body responsible for enforcing state-adopted rules and providing 
public health services as mandated in the North Carolina General Statutes. The delivery of services 
as outlined in the annual Consolidated Agreement between the 
county and the State of North Carolina, in addition to the state-
adopted "Rules Governing the Sanitation of Food Service 
Establishments."  

The seven-member Board of Commissioners in Richmond 
County operates on a fiscal year budget. The 2023 General 
Fund budget for Richmond County amounts to approximately 
$59 million. The county government currently employs 500 
individuals in various roles across 28 departments. The 
Environmental Health Section is one of 9 departments within 
the Richmond County Health Department, with a budget of 
$11.6 million, funded by the county's general fund. RCEHS is 
allocated $1 million to cover staff salaries and benefits, equipment, training, and other necessary 
resources. Food service permits cost $120 annually, whereas the state reimburses the county based 
on inspection coverage. RCEHS updates the fee schedule annually and submits it for adoption by 
the Board of County Commissioners (see Appendix B).  

In addition to the funding sources, our program has 
obtained grant funding to supplement our budget. 
Since 2013, RCEHS has procured $269,799.00 worth 
of grant funding from the US Food and Drug 
Administration (FDA), National Environmental 
Health Association (NEHA), Association of Food and 
Drug Officials (AFDO), and National Association of 
County and City Health Officials (NACCHO). This 
funding was instrumental in our program conforming 
to all nine Program Standards (see Appendix C). 
 
 

 

Figure 5. Grant Funding 2014-2024 

Figure 4. 2023 Mentorship End of Year Meeting 
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Part I:  Program Vision, Goals, and 
Objectives  

 

Our mission is to help prevent disease, promote health, 
protect the environment for all citizens of Richmond County, 
and continually assess and respond to the community's health 
needs. Richmond County’s retail food regulatory program 
aims to prevent problems with food safety beforehand rather 
than relying on a reactive approach once problems have 
already occurred. Our local Environmental Health Section 
has continuously worked to enhance our services to retail 
food establishments and all its citizens.  

The Program Standards serve as a structure for developing and managing a retail food regulatory 
program to reduce the incidence of risk factors that lead to foodborne illness. Our industry partners 
help us achieve continuous improvement, education, enforcement, and program evaluation. The 
overarching objective was to fully comply with all nine standards established by the Food and 
Drug Administration (FDA) within the framework of the RCEHS. The program added the non-
conformances found during self-assessment of the Program Standards framework to the objectives 
of our strategic plan. Annually, the RCEHS worked on several program objectives to persistently 
strive toward fulfilling the program's purpose and overarching aim. The RCEHS program 
accomplished all of its goals in 2023 (see Appendix D). While we take pride in achieving these 
objectives, our jurisdiction remains committed to pursuing continuous quality improvement to 
ensure that the RCEHS program maintains its high standards. 

RCEHS Program Objectives 
Develop Risk Control Plans for Each Risk Factor 
Participate in NC Food Safety Task Force Meeting 
Update RCEHS Website 
Staff Standardization  
Develop a Digital and Social Media Footprint 
Upgrade the Inspection Program to be Fully Digital  
Trained Staff with Cutting-Edge Information (Conferences, Seminars, Culturally 
Competent Training, Customer Service Success, and Customer Expectations) 
Conduct Risk Factor Studies 
Develop Educational Materials 
Food Manager’s Training (In-person and Virtually) 
Modify the Training Plan for New Hires 
Reduce the Occurrence of Foodborne Illness Risk Factors Out of Compliance 
Update the Compliance and Enforcement Strategies Manual 
AMC – Multiple Languages 
Policy Alignment 
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Part II:  Regulatory Foundation 
 

Richmond County employs two Registered Environmental Health Specialists (REHS) who possess 
the necessary authorization to act as agents of the state. They enforce the North Carolina .2600 
Rules Governing Sanitation of Food Service Establishments, which is Title 15A Subchapter 18A 
of the North Carolina Administrative Code. RCEHS also enforces the sections of the North 
Carolina General Statutes related to public health, Chapter 130A. The rules authorize the 2021 NC 
Food Code based on the 2017 US Food and Drug Administration’s Food Code. RCEHS regulates 
all retail food service establishments within the county. Food processing establishments and 
agricultural commodities produced in the state are under the jurisdiction of the NC Department of 
Agriculture and Consumer Services.  

North Carolina’s initial “Rules Governing the Sanitation of Food Establishments” was adopted in 
February 1976, based on the "Food Service Sanitation Manual Including a Model Food Service 
Sanitation Ordinance." The rules-making process requires notification of the public, review by the 
North Carolina Rules Review Committee, and adoption by the NC Commission on Public Health. 
North Carolina counties are not authorized to adopt local rules or amendments to the state code.  

When the state pursued adopting the first version of the NC Food Code, other counties in North 
Carolina's risk factor data provided empirical evidence to substantiate rule changes. The former 
North Carolina rules did not address several foodborne illness risk factors, such as: 

 

The data collected from risk factors in other counties provided valuable insights into the fiscal 
impact on the food industry. It also highlighted the importance of adopting a food code that 
addresses potential food safety concerns. As a result, North Carolina adopted the first NC Food 
Code in 2012, which was in line with the 2009 FDA Food Code. In 2021, North Carolina updated 
its food code to the 2017 NC Food Code, which aimed to provide better safety measures and 
protocols for the food industry (see Appendix E). With the adoption of the 2009 NC Food Code 
and the 2017 NC Food Code, Richmond County was able to meet FDA Program Standard 1 
(Regulatory Foundation) in 2014 and 2021, which ensures that the county's regulatory framework 
is in line with the FDA's guidelines. 
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Part II:  Staff Training Program 
 

Individuals interested in becoming Environmental Health Specialists in North Carolina 
begin their career as Registered Environmental Health Specialist (REHS) Intern. To be 
considered, an individual must possess a four-year bachelor's degree and have finished at least 
30 college semester hours in physical or biological sciences. The North Carolina Department 
of  Health and Human Services (NCDHHS) training program is considered one of the most 
comprehensive programs in the country. The original FDA Standard 2 (Trained Regulatory 
Staff) used North Carolina's Centralized Intern Training 
program as a model. This program aims to provide 
education and training to delegate state authority to 
county staff in accordance with NC. General Statute 
130A-4(b) and state rules.  
 
Upon registration, Environmental Health Specialist 
Interns must complete a four-week Centralized Intern 
Training program and pass a comprehensive exam. The 
training covers various environmental health topics, 
including food safety, onsite wastewater, wells, lead, 
childcare centers, schools, tattoos, and swimming pools 
(See Appendix F). Upon completing the classroom work 
and passing comprehensive exams, interns receive field 
training in the county. During the practical training,  
interns inspect facilities with an experienced staff member. 
Initially, interns observe inspections, gradually leading to conducting inspections under the 
senior staff member's supervision. Once interns have written forty-five inspections and 
submitted their application to the state, the Regional REHS completes an authorization 
process to ensure that the local agents of the state can satisfactorily enforce state rules and 
laws, as described in the "Food, Lodging & Institutions Authorization Procedures." The 
Environmental Health Section Chief makes the final authorization decision.  
 
To become licensed by the REHS Board, REHS interns must complete a two-year 
apprenticeship and take an exam. This exam includes the National Environmental Health 
Association (NEHA) REHS exam, an oral interview conducted by the State Board of 
Environmental Health Specialist Examiners, and a handwritten essay. The design of the 
North Carolina Registered Environmental Health Specialist Exam ensures that EHS is 
qualified, competent, and adequately prepared to perform the duties and responsibilities of 
the position. Registered EHSs must complete 15 hours of approved continuing education 
annually to maintain their license. 
 
Richmond County has developed an internal training process that follows a tiered approach 
in alignment with the training requirements established by NCDHHS, allowing Richmond 
County to meet FDA Program Standard 2 in 2023. Senior Standardized EHSs provide 
training in Richmond County to all interns. The individual identified as the trainer holds 
Richmond County's Standard position, tasked with aiding in the standardization and re-
standardization procedures (See Appendix G). The training materials produced in this 
process are consistent with the CFP: Field Training Manual and regularly revised and 
updated with the latest information.  

Figure 6. NCDHHS Staff 
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Part II:  Utilizing HACCP Principles 

 
The RCEHS employs the requisite tools for inspecting establishments based on the HACCP 
principles, particularly emphasizing the five risk factors that allowed Richmond County to meet 
FDA Program Standard 3 in 2018 and 2020. Following enrollment in the Program Standards and 
the adoption of the NC Food Code by NCDHHS, a four-risk category system was implemented 
(See Appendix H). Inspections are conducted at varying frequencies throughout the year, 
depending on the risk level assigned to the facility. The categorization of risks is established by 
considering factors such as the quantity of food products prepared and cooled, the level of 
complexity in the menu, and the demographic served by the facility. To prioritize the 
implementation of HACCP principles during food safety inspections, RCEHS mandates the 
attendance of all inspectors to the FDA Risk Based Inspection course. At present, there are no 
RCEHS establishments that have approved HACCP plans. Nevertheless, the organization offers 
training curriculums to its staff members, aiming to foster a comprehensive comprehension of 

HACCP principles, the capacity to develop an 
HACCP plan, and the ability to assess HACCP 
plan submittals upon receipt (See Appendix I).

RCEHS assesses establishments' compliance 
using marking instructions supplied by 
NCDHHS and documents compliance 
inspections using an electronic food inspection 
software, Custom Data Processing (CDP). This 
software immediately publishes inspection 

reports to a publicly accessible website after staff submits the inspections. The risk-based 
inspection form, which adheres to the Conference for Food Protection form, designates violations 
as either In, Out, Not Observed, or Not Applicable. The comments section documents the 
observations on violations, corresponding rules violations, and the corrective action (or required 
actions). The software automatically calculates a score based on the number of infractions marked 
out of compliance, where the EHS displays a scorecard with the grade in a visible location (See 
Appendix J). 

During establishment inspections, correction of Priority and Priority Foundation violations is 
achieved by EHSs before the end of the inspection. If impossible, the PIC must correct within three 
calendar days for Priority items and ten calendar days for Priority Foundation. If infractions persist 
from the prior inspection, the violation number denotes the word "repeat" on the inspection form. 
When there is a trend of out-of-compliance risk factors that indicate a pattern of noncompliance, 
a Risk Control Plan is generated during the inspection or verification visit to facilitate effective 
corrective action. A risk control plan helps restore accountability and mitigate noncompliance from 
risk factors (See Appendix K). The Compliance and Enforcement Manual contains exemplary Risk 
Control Plans corresponding to each risk factor, designed explicitly for Standards 3 and 6. The 
primary objective of developing the Compliance and Enforcement Manual was to guide staff 
members in enhancing the effectiveness of current food safety management systems by using 
intervention strategies to ensure both short-term and long-term compliance (See Appendix L). 
RCEHS offers a quarterly certified food safety manager course to reduce risk factor violations and 
teach HACCP principles. 
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Part II:  Quality Assurance Program  
 
To ensure uniformity among regulatory staff in 
interpreting regulatory requirements, program 
policies, and compliance and enforcement 
procedures, it is crucial to assess the training 
needs of field staff regularly.  
 
To maintain consistency and quality within the 
RCEHS food and lodging program, NCDHHS 
requires local health departments to maintain an 
internal quality assurance plan as part of the 
Agreement Addendum. In 2014, RCEHS 
developed a comprehensive quality assurance 
program to ensure consistency among field 
inspection staff and to evaluate its effectiveness in reducing foodborne illness risk factors, meeting 
Standard 4 in 2016. Standard operating procedures, established performance metrics, professional 
development, and customer feedback are in place to support the quality assurance program. The 
updated quality assurance policy includes a field assessment tool to review and monitor all 
violations on North Carolina’s inspection form, comprising the 20 quality elements described in 
the 2017 Program Standards. REHS employees use the field assessment tool to assess their ability 
to conduct food establishment inspections, including their ability to interpret regulations 
consistently, correctly mark the inspection report, track repeat violations, and enforce compliance 
regulations. Each field staff member receives a file review and field evaluation by the NCDHHS, 
the director, or the senior EHS of three establishments every six months. 
 
The NC Quality Assurance (QA) field marking instruction provides assessment guidance for items 
evaluated as IN, Out, NA, or NO. Assessors enter data into a QA Excel worksheet with tabs 
dedicated to individual field assessments and file reviews. The 'total from field assessment' tab 
presents a comprehensive compliance percentage for each item, while the 'compliance total' tab 
calculates the overall QA program compliance percentage. In 2023, RCEHS introduced a 'quality 
elements' tab that tabulates the total from the corresponding items evaluated for the 20 quality 
elements based on the quality elements marking instructions, allowing Richmond County to meet 
FDA Program Standard 4 (See Appendix M). The program management team analyzes these 
calculations every six months to identify programmatic deficiencies. Upon completing an 
assessment, the assessor will thoroughly examine the results and identify areas where the staff 
member may have demonstrated weaknesses. This approach enables the staff members to receive 
targeted and practical training to improve their overall skills.   
 
The RCEHS Quality Assurance program comprises several components, including staff training 
to sustain a high-quality rating. To remain current with regulatory changes, rule interpretations, 
and issue resolution, staff must attend at least seven continuing education hours annually. Staff 
members obtained required CEUs by attending training sessions, conferences, and workshops 
designed to enhance their knowledge and skills. Attending the State of Practice Courses, NCDHHS 
Regional Meetings, AFDO or NEHA (Courses or Conferences), and Online ORA U Courses are 
approved training to obtain hours. 
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Part II:  Foodborne Illness Response 

 
Vigilant surveillance and prompt identification of foodborne illnesses play a critical role in 
stemming the spread of diseases within the community. CDC research indicates that one in 
six individuals in this country will experience foodborne illness, with 128,000 hospitalizations 
and 3,000 fatalities, many of which remain unreported. RCEHS has implemented various 
measures to expand the reporting avenues for foodborne illnesses. In addition to the existing 
channels of contacting our office or emergency management (911-non-emergency line), our 
program has devised new protocols for surveillance, such as the 24-hour reportable feature on 
our website. Furthermore, RCEHS has partnered with the Health Education Department to 
facilitate the submission of reports through our social media platforms. 
 
RCEHS receives more than one hundred complaints annually through various reporting systems. 
According to North Carolina General Statutes, restaurateurs must report to the local health 
department when an outbreak is suspected or an employee is diagnosed with a reportable illness. 
In 2015, RCEHS developed standard operating procedures that assisted our jurisdiction in meeting 
FDA Program Standard 5. Staff members prioritize the complaints relating to foodborne illnesses 
and food for investigations. To ensure timely and reliable detection, RCEHS conducts high-
priority complaint investigations immediately, if feasible, or within 24 hours of receipt, in 
compliance with NCDHHS guidelines, making the complaint investigations a measurable 
performance metric. Upon receipt of a complaint, administrative support enters information into 
the electronic inspection software CDP, foodborne illness database module tab. The director is 
notified by CDP of the complaint, assigning the appropriate staff member to the complaint based 
on its Food and Lodging assignment. In the event that CDP has identified a cluster of foodborne 
illness complaints, Richmond County's Epidemiology Team (epi-team) convenes to manage the 

outbreak. Together, the epi-team and industry staff 
work to identify and correct the factors contributing 
to FBI and environmental antecedents. During an 
outbreak, the epi-team, the public information 
officer, and a public health preparedness 
representative meet daily to share updates from 
each group and plan the next steps. 
 

The Emergency Preparedness and Outbreak 
Coordinator at the NCDHHS uploads data pertaining 
to the outbreak into the National Environmental 

Assessment Reporting System (NEARS). Furthermore, the state of North Carolina uses the North 
Carolina Health Alert Network (NC HAN). This secure intrastate system facilitates the 
dissemination of health alerts and crisis communications between the North Carolina Department 
of Health and Human Services, local health departments, hospital emergency departments, and 
law enforcement officials (See Appendix N). 
RCEHS participates in the Food Safety and Defense Task Force, which assisted us in meeting 
FDA Standard 7 (See Appendix O). Comprising industry leaders, this task force collaborates to 
discuss outbreak reports, provide situational awareness about food safety events, identify projects 
to enhance response, and strengthen coordination for food emergencies. The Task Force endeavors 
to improve the protection of North Carolina's food supply by engaging relevant experts from 
academia, private industry, federal agencies, state and local government agencies, law 
enforcement, and technical professionals. 

Norovirus Outbreak Reported 
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Part II:  Compliance and 
Enforcement 

 
RCEHS employs a progressive approach to enforcement compliance with the NC Food Code. This 
process encompasses all voluntary and regulatory actions to ensure regulation adherence. 
Compliance and enforcement activities are critical to the timely correction of code violations. 
RCEHS focuses on foodborne illness risk factors, documenting compliance with these factors and 
targeting short-term and long-term corrective measures for any out-of-control risk factors. Active 
managerial control (AMC) is a critical aspect of preventing foodborne illness, where the primary 
objective is promptly rectifying any code violations. To achieve this goal, the compliance and 
enforcement strategies manual outlines a uniform compliance process for staff members, ensuring 
that food service establishment operators have AMC over foodborne illness risk factors through 
implementing public health interventions and short-term and long-term control measures. 
 
In 2018, RCEHS played a crucial role in developing North Carolina's manual for compliance and 
enforcement and the revision in 2023 (See Appendix L). The contributions to developing the 
compliance and enforcement manual have enabled RCEHS to maintain a robust regulatory 
framework for the protection of public health and aided our jurisdiction in meeting FDA Standard 
6 in 2023. The manual provides a series of enforcement tools that staff members use to address 
public health intervention and risk factors violations. These tools include grading, verification 
visits, voluntary disposal (including embargo), risk control plans, and permit actions such as Intent 
to Suspend or Immediate revocation (See Appendix K). To ensure the effective use of these tools, 
staff members receive training on the NC Food Code, State Rules, marking instructions, and the 
compliance and enforcement strategies manual.  
 
The NC Food Code outlines three distinct categories of violations: Priority, Priority Foundation, 
and Core, each carrying varying degrees of risk to public health. Priority violations pose the most 
significant risk, while Core violations are considered the lowest risk. The compliance and 
enforcement strategies manual offers acceptable short and long-term remedies when staff members 
identify non-compliant risk factors and interventions.   
 
 

Short-Term Corrective Actions Include: Long-Term Corrective Actions Include: 
Cleaning and sanitizing contaminated 
food contact surfaces 

Risk control plans 

Continued cooking to the proper 
temperature 

HACCP plans 

Discard food that has been temperature 
abused 

Risk control plans 

Provide consumer advisory or cook to the 
final cook temperature 

Standard operating procedures 

Remove unapproved additives from 
premises 

Menu modification 

Required handwashing with observations 
of potential contamination  

Employee training 
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Part II:  Communication 
 
Efficient communication and information exchange among the Health and Human Services 
Board members, regulators, industry, and consumers are crucial in mitigating the risk of 
foodborne illnesses. To facilitate this, RCEHS has established several partnerships and 
initiated a Food Safety Task Force (FSTF), which provides educational information on food 
safety. The FSTF collaborates with food 
managers and handlers through training and 
direct communication to assist them in 
understanding food safety concerns and 
teaching them how to address them. The FSTF 
has offered valuable guidance, counsel, and 
advocacy for safe food. Members are 
encouraged to bring their expertise and insight 
to reduce food safety risk factors by guiding 
policies, procedures, and stakeholder 
collaboration. 
 
In 2019 and 2020, the RCEHS conducted a 
verification audit to ascertain their compliance with Standard 7, Industry and Community 
Relations. Nevertheless, the department remains steadfast in its commitment to enhancing 
communication and fostering positive relationships with its industry partners. In addition to 
our local collaboration, the RCEHS actively participates in the NC FSTF, which provides a 
platform for all stakeholders, including local, state, and federal agencies, industry, and 
academia, to collaborate and share information on safeguarding the food supply chain in North 
Carolina. The periodic meetings of the task force offer members a structured setting to identify 
vulnerabilities, develop emergency response plans, and build partnerships for effective 
collaboration (See Appendix O).  

 
In 2019, RCEHS secured grant funding, enabling the 
development of a comprehensive website and social media 
presence. This platform has since become a highly esteemed 
resource for the public, providing access to establishment 
inspection reports, recall notifications, and various food 
safety guidance documents. In addition, visitors can access 
cooling calculators, plan review documents, FAQ handouts, 
brochures, posters, and links to all rule sets (See Appendix 
P). The website also offers online application submission and 
food safety videos for each risk factor. RCEHS has also used 
its social media presence, with over 4,500 followers on 
Facebook. The website and social media accounts 
disseminate brief, timely, and seasonal messages regarding 

food safety, hand washing, and other guidance and tips. 
 

RCEHS offers several training courses to food managers and handlers. The training courses 
include AMC training for each foodborne illness risk factor, ServSafe training with both in-
class and virtual learning platforms, and HACCP training tailored to school environments. 

 

Figure 7. ServSafe Manager Training 

Figure 8. Food Handler Training 
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Part II:  Supporting Resources 
 
The RCEHS program is dedicated to reducing the risk of foodborne illnesses and uses a wide 
range of resources to achieve this goal. These resources include staffing, equipment, budget, 
and educational opportunities. Grants and state/county support fund the program, as the 
program charges no fees for inspections, re-inspections, or violations. The program has a 
budget of $1 million, which covers expenses such as salaries and benefits, equipment, training, 
and related costs. By maintaining an efficient and well-funded program, RCEHS can prevent 
foodborne illnesses, promote public safety, and maintain high public health standards.  
 
The RCEHS program is composed of six members. Two individuals are currently assigned to 
the Food, Lodging, and Institutions Section, two to the Onsite Wastewater Section, one to 
preparedness, and a Program Director. According to the FDA model program, a jurisdiction 
should employ approximately one full-time equivalent (FTE) dedicated to food for every 280-
320 inspections conducted. After conducting a comprehensive assessment using the 
Alternative Staff Level workbook, we found that the RCEHS program needed 0.82 FTE 

dedicated to food 
safety to ensure 

adequate 
inspections and 
surveillance to 
reduce risk factors 
contributing to 
foodborne illnesses. 
In 2023, the 
RCEHS program 
met Standard 8, 
Program Support 
and Resources, with 
a program staff of 
0.90 FTE. 
 

The Richmond County Health Department ensures that REHS has all the necessary resources 
to perform duties effectively. During the first week of employment, new staff members 
receive a personal briefing regarding the REHS equipment list (See Appendix Q). Staff 
members are assigned required equipment, with some exceptions, such as the camera, epi kit, 
swimming pool test kits, laser level, and PH meters, which are available for check out as 
needed. The IT department equips the staff with iPads, laptops, and Wi-Fi hotspots and installs 
all the necessary software programs. Custom Data Processing (CDP), our electronic food 
inspection software, is an installed program on the devices. The REHS equipment list is 
updated to record any new equipment the staff receives, whether due to damage or new 
purchases. 
 
The program places high importance on active engagement in professional development. Our 
staff members are encouraged to participate in training sessions, conferences, and workshops 
to enhance their knowledge and skills. Additionally, REHS must complete 15 hours of 
approved continuing education annually to maintain their license. Grant funding from AFDO 
and NEHA has significantly aided our jurisdiction in obtaining the required training hours. 
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Part II:  Program Evaluation 
 
The Program Standards provide a framework for developing and managing a retail food 
regulatory program to reduce the incidence of risk factors that contribute to foodborne 
illnesses. In 2015, RCEHS conducted a risk factor study of the five categories identified by 
the CDC. In 2020, in line with the Program Standards, RCEHS reassessed the occurrence of 
these risk factors in establishments to identify non-compliant factors and develop strategies to 
minimize their incidence, which aided our jurisdiction in meeting Standard 9. Using the new 
study design, the study also evaluated trends over time in reducing foodborne illness risk 
factors. Based on the 2017 FDA Food Code assessment criteria, the RCEHS utilized models, 
methodology, and forms recommended in the FDA guidance document titled "Study on the 
Occurrence of Foodborne Illness Risk Factors in Select Retail and Foodservice Facility 
Types." 
 
The 2015 baseline study collected data from 189 inspections of institutional food service 
establishments, restaurants, and retail food stores, totaling 3,882 observations. Due to the 
COVID-19 pandemic, the 2020 Risk Factor Study collected data from 102 inspections of open 
establishments, resulting in 3,059 observations. 
 
The table represents the data gathered from the individual risk factors of Richmond County's  
Risk Factor Studies in 2020. These studies reveal data items out of compliance for each risk  
factor. Among them, the Poor Personal Hygiene risk factor had the highest  
out-of-compliance percentage of 
37%, indicating that employees did 
not clean and wash their hands 
properly when required. The 
Contaminated 
Equipment/Protection from 
Contamination risk factor category 
had a 36% out-of-compliance 
percentage, indicating that food 
contact surfaces and utensils were 
not cleaned or sanitized before use.  
Cooling was the third highest out-
of-compliance percentage, at 28% 
(Appendix R). 
 
Risk factors identified as non-
compliant in 2015 (inadequate 
holding, approved sources, and date marking) were effectively reduced through risk-based 
inspections, adopting the Food Code, and guidance materials. The recommendations 
highlighted in the risk factor report enhance the effectiveness of regulatory and business retail 
food safety programs based on the findings of a survey. The survey results revealed the need 
for improvements in personal hygiene, contaminated equipment/protection from 
contamination, and proper cooling risk factors across all industry segments and facility types. 
RCEHS compiled a comprehensive list of facilities with risk factor violations and 
subsequently established a plan of action for each facility. Intervention strategies used were 
in-service training, risk control plans, educational handouts with video training links, 
compliance visits, and the purchase of cooling paddles (Appendix S). 

37 36 28

0

50

% Out

Total Individual Data Items
Out of compliance

01B. Hands are cleaned and properly washed when required
as specified in Section 2-301.14 of the Food Code *

04A. Food contact surfaces and utensils are clean to sight and
touch and sanitized before use. *

07C. Proper cooling methods / equipment are used. *

Figure 9. Richmond County's 2020 Risk Factor Study 
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Part III:  Challenges, Objectives, 
Measurements, & Achievements 

 
Challenge 1: Adherence to the FDA Program Standards 

Richmond County enrolled in the Voluntary National Retail Program Standards in 2013, intending 
to meet all nine program standards. Within our first five years, our jurisdiction engaged in 
mentorships and collaborated with the network in North Carolina to develop policies and 
workbooks piloted throughout North Carolina. We also 
developed strategies to meet each standard, successfully 
implementing policies within our jurisdiction that met 
Standards 1, 3, 4, 5, 7, and 9. 
 
RCEHS began with Standard 1, comparing North Carolina's 
Food Code to the FDA's. Richmond County does credit 
NCDHHS for pursuing the adoption of the Food Code. In the 
same year, RCEHS had Standard 5 audited after working with 
the NCDHHS Food Defense Coordinator to update procedures, 
protocols, and tabletop exercises. Our jurisdiction concentrated 
its efforts on Standard 7 the following year, which presented a few challenges. Specifically, our 
website could have been more user-friendly, and we had to obtain approval from our IT department 
before publishing any content. Grant funding from FDA/AFDO allowed staff to become web 
content coordinators. This allowed RCEHS to edit the website content when required. Over the 

next few years, RCEHS worked on two standards 
per year until our new self-assessment was due. 
Although we only met 66% of the standards, we 
identified the needs required to be successful in 
the standards we did not meet.  
 
Richmond County also has faced challenges due 
to limited staffing availability. When working 
with a small workforce, time becomes crucial in 
managing staff workload and meeting 
jurisdictional goals. Staff members must prioritize 

their work, focusing on mandated tasks. Our program reviewed its staffing levels within the 
Program Standards and determined the need for additional staff. Having adequate staffing levels 
ensures EHSs can complete work within the required timeframes by prioritizing activities. Our 
director advocated to the Board of County Commissioners for additional staff to assist with the 
growing need for mandated work.  
 
After completing our second self-assessment, our jurisdiction reevaluated the policies and 
procedures necessary for previously met standards. RCEHS began with the maintained Standards 
3, 5, and 7 before proceeding to the risk factor study. In 2021, NCDHHS adopted the new 2017 
Food Code, allowing our jurisdiction to meet Standard 1. We assessed each standard left and found 
that our jurisdiction met most of the elements within each standard. RCEHS initiated our process 
by focusing on Standards 2, 4, and 5 and then addressed Standards 6 and 8. With the addition of 
new staff, we trained to the expectations of elements in Standards 4 and 6. Training staff, part of 
Standard 2, helps achieve Standards 6 and 8, ultimately meeting all nine standards.  

Figure 10. Standard 5 Tabletop Exercise 



 

15 

Part III:  Challenges, Objectives, 
Measurements, & Achievements 

 
Challenge 2: Reduce Risk Factor Violations and Increase AMC 
 
Before 2008, RCEHS relied on paper forms and files for all inspections. However, our jurisdiction 
underwent a modernization process, which entailed transitioning to an electronic food inspection 
software known as the CDP. CDP is an information management system that facilitates data 
collection and recording, issues permits, and generates pre-defined or ad-hoc reports. The 

electronic food inspection software analyzed trend data 
over several years, revealing a significantly higher number 
of priority violations correlated with establishments not 
having a certified food protection manager.  
 
RCEHS faced the challenge of reducing priority violations, 
particularly in the context of Richmond County's high 
poverty levels. Considering the financial limitations, 
RCEHS applied for an FDA/NEHA grant to offer ServSafe 
training to the establishment at no cost to assist owners 
with their financial constraints.   
RCEHS implemented numerous measures to reduce risk 
factor violations and promote educational opportunities for 

establishments. During inspections, staff members documented any observed violations and 
provided corrective actions in the documentation provided at the inspection's end. Additionally, 
RCEHS provided handouts or stickers to the Person in Charge (PIC) that focused on compliance 
with out-of-compliance risk factors (Appendix O and Appendix S). From the CDP database, staff 
developed an electronic approach to facilitate communication with establishments to send 
educational course invitations, information, announcements, newsletters, and surveys. RCEHS 
offered AMC training free to establishments, covering all risk factors every other month. This 
training provided a hands-on approach, including date marking, adequate holding (including 
thermometer calibration), contamination prevention, species storage, and approved sources. 
Establishments also received cooling training and cooling paddles. Quarterly PIC training provides 
in-class and virtual learning platforms in multiple 
ServSafe languages.  
 
After implementing different options for 
educational training, RCEHS has observed an 
increase in the enrollment of ServSafe. Trained 
retail food establishments have started 
incorporating AMC into their food safety 
protocols, which has decreased violations by 74% 
related to the presence of the person in charge 
(PIC), their knowledge, and duties (Appendix T). 
Furthermore, inspections conducted after the 
educational implementation have found fewer 
priority violations on the establishment 
inspections.   
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Part III:  Challenges, Objectives, 
Measurements, & Achievements 

 
Challenge 3: Handwashing Intervention Strategy 
 
The RCEHS 2020 Risk Factor Study revealed that personal hygiene poses the most significant risk 
to public health. Among the data analyzed, hand hygiene was the most frequently observed 
noncompliance issue, precisely, the inadequate washing of hands, 
with a noncompliance rate of 37%. These findings indicate a need 
for greater emphasis on personal hygiene practices among food 
handlers to ensure the safety and well-being of the public. 
 
In 2021, staff members developed intervention strategies to promote 
proper handwashing practices based on the data collected during the 
risk factor study. The strategy included a one-hour educational 
training program explaining the handwashing procedures for all 
establishments. The training session design provided a hands-on 
experience for the participants. The session focused on the significance of proper handwashing 
and demonstrating its importance using Glo Germ. Glo Germ is a simulated product of plastic 
particles that glow when exposed to UV lighting. During the session, participants applied Glo 
Germ liquid or powder to their hands and washed them with soap and water before examining 
them under a UV flashlight. The level of exertion necessary to eliminate synthetic pathogens is 
commensurate with that required to eradicate most bacteria. The demonstration helped participants 
understand that the fewer glowing particles they observed after washing their hands, the better the 
handwashing. The efficacy of removing Glo Germ and bacteria through regular washing impedes 
the skin that is chapped or cracked, where most participants will have particles around nailbeds 
and cracked skin. Additionally, RCEHS discussed essential factors such as where and when to 
wash hands, training staff on proper handwashing, addressing barriers to handwashing, and 
ensuring sink accessibility. During routine inspections conducted in 2021, handwashing 
demonstrations and consequences for not washing hands were discussed. EHSs asked all PICs to 
emphasize handwashing daily to all staff members. All newly permitted establishments received 
handwashing cards and a link to training videos to promote proper handwashing practices. Grant 
funding received from the FDA/AFDO, the RCEHS was able to purchase educational 

handwashing stickers, distributed to all 
establishments, and the Glo Germ kits for the 
educational training. The handwashing stickers 
remind staff members to wash their hands 
regularly and correctly. In 2020, RCEHS 
proposed a poster initiative for school children to 
display at the county's agriculture fair. However, 
due to the COVID-19 pandemic, schools and all 
public events were closed, making it impossible 
to implement the initiative. RCEHS has 
continued to prioritize the promotion of proper 
handwashing techniques as a means of reducing 

foodborne illness risk factors. Recent inspections have shown a notable decrease in out-of-
compliance violations of 56%, indicating that existing efforts have been effective (Appendix T). 
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Part IV:  Program Longevity 
 
Improving our program to meet the Retail Program Standards has proved to be an advantageous 
undertaking. In working towards this objective, we identified gaps in our system and implemented 

appropriate measures to address them. The Retail Program 
Standards were established to enhance the operational and 
environmental prerequisite programs, particularly mitigating 
the risk factors contributing to foodborne illnesses. The 
enrollment of Richmond County in the program has resulted in 
a substantial reduction in out-of-compliance risk factors. This 
achievement has equipped us with the knowledge and resources 
to maintain an efficient retail food program. The experience 
garnered from this endeavor has transformed our approach to 
public health. This experience has altered our trajectory in the 
field of public health, as we have shifted our dedication towards 
delivering a high-quality service rather than prioritizing the 
volume of work accomplished.  
 
Our Food Safety Program strategies aim to enhance public 
health by mitigating the risk of foodborne illness. This is 

accomplished by maintaining a highly trained staff with ongoing 
training, promoting and updating the RCEHS website for online payment and additional food 
safety training, expanding educational outreach to food industry partners and stakeholders, and 
actively engaging in the NC Food Task Force. Our commitment to public health and safety is 
evident in our comprehensive approach to food safety, which encompasses training, outreach, and 
collaboration with industry partners and government agencies. By implementing these strategies, 
we are confident in our ability to positively impact our community's health and safety. 
 
Our next goal is re-accreditation from the NCLDA Board to ensure that Richmond County Health 
Department meets the basic capacity level and public health service (Appendix U). RCEHS will 
remain committed to maintaining compliance with the Retail Program Standards, including the 
NACCHO Mentorship Program, and pursuing all funding opportunities available through the 
FDA/NEHA grant program to 
enhance our jurisdiction. Regular 
evaluations and a culture of ongoing 
improvement are crucial for the 
sustainability of our program. RCEHS 
will start rotating responsibilities from 
the senior staff within the next five 
years and establish backup project 
leads to promote the longevity of the 
Program Standards.  While RCEHS 
strives to meet all nine FDA Retail 
Program Standards again, we aim to 
reduce the risks associated with 
foodborne illnesses. 

Figure 11. 2023 FDA Seminar 

Figure 12. Richmond County Environmental Health Saff 
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Part V:  Contact Information 

 
 
Contact Information:  
 
Holly K. Haire, MPA, REHS 
Deputy Health Director 
 
Contributor: 
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Organization: 
 
Richmond County Health Department 
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Permission: 
 
 
The Richmond County Environmental Section grants the Foodservice Packing Institute permission to use 
this entry on its website at www.crumbineaward.com should it be selected as a winning entry. 
 
Respectfully, 

 
 
 
 
 

Holly K. Haire, MPA, REHS 
Deputy Health Director 
 

http://www.richmondnc.com/505


Donna M. Wanucha 

207 S Madera Drive 

Mocksville, NC 27028 
 

February 9, 2024 

Dear Crumbine Award Committee: 

I am very pleased to provide this letter of support for Richmond County Health Department in North 

Carolina (NC) to receive the Samuel J. Crumbine Consumer Protection Award. It is with no hesitation 

that I can state that the local retail food program in Richmond County is the embodiment of what this 

prestigious award upholds and recognizes.   

I have worked with Richmond County for over 20 years in my positions both as a regional food specialist 

with the NC Division of Environmental Health and as a retail food specialist with the FDA Retail Food 

Program. As the FDA retail food specialist assigned to NC, I worked closely with Richmond County retail 

program on their continual quality improvement plan.  

Richmond County enrolled in the Voluntary National Retail Food Regulatory Program Standards 

(VNRFPS) in July of 2013. They completed their first self-assessment (which is a thorough and honest 

comparison of their retail program with the criteria within the nine standards) in only 1 year. At which 

point they created an action plan to improve their program accomplishing the following: 

• Met and had audited the Program Standards (PS) criteria in Standards 1 and 3 for performing 

risk-based inspections based on rules that are focused on the 5 risk factors; 

• Met and had audited the PS criteria for having uniformity of food inspectors in Standard 4; 

• Met and had audited the PS criteria for foodborne illness investigation and food defense 

preparedness and response in Standard 5; 

• Met and had audited the PS criteria for Standard 7 by reaching out with education and 

collaboration with their community and industry partners; and, 

• Performed their first data collection using a statistically sound risk factor study to identify the 

baseline of the foodborne illness risk factors in all food facilities as required in Standard 9. This 

set up a plan to effectively create a measurable outcome of the effectiveness of their program 

on reducing the occurrence of out-of-compliance risk factors by identifying priority items in all 

facility types. Intervention strategies were created to address cold holding, datemarking and 

species storage which were the highest out-of-compliance risk factors identified by the data. 

The strategies included working with operators to create risk control plans, utilizing data 

loggers for demonstration and providing extensive training for operators on cold holding, 

datemarking and proper food storage order. 

In August of 2019 Richmond County completed their second full self-assessment.  By August of 2021 

they met (and had verified by outside auditors) all nine standards. An outstanding achievement made by 

only very few state or local retail food programs in the nation!  In addition to again meeting the same 

standards as in their first assessment, in their second self-assessment they met the remaining standards: 

 



• Standard 2 by having well-trained and standardized regulatory staff; 

• Standard 6 by having a sound compliance and enforcement program that focuses on control of 

out-of-compliance risk factors for both short and long-term; 

• Standard 8 by having all the needed program resources of time and people to support an 

effective retail food program that reduces the 5 risk factors associated with foodborne-illness; 

and, 

• Standard 9 by performing the second data collection their risk factor study thereby having data 

that prioritizes both risk factors and facility types most in need of attention. From this data they 

have created intervention strategies that target those priorities. Cooling and personal hygiene 

were identified as priority items from this data collection while there was improvement in cold 

hold holding, datemarking and food storage order (which were a concern in the first data 

collection). Intervention strategies included providing practical equipment such as cold paddles 

for operators to facilitate cooling. Extensive one-on-one hand-washing training was provided 

utilizing Glo-Germ at establishments. Several training reminders were provided all to support 

the building of robust food safety management systems within each establishment.  

 

Their hard work and progress on the VNRFPS for the past 10 years has highlighted their dedicated 

commitment to continual quality improvement and sustained excellence. They freely share their work 

with other local county health departments through via the NC Retail Food Program Standards Network. 

As part of the core leadership within the network, they continue share, partner and mentor other 

jurisdictions.  

I believe that because all of these tremendous achievements (especially with a very small staff), 

Richmond County NC is the model jurisdiction for which the Samuel J. Crumbine Consumer Protection 

Award was created. I highly recommend that they are recipients of this award.  

 

Very kind regards, 

Donna Wanucha, REHS 

FDA Retail Food Specialist (retired) 

dmwanucha@gmail.com 

 







 
 
December 15, 2023 
 
Dear Samuel J Crumbine Award Panel,  
 
I am excited to have this opportunity to share support for Richmond County, seeking the prestigious 
Samuel Crumbine Award. North Carolina has had and maintains an energized pack of Environmental 
Health Professionals. A great deal of the sustainability of progress and conformance with the FDA Retail 
Program Standards has been provided through leadership or collaboration from the Richmond County 
Environmental Health Section.  
 
After almost two decades of working together, I can tell many tales of their progress.  We have built 
relationships, solved problems, and created supporting policies and documents that have aided many 
North Carolina jurisdictions enrolled in the standards.  
 
I was the North Carolina Regional Specialist assigned to Richmond County from 2007 until 2019. As the 
state program proceeded to work on elements in the standards, we recognized aligning mandated work 
procedures with Retail Program Standards was common sense. When we needed data to support our Staff 
Level Assessment in 2013, Richmond County already had been tracking activities and GPS data. When 
we required participants to fill in workgroups for a project on Quality Assurance to meet elements in 
Standard 4, their hands went up. They have actively engaged in two North Carolina Compliance and 
Enforcement Manual versions. Much of the credit lies with Richmond completing the most recent version 
that fostered jurisdictions conforming with Standard 6. Wake County recently audited and met Standard 6 
due to this update.  
 
The citizens, customers, and retail community benefit from their dedication to reducing risk factors and 
keeping people safe. They have leveled up inspections focusing on risks, staying with violations, and 
incorporating Food Safety Management Systems into their mandated inspections. They circulate their 
interventions from their 2020 Risk Factor Study in their establishments. Newly permitted establishments 
get a starter kit with supplies that help them keep risk factors under control. This group of visionaries 
always has chill wands, thin probe thermometers, clean-up procedures, and vomit clean-up kits readily 
available. This is not just a supply closet. All job aids are given out with educational guidance. They go 
the extra mile to bring Certified Food Protection Manager courses to their community, be it live, virtually, 
or proctoring in person.  
 
In 2023, Hoke County was a mentee with Richmond County. Both counties are smaller and rural in North 
Carolina. This was a great partnership and benefited the employees in the county who are getting familiar 
with the Retail Program Standards. Hoke County completed its Comprehensive Strategic Improvement 
Plan, audited Standard One, and meets the standard. Being under an hour away, both counties took the 
opportunity to meet in person and discuss the elements of all nine standards. Richmond shared ideas for 
building options into the database Hoke County recently purchased to help sustain progress in the 
standards. Richmond guided the update for Hoke County’s website. This will aid our citizens in finding 
restaurant information, recalling details, how to reach the county for complaints, benchmarks for outreach 
in standard 7, complaint trend analysis, and keeping our community safe.  
 



 
Richmond County worked through both Staff Level Assessments in Standard 8 during the mentorship 
period. The details were shared with our program. Richmond walked us through the supporting reports 
and allowed us to track them in our database. We look forward to working on our own in the upcoming 
year.  
 
There are benefits and shortfalls to being a smaller rural jurisdiction. You can turn a policy and revise it 
on a dime. You can get pulled into your community and be on the pulse of their needs. You also don’t 
have too many employees to factor in during emergencies. When running data, every employee must get 
it right because you don’t have the luxury of having an underperforming staff. Everyone must show up to 
run the show.  
 
It is a privilege and honor to provide this support letter. Richmond County Environmental Health works 
daily for their community, contributes to and supports North Carolina, and will continue to mentor any 
jurisdiction that needs help, whether funded or unfunded nationally. Capacity and sustainability have been 
built here.  
 
 
 
Sincerely,  
 

 
Melissa Ham, REHS 
Registered Environmental Health Specialist 
 

 



Mecklenburg County Public Health 
Raynard Washington, PhD, MPH 
Health Director 

249 Billingsley Road • Charlotte, NC 28211 • 704-336-4700 • Health@MeckNC.gov • Health.MeckNC.gov 
Respect | Professionalism | Accountability | Communication | Teamwork | Trust 

February 19, 2024 

Samuel J. Crumbine Consumer Protection Award Jury 
c/o The National Association of County and City Health Officials 
1201 Eye Street, NW, 4th Floor  
Washington, DC 20005 

Dear Crumbine Award Jury Member: 

It is with great enthusiasm and admiration that I write this testimonial letter for the Richmond County Health Department, Environmental 
Health Section, which is applying for the prestigious Samuel J. Crumbine Consumer Protection Award for excellence in food protection 
at the local level.  

As a representative of Mecklenburg County Public Health (MCPH), Environmental Health Section, the largest local regulatory agency 
in North Carolina, I can attest to the outstanding achievements and contributions of Richmond County in advancing and improving food 
safety. MCPH enrolled in the Voluntary National Retail Food Regulatory Program Standards (VNRFRPS) in 2010 but more recently 
obtained a Retail Program Standards coordinator to lead the efforts of maintaining and advancing the Standards. Since obtaining this 
position, the Retail Program Standards coordinator has worked very closely with Richmond County Environmental Health Section 
(RCEHS) which has fostered a strong relationship with an end goal to ease and align the needs of all enrolled jurisdictions within the 
state.  

RCEHS has demonstrated remarkable innovation and dedication in the development and progression of the Retail Program Standards, 
as evidenced by some of their accomplishments, such as: 

• Standard 1: Actively engaged in several workgroups working towards adoption of the NC 2017 Food Code which assisted the
entire state in achieving compliance with the standard

• Standard 4: Creating a comprehensive tool that integrates North Carolina Department of Health and Human Services
(NCDHHS) expectations for quality assurance and Standard 4 requirements

• Standard 6: Led the development, updating, and maintenance of the NC Enforcement Manual
• Standard 8: Conducted training for enrolled jurisdictions to showcase the Alternative Standard 8 Workbook 2023
• Assists in the managing and maintaining the NC FoodSHIELD site
• Acts as an unofficial mentor to many jurisdictions within NC while actively participating in the Mentorship Program
• Assists with verification audits for enrolled jurisdictions throughout the country

The dedication of RCEHS to the advancement of the Retail Program Standards, not only within their jurisdiction but for all those 
enrolled in the standards, is unparalleled. This dedication is proven again by meeting and passing verification audits for all nine 
standards in 2023. They understand the importance of the Retail Program Standards and the deep connection to reducing the 
occurrence of foodborne illness. The contributions made by RCEHS go beyond their jurisdiction size, which makes their impact on 
food safety even greater.  

MCPH strongly recommends RCEHS for the Crumbine Award, as they truly deserve this recognition for their excellence in food 
protection at the local level. If I can provide any additional information in support of RCEHS, please contact me at (980) 257-3999 
or wendy.bell@mecklenburgcountync.gov.  

Sincerely, 

Wendy Bell, MPH, REHS 
Environmental Health Supervisor and Retail Program Standards Lead 

mailto:Health@MeckNC.gov
https://health.mecknc.gov/
mailto:wendy.bell@mecklenburgcountync.gov
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Appendix A: Richmond County Temporary Events 

Richmond County hosts an assortment of Temporary 
Events in Richmond County and assists other jurisdictions 
within North Carolina with surveillance during events. 
Annually, the RCEHS oversees many events that involve 
overnight accommodation. Rock festivals of significant 
magnitude, including Epi Center, Lollapalooza, and 
Carolina Rebellion, feature performances on multiple 
stages. During large event preparations, RCEHS 
coordinates with the Event Coordinator, Sheriff's 
Department, School System, Fire and EMS, NCDHHS, 
Emergency Management, Zoning, Building Inspection, 

Dot, and Highway Patrol for the planning process up to one year before the event. With an attendance of over 
50,000, the Epi Center concert was the largest music festival Richmond County has had since the Peachtree Festival 
in 1972.  The Epi Center Festival furnished camping accommodation for four days.  As a result of the locations 
relying on well water, water samples had to be collected, and tanker vehicles were required to supply potable water 
for handwashing and food establishments. The National Weather Service detected rotation in the atmosphere during 
the event, where significant damage was inflicted upon the festival infrastructure, stages, and grounds, which 
compelled organizers to evacuate the location for safety reasons. Attendees had to be evacuated to their vehicles, 
as the high wind and hail destroyed the tent used for camping.  
 
Rockingham Speedway, which was operational in Richmond County between 1968 and 2004, and Rockingham 
Dragway, which is still in operation, require extensive planning and coordination to safeguard the welfare of the 
attendees. Racing events were held twice yearly at Rockingham Speedway (NASCAR) and Rockingham Dragway 
(Dragsters), with additional events every weekend with less attendance. More than one hundred temporary food 
establishments were subjected to surveillance and permit processes throughout each event, with more than 60,000 
in attendance.  
 
With an attendance of 20,000, the Seaboard Festival is the most 
sizable municipal event in the county. It features over 200 
vendors, cuisine reminiscent of a fair or carnival, dancing, 
entertainment, craft demonstrations, an auto show, a 5K run, and 
the Conductor's Call competition. Inspectors are presented with 
the distinctive challenge of having all vendors permitted within 
a few hours, as it is a one-day event, and the Department of 
Transportation only allows the road to be closed for a specific 
duration.  
 
Richmond County assists other jurisdictions within North Carolina with surveillance during events. Staff members 
have assisted with the Democratic National Convention, the PGA US Open, and the FEI World Equestrian Games. 
Surveillance was conducted at least twice a day, with 50,000 to 72,000 in attendance. During the PGA US Open, 
RCEHS held training for all food establishments, as spectators for the event stayed in Richmond County.  
 
Difficulties are generally correlated with the magnitude of such events. A significant challenge RCEHS faced was 
the staffing required for numerous vendors' inspection and permitting processes. Ensuring compliance with 
regulations while providing efficient services is crucial. Two REHS and a Director comprise the Food and Lodging 
Section staff of Richmond County.  The organization had to allocate adequate resources to manage the staffing 
deficiency. Additional personnel were requested from NCDHHS during these large temporary events from Regional 
Environmental Health Specialists and REHS from other jurisdictions within NC.  
 



 

 

 

4 

Appendix A: Richmond County Temporary Events 

 
 



 

 

 

5 

Appendix A: Richmond County Temporary Events 

 
 



 

 

 

6 

Appendix A: Richmond County Temporary Events 

 



 

 

 

7 

Appendix A: Richmond County Temporary Events 

 



 

 

 

8 

Appendix A: Richmond County Temporary Events 

 



 

 

 

9 

Appendix A: Richmond County Temporary Events 

 



 

 

 

10 

Appendix A: Richmond County Temporary Events 

 



 

 

 

11 

Appendix A: Richmond County Temporary Events 

 



 

 

 

12 

Appendix A: Richmond County Temporary Events 

 



 

 

 

13 

Appendix A: Richmond County Temporary Events 

 



 

 

 

14 

Appendix A: Richmond County Temporary Events 

 



 

 

 

15 

Appendix A: Richmond County Temporary Events 

 



 

 

 

16 

Appendix A: Richmond County Temporary Events 

 
 
 
 
 
 
 



 

 

 

17 

 

Appendix A: Richmond County Temporary Events 

 
 
 
 
 
 
 
 
 
 



 

 

 

18 

Appendix A: Richmond County Temporary Events 

 



 

 

 

19 

Appendix A: Richmond County Temporary Events 

 
 
 
 
 
 



 

 

 

20 

Appendix A: Richmond County Temporary Events 

 



 

 

 

21 

Appendix A: Richmond County Temporary Events 

 



 

 

 

22 

Appendix A: Richmond County Temporary Events 

 



 

 

 

23 

Appendix A: Richmond County Temporary Events 

 



 

 

 

24 

Appendix A: Richmond County Temporary Events 

 



 

 

 

25 

Appendix B: Richmond County Fee Schedule 

 
RICHMOND COUNTY HEALTH DEPARTMENT 

ENVIRONMENTAL HEALTH FEES 
FY 2022-2023 

 
 
ENVIRONMENTAL HEALTH SERVICES PLAN REVIEW FEES 
 Food Service Establishment Plans 
(Restaurant/Food Stand/Meat Market/Mobile Food Unit/Pushcart) $300.00 
 Limited Foodservice Establishments Plans $75.00 
 Annual Limited Foodservice Establishment Application $75.00 
 Temporary Food Service Establishment Plans $75.00 
o Non-profit organizations may be waived provided tax-exempt status is established. 
o All Other Applications for Plan Review (not sited on schedule) $100.00 
 
PUBLIC SWIMMING POOLS FEES 
 Plan review of Pool Construction $300.00 
 Annual application $200.00 
o Municipally operated pools may be waived. 
 
TATTOO ARTISTS FEES 
 Initial Permit Application per Artist $350.00 
 Annual Renewal Application $300.00 
 Temporary Permit (less than 15 days) per Artist $150.00 
 
OTHER FEES 
 Returned Check $25.00 
 Public Records Copies per Page $0.10 
 
ALL FEES ARE DUE AT TIME OF APPLICATION. 
 
NO REFUNDS 

 
Before filing any application and pursuing permits, please check with the applicable Zoning and 
Building Inspections for compliance.  
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  Appendix C: Richmond County Grant Funding Summary 
  

RCHD Grant Funding Summary of Activities 
 
2014 NACCHO Mentorship Program $9,999.00 

• Mentored by Chatham County Health Department, North Carolina 
• Completion of initial self-assessment of all nine standards 
• Attended various trainings and conferences for staff, including North 

Carolina State of Practice and NEHA Annual Educational Conference 

2014-2015 AFDO & FDA Retail Program Standards Grants $15,588.00 
• Completed side-by-side comparison of its prevailing statutes, regulations, 

rules, and other pertinent requirements against the 2009 edition of the FDA 
Food regarding Standard 1 

• Conducted the Self-Assessment process for Standard 1 to identify gaps 
between the current resources and the standards to determine that RCHD 
was in conformance with the standard with at least 9 out of the 11 
interventions/risk control categories 

• Conformance with Standard 1 through a successful verification audit 
• Attended various food safety trainings and conferences for staff, including 

the FDA Self-Assessment/Verification Audit Course and FDA Southeast 
Regional Seminar 

2015 NACCHO Mentorship Program $10,000.00 
• Mentored by Wake County Health Department, North Carolina 
• Developed policies and procedures to aid in the event of a foodborne 

outbreak 
• Assembled Epi Kits to be used by food safety staff in the event of a foodborne 

outbreak 
•  Conformance with Standard 5 through successful verification audit 
• Attended various food safety trainings and conferences for staff, including 

FDA Risk-Based Inspections Methods and NEHA Annual Educational 
Conference 
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2015-2016 AFDO & FDA Retail Program Standards Grants $5,000.00 
• Collaborated with the North Carolina Department of Health and Human 

Services Food Protection Branch on a Quality Assurance pilot program for 
Standard 4 

• Developed policies and procedures to adhere to objectives stated in 
Standard 4 

• Conformance with Standard 4 through successful verification audit 
• Attended various food safety trainings and conferences for staff, including 

the NEHA Annual Educational Conference 

2016-2017 AFDO & FDA Retail Program Standards Grants $19,000.00 
• Staff trained by FDA Regional Retail Specialist to conduct risk factor surveys 
• Initial baseline risk factor survey completed 
• Partnered with NC State University for data analysis and reporting 
• Conformance with Standard 9 through successful verification audit 
• Attended various food safety training and conferences for staff, including 

FDA Southeast Regional Seminar  

2017 NACCHO Mentorship Program $8,000.00 
• Mentored by Wilkes County Health Department, North Carolina 
• Upgraded webpage to allow for easier access to food safety training and 

materials 
• Attended various food safety trainings and conferences for staff, including 

NEHA HACCP Certification, FDA Specialized Processes, and NEHA Annual 
Educational Conference 

2017-2018 AFDO & FDA Retail Program Standards Grants $27,800.00 
• Organized a statewide workgroup of food safety representatives to compile 

a comprehensive list of uniform inspection comments 
• Partnered with the software vendor to integrate the comments into the NC 

standard inspection form 
• Developed uniform inspection record commenting used in the electronic 

inspection process to aid in the ability to meet Elements 2. II, III, and IV of 
Standard 4 and Element 1. B of Standard 6 
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• Attended various food safety trainings and conferences for staff, including 
FDA Southeast Regional Seminar and NC Food Safety and Defense Task 
Force Annual Conference 

2018-2019 AFDO & FDA Retail Program Standards Grants $5,000.00 
• Conformance with Standard 3 through a successful verification audit 
• Attended various food safety training and conferences for staff, including 

FDA Southeast Regional Seminar  

2019 NACCHO Mentorship Program $14,000.00 
• Mentored Randolph County Health Department, North Carolina on Standard 

9 
• Developed online interactive food safety training videos and slides with a 

scoring component for food handlers and other customers  

2019-2020 AFDO & FDA Retail Program Standards Grants $17,500.00 
• Conformance with Standard 7 through a successful verification audit  
• Staff Standardization 
• Attended various food safety training and conferences for staff, including 

FDA Southeast Regional Seminar  

2020-2021 AFDO & FDA Retail Program Standards Grants $17,500.00 
• Conformance with Standard 3 through a successful verification audit  
• Staff trained by FDA Regional Retail Specialist to conduct risk factor surveys 
• Completed Risk Factor Study 
• Staff Standardization 
• Attended various food safety training and conferences for staff, including 

FDA Southeast Regional Seminar  

 
2021-2022 AFDO & FDA Retail Program Standards Grants $19,000.00 

• Conformance with Standard 9 through a successful verification audit 
• Attended various food safety training and conferences for staff, including 

FDA Southeast Regional Seminar  
• Training developed for intervention strategies from risk factor study 

 



 

 

 

29 

Appendix C: Richmond County Grant Funding Summary 
 
2022-2023 NEHA & FDA Retail Program Standards Grants $31,764.00 

• Conformance with Standard 1 through a successful verification audit 
• Attended various food safety trainings and conferences for staff, including 

FDA Southeast Regional Seminar, NEHA, EH Symposium 
• Partnered with the software vendor to update the comments into the NC 

standard inspection form 
• Developed SOPs for Standard 2 and Standard 8 

2023 NACCHO Mentorship Program $12,000.00 
• Mentored Hoke County Health Department, North Carolina, on CSIP 
• Developed food safety brochures for risk factors 

2023-2024 NEHA & FDA Retail Program Standards Grants $31,264.00 
• Conformance with Standard 2, Standard 4, Standard 5, Standard 6, and 

Standard 8 through a successful verification audit; Meeting all 9 Standards 
• Updated Compliance and Enforcement Manual 
• Developed a QA Workbook with 20 quality elements 
• Attended various food safety trainings and conferences for staff, including 

FDA Southeast Regional Seminar, NEHA, EH Symposium, CFP 
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Appendix E: 2017 NC Food Code Adoption  

 
 
The purpose of this handout is to inform food service establishment owners and managers of the 
upcoming changes to the current Rules Governing the Sanitation of Food Service Establishments 
15A NCAC 18A .2600. These revisions and additions were derived from the 2017 FDA model 
Food Code to allow for the most current science-based regulation for food service facilities in North 
Carolina. The following are just a few of the changes that will directly affect current food safety 
procedures. 

 
 

DEMONSTRATION OF KNOWLEDGE FOR THE PERSON IN CHARGE (PIC) 
A PIC can demonstrate food safety knowledge using one of the three following options: 

• No violation of PRIORITY items during the current inspection 
• Being a certified food protection manager 
• Correctly respond to questions asked by the inspector 
 

ADDITIONAL PIC DUTIES 
The PIC has the following additional duties: 

• Verify that foods delivered during non-operational times (key drop deliveries) are from 
approved sources, and stored to maintain temperature requirements and prevent 
contamination 

• Verify that employees are maintaining and routinely monitoring food temperatures 
 

CLEAN-UP OF VOMITING & DIARRHEAL EVENTS 
All facilities are required to have written procedures to follow when responding to a vomiting or 
diarrheal event in the establishment. This plan should include: 

• List of supplies in the clean-up kit 
• Staff responsible for clean-up 
• Procedures for cleaning specific surfaces 
• Actions to minimize the spread of contamination and the exposure of employees, 

consumers, food, and surfaces to vomit or fecal matter 
  

“BIG 6” REPORTABLE ILLNESSES 
• Salmonella Typhi (Typhoid fever) 

• Salmonella (nontyphoidal) 

• E. coli (Shiga-toxin producing/STEC) 

• Shigella 

Richmond County Health Department 
2017 NC Food Code Adoption-Summary of Changes 

127 Caroline 
Street 
Rockingham, NC 
28379 
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• Hepatitis A 

• Norovirus 

TIMELY CORRECTION OF VIOLATIONS 
Timely correction of violations that cannot be corrected during the inspection: 

• PRIORITY items must be corrected within 72 hours 
• PRIORITY FOUNDATION items must be corrected within 10 calendar days 
 

DATE MARKING EXEMPTIONS 
The following items are no longer required to be date marked: 

• Raw in-shell molluscan shellfish 
• Shelf-stable dry fermented sausages produced in USDA- regulated facilities 
 

CHANGES TO FINAL COOK TIMES 
The following changes were made to the time that a food must maintain the appropriate final cook 
temperature: 

• 165ºF instantaneous (foods such as poultry, baluts, stuffed meats & pasta) 
• 155ºF at least 17 seconds (foods such as meats that have been ground or 

injected/mechanically tenderized, raw eggs that will be hot held) 
 

TESTING METHOD FOR HIGH-TEMPERATURE WAREWASHING 
Facilities that use a high temperature dish machine as the method of sanitizing food contact surfaces must 
provide an irreversible registering temperature indicator for measuring the utensil surface temperature. 
This testing method should ensure that the surface of the utensil reaches at least 160ºF. Recommended 
testing methods include Temperature labels or maximum registering thermometer/plate. Contact the dish 
machine service provider for available testing options. 

 
EMERGENCY OPERATING PLANS 

Depending on the potential hazard involved and the complexity of the corrective action needed, a facility 
may continue operations in the event of an extended interruption of electrical or water service if: 

• A written emergency operating plan has been pre-approved by the Regulatory Authority 
• Immediate corrective action is taken to eliminate, prevent, or control any food safety risk 

and imminent health hazard associated with the electrical or water service interruption 
• The Regulatory Authority is informed when the written emergency operating plan is 

implemented 
 

NON-CONTINUOUS COOKING 
The final cook temperature and time requirement depends on the type of food being cooked. 

Example: If raw ground beef is being cooked using non- continuous cooking procedures, the 
final cook temperature would be at least 155ºF for 17 seconds, instead of 165ºF. 
*Existing procedures may need to be updated to reflect this change. 
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TIME AS A PUBLIC HEALTH CONTROL (TPHC) 
TPHC can begin at 70ºF and last for up to four hours for the following items: 

• Canned TCS foods, once opened 
• Ready to eat TCS produce, once cut or chopped 
*These items no longer must be cooled to 41ºF prior to beginning TPHC procedures. 
 

THAWING OF REDUCED OXYGEN PACKAGED (ROP) RAW FISH 
Prior to thawing, frozen raw fish that bears a label indicating that it is to be kept frozen until time of use 
must be removed from the reduced oxygen environment. 

 
 
PARASITE DESTRUCTION EXEMPTION 

Parasite destruction requirements no longer apply to a scallop product consisting of only the 
shucked adductor muscle. 
 

ROP WITHOUT A VARIANCE 
 
RETURNING REFILLABLES 

Facilities are allowed to refill containers with TCS foods if the containers are: 
• Cleanable, in good repair, and inspected by an employee before reuse 
• Washed, rinsed, and sanitized prior to refilling 
• Initially provided by the food establishment to the customer 
 

CONFORMANCE WITH HACCP PROCEDURES 
The PIC must maintain the variance approval at the food establishment for the inspector to review. 
If a facility wishes to use ROP without a variance, the permit applicant or holder must: 

• Submit a properly prepared HACCP plan to the local Regulatory Authority for prior 
approval 

• Cook-chill & sous vide: 
• The products must be cooled to 41ºF or below and held for a maximum of seven days 

• For raw fish: 
• The fish must be frozen before, during and after packaging, and labeled that it must 

remain frozen until time of use 
• HACCP plans are not required for ROP products that are: 

• Labeled with the production date & time, 
• Held at 41ºF or below, and 
• Removed from the packaging within 48 hours. 
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Fiscal Note for Permanent Amendment of 15A NCAC 18A .2650-.2676 
 

Agency: North Carolina Commission for Public Health Department of Health and Human Services 
Environmental Health Section 
Food Protection & Facilities Branch 

 
Rule Citations: 15A NCAC 18A .2650 General-Adoption by Reference (readoption) 
15A NCAC 18A .2651 Definitions (amendment) 
15A NCAC 18A .2652 Management and Personnel (amendment) 15A NCAC 18A .2653 Food 
(amendment) 
15A NCAC 18A .2654 Equipment, Utensils, and Linens (amendment) 15A NCAC 18A .2655 Water, 
Plumbing, and Waste (amendment) 15A NCAC 18A .2661 Inspections and Re-inspections (amendment) 
15A NCAC 18A .2670 General Requirements for Pushcarts and Mobile Food Units (readoption) 
15A NCAC 18A .2674 Limited Food Establishments (readoption) 

 
Agency Contacts: Shane Smith, Food Protection and Facilities Branch Head, 
Environmental Health Section, NCDHHS, Division of Public Health (919) 707-5872 

 
Virginia Niehaus 
Rulemaking Coordinator, Commission for Public Health 
Dir. of Regulatory and Legal Affairs, NCDHHS, Division of Public Health (919) 707-5006 

 
Rulemaking Authority: S.L. 2019-129 
G.S. 130A-248 

 
Impact Summary: State Government: Yes Local Government: Yes Private Sector: Yes 
Substantial Impact:   Yes 

 
 

Introduction and Purpose 
 

The Food Protection and Facilities Branch (FPFB), a branch of the Environmental Health Section 
within the North Carolina Division of Public Health, oversees the rules and regulations governing the 
protection of food and enforcement of sanitation requirements within food establishments, including 
restaurants, food stands, mobile food units and pushcarts, meat markets, school cafeterias, and food 
service facilities in hospitals, nursing homes, and childcare centers. Currently, food service 
establishments in North Carolina are regulated under Section .2600 of 15A NCAC 18A titled “Rules 
Governing the Food Protection and Sanitation of Food Establishments” and the 2009 United States  
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Food and Drug Administration (FDA) Food Code, which was adopted by North Carolina through 
incorporation by reference in Rule 15A NCAC 18A .2650 in 2012. 

 
The FDA Food Code is the national standard for state, local, and tribal food protection programs and 
has been adopted by 49 out of 50 states. It offers practical, science-based guidance that addresses the 
FDA risk factors known to cause foodborne illness outbreaks in retail food service settings. In addition, 
the FDA Food Code is uniquely qualified to address the food safety challenges of the twenty- first 
century, including an increasingly globalized food supply chain, the aging population, increased number 
of immune-compromised consumers, and the growing trend of consuming food prepared outside the 
home. 

 
The FDA Food Code is updated and published every four years and amended every two years via the 
Conference for Food Protection, a national conference of food safety regulators, food scientists, industry 
representatives, and members of academia. In 2011, the North Carolina General Assembly determined 
that North Carolina should adopt the 2009 FDA Food Code, which led to the passage of S.L. 2011-394. 
In accordance with the language of S.L. 2011-394, the Section .2600 rules were amended to adopt the 
2009 FDA Food Code by reference; however, pursuant to the session law, subsequent amendments or 
editions of the 2009 Food Code issued by the FDA could not be adopted by North Carolina and 
incorporated into the Administrative Code without prior legislative approval. Since 2011, the FDA has 
released new editions of the FDA Food Code, one in 2013 and one in 2017. Both editions had 
supplements added by the Conference for Food Protection. The most current edition is the 2017 FDA 
Food Code, with supplements added in 2019. 

 
In 2019, the North Carolina General Assembly once again recognized the need to adopt the most current 
edition of the FDA Food Code and passed S.L. 2019-129. As a result, and in accordance with session 
law, the FPFB proposes to adopt and implement the most current version of the 2017 FDA Food Code 
to provide the food service industry, regulators, academia, consumer groups, and other stakeholders 
with the most current food safety standards available. Stakeholders will have access to new technologies 
and processes in food preparation, along with the most updated policies and procedures relating to food 
protection and employee health. Based on this, the adoption of the 2017 FDA Food Code will further 
the mission of protecting the public’s health in North Carolina. 

 
In addition to adopting the most recent edition of the FDA Food Code, three of the rules discussed in 
this fiscal note- .2650, .2670, and .2674- are proposed for readoption in accordance with G.S. 150B-
21.3A. 

 
 

Description of Proposed Rules: 
 

As referenced earlier, the regulation of food service establishments in North Carolina is governed under 
15A NCAC 18A .2600 rules, which incorporates by reference the 2009 Food Code. S.L. 2019-129 gives 
authority to the Commission of Public Health to update the .2600 rules to the most current edition of the 
FDA Food Code, which is the 2017 Food Code and Supplement. A workgroup comprised  
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of State and local regulators as well as industry partnered to review and propose updates to the .2600 
rules with the new language from the 2017 Food Code and Supplement. In some places in the current 
rules as well as the proposed updated rules covered in this fiscal note, the rule requirements vary from 
the Food Code to ensure alignment with North Carolina state law and practice. 

 
For that reason, the 2017 Food Code and its Supplement are not simply incorporated by reference; 
instead, the rules described in this fiscal note are also being amended as necessary to ensure that the 
rules, in adopting of the 2017 Food Code and its Supplement, establish a comprehensive regulatory 
framework that is consistent with other areas of State law. The following narrative describes the 
proposed changes as well as adoption of the 2017 Food Code into the existing rules. The proposed rule 
language can also be found in Appendix 1 to this fiscal note. 

 
15A NCAC 18A .2650 will be changed from incorporating the 2009 Food Code by reference to 
incorporating the 2017 Food Code and Supplement by reference, which is the basis of 15A NCAC 
18A.2651-.2655 in this Section. Changes to 15A NCAC 18A .2661, .2670, and .2674 do not correspond 
to Chapters in the Food Code and will be updated to reflect needed changes to the administrative code. 

 
15A NCAC 18A .2651,” Definitions,” which reflects Chapter 1 in the Food Code, includes any changes 
in definitions in the 2017 Food Code as well as further amendments, additions, and deletions to those 
definitions as made by the FPFB. 

 
Changes Not Resulting in an Economic Impact 
In the definition in congregate nutrition sites in 1-201.10 (B), potentially hazardous food is changed to 
time/temperature control for safety food for consistency with language used throughout the Food Code. 
Also, in 1-102.10 under subsection (b), a definition of equipment has been amended to remove inclusion 
of the term “vending machine” because the FPFB and the Commission for Public Health do not have 
statutory authority to regulate vending machines. 

 
The definition of Food Stand in 1-1201.10 (B) will be amended to reflect recent changes in N.C.G.S. 
130A-248(a6), which now allows for limited seating at food stands. Imminent health hazard has been 
added back into the definition in 1-102.10 (B) to align with the language at N.C.G.S. 130A-2(3). A new 
definition for “intact meat” has been added in the 2017 Supplement which will be incorporated into the 
definition section, and which was not present in the 2009 NC Food Code. Under the definition for 
“Limited Food Establishment” the word “Services” has been added to make .2674 be consistent with 
General Statute language. A new definition has been added for “Mechanically tenderized meat” from 
the 2017 Supplement. 

 
The definition of “Mobile Food Unit” has been amended to include clarifying language to be consistent 
with guidance from the Attorney General’s Office, which explains that mobile food units must not 
connect to permanent utilities nor provide seats. A definition has been updated for “shiga-toxin- 
producing Escherichia coli” to reflect current language in the 2017 Food Code in 1-102.10 (B). 
“Temporary Food Establishment (TFE)” and “Temporary Food Establishment Commissary” have  
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been revised to reflect changes made pursuant to a legislative amendment of NC G.S. 130A-247. 
Farmer’s markets will be removed from a list of ineligible businesses for TFE permits due to this 
statutory change, 

 
The majority of the amendments to this Rule are technical in nature and align with existing North 
Carolina law and the 2017 Food Code. Therefore, no economic impact is expected as a result of these 
changes in the definitions and therefore is not explained further in the Impact Analysis section below. 

 
15A NCAC 18A .2652, which reflects Chapter 2 in the Food Code, will include changes that amend the 
2017 Food Code. 

 
Changes Not Resulting in an Economic Impact 
Beginning with 2-101.11 (A) of the Food Code, the reference to paragraph (C) of 2-101.11 will be 
removed from the rule language, as these rules do not regulate vending machines. 

 
Additionally, the rule will add the word “or” to 2-102.11 of the Food Code to clarify that there are three 
separate options for industry to comply with demonstration of knowledge. This change was requested by 
industry in North Carolina to bring further clarity to this part of the Food Code. The references in the 
rule to paragraphs (A) and (C), which relate to 2-102.12 of the Food Code, have been deleted from the 
rule language because the topics addressed by the rule in those references to paragraphs (A) and (C) 
are now addressed in the Food Code. 

 
In 2-102.20 of the Food Code, a previous deletion of 2-102.11 (B) of the Food Code will be rescinded 
and section 2-102.11 (B) will now be included in the rule language as written in the 2017 Food Code. 

 
Duties have also been added to the Person in Charge requirements under 2-103.11 of the Food Code, 
which include monitoring after hours deliveries, employee monitoring of hot and cold temperatures, and 
maintenance of written documentation that is required by the 2017 Food Code. 

 
The aforementioned changes are not expected to result in an economic impact and are therefore not 
discussed further in the Impact Analysis section below. 

 
Changes Expected to Result in an Economic Impact 
There are a few changes to this Rule that are expected to result in an economic impact. In the 2017 Food 
Code, 2-201.11, 2-201.12, and 2-201.13 add nontyphoidal Salmonella (NTS) as one of the reportable 
illnesses for action by the Person in Charge. Added 2017 Food Code language addresses employee 
health controls for the exclusion and restriction of nontyphoidal Salmonella. The 2017 Food Code also 
includes updated language in 2-301.14 (H) to clarify that the requirement to wash hands before donning 
gloves is specific to the beginning of a task involving working with food and not during the task. 

 
Section 2-301.16 (A) (2) of the 2017 Food Code adds language to clarify which types of hand  
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antiseptic are acceptable. Previous requirements for bandages, finger cots, or finger stalls that were 
listed under 2-201.13 will now be added by the addition of section 2-401.13. Section 2-501.11 will be 
added to require procedures for responding to contamination events involving vomit and/or diarrhea. 
This cohort of new requirements will be explained further below in the Impact Analysis section. 

 
15A NCAC 18A .2653, which reflects Chapter 3 in the Food Code, will include changes that amend the 
2017 Food Code. 

 
Changes Not Resulting in an Economic Impact 
The proposed rule language includes a new reference that will be added to 3-201.11 (A) of the Food 
Code that will clarify the permitting requirements set forth G.S. 130A-248(b). Changes to 3-201.16 of 
the Food Code were made to recognize a regulatory authority's ability to approve the sale of wild 
mushrooms within a food establishment in accordance with existing reporting policies. A change to 3- 
301.11 (D) of the Food Code will reduce the final cook temperature requirement from 165°F to 145°F 
when a ready-to-eat food has been touched with bare hands is added as an ingredient to another food 
that does not contain a raw animal food. In 3-302.11, additional language will be added to clarify that 
raw animal foods should be stored below or separate from washed or unwashed raw fruits and 
vegetables. 

 
Provisions under 3-304.11 and 3-304.14 will be expanded to allow linens to be utilized as a food contact 
surface in 2017 Food Code. Under 3-304.17, language has been added to expand the use of returnable 
containers by the consumer to establishments that may now include refilling with time/temperature 
control for safety foods. These provisions may result in minor cost savings to industry; however, because 
we do not know the financial difference for establishments in using linens as a contact surface or refilling 
returnable containers with time/temperature control for safety foods, and because we cannot predict 
how many establishments will shift their practices in response to these provisions, the potential cost 
savings are challenging to quantify. 

 
3-401.11 will now be revised to include the term “intact meat” which is defined in Chapter 1 and will 
also reflect new cooking time and temperature parameters for various raw animal products. Plant Foods 
will now replace “fruits and vegetables” in 3-401.13. Time/temperature changes will be updated in 3-
401.11 as referenced in 3-401.14 to clarify specifications for “non-continuous cooking.” Text was 
italicized in 3-402.11 (B) (5) to indicate an exception to the code regarding parasite destruction. 
Paragraph 3-402.12 (C) will be amended to correctly cross reference methods of fish aquaculture found 
in 3-402.11 (B) (4). Hazard Analysis Critical Control Points (HACCP) plans for treating juice under 3-
404.11 will now be required to include general information such as name of the permit holder, 
establishment address and contact information as well as any other information required by the 
regulatory authority. Under 3-501.13, the assigned risk designation will change from a core item to a 
priority foundation item which will require immediate correction or correction within 10 days. The 
ramifications of this re-designation will be explained further in the Impact Analysis. 
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Additional exclusions from date marking, which now includes shellfish, will be added to extend the shelf 
life of some foods under 3-501.17. An amendment will also be made to clarify that the exemption for 
date marking for shelf stable dried fermented sausages produced in United States Department of 
Agriculture regulated facilities is not dependent on the product retaining the original casing. This 
change could lead to a possible cost savings for industry, but due to limited data available on the offering 
of these menu items at establishments across the state, the exact cost savings are challenging to estimate. 
Wording in 3-501.18 has been amended to appropriately indicate foods that must be disposed of in 
accordance with date marking requirements. A missing cross reference will be added to 3-501.19(A) (1) 
(a) which will now include subparagraphs 3-501.19 (B) (4). New subparagraphs will be added under 3-
501.19 (B) (2) to address ready-to-eat produce or hermetically sealed food that is rendered 
time/temperature control for safety (TCS) upon cutting, chopping, or opening. 
 
Paragraph 3-502.12 (B) and subparagraphs (B) (6) (C), (D) (1), and (E) (2) were amended to replace 
cross reference to paragraphs 8-201.14 (B) and (D) with a cross reference to paragraphs 8-201.14 (C) 
and (D) due to rearranging of paragraphs in Chapter 8. Requirements for HACCP plans for unpackaged 
juice in a highly susceptible population in 3-801.11 (A) (3) will be amended from 8-201.14 (B)-(E) to 8-
201.14 (C)-(E). This change reduces the amount of information required for a HACCP plan for 
unpackaged juice in a highly susceptible population setting. 
 
The aforementioned changes are not expected to result in an economic impact and are therefore not 
discussed further in the Impact Analysis section below. 
 
Changes Expected to Result in an Economic Impact 
A labeling requirement will be added to 3-502.12 (C) to indicate that fish in reduced oxygen packaging 
(ROP) is to be kept frozen until time of use. In paragraph 3-502.12 (D) (2) (e) (ii) food in ROP for sous 
vide will have a refrigerated storage time extended to seven days. This extension will be a cost savings 
to industry and will be further explained in the Impact Analysis. Clarifying language will be put in place 
where labeling is required in 3-602.11 (B) (2) by including sub-ingredients for all foods made from 
multiple ingredients. This change will be explained further in the Impact Analysis. 

 
15A NCAC 18A .2654, which reflects Chapter 4 of the Food Code, will include changes that amend the 
2017 Food Code. 

 
Changes Not Resulting in an Economic Impact 
A new subpart 4-303 and section 4-303.11 are added in the 2017 Food Code to clarify the requirement 
that equipment and utensil cleaning agents and sanitizers be provided and readily accessible for use. No 
anticipated economic impact is expected and is therefore not discussed further in the Impact Analysis 
section below. An additional paragraph (F) will be added to 4-501.114 to provide requirements for 
establishments that produce their own sanitizer through an onsite device. No impact is expected with 
this new option as well. 

 
Additional language will be added to section 4-502.12 through this rule to reflect a change due to S.L. 
2019-141, which allows the reuse of oyster shells. An amendment in 4-602.11(B) changes the cleaning  
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and sanitizing frequency for food contact surfaces or utensils that are in contact with a raw animal food 
that is a major food allergen such as fish, followed by other types of raw animal foods. With this change, 
the exception to existing subparagraph (A)(1) found in paragraph (B) now applies only to raw meat and 
poultry. This will not result in an economic impact for industry. 4-603.17 is deleted and its requirements 
relocated to 3-304.17. An amendment in 4-802.11(C) was made to clarify that napkins in this section 
refers to cloth napkins and they are, by definition, considered linens as mentioned in 3-304.11(C) and 
3- 
304.13. These changes are not expected to result in an economic impact and are therefore not discussed 
further in the Impact Analysis section below. 

 
Changes Expected to Result in an Economic Impact 
Section 4-302.13 of the Food Code now requires the availability of irreversible registering temperature 
indicators. This change will be discussed further in the Impact Analysis. 

 
15A NCAC 18A .2655, which reflects Chapter 5 in the Food Code, will include changes that amend the 
2017 Food Code. 

 
Changes Expected to Result in an Economic Impact 
The risk designation of 5-202.12(A) will be changed from priority foundation to core to be consistent 
with current science. This savings will be discussed further in the Impact Analysis. 

 
15A NCAC 18A .2661 describes the grading of food service establishments, the inspection form, and 
how points are assessed for violation of the rules. 

 
 

Changes Not Resulting in an Economic Impact 
The rule will be updated to reflect changes stemming from adoption of the 2017 Food Code. These 
changes to the grading and point value assessments are not expected to result in an economic impact. 
Additionally, this rule includes a change to Chapter 8 of the Food Code. Specifically, Paragraph (K) in 
8-304.11 is a new requirement of the 2017 Food Code. This requirement did not appear in the 2009 
Food Code and is being deleted from applying under the updated rules, following discussions with 
industry. Members of the public can still readily access copies of inspection reports, which are public 
records, through the county or state. 

 
15A NCAC 18A .2670 describes general requirements for mobile food units and push carts. Changes 
Not Resulting in an Economic Impact 
Paragraphs (e) through (l) have been struck from this rule. The requirements established in these 
paragraphs are now included in the 2017 Food Code and we have struck them from this rule to avoid 
duplicative language. These changes to the text of rule .2670 are not expected to result in an economic 
impact. 

 
 



 

 

 

41 

Appendix E: 2017 NC Food Code Adoption 

15A NCAC 18A .2674 describes requirements for Limited Food Services Establishments. Changes Not 
Resulting in an Economic Impact 
Paragraph (1) will be amended to change the expiration of permits from December 31 of each year to 
one year from the date of issuance. This change is necessary to coincide with other comparable permit 
renewals within the Section. This change is not expected to result in an economic impact and is therefore 
not discussed further in the Impact Analysis section below. 

 
Impact Analysis: 
State Government Impact 
The impact on state government expected from the adoption of these rule amendments/readoptions and 
implementation of the 2017 FDA Food Code consists largely of training costs. The FPFB offers training 
to local health department registered environmental health specialists (REHS) as part of its agency 
mission. State regional staff will develop training for the updated rules and provide updates to county 
REHS. The average salary for the program staff involved in this work is $56,452.1 Using this figure, as 
well as an estimate of the value of fringe benefits, we have calculated the hourly rate of a State REHS 
staff member at $37.50. The time spent by State-level REHS staff will be an opportunity cost, as we do 
not intend to hire any additional staff to help do this work. 

 
Salary and Fringe Benefits2 
Salary/Benefit % of Salary Total Value 
Salary 100 $56,452 
FICA 7.65 $4,318.58 
Retirement, Death, 
and Disability 
Benefit 

19.70 $11,121.04 

Health Insurance 10.81 $6,104 
Hourly Rate Calculation 
Total Salary + 
Fringe 

Hours Worked / Year Hourly REHS Rate 

$77,995.62 2080 $37.50 
 
 

State-level REHS staff will be responsible for developing training for the new rules and hosting virtual 
and/or in-person meetings to provide that training to county REHS staff and industry partners. State-
level REHS staff can present these materials at regional or district education meetings. State-level REHS 
staff already host these meetings to provide updates and training to each of the territories, so travel to 
these meetings does not represent a new expense for state government. Based on our familiarity with the 
subject matter and past experiences, state-level REHS staff members will spend approximately 20 hours 
total (a one-time effort) developing training materials for the newly adopted  

Table 1: Average Hourly Pay Rate for State REHS 
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rules and code. Additionally, we anticipate that each local REHS will require five hours of training to 
become proficient in administration of the new rules and code. 
 
The State will not take in any new fees as part of the newly adopted rules or Food Code. 

1 This value was provided by the Division of Public Health, Environmental Health Section and 
was calculated using information available as of April 2, 2020. 
2 The benefits listed were identified using the North Carolina Office of State Human Resources 
"Total Compensation Calculator," which is available at https://oshr.nc.gov/state-employee-
resources/classification- compensation/total-compensation-calculator. 
 

Table 2: Impact on State Government (Opportunity Costs) 

 
REHS Staff Training Development (one time) 
 

 
TOTAL STATE GOVERNMENT IMPACT $3,750.00 

 
Local Government Impact 
Local and district health departments will be responsible for ensuring that their staff receive training on 
the amended rules and the 2017 Food Code following its adoption. 
The average salary for a REHS employed by a local or district health department in North Carolina is 
$48,057.3 Using this figure, as well as an estimate of the value of fringe benefits, we have calculated the 
hourly rate of a REHS at $31.81. Although we cannot know for certain, we expect that the time spent by 
REHS staff will likely be an opportunity cost, as we do not expect that local and district health 
departments will hire additional staff to help do this work. 
 
 
 
 
 
 
 

Number of Hours to 
Complete 

REHS Hourly Rate Cost to State Government 

20 $37.50 $750.00 
REHS Staff Instruc�onal Time 

Number of Hours to 
Complete 

REHS Hourly Rate Cost to State Government 

20 hr. (5 hrs. x 4 mee�ngs 
x 4 staff members) 

$37.50 $3,000.00 

 

https://oshr.nc.gov/state-employee-resources/classification-compensation/total-compensation-calculator
https://oshr.nc.gov/state-employee-resources/classification-compensation/total-compensation-calculator
https://oshr.nc.gov/state-employee-resources/classification-compensation/total-compensation-calculator
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Salary and Fringe Benefits4 
Salary/Benefit % of Salary Total Value 
Salary 100 $48,057.00 
All Benefits 37.7 $18,117.49 
Hourly Rate Calculation 
Total Salary + 
Fringe 

Hours Worked / Year Hourly REHS Rate 

$66,174.49 2080 $31.81 
Based on our experience working with local and district health departments, we believe that a single 
REHS will need five hours of training to implement the new rules and the 2017 Food Code and 
Supplement. Trainings will be provided by state-level staff at the Division of Public Health and will be 
held virtually. Local REHS staff will receive continuing education credits toward their yearly 
requirement for credentialing. The North Carolina Board of Registered Environmental Health 
Specialists requires local health department environmental health staff members to maintain a minimum 
number of continuing. 

 
3 The average REHS salary was estimated from the UNC School of Government’s 2019 County Salary 
Survey, which is available at: https://www.sog.unc.edu/publications/reports/county-salaries-north-
carolina-2019. 

 
4 The value of benefits was identified using the U.S. Bureau of Labor Statistics’ latest available figures 
from December 2019 on employer costs for employee compensation for state and local government 
workers, which is available at: https://www.bls.gov/news.release/ecec.t03.htm. 
education training hours per year to maintain their registration as Environmental Health Specialists. 
The training is expected to be approved training per the Board and will count toward local REHS staffs’ 
educational requirements. Mileage is not included as a cost because travel is expected to be unnecessary 
since the trainings will be held virtually. Similarly, costs for printed materials are not included because 
the new rules and the Food Code will be made available online at no cost. There are approximately 800 
REHS staff employed at 85 local and district health departments across North Carolina who would each 
need to receive these five hours of training. 

 
Additionally, after the 2017 Food Code is adopted, local REHS staff will incorporate a brief training on 
the new Food Code into their inspections of establishments. These inspections are already required and 
regularly scheduled. This additional time for training that will be tacked onto normal regulatory visits 
is estimated to add 30 minutes of time to the visit. The total number of permitted food establishments in 
2019 was 39,914. 
 
 

Table 3: Average Hourly Pay Rate for Local REHS 

https://www.sog.unc.edu/publications/reports/county-salaries-north-carolina-2019
https://www.sog.unc.edu/publications/reports/county-salaries-north-carolina-2019
https://www.bls.gov/news.release/ecec.t03.htm
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As demonstrated by our calculations in Table 4 below, the total cost for this one-time training to county 
staff and the half-hour training that will be provided to each establishment will amount to a total cost of 
$762,272.00 to local government. We expect that these costs will be opportunity costs, as participating 
in training and providing training to the industry is a regular part of REHS staff responsibilities and it 
is unlikely that local and district health departments will hire additional staff to do this work. It is 
challenging to know how this total cost to local government will translate to costs for each of the 85 
local and district health departments, which employ different numbers of REHS staff and have different 
numbers of establishments under their jurisdiction to which they will need to provide training. 

 
 

 
Training for Local REHS 
Number of 
Hours to 
Complete 
Training 

REHS Hourly 
Rate 

Number of REHS 
to Receive 
Training 

Cost to 
Local 
Govern
ment 

5 $31.81 800 $127,24
0.00 

 
Time Spent 
on Training 
for One (1) 
Establishme
nt 

REHS Hourly 
Rate 

Number of 
Permitted 
Establishments in 
North Carolina 

Cost to 
Local 
Govern
ment 

0.5 $31.81 39,914 $635,03
2.00 

 
TOTAL LOCAL GOVERNMENT IMPACT $762,272.00 

 
 

Private Sector Impact 
The first year of Food Code implementation will be a “transition period” in which local REHS staff will 
provide an in-service training to industry managers/supervisors during each establishment’s initial 
routine inspection. During the inspection, local REHS staff will review the changes in compliance 
expectations and the inspection process based on the adoption of the 2017 Food Code and its 
supplement. The FPPB estimates that this type of “one-on-one training” will take approximately a half 
an hour to conduct and will be added on to the regular visit. 
 

Table 4: Impact on Local Government (Opportunity Costs) 
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According to the U.S. Department of Labor, Bureau of Labor and Statistics, the average wage of a first 
line supervisor in a full-service restaurant is $16.49. Based on our experience and expertise, we estimate 
that, on average, most establishments will need to receive approximately 30 minutes of training once the 
2017 Food Code is adopted. Based on our own 2018-2019 data, there are approximately 39,914 
establishments in North Carolina. We have calculated the total cost to the private sector in Table 3 below 
to be $329,290.05. We expect these training-related costs to be one-time opportunity costs to the private 
sector, as this type of training is part of establishment employees’ regular work and individual 
establishments are unlikely to hire additional staff to carry out this work. 
 

 
Cost per Establishment 
Number of Hours to 
Complete Training 

Industry First Line 
Supervisor Hourly Rate 

Cost to Industry per 
Establishment 

0.5 $16.49 $ 8.25 
Cost to Industry as a Whole 
Total Number of 
Permitted 
Establishments 

Industry First Line 
Supervisor Training 
Rate 

Total Cost to 
Industry for All 
Establishments 
Statewide 

39,914 $ 8.25 $329,290.50 
 
TOTAL COST TO PRIVATE SECTOR $329,290.50 

 
 

The changes in 2-201.11, 2-201.12, and 2-201.13 update the list illnesses that must be reported by 
establishments to local and district health departments when a staff person at the establishment falls ill. 

 
Specifically, these changes replace the term “Salmonella” in the Food Code with “Typhoid fever” 
(which is caused by Salmonella typhi) and add “Salmonella (non-typhoidal).” Salmonella (non-
typhoidal) was already a reportable illness under existing North Carolina law and an average of 2,415 
cases were reported per year between 2014 and 2018. In practice, the effect of this change to the list of 
reportable illnesses will be that employees who are sick with Typhoid fever will be required to be 
excluded from work to prevent further transmission of the illness to coworkers and customers. Although 
local and district health departments often already advise the exclusion of employees who have Typhoid 
fever, this change will now make exclusion of these employee’s mandatory. 

 
Establishments will need to update their own health policies to reflect this requirement. We do not know 
how many cases of Typhoid fever per year involve individuals employed at establishments,  

Table 5: Impact to Private Sector 
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making it a challenge to estimate the economic impact caused by the exclusion of these employees when 
they are diagnosed, and management is required to exclude them from work. However, reporting of 
Typhoid fever and mandatory exclusion of sick employees from the workplace may reduce the risk of 
further transmission of the disease, thereby having a significant potential public health impact. 

 
Looking to the next series of changes, the language that is amended in 2-301.14 (H) clarifies hand 
washing during glove use in processes that do not contaminate hands. This change will save facilities 
money on soap, water, and time spent by employee who to stop a task and wash hands; however, the 
total potential cost savings associated with these changes are challenging to pin down. Additionally, per 
changes to 2-501.11 in the Food Code, procedures will now be required to be kept on site for the cleanup 
of a vomit or diarrheal event. This will include a kit to be kept onsite with average cost ranging from 
$12.00-$23.00. This figure was reported by industry partners who were part of the rule rewrite 
committee and who already had this protocol in their establishments. Based on feedback from our 
industry partners, we believe that most establishments already satisfy this requirement and have a vomit 
or diarrheal kit on-site; however, the benefit of codifying this requirement is that the risk of food borne 
illnesses such as Norovirus will be reduced because establishments will have to have a verified plan and 
kit in place for clean-up of contamination events. 

 
Provisions under 3-304.11 and 3-304.14 will be expanded to allow linens to be utilized as a food contact 
surface in 2017 Food Code. Under 3-304.17, language has been added to expand the use of returnable 
containers by the consumer to establishments that may now include refilling with time/temperature 
control for safety foods. These provisions may result in minor cost savings to industry; however, because 
we do not know the financial difference for establishments in using linens as a contact surface or refilling 
returnable containers with time/temperature control for safety foods, and because we cannot predict 
how many establishments will shift their practices in response to these provisions, the potential cost 
savings are challenging to quantify. 

 
The rule change in 3-304.17 provides allowances for more use of returnable containers by consumers, 
which could lead to a reduction in the use of single service items by industry. The actual cost savings 
associated with increased use of returnable containers by customers is challenging to quantify, as we do 
not know how many restaurants, or their customers, would take advantage of this new option following 
the adoption of the 2017 Food Code. In addition to cost savings, there could also be positive 
environmental impact associated with increased use of returnable containers and decreased use of single 
service items, which are often plastic, paper, aluminum foil, or Styrofoam. For the same reasons noted 
above, the likely environmental impact is difficult to determine because we cannot easily predict how 
the adoption of the 2017 Food Code will translate to changes in customer and establishment practices 
in this area. 

 
The amendment in 3-501.13 that re-designates thawing frozen TCS products from a core item to a 
priority foundation item will have an impact in multiple areas. The first change under this amendment 
will require violations to be immediately corrected. In 2019, this item was marked 3,305 times in 
approximately 100,000 inspections. Under the 2009 Food Code, core items would not require immediate 
correction; this change will have a positive impact on public health by faster remediation of a potential 
foodborne illness risk. The extension of shelf life that results from the exclusion of products 



 

 

 

47 

Appendix E: 2017 NC Food Code Adoption 

in 3-501.17 could result in cost savings to industry, as establishments may be able to avoid throwing 
away partially used ingredients and may be able to keep some ingredients in the kitchen longer. The 
types of items that are affected by this change will not be used in all establishments, however, and it is 
therefore difficult to determine the overall economic impact caused by this change in the 2017 Food 
Code. 

 
In 3-502.12, the impact of the extension of ROP products from 72 hours to 7 days will be challenging to 
quantify savings to industry who utilize this method of food storage and product preservation. The 
requiring of sub-ingredients in 3-602.11 may result in some food service establishments having to make 
changes to existing labels. Although this was not a pre-existing rule under the 2009 Food Code, previous 
guidance from the FDA regarding label and allergen concerns has been shared with industry since the 
release of the 2013 Food Code. This new requirement will allow individuals to make more informed 
decisions when purchasing food and may impact consumer behavior; however, the economic impact of 
these changes, which is so dependent on consumer action, is challenging to predict and estimate. 

 
The new requirement in 4-302.13 necessitates that establishments have an irreversible registering 
temperature indicator if they utilize hot water mechanical ware washing equipment. There are two 
options available to establishments that need to fulfill this requirement: the use of T-strips (25 strips/pack 
at $9.95/pack) or a thermometer-plate style device, which costs between at $48.50 and $65.00 and can 
be used repeatedly. We do not know the number of establishments that currently use hot water 
mechanical ware washing equipment and that would therefore be impacted by this change, making the 
economic impact challenging to quantify. 

 
A change in the risk designation from priority foundation to core in 5-202.12 (A) will result in a savings 
to industry by making the repair costs associated with temperature adjustments unnecessary for hand 
washing facilities. The new allowance for facilities to operate under water or electrical emergencies as 
outlined in 8-404.11 (C) will be a savings to industry because it will no longer require a variance. This 
savings is difficult to assess because not all establishments will take advantage of this option. In 8-
405.11, the change of priority violations to be corrected in 72 hours could result in rare additional 
emergency repair cost depending on nature of the violation, repair contract details, and day/time of 
inspection. Most priority violations can be corrected during the inspection. This change in the Food 
Code will be a benefit to North Carolina consumers because violations directly associated with 
increased risk of food borne illness will be corrected in a timelier manner, thereby reducing the risk of 
ongoing violations that could pose safety and health risks to consumers. 

 
Summary 
The proposed adoption of the 2017 FDA Food Code and Supplement and subsequent changes in the 15A 
NCAC 18A .2600 rules will help prevent food borne illness in North Carolina communities, expand 
options for industry partners engaging in specialized processes, and allow North Carolina to implement 
the most current Food Code, which is based on current science. According to FDA, 29 states have 
adopted a more current version of the FDA Food Code than the 2009 version that North Carolina utilizes 
presently. By updating to the newest version of the Food Code, North Carolina will remain a leader in 
protecting the residents of our state and continue to improve public health outcomes. 
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As noted throughout this fiscal note, the adoption of the 2017 Food Code and its Supplement will result 
in many changes that are challenging to quantify in dollars but that will overwhelmingly result in greater 
safety and better protection of the public’s health. These changes include: 

 
• Addition of non-Typhoidal Salmonella (NTS) as a reportable illness 
• Clarification of handwashing requirements before donning gloves by food service workers 
• Clarification of acceptable hand antiseptics 
• Requirements for responding to contamination events involving vomit and/or diarrhea 
• Labeling requirements for fish in reduce oxygen packaging (ROP) 
• Shelf life extension of certain ROP foods 
• Labeling requirement to include sub-ingredients 
• Requirement to have an irreversible temperature indicator for hot temperature dish machines 
• Change in risk designation of hand wash water temperature requirement 
• Criteria for continuing operations during a water emergency or electrical outage 
• Requirements to verify corrected Priority Foundation items within 72 hours 
• Allowance of linens to be used as a food contact surface 
• Expansion of the use or returnable containers by the consumer 
• Redesignation of thawing TCS products from a core item to a Priority Foundation 

 
For those changes for which the impact can be quantified, the total cost to state government, local 
government, and the private sector that will result from the adoption of the 2017 Food Code and its 
Supplement is summarized in Table 6 below. 

 
Table 6: Summary of Total Costs 

 
State Government 
 

 
NET TOTAL COST $1,095,314.50 

 
 

Substantial Economic Impact: Alternatives 
Pursuant to GS 150B-21.4(b2) (5), when an agency concludes its analysis and determines that the 
proposed rules will have a substantial economic impact5, the agency shall include in its fiscal note a  

$3,750.00 
Local Government 

$762,272.00 
Private Sector 

$329,292.50 
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description of at least two alternatives to the proposed rules that were considered by the agency and 
rejected. 

 
S.L. 2019-129 permits, but does not require, the adoption of the 2017 Food Code. Therefore, one 
alternative approach would involve not adopting the 2017 Food Code and continuing to implement the 
2009 version of the Food Code. In this case, North Carolina would be one of fewer than a dozen states 
that is still implementing the 2009 Food Code and would not be able to take action on the most up to 
date science and information that facilitates better protection of the public’s health through food safety 
measures. For this reason, this alternative approach was not pursued. 

 
A second alternative approach could have involved not providing training to local health department 
staff on the changes that would take effect upon adoption of these rules. As explained in this impact 
analysis, the costs of providing this training constitute that majority of the expenses that state and local 
government will incur as a result of these rules. If training were not provided, then local health 
department staff would have to read through the 2017 Food Code and the rules on their own to determine 
how to implement the new requirements. Having the state provide training to our partners in the local 
health departments, however, is important to ensuring consistency in how the new requirements are 
implemented statewide and also provides an important opportunity for local health department staff to 
ask questions. Given the length of the 2017 Food Code document, it would likely not save local health 
department staff time if they had to read through the entire Food Code on their own to determine how 
to implement its changes. 

 
For these reasons, this alternative was not pursued. 

 
 “Substantial economic impact” is defined at GS 150B-21.4(b1) as “an aggregate financial impact on 
all persons affected of at least one million dollars ($1,000,000) in a 12-month period.” 
 
Appendix 1 

 
15A NCAC 18A .2650 is proposed for readoption with substantive changes as follows: 

 
15A NCAC 18A .2650 GENERAL – ADOPTION BY REFERENCE 
The 2009 2017 Food Code, Code, and the accompanying 2017 Food Code Supplement, not including 
subsequent amendments and editions, established by the U.S. Department of Health and Human 
Services, Food and Drug Administration (hereinafter referred to as the "Food Code") is hereby 
incorporated by reference. The A copy of the Food Code is available online and free of charge at: 
www.fda.gov/food/fda-food-code/food-code-2017. may be accessed from the internet at 
www.fda.gov/Food/FoodSafety/RetailFoodProtection/FoodCode/default.htm, or a copy can be obtained 
by contacting the U.S. Department of Commerce, National Technical Information Service, at (703) 605-
6040, and is also available for inspection at the Division of Public Health, N.C. Department of Health 
and Human Services. 

 

http://www.fda.gov/food/fda-food-code/food-code-2017
http://www.fda.gov/Food/FoodSafety/RetailFoodProtection/FoodCode/default.htm%2Coracopy


 

 

 

50 

Appendix E: 2017 NC Food Code Adoption 

History Note: Authority G.S. 130A-248; S.L. 2011-394, Section 15(a); 2019-129; Eff. September 
1, 2012. 
15A NCAC 18A .2651 is proposed for amendment as follows: 
 
 
15A NCAC 18A .2651 DEFINITIONS 

The provisions of this Rule make amendments, additions, and deletions to the Food Code incorporated 
by reference in Rule .2650 of this Section. In Chapter 1, the following apply: 
(1) In Paragraph 1-201.10(B), add: "'Commissary' means a food establishment that services a mobile 

food unit or a pushcart." 
(2) In Paragraph 1-201.10(B), add: "'Congregate nutrition sites' means food establishments where 

food preparation is limited to same day service, reheating of potentially hazardous food 
(time/temperature control for safety food), time/temperature control for safety food, and operated 
under the rules of the Division of Aging and Adult Services, N.C. Department of Health and Human 
Services." 

(3) In Paragraph 1-201.10(B), add: "'Department' means the N.C. Department of Health and Human 
Services." 

(4)    In Paragraph 1-201.10(B), “Equipment (1)” to read: “means an article that is used in the 
operation of a food establishment such as a freezer, grinder, hood, ice maker, meat block, mixer, oven, 
reach- in refrigerator, scale, sink, slicer, stove, table, temperature measuring device for ambient air, 
or warewashing machine.” 

(4)(5) In Paragraph 1-201.10(B), amend "Food establishment (2)(b)" to read: "An operation that is 
conducted in a mobile, stationary, temporary, or permanent facility or location and where consumption 
is on or off the premises." 
(5)(6) In Paragraph 1-201.10(B), amend "Food establishment (3)" to read: "'Food establishment' does 
not include entities exempted as described in G.S. 130A-250 or establishments that only serve such items 
as dip ice cream, popcorn, candied apples, or cotton candy." 
(6)(7) In Paragraph 1-201.10(B), add: "'Food stand' means a food establishment that prepares or serves 
food and that does not only provide provides seating facilities for customers to use while eating or 
drinking." as set forth in G.S. 130A-248(a6).” 
(7)(8) In Paragraph 1-201.10(B), add: "'Good repair' means equipment and utensils shall be maintained 
in a state of repair and condition that meets the requirements specified under Parts 4-1 and 4-2 of the 
Food Code as amended by Rule .2654." 
(8)(9) In Paragraph 1-201.10(B), amend "Imminent health hazard" to: to read: "'Imminent health 
hazard' means an imminent hazard as defined in G.S. 130A-2(3)." 
(9)(10) In Paragraph 1-201.10(B), add: "'Limited food services establishment' means a food 
establishment as defined in G.S. 130A-247(7)." 
(10)(11) In Paragraph 1-201.10(B), add: "'Local health director' means a local health director as 
defined in 

G.S. 130A-2(6)." 
(11)(12) In Paragraph 1-201.10(B), amend "Meat" to read: "'Meat' means the flesh of animals used as 
food including the dressed flesh of cattle, swine, sheep, or goat, other edible animals, and as defined in 
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G.S. 106-549.15(14), except fish, poultry, and wild game animals as specified under Subparagraphs 3-
201.17(A)(3) and (4)." 
(12)(13) In Paragraph 1-201.10(B), add: "'Mobile food unit' means a food establishment or pushcart 
with no permanent utility connections, except for an onsite electrical connection, that is designed to be 
readily moved and vend food." food and that does not provide seating facilities for customers to use 
while eating or drinking.” 
(13)(14) In Paragraph 1-201.10(B), amend "Person" to: to read: "'Person' means person as defined in 
G.S. 
130A-2(7)." 
(14)(15) In Paragraph 1-201.10(B), amend "Poultry (1)" to read: "Any domesticated bird (chickens, 
turkeys, ducks, geese, guineas, ratites, or squabs), whether live or dead, as defined in 9 CFR 381.1 
Poultry Products Inspection Regulations Definitions, Poultry, and G.S. 106-549.51(26); and" 
(15)(16) In Paragraph 1-201.10(B), add: "'Pushcart' means a mobile piece of equipment or vehicle used 
to vend food." 
(16)(17) In Paragraph 1-201.10(B), add: "'Registered Environmental Health Specialist' means a 
Registered Environmental Health Specialist as defined in G.S. 90A-51(2b) and 90A-51(4) and authorized 
agent of the Department." 
(17)(18) In Paragraph 1-201.10(B), add: amend “Regulatory Authority” to read: "'Regulatory 
Authority' means the Department or authorized agent of the Department." 
(18)(19) In Paragraph 1-201.10(B), add: "'Restaurant' means a food establishment that prepares or 
serves food and provides seating." 
(19)(20) In Paragraph 1-201.10(B), add: "'Supplemental cooking room' means a separate attached or 
detached structure in that food is cooked on grills, pits, or fireplaces and no other processing occurs." 
(20)(21) In Paragraph 1-201.10(B), amend "Temporary food establishment" to: to read: “(1) 
"'Temporary ‘Temporary food establishment' means a food establishment that operates for a period of 
time not to exceed 21 days in one location, affiliated with and endorsed by a transitory fair, carnival, 
circus, festival, or public exhibition. Food establishments that operate in the same event location for 
more than 21 days per calendar year are not eligible for a temporary food establishment permit. 
Domestic yard sales and businesses such as auctions, flea markets, or farmers' markets are not eligible 
for a temporary food establishment permit." as defined in G.S. 130A-247(8). 
(2) ‘Temporary food establishment’ does not include domestic yard sales and businesses such as 
auctions and flea markets.” 
(21)(22) In Paragraph 1-201.10(B), add: "'Temporary food establishment commissary' means a food 
establishment affiliated with a temporary food establishment that prepares food in advance of or off- 
site. off-site from the event. The temporary food establishment commissary permit shall be valid for no 
more than 21 consecutive days the time period described in G.S. 130A-247(8) and shall be permitted no 
more than 7 days prior to commencement of the event. Food establishments that operate in the same 
location for more than 21 days the time period described in G.S. 130A-247(8) per calendar year are not 
eligible for a temporary food establishment commissary permit. Food shall not be sold directly from the 
temporary food establishment commissary. The temporary food establishment commissary shall comply 
with all temporary food establishment requirements." 
(22)(23) In Paragraph 1-201.10(B), add: "'Transitional Permit' means a permit issued by the regulatory 
authority upon the transfer of ownership or lease of an existing food establishment to allow  
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the correction of construction and equipment problems that do not represent an immediate threat to 
public health. as defined at G.S. 130A-248(c). The transitional permit shall expire 180 days after the 
date of issuance." 
(23)(24) In Paragraph 1-201.10(B), delete the definition of "Vending machine." (24)(25) In Paragraph 
1-201.10(B), delete the definition of "Vending machine location." 

 
History Note: Authority G.S. 130A-248; S.L. 2011-394, Section 15(a); 2019-129; Eff. September 1, 2012. 
Pursuant to G.S. 150B-21.3A, rule is necessary without substantive public interest Eff. July 20, 2019. 

 
15A NCAC 18A .2652 is proposed for amendment as follows: 

 
15A NCAC 18A .2652 MANAGEMENT AND PERSONNEL 
The provisions of this Rule make amendments, additions, and deletions to the Food Code incorporated 
by reference in Rule .2650 of this Section. In Chapter 2, the following apply: 
(1) In Paragraph 2-101.11(B), amend to read: "In a food establishment with two or more separately 

permitted departments that are the legal responsibility of the same permit holder and that are located 
on the same premises, the permit holder may designate a single person in charge who is present on 
the premises during all hours of operation, and who is responsible for each separately permitted food 
establishment on the premises." 

(2) In Section Paragraph 2-102.11, 2-102.11(A), amend the last sentence in the first paragraph to: to 
read: "The person in charge shall demonstrate this knowledge by being a certified food protection 
manager who has shown proficiency of required information through passing a test that is part of an 
accredited program. The person in charge is not required to be a certified food protection manager 
when the food establishment is not operating and food is not being prepared, packaged, or served for 
immediate consumption." “Complying with this code by having no violations of priority items during 
the current inspection; or” 

(3)     In Section 2-102.11, delete (A), (B), and (C). 
(4)    In Subpart 2-102, add Section 2-102.12, Certified Food Protection Manager, to read: "2-102.12 

Certified Food Protection Manager. 
(A) At least one employee who has supervisory and management responsibility and the authority to direct 
and control food preparation and service shall be a certified food protection manager who has shown 
proficiency of required information through passing a test that is part of an American National 
Standards Institute (ANSI)-accredited program. 
(B) This section does not apply to congregate nutrition sites and Risk Category I food establishments as 
defined in 10A NCAC 46 .0213." 
(C) The requirements of this section are effective on January 1, 2014. 
(5)(3) In Section 2-102.20, replace "Paragraph 2-102.11(B)" with "Section 2-102.11." In Paragraph 2- 
102.12(B), amend to read: “This section does not apply to congregate nutrition sites and Risk Category 
I food establishments as defined in 10A NCAC 46 .0213.” 

 
History Note: Authority G.S. 130A-248; S.L. 2011-394, Section 15(a); 2019-129; Eff. September 1, 2012. 
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Pursuant to G.S. 150B-21.3A, rule is necessary without substantive public interest Eff. July 20, 2019. 
 

15A NCAC 18A .2653 is proposed for amendment as follows: 
 

15A NCAC 18A .2653 FOOD 
The provisions of this Rule make amendments, additions, and deletions to the Food Code incorporated 
by reference in Rule .2650 of this Section. In Chapter 3, the following apply: 
(1) In Paragraph 3-201.11(A), add at the end: "Food from food establishments in states adjacent to 

North Carolina may be sold within North Carolina if the food establishments are under jurisdiction of 
the local or state enforcement body in that originating state and approved by the regulatory authority 
in North Carolina. Carolina in accordance with G.S. 130A-248(b). To determine the extent of 
compliance with this Code, the regulatory authority shall obtain reports regarding compliance and 
compliance history from responsible authorities in other jurisdictions where the food establishments 
are located." 

(2) In Paragraph 3-301.11(B), amend to read: "Except when washing fruits and vegetables as 
specified under Section 3-302.15 or as specified in Paragraphs (D) and (E) of this section, food 
employees may not contact exposed ready-to-eat food with their bare hands and shall use suitable 
utensils such as deli tissue, spatulas, tongs, single-use gloves, or dispensing equipment." 

(3)     In Paragraph 3-301.11(D), amend to read: 
"Paragraph (B) of this section does not apply to a food employee who contacts exposed, ready-
to- eat food with bare hands at the time the ready-to-eat food is being added as an ingredient to 
a food that is to be cooked in the food establishment to heat all parts of the food to a temperature 
of at least 74°C (165°F)." 

(4) In Section 3-301.11, redesignate existing Paragraph (D) as new Paragraph (E). 
(5) In Subparagraph 3-301.11(D)(7), replace "(D)(1)-(6)" with "(E)(1)-(6)." (6)(2) Delete 
Section 3-305.13. 
(7)(3) In Section 3-306.12, delete (B). 

(8) In Paragraph 3-403.11(D), amend to read: "Reheating for hot holding as specified under 
Paragraphs. 

(A) through (C) of this section shall be completed within 2 hours and the time the food is between 5°C 
(41°F) or 7°C (45°F) and the temperatures specified under Paragraphs (A) through (C) of this 
section may not exceed 2 hours." 

(9) In Paragraph 3-501.12(A), amend to read: "Under refrigeration that maintains the food 
temperature at 5°C (41°F) or less, or at 7°C (45°F) or less as specified under 
Subparagraph 3- 501.16(A)(2)(b)." 

(10) In Paragraph 3-501.13(A), amend to read: "Under refrigeration that maintains the 
food temperature at 5°C (41°F) or less, or at 7°C (45°F) or less as specified under 
Subparagraph 3-501.16(A)(2)(b)." 

(11) In Paragraph 3-501.13(B), amend to read: "Completely submerged under running 
water: 

(1)  At a water temperature of 21°C (70°F) or below, 
(2)  With sufficient water velocity to agitate and float off loose particles in an overflow, 
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 (3) Such that for ready-to-eat food, the temperature of thawed portions does not rise above 
5°C (41°F), or 7°C (45°F) as specified under Subparagraph 3-501.16(A)(2)(b), and 

(4) Such that for raw animal food requiring cooking as specified under Paragraph 3- 401.11(A) or 
(B), thawed portions are not above 5°C (41°F), or 7°C (45°F) as specified under Subparagraph 
3-501.16(A)(2)(b), for more than 4 hours including: 

(a) The time the food is exposed to the running water and the time needed for preparation for 
cooking, or 

(b) The time it takes under refrigeration to lower the food temperature to 5°C (41°F), or 7°C 
(45°F) as specified under Subparagraph 3-501.16(A)(2)(b);" 

(12)   In Subparagraph 3-501.14(A)(2), amend to read: "Within a total of 6 hours from 
57°C (135°F) to 5°C (41°F) or less, or to 7°C (45°F) or less as specified under 
Subparagraph 3-501.16(A)(2)(b)." 

(13)   In Paragraph 3-501.14(B), amend to read: "Potentially hazardous food 
(time/temperature control for safety food) shall be cooled within 4 hours to 5C (41F) 
or less, or to 7°C (45F) or less as specified under Subparagraph 3-501.16(A)(2)(b) if 
prepared from ingredients at ambient temperature such as reconstituted foods and canned 
tuna." 

(14)   In Subparagraph 3-501-16(A)(2), amend to read: "At a temperature specified in 
the following: 

(a)  5°C (41°F) or less; or 
 (b) 7°C (45°F) or between 5°C (41°F) and 7°C (45°F) in existing refrigeration equipment 
that is not capable of maintaining the food at 5°C (41°F) or less if: 

(i)  The equipment is in place and in use in the food establishment; and 
(ii) On or before, January 1, 2019, the equipment is upgraded or replaced to maintain food at 

a temperature of 5°C (41°F) or less." 
(15)    In Paragraph 3-501.17(A), amend to read: 

 "(A) Except when packaging food using a reduced oxygen packaging method as specified under 
Section 3-502.12, and except as specified in Paragraphs (D) and (E) of this section, refrigerated, ready-
to eat, potentially hazardous food (time/temperature control for safety food) prepared and held in a food 
establishment for more than 24 hours shall be marked to indicate the date or day by which the food shall 
be consumed on the premises, sold, or discarded, based on the temperature and time combinations 
specified below. The day of preparation shall be counted as Day 1. 

(1)  5°C (41°F) or less for a maximum of 7 days; or 
(2) 7°C (45°F) or between 5°C (41°F) and 7°C (45°F) for a maximum of 4 days in existing refrigeration 
equipment that is not capable of maintaining the food at 5°C (41°F) or less if: 

(a)  The equipment is in place and in use in the food establishment, and 
(b) On or before, January 1, 2019, the equipment is upgraded or replaced to 

maintain food at a temperature of 5°C (41°F) or less." 
(16)   In Paragraph 3-501.19(B), amend to read: "If time without temperature control 

is used as the public health control up to a maximum of 4 hours:" 
(17)   In Subparagraph 3-501.19(B)(1), amend to read: "The food shall have an initial 

temperature of 5°C (41°F) or less, or 7°C (45F) or less when removed from cold  
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holding temperature control, or 57C (135F) or greater when removed from hot holding 
temperature control;" 

(18)   In Paragraph 3-801.11(D), amend to read: "Food employees may not contact 
ready-to-eat food as specified under Paragraphs 3-301.11(B) and (E)." 

 
History Note: Authority G.S. 130A-248; S.L. 2011-394, Section 15(a); 2019-129; Eff. September 1, 2012. 
Pursuant to G.S. 150B-21.3A, rule is necessary without substantive public interest Eff. July 20, 2019. 
15A NCAC 18A .2654 is proposed for amendment as follows: 

 
 

15A NCAC 18A .2654 EQUIPMENT, UTENSILS, AND LINENS 
The provisions of this Rule make amendments, additions, and deletions to the Food Code incorporated 
by reference in Rule .2650 of this Section. In Chapter 4, the following apply: 

(1) Delete Sections 4-204.14, 4-204.19, 4-204.111, 4-204.121, and 4-204.123. 
(2) In Section 4-205.10, amend to read: "Except for toasters, mixers, microwave ovens, water 

heaters, and hoods, food equipment shall be used in accordance with the manufacturer's 
intended use and certified or classified for sanitation by an American National Standards 
Institute (ANSI)-accredited certification program. If the equipment is not certified or classified 
for sanitation, the equipment shall meet comply with Parts 4-1 and 4-2 of the Food Code as 
amended by this Rule. Nonabsorbent wooden shelves that are in good repair may be used in 
dry storage areas." 

(3) In Section 4-301.14, amend to read: "Ventilation hood systems and devices shall prevent 
grease or condensation from collecting on equipment, walls, and ceilings." 

(4)   In Section 4-502.14, amend to read: “Except as permitted under G.S. 130A-248(c3), mollusk 
and crustacea shells shall not be used more than once as serving containers.” 

 
History Note: Authority G.S. 130A-248; S.L. 2011-394, Section 15(a); 2019-129; Eff. September 1, 2012. 
Pursuant to G.S. 150B-21.3A, rule is necessary without substantive public interest Eff. July 20, 2019. 

15A NCAC 18A .2655 is proposed for amendment as follows: 
 

15A NCAC 18A .2655 WATER, PLUMBING, AND WASTE 
The provisions of this Rule make amendments, additions, and deletions to the Food Code incorporated 
by reference in Rule .2650 of this Section. In Chapter 5, the following applies: Delete Paragraph 5-
203.11(C) and Section 5-501.14. 

(1) In Paragraph 5-202.12(A), change the risk designation from “priority foundation item” to “core 
item.” 

(2) Delete Section 5-501.14. 
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History Note: Authority G.S. 130A-248; S.L. 2011-394, Section 15(a); 2019-129; Eff. September 1, 2012. 
Pursuant to G.S. 150B-21.3A, rule is necessary without substantive public interest Eff. July 20, 2019. 
15A NCAC 18A .2661 is proposed for amendment as follows: 
 
15A NCAC 18A .2661 INSPECTIONS AND REINSPECTIONS 

(a) Upon entry into a food establishment, the regulatory authority shall provide identification and 
the purpose in visiting that establishment. The regulatory authority shall inquire as to the 
identity of the person in charge and invite the person in charge to accompany the regulatory 
authority during the inspection. If no employee is identified as the person in charge, the 
regulatory authority shall invite an employee to accompany the regulatory authority on the 
inspection. Following the inspection, the regulatory authority shall offer to review the results 
of the inspection with the person in charge or employee, as applicable. 

(b) The grading of food establishments shall be conducted using an inspection form furnished by 
the regulatory authority. The form shall provide for the following information: 
(1) The name and mailing address of the food establishment. 
(2) The name of the permit holder; 
(3) The permit status and score given; 
(4) Standards of construction and operation as listed in .2651 through .2677 of this Section; 
(5) An explanation for all points deducted; 
(6) The signature of the regulatory authority; and 
(7) The date. 

(c) The grading of food establishments shall be based on the standards of operation and 
construction as set forth in Rules .2650 through .2676 of this Section. 

(d) The Food Establishment Inspection form shall be used to document points assessed for 
violation of the rules of this Section as follows: 
(1) Violation of Chapter 2 of the Food Code as amended by Rule .2652 of this Section related 

to person in charge present, demonstration of knowledge, certification by accredited 
program or performs duties shall equal no more than 2 points. 1 point. 

(2)   Violation of Chapter 2 of the Food Code as amended by Rule .2652 of this Section related 
to the person in charge being a certified food protection manager by having certification 
from an accredited program shall equal no more than 1 point. 

(2)(3) Violation of Chapter 2 of the Food Code as amended by Rule .2652 of this Section related 
to management awareness, policy present, and allergy awareness shall equal no more than 3 
points. 
(3)(4)  Violation of Chapter 2 of the Food Code as amended by Rule .2652 of this Section related 
to proper use of reporting, restriction, and exclusion shall equal no more than 3 points. 

(5)   Violation of Chapter 2 of the Food Code as amended by Rule .2652 of this Section related to 
procedures responding to vomiting and diarrheal events shall equal no more than 1 point. 

(4)(6)  Violation of Chapters 2 and 3 of the Food Code as amended by Rules .2652 and .2653 of  
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this Section related to proper eating, tasting, drinking, or tobacco use shall equal no more than 
2 points. 1 point. 
(5)(7) Violation of Chapter 2 of the Food Code as amended by Rule .2652 of this Section related 
to no discharge from eyes, nose, and mouth shall equal no more than 1 point. 
(6)(8)  Violation of Chapter 2 of the Food Code as amended by Rule .2652 of this Section related 
to hands clean and properly washed shall equal no more than 4 points. 
(7)(9)  Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related 
to no bare hand contact with ready-to-eat food or approved alternate method properly followed 
shall equal no more than 3 4 points. 
(8)(10) Violation of Chapters 5 and 6 of the Food Code as amended by Rules .2655 and .2656 of 
this Section related to handwashing facilities supplied and accessible shall equal no more than 2 
points. 
(9)(11) Violation of Chapters 3 and 5 of the Food Code as amended by Rules .2653 and .2655 of 
this Section related to food obtained from an approved source shall equal no more than 2 points. 
(10)(12) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related 
to food received at proper temperature shall equal no more than 2 points. 
(11)(13) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related 
to food in good condition, safe, and unadulterated shall equal no more than 2 points. 
(12)(14) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related 
to required records available, shellstock tags, and parasite destruction shall equal no more than 
2 points. 
(13)(15) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related 
to food separated and protected shall equal no more than 3 points. 
(14)(16) Violation of Chapter 4 of the Food Code as amended by Rule .2654 of this Section related 
to food- contact surfaces cleaned and sanitized shall equal no more than 3 points. 
(15)(17) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related 
to disposition of returned, previously served, reconditioned, and unsafe food shall equal no more 
than 2 points. 
(16)(18) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related 
to cooking time and temperatures shall equal no more than 3 points. 
(17)(19) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related 
to reheating for hot holding shall equal no more than 3 points. 
(18)(20) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related 
to cooling time and temperatures shall equal no more than 3 points. 
(19)(21) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related 
to hot holding temperatures shall equal no more than 3 points. 
(20)(22) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related 
to cold holding temperatures shall equal no more than 3 points. 
(21)(23) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related 
to date marking and disposition shall equal no more than 3 points. 
(22)(24) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section  
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related to time as a public health control procedures and records shall equal no more than 2 3 
points. 
(23)(25) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related 
to consumer advisory provided for raw or undercooked foods shall equal no more than 1 point. 
(24)(26) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related 
to pasteurized foods used and prohibited foods not offered shall equal no more than 3 points. 
(25)(27) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related 
to food additives approved and properly used shall equal no more than 1 point. 
(26)(28) Violation of Chapter 7 of the Food Code as amended by Rule .2657 of this Section related 
to toxic substances properly identified, stored, and used shall equal no more than 2 points. 
(27)(29) Violation of Chapters 3, 4 and 8 of the Food Code as amended by Rules .2653, .2654, 
and .2658 of this Section related to compliance with variance, specialized process, and HACCP 
plan shall equal no more than 2 points. 
(28)(30) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related 
to pasteurized eggs used where required shall equal no more than 1 point. 
(29)(31) Violation of Chapters 3 and 5 of the Food Code as amended by Rules .2653 and .2655 
of this Section related to water from an approved source shall equal no more than 2 points. 
(30)(32) Violation of Chapter 8 of the Food Code as amended by Rule .2658 of this Section related 
to variance obtained for specialized processing methods shall equal no more than 1point. 2 
points. 
(31)(33) Violation of Chapters 3 and 4 of the Food Code as amended by Rules .2653 and .2654 
of this Section related to proper cooling methods used or adequate equipment for temperature 
control shall equal no more than 1 point. 
(32)(34) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related 
to plant food properly cooked for hot holding shall equal no more than 1 point. 
(33)(35) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related 
to approved thawing methods used shall equal no more than 1 point. 
(34)(36) Violation of Chapter 4 of the Food Code as amended by Rule .2654 of this Section related 
to thermometers provided and accurate shall equal no more than 1 point. 
(35)(37) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related 
to food properly labeled or original container shall equal no more than 2 points. 
(36)(38) Violation of Chapters 2 and 6 of the Food Code as amended by Rules .2652 and .2656 
of this Section related to insects and rodents not present or no unauthorized animals or persons 
shall equal no more than 2 points. 
(37)(39) Violation of Chapters 3 and 6 of the Food Code as amended by Rules .2653 and .2656 
of this Section related to contamination prevented during food preparation, storage, and display 
shall equal no more than 2 points. 
(38)(40) Violation of Chapter 2 of the Food Code as amended by Rule .2652 of this Section related 
to personal cleanliness shall equal no more than 1 point. 
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(39)(41) Violation of Chapters 3 and 4 of the Food Code as amended by Rules .2653 and .2654 
of this Section related to wiping cloths properly used and stored shall equal no more than 1 point. 
(40)(42) Violation of Chapters 3 and 7 of the Food Code as amended by Rules .2653 and .2657 
of this Section related to washing fruits and vegetables shall equal no more than 1 point. 
(41)(43) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related 
to in-use utensils properly stored shall equal no more than 1 point. 
(42)(44) Violation of Chapter 4 of the Food Code as amended by Rule .2654 of this Section related 
to utensils, equipment, and linens properly stored, dried, and handled shall equal no more than 
1 point. 
(43)(45) Violation of Chapter 4 of the Food Code as amended by Rule .2654 of this Section related 
to single- use and single-service articles properly stored and used shall equal no more than 1 
point. 
(44)(46) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related 
to gloves used properly shall equal no more than 1 point. 
(45)(47) Violation of Chapters 3 and 4 of the Food Code as amended by Rules .2653 and .2654 
of this Section related to equipment, food and non-food contact surfaces approved, cleanable, 
properly designed, constructed, and used shall equal no more than 2 points. 1 point. 
(46)(48) Violation of Chapter 4 of the Food Code as amended by Rule .2654 of this Section related 
to warewashing facilities installed, maintained, used, and test strips shall equal no more than 1 
point. 
(47)(49) Violation of Chapter 4 of the Food Code as amended by Rule.2654 of this Section related 
to non- food contact surfaces clean shall equal no more than 1 point. 
(48)(50) Violation of Chapter 5 of the Food Code as amended by Rule .2655 of this Section related 
to hot and cold water available and adequate pressure shall equal no more than 2 points. 1 point. 
(49)(51) Violation of Chapter 5 of the Food Code as amended by Rule .2655 of this Section related 
to plumbing installed and proper backflow devices shall equal no more than 2 points. 
(50)(52) Violation of Chapter 5 of the Food Code as amended by Rule .2655 of this Section related 
to sewage and wastewater properly disposed shall equal no more than 2 points. 
(51)(53) Violation of Chapters 5 and 6 of the Food Code as amended by Rules .2655 and .2656 
of this Section related to toilet facilities properly constructed, supplied, and cleaned shall equal 
no more than 1 point. 
(52)(54) Violation of Chapters 5 and 6 of the Food Code as amended by Rules .2655 and .2656 
of this Section related to garbage and refuse properly disposed and facilities maintained shall 
equal no more than 1 point. 
(53)(55) Violation of Chapters 4 and 6 of the Food Code as amended by Rules .2654 and .2656 
of this Section related to physical facilities installed, maintained, and clean shall equal no more 
than 1 point. 
(54)(56) Violation of Chapters 4 and 6 of the Food Code as amended by Rules .2654 and .2656 
of this Section related to meets ventilation and lighting requirements and designated areas used 
shall equal no more than 1 point. 
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(e) In filling out the inspection form, points may be deducted only once for a single occurrence or 
condition existing within or outside of the food establishment. Deductions shall be based on 
actual violations of the rules of this Section observed during the inspection. The regulatory 
authority shall take zero, one-half, or a full deduction of points depending upon the severity or 
the recurring nature of the core item violations. Priority items or priority foundation items 
may be corrected during the inspection and no more than one-half of the total point value shall 
be deducted when the violation meets the following criteria: 
(1) The priority item or priority foundation item violation was not documented on the previous 

inspection; and 
(2) Correction of the item is documented on the inspection form. 

(f) At the time of inspection, if a priority item or priority foundation item violation is observed 
and not corrected, the regulatory authority shall take one-half or a full deduction of points 
depending upon the severity or the recurring nature of the violation. The regulatory authority 
shall specify a time frame of no more than 10 calendar days to correct the priority items or 
priority foundation items. 

(g) In determining whether items or areas of a food establishment are clean for purposes of 
enforcing the rules set forth in this Section and grading a food establishment, the regulatory 
authority shall consider, among other things: 
(1) The age of the accumulated material; 
(2) The relative percentage of items which are clean and not clean; (3)(2) The cleaning 

practices of the food establishment; and (4)(3) The health risk posed by the 
circumstances. 

(h) Upon request of the permit holder or his or her representative a reinspection shall be made. 
In the case of a food establishment that requests an inspection for the purpose of raising the 
alphabetical grade, and that holds an unrevoked permit, the regulatory authority shall make 
an unannounced inspection within 15 calendar days from the date of the request. 

(i) In the case of food establishments that have been closed for failure to comply with the rules of 
this Section, a reinspection to consider the issuance or reissuance of a permit shall be 
scheduled by made at the earliest convenience of the regulatory authority. 

(j)  In Section 8-304.11 of the Food Code delete (K). 
 
 

History Note: Authority G.S. 130A-248; S.L. 2011-394, Section 15(a); 2019-129; Eff. September 1, 2012; 
Pursuant to G.S. 150B-21.3A, rule is necessary without substantive public interest Eff. July 20, 2019. 
15A NCAC 18A .2670 is proposed for readoption with substantive changes as follows: 

 
 

15A NCAC 18A .2670  GENERAL REQUIREMENTS FOR PUSHCARTS AND MOBILE FOOD 
UNITS 
Notwithstanding the provisions set forth in Rules .2671 and .2672, pushcarts and mobile food units shall 
comply with all requirements in this Section with the following exceptions: 
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(a)(1) A permit shall be issued by the regulatory authority that inspects the commissary from which a 
pushcart or mobile food unit is to operate if the regulatory authority determines that the pushcart or 
mobile food unit complies with the rules of this Section. The permit shall be maintained on the pushcart 
or mobile food unit and made available to the regulatory authority upon request. 
(b)(2) The regulatory authority that issues the permit shall be provided by the permit holder a list of 
counties and locations where each pushcart or mobile food unit will operate. 
(c)(3) Prior to initiating food service operations in a particular county, the pushcart or mobile food unit 
permit holder shall provide the regulatory authority in each county in which food service operations are 
proposed a list of locations where they will operate. Such lists must be kept current. 
(d)(4) Pushcarts or mobile food units shall operate in conjunction with a permitted commissary and 
shall report at least daily to the commissary for supplies, cleaning, and servicing. Facilities, in 
compliance with this Section, shall be provided at the commissary for storage of all supplies. The 
pushcart shall also be stored in an area that protects it from dirt, debris, vermin, and other 
contamination. Water faucets used to supply water for pushcarts or mobile food units shall be protected 
to prevent contact with chemicals, splash, and other sources of contamination. Solid waste storage and 
liquid waste disposal facilities must also be provided on the commissary premises. 

(e)  All food shall be obtained from sources that comply with Chapter 3 of the Food Code as amended 
by Rule .2653 of this Section. 

(f)  All potentially hazardous food (time/temperature control for safety food) shall be maintained at 
temperatures as required in Chapter 3 of the Food Code as amended by Rule .2653 of this Section. 
A metal stem-type thermometer accurate to 1C (2F) shall be available to check food 
temperatures. 
(g)(5)  Single service articles shall be used for serving customers. Single-service articles shall be 
purchased in sanitary containers, shall be stored therein in a clean, dry place until used, and 
shall be handled in a manner to prevent contamination. 

(h)  All garbage and other solid waste shall be stored and disposed in an approved manner. 
(i)  Employees shall wear effective hair restraints, clean outer clothing, and maintain good hygienic 

practices as specified in Part 2-4 of the Food Code as amended by Rule .2652 of this Section. 
(j)  Employees shall comply with the requirements in Subpart 2-201 of the Food Code as amended by 

Rule 2652. of this Section 
(k)  Equipment and utensils shall meet the requirements in Parts 4-1 and 4-2 of the Food Code as 

amended by Rule 
.2654 of this Section. 

(l)  The pushcart or mobile food unit shall be kept clean and free of flies, roaches, rodents, and other 
vermin. 
History Note: Authority G.S. 130A-248; S.L. 2011-394, Section 15(a); 2019-129; Eff. September 
1, 2012. 
15A NCAC 18A .2674 is proposed for readoption with substantive changes as follows: 
 
 

15A NCAC 18A .2674  LIMITED FOOD SERVICES ESTABLISHMENTS 
Limited food services establishments shall comply with all the requirements in Rules .2650 through  
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.2662 of this Section, except as follows: that the following provisions apply in lieu of Rules .2654(2) and 

.2659(a) and (b), Section 5-204.11(b) of the Food Code as amended by Rule .2655 of this Section, and 
Sections 8-201.11 and 8-201.12 of the Food Code as amended by Rule .2658 of this Section: 

(1) The permit for a limited food services establishment shall be posted in a conspicuous place 
where it can be readily seen by the public at all times. Permits for limited food services 
establishments shall expire on December 31 of each year. one (1) year from the date of 
issuance. A new permit from the regulatory authority shall be obtained before the limited 
food services establishment shall be allowed to operate each year. Transitional permits 
shall not be issued. 

(2) The permit application shall be submitted to the local health department at least 30 days 
prior to construction or commencing operation. The permit application shall include a 
proposal for review and approval by the local health department that includes a menu, 
plans, and specifications for the proposed limited food services establishment, and 
location, hours, and dates of operation. 

(3) Limited food services establishments shall not prepare any potentially hazardous food 
(time/temperature control for safety food) time/temperature control for safety food prior to 
the day of sale. 

(4) Potentially hazardous food (time/temperature control for safety food) Time/temperature 
control for safety food that has been heated at the limited food services establishment and 
remains at the end of the day shall not be served or placed in refrigeration to be used 
another day. 

(5) All meats, poultry, and fish shall be purchased in a pre-portioned and ready-to-cook form. 
(6) Equipment in the limited food services establishment that is not certified or classified for 

sanitation by an ANSI-accredited certificate program that is in good repair and operating 
properly may be used. At least a two-compartment sink shall be provided. The sink shall 
be of sufficient size to submerge, wash, rinse, and sanitize utensils and shall have splash 
back protection. At least one drainboard, table, or counter space shall be provided for air-
drying. 

(7) Only single-service articles shall be used. used as tableware as defined in Chapter 1 of the 
Food Code. 

(8) Limited food services establishments may prepare reheat pre-cooked and cook food in 
accordance with the overhead protection requirements set forth in Rule .2669(b) of this 
Section. 

(9) Floors, walls, and ceilings of limited food services establishments shall meet the 
requirements of this Section, except those limited food services establishments preparing 
food in accordance with Rule .2669(b) of this Section. Limited food establishments shall 
use dustless methods of floor cleaning and all, except emergency floor cleaning, shall be 
done during those periods when the least amount of food and drink is exposed, such as 
after closing, or between meals. 

(10) All areas in which food is handled, prepared, or in which utensils are washed, shall be 
provided with artificial lighting that complies with Section 6-202.11 of the Food Code as 
amended by Rule .2656 of this Section. 
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(11) A handwashing sink shall be provided in food service areas for use by employees only. 
(12) Toilet facilities shall be provided for use by employees. Public toilet facilities provided on 

the grounds of the facility where the associated amateur athletic event is taking place are 
acceptable. Toilet facilities for the public are not required. 

 
History Note: Authority G.S. 130A-248; S.L. 2011-394, Section 15(a); 2019-129; Eff. September 1, 2012. 
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Welcome to the Environmental Health Section Centralized Intern Training and Authorization, which 

is located within the North Carolina Department of Health and Human Services, Division of Public 

Health. Centralized Intern Training and Authorization (CIT & Authorization) is comprised of two 

programs, Centralized Intern Training and Administration for Delegation of Authority. 

Pursuant to N.C. General Statute 130A-4(b) and as codified in rules 15A NCAC 01O.010, CIT & 

Authorization provides education and training in order to authorize agents of the state to enforce 

sanitation laws and rules. 

The CIT & Authorization mission is to promote and protect public health by: 
• Managing Centralized Intern Training for new agents of the state to become authorized 

to enforce state sanitation laws and rules. 
• Educating and evaluating specialists to ensure that established competency standards are 

met before they are delegated authority to enforce North Carolina Environmental Health 
related rules as Registered Environmental Health Specialists (REHS). 

• Providing cross-training for the REHS. 
• Coordinating and providing continuing education efforts for state and local employees in 

the field of environmental health. 
 

Current Training and Events 
Due to COVID-19, General and Food Modules will be held virtually via Microsoft Teams. The Onsite 
Wastewater Module will be held in person while following all guidelines to minimize the risk of exposure 
to those attending the training. 

• 2023 CIT Training Schedule (PDF, 360 KB) 
• CIT Registration Form 

 
Resources 

• House Bill 1031 
 
Virtual Pool Plan Review Training 

• Correspondence & VGB 7 2021 
• Pool Equipment 
• Reviewing Pool Plans 
• Plan Review Calculations Component and Piping APRIL 2021 
• Plan Review Checklist - July 2020 
• Pool signs 
• Pool plans scan 
• Specs Fairfield Inn 

http://www.ncdhhs.gov/
https://publichealth.nc.gov/
https://publichealth.nc.gov/
http://www.ncga.state.nc.us/enactedlegislation/statutes/html/bychapter/chapter_130a.html
http://reports.oah.state.nc.us/ncac/title%2015a%20-%20environmental%20quality/chapter%2001%20-%20departmental%20rules/subchapter%20o/subchapter%20o%20rules.html
https://ehs.dph.ncdhhs.gov/oet/docs/cit/2023-CITTrainingDates.pdf
https://ehs.dph.ncdhhs.gov/oet/citreg.asp
https://ehs.dph.ncdhhs.gov/oet/docs/HouseBill.pptx
https://ehs.dph.ncdhhs.gov/oet/docs/Correspondence-VGB-2021.pdf
https://ehs.dph.ncdhhs.gov/oet/docs/PoolEquipment.pdf
https://ehs.dph.ncdhhs.gov/oet/docs/ReviewingPoolPlans.pdf
https://ehs.dph.ncdhhs.gov/oet/docs/PlanReviewCalculationsComponentPiping-2021.docx
https://ehs.dph.ncdhhs.gov/oet/docs/PlanReviewChecklist-July-2020.docx
https://ehs.dph.ncdhhs.gov/oet/docs/poolsigns.docx
https://ehs.dph.ncdhhs.gov/oet/docs/Poolplansscan.pdf
https://ehs.dph.ncdhhs.gov/oet/docs/SpecsFairfieldInn.pdf
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Centralized Intern Training Reimbursement 
• Centralized Intern Training Funds Reimbursement Request Form (PDF, 100 

KB) Updated 12/09/22. 
 
Centralized Intern Training (CIT) Information 

• Centralized Intern Training and Authorization Overview 
• Centralized Intern Training 

• Distance Learning 
• Delegation of Authority 

• Contract Authorizations 
• State of Practice (SOP) 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

https://ehs.dph.ncdhhs.gov/oet/docs/cit/CentralizedInternTrainingFundsReimbursementRequest.pdf
https://ehs.dph.ncdhhs.gov/oet/cit.htm
https://ehs.dph.ncdhhs.gov/oet/dl.htm
https://ehs.dph.ncdhhs.gov/oet/doa.htm
https://ehs.dph.ncdhhs.gov/oet/cauth.htm
https://ehs.dph.ncdhhs.gov/oet/sop.htm
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POLICY AND PROCEDURES 
CENTRALIZED TRAINING 

ENVIRONMENTAL HEALTH SPECIALIST INTERN 
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Statement of Purpose Centralized Training for Environmental Health Specialist Interns  
Environmental Health Section, Department of Health, and Human Services 

 
 

Centralized Training for Environmental Health Specialist Interns is required for all new 
environmental health specialist interns (15A NCAC 1O .0102). 

 
The mission of centralized intern training is to support the goals of the Environmental 
Health Sec�on, to protect the health of the public, and to preserve the environment 
by providing: 

 
 Training based on scien�fic knowledge of public and environmental health 

principles and regulations. 
 Competency-based instruc�on leading to authoriza�on to serve as an agent of the state. 
 Training to promote consistent rule interpreta�on and enforcement. 
 Skills for improving public educa�on and communica�on; and 
 Orienta�on to people and program resources to improve camaraderie and professionalism. 

 

This training program is designed to develop professionals dedicated to the mission of 
protec�ng the public health. This broad perspec�ve requires interns to develop a basic 
understanding of all the topics covered in this program. 

 
 

GENERAL INFORMATION 
 

DATES: 

See Annual Schedule TRAINING 

SITE: Raleigh, North Carolina 
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DRESS: Professional a�re is expected. Shirts and slacks/skirts. NO flip-
flops. NO jeans, or T-shirts, except on On-site Wastewater field 
trips. Outdoor wear is necessary for field trips - boots or 
waterproof shoes, jackets, hats, etc. 

 
INTERN REGISTRATION REQUIREMENTS 

 
Environmental Health Section: 
Complete and Return Registra�on Form to the Centralized Intern Training & Authoriza�ons 
Programs. See posted CIT Registra�on Form. 

 

REGISTRATION AS RS INTERN 
North Carolina Board of Sanitarian Examiners: 

Prior to training, an applica�on for registra�on as a Sanitarian Intern should be submited to the 
Board of Sanitarian Examiners. For more informa�on, please contact the REHS Board, 
Administra�ve Assistant at: 

PO Box 238 
Efland, NC 27243 

Phone: 910-304-1168 Fax: 910-304-1165 
Email (new): rehs.board@dhhs.nc.gov 

 
 

TRAINING PROGRAM 
CURRICULUM 

 

The curriculum covers six basic topics designed to provide an overview of public health and 
an introduc�on to professional skills needed for this posi�on. In keeping with the mission 
for Centralized Training the focus of the curriculum is twelve technical topics, with the 
greatest number of hours in those areas where the intern will be enforcing state laws and 
rules. 

 

 

 

 

mailto:rehs.board@dhhs.nc.gov
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BASIC CURRICULUM TOPICS:  
Overview of Public Health Mission Regulatory Law Ethics 
Principles of Prevention Interpersonal Skills Program Administration 

 
 
TECHNICAL TOPICS: 

Each technical topic is taught using the following guidelines: 
1. What public health laws apply to each technical area. 
2. How to interpret the rules (primary focus). 
3. How to apply the rules in each technical area. 
4. How to handle technical aspects of “authoriza�on requests for service and complaints”. 
5. How to correctly use forms for each technical area. 
6. How public health labs relate to the technical area, if at all. 
7. Who to contact (person or agency) for assistance. 
8. How to plan for disasters or emergency response. 
9. Specific homework and tests are given for each technical area. 
10. Post test is administered to students a�er each section. 

 
 

CLASS FORMAT 
 

DAILY SCHEDULE: (Generally) 
Mondays - Thursdays 8:00 a.m. - 5:00 p.m. 
Fridays or the last day of the week 8:00 a.m. - 3:00 p.m. 
 
 

 
CLASS ATTENDANCE: 

Atendance is mandatory for all classroom lectures and field experiences. The Educa�on & 
Training Coordinator must approve all absences. Any missed classes are to be made up 
during the next training program at the expense of the health department! The intern must 
inform the training staff of all absences or intended late arrivals. If 20% of contact hours or 
more are missed in any one area authoriza�ons will not be granted in that area. 

 
HOMEWORK: 

The training will require homework and self-study. This work will be necessary to successfully 
complete exams and to obtain sufficient knowledge to perform career-oriented tasks. 
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DISCIPLINARY ACTION: 
Environmental Health Specialist Interns are professionals and represent their county 
government during the training program and during their stay in Raleigh. Interns are 
expected to atend class, having prepared for class the night before. Any disciplinary ac�on 
will be taken as follows: 

 
1st occurrence: Informal mee�ng with the intern to discuss the issues and a verbal warning 
will be given. 2nd occurrence: Writen warning, with a telephone call to the interns' 
supervisor 
3rd occurrence: Dismissal from training program 

 

BREAKS: 
Are worked into the daily agenda. 

 
LUNCHES: 

Are worked into the daily agenda. Lunch is not provided. Each intern is responsible for their own 
lunch. 

 
PHONE: 

Interns need to bring their own cell phone. 
 
EMERGENCIES: 

In case of emergencies, a message can be le� for the intern with a member of the Educa�on 
& Training Program at 919.624.3110 or 919.707.5857 

 
SMOKING: 

Smoking breaks must be taken in designated smoking areas. 
 
PARKING: 

Parking is available at the training site. 
TRAINING MANUALS: 

 

Below is a list of manuals needed for CIT training: 
 
General Module: 

Manual provided by CIT Rules 
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FPF Track: 
Manual provided by CIT. 
Control of Communicable Diseases in Man Food Code Rules 

 
OSWP Track 

Manual provided by CIT. 
On-Site Wastewater Management: Guidance Manual Rules 

 
Interns need a copy of all current rules from their supervisors. Read the rules before class. 

**Always bring your copy of the rules being discussed to class with you! ** 
 

HOUSEKEEPING: 
Everyone is asked to contribute to the upkeep of the room. Keep your area clean! 

 
EXAMS 

Interns will be required to take a minimum of two-unit exams. Both the FPF track & OSWP 
track have Pre & Post- tests. The Pre-tests are administered on the first day of the FPF track 
and the OSWP track. The Post-tests are administered on the last day of the track. Each one 
of the tests will also include material from the General Module. All the training tests are 
closed book/note. The passing grade for the Post-test is 80%. If an intern does not pass 
the unit exams, he or she will be eligible to sit for the exam for a second �me by appointment 
only. If the Post-test(s) are not passed on the second atempt with an 80% or beter, then 
the intern will receive a non-sa�sfactory grade and will have to repeat that unit of training 
at the coun�es expense. Supervisors will receive intern grades for each unit upon request. 

 
TEST EXEMPTIONS: 

There are no exam exemptions. 
 

ORIENTATION PRIOR TO 
TRAINING 

 

To prepare for the training program, the intern is to complete a Local Health Department Orientation 
Checklist at his/her local health department. The checklist is to be completed during the three weeks 
prior to training with the Environmental Health Supervisor's review.  
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The intern and the supervisor are to ini�al and date each ac�vity completed. The Checklist is to be 
turned on the first day of training to the Educa�on and Training Specialist. 
Intern training is not completed un�l the checklist ac�vi�es are complete and the training staff has 
received the paperwork. In addi�on to the Orienta�on checklist there is a checklist for each module 
that must be completed prior to atending CIT, and on-line training materials that will be tested on the 
first day of each training module. 

EQUIPMENT 
 

Interns will need the following equipment/materials during the training program. If the 
intern does not have necessary equipment, par�cipa�on in the ac�vity will be denied. The 
make-up work must be completed during the next training class session. The training 
schedule will list when items are needed for the various sec�ons of the training. This will be 
provided to you approximately one week prior to the beginning of training. 
Put health department name on all equipment! 

 

Books & Materials 
needed include: See 
Training Manuals 
Sec�on 

 
 

FOOD, LODGING AND INSTITUTIONAL SANITATION: 
(Needed for Tier 4 Regional Field training only) 

 Thermometer 0-220o F Dial top w/ metal stem 
 Thermolabels or meltstick or maximum registry thermometer 
 Test kit or strips for chlorine (iodine and quaternary ammonium if available) 
 Flashlight 
 12' measuring tape 

 
PUBLIC SWIMMING POOLS (Needed for Tier 4 Regional Field training only) 

 A pool test kit if available 
 
ON-SITE WASTEWATER PROGRAM: 
(Needed for the In-Class por�on & the Regional Field training) 
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 Auger - Mudhead  Munsell Color Chart 
 Knife/rock hammer or pick  Field Book for Describing and Sampling 
Soils 
 Water botle for we�ng soil samples  12' measuring tape 
 100' measuring tape (fiberglass)  2" Ring Binder 
 Engineer scale 
 Engineers level/tripod and measuring rod will be needed: 
 
 
Please bring if available. We need about 8 total to do our field exercise. 

 
 
 
PERSONAL EQUIPMENT 

 Clipboard, metal with cover  Calculator 
 Rain gear (if needed) 

 
MEAL AND MILEAGE REIMBURSEMENTS 

 

1. The local Health Department will be reimbursed once at the comple�on of the general 
module and one full track. If the intern is going to atend both tracks consecu�vely, 
reimbursement will be processed a�er the comple�on of the en�re training period. The 
coun�es will need to submit a standard DHHS form #4125 to the EH Sec�on, DPH, DHHS. 
The reimbursement check will then be issued to the Health Department, if funds are 
available. Interns will not receive any payments directly from the EH Section. 

 

2. It's the Health Departments' responsibility to provide monetary advance and/or 
reimbursement to their employees. Interns are encouraged to speak with their 
supervisors regarding reimbursement issues prior to training. 

 
3. A local Health Department with an intern who does not complete training will be 

reimbursed for only those days that the intern was in atendance. The check will be 
issued as soon as possible a�er the course has ended if funds are available. 

 
4. Should an intern change county of employment during training, it is the responsibility of 

the hiring Health Department to no�fy the Environmental Health Sec�on of the date of 
transfer. The Sec�on will prorate payments so that each Health Department will receive 
an appropriate por�on of the reimbursement. 
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5. Health Departments with interns staying in hotels will be reimbursed for lunch and dinner 
for only the days the intern atended. This will account for their meals for Monday 
through Thursday, provided that the course starts before noon. We do not pay for lunch 
or dinner on the last day of training during a week, or if the course starts a�er the noon 
hour; unless the last day of the weeks’ training concludes a�er 1PM. The lodging facility 
will provide breakfast. The Sec�on will pay for dinner on Sunday night if the local Health 
Department is more than 150 miles from the training site, if the course starts before 
noon. 

 
6. Mileage for one roundtrip from the local Health Department will be included in the 

reimbursement for interns who stay in Raleigh in a hotel. 
 

7. Commuters do not get reimbursed for meals or mileage. 
 

8. Interns who are employed in a Health Department that is more than 35 miles away 
but choose to commute will be reimbursed for only one roundtrip mileage from the 
local Health Department to Raleigh. 

 
 
Please know it is best to contact the Centralized Intern Training & Authoriza�on Programs 
for the latest reimbursement allowances, and or refer to the annual consolidated 
agreement. 

 
HOUSING 

 
Interns whose duty sta�on is 35 miles or more from the training site will be eligible for lodging 
paid for by the Environmental Health Sec�on. 

 
Interns whose duty sta�on is more than 100 miles away from the training site will be eligible to 
arrive the night prior to the training if the course starts before noon. 

 
Intern will be responsible for paying for his/her own room, and any difference in the current 
reimbursement rate and actual charges. 

 
The Environmental Health Sec�on will not pay for unoccupied rooms. The hotel requires 24-hour 
no�ce for cancella�on of the room. If the intern fails to no�fy the hotel, the local Health 
Department will be expected to pay costs for nights missed. 
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ROOM REGISTRATION: 

Each intern must register individually when checking in on Monday (or Sunday). 
 
Incidental Hotel Room Charges: 

Each intern is responsible for paying his or her own phone bills, movies, etc. All incidental 
charges must be paid before 9:00 P.M. on Thursdays. Interns are encouraged to have a credit 
card and make all calls on the credit card. 

WEEKENDS: The Environmental Health Section is not responsible for lodging 
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Intern Supervision assigned to: 
 

   (  )  
Supervisor/Health Director County  Phone 

 
 

 
Intern Name Date 

 

LOCAL HEALTH DEPARTMENT ADMINISTRATION 
ORIENTATION CHECKLIST 

Preparing Environmental Health Specialist Interns for Initial Internship Training 

 
INSTRUCTIONS 

Before attending the Centralized Intern Training, each Environmental Health Specialist Intern must complete the 
following administrative orientation checklist at their local health department. 

• It is ultimately the supervisor's responsibility to see that the initial orientation checklists are completed. 
 

• The supervisor should review the checklist immediately and call if you identify areas of concern. 
 

• Three, track specific initial orientation checklist exist for interns to complete before attending the tracks in 
CIT: an FPF checklist, an OSWP checklist, and an Administration checklist. The administrative checklist 
must be completed before the intern begins the General CIT module. In addition to the administrative 
checklist, the intern is responsible for completing the track specific checklist for whichever track they are 
attending in full. Once the first track is completed, if the intern will be attending the other track in full they 
will need to begin working to complete the appropriate checklist for the next CIT track. The intern should be 
given a minimum of two weeks to complete each checklist prior to attending each CIT track. 

 
**Note: All of the required checklist items must be completed before admission to CIT is granted. The intern can e-mail, 
fax, mail, or hand deliver their checklist on or prior to the first day of each track. 
Without a completed checklist, interns will not be permitted to participate in CIT.** 

 
• The supervisor (or health director) and the intern must initial and date each activity as it is completed. 

• Maintain a copy of all checklists in your office and submit the original to Education and Training office. 

Environmental Health Section, 1632 Mail Service Center, Raleigh, NC 27699-1632 
919/707-5858 or 707-5857 FAX 919/845-3972 
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General Comments 
The goal of the local orientation is to prepare the interns for training. During this orientation, the 
interns will develop a broad understanding of the laws and rules enforced by the environmental 
health specialist in North Carolina. By completing the checklist items, when the interns participate in 
training, they will have some exposure to the laws and rules discussed within the training program. 

 
Distance Learning Courses: A few courses from each module will be presented through distance learning. 
It is important to establish a quite place for your interns to study. When they arrive in Raleigh to begin 
their in-class training, a short test will be administered to the individuals. A passing score of 70 is 
required before he or she can continue with the in-class training. Please note that the intern will be 
granted a second attempt should they not score a 70 on their initial attempt. Also, interns are encouraged 
to bring notes, handouts, or other materials used from their distance learning courses to use during the 
preliminary test. 

 
Reading Assignments: Reading assignments are to be done throughout the week and as necessary at 
home, at nights, and on the weekends. The reading should be divided up throughout the week and not 
done all in one sitting. 

 
Activities for the Environmental Health Specialist Intern: During the field trips, the supervising 
environmental health staff should discuss with the intern the rules, equipment, and procedures being 
observed. Some activities the intern may complete on his/her own, e.g. observe installation of a septic 
system. The supervisor should review the procedures to be observed with the intern prior to these 
activities but does not need to accompany the intern for the entire period. 

 
Not all counties will have examples of all the inspection sites listed below. For this reason, as you and 
your Intern are working through the initial orientation checklists, you should look for three distinct 
categories of tasks. The first is the optional tasks. If you see the word “optional” associated with a task, 
you may elect to do this task if time permits, but it is not required. The second item is the highly 
recommended tasks. These items can be identified by the following “if available” phrase at the end of the 
task. These tasks are highly encouraged, but will not keep the intern from attending CIT if not 
completed. Finally, those tasks not identified by the words “optional” or “if available” are required 
items. These items must be completed in order for the intern to be eligible to attend CIT. 

 
Supervision: If your county does not have an environmental health specialist supervisor, the health 
director should coordinate the orientation or make arrangements for such with another county. 
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ADMINISTRATIVE ORIENTATION CHECKLIST 

You are only responsible for completing the Administrative Checklist once per intern. 
 

Date 
Completed 

Intern & 
Supervisor 

Initials 
Activity 

   
Read the instructions for the orientation checklist above. 

   
Distance learning courses: 

 
• Computer and/or Internet access is made available to the learner. 
•  A Pre-test will be administered on the first day regarding the topics provided in on-line 

materials 
• Intern register with FDA-ORAU, if an intern is registered for FPF. 
• Complete the distance learning. 

   
Read Policy and Procedure Manual for Intern Training. 

   
Review Organization Charts: 

• Review your health department organization chart, if available 
• Review the Environment Section organization chart, if available 

• Discuss county implementation of state laws and rules; Commission for Health 
Services promulgation of the state rules. 

  
Meet All Department Supervisors: 

 
• Learn about services offered through the LHD, Environmental Health department 
•  Meet animal control staff and/or other auxiliary services within Environmental Health 

but not stationed at the Environmental Health office. 

  
Meet Department EPI Team: 

• Learn about policies and procedures 
• Review EPI kit with EPI team nurse or EHS who does food sampling. 

   
Review office policy & procedures: 

• Discuss dress, phones, travel, reimbursement and personnel policies 
• Discuss daily/monthly record keeping 
• Vehicle responsibility, assignment, parking 
• Discuss teamwork and ethics. 
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Date 
Completed 

Intern & 
Supervisor 

Initials 
Activity 

  
• Discuss policy on accepting gifts from regulated parties. 

  
• Review & discuss role of county organizations; 

• Board of Health: who, expertise, length of service, responsibilities; 
 

• County Commissioners: who, how elected, responsibilities, meetings; 

• Emergency Management Team: health department responsibilities; kinds of 
disasters in your county--hurricane, tornado, flash flood, chemical/oil spill, nuclear 
alarm, others; 

 
• Professional organizations: continuing education needs, membership, conferences. 

(National Environmental Health Association, NC Public Health Association, 
Environmental Health Section, Regional Districts, CAMFES & others); 

• Explain that EHS & interns must obtain 15 hours continuing education each year by 
Dec. 31, and that CIT counts toward their 15 hours; 

 
• Visit agencies involved in cooperative activities and introduce intern to key people. 

Examples: Soil Conservation Service, Cooperative Extension Service, county 
attorney, building inspectors, courthouse (magistrate's office, Registrar of Deeds, tax 
office), sewage treatment plant (supervisor and lab staff) school administration office, 
maintenance and Child Nutrition staff (cafeteria manager). 

  
Any county employment requirements: • OSHA • TB test, drug test, etc. 

CIT ADMINISTRATIVE CHECKLIST IS COMPLETE 
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Intern Supervision assigned to: 

   (  )  
Supervisor/Health Director County   Phone 

 
 

 
Intern Name Date 

 
The intern, prior to beginning the Food Protection & Facilities Track within the Centralized Intern Training program, 
must turn in an initialed, completed copy of this checklist. The intern can bring the checklist and turn it in on the first 
day of training. Keep a copy in the intern's county personnel file. 

 

LOCAL HEALTH DEPARTMENT FOOD PROTECTION & 
FACILITIES ORIENTATION CHECKLIST 

 

Date 
Completed 

Intern & 
Supervisor 

Initials 
Activity 

   
Complete the FPF specific distance learning requirements prior to attending CIT 

Register with FDA-OTED and complete the following courses: 

o Public Health Principles: General (FDA36) 
o Basics of Inspections: Beginning an Inspection (FDA38) 
o Basics of Inspections: Issues and Observations (FDA39) 
o Overview of Microbiology (MIC01) 
o Overview of HACCP (FDA16) 

   
Review: 

 
• Food Service Establishment Rules 
• Lodging Rules 
• Institution Rules 
• Visual Inspection of an On-site Wastewater System (PowerPoint) 
• Day Care Rules 
• School Rules 
• Lead Rules 
• Public, Private, and Religious School Rules 
• Private Water Supply Rules 
• .1700 Rules 
• Public Swimming Pool Rules 
• Tattooing Rules 

 
 
 
 
 
 

 

 
(AFNC/2/2022) Page 1 
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Date 
Completed 

Intern & 
Supervisor 

Initials 
Activity 

   
View Presentations and Complete Learning Guide: 

 
• NC General Statutes 130A-248 through 130A-250 
• Local Confinement Rules 
• Residential Care Rules 
• Adult Day Care Rules 
• Summer Camp Rules 
• Primitive Experience Camp Rules 
• Resident Camp Rules 
• .1700 Rules 
• Foodborne Illnesses (PDF) 
• Migrant Housing Rules 
• Mass Gathering Rules (PDF) 

• Status Codes (PDF) 
• Introduction to Risk-based Inspections (PDF) 

  
Equipment: 
Assemble assigned equipment for module as directed in the Equipment section of 
the Centralized Intern Training Policy and Procedure manual. 

   
Food and Institutions: 

 
Accompany an EHS to inspect 1 meat market and 2 food service facilities. 
• Discuss rules, equipment and procedures 
• Reinforce the need for verification visits to ensure corrections are made 
• Review permit suspension and revocation procedures 
• Review Food/Institution Authorization Procedure 

• Introduce concept of Plan Review, scale used, who does it and where to 
get more information. Counties with a Plan Review Program may use 
some of the time from week 1 for this activity. Intern should spend 
several hours with someone reviewing a set of plans for a new 
restaurant and inspect the progress of the new restaurant 

• Familiarize with policies and correspondence from EH Section 

Transitional Permit  

• Accompany EHS during 1 transitional permit 

  
Accompany an EHS to inspect (if time allows): 

• 1 institution: hospital, rest home or nursing home, if available (A small 
hospital can be done or if there is only a large hospital inspect a nursing 
home.) 

• 1 school cafeteria and school building 
• 1 local confinement 
• 1 lodging establishment 
• 1 adult day care 
• 1 summer camp, resident camp, primitive experience camp 
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Date 
Completed 

Intern & 
Supervisor 

Initials 
Activity 

  
Review: 

• Past report of a suspected foodborne illness that was investigated by a county 
EHS staff person, if available 

• Procedural manual for foodborne illness, if available 
• Complaint investigations procedural manual for conducting illness 

outbreaks 
• Review food safety course materials, if available 

  
Optional: 

Other : 

• Attend food safety course 
• Meet the staff and review local insect and vector control program, if available 

  
Accompany an EHS to inspect: 

Tattoo: 

• Visit a tattoo parlor, if available 
• Discuss with EHS staff Tattooing in your county 

  
Lead Investigation: 

• Discuss with EHS the investigation and abatement process for lead. 
• Interview supervisor of Child Health Program about testing for blood lead 

levels 

  
Swimming Pools: 

• Accompany EHS to inspect at least 1 swimming pool, spa, and wading pool, if 
available. If none are operating in the winter, discuss the procedures. Spend 
time reading or add additional time to other activities. 

• Review safety rules and inspection procedures. 
•  

  
Child Care: 

Accompany EHS to inspect 1 child care facilities. Review the child care process for 
licensing 
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 (AFNC/2/2022) Page 1 

 

 

Intern Supervision assigned to: 
 

   (  )  
Supervisor/Health Director County   Phone 

 
 
 

Intern Name Date 
 

The intern, prior to beginning the Food Protection & Facilities Track within the Centralized Intern Training program, 
must turn in an initialed, completed copy of this checklist. The intern can bring the checklist and turn it in on the first 
day of training. Keep a copy in the intern's county personnel file. 

 
LOCAL HEALTH DEPARTMENT FOOD PROTECTION & 

FACILITIES ORIENTATION CHECKLIST 
 
 

Date 
Completed 

Intern & 
Supervisor 

Initials 

 
Activity 

   
Complete the FPF specific distance learning requirements prior to attending CIT 

Register with FDA-OTED and complete the following courses: 

1) Public Health Principles: General (FDA36) 
2) Basics of Inspections: Beginning an Inspection (FDA38) 
3) Basics of Inspections: Issues and Observations (FDA39) 
4) Overview of Microbiology (MIC01) 
5) Overview of HACCP (FDA16) 

   
Review: 

 
• Food Service Establishment Rules 
• Lodging Rules 
• Institution Rules 
• Visual Inspection of an On-site Wastewater System (Powerpoint) 
• Day Care Rules 
• School Rules 
• Lead Rules 
• Public, Private, and Religious School Rules 
• Private Water Supply Rules 
• .1700 Rules 
• Public Swimming Pool Rules 

• Tattooing Rules 
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Date 
Completed 

Intern & 
Supervisor 

Initials 

 
Activity 

   
View Presentations and Complete Learning Guide: 

 
1) NC General Statutes 130A-248 through 130A-250 
2) Local Confinement Rules 
3) Residential Care Rules 
4) Adult Day Care Rules 
5) Summer Camp Rules 
6) Primitive Experience Camp Rules 
7) Resident Camp Rules 
8) .1700 Rules 
9) Foodborne Illnesses (PDF) 
10) Migrant Housing Rules 
11) Mass Gathering Rules (PDF) 

12) Status Codes (PDF) 
13) Introduction to Risk-based Inspections (PDF) 

   
Equipment: 
Assemble assigned equipment for module as directed in the Equipment section of 
the Centralized Intern Training Policy and Procedure manual. 

   
Food and Institutions: 

 
Accompany an EHS to inspect 1 meat market and 2 food service facilities. 
1) Discuss rules, equipment and procedures 
2) Reinforce the need for verification visits to ensure corrections are made 
3) Review permit suspension and revocation procedures 
4) Review Food/Institution Authorization Procedure 

5) Introduce concept of Plan Review, scale used, who does it and where to 
get more information. Counties with a Plan Review Program may use some 
of the time from week 1 for this activity. Intern should spend several hours 
with someone reviewing a set of plans for a new restaurant and inspect the 
progress of the new restaurant 

6) Familiarize with policies and correspondence from EH 

Section Transitional Permit  

7) Accompany EHS during 1 transitional permit 

   
Accompany an EHS to inspect (if time allows): 

• 1 institution: hospital, rest home or nursing home, if available (A small 
hospital can be done or if there is only a large hospital inspect a nursing 
home.) 

• 1 school cafeteria and school building 
• 1 local confinement 
• 1 lodging establishment 
• 1 adult day care 
• 1 summer camp, resident camp, primitive experience camp 
• 1 adult day care 



 

 

85 

Appendix F: Centralized Intern Training and Authorization 

 (AFNC/2/2022) Page 1 

 

 

Date 
Completed 

Intern & 
Supervisor 

Initials 

 
Activity 

   
Review: 

 
1) Past report of a suspected foodborne illness that was investigated by a 
county EHS staff person, if available 

) Procedural manual for foodborne illness, if available 
3) Complaint investigations procedural manual for conducting illness 

outbreaks 
4) Review food safety course materials, if available 

   
Optional: 

 
Other : 

 
1) Attend food safety course 
2) Meet the staff and review local insect and vector control program, if available 

   
Accompany an EHS to inspect: 

 
Tattoo: 

 
1) Visit a tattoo parlor, if available 
2) Discuss with EHS staff Tattooing in your county 

   
Lead Investigation: 

 
1) Discuss with EHS the investigation and abatement process for lead. 
2) Interview supervisor of Child Health Program about testing for blood lead 

levels 

   
Swimming Pools: 

 
• Accompany EHS to inspect at least 1 swimming pool, spa, and wading pool, if 

available. If none are operating in the winter, discuss the procedures. Spend 
time reading or add additional time to other activities. 

• Review safety rules and inspection procedures. 
•  

   
Child Care: 

 
Accompany EHS to inspect 1 child care facilities. Review the child care process for 
licensing 
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Food, Lodging & Institutions 
Authorization Procedures 

Original Set 
Authorization Procedures Revised 

June 1, 2015 
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Food, Lodging & Institutions Authorization 
Procedures 

Division of Environmental Health Environmental Health Services 
Section 

 
PRELIMINARY ACTIVITIES 
Applicant & Supervisor Initial/Date Completed 

 
 1. The applicant shall successfully complete Centralized Intern Training by NC DHHS, Division of Public Health, Environmental Health 

Services Section. 
 

 2. The local health department shall train the applicant to keep daily records of time and activities, and to use forms properly. 
 

 3. The supervisor shall assign the applicant to an authorized registered environmental health specialist (REHS) in the department to learn 
routine procedures of field work. If no authorized environmental health specialist is available in the applicants department the regional 
specialist shall find an alternate location for this training. The local health directors of both health departments will be involved in the 
negotiations concerning time and location for the training. 

 
 4. The supervisor shall supply the applicant with the necessary equipment to enforce the laws and rules and assure that the applicant is 

familiar with the use of all equipment. 
 

 5. The supervisor shall assign the applicant to an authorized REHS for practice of skills and knowledge in the following specific areas; 
inspections will be carried out at each of the following types of establishments: 

 
1) Food Service (30)*  (5-10 applicant led, co-signed inspection forms) 

Food Service 26  
Meat Market (no more than 6) 

• Lodging (3)* 
• Institutions: (6)* 

Local Confinement 

4 
 
 

1 

 
(1-3 applicant let, cosigned inspection forms) 

Hospital/Nursing Home 3*  
Residential Care 2  

1) Water Supply (3)*  (for migrant housing) 
2) On-Site Wastewater Facilities (3)* (for migrant housing if the applicant does not hold an Onsite Water Protection authorization) 

3) Total of 45 Inspections 
 

Establishment categories marked with an "*" must be inspected with these minimum numbers. The establishment types without an "*" 
are recommendations only. 

 
 

For each establishment evaluated, the following file shall be developed for review and comments made by the supervisor. The file is to be 
forwarded to the regional specialist by the applicant when the request for delegation of authority is made. The file shall be organized. Inspection 
forms filled out by the applicant and the authorized REHS shall be together. It shall include: 

• A copy of this document, Food, Lodging and Institutions Authorization Procedures. 
• Each establishment inspection form as specified in PRELIMINARY ACTIVITIES #5 and FIELD PRACTICE AND REVIEW. 
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FIELD PRACTICE & REVIEW 
Applicant & Supervisor Initial/Date Completed 

 
  1. The supervisor or their authorized designee will make the necessary number of inspections with the applicant. 

In the beginning of the practice work, the applicant and the authorized REHS shall complete independent inspection forms. The applicant and 
the authorized REHS will discuss both inspection forms upon completion of each inspection in the absence of the operator. 

 
  2. After at least 15-25 inspections (filled out separately from the authorized REHS), the applicant should take the lead role in conducting the 

inspections, writing up the inspection and discussing the findings with the operator. 
The authorized REHS shall review and concur with the findings documented on the inspection form. The final score may be discussed and 
agreed upon by the authorized REHS and the applicant. The final determination of the score is made by the authorized REHS. The forms shall 
be signed by both the authorized REHS and the applicant. 
The applicant should be able to discuss, explain and recommend the appropriate correction of violations. 

 
  3. Joint inspections are continued until the applicant is comfortable conducting inspections. The applicant must be able to identify violations, 

discuss the needed corrections with the operator, complete an inspection form, and review the inspection form with the operator. Only one 
inspection form is completed at this point. The authorized REHS will provide assistance and guidance to the applicant as needed until satisfied 
that the applicant is proficient in conducting inspections in the various types of establishments. 

 
  4. The supervisor will review the inspection forms completed by the applicant and the authorized REHS with both present and resolve any 

disagreements. The review should occur in progression with the applicants' work so that problems are corrected and learning takes place. The 
inspection forms shall be signed and dated by parties present during the review. 

 
  5. During the necessary inspections, if at least one intent to suspend and one transitional permit are not issued, a mock notice of intent to 

suspend and a mock transitional permit shall be completed by the applicant. The mock permit action shall be done onsite at one of the 30 food 
service establishments or one of the three lodging establishments. If at least one Product Disposition Form is not filled out, a mock form shall be 
completed by the applicant. 

 
For all Critical Violations deducted on the inspection forms there shall be documentation of the type of correction. If a CV Follow-up 
or Visit has taken place, it shall be documented and included with the inspection for review. 

 
  6. Migrant Housing Delegation is required unless currently authorized in Onsite Water Protection. The applicant shall conduct evaluations of at 

least three existing on-site wastewater systems and three on-site water supplies for compliance with 15A NCAC 18A .1700 and .1900 rules in the 
presence of an REHS authorized in a program other than Childhood Lead Poisoning Prevention. The evaluations may be conducted at any location 
with an on- site water supply and wastewater system. 

 
A review of the records on file and a site visit shall be made for each evaluation. A water sample shall be collected at each of the sites visited. 
An inspection form for each site visited shall be completed by the applicant and reviewed and co-signed in the field by the authorized REHS. 
Complete three of each form: Pre-occupancy Evaluation Report of Drinking Water Supply and Wastewater Facilities for Migrant Housing. 

 
  7. When all requirements have been met and the supervisor determines the applicant has progressed sufficiently to work independently, the 

applicant may apply for authorization. 
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 1 

 

 

 
 
 
 
 
 
 
 
 

SCHEDULING THE EVALUATION FOR AUTHORIZATION 
Applicant & Supervisor Initial/Date Completed 

 
 1. When the applicant has completed the PRELIMINARY ACTIVITIES and FIELD PRACTICE & REVIEW, the 

applicant shall provide the following to the Division of Environmental Health: 
 

1) A properly completed Food, Lodging & Institutions Authorization Procedures AND the Application for Authorization (DPH-
EHS 1056) 

 
2) An authorization identification card will be issued by the division with the authorization letter if an 

applicant's photo is on file, unless the applicant is already authorized to administer another program. 
If a photograph is not on file, the applicant should submit a digital photograph by e-mail to the Office 
of Education and Training. Hard copy photographs will not be accepted. 

 
Send to: ENVIRONMENTAL HEALTH SERVICES SECTION 

OFFICE OF EDUCATION & TRAINING 
1632 MAIL SERVICE CENTER 
RALEIGH NC 27699-1632 

 
 2. The applicant shall forward the practice files and copies of all corresponding official documentation generated 

to the regional specialist. Contact your regional specialist for current mailing information. 
 

  3. The Environmental Health Services Section will contact the appropriate regional environmental health 
specialist who will set an appointment to work with the applicant as soon as possible. If the evaluation cannot 
begin within two months from receipt of completed files and the referral from the division, the regional 
specialist shall contact their supervisor to arrange for the evaluation to be conducted by another regional 
specialist. The supervisor will communicate with the education and training specialist when the application 
has been referred to another regional specialist. Evaluations for authorizations are top priority for the regional 
specialist. 

 
 

EVALUATION PROCEDURES 
The regional specialist shall spend a sufficient amount of time necessary to determine the applicant’s knowledge and 
skills in the enforcement of laws and rules. 

 
1) The regional specialist shall review the documents generated in the PRELIMINARY ACTIVITIES and FIELD 

PRACTICE & REVIEW prior to arriving at the local health department for field work with the applicant. The regional 
specialist shall discuss the documents with the applicant prior to field work. 

 
2) The regional specialist shall coordinate the administration of a written test. The applicant must score at least 70% on the 

written examination prior to the field evaluation by the regional specialist. The regional specialist shall discuss the incorrect 
answers on the test with the applicant prior to continuing the evaluation. If the applicant fails the test, he/she will be denied 
authorization. The written exam may be repeated at a later date. 

 
3) The applicant shall complete at least four independent inspections, but no more than eight establishments selected by the 

regional specialist. 
 

4) The regional specialist shall observe the applicants' knowledge, skills, and ability to properly inspect the 
establishments selected. The intern will conduct the inspection, complete the inspection form, discuss findings with 

DISCLAIMER: If upon reviewing the file, the regional specialist finds that the applicant needs additional practice, the 
evaluation for authorization may be postponed until that practice has taken place. To make the best use of everyone's 
time, it is the supervisor/health director's responsibility to see that the applicant has sufficient field practice to prepare 
the applicant for authorization. Inspections submitted for this review must have been completed within the last 12 
months. Inspection forms beyond 12 months will not be considered by the regional specialist. 
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the regional specialist, discuss findings with the person in charge of the establishment and post the grade. The regional specialist will evaluate the 
intern by using the Authorization Checklist. If the establishment warrants a notice of suspension or revocation, the regional specialist will review the 
notice of suspension or revocation. The regional specialist and the applicant shall jointly sign the inspection form and any suspension or revocation 
forms. 
 

1) For migrant housing/family foster home delegation, the regional specialist shall observe the applicants' evaluation of at least one existing on-site sewage 
system and on-site water supply for compliance with 15A NCAC 18A .1700 and 

.1900. A water sample shall be collected for the site evaluated. The evaluation shall be conducted at a site not previously visited by the 
applicant. 
 

2) A conference will be held with the supervisor or designee to discuss the recommendations for authorization, which will be forwarded to the 
Environmental Health Services Section. 
 

3) The regional specialist shall recommend granting or denying the applicant the authority to enforce specific laws and rules by completing a 
recommendation form and forwarding it to the Environmental Health Services Section as quickly as possible. If the regional specialist cannot recommend 
delegation be granted after the inspections have been conducted in Steps 3-5 EVALUATION PROCEDURES, the recommendation shall be to deny the 
authorization. If delegation is denied, the specific reasons for denial with recommendations for improvements shall be included. 

 
 

DELEGATION OF AUTHORITY 

1) Upon receipt of the recommendation from the regional specialist, a letter from the Environmental Health Services Section Chief will be sent to the 
applicant approving or denying the request for authorization. If approved, the Identification Card will be included as appropriate. 

 
2) The authorized REHS shall carry the Identification Card while on duty. 

 
3) The Identification Card is the property of the Environmental Health Services Section and must be immediately returned by the authorized agent to the 

division when he/she is no longer employed with the local health department. 
 

4) The applicant may begin to enforce laws and rules when the letter of authorization is received in the local health department. 
 
 

CHANGE OF EMPLOYMENT 

• If the REHS becomes employed in another local health department, the individual must apply for authorization for the employee to enforce laws and 
rules. The following steps must be completed. See PRELIMINARY ACTIVITIES, Step 2 and Step 4; see SCHEDULING THE EVALUATION FOR 
AUTHORIZATION: Step 1 and Step 3. 

 
• When an authorized REHS transfers from one local health department of the state to another, the regional specialist shall assess the need for additional 

training. This may include discussing the applicant’s abilities with their current regional specialist, reviewing inspection forms from the previous county, 
a field visit with the new county’s regional specialist, or attending initial internship training at the expense of the employing health department. If the 
authorizing regional is no longer employed by the state, field work will be required. 
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APPLICATION FOR DELEGATION OF AUTHORITY 
□ Initial Authorization ⎕ Re-authorization ⎕ Previous Identification Card attached or returned to 

 
REGISTRATION NUMBER  DATE OF EMPLOYMENT:  

 

NAME: DATE OF BIRTH:  
 

POSITION TITLE: EMAIL:   
 

COUNTYOF EMPLOYMENT:   
 

COUNTY OF PREVIOUS EMPLOYMENT:  DATE LEFT:  
 
 

PREVIOUS AUTHORIZATION: 

( ) CCC ( ) FLI ( ) OSW ( ) TATTOO 

( ) CLPP ( ) MH ( ) POOLS ( ) WELLS 

INITIAL APPLICANT TRAINING LOCATION: DATES:  
 
 

TYPE OF AUTHORIZATION REQUESTED: 
 

( ) CCC ( ) FLI ( ) OSW ( ) TATTOO 

( ) CLPP ( ) MH ( ) POOLS ( ) WELLS 

STATEMENT OF APPLICANT 
I hereby request that I be authorized to enforce state laws and rules. 

 
 

DATE: SIGNATURE:  

STATEMENT OF SUPERVISOR 
I hereby certify that the applicant has successfully completed the Preliminary Duties and Field Practice and Review. The applicant 
is ready to be considered for authorization. 

 
DATE: SIGNATURE:  

 
 
 

INSTRUCTIONS: 
 

Purpose: To request authority to be delegated to an environmental health specialist to administer and enforce state environmental health laws and rules. 
 

Preparation: This form shall be completed by the applicant when all Preliminary Activities and Field Practice and Review have been completed or when the 
applicant changes the county of employment. Each item preceded by a blank space must be initialed and dated by the applicant when the 
activity has been completed. 

 
Distribution: 1. Original to: Education & Training, Environmental Health Services Section 

1632 Mail Service Center, Raleigh, NC 27699-1632 (Courier 52-01-00) 
2. Copy: Local health department files. 

 
Disposition: This form may be destroyed in accordance with Standard 6, Personnel Records, Records Disposition Schedule published by the North Carolina 

Division of Archives and History. 
 

Additional Forms: This form may be copied as needed. 
DPH-EHS 1056 (REVISED 11//15/12) 
ADB 
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Richmond County– Environmental Health 

Standard 2: Trained Regulatory Staff Standard Operating Procedures 

 
As an essential part of regulatory compliance, Standard Operating Procedure (SOP) plays 
a crucial role in ensuring that the organization meets Standard 2: Trained Regulatory Staff. 
To achieve this, the SOP aims to establish a strong connection between various 
prerequisites, including the FDA Standardization Procedures Manual, Richmond County 
Training, and the Standardization Process.  
 

To comply with Standard 2, the organization must acquire additional resources and 

information to address various factors such as organizational size, position descriptions, 

and leadership expectations. The success of the SOP depends on its ability to provide clear 

guidelines and procedures for regulatory staff training and standardization. As an essential 

part of regulatory compliance, Standard Operating Procedure (SOP) plays a crucial role in 

ensuring that the organization meets Standard 2: Trained Regulatory Staff. To achieve this, 

the SOP aims to establish a strong connection between various prerequisites, including the 

FDA Standardization Procedures Manual, Richmond County Training, and the 

Standardization Process.  

 

Richmond County’s training manual provides detailed procedures that are specifically 

designed for the jurisdiction and comply with the Voluntary National Retail Food 

Regulatory Program Standards set by the United States Food and Drug Administration 

(FDA), as well as the Conference for Food Protection (CFP) Training Manual and the 

Standardization Procedures Manual.  
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5 Step Required Procedures for Trained Regulatory Staff 

 

1. Completion of curriculum designated as Pre” in Appendix B-1 prior to 

conducting joint and independent routine inspection. 

 

2. Completion of the following: 

• A minimum of 25 joint field training inspections (or a sufficient number 

of joint inspections determined by the trainer and verified through written 

documentation that the FSIO has demonstrated all performance elements 

and competencies to conduct independent inspections of retail food 

establishments); and 

 

• Successfully completing the jurisdiction’s FSIO Field Training Plan process 

outlined in Appendix B-2: Conference for Food Protection (CFP) Field 

Training Manual. 

 

3. Completion of the following: 

• A minimum of 25 independent inspections; and 

 

• The remaining course curriculum designated as “Post” courses outlined in 

Appendix B-1. 

4. Completion of a standardization process like the FDA standardization 

procedures.  

5. Completion of 20 contact hours of continuing food safety education every 36 

months after the initial training is completed. (Initial Training means completion of 

steps 1-4.) 
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The North Carolina Department of  Health and Human Services (NCDHHS), Environmental 

Health Section delegates authority to local jurisdictions to enforce state rules and laws. This is 

granted by the North Carolina General Statute 130A-4(b) and 15A NCAC 01O .010. 

 
The natural progression of an Environmental Health Specialist in North Carolina begins as a 

Registered Environmental Health Specialist (REHS) Intern. The requirements of a REHS in the 

State of North Carolina begins with an individual completing an application to the North 

Carolina State Board of Environmental Health Specialist Examiners (Board) as an 

Environmental Health Specialist Intern. To qualify for consideration, an individual must have a 4-

year bachelor’s degree and have completed at least 30 college semester hours in the 

physical/biological sciences. 

 

Once the individual is registered as an Environmental Health Specialist Intern, they must 
complete specified training, continuing education, and must achieve a passing score on a 
comprehensive exam. This exam includes the National Environmental Health Association 
(NEHA) REHS exam, an oral interview conducted by board members, and a written essay. 
The NCREHS Exam is designed to ensure that Environmental Health Specialists are 
qualified, competent, and adequately prepared to perform the duties and responsibilities of the 
position. 

Training, Coursework, and Field Activities: 

In addition to the requirements stated above, an authorization process of education and 
training must be completed to ensure that the local agents of the state can satisfactorily 
enforce state rules and laws. The training provided to each Registered Environmental 
Health Specialist includes NCDHHS training and a tier training program at the county level. 
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NCDHHS Training Process: 

Delegation Process (checklist found in (Appendix A): 

1) Tier I – Pre-Centralized Intern Training (CIT) work: 
a) Local Health Department Food Protection and Facilities Orientation Checklist 
b) Distance learning requirements 

2) CIT Training: Successful completion of all the centralized intern training courses provided on 
this site 
a) Tier II – General Module 
b) Tier III – Food, Lodging, and Institution Module 

3) Tier IV – Completion of one in-field inspection with a Regional Environmental Health 
Specialist 

4) Authorization Process (ability to conduct independent inspections): 
a) A passing grade on the specific test for each authorization area. 
b) Field Assessment by a Regional Specialist. 

 
 
Standardization and Re-standardization Procedures 

 
Pre and Post Coursework Expectations: 

All pre- and post-training requirements must be met by newly recruited personnel. After July 1, 
2022, an affidavit will no longer be appropriate for staff hires. The curriculum must be provided 
to staff during Training 1.0, and coursework must commence 45 days prior to completion of CIT. 
Pre-coursework is expected to be performed by the staff under the supervision of Training 1.0, 
while post-coursework will be completed in Training 2.0. 

 

Joint Inspection Requirements: 

As part of the NCDHHS process, a minimum of 30 joint field training inspections are required 
for newly appointed employees requiring authorization. Prior to the completion of Richmond 
County Training 1.0, an additional number of inspections are required. Each trainee is evaluated 
individually to determine when trainee-led  
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inspections may commence. The trainee-led inspections can be determined by examining the 
joint inspection journal (Appendix F). These requirements transcend Standard 2's expectations. 

 

Independent Inspections Requirements: 

When Training 2.0 is assigned to EHS, independent inspections may commence. Independently 

led inspections can be determined by consulting the Independent Inspection Log (Appendix G). 

Beginning on July 1, 2022, these independent inspection records will be maintained in personnel 

files. 

 

Richmond County places great emphasis on maintaining high standards of environmental health. The 

County recognizes the importance of ensuring that all environmental health specialists follow the required 

standardization and re-standardization protocols. To achieve this goal, Richmond County has established 

a partnership with The North Carolina Department of Health and Human Services (NCDHHS) 

Standardized Staff. The NCDHHS Standardized Staff will employ the FDA Standardization Procedures 

to ensure that the Senior Training Officer is fully standardized and equipped with the necessary skills to 

provide training and guidance to other environmental health specialists. This will help to maintain and 

improve the overall quality of environmental health services provided within Richmond County. All staff 

that participate in the process as a Standard are required to complete six joint exercises during re-

standardization while Standards that do not are only required to complete four.  
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Richmond County Health Department 

General Orientation Skills Checklist (Training 2.0) 

Name: ___________________________ Departmental Unit: ___________________ 

Human Resources 

Meet with Human Resources 

ID Badge and Departmental Access to Secured Areas 

Meet with Direct Supervisor 

Tour Health Department/Meet staff 

Telephone/Mail/Email/Inter-office Communication/Copy and Fax 

Machines/Supplies/Parking 

Breaks/Lunch/Smoking 

Job Description/Requirements of Employment Position 

Patagonia/NCIR/Electronic Medical Records if Applicable 

Other Information Management System used by Departmental Unit: _______________ 

Access Shared Drive/Policy and Procedure Manuals 

Program policies based on role in health department. 

Performance Evaluations/ NeoGov 

KRONOS/ Notification of Leave Requests to Supervisor 

Litmos 

Workshops/Continuing Education Requests 

Other: ____________________________________________ 

Departmental Meetings (Approx. 1 hour each) 

Health Education Supervisor 

Employee Handbook 

Confidentiality Policy /Sign Acknowledgment Form 

RCHD Compliance Plan/Sign Acknowledgment Form 

Conflict of Interest Policy/Sign Acknowledgment Form 

Harassment Policy/Sign Acknowledgment Form 
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Reporting of Child Abuse/ Neglect/Sign Acknowledgement 

County Vehicle and GPS Policy/Sign Acknowledgement Form 

Computer Policy/Security/Sign Acknowledgement Form 

RCDSS Policy on Employee/Family Applications/Sign 

Acknowledgment Form 

RCHHS Personnel Policies/Sign Acknowledgement Form 

Richmond County Code of Conduct/Sign Acknowledgement Form 

Richmond County Dress Code/Sign Acknowledgement Form 

Social Media Policy/Sign Acknowledgement Form 

Safety Data Sheet Manual 

Health Director 

RCHD Safety Action Plans/Codes/Whistle/First Responder 

Code for Emergency/Emergencies Requiring EMS Transport 

Non-Discrimination Policy 

Title VI/Interpreter Services/Video Language Line 

Bloodborne/Airborne Pathogens Training/Test 

Financial Resources of the Health Department 

County Commissioners/Responsibilities 

Health and Human Services Advisory Board 

Chain of Command 

Submission of Information to County Commissioners 

Community Health Assessment 

Community Health Improvement Plan 

State of the County’s Health Report (SOTCH) 

Strategic Plan 

Access to County Data (annual reports, vital statistics, etc.) 

Purpose of County Data Reports 

Nursing Director/QI/AAC 

Hepatitis B Immunization/Declination 
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Employee Wellness Clinic (How to get established as a client) 

Exposure Control Book/Incident Reports/location 

Quality Assurance 

Agency Accreditation 

Management Support Supervisor 

Open Access Scheduling 

Scheduling Appointments 

Electronic Medical Records Policies and Procedures 

Human Services Accounting Officer 

Employee Travel 

County Cars 

Purchasing Supplies and Equipment 

Environmental Health Director 

Preparedness and Response 

Social Work Supervisor 

WIC Supervisor 

Description of WIC services 

Environmental Health Policy’s and SOP’s 

Pharmacy Supervisor 

Pharmacy Assistance Program 

Eligibility Criteria 

Health Educator 

Description of Healthy Communities Program(s) 

Dental Supervisor 

Description of Eligibility Criteria for Dental Services 

 

Direct Supervisor to ensure that these online courses are completed and give time for employee 

to complete courses and all ICS training applicable to the employee. Make sure 
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employee keeps a copy of course certificates and makes a copy for personnel file. 

 

Program Description: 

Website: 

Register for FEMA Student Identification Number (SID) https://cdp.dhs.gov/femasid 

**Your health department email must be set up prior to log-in** 

https://training.fema.gov/emiweb/is/icsresource/TrainingMaterials.htm 

ICS Training 100 (online) 

ICS Training 200 (online) 

ICS Training 700 (online) 

ICS Training 800 (online) 

ICS Training 300–if management 

ICS Training 400–if management 

ICS Training 2200-if management 

HIPAA Training online: 

https://sph.unc.edu/nciph/trainings-formerly-hosted-on-nciph-training-website/*Scroll down to 

NC Public Health HIPAA Training – Do Module 1 only* 

Public Health Law Training online: 

https://sph.unc.edu/nciph/trainings-formerly-hosted-on-nciph-training-website/ *Scroll down to 

NC Communicable Disease Control Law Do Part 1 and Part 2* 

Cultural Competency Training online: https://www.youtube.com/watch?v=ZsX0ha_rIBg 

Becoming a Culturally Competent Nurse https://www.youtube.com/watch?v=r62Zp99U67Y 

Becoming a Culturally Competent Nurse 

https://www.youtube.com/watch?v=r62Zp99U67Y What is Public Health? 

https://sph.unc.edu/nciph/trainings-formerly-hosted-on-nciph-training-website/ 

 

https://sph.unc.edu/nciph/trainings-formerly-hosted-on-nciph-training-website/
https://www.youtube.com/watch?v=r62Zp99U67Y
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Carolina Training Series 

Determinants of Health and Health Disparities https://sph.unc.edu/nciph/trainings-formerly-

hosted-on-nciph-training-website/ 

Introduction to Public Health in North 

Public Health Core Functions and Essential Services https://sph.unc.edu/nciph/trainings-

formerly-hosted-on-nciph-training-website/ 

Public Health Infrastructure https://sph.unc.edu/nciph/trainings-formerly-hosted-on-nciph-

training-website/ 

Public Health in North Carolina https://sph.unc.edu/nciph/trainings-formerly-hosted-on-nciph-

training-website/ 

Public Health in the Context of the Broader Health Care 

Delivery System 

https://sph.unc.edu/nciph/trainings-formerly-hosted-on-nciph-training-website/ 

Title X Training Online: if applicable to employee 

http://whb.ncpublichealth.com/provPart/training.htm 

Title X Orientation 

Mandatory Reporting of Child Abuse and Neglect Webinar 

Human Trafficking: A Family Planning Perspective 

Involving Family in Adolescent’s Decisions to seek Family Planning Title X 

Counseling Adolescents about Sexual Coercion 

Title X 

 

Employee Signature: ______________________________________ Date: ___________ 

 

Supervisor Signature: ______________________________________ Date: __________ 
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Example 

 
Drink stand using multi-use utensils 
Institutional food service† 

 
Risk Type 1 

 
 Prepare only *Non-PH/Non-TCS Foods 

 
Examples 

 
Fast food 
Grocery store deli/produce 
Pushcart/MFU 
Limited food service establishment 
Sandwich shop 
School lunch room 

 
Risk Type 2 

 
 Cook and cool no more than 2 *PH/TCS 

foods 
 *PH/TCS raw animal food ingredients 

received in a ready-to-cook form 

 
Examples 

 
Grocery store deli 
Meat market 
MFU 
Sandwich shop 
School lunch room 

 
Risk Type 3 

 
 Cook and cool no more than 3 *PH/TCS 

foods 
 *PH/TCS raw animal food ingredients not 

received in a ready-to-cook form 

 
Examples 

 
Full service restaurant 
Grocery store deli 
Institutional food service 
MFU 
NC approved variances for specialized 
processing methods 
School lunch room (serving HSP) 

 
Risk Type 4 

 
 Cook and cool an unlimited number of 

*PH/TCS foods 
 Food establishments serving highly 

susceptible populations (HSP) 
 Food establishments using specialized 

processes 

Risk Categorization of Food Establishments 
North Carolina Administrative Code 10A NCAC 46 .0213 

 
 

 
 

 
 

 
 

*Potentially hazardous food (time/temperature controlled for safety food) 
†In accordance with § 130A-235 (does not exempt the CFPM requirement) 

 
Revised: February 2018 
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Environmental Health Section 

Phone: (910) 997-8320 
Fax: (910) 997-8372 

Appendix I: HACCP Plan 

 
 
 
 
 
 
 
Name of Establishment: Type establishment name here   
Plan Date: Type most up-to-date submittal date here 
Address of Establishment: Type addess of establishment here 
Name of Primary Contact: Type HACCP contact name here 
Email of Primary Contact: Type HACCP contact email here 
Phone Number of Primary Contact: Type HACCP contact phone number here 
Signature of Primary Contact: ___________________________________________________     
 
 

This is intended to be tool/guide/template for creating your own, complete, HACCP plan. 
Feel free to use any parts of this guide in your HACCP plan. Attach flowcharts, hazard 

analyses, SOPs, and any other required components. 

 

 

Write name of establishment here 

Name of Establishment(s)-If multiple locations, list all 

 

 

Add facility ID number here (can be found on most recent inspection report) 

Facility ID Number(s)-If multiple locations, list all 

 
 

Write HACCP process here  
HACCP Process(es) 

  

RICHMOND COUNTY HEALTH 
DEPARTMENT 
127 Caroline Street   Rockingham, NC  28379 
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Table of Contents (Must include all of these components with page numbers listed): 

 
Intent & Validation………………………………………………………………………………………….…..…...Page       
Overview of process(es)……………………………………….……………………………………….……………Page       
Process description(s) (for each process)……………………..................................................Page       
Flow diagram(s) (for each process)……………………………………………………………………….……Page       
Hazard Analysis(es) (for each process)……………………….………………………………………………Page       
Critical Control Point (CCP) Chart(s) (for each CCP)……………………………………………..……..Page       
Sous-Vide or Cook Chill Process(es) (if applicable).........................................................Page       
Labeling………………………………………………………………………………………………………….………...Page       
Verification & Record Keeping Procedures…………………………………………………….…………..Page       
Standard Operating Procedures (SOPs/SSOPs)..............................................................Page       
Monitoring Logs…………………………………………………………………………………………………………Page       
Equipment specification sheets……………………………………………………………….…………………Page       
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Intent: 
Explain the purpose for the process and why a HACCP plan is required.  A HACCP plan is required 
when you are working outside of NC Food Code parameters (or within the parameters for Reduced 
Oxygen Packaging without a variance).  The intent will always be to control potential hazards, but you 
must identify the potential hazards in your product and process.  A common pathogen chart is included 
in this packet for guidance.  
 
(Example) 

The purpose of vacuum packaging raw meat is to extend the shelf life of our raw meats in 
refrigeration.  In creating a packaging atmosphere with reduced oxygen, we limit the growth of 
spoilage bacteria which increases our quality but removes common indicators of 
time/temperature abuse in meat (off color; texture; odor).   Reduced oxygen does NOT limit the 
growth of pathogens and creates an environment that allows for the growth of Clostridium 
botulinum which causes botulism.  Refrigerated temperatures (41°F) will control the growth 
and/or toxin production of some pathogens but Clostridium botulinum and Listeria 
monocytogenes are able to multiply well in refrigeration.  For this reason, C. botulinum and L. 
monocytogenes become the pathogens of concern for Reduced Oxygen Packaging (Food Code 
Annex 3, page 432). 
 

 
Validation: 
Validation is the process of demonstrating that the HACCP system as designed can adequately control 
potential hazards to produce a safe, unadulterated product. Explain how your HACCP plan will control 
for the potential hazards identified in your intent.  You must include reference material.  A validated 
recipe may be required.  For Reduced Oxygen Packaging, you may use NC Food Code and Food Code 
Annex 3 for reference. 
 
(Example) 

In controlling for the growth of Clostridium Botulinum and Listeria monocytogenes we 
will control the growth of other foodborne pathogens as well. Raw meat has high levels of 
competing (spoilage) bacteria. This acts as a secondary barrier to pathogen growth as most 
foodborne pathogens don’t compete well with other microorganisms.  When followed as written, 
the ROP methods in NC Food Code all control for the growth and/or toxin production of C. 
botulinum and L. monocytogenes. (Food Code Annex 3, page 432).  This HACCP plan follows 
all methods in NC Food Code Reduced Oxygen Packaging Without a Variance for foods with a 
high level of competing organisms. 
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INTENT 
Type your intent in this box
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VALIDATION
Type your validation in this box.

 
 
 

Overview of Processes 
Example: 
Menu Item Process  Ingredients 

Ex: Beef brisket Cook sous vide Beef brisket, water, cider, 
salt, sugar, peppercorns, and 
bay leaves 

 
Menu Item Process  Ingredients 
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Describe the intended consumer (check all that apply) – Please note that food cooked using sous 
vide or cook-chill must be prepared and consumed on the premises or prepared and consumed off the 
premises but within the same business entity with no distribution or sale of the packaged product to 
another business entity or the consumer (3-502.12(D)(2)(a)).  

☐On-site consumption, general population 
☐Off-site consumption, general population 
☐Institutional 
☐Elderly adults, immunocompromised persons, or pre-school aged children 
☐Other: Insert intended consumer here if not listed above 

 
Time/Shelf-Life:       
Must be 14 days or less for Raw MEAT, POULTRY, or Vegetables/30 days or less for Cheeses and held 
below 41°F at all times (3-501.12 (B)(4)).  For Cook-Chill must be 72 hours or less (3-501.12 (D)(2)(e) 
(i-iv)). Raw FISH must be kept FROZEN before, during, and after packaging. Refer to Shelf-Life Chart 
for further guidance. 
 
Vendor:       
 
Equipment List (REQUIRED) (Check each piece of equipment below that you have in your 
facility. All equipment must be ANSI-certified. Attach specification sheets for all specialized 
equipment that will be used to the end of the application. Refrigeration specification sheets are not 
required.) 
☐Circulator (mandatory for Sous-Vide)              

☐Data Logger (mandatory for Cook Chill/Sous-Vide (3-501.12 (D)(f)))    

☐Refrigerator(s): (List refrigeration unit type i.e., walk-in cooler, prep refrigerators)         

•       

•       

☐Thermometer(s) 

☐Vacuum Packager(s) 

☐Vacuum Packaging Bags  

☐Other equipment: (List below and make sure to attach specification sheets for specialized 

equipment) 
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HACCP Team Members (Ex: General Manager, Executive Chef, etc.) 

•       

•       

•       

 
Process Description(s) EXAMPLE (Each process should have a description page and a corresponding 
Flow Diagram, Hazard Analysis, and CCP Chart)-_______ROP of Raw MEATs___ (8-201.14(B) (1-2) 
Ingredients (List all ingredients needed for HACCP process i.e., raw meats, spices, marinades): Raw 
pork shoulder, raw beef ribs, spices, marinades. 
Materials (List all materials for HACCP process i.e., vacuum bags, food grade tape): Vacuum sealer 
bags, labels 
Equipment (List all equipment used for HACCP process i.e., thermometer, vacuum sealer, circulator): 
Vacuum sealer, walk-in cooler, walk-in freezer. 
Process: Describe each step of your HACCP process, step-by-step. From start to finish. 

Example: 
Process of ROP of Raw MEATs: 

1. Receiving of Raw MEATs (1) 
 MEAT products to be vacuum packaged must be received at 41°F or below. If 

above 41°F it will not be accepted by restaurant operator. 
2. Cold Storage of Raw MEATS (2) 
 MEAT products will be stored at 41°F or below in the walk-in cooler. 

3. Preparation (3) 
 MEAT products will be prepared in small batches to assure temperatures don’t 

exceed limits (41°F), keep items for vacuum sealing in the cooler as long as possible, 
removing for the shortest period possible for packaging (less than 30 minutes). 

4. Vacuum Packaging (4) 
 Once vacuum sealed, the temperature of the product being packaged must be 

verified at or below 41°F using properly calibrated thermometer at the time of 
packaging. Take a temperature reading between two packages, pressing them 
together on the thermometer probe and record temperature in the Cold Holding Log. 
If meat is above 41°F rapidly chill it to 41°F (within 30 minutes). 

5. Labeling (5) 
 After product temperature is measured, product is labeled. If product will be 

frozen the freeze date must be written on label. 
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6. Cold Holding (6) 
 Once vacuum sealed temperature of product must not exceed 41°F.  

7. Cooking (7) 
 Product pulled for thawing the day prior to cooking, the date the product is 

pulled from the freezer is written on label. (Pre-freeze and post-thaw dates may not 
exceed 14 days). 
 Within 14 days product is cooked to at least 145°F/155°F. MEAT products that 

are vacuum sealed for storage CANNOT BE COOKED VIA SOUS-VIDE. 
8. Hot Holding (8) 
 Product is held hot at 135°F or above. 

9.  Served To Customer (9) 
 Product is served directly to customer. 

***Each process description MUST have a corresponding flow diagram.  
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Write Process Description here 
 

 
Ingredients (List all ingredients needed for HACCP process i.e., raw meats, spices, 
marinades): 
      
Materials (List all materials used for HACCP process i.e., vacuum bags, food grade tape): 
      
Equipment (List all equipment used for HACCP process i.e., thermometer, vacuum sealer, 
circulator): 
      
Process: Describe each step of the HACCP process, step-by-step. From start to finish. 
      
 
 
 
 
 

Insert or attach FLOW DIAGRAMS by specific food /category type (Raw MEAT, Raw 
POULTRY, Raw Vegetables, Raw & Frozen FISH, Cheese, Cook-Chill Items, Sous-Vide Items) 
identifying CRITICAL CONTROL POINTS (CCPs). Start the flow diagram when the food is 
received into your facility and end when food is served to the consumer. Prefer simple  
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box diagrams; Number flow diagram boxes to correspond to subsequent charts (such as hazard analyses) 
or any other references.)  
 

A CCP is a point, step or procedure at which controls can be applied and a food safety hazard 
can be prevented, eliminated, or reduced to acceptable (critical) levels. Determine if a step is a 

Critical Control Point (CCP) based on the following questions. If the answer is YES to all 3 
questions below, it is a CCP. 

• Is the identified hazard likely to occur? 
• Are there preventive measures for each hazard? 

• Is this the last point in which control can be applied to prevent, reduce, or eliminate hazards? 
A critical limit is a maximum and/or minimum value to which a biological, chemical, or 
physical parameter must be controlled at a critical control point (CCP) to prevent, eliminate, 
or reduce to an acceptable level of occurrence of a food safety hazard. The critical limits for 
ROP of raw MEATs will be a combination of Cold Storage Temperature and Holding Time 
based on type of food and process. 

   
Critical Limit Quick Reference Chart 

Foods 41°F 38°F 34°F frozen 

MEATs 14 days 14 days 14 days Indefinite 

POULTRY 14 days 14 days 14 days Indefinite 

FISH Not allowed Not allowed Not allowed Indefinite 

Cheese 30 days 30 days 30 days Indefinite 

Raw fruits and 
vegetables 14 days 14 days 14 days Indefinite 

Cook-chill and 
Sous-vide 

(cooled to 34°F 
prior to 

holding) 72 
hours 

72 hours 30 days Indefinite 
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Example: ROP of Raw MEATs-Flow Diagram 
 

  

Receiving of Raw MEATs (1)

Cold Storage of Raw MEATs (2)

Preparation (3)

Vacuum Packaging (4)

Labeling (5)

Cold Storage (6)

Cooking (7)

Hot Holding (8)

Served To Customer (9)
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Insert your own flow diagrams here (Attach additional pages as needed) One flow diagram is required 
for each Raw MEAT, Raw & Frozen FISH, Raw POULTRY, Raw Vegetable, Cheese, Cook-Chill, or 

Sous-Vide product. If all Raw MEATs are prepared the same, only ONE flow diagram is needed for all 
Raw MEATs. The same applies to all other items. 8-201.14 (B (1-2)). Make sure each Process 

Description, Flow Diagram, Hazard Analysis, and CCP Chart have matching titles. 

A great, free, software for building flow charts is Lucid Charts. However, you are welcome to 
use any software you would like. Here is a link to Lucid Chart’s website: 
https://www.lucidchart.com/?utm_source=bing&utm_medium=cpc&utm_campaign=lucidchar
t_unitedstates  
Additionally, you can utilize Microsoft Word SmartArt to create flow charts you can easily 
edit in Microsoft Word. 

 
Hazard Analyses Each flow diagram must have a corresponding Hazard Analysis Chart. An example of 
a Hazard Analysis is below. Blank charts are available for you to copy and use for EACH of your flow 
diagrams.  Biological hazards must be specific.  It is REQUIRED that each HACCP plan control for 
Listeria monocytogenes, and Clostridium botulinum. A common pathogen chart is available at the end of 
this packet. (8-201.14(B (1-2)) &(E)) 
 
 

https://www.lucidchart.com/?utm_source=bing&utm_medium=cpc&utm_campaign=lucidchart_unitedstates
https://www.lucidchart.com/?utm_source=bing&utm_medium=cpc&utm_campaign=lucidchart_unitedstates
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Process 
Step 

Potential Hazards 
(B) Biological 
(C) Chemical  
(P) Physical 

Is 
this 
haza
rd 

signi
fican

t? 

Justification of 
Decision 

Preventative 
Measures 

Is this 
step a 

Critica
l 

Contro
l Point 
(CCP)? 

Receivin
g Raw 

MEATs 
(1) 

(B) Clostridium botulinum, 
Listeria monocytogenes, 
Clostridium perfringens, 

Escherichia coli 
STEC/VTEC, Salmonella 

spp., Staphylococcus 
aureus, Yersinia 

enterocolita 

Yes Fresh meat and 
poultry are 

known to contain 
pathogens 

Meat and poultry 
will be purchased 

from approved 
suppliers and 

received at proper 
temps.  

No 

Cold 
Storage 
of Raw 
MEATs 

(2) 

(B) Clostridium botulinum, 
Listeria monocytogenes, 
Clostridium perfringens, 

Escherichia coli 
STEC/VTEC, Salmonella 

spp., Staphylococcus 
aureus, Yersinia 

enterocolita 

Yes Potential 
Growth of 
Pathogens 

All meat and 
poultry will be 

immediately stored 
in coolers and 

freezers.   

No 

Preparati
on 
(3) 

(B) Clostridium botulinum, 
Listeria monocytogenes, 
Clostridium perfringens, 

Escherichia coli 
STEC/VTEC, Salmonella 

spp., Staphylococcus 
aureus, Yersinia 

enterocolita 

Yes Potential 
Growth of 
Pathogens 

ROP packaging will 
be opened prior to 
cooking and time 
product will be in 
the temp. danger 

zone during 
assembly - 

minimized and 
monitored.  

No 
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 Vacuum 
Packing 

(4)  

(B) Clostridium botulinum, 
Listeria monocytogenes, 
Clostridium perfringens, 

Escherichia coli STEC/VTEC, 
Salmonella spp., 

Staphylococcus aureus, 
Yersinia enterocolita 

No Potential Growth 
of Pathogens due 

to cross-
contamination is 

likely. 
 

Time product will 
be in the temp. 

danger zone during 
assembly will be 
minimized and 

monitored.  

No 

Labeling 
(5) 

CCP #1 

(B Clostridium botulinum, 
Listeria monocytogenes, 
Clostridium perfringens, 

Escherichia coli 
STEC/VTEC, Salmonella 

spp., Staphylococcus 
aureus, Yersinia 

enterocolita  
 

Yes Improperly 
Labeled Products 

Will Result in 
Outdated or 

Unsafe Products 

Each bag with be 
properly labeled 

with product name, 
date packaged, and 

‘Use-By’ date 

Yes 
CCP 

#1 

Cold 
Storage 

(6) 
CCP #2 

(B) Clostridium botulinum, 
Listeria monocytogenes, 
Clostridium perfringens, 

Escherichia coli 
STEC/VTEC, Salmonella 

spp., Staphylococcus 
aureus, Yersinia 

enterocolita 

Yes Potential 
Growth of 

Pathogens if 
Proper 

Temperatures 
are Not 

Maintained. 
 

ROP packaged and 
labeled products 

will be monitored 
for time and 

temperature control. 

Yes 
CCP 

#2 

Cooking 
(7) 

(B)  Listeria 
monocytogenes, 
Escherichia coli 

STEC/VTEC, Salmonella 
spp., Staphylococcus 

aureus, Yersinia 
enterocolita, Taenia spp., 

Toxoplasma gondii, 
Trichenella spiralis, 

Hepatitis A 

Yes Survival of 
Bacterial Spores 
if Products are 
not Properly 
Cooked to 

Correct Internal 
Temperatures. 

Products will be 
cooked to the 
appropriate 

minimum internal 
temperatures 

No 

Served 
to 

Custome
r (8) 

Norovirus, Hepatitis A Yes If food isn’t 
handled properly 

after cooking 
contamination 

could occur 

Gloves or utensils 
will be used a 

barrier. Bare hand 
contact will be 

prohibited. 

No 
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Blank Hazard Analysis Chart. One Hazard Analysis Chart per Flow Diagram. (8-201.14(B (1-2)) &(E)).  
 
 

Process Step Potential 
Hazards 

(B) Biological 
(C) Chemical 
 (P) Physical 

Is this 
hazard 

significant? 

Justification 
of Decision 

Preventative 
Measures 

Is this step a 
Critical 
Control 

Point (CCP)? 

 .    
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Critical Control Point Charts (If CCP column indicates ‘yes’ in Hazard Analysis Chart, then a CCP 
chart is required. The first two lines are completed in example chart. A blank chart follows. (8-
201.14(D)).  
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Appendix I: HACCP Plan 

 
 
Name of Establishment: Type establishment name here Product Description: Type brief product 
description here 
Address: Type establishment address here 
Date: Type date here MM/DD/YYYY Signature: ____________________________________



  

Appendix I: HACCP Plan 

For SOUS-VIDE and COOK-CHILL only (skip this step and go to labeling if you are not using sous-
vide or cook-chill). (3-502.12(D) (1-4)) 
After food is cooked then rapidly cooled in the bag from 135°F to 70°F in 2 hours then from 70°F to 
41°F in an additional 4 hours, choose your method of final cooling and cold storage (check one) (3-
501.12 (D)(2)(e) (i-iv)): 

☐Cooled to 34°F within 48 hours of reaching 41°F and held at 34°F until consumed or discarded 
within 30 days after the date of packaging. 
☐Cooled to 34°F within 48 hours of reaching 41°F, removed from refrigeration equipment that 
maintains a 34°F food temperature and then held at 41°F or less for no more than 72 hours, at which 
time the food must be consumed or discarded. 
☐Cooled to 38°F or less within 24 hours of reaching 41°F and held there for no more than 72 hours 
from packaging, at which time the food must be consumed or discarded. 
☐Held frozen with no shelf-life restriction while frozen until consumed or used. 
Describe how your facility will comply with the following requirements during cold storage after 
meeting cooling parameters.  

1. Food must be held in a refrigeration unit that is equipped with an electronic system that continuously 
monitors time and temperature and is visually examined for proper operation twice daily (3-501.12 
(D)(2)(f)). Provide a sample of this log at the end with other log sheets: Describe how your facility will 
accomodate this requirement 

2. If transported off-site to a satellite location of the same business entity, verifiable electronic 
monitoring devices must be used to ensure that times and temperatures are monitored during 
transportation (3-501.12 (D)(2)(g)): Describe how your facility will accomodate this requirement 

***Maintain the records required to confirm that cooling and cold holding refrigeration 
time/temperature parameters are required as part of the HACCP PLAN and: Make such records 
available to your Health Inspector upon request, and keep such records for at least 6 months (3-501.12 
(D)(3)). 

 
***Additional Required Logs for Sous-Vide and/or Cook-Chill: Cooling and cold holding logs (3-
501.12 (D)(3)). 
 
For SOUS-VIDE and COOK-CHILL only Provide signed statements stating: 

● That food prepared by cook-chill and/or sous vide will be prepared and consumed on the 
premises or prepared and consumed off the premises but within the same business entity, and 
that no sale or distribution of the packaged product to another business entity or consumer will 
occur (3-501.12(D)(2)(a)). 

● That one or both of the following statement(s) is/are true (3-501.12(D)(2)(d)):  
○ (1) Food produced using a cook-chill system will be bagged while the food is above 

135°F and/or  
○ (2) Food produced using a sous vide process will be bagged immediately before cooking.  
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These are the labeling requirements. (3-501.12(B)(3)): 
1) Does your label have a packaging date on it? Choose an item. 
2) Does your label have a ‘use by’ or discard date on it? Choose an item. 
3) Does your label have the required instructions written on it? Choose an item. 

a) ‘Maintain the food at 41°F or below’ (or as required based on shelf-life), and  
b) ‘Discard the food if within 14 calendar days (or as required based on shelf-life) of its 

packaging’ (if served for on-premises consumption), or ‘Consume the food within 14 
calendar days (or as required based on shelf-life) of its packaging’ (if served or sold 
for off-premises consumption) (3-502.12(B)(3(a-b))).  

 

This label would be appropriate for a restaurant that vacuum packages food and then cooks and serves 
it in-house. 

 

 

This label would be appropriate for a market 
that vacuum packages food and then sells those 

packages to consumers. 
 

This label would be appropriate for vacuum packaging 
frozen, raw, FISH products. 

 

 

 
This label would be appropriate for an item packaged 

via cook-chill. 
 

 
 

***Attach sample label(s) on the next page for approval. 
***You must print labels that are moisture resistant that will last 14 days. Weatherproof labels 
can accommodate this and can be printed using Microsoft Word. 
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Example Labels for approval: 

Attach a label in this box for approval. Attach other labels as needed below.  

 

Attach a label in this box for approval. Attach other labels as needed below.  

 

Attach a label in this box for approval. Attach other labels as needed below.  
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Verification & Record Keeping (8-201.14 (D)(4) & (6)) 

HACCP verification is defined as those activities, other than monitoring, that ensure the HACCP 
system is operating according to the plan. Verification is done to determine: 

• that the HACCP plan is being implemented properly. 
• that practices used are consistent with the HACCP plan. 
• that the HACCP system is working to control significant hazards; and 
• whether or not modifications of the HACCP plan are required to reduce the risk of recurrence of 

deviations. 
 

Verification procedures may include:  
1. Establishment of appropriate verification schedules. 
2. Review of the HACCP plan for completeness. 
3. Confirmation of the accuracy of the flow diagram. 
4. Review of the HACCP system to determine if the facility is operating according to the HACCP 

plan. 
5. Review of CCP monitoring records. 
6. Review of records for deviations and corrective actions. 
7. Review of modifications of the HACCP plan. 

 
Verification should be conducted:  

8. Routinely, or on an unannounced basis, to assure CCPs are under control. 
9. When there are emerging concerns about the safety of the product. 
10. When foods have been implicated as a vehicle of foodborne disease. 
11. To confirm that changes have been implemented correctly after a HACCP plan has been 

modified. 
12. To assess whether a HACCP plan should be modified due to a change in the process, equipment, 

ingredients, etc. 
13. Training and knowledge of individuals responsible for monitoring CCPs. 

 
Provide the method and frequency for verification. 
***Must include notification of Richmond County Health Department if any changes are made to 
the HACCP plan. 
 
Record Keeping 
Provide the method for record keeping. 
***Records must be held for six months and kept on site for review during inspection. 
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Example: 
Verification & Record keeping Procedures: 

• HACCP team members will verify that the HACCP protocols are being followed as required by 
routinely observing employees and confirming monitoring logs are being completed.   

• Forms and logs will also be reviewed monthly to ensure they are being completed as required.   
• HACCP team will review the HACCP plan to determine if modifications are needed: 

o Annually 
o When there are emerging concerns about the safety of the product. 
o When foods have been implicated as a vehicle of foodborne disease. 
o To confirm that changes have been implemented correctly after a HACCP plan has been 

modified. 
o To assess whether a HACCP plan should be modified due to a change in the process, 

equipment, ingredients, etc. 
• Richmond County Environmental Health will be notified any time that there is a modification to 

the HACCP plan. 
• All completed forms and logs will be maintained in the HACCP Binder for a minimum of six 

months, records will be purged as needed during the monthly review.   
 

Write your own Verification & Record Keeping Procedures here.
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REQUIRED Standard Operating Procedures (SOPs): Attach ALL required SOPs: 
● Prohibition of bare hand contact with ready-to-eat foods (3-502.12(B)(5)(a)) 
● Identification of a designated work area and the physical barriers or methods used to prevent 

cross-contamination and how access to the processing equipment is limited to responsible trained 
personnel familiar with the potential hazards of the operation (3-502.12(B)(5) (b(i-ii))) 

● Delineation of cleaning and sanitation procedures for food contact surfaces (3-502.12(B)(5)(c)) 
● Training program that ensures that food employees and supervisors involved in the reduced 

oxygen packaging operation understand the concepts required for a safe operation, equipment 
and facilities, and any food safety issues of concern (3-502.12(B)(6)) 

● Monitoring procedures for Critical Control Points (8-201.14(D)(3)) 
● Approved Source SOPs 
● Corrective Action/General Exception monitoring SOPs (8-201.14(D)(5)) 
● Employee Illness/Health Policy (8-201.12) & Employee Hygiene Policy 
● SOPs detailing appropriate product rotation/FIFO (First In, First Out) procedures 
● Handwashing SOPS (training, corrective action, proper handwashing procedure) 
● Thermometer Calibration SOPs 
● For Sous-Vide Only: SOPs describing circulating water bath use; detailing how temperatures will 

be monitored throughout cooking process 
● For Cook-Chill Only: SOPs describing the hot-fill of bags and cooling processes that will take 

place to ensure appropriate cooling parameters are met 
● Attach any other SSOPs/SOPs that are referenced in Hazard Analyses, Flow Diagrams, Critical 

Control Point Charts, or anywhere else in this document 
 

***All SSOPs & SOPs that aren’t described above must be attached. Any SOPs or SSOPs 
referenced in HACCP plan are required be attached (8-201.14(D)).  
 
***Monitoring Logs that correspond to CCPs, SSOPs, and/or SOPs must be attached.  
 
***Attach Equipment specification sheets. Often these can be easily found online at manufacturer’s 
website. 
 
Common Pathogens 
(This chart is not inclusive, only common pathogens are listed. It is REQUIRED that each HACCP plan 
control for Listeria monocytogenes, and Clostridium botulinum. Those two species MUST be listed on 
your hazard analysis charts where appropriate (3-501.12(A)) 
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Food(s) Common Pathogen(s) 

Cereal Crops (Corn, Rice, Wheat, Barley, 
etc.) 

Bacillus cereus 

Dairy & Milk Salmonella spp., Listeria monocytogenes, 
Shigella spp., Staphylococcus aureus 

Eggs Salmonella spp. 

FISH (Fish, Crustaceans Alligator, Frog, 
Aquatic turtle, Jellyfish, Sea cucumber, Sea 
urchin, Roe, etc.) 

Bacillus cereus, Salmonella spp., Listeria 
monocytogenes, Vibrio parahaemolyticus, 
Anisakis, Clostridium botulinum 

MEAT (Beef, Pork, Sheep, Goat, etc.) Salmonella spp., Listeria monocytogenes, 
Bacillus cereus, Clostridium perfringens, 
Staphylococcus aureus, Escherichia coli 
0157:H7, Clostridium botulinum, Trichinella 
(pork only) 

POULTRY (Chicken, Duck, Quail, etc.) Clostridium perfringens, Staphylococcus 
aureus, Salmonella spp., Campylobacter 
jejuni, Listeria monocytogenes, Escherichia 
coli 0157:H7, Clostridium botulinum 

Fresh Produce Clostridium perfringens, Bacillus cereus, 
Listeria monocytogenes, Shigella spp., 
Clostridium botulinum 

READY-TO-EAT Foods Staphylococcus aureus, Listeria 
monocytogenes, Shigella spp., Salmonella 
spp., Bacillus cereus, Clostridium botulinum 

MOLLUSCAN SHELLFISH Vibrio parahaemolyticus, Vibrio vulnificus, 
Vibrio cholerae, Yersinia spp., Clostridium 
botulinum 

 
Please see the below link for a more complete list of pathogens: 
http://www.fda.gov/Food/FoodborneIllnessContaminants/CausesOfIllnessBadBugBook/ 
 
Shelf-Life Chart: 
Raw MEATs, POULTRY, fruits, and vegetables may be stored for up to 14 days at 41°F or below. 
 

http://www.fda.gov/Food/FoodborneIllnessContaminants/CausesOfIllnessBadBugBook/
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Hard cheeses, pasteurized process cheeses, or semi-soft cheeses may be stored for up 30 days at 41°F 
or  
below. 
FISH (alligator, shrimp, fish filets, etc.) must be frozen before during and after packaging. 
 
 

Foods 41°F 38°F 34°F Frozen 

MEAT 14 days 14 days 14 days Indefinite, label 
must include 
freezing and 
thaw dates 

POULTRY 14 days 14 days 14 days Indefinite, label 
must include 
freezing and 
thaw dates 

FISH Not allowed Not allowed Not allowed Indefinite, label 
must include 
freezing and 
thaw dates 

Cheese 30 days 30 days 30 days Indefinite, label 
must include 
freezing and 
thaw dates 

Raw fruits and 
vegetables 

14 days 14 days 14 days Indefinite, label 
must include 
freezing and 
thaw dates 

Cook-chill and 
Sous-vide 

(cooled to 34 
prior to 

holding) 72 
hours 

72 hours 30 days Indefinite, label 
must include 
freezing and 
thaw dates 
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Appendix M: Quality Assurance Review 
 

 

Items Evaluated IN OUT NA IN OUT NA
                      Prior to Inspection                         
1. Reviews (1-3) previous inspections 0 0 0 #DIV/0! #DIV/0! #DIV/0!
2. Awareness of permit conditions and supporting documents 0 0 0 #DIV/0! #DIV/0! #DIV/0!
3. REHS properly equipped 0 0 0 #DIV/0! #DIV/0! #DIV/0!
                      Equipment/Supplies
4. Properly identifies themelves 0 0 0 #DIV/0! #DIV/0! #DIV/0!
5. Menu review 0 0 0 #DIV/0! #DIV/0! #DIV/0!
6. Asks PIC to accompany during inspection 0 0 0 #DIV/0! #DIV/0! #DIV/0!
7. Verifies ownership, demographics 0 0 0 #DIV/0! #DIV/0! #DIV/0!
8. Surveys facility; prioritizing risk factors 0 0 0 #DIV/0! #DIV/0! #DIV/0!
9. Appropriate attire/Complies with facilities policies 0 0 0 #DIV/0! #DIV/0! #DIV/0!
10. Professional Rapport 0 0 0 #DIV/0! #DIV/0! #DIV/0!

Risk Factors/Processes
11. Verifies Certified Food Manager; PIC duties 1, 2 0 0 0 #DIV/0! #DIV/0! #DIV/0!
12. Employee health; verifies vomit & diarrhea plan 3, 4, 5 0 0 0 #DIV/0! #DIV/0! #DIV/0!
13. Good Hygienic Practices 6, 7 0 0 0 #DIV/0! #DIV/0! #DIV/0!
14. Handwashing 8, 10 0 0 0 #DIV/0! #DIV/0! #DIV/0!
15. No bare hand contact 9 0 0 0 #DIV/0! #DIV/0! #DIV/0!
16. Approved Sources 11, 12, 13, 14, 17 0 0 0 #DIV/0! #DIV/0! #DIV/0!
17. Food storage and protection 15, 39 0 0 0 #DIV/0! #DIV/0! #DIV/0!
18. Cleaning & sanitizing food contact surfaces 16 0 0 0 #DIV/0! #DIV/0! #DIV/0!
19. Cooking 18 0 0 0 #DIV/0! #DIV/0! #DIV/0!
20. Reheating 19 0 0 0 #DIV/0! #DIV/0! #DIV/0!
21. Cooling Parameters 20 0 0 0 #DIV/0! #DIV/0! #DIV/0!
22. Hot Holding 21 0 0 0 #DIV/0! #DIV/0! #DIV/0!
23. Cold Holding 22 0 0 0 #DIV/0! #DIV/0! #DIV/0!
24. Date marking 23 0 0 0 #DIV/0! #DIV/0! #DIV/0!
25. TPHC 24 0 0 0 #DIV/0! #DIV/0! #DIV/0!
26. Consumer advisory/Pasteurized foods  25, 30 0 0 0 #DIV/0! #DIV/0! #DIV/0!
27. Additives/Chemicals 27, 28 0 0 0 #DIV/0! #DIV/0! #DIV/0!
28. Recognizes HSP requirements 26 0 0 0 #DIV/0! #DIV/0! #DIV/0!
29. Recognizes Variance/HACCP 32 0 0 0 #DIV/0! #DIV/0! #DIV/0!
30. Verifies HACCP plan  29 0 0 0 #DIV/0! #DIV/0! #DIV/0!

Food Temperature Control
31. Cooling Methods 33 0 0 0 #DIV/0! #DIV/0! #DIV/0!
32. Recognizes plant food cooking 34 0 0 0 #DIV/0! #DIV/0! #DIV/0!
33. Thawing Methods 35 0 0 0 #DIV/0! #DIV/0! #DIV/0!
34. Thermometers available and accurate 36 0 0 0 #DIV/0! #DIV/0! #DIV/0!

Good Retail Practices
35. Water and Ice From Approved Sources 31 0 0 0 #DIV/0! #DIV/0! #DIV/0!
36. Food Identification 37 0 0 0 #DIV/0! #DIV/0! #DIV/0!
37. Prevention of Contamination 38, 40, 41, 42 0 0 0 #DIV/0! #DIV/0! #DIV/0!
38. Proper Use of Utensils 43, 44, 45, 46 0 0 0 #DIV/0! #DIV/0! #DIV/0!
39. Utensils and Equipment 47, 48, 49 0 0 0 #DIV/0! #DIV/0! #DIV/0!
40. Physical Facilities 50, 51, 52, 53, 54, 55, 56 0 0 0 #DIV/0! #DIV/0! #DIV/0!

Setting example
41. EHS washes hands as needed 0 0 0 #DIV/0! #DIV/0! #DIV/0!
42. Properly uses equipment 0 0 0 #DIV/0! #DIV/0! #DIV/0!

Paperwork and File Review
43. Proper code citation and Item number marked 0 0 0 #DIV/0! #DIV/0! #DIV/0!
44. Item properly marked as a repeat violation 0 0 0 #DIV/0! #DIV/0! #DIV/0!
45. Corrective Action Achieved, CDI noted 0 0 0 #DIV/0! #DIV/0! 0%
46. Verification Required properly documented 0 0 0 #DIV/0! #DIV/0! #DIV/0!
47. Enforcement Action properly taken 0 0 0 #DIV/0! #DIV/0! #DIV/0!
48. Options for long-term control of risk factors explored 0 0 0 #DIV/0! #DIV/0! #DIV/0!
49. Risk category and risk frequency verified 0 0 0 #DIV/0! #DIV/0! #DIV/0!
50. Correction of previous risk factor violations achieved 0 0 0 #DIV/0! #DIV/0! #DIV/0!
51. Exit interview conducted and paperwork provided 0 0 0 #DIV/0! #DIV/0! #DIV/0!
52. Inspection documentation clear and complete 0 0 0 #DIV/0! #DIV/0! #DIV/0!
53. Paperwork filed properly and in timely manner 0 0 0 #DIV/0! #DIV/0! #DIV/0!

Inspection Competencies
Overall Total: 0 0 0 #DIV/0! #DIV/0! #DIV/0!

Compliance Totals
% In Compliance
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EHS #:
Evaluation Number:

Establishment:
I.  The jurisdiction’s quality assurance program assures that each 
inspector has the required equipment and forms to conduct the 
inspection.

0 1 0 1 0 1

II. The jurisdiction’s quality assurance program assures that each 
inspector reviews the contents of the establishment file, including the 
previous inspection report, reported complaints on file, and, if 
applicable, required HACCP Plans or documents supporting the 

0 1 0 1 0 1

III. The jurisdiction’s quality assurance program assures that each 
inspector verifies that the establishment is in the proper risk category 
and that the required inspection frequency is being met, Informs the 
supervisor when the establishment is not in the proper risk category 

0

1

0

1

0

1

IV. The jurisdiction’s quality assurance program assures that each 
inspector provides identification as a regulatory official to the 
person in charge and states the purpose of the visit.

0

1

0

1

0

1

V. The jurisdiction’s quality assurance program assures that each 
inspector interprets and applies the jurisdiction’s laws, rules, 
policies, procedures, and regulations required for conducting retail 
food inspections.

0

1

0

1

0

1

VI. The jurisdiction’s quality assurance program assures that each 
inspector uses a risk-based inspection methodology to conduct the 
inspection.

0

1

0

1

0

1

VII. The jurisdiction’s quality assurance program assures that each 
inspector accurately determines the compliance status of each risk 
factor and Food Code intervention (i.e., IN compliance, OUT of 
compliance, Not Observed, or Not Applicable).

0

1

0

1

0

1

VIII. The jurisdiction’s quality assurance program assures that each 
inspector obtains corrective action for out-of-compliance risk factors 
and Food Code interventions in accordance with the jurisdictions 
policies.

0

1

0

1

0

1

IX. The jurisdiction’s quality assurance program assures that each 
inspector discusses options for the long-term control of risk factors 
with establishment managers when the same out-of-control risk factor 
occurs on consecutive inspections, in accordance with the 

0

1

0

1

0

1

X. The jurisdiction’s quality assurance program assures that each 
inspector verifies correction of out-of-compliance observations 
identified during the previous inspection. In addition, follows 
through with compliance and enforcement in accordance with 

0

1

0

1

0

1

XI. The jurisdiction’s quality assurance program assures that each 
inspector conducts an exit interview that explains the out-of-
compliance observations, corrective actions, and timeframes for 
correction, in accordance with the jurisdiction’s policies.

0

1

0

1

0

1

XII. The jurisdiction’s quality assurance program assures that each 
inspector provides the inspection report and, when necessary, cross-
referenced documents, to the person in charge or permit holder, in 
accordance with the jurisdiction’s policies.

0

1

0

1

0

1

XIII. The jurisdiction’s quality assurance program assures that each 
inspector demonstrates proper sanitary practices as expected from a 
food service employee.

0

1

0

1

0

1

XIV. The jurisdiction’s quality assurance program assures that each 
inspector completed the inspection form per the jurisdiction’s 
policies (i.e., observations, public health reasons, applicable code 
reference, compliance dates).

0

1

0

1

0

1

XV. The jurisdiction’s quality assurance program assures that each 
inspector document the status of each risk factor and intervention (IN, 
OUT, NA, NO).

0

1

0

1

0

1

XVI. The jurisdiction’s quality assurance program assures that each 
inspector cites the proper code provisions for risk factors and Food 
Code interventions, in accordance with the jurisdiction’s policies.

0

1

0

1

0

1

XVII. The jurisdiction’s quality assurance program assures that each 
inspector documents corrective action for out-of-compliance risk 
factors and Food Code interventions in accordance with the 
jurisdiction’s policies.

0

1

0

1

0

1

XVIII. The jurisdiction’s quality assurance program assures that each 
inspector documents that options for the long-term control of risk 
factors were discussed with establishment managers when the same 
out-of-control risk factor occurs on consecutive inspections. Options 

0

1

0

1

0

1

XIX. The jurisdiction’s quality assurance program assures that each 
inspector accurately completes compliance or regulatory documents 
(i.e., exhibits, attachments, sample forms), appropriately cross-
references them within the inspection report, and includes them with 

0

1

0

1

0

1

XX. The jurisdiction’s quality assurance program assures that each 
inspector files reports and other documentation in a timely manner, in 
accordance with the jurisdiction’s policies.

0

1

0

1

0

1

Totals: 0 20 0 20 0 20

Establishment:

Evaluation Number:
EHS Rating:

Quality Elements

0% 0% 0%
1 1 3

#R
EF

!

#R
EF

!

#R
EF

!

1 2 3
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The North Carolina Health Alert Network (NCHAN) is part of the national health alert 

network funded by the Centers for Disease Control and Prevention. The Health Alert 

Network serves as a notification system that alerts key staff members about events that 

may pose a risk to community health.  

 

In North Carolina, once an alert is issued, NCHAN’s registered users from the state, 

regional, and local levels are contacted via email, pager, phone, and/or fax. Two types 

of notification are sent out on NCHAN: those that require user acknowledgement (for 

events that require an immediate response) and those that do not (for events that are 

less urgent). Receiving NCHAN alerts involve two steps: a general alert is sent to users 

indicating the alert priority level: high, medium, or low, then the user must log in to the 

system for the details of the alert, including the nature of the event and the affected 

areas. 
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Richmond County Health Department 

Intervention Strategy Plan 
 
The Environmental Health Section of the Richmond County Health Department's (RCEHS) mission is to 
execute comprehensive intervention methods for reducing foodborne illness risk factors identified as 
priority areas in our county's Risk Factor Study. The FDA Data Collection Manual was used to choose the 
businesses for the surveys. The data gathered from the businesses allowed for a quantifiable measurement 
of foodborne illness risk factors, the conception of a mechanism to track trends in the occurrence of 
foodborne illness risk factors over time, and the evaluation of the effectiveness of National Retail Food 
Safety initiatives and their effects on reducing the occurrence of foodborne risk factors. Employees 
practice proper handwashing 39.25 percent of the time, proper cooling methods/equipment is utilized 35 
percent of the time, and food is protected from cross-contamination 24.25 percent of the time, according 
to the study results. 

 
The 2020 Risk Factor Study was conducted to identify areas that needed improvement. The study was 
evaluated to find the individual data items that required attention. RCEHS used the Risk Factor Study 
findings and routine inspection sheets to identify facilities that were not complying with proper 
handwashing, proper cooling method/equipment, and protection from cross-contamination. A list of 
facilities with violations was created and EHS staff established a plan of action for each facility. The 
designated facilities received compliance visits and regular inspections as part of the plan of action. EHS 
staff will provide in-service training, risk control plans, educations handouts with video training links, and 
compliance visits on handwashing, cooling, and food contamination prevention methods to all food 
establishments with out of compliance risk factors. Cooling paddles and thin probe thermometers will also 
be disseminated to accompany the reinforcement of risk factors. The in-service training provided during 
the compliance visits will give participants both theoretical and practical knowledge of the identified risk 
factors. 
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Zone 1 Cooling Parameters: 135F°-70°F    
    

Step 1 - Enter your observed temp (°F) change here (include 
tenths): 

  

0.
0 

    
    

Step 2 - Enter your observed time (in minutes) change here:   0 
    

    

Minimum temperature change (°F) needed for proper cooling:   0.
0 

(compares with Step 1)(turns Green if achieved or Red if not 
achieved)   
    
    
    

Zone 2 Cooling Parameters: 70°F-41°F    
    
    

Step 1 - Enter your observed temp (°F) change here (include 
tenths): 

  

0.
0 

    
    

Step 2 - Enter your observed time (in minutes) change here:   0 
    

    

Minimum temperature change (°F) needed for proper cooling:   0.
0 

(compares with Step 1)(turns Green if achieved or Red if not 
achieved)   
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	Appendix E: 2017 NC Food Code Adoption
	Food and Drug Administration (FDA) Food Code, which was adopted by North Carolina through incorporation by reference in Rule 15A NCAC 18A .2650 in 2012.
	The FDA Food Code is the national standard for state, local, and tribal food protection programs and has been adopted by 49 out of 50 states. It offers practical, science-based guidance that addresses the FDA risk factors known to cause foodborne illn...
	The FDA Food Code is updated and published every four years and amended every two years via the Conference for Food Protection, a national conference of food safety regulators, food scientists, industry representatives, and members of academia. In 201...
	In 2019, the North Carolina General Assembly once again recognized the need to adopt the most current edition of the FDA Food Code and passed S.L. 2019-129. As a result, and in accordance with session law, the FPFB proposes to adopt and implement the ...
	In addition to adopting the most recent edition of the FDA Food Code, three of the rules discussed in this fiscal note- .2650, .2670, and .2674- are proposed for readoption in accordance with G.S. 150B-21.3A.
	Description of Proposed Rules:
	As referenced earlier, the regulation of food service establishments in North Carolina is governed under 15A NCAC 18A .2600 rules, which incorporates by reference the 2009 Food Code. S.L. 2019-129 gives authority to the Commission of Public Health to ...
	Appendix E: 2017 NC Food Code Adoption
	of State and local regulators as well as industry partnered to review and propose updates to the .2600 rules with the new language from the 2017 Food Code and Supplement. In some places in the current rules as well as the proposed updated rules covere...
	For that reason, the 2017 Food Code and its Supplement are not simply incorporated by reference; instead, the rules described in this fiscal note are also being amended as necessary to ensure that the rules, in adopting of the 2017 Food Code and its S...
	15A NCAC 18A .2650 will be changed from incorporating the 2009 Food Code by reference to incorporating the 2017 Food Code and Supplement by reference, which is the basis of 15A NCAC 18A.2651-.2655 in this Section. Changes to 15A NCAC 18A .2661, .2670,...
	15A NCAC 18A .2651,” Definitions,” which reflects Chapter 1 in the Food Code, includes any changes in definitions in the 2017 Food Code as well as further amendments, additions, and deletions to those definitions as made by the FPFB.
	Changes Not Resulting in an Economic Impact
	In the definition in congregate nutrition sites in 1-201.10 (B), potentially hazardous food is changed to time/temperature control for safety food for consistency with language used throughout the Food Code. Also, in 1-102.10 under subsection (b), a d...
	The definition of Food Stand in 1-1201.10 (B) will be amended to reflect recent changes in N.C.G.S. 130A-248(a6), which now allows for limited seating at food stands. Imminent health hazard has been added back into the definition in 1-102.10 (B) to al...
	The definition of “Mobile Food Unit” has been amended to include clarifying language to be consistent with guidance from the Attorney General’s Office, which explains that mobile food units must not connect to permanent utilities nor provide seats. A ...
	“Temporary Food Establishment (TFE)” and “Temporary Food Establishment Commissary” have
	Appendix E: 2017 NC Food Code Adoption
	been revised to reflect changes made pursuant to a legislative amendment of NC G.S. 130A-247. Farmer’s markets will be removed from a list of ineligible businesses for TFE permits due to this statutory change,
	The majority of the amendments to this Rule are technical in nature and align with existing North Carolina law and the 2017 Food Code. Therefore, no economic impact is expected as a result of these changes in the definitions and therefore is not expla...
	15A NCAC 18A .2652, which reflects Chapter 2 in the Food Code, will include changes that amend the 2017 Food Code.
	Changes Not Resulting in an Economic Impact
	Beginning with 2-101.11 (A) of the Food Code, the reference to paragraph (C) of 2-101.11 will be removed from the rule language, as these rules do not regulate vending machines.
	Additionally, the rule will add the word “or” to 2-102.11 of the Food Code to clarify that there are three separate options for industry to comply with demonstration of knowledge. This change was requested by industry in North Carolina to bring furthe...
	In 2-102.20 of the Food Code, a previous deletion of 2-102.11 (B) of the Food Code will be rescinded and section 2-102.11 (B) will now be included in the rule language as written in the 2017 Food Code.
	Duties have also been added to the Person in Charge requirements under 2-103.11 of the Food Code, which include monitoring after hours deliveries, employee monitoring of hot and cold temperatures, and maintenance of written documentation that is requi...
	The aforementioned changes are not expected to result in an economic impact and are therefore not discussed further in the Impact Analysis section below.
	Changes Expected to Result in an Economic Impact
	There are a few changes to this Rule that are expected to result in an economic impact. In the 2017 Food Code, 2-201.11, 2-201.12, and 2-201.13 add nontyphoidal Salmonella (NTS) as one of the reportable illnesses for action by the Person in Charge. Ad...
	Section 2-301.16 (A) (2) of the 2017 Food Code adds language to clarify which types of hand
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	antiseptic are acceptable. Previous requirements for bandages, finger cots, or finger stalls that were listed under 2-201.13 will now be added by the addition of section 2-401.13. Section 2-501.11 will be added to require procedures for responding to ...
	15A NCAC 18A .2653, which reflects Chapter 3 in the Food Code, will include changes that amend the 2017 Food Code.
	Changes Not Resulting in an Economic Impact
	The proposed rule language includes a new reference that will be added to 3-201.11 (A) of the Food Code that will clarify the permitting requirements set forth G.S. 130A-248(b). Changes to 3-201.16 of the Food Code were made to recognize a regulatory ...
	301.11 (D) of the Food Code will reduce the final cook temperature requirement from 165 F to 145 F when a ready-to-eat food has been touched with bare hands is added as an ingredient to another food that does not contain a raw animal food. In 3-302.11...
	Provisions under 3-304.11 and 3-304.14 will be expanded to allow linens to be utilized as a food contact surface in 2017 Food Code. Under 3-304.17, language has been added to expand the use of returnable containers by the consumer to establishments th...
	3-401.11 will now be revised to include the term “intact meat” which is defined in Chapter 1 and will also reflect new cooking time and temperature parameters for various raw animal products. Plant Foods will now replace “fruits and vegetables” in 3-4...
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	Additional exclusions from date marking, which now includes shellfish, will be added to extend the shelf life of some foods under 3-501.17. An amendment will also be made to clarify that the exemption for date marking for shelf stable dried fermented ...
	Paragraph 3-502.12 (B) and subparagraphs (B) (6) (C), (D) (1), and (E) (2) were amended to replace cross reference to paragraphs 8-201.14 (B) and (D) with a cross reference to paragraphs 8-201.14 (C) and (D) due to rearranging of paragraphs in Chapter...
	The aforementioned changes are not expected to result in an economic impact and are therefore not discussed further in the Impact Analysis section below.
	Changes Expected to Result in an Economic Impact
	A labeling requirement will be added to 3-502.12 (C) to indicate that fish in reduced oxygen packaging (ROP) is to be kept frozen until time of use. In paragraph 3-502.12 (D) (2) (e) (ii) food in ROP for sous vide will have a refrigerated storage time...
	15A NCAC 18A .2654, which reflects Chapter 4 of the Food Code, will include changes that amend the 2017 Food Code.
	Changes Not Resulting in an Economic Impact
	A new subpart 4-303 and section 4-303.11 are added in the 2017 Food Code to clarify the requirement that equipment and utensil cleaning agents and sanitizers be provided and readily accessible for use. No anticipated economic impact is expected and is...
	Additional language will be added to section 4-502.12 through this rule to reflect a change due to S.L. 2019-141, which allows the reuse of oyster shells. An amendment in 4-602.11(B) changes the cleaning
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	and sanitizing frequency for food contact surfaces or utensils that are in contact with a raw animal food that is a major food allergen such as fish, followed by other types of raw animal foods. With this change, the exception to existing subparagraph...
	304.13. These changes are not expected to result in an economic impact and are therefore not discussed further in the Impact Analysis section below.
	Changes Expected to Result in an Economic Impact
	Section 4-302.13 of the Food Code now requires the availability of irreversible registering temperature indicators. This change will be discussed further in the Impact Analysis.
	15A NCAC 18A .2655, which reflects Chapter 5 in the Food Code, will include changes that amend the 2017 Food Code.
	Changes Expected to Result in an Economic Impact
	The risk designation of 5-202.12(A) will be changed from priority foundation to core to be consistent with current science. This savings will be discussed further in the Impact Analysis.
	15A NCAC 18A .2661 describes the grading of food service establishments, the inspection form, and how points are assessed for violation of the rules.
	Changes Not Resulting in an Economic Impact
	The rule will be updated to reflect changes stemming from adoption of the 2017 Food Code. These changes to the grading and point value assessments are not expected to result in an economic impact. Additionally, this rule includes a change to Chapter 8...
	15A NCAC 18A .2670 describes general requirements for mobile food units and push carts. Changes Not Resulting in an Economic Impact
	Paragraphs (e) through (l) have been struck from this rule. The requirements established in these paragraphs are now included in the 2017 Food Code and we have struck them from this rule to avoid duplicative language. These changes to the text of rule...
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	15A NCAC 18A .2674 describes requirements for Limited Food Services Establishments. Changes Not Resulting in an Economic Impact
	Paragraph (1) will be amended to change the expiration of permits from December 31 of each year to one year from the date of issuance. This change is necessary to coincide with other comparable permit renewals within the Section. This change is not ex...
	Impact Analysis:
	State Government Impact
	The impact on state government expected from the adoption of these rule amendments/readoptions and implementation of the 2017 FDA Food Code consists largely of training costs. The FPFB offers training to local health department registered environmenta...
	State-level REHS staff will be responsible for developing training for the new rules and hosting virtual and/or in-person meetings to provide that training to county REHS staff and industry partners. State-level REHS staff can present these materials ...
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	rules and code. Additionally, we anticipate that each local REHS will require five hours of training to become proficient in administration of the new rules and code.
	The State will not take in any new fees as part of the newly adopted rules or Food Code.
	1 This value was provided by the Division of Public Health, Environmental Health Section and was calculated using information available as of April 2, 2020.
	2 The benefits listed were identified using the North Carolina Office of State Human Resources "Total Compensation Calculator," which is available at https://oshr.nc.gov/state-employee-resources/classification- compensation/total-compensation-calculator.
	Local Government Impact
	Local and district health departments will be responsible for ensuring that their staff receive training on the amended rules and the 2017 Food Code following its adoption.
	The average salary for a REHS employed by a local or district health department in North Carolina is $48,057.3 Using this figure, as well as an estimate of the value of fringe benefits, we have calculated the hourly rate of a REHS at $31.81. Although ...
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	Based on our experience working with local and district health departments, we believe that a single REHS will need five hours of training to implement the new rules and the 2017 Food Code and Supplement. Trainings will be provided by state-level staf...
	3 The average REHS salary was estimated from the UNC School of Government’s 2019 County Salary Survey, which is available at: https://www.sog.unc.edu/publications/reports/county-salaries-north-carolina-2019.
	4 The value of benefits was identified using the U.S. Bureau of Labor Statistics’ latest available figures from December 2019 on employer costs for employee compensation for state and local government workers, which is available at: https://www.bls.go...
	education training hours per year to maintain their registration as Environmental Health Specialists. The training is expected to be approved training per the Board and will count toward local REHS staffs’ educational requirements. Mileage is not incl...
	Additionally, after the 2017 Food Code is adopted, local REHS staff will incorporate a brief training on the new Food Code into their inspections of establishments. These inspections are already required and regularly scheduled. This additional time f...
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	As demonstrated by our calculations in Table 4 below, the total cost for this one-time training to county staff and the half-hour training that will be provided to each establishment will amount to a total cost of $762,272.00 to local government. We e...
	Private Sector Impact
	The first year of Food Code implementation will be a “transition period” in which local REHS staff will provide an in-service training to industry managers/supervisors during each establishment’s initial routine inspection. During the inspection, loca...
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	According to the U.S. Department of Labor, Bureau of Labor and Statistics, the average wage of a first line supervisor in a full-service restaurant is $16.49. Based on our experience and expertise, we estimate that, on average, most establishments wil...
	The changes in 2-201.11, 2-201.12, and 2-201.13 update the list illnesses that must be reported by establishments to local and district health departments when a staff person at the establishment falls ill.
	Specifically, these changes replace the term “Salmonella” in the Food Code with “Typhoid fever” (which is caused by Salmonella typhi) and add “Salmonella (non-typhoidal).” Salmonella (non-typhoidal) was already a reportable illness under existing Nort...
	Establishments will need to update their own health policies to reflect this requirement. We do not know how many cases of Typhoid fever per year involve individuals employed at establishments,
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	making it a challenge to estimate the economic impact caused by the exclusion of these employees when they are diagnosed, and management is required to exclude them from work. However, reporting of Typhoid fever and mandatory exclusion of sick employe...
	Looking to the next series of changes, the language that is amended in 2-301.14 (H) clarifies hand washing during glove use in processes that do not contaminate hands. This change will save facilities money on soap, water, and time spent by employee w...
	Provisions under 3-304.11 and 3-304.14 will be expanded to allow linens to be utilized as a food contact surface in 2017 Food Code. Under 3-304.17, language has been added to expand the use of returnable containers by the consumer to establishments th...
	The rule change in 3-304.17 provides allowances for more use of returnable containers by consumers, which could lead to a reduction in the use of single service items by industry. The actual cost savings associated with increased use of returnable con...
	The amendment in 3-501.13 that re-designates thawing frozen TCS products from a core item to a priority foundation item will have an impact in multiple areas. The first change under this amendment will require violations to be immediately corrected. I...
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	in 3-501.17 could result in cost savings to industry, as establishments may be able to avoid throwing away partially used ingredients and may be able to keep some ingredients in the kitchen longer. The types of items that are affected by this change w...
	In 3-502.12, the impact of the extension of ROP products from 72 hours to 7 days will be challenging to quantify savings to industry who utilize this method of food storage and product preservation. The requiring of sub-ingredients in 3-602.11 may res...
	The new requirement in 4-302.13 necessitates that establishments have an irreversible registering temperature indicator if they utilize hot water mechanical ware washing equipment. There are two options available to establishments that need to fulfill...
	A change in the risk designation from priority foundation to core in 5-202.12 (A) will result in a savings to industry by making the repair costs associated with temperature adjustments unnecessary for hand washing facilities. The new allowance for fa...
	Summary
	The proposed adoption of the 2017 FDA Food Code and Supplement and subsequent changes in the 15A NCAC 18A .2600 rules will help prevent food borne illness in North Carolina communities, expand options for industry partners engaging in specialized proc...
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	As noted throughout this fiscal note, the adoption of the 2017 Food Code and its Supplement will result in many changes that are challenging to quantify in dollars but that will overwhelmingly result in greater safety and better protection of the publ...
	• Addition of non-Typhoidal Salmonella (NTS) as a reportable illness
	• Clarification of handwashing requirements before donning gloves by food service workers
	• Clarification of acceptable hand antiseptics
	• Requirements for responding to contamination events involving vomit and/or diarrhea
	• Labeling requirements for fish in reduce oxygen packaging (ROP)
	• Shelf life extension of certain ROP foods
	• Labeling requirement to include sub-ingredients
	• Requirement to have an irreversible temperature indicator for hot temperature dish machines
	• Change in risk designation of hand wash water temperature requirement
	• Criteria for continuing operations during a water emergency or electrical outage
	• Requirements to verify corrected Priority Foundation items within 72 hours
	• Allowance of linens to be used as a food contact surface
	• Expansion of the use or returnable containers by the consumer
	• Redesignation of thawing TCS products from a core item to a Priority Foundation
	For those changes for which the impact can be quantified, the total cost to state government, local government, and the private sector that will result from the adoption of the 2017 Food Code and its Supplement is summarized in Table 6 below.
	Substantial Economic Impact: Alternatives
	Pursuant to GS 150B-21.4(b2) (5), when an agency concludes its analysis and determines that the proposed rules will have a substantial economic impact5, the agency shall include in its fiscal note a
	Appendix E: 2017 NC Food Code Adoption
	description of at least two alternatives to the proposed rules that were considered by the agency and rejected.
	S.L. 2019-129 permits, but does not require, the adoption of the 2017 Food Code. Therefore, one alternative approach would involve not adopting the 2017 Food Code and continuing to implement the 2009 version of the Food Code. In this case, North Carol...
	A second alternative approach could have involved not providing training to local health department staff on the changes that would take effect upon adoption of these rules. As explained in this impact analysis, the costs of providing this training co...
	For these reasons, this alternative was not pursued.
	“Substantial economic impact” is defined at GS 150B-21.4(b1) as “an aggregate financial impact on all persons affected of at least one million dollars ($1,000,000) in a 12-month period.”
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	15A NCAC 18A .2650 is proposed for readoption with substantive changes as follows:
	15A NCAC 18A .2650 GENERAL – ADOPTION BY REFERENCE
	The 2009 2017 Food Code, Code, and the accompanying 2017 Food Code Supplement, not including subsequent amendments and editions, established by the U.S. Department of Health and Human Services, Food and Drug Administration (hereinafter referred to as ...
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	History Note: Authority G.S. 130A-248; S.L. 2011-394, Section 15(a); 2019-129; Eff. September 1, 2012.
	15A NCAC 18A .2651 is proposed for amendment as follows:
	15A NCAC 18A .2651 DEFINITIONS
	The provisions of this Rule make amendments, additions, and deletions to the Food Code incorporated by reference in Rule .2650 of this Section. In Chapter 1, the following apply:
	(1) In Paragraph 1-201.10(B), add: "'Commissary' means a food establishment that services a mobile food unit or a pushcart."
	(2) In Paragraph 1-201.10(B), add: "'Congregate nutrition sites' means food establishments where food preparation is limited to same day service, reheating of potentially hazardous food (time/temperature control for safety food), time/temperature cont...
	(3) In Paragraph 1-201.10(B), add: "'Department' means the N.C. Department of Health and Human Services."
	(4)    In Paragraph 1-201.10(B), “Equipment (1)” to read: “means an article that is used in the operation of a food establishment such as a freezer, grinder, hood, ice maker, meat block, mixer, oven, reach- in refrigerator, scale, sink, slicer, stove,...
	(4)(5) In Paragraph 1-201.10(B), amend "Food establishment (2)(b)" to read: "An operation that is conducted in a mobile, stationary, temporary, or permanent facility or location and where consumption is on or off the premises."
	(5)(6) In Paragraph 1-201.10(B), amend "Food establishment (3)" to read: "'Food establishment' does not include entities exempted as described in G.S. 130A-250 or establishments that only serve such items as dip ice cream, popcorn, candied apples, or ...
	(6)(7) In Paragraph 1-201.10(B), add: "'Food stand' means a food establishment that prepares or serves food and that does not only provide provides seating facilities for customers to use while eating or drinking." as set forth in G.S. 130A-248(a6).”
	(7)(8) In Paragraph 1-201.10(B), add: "'Good repair' means equipment and utensils shall be maintained in a state of repair and condition that meets the requirements specified under Parts 4-1 and 4-2 of the Food Code as amended by Rule .2654."
	(8)(9) In Paragraph 1-201.10(B), amend "Imminent health hazard" to: to read: "'Imminent health hazard' means an imminent hazard as defined in G.S. 130A-2(3)."
	(9)(10) In Paragraph 1-201.10(B), add: "'Limited food services establishment' means a food establishment as defined in G.S. 130A-247(7)."
	(10)(11) In Paragraph 1-201.10(B), add: "'Local health director' means a local health director as defined in
	G.S. 130A-2(6)."
	(11)(12) In Paragraph 1-201.10(B), amend "Meat" to read: "'Meat' means the flesh of animals used as food including the dressed flesh of cattle, swine, sheep, or goat, other edible animals, and as defined in
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	G.S. 106-549.15(14), except fish, poultry, and wild game animals as specified under Subparagraphs 3-201.17(A)(3) and (4)."
	(12)(13) In Paragraph 1-201.10(B), add: "'Mobile food unit' means a food establishment or pushcart with no permanent utility connections, except for an onsite electrical connection, that is designed to be readily moved and vend food." food and that do...
	(13)(14) In Paragraph 1-201.10(B), amend "Person" to: to read: "'Person' means person as defined in G.S.
	130A-2(7)."
	(14)(15) In Paragraph 1-201.10(B), amend "Poultry (1)" to read: "Any domesticated bird (chickens, turkeys, ducks, geese, guineas, ratites, or squabs), whether live or dead, as defined in 9 CFR 381.1 Poultry Products Inspection Regulations Definitions,...
	(15)(16) In Paragraph 1-201.10(B), add: "'Pushcart' means a mobile piece of equipment or vehicle used to vend food."
	(16)(17) In Paragraph 1-201.10(B), add: "'Registered Environmental Health Specialist' means a Registered Environmental Health Specialist as defined in G.S. 90A-51(2b) and 90A-51(4) and authorized agent of the Department."
	(17)(18) In Paragraph 1-201.10(B), add: amend “Regulatory Authority” to read: "'Regulatory Authority' means the Department or authorized agent of the Department."
	(18)(19) In Paragraph 1-201.10(B), add: "'Restaurant' means a food establishment that prepares or serves food and provides seating."
	(19)(20) In Paragraph 1-201.10(B), add: "'Supplemental cooking room' means a separate attached or detached structure in that food is cooked on grills, pits, or fireplaces and no other processing occurs."
	(20)(21) In Paragraph 1-201.10(B), amend "Temporary food establishment" to: to read: “(1) "'Temporary ‘Temporary food establishment' means a food establishment that operates for a period of time not to exceed 21 days in one location, affiliated with a...
	(2) ‘Temporary food establishment’ does not include domestic yard sales and businesses such as auctions and flea markets.”
	(21)(22) In Paragraph 1-201.10(B), add: "'Temporary food establishment commissary' means a food establishment affiliated with a temporary food establishment that prepares food in advance of or off- site. off-site from the event. The temporary food est...
	(22)(23) In Paragraph 1-201.10(B), add: "'Transitional Permit' means a permit issued by the regulatory authority upon the transfer of ownership or lease of an existing food establishment to allow
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	the correction of construction and equipment problems that do not represent an immediate threat to public health. as defined at G.S. 130A-248(c). The transitional permit shall expire 180 days after the date of issuance."
	(23)(24) In Paragraph 1-201.10(B), delete the definition of "Vending machine." (24)(25) In Paragraph 1-201.10(B), delete the definition of "Vending machine location."
	History Note: Authority G.S. 130A-248; S.L. 2011-394, Section 15(a); 2019-129; Eff. September 1, 2012.
	Pursuant to G.S. 150B-21.3A, rule is necessary without substantive public interest Eff. July 20, 2019.
	15A NCAC 18A .2652 is proposed for amendment as follows:
	15A NCAC 18A .2652 MANAGEMENT AND PERSONNEL
	The provisions of this Rule make amendments, additions, and deletions to the Food Code incorporated by reference in Rule .2650 of this Section. In Chapter 2, the following apply:
	(1) In Paragraph 2-101.11(B), amend to read: "In a food establishment with two or more separately permitted departments that are the legal responsibility of the same permit holder and that are located on the same premises, the permit holder may design...
	(2) In Section Paragraph 2-102.11, 2-102.11(A), amend the last sentence in the first paragraph to: to read: "The person in charge shall demonstrate this knowledge by being a certified food protection manager who has shown proficiency of required infor...
	(3)     In Section 2-102.11, delete (A), (B), and (C).
	(4)    In Subpart 2-102, add Section 2-102.12, Certified Food Protection Manager, to read: "2-102.12 Certified Food Protection Manager.
	(A) At least one employee who has supervisory and management responsibility and the authority to direct and control food preparation and service shall be a certified food protection manager who has shown proficiency of required information through pas...
	(B) This section does not apply to congregate nutrition sites and Risk Category I food establishments as defined in 10A NCAC 46 .0213."
	(C) The requirements of this section are effective on January 1, 2014.
	(5)(3) In Section 2-102.20, replace "Paragraph 2-102.11(B)" with "Section 2-102.11." In Paragraph 2- 102.12(B), amend to read: “This section does not apply to congregate nutrition sites and Risk Category I food establishments as defined in 10A NCAC 46...
	History Note: Authority G.S. 130A-248; S.L. 2011-394, Section 15(a); 2019-129; Eff. September 1, 2012.
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	Pursuant to G.S. 150B-21.3A, rule is necessary without substantive public interest Eff. July 20, 2019.
	15A NCAC 18A .2653 is proposed for amendment as follows:
	15A NCAC 18A .2653 FOOD
	The provisions of this Rule make amendments, additions, and deletions to the Food Code incorporated by reference in Rule .2650 of this Section. In Chapter 3, the following apply:
	(1) In Paragraph 3-201.11(A), add at the end: "Food from food establishments in states adjacent to North Carolina may be sold within North Carolina if the food establishments are under jurisdiction of the local or state enforcement body in that origin...
	(2) In Paragraph 3-301.11(B), amend to read: "Except when washing fruits and vegetables as specified under Section 3-302.15 or as specified in Paragraphs (D) and (E) of this section, food employees may not contact exposed ready-to-eat food with their ...
	(3)     In Paragraph 3-301.11(D), amend to read:
	"Paragraph (B) of this section does not apply to a food employee who contacts exposed, ready-to- eat food with bare hands at the time the ready-to-eat food is being added as an ingredient to a food that is to be cooked in the food establishment to hea...
	(4) In Section 3-301.11, redesignate existing Paragraph (D) as new Paragraph (E).
	(5) In Subparagraph 3-301.11(D)(7), replace "(D)(1)-(6)" with "(E)(1)-(6)." (6)(2) Delete Section 3-305.13.
	(7)(3) In Section 3-306.12, delete (B).
	(8) In Paragraph 3-403.11(D), amend to read: "Reheating for hot holding as specified under Paragraphs.
	(A) through (C) of this section shall be completed within 2 hours and the time the food is between 5 C (41 F) or 7 C (45 F) and the temperatures specified under Paragraphs (A) through (C) of this section may not exceed 2 hours."
	(9) In Paragraph 3-501.12(A), amend to read: "Under refrigeration that maintains the food temperature at 5 C (41 F) or less, or at 7 C (45 F) or less as specified under Subparagraph 3- 501.16(A)(2)(b)."
	(10) In Paragraph 3-501.13(A), amend to read: "Under refrigeration that maintains the food temperature at 5 C (41 F) or less, or at 7 C (45 F) or less as specified under Subparagraph 3-501.16(A)(2)(b)."
	(11) In Paragraph 3-501.13(B), amend to read: "Completely submerged under running water:
	(1)  At a water temperature of 21 C (70 F) or below,
	(2)  With sufficient water velocity to agitate and float off loose particles in an overflow,
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	(3) Such that for ready-to-eat food, the temperature of thawed portions does not rise above 5 C (41 F), or 7 C (45 F) as specified under Subparagraph 3-501.16(A)(2)(b), and
	(4) Such that for raw animal food requiring cooking as specified under Paragraph 3- 401.11(A) or (B), thawed portions are not above 5 C (41 F), or 7 C (45 F) as specified under Subparagraph 3-501.16(A)(2)(b), for more than 4 hours including:
	(a) The time the food is exposed to the running water and the time needed for preparation for cooking, or
	(b) The time it takes under refrigeration to lower the food temperature to 5 C (41 F), or 7 C (45 F) as specified under Subparagraph 3-501.16(A)(2)(b);"
	(12)   In Subparagraph 3-501.14(A)(2), amend to read: "Within a total of 6 hours from 57 C (135 F) to 5 C (41 F) or less, or to 7 C (45 F) or less as specified under Subparagraph 3-501.16(A)(2)(b)."
	(13)   In Paragraph 3-501.14(B), amend to read: "Potentially hazardous food (time/temperature control for safety food) shall be cooled within 4 hours to 5C (41F) or less, or to 7 C (45F) or less as specified under Subparagraph 3-501.16(A)(2)(b) if ...
	(14)   In Subparagraph 3-501-16(A)(2), amend to read: "At a temperature specified in the following:
	(a)  5 C (41 F) or less; or
	(b) 7 C (45 F) or between 5 C (41 F) and 7 C (45 F) in existing refrigeration equipment that is not capable of maintaining the food at 5 C (41 F) or less if:
	(i)  The equipment is in place and in use in the food establishment; and
	(ii) On or before, January 1, 2019, the equipment is upgraded or replaced to maintain food at a temperature of 5 C (41 F) or less."
	(15)    In Paragraph 3-501.17(A), amend to read:
	"(A) Except when packaging food using a reduced oxygen packaging method as specified under Section 3-502.12, and except as specified in Paragraphs (D) and (E) of this section, refrigerated, ready-to eat, potentially hazardous food (time/temperature c...
	(1)  5 C (41 F) or less for a maximum of 7 days; or
	(2) 7 C (45 F) or between 5 C (41 F) and 7 C (45 F) for a maximum of 4 days in existing refrigeration equipment that is not capable of maintaining the food at 5 C (41 F) or less if:
	(a)  The equipment is in place and in use in the food establishment, and
	(b) On or before, January 1, 2019, the equipment is upgraded or replaced to maintain food at a temperature of 5 C (41 F) or less."
	(16)   In Paragraph 3-501.19(B), amend to read: "If time without temperature control is used as the public health control up to a maximum of 4 hours:"
	(17)   In Subparagraph 3-501.19(B)(1), amend to read: "The food shall have an initial temperature of 5 C (41 F) or less, or 7 C (45F) or less when removed from cold
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	holding temperature control, or 57C (135F) or greater when removed from hot holding temperature control;"
	(18)   In Paragraph 3-801.11(D), amend to read: "Food employees may not contact ready-to-eat food as specified under Paragraphs 3-301.11(B) and (E)."
	History Note: Authority G.S. 130A-248; S.L. 2011-394, Section 15(a); 2019-129; Eff. September 1, 2012.
	Pursuant to G.S. 150B-21.3A, rule is necessary without substantive public interest Eff. July 20, 2019.
	15A NCAC 18A .2654 is proposed for amendment as follows:
	15A NCAC 18A .2654 EQUIPMENT, UTENSILS, AND LINENS
	The provisions of this Rule make amendments, additions, and deletions to the Food Code incorporated by reference in Rule .2650 of this Section. In Chapter 4, the following apply:
	(1) Delete Sections 4-204.14, 4-204.19, 4-204.111, 4-204.121, and 4-204.123.
	(2) In Section 4-205.10, amend to read: "Except for toasters, mixers, microwave ovens, water heaters, and hoods, food equipment shall be used in accordance with the manufacturer's intended use and certified or classified for sanitation by an American ...
	(3) In Section 4-301.14, amend to read: "Ventilation hood systems and devices shall prevent grease or condensation from collecting on equipment, walls, and ceilings."
	(4)   In Section 4-502.14, amend to read: “Except as permitted under G.S. 130A-248(c3), mollusk and crustacea shells shall not be used more than once as serving containers.”
	History Note: Authority G.S. 130A-248; S.L. 2011-394, Section 15(a); 2019-129; Eff. September 1, 2012.
	Pursuant to G.S. 150B-21.3A, rule is necessary without substantive public interest Eff. July 20, 2019.
	15A NCAC 18A .2655 is proposed for amendment as follows:
	15A NCAC 18A .2655 WATER, PLUMBING, AND WASTE
	The provisions of this Rule make amendments, additions, and deletions to the Food Code incorporated by reference in Rule .2650 of this Section. In Chapter 5, the following applies: Delete Paragraph 5-203.11(C) and Section 5-501.14.
	(1) In Paragraph 5-202.12(A), change the risk designation from “priority foundation item” to “core item.”
	(2) Delete Section 5-501.14.
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	History Note: Authority G.S. 130A-248; S.L. 2011-394, Section 15(a); 2019-129; Eff. September 1, 2012.
	Pursuant to G.S. 150B-21.3A, rule is necessary without substantive public interest Eff. July 20, 2019.
	15A NCAC 18A .2661 is proposed for amendment as follows:
	15A NCAC 18A .2661 INSPECTIONS AND REINSPECTIONS
	(a) Upon entry into a food establishment, the regulatory authority shall provide identification and the purpose in visiting that establishment. The regulatory authority shall inquire as to the identity of the person in charge and invite the person in ...
	(b) The grading of food establishments shall be conducted using an inspection form furnished by the regulatory authority. The form shall provide for the following information:
	(1) The name and mailing address of the food establishment.
	(2) The name of the permit holder;
	(3) The permit status and score given;
	(4) Standards of construction and operation as listed in .2651 through .2677 of this Section;
	(5) An explanation for all points deducted;
	(6) The signature of the regulatory authority; and
	(7) The date.
	(c) The grading of food establishments shall be based on the standards of operation and construction as set forth in Rules .2650 through .2676 of this Section.
	(d) The Food Establishment Inspection form shall be used to document points assessed for violation of the rules of this Section as follows:
	(1) Violation of Chapter 2 of the Food Code as amended by Rule .2652 of this Section related to person in charge present, demonstration of knowledge, certification by accredited program or performs duties shall equal no more than 2 points. 1 point.
	(2)   Violation of Chapter 2 of the Food Code as amended by Rule .2652 of this Section related to the person in charge being a certified food protection manager by having certification from an accredited program shall equal no more than 1 point.
	(2)(3) Violation of Chapter 2 of the Food Code as amended by Rule .2652 of this Section related to management awareness, policy present, and allergy awareness shall equal no more than 3 points.
	(3)(4)  Violation of Chapter 2 of the Food Code as amended by Rule .2652 of this Section related to proper use of reporting, restriction, and exclusion shall equal no more than 3 points.
	(5)   Violation of Chapter 2 of the Food Code as amended by Rule .2652 of this Section related to procedures responding to vomiting and diarrheal events shall equal no more than 1 point.
	(4)(6)  Violation of Chapters 2 and 3 of the Food Code as amended by Rules .2652 and .2653 of
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	this Section related to proper eating, tasting, drinking, or tobacco use shall equal no more than 2 points. 1 point.
	(5)(7) Violation of Chapter 2 of the Food Code as amended by Rule .2652 of this Section related to no discharge from eyes, nose, and mouth shall equal no more than 1 point.
	(6)(8)  Violation of Chapter 2 of the Food Code as amended by Rule .2652 of this Section related to hands clean and properly washed shall equal no more than 4 points.
	(7)(9)  Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related to no bare hand contact with ready-to-eat food or approved alternate method properly followed shall equal no more than 3 4 points.
	(8)(10) Violation of Chapters 5 and 6 of the Food Code as amended by Rules .2655 and .2656 of this Section related to handwashing facilities supplied and accessible shall equal no more than 2 points.
	(9)(11) Violation of Chapters 3 and 5 of the Food Code as amended by Rules .2653 and .2655 of this Section related to food obtained from an approved source shall equal no more than 2 points.
	(10)(12) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related to food received at proper temperature shall equal no more than 2 points.
	(11)(13) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related to food in good condition, safe, and unadulterated shall equal no more than 2 points.
	(12)(14) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related to required records available, shellstock tags, and parasite destruction shall equal no more than 2 points.
	(13)(15) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related to food separated and protected shall equal no more than 3 points.
	(14)(16) Violation of Chapter 4 of the Food Code as amended by Rule .2654 of this Section related to food- contact surfaces cleaned and sanitized shall equal no more than 3 points.
	(15)(17) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related to disposition of returned, previously served, reconditioned, and unsafe food shall equal no more than 2 points.
	(16)(18) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related to cooking time and temperatures shall equal no more than 3 points.
	(17)(19) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related to reheating for hot holding shall equal no more than 3 points.
	(18)(20) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related to cooling time and temperatures shall equal no more than 3 points.
	(19)(21) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related to hot holding temperatures shall equal no more than 3 points.
	(20)(22) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related to cold holding temperatures shall equal no more than 3 points.
	(21)(23) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related to date marking and disposition shall equal no more than 3 points.
	(22)(24) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section
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	related to time as a public health control procedures and records shall equal no more than 2 3 points.
	(23)(25) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related to consumer advisory provided for raw or undercooked foods shall equal no more than 1 point.
	(24)(26) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related to pasteurized foods used and prohibited foods not offered shall equal no more than 3 points.
	(25)(27) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related to food additives approved and properly used shall equal no more than 1 point.
	(26)(28) Violation of Chapter 7 of the Food Code as amended by Rule .2657 of this Section related to toxic substances properly identified, stored, and used shall equal no more than 2 points.
	(27)(29) Violation of Chapters 3, 4 and 8 of the Food Code as amended by Rules .2653, .2654, and .2658 of this Section related to compliance with variance, specialized process, and HACCP plan shall equal no more than 2 points.
	(28)(30) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related to pasteurized eggs used where required shall equal no more than 1 point.
	(29)(31) Violation of Chapters 3 and 5 of the Food Code as amended by Rules .2653 and .2655 of this Section related to water from an approved source shall equal no more than 2 points.
	(30)(32) Violation of Chapter 8 of the Food Code as amended by Rule .2658 of this Section related to variance obtained for specialized processing methods shall equal no more than 1point. 2 points.
	(31)(33) Violation of Chapters 3 and 4 of the Food Code as amended by Rules .2653 and .2654 of this Section related to proper cooling methods used or adequate equipment for temperature control shall equal no more than 1 point.
	(32)(34) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related to plant food properly cooked for hot holding shall equal no more than 1 point.
	(33)(35) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related to approved thawing methods used shall equal no more than 1 point.
	(34)(36) Violation of Chapter 4 of the Food Code as amended by Rule .2654 of this Section related to thermometers provided and accurate shall equal no more than 1 point.
	(35)(37) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related to food properly labeled or original container shall equal no more than 2 points.
	(36)(38) Violation of Chapters 2 and 6 of the Food Code as amended by Rules .2652 and .2656 of this Section related to insects and rodents not present or no unauthorized animals or persons shall equal no more than 2 points.
	(37)(39) Violation of Chapters 3 and 6 of the Food Code as amended by Rules .2653 and .2656 of this Section related to contamination prevented during food preparation, storage, and display shall equal no more than 2 points.
	(38)(40) Violation of Chapter 2 of the Food Code as amended by Rule .2652 of this Section related to personal cleanliness shall equal no more than 1 point.
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	(39)(41) Violation of Chapters 3 and 4 of the Food Code as amended by Rules .2653 and .2654 of this Section related to wiping cloths properly used and stored shall equal no more than 1 point.
	(40)(42) Violation of Chapters 3 and 7 of the Food Code as amended by Rules .2653 and .2657 of this Section related to washing fruits and vegetables shall equal no more than 1 point.
	(41)(43) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related to in-use utensils properly stored shall equal no more than 1 point.
	(42)(44) Violation of Chapter 4 of the Food Code as amended by Rule .2654 of this Section related to utensils, equipment, and linens properly stored, dried, and handled shall equal no more than 1 point.
	(43)(45) Violation of Chapter 4 of the Food Code as amended by Rule .2654 of this Section related to single- use and single-service articles properly stored and used shall equal no more than 1 point.
	(44)(46) Violation of Chapter 3 of the Food Code as amended by Rule .2653 of this Section related to gloves used properly shall equal no more than 1 point.
	(45)(47) Violation of Chapters 3 and 4 of the Food Code as amended by Rules .2653 and .2654 of this Section related to equipment, food and non-food contact surfaces approved, cleanable, properly designed, constructed, and used shall equal no more than...
	(46)(48) Violation of Chapter 4 of the Food Code as amended by Rule .2654 of this Section related to warewashing facilities installed, maintained, used, and test strips shall equal no more than 1 point.
	(47)(49) Violation of Chapter 4 of the Food Code as amended by Rule.2654 of this Section related to non- food contact surfaces clean shall equal no more than 1 point.
	(48)(50) Violation of Chapter 5 of the Food Code as amended by Rule .2655 of this Section related to hot and cold water available and adequate pressure shall equal no more than 2 points. 1 point.
	(49)(51) Violation of Chapter 5 of the Food Code as amended by Rule .2655 of this Section related to plumbing installed and proper backflow devices shall equal no more than 2 points.
	(50)(52) Violation of Chapter 5 of the Food Code as amended by Rule .2655 of this Section related to sewage and wastewater properly disposed shall equal no more than 2 points.
	(51)(53) Violation of Chapters 5 and 6 of the Food Code as amended by Rules .2655 and .2656 of this Section related to toilet facilities properly constructed, supplied, and cleaned shall equal no more than 1 point.
	(52)(54) Violation of Chapters 5 and 6 of the Food Code as amended by Rules .2655 and .2656 of this Section related to garbage and refuse properly disposed and facilities maintained shall equal no more than 1 point.
	(53)(55) Violation of Chapters 4 and 6 of the Food Code as amended by Rules .2654 and .2656 of this Section related to physical facilities installed, maintained, and clean shall equal no more than 1 point.
	(54)(56) Violation of Chapters 4 and 6 of the Food Code as amended by Rules .2654 and .2656 of this Section related to meets ventilation and lighting requirements and designated areas used shall equal no more than 1 point.
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	(e) In filling out the inspection form, points may be deducted only once for a single occurrence or condition existing within or outside of the food establishment. Deductions shall be based on actual violations of the rules of this Section observed du...
	(1) The priority item or priority foundation item violation was not documented on the previous inspection; and
	(2) Correction of the item is documented on the inspection form.
	(f) At the time of inspection, if a priority item or priority foundation item violation is observed and not corrected, the regulatory authority shall take one-half or a full deduction of points depending upon the severity or the recurring nature of th...
	(g) In determining whether items or areas of a food establishment are clean for purposes of enforcing the rules set forth in this Section and grading a food establishment, the regulatory authority shall consider, among other things:
	(1) The age of the accumulated material;
	(2) The relative percentage of items which are clean and not clean; (3)(2) The cleaning practices of the food establishment; and (4)(3) The health risk posed by the circumstances.
	(h) Upon request of the permit holder or his or her representative a reinspection shall be made. In the case of a food establishment that requests an inspection for the purpose of raising the alphabetical grade, and that holds an unrevoked permit, the...
	(i) In the case of food establishments that have been closed for failure to comply with the rules of this Section, a reinspection to consider the issuance or reissuance of a permit shall be scheduled by made at the earliest convenience of the regulato...
	(j)  In Section 8-304.11 of the Food Code delete (K).
	History Note: Authority G.S. 130A-248; S.L. 2011-394, Section 15(a); 2019-129; Eff. September 1, 2012;
	Pursuant to G.S. 150B-21.3A, rule is necessary without substantive public interest Eff. July 20, 2019.
	15A NCAC 18A .2670 is proposed for readoption with substantive changes as follows:
	15A NCAC 18A .2670  GENERAL REQUIREMENTS FOR PUSHCARTS AND MOBILE FOOD UNITS
	Notwithstanding the provisions set forth in Rules .2671 and .2672, pushcarts and mobile food units shall comply with all requirements in this Section with the following exceptions:
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	(a)(1) A permit shall be issued by the regulatory authority that inspects the commissary from which a pushcart or mobile food unit is to operate if the regulatory authority determines that the pushcart or mobile food unit complies with the rules of th...
	(b)(2) The regulatory authority that issues the permit shall be provided by the permit holder a list of counties and locations where each pushcart or mobile food unit will operate.
	(c)(3) Prior to initiating food service operations in a particular county, the pushcart or mobile food unit permit holder shall provide the regulatory authority in each county in which food service operations are proposed a list of locations where the...
	(d)(4) Pushcarts or mobile food units shall operate in conjunction with a permitted commissary and shall report at least daily to the commissary for supplies, cleaning, and servicing. Facilities, in compliance with this Section, shall be provided at t...
	(e)  All food shall be obtained from sources that comply with Chapter 3 of the Food Code as amended by Rule .2653 of this Section.
	(f)  All potentially hazardous food (time/temperature control for safety food) shall be maintained at temperatures as required in Chapter 3 of the Food Code as amended by Rule .2653 of this Section. A metal stem-type thermometer accurate to 1C (2F) ...
	(g)(5)  Single service articles shall be used for serving customers. Single-service articles shall be purchased in sanitary containers, shall be stored therein in a clean, dry place until used, and shall be handled in a manner to prevent contamination.
	(h)  All garbage and other solid waste shall be stored and disposed in an approved manner.
	(i)  Employees shall wear effective hair restraints, clean outer clothing, and maintain good hygienic practices as specified in Part 2-4 of the Food Code as amended by Rule .2652 of this Section.
	(j)  Employees shall comply with the requirements in Subpart 2-201 of the Food Code as amended by Rule 2652. of this Section
	(k)  Equipment and utensils shall meet the requirements in Parts 4-1 and 4-2 of the Food Code as amended by Rule
	.2654 of this Section.
	(l)  The pushcart or mobile food unit shall be kept clean and free of flies, roaches, rodents, and other vermin.
	History Note: Authority G.S. 130A-248; S.L. 2011-394, Section 15(a); 2019-129; Eff. September 1, 2012.
	15A NCAC 18A .2674 is proposed for readoption with substantive changes as follows:
	15A NCAC 18A .2674  LIMITED FOOD SERVICES ESTABLISHMENTS
	Limited food services establishments shall comply with all the requirements in Rules .2650 through
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	.2662 of this Section, except as follows: that the following provisions apply in lieu of Rules .2654(2) and .2659(a) and (b), Section 5-204.11(b) of the Food Code as amended by Rule .2655 of this Section, and Sections 8-201.11 and 8-201.12 of the Food...
	(1) The permit for a limited food services establishment shall be posted in a conspicuous place where it can be readily seen by the public at all times. Permits for limited food services establishments shall expire on December 31 of each year. one (1)...
	(2) The permit application shall be submitted to the local health department at least 30 days prior to construction or commencing operation. The permit application shall include a proposal for review and approval by the local health department that in...
	(3) Limited food services establishments shall not prepare any potentially hazardous food (time/temperature control for safety food) time/temperature control for safety food prior to the day of sale.
	(4) Potentially hazardous food (time/temperature control for safety food) Time/temperature control for safety food that has been heated at the limited food services establishment and remains at the end of the day shall not be served or placed in refri...
	(5) All meats, poultry, and fish shall be purchased in a pre-portioned and ready-to-cook form.
	(6) Equipment in the limited food services establishment that is not certified or classified for sanitation by an ANSI-accredited certificate program that is in good repair and operating properly may be used. At least a two-compartment sink shall be p...
	(7) Only single-service articles shall be used. used as tableware as defined in Chapter 1 of the Food Code.
	(8) Limited food services establishments may prepare reheat pre-cooked and cook food in accordance with the overhead protection requirements set forth in Rule .2669(b) of this Section.
	(9) Floors, walls, and ceilings of limited food services establishments shall meet the requirements of this Section, except those limited food services establishments preparing food in accordance with Rule .2669(b) of this Section. Limited food establ...
	(10) All areas in which food is handled, prepared, or in which utensils are washed, shall be provided with artificial lighting that complies with Section 6-202.11 of the Food Code as amended by Rule .2656 of this Section.
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	(11) A handwashing sink shall be provided in food service areas for use by employees only.
	(12) Toilet facilities shall be provided for use by employees. Public toilet facilities provided on the grounds of the facility where the associated amateur athletic event is taking place are acceptable. Toilet facilities for the public are not required.
	History Note: Authority G.S. 130A-248; S.L. 2011-394, Section 15(a); 2019-129; Eff. September 1, 2012.
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	Current Training and Events
	Due to COVID-19, General and Food Modules will be held virtually via Microsoft Teams. The Onsite Wastewater Module will be held in person while following all guidelines to minimize the risk of exposure to those attending the training.
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	FPF Track:
	OSWP Track
	Interns need a copy of all current rules from their supervisors. Read the rules before class.
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	EXAMS
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	(Needed for Tier 4 Regional Field training only)
	PUBLIC SWIMMING POOLS (Needed for Tier 4 Regional Field training only)
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