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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 Ffigure 12023 FDA Seminar
commitment to ensuring the safety and well-being of the community.
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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.
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Figure 2. Richmond County's 2022 Community Health Assessment
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 wvarieties, vendors, and
overnight lodging to offer attendees a
unique and diverse experience (See
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Figure 3. Richmond County’s Establishments



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
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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).

Administration (FDA),
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).

National

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

Environmental

ategery 1 2,000.00] 2,000.00] 2,000.00 2,000.00] 2,000.00] 2,000.00| 2,000.00] 2,000.00

[e— 10,588.00 14,000.00| 20,000.00 12,500.00| 12,500.00| 14,000.00

stegery 3 | 3,000.00] 3,000.00] 3,000.00] 3,000.00| 3,000.00] 3000.00] 3000.00 3,000.00

ey 2,800.00
Training 7,500.00{ 7,500.00
[MEA Base Geant 24,264.00| 23,764.00| 26,364.00
:ﬂ.ﬂ'.'l:rh!
TTy— 9,999.00] 10,000.00 8,000.00
Leenior _ 14,000.00 12,000.00

25,587.00| 15,000.00] 19,000.00] 35,800.00] 5,000.00] 31,500.00] 17,500.00| 19,000.00| 31,764.00| 43,264.00| 26,364.00

ITatal $269,779.00

e ...
s " |

Figure 5. Grant Funding 2014-2024



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



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:

Consumer
Bare Hand Contact with Advisories f
are nand tontact wi Cold Holding at 41F VISOries for Date Marking
Read to Eat Foods Undercooked
Foods
Specialized Food .
Employee Health Variances
Processes

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.



Part I1: 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 (NCDHHYS) 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, Figure 6. NCDHHS Staff

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.



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
-1 HACCP principles, the capacity to develop an
HACKCEP plan, and the ability to assess HACCP
plan submittals upon receipt (See Appendix I).
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L.JE . using marking instructions supplied by
NCDHHS and documents compliance
inspections using an electronic food inspection
software, Custom Data Processing (CDP). This
— =4 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.



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.



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 (91 1-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.

Norovirus Outbreak Reported 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.



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 Risk control plans

food contact surfaces

Continued cooking to the proper HACCP plans

temperature

Discard food that has been temperature Risk control plans

abused

Provide consumer advisory or cook to the Standard operating procedures
final cook temperature

Remove unapproved additives from Menu modification

premises

Required handwashing with observations Employee training

of potential contamination



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.

Figure 7. ServSafe Manager Training

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.

Figure 8. Food Handler Training

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.



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.



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 Total Individual Data Items
not clean and wash their hands

properly when required. The Out of compliance
Contaminated 37

Equipment/Protection from
Contamination risk factor category
had a 36% out-of-compliance % Out
percentage, indicating that food

m 01B. Hands are cleaned and properly washed when required

contact surfaces and utensils were as specified in Section 2-301.14 of the Food Code *

not C_leaned or sam‘Flzed.before use. m 04A. Food contact surfaces and utensils are clean to sight and
COOhng was the third hlghGSt out- touch and sanitized before use. *

of-compliance percentage, at 28%

(Appendix R) m 07C. Proper cooling methods / equipment are used. *

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).

Figure 9. Richmond County's 2020 Risk Factor Study



Part I1I: 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, ~ Fgure 10- Standard 5 Tabletop Exercise
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 I'T 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.



Part I1I: 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.




Part I1I: 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

Handwashing Violations establishments, and the Glo Germ kits for the
educational training. The handwashing stickers

€0 100% | remind staff members to wash their hands

40 regularly and correctly. In 2020, RCEHS
50% e .

20 I proposed a poster initiative for school children to

0 l u 0% display at the county's agriculture fair. However,

2019 2020 2021 2022 2023 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).

mmmm Certified Food Protection Manager Violations

Decrease Percentage



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.

Figure 11. 2023 FDA Seminar

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 P—-‘*—M
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 12. Richmond County Environmental Health Saff



Part V: Contact Information

Contact Information:

Holly K. Haire, MPA, REHS
Deputy Health Director

Contributor:

Holly Haire, Deputy Health Director
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Organization:
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Deputy Health Director
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Donna M. Wanucha
207 S Madera Drive
Mocksville, NC 27028

February 9, 2024
Dear Crumbine Award Committee:

| 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 | can state that the local retail food program in Richmond County is the embodiment of what this
prestigious award upholds and recognizes.

| 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, | 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:

e 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;

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

e Met and had audited the PS criteria for foodborne illness investigation and food defense
preparedness and response in Standard 5;

e Met and had audited the PS criteria for Standard 7 by reaching out with education and
collaboration with their community and industry partners; and,

e 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:



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

e 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;

e 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,

e 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.

| 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. | highly recommend that they are recipients of this award.

Very kind regards,

Donna Wanucha, REHS
FDA Retail Food Specialist (retired)
dmwanucha@gmail.com
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The Samuel J, Crumbine Award Panel
¢fo Foodservice Packaging Institute
201 Park Washington Court

Falls Church, VA 22046

Dear Panel Members:

It is with great enthusiasm that | recommend Richmond County Environmental Health Section for the
2024 Samuel ). Crumbine Consumer Protection Award for Excellence at the local level. | have worked
closely with Richmond County staff for eight years, several of which | acted as their Food Protection
Regional Specialist. Even though they have a very small staff in relation to their responsibilities, over the
years, | have observed them working diligently towards the FDA's Voluntary Mational Retail Food
Regulatory Program Standards in addition to their day-to-day work. They have also been successful at
maintaining their mandated food service establishment inspection frequency at 100%, as well as

managing frequent, large events that had the potential to greatly impact the public health of the
COMMUNItY.

Richmond County stands out as an example of dedication and commitment to meet the needs of a
growing community. Their accomplishments stand out even more with the consideration that the EH
department has operated for most of this time with only two Environmental Health

Specialists. Richmond County has also supported the entire state in many ways by spearheading
workgroups and taking on projects that have benefited every jurisdiction. One major contribution by
Richmond County that helps all EHS's in their daily work is a library of pre-defined comments for our
food protection inspection form. The development of this library saves time and provides consistency
between inspectors and counties. Another major accomplishment was the formation and direction of a
workgroup to update the Compliance and Enforcement Manual for NC. Richmand County staff also
revised NC's current Quality Assurance workbook to incorporate the 20 Quality Elements that

jurisdictions currently use to meet Standard 4 of the FDA's Voluntary National Retail Food Regulatory
Program Standards.

The entire state was thrilled to see Richmond County be honored by the FDA at the FDA Retail Food
Safety Seminar in Asheville, NC this year for meeting all nine of the FDA Violuntary Mational Retail
Regulatory Program Standards. Amazingly, this feat was accomplished in only five years with two staff
members. Traci Stevens, EHS in Richmond County mentaors (officially and unofficially) several counties
within NC as they work to meet the program standards. | have sought her assistance on many occasions
as NCDHHS works towards individual standards and audits other jurisdictions. Traci also assisted

HC DEPARTMENT OF HEALTH AND HUMAM SERVICES « DIVISION OF PUBLIC HEALTH

LOCATION: 5805 Six Forks Road, Building 3, Ralaigh, MC 27600
MAILING ADCRESS 1632 Mail Service Cenber, Raleigh, NG 2TESS-1632
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NCDHHS with a side-by-side comparison of FDA's 2017 Food Code with the 2009 Food Code when the
state was ready to re-adopt the new version.

The reasons above represent only a few of the many accomplishments that demonstrate why Richmond
County Environmental Health would be a deserving recipient of the 2024 Crumbine Award. | cannat
emphasize enough what their accomplishments and willingness to mentor others have meant to our

entire state.

Sincerely,

jﬂw ( f@fﬁ:\,

Terri C. Ritter, REHS, LSS
Environmental Health Regional Specialist, Field Supervisor
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Helene Edwards, M5, RD, LDN (910) 875-3717
Health Directos Fax (910} Br5-56351

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.
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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
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MECKLEN BCOUNTY Raynard Washington, PhD, MPH
North Carolina Health Director

Public Health

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:
e 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

e 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

e Standard 6: Led the development, updating, and maintenance of the NC Enforcement Manual

e Standard 8: Conducted training for enrolled jurisdictions to showcase the Alternative Standard 8 Workbook 2023

e  Assists in the managing and maintaining the NC FoodSHIELD site

e Acts as an unofficial mentor to many jurisdictions within NC while actively participating in the Mentorship Program

e  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@mecklenburgcountyne.gov.

Sincerely,

Dt

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

249 Billingsley Road e Charlotte, NC 28211 @ 704-336-4700 ¢ Health@MeckNC.gov e Health.MeckNC.gov
Respect | Professionalism | Accountability | Communication | Teamwork | Trust
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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 I
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 SK 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.
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ROY COOPER - Governar
NC DEPARTMENT OF MANDY COHEN, MO, MPH + Secretary

Hﬁﬁkﬁﬁéﬁnﬁﬁzg BETH LOVETTE, MPH, BSN, RN + Acting Director

Dwision of Public Health

Tommy Jarrell, PRD, Health Director
Richmond County Public Health Department
127 Caroling Strest

Rockingham, NC 28379

Dear Dr. Jarrell,

| am writing to commend your Environmental Health staff for their exceptional work on the EpiCenter
Festival heid in Richmond County May 10-12. As you already know, much hard work was put into
preparations to ensure the food was safe for patrons of the festival  Many hours were spent reviewing
menus for the 80+ vendors for the festival and educating them on NC rules. Great care was laken lo
create a folder with specific infarmation for each vendor so that the permitting and surveillance phases of
the event would run smosthly. During the event, several visits were made to each vender fo guaraniee
compliance with the rules sa that patrons could enjoy safe food while visiting Rockingham

Personally, | am exiremely proud of the Environmental Health Staff and feal very fortunate 1o have
Richmond County in my territory. Your program is an outstanding example to others in the state!

Terri C. Ritter, REHS, LSS
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Richmond County Environmental Health
127 Caroline Street
Rockingham, NC 28379
Phone: (910)997-8320

P S Fax: (910)997-8372

Richmond County Health Department
127 Caroline Street
Rockingham, NC 28379
Phone: (9100997-8300

To: Catering Managers/Permittees
From: Richmend County Health Depariment
RE: Food Prﬂter;tiuﬂ,"E.e(urEw Training Materials

Large-scale, high-profile events such as conventions, conferences and sports events atkract large
numbers of people and create significant media attention. Well attended events, and the
additional revenue that comes with them, are desirable, But the negative publicity that an illness
pluthreak could cause is not.

Moore County is hosting both the Men's and Waomen's US Opens June 11th-June 15th and June 15th-
21st. Richmond County has been identified as a county that will be affected by the event. The
Richmond County Environmental Health Division has created a training program to help caterers
protect people from lliness at these events. lllness at large events can be caused by unintentional
contamination resulting fram not fallowing food safety guidelines, or by Imtentional palsoning by those
who would use such an event to cause iliness and create fear, Implementation of feed defiense practices
helps protect guests from these threats, and may protect caterers from the fear, cost, and
ernbarrassment of having to deal with such a situation.

Enclosed you will find @ number of tools designed to help increase employee awareness of food defense
practices. Our tool kit contalns the following:

* Food protection informational sheets that food caterers can share with their employees;

» A brochure that emphasizes food safety and security guidelines;

» Contact information for agencies and organizations that can assist you during an emergency;
= & wallet card providing an overview of FDA"s “ALERT” program.

We are pleased to share these toals with yeu, We encourage you ta use them ta educate your
employees and to help stop the threat of illness during this large events. Please contact us at
910-997-8320 if you have any guestions or concerns.
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Catering - It's Your Job to Protect Your Food

Spacial evants attract farge numbaers of people and can create much media abiention. Profect your gussts from
Hiress coussd By unnteniiznad coniamination — and Trem theeats posed By those whi woukl use sugh an event &
irtentionally caisse liness and creale faar - by follewing feod-pratection guidelinas,

Personal hygiena

VWash your hands.

Viear claan clobhes.

Jaweiry. nadl pelish and false nails are not allowed,

‘Wear approved halr coverings. such as halmets or caps. when working

Mo one can work while sxpediencing vemiting, darhes, high fever, of jaundics,

with fpod or washing dishes.

Handwashing Steps
1. iVash hands fior Eﬂﬂmndﬂ-ulh; ‘wErm I‘In'l.rll'l'lg'-\'ﬂtll' mnd

mMMrwr fingernaiis wsing & nairuesn.

Yo' the back of your hands, wrists. and tstwean

Rirse paur hands unl ail of the soap is remeved. Lathera

secongd ime I espacialy sadlad.

5. Dy RBnas Wil A Single-Uss Paper bowel.

5. Lse the paper towel = nstead of your bare hands = to burm off
the waler.

T. Discard pager fowel In rash

e b D

Before you start cooking/preparing food

When Do | Waih My Hands?

s Belone handiing food

o MMEr hancling renw medl

o Afler Coughing or sreeaiing

» Afler eating, drinking,
smicking, ond wsing the
Bafhreom

= Affer tousching dirfy whersls o
equipment

o Winen changing gloves

Al food must e cooksd onsite or N a lcensed Kichen only,

IhEainiain bemparabures during ranspert.
Cheth lemparatures UBon arridal al event.

Cooking or reheating food
o Dok food o the requiined intarnal temperaiure: windds besl 145" F far 3
mEnuies and seafoed 145" F for 15 $econds; pork and ground beel
155" F for 15 saconda: poulny 165° F for 15 saconds.
* Lee B calibraled Mansametar i masture food Emparatures Suring
weaking, rehaating and et halding of fosd,
# [For hot holding, reheat food wiihin 3 hours to 185 *F for 15 seconds.

Check the daba labels on feod contalners to ensure that feod has not expined or spolled.
Package rane animal foods for trangport separate fram other faods to prevent cross contamination,
Transport all patentially hazardous foods in insulated dovened containers.

Do 0l armoke, crink, or aat
whn preparing o serving
food,

Do mof fouch neady-fo-eal
Io0d wilh your bore hands.

Use Fssues 1o wipe your
nosa & cough into your

=] [ o

Wicash yowr handi
fregqueEnity,
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Keeping food safe during the event
= Dol ouch ready-1o-eat food) 'with your bare hants. s Gisposalie ghoves, 10Ngs, aic
Use saparate slorage containers for ice weed fior drinking vs. ice used for tocling cans and boitties.
Lise & 5coop = Nt your hands or cups = for koe used in drinks,
Mever aliow cans or botiles to be submerged In meited Ice. Draln off the excess waler,
Kesp hol feods &t 140 °F of abowe.
Kesp cold focds at 41 “F or balew.
EFor awenls 4 hours oF less uss mfrigeration. Ay ioe or ioe packs o $tore foods undil mesded.
For events 4 hours or more use a refrigerator,
Siors soap. sanitizer, and chemicaly away Trom Toed 1 pravent eomlassnation of faod,
Sione all food, beverages, ios, utensils, ard paper products, abe. 67 above 1 ool

& &% & & ® § W ¥ &

Cleaning work and serving surfaces

1. Wash surfaces «#h hol scapy waler and finse wiih clean
iwaber,

2. Prepare sanftizing solutken,

3. Use test $ips fo enswra thatl sanitizing solutions are
comecily prapaned.

4. Sanitize the surface with the saniizing solutien and wiping
£l of paper iwals,

5. Whan in use, store wiping cloths in a bucke! of sanitider,
§ Change the scluticn when & is dirty or becomes diluled.

Dizshwashing on site

‘Whan you don't have Booess (o a three comparment ink, on-aiba dish washing reguires addtional preparation 1o
complabe the required fouwr-step process fo ensure plabes. silverware, and cosking ulensils are propedy sanitized.

1. Prepars Bs four-part sel-up using buckats that are big encugh o submerge all of the Aems you need to wash.
You need b prépans the

&, WWash bucket with dish soap and warm waler.

b, Rinse bucketwith clean warm wale.

¢ Saenitizer bucket containing sanftizer and waem waber,

d. Dish rack that aliews for air drgng,
2. Clean fha dishas and utensiis by washing them in the wash buckel.
3. Rinse them in the rirse buckel,

4. Sanitize them in the sanitize buckat. g
b S s ' ' '
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Ensuring Food Protection

Awareness of food profeclion practives profects wour guests from intentional poisoning and other
thraats posed by thoss who would use lange-scabe events 1o cause ham, iliness, and ereate fear.
Folloaing the checklist below is the first step to engure safe food

Food Protection Checklist: Manager

If you are in charge of the food opearation:
Z Doonot leave the oparation wndil your replacemant has armved and is ready o wark.

Z Ensure that the food delivery company and the driver deliverng food or equipment are
legitimate and approved by the food-supply company.

—  Make sure that food has been protecied by {amper-resistant and tamper-avident packaging.
Make sure foods are delivered at the proper temperatures.

~  Know the action plan fo respond to incidents invohing water interruptions, power cutages, and
adverse weather (who to call for help, when to slop senvice, how 1o shelter, backup 1o keep
hot feods hot and cold foods cold, ete. ).

= Make sure that the speration has effective securily during non-operating hours,
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Food Protection Checklist: Worker

If you are a worker in the food operation:

- Make sure you receive traiming for the job you are performing and on food safety and food
SECurity.

2 Wear your identification badge and make sure il is visible while on duty,

Z  Ensure that boxes of food, food mgrediants, and ice have not been cpened or tampeared with
before you use them,

2 Dwring the eveni. keep food and supplies in a secured area.

Z Do mnot allowr non-employees and customers into your work area.
J Leck and secure food storage trucks or irailers.

Z Repor suspicious actinty bo the person i charge.

Z  Monitor seif-zerve hot- and codd-hald food buffets to prevent lampening.
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Checklist for Training Food Workers

This packe! contains tips to help protest your guests from inesses caused by unintentional
contamination or food tamperning at large-scale events. Share this information with all food workers whe
will be servicing your guests, If possible, hold a training session before the big event,

As you frain your workers, keep the following in mind:

Prepare for Training

—_ Be ready 1o fraim your staff,

____ Fian agenda. Include specific iraining points.

_____ Become familiar with materials so that you don't have to read them during the fraiming,

—_ Assemble all of the training materials, job aids, chemicals, buckets, and any other equipment or
tools ahead of time,

_____ Sat up equipment before session or f conduching trasning on-site; ubilize toals and equepment fram
your facHity.

____ Anticipate questions and incorporate the answers info your presentation.

Tell, Demonstrate, Show
Use model Tell, Demonsirate, Show when training new staff on procedures. You may alse nesd to
reinforce the skills of rebuming warkers,

_____ First Tell staff about the new procadure, safety guideline, or information.

_____Then Demonstrate the new procadure, while referming to any job aids that they may have
available during their shift to remember the process.

____ Finally, have stalf Show you part oF all of the new procedure. Cormect any efors as they ocour.

___ Give examples of concepts whenever possible.

__ Pause 1o ask for questions after each section. Answer guastions to ensure that the workers
understand all requirements, procedures, and guidelines.

Cn-the-Job Training
Continue to frain your workers during their shif.

Dbserse workers in the first hour of the event and check for ermors.
When rotabions occur, be on aler for errars and fid them immediately,
it iz helpful to have new workers buddy-up with a more experienced worker,
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Food Managers: It's Your Job to Protect Your Food

Special events attract large numbers of peopie and can creats much media attention. Protect your guests from
Hiness causad by unintentonal contamination — and from threats posad by thoss who would use such an event to
intentionally cavse lliness and create fear = by folivwing food-prolection guidelines.

Keap these sk factors in mind:

Personal hygiene

L O ]

Mo one can work while axperiencing vomiting, diamhea, high fever, or
jaundice.

Wash your hands.

Wear ciean clothes.

Jawalry. nall polish and false nalls are not allowed,

VWear approved hair coverings. such as haémets or caps. when working with food or washing dishes.

Handwashing Steps

& vl b

Wash hands for 20 seconds using warm, running waber and
080,

Wash under your fingemails using a nallbresh, ‘Whaen Do | Wash My Hands?
Wash the back of your hands. wrists, and befween fingers
Rimse your hands untll all of the scap is removed. Lather a * Belone honding food
second tims i especially scdad. = Adier handing o meal
Dry hands with a single-wse papar iowel, » Afler o T ——
Uss the paper towel — instead of youw bare hands — io tum off syt i

Pl = Afler ealing, drinking. smolking.,
I s § and using 1he bathroom
i BIPAE N . * Afler touching dirty ubendls or
equipmment
Unsafe food sources & Whan chonging gimeg

-
L]
w

Use foads from approved supphers.
Use food prepared in a Beensed facility — no home-prepaned Tood,
Do not use food from bulging or dented cans or from damaged packaging.

Inadequate cooking and reheating of food

Cook food o fhe required intemal iemperatung; whobe Beel 1457 F for 3 minutes and seafood 1457 F far
15 seconds: pork and ground beef 155 F for 15 seconds; poultry 165° F for 15 seconds.

Use a calibrated thermomader to measune food temperatures during cooking. rehealing and bot holding of
Taod,

For hot holding, reheat fpod within 2 hoars b 165 “F for 15 seconds.




Appendix A: Richmond County Temporary Events

Holding and cooling tempearalures

Kesp hat food ak 140 “F or abova.

Keap coid foods: at 41 *F or below,

Cal faads in shallow conisiness (8.0.. 2-3 inches), ‘with an ice bath. or using ather acceptabie methods,
Condl T frorm 140° 16 70 °F i 2 haurs and e in & fours cosl nom 70 "F B 41 F.

Fotentially hazardous. ready-to-aat (RTE ) food must be marked with the Sobte prepared or opened. and
wse of discand within T days from that daie.

Contamination:

»  Separate raw animal Sods (such &s raw beel. chicken, ssafood and eggs) from neady-to-eal foods (such
a5 Truts, vegetables, luncheon meats ansd salads) during sharage, preparation, fding ard serving,

» Clean and sanifize food thermomeiers befone and afier each femperaiune check of raw and ready-ic-eat
Toods.

o Clean and sanfiize food contact equipment and ubersds,

Cleaning work and zerving surfaces

1. Wash surfaces 'with hot soapy waler and rinse with cean
Wl

2. Prepare sanitizing scation.

3. Use test sirps o ersure that saniiizing solutiens are cormecly

prepared.

4. Sanitice the surfece with the sanitizing solution and wiging
cloth oF paper towels,

5. Shone wiping daths in a butked of sanitizer, when in use,

6. Chamge Me sanilizing soluion when & becames dify of
=2

Manual dishwashing
1. 'Wesshing - WWash dishes in the firs! companment with $08p and warm waled.

2. FRinsing - Rinse the dishes in the middie compatment with clean warm waler.

3. Sanilizing - Sanitize the rinsed dishes in the ihird compantmant which cantains the sanilizer sslition ef proper
strength. Alaw Me complately submenged dishas 15 remain in the sokrtion for the required ime.

4. Ajlrdrying - Sat the dishes on the drain boand 1o ar dry,

[ — | —

Tonsy drping of dithes i profikbiied _nam m— =JE-'! —
= R 3
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Ensuring Food Protection: Manager

Apreness of fopdprotection practices protects your guests from imentional

by ese whio would UEe Erge-scale evens 1o ciuse nam. [Eness. and creals fear. Wmﬂm

checkiis! 1o help protect your emplayees and guests.

MANAGEMENT

O Esiabiish a food deferse plan as an aary
waming against lampering.

3 Mantakn employes Hness repans.

I Train perscnngl in food delenss and what

o do i they encounier 3 product-tampering
incident

d  Train employess {0 knde wha bo confact in
casa of amengeniy’
= Parsen in Charge
= PolicaFire (311)
o Utlittes
= Lol Public Health
Dapartmant

PERSONNEL
Check parsanne releramnoes.

Prehiii employess from Binging persenal
ibems inte food preparation ansas.

Fesirict cuglomars 1o publc Areas.

Edonitor comtreciors and venders while
Ehery are a1 the food Taciity.

PRODUCTS

d Purchase products from reputabis
comisicial supphers and malntain
purchase racords for praduct frace back
and recalis,

@  Enspect products when recelved,

3 Ensure ?ad food (s recelved at the proper
tamperatures (efther frozen. cold, mom
Pemparature. of hob)

o i heck that the packaging is intact, nel

breken or shawing evidence of temperahse
wickation.

A Mofihon Self-3808 e b pridvisnt
contamination and product lamparing,

PROPERTY

Lock loading dock and Dack door when
med in s,

Install proper lighSing for all areas af the
Eacility.

Mark restricted areas as "Employess
Sinly,”

FEsirict ube of gione keys o suthorized
personne,

Maonitar for uraaual activity or packages.

ang phes ihreats posed
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Ensuring Food Protection: Food Worker
Harg ane same Things 10 kesp In mind i you are & =omker in 8 fsod operation:

«  FKeep peophe out of pleces where iy should not be:
Cusierners aut ef e kiichen
Suppliers and delivery peopie ShaLK be eaconed if they sater e facilty
+ B onihe lcokeut for suspsios and aut-af-the-ordinasy actiibes:

@ 2neor mere patrons becaming L
{1l patrons should call e Faodbormns lliness Hotlina: 1-877-356.3455)

Suspicious powders o liquids

Linguthorized persans trying go wihens they ore not abowed
+ \Walch bulfe] tables and food carts, be on the lockoul for someons iying iz comlaminabe the food,
= Inspect delveres from suppiiers. Look for

SuUSpISouS powdens of liguids

Unautharized defery

=z Delivery frorm an unfarmiliar sugpls:

=  Repod suspiclous sciivBly or defvery (o parsen n change.
#  Kaep loading dock and facd starsge araas locked.
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Checklist for Training Food Workers

This packet contains tips to help profect your gusests from ilinesses caused by unintenticnal
contarmination or food tampening at lange-scale events. Share this information with all food workers who
will be sanvicing your guests, If poagsibie, hold a training session before the big event,

As you frain your workers, keep the following in mind.:

Prepare for Training
Be ready 1o rain your staff.
—__Plan agenda. Include specific training points.
Become familiar with materiats so that you don't have to read them during the traiming.
Assemble all of the trainimg matenats, job aids, chemicals, buckets, and any other eguipment or
tools ahead of time.
— Set up equiprment before session or if conducting training on-site; wilize tools and equipment fram
r facility,
Mm_ 'patewquesm'ms and incorporate the answears into your presantation.

Tell, Demonsitrate, Show
Use model Tedl, Demonsirate, Show when traiming new staff on procedures. You may also need to
reinforce the skills of returning workers.

_____ First Tell staff about the new procedure, safety gusdeline, ar informatson.

_____Than Demonstrate the new procedure, while referring to any job asds that they may have
available during their shift to remember tha process.

____ Finally, have staff Show vou part or 3 of the new procedure. Comect any ermors as they otour.

— Give examples of concepts whenaver pessible,

____ Pause to ask for questions after each section. Answer guestions lo ensure fhat the workers
understand all requirements, procedures, and guidelnes.

On-the-Joly Training
Continue to train your workers during their shift.
Dbsenie workers in the first hour of the avent and check for érmors.

VWhen rotations occur, be on aler for emors and fix them immediately.
It is helpful to have new workers bueddy-up with a more experienced worker,
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2-201.11 / 2-201.12 Decision Tree 1

When to Exclude or Restrict a Food Employee Who Reports a Symptom
and When to Exclude a Food Employee Who Reports a Diagnosis with
Symptoms Under the Food Code

Is the Food Employee reporting listed symptoms?

Symptoms of: Symptoms of sore Symptoms of infected

= yomiting; throat and fever wound or cut
« diarrhea; or

« jaundice Gen. Pop.

[Non-HSP)

Exclude per Table 1a Restrict per Table 1a

If the Food Employee is reporting a diagnosis with Hepatitis A virus, NTS, or typhoid fever:

Exclude per Table 1b

If the Food Employee is reporting:
« Diagnosis with Shigellosis, Norovirus, or STEC; and
+ Symptoms of vomiting or diarrhea

Exclude per Table 1b
Key: Decision Tree 1

STEC = Shiga toxin-producing Escherichia coli
HSP = Highly Susceptible Population
MTS = Nontyphoidal Salmeonella
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Employee Health Management Responsibilities

What is a food establishment manager’s responsibility for ensuring that food em
are trained on the reporting of syvmploms and the diagnosis of feodborne illness?
The manager of PIC is to make certain that food emplovees are trained on the subject of the:
+  Canses of foodborne illness;

Relationship between the food emplovee's job task, personal hygiene, and foodborne illness;
+  Reguiremenis for reporling and
+  Specific symptoms, diagnoses, and exposures that must be reported to the PIC,

What is a manapers responsibility regarding informing fivod emplovees of their
reportling requirements? (See Form 1-B and refer to Guide 3-C in Annex 7 of the 2017 Food Code)
Management should explain to food employees the importance of reporting specific symptoms and any
diagnoses or exposures to foodborne illness. Things to be reported to management include:

+  Vomiting, diarrhes, jaondiee, sire throat with fover, or amy expasied bodl or open, infectod wonmnds
or cuts on the hands or arms;

+ Anillness diagnosed by a health practitioner that was caused by: Salmonella Typhi or typhoid-like
fever, Shigella spp., Norovirus. hepatitis A virus, nontyphoidal Selmonella or Shiga toxin-producing
Eseherielua colf;

«  Past illmesses with typhoid-like fever within the past 3 months, unless treated with antibictics; and

+  Exposure to typhoid-like fever, shigellosis, Norovirus, hepatitis A virus, or Shiga toxin-producing
Escherichia coli, by eating or serving food that was implicated in a foodborne illness outhreak or if
residing with a diagnosed individual.
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Food Employee Reporting Agreement

Reporting: Symptoms of lliness
| agree to report to the Person in Charge (PIC) when | hawve:

1. Dlarrhea
. Vomiting
. laundice [yellowing of the skin and/or eyes)
. Sore throat with fever
Infected cuts or wounds, or kesions containing pus on the hand, wrist, an exposed body part (such as bolls and
infected wiounds, however smaill).
Note: The PIC must report to the Health Department when on employee Is joundiced.

W

Reporting: Diagnosed llinesses

| agree to report to the Person in Charge (PIC) when | have been diagnosed with:

1. Norowirus

. Hepatitis A winus
. Shigelia spp. Infaction [shigellosis)
. Shiga Toxin-Producing Escherichio coll (0157 :H7 or ather STEC infection)
. Typhaold fever (caused by Solmonello Typhi)
. Solmanello (nontypholdal)
Note: The PIC must report to the Health Department when an employee has one of these ilnesses.

= B S PT X

Reporting: Exposure of lliness
| agree to report to the PIC when | have been exposed to any of the llinesses listed above through:

1. An outbreak of Norowirus, typhold fever, shigellosks, E. call 0157:H7 or other STEC Infection, or Hepatitis A.

2. A household member with Norowirus, typhold fever, shigellosis, liness due to STEC, or Hepatitis A.

3. Ahousehold member attending or working in a setting experiencing a confirmed outbreak of Morovirus, typhoid
fewer, shigellosis, E. coll D157:H7 or other STEC Infection, or Hepatits A.

Exclusion and Restricton from Work
If you hawe any of the symptoms or linesses listed above, you may be excluded* or restricted** from work.

*If wou are excluded fram work you are not allowed to come to work.
**if you are restricted from work you are allowed to come to work, but your duties may be limited.

Returning to Work

if you are excluded from work for having diarrhea and,far vomiting, you will not be able to return to wark until: 1) more than 24
hours hawe passed since your last symptoms of diarrhea andfor vomiting, or 2] provide written medical docurnentation from a
health practitoner indicating that the symptoms are from a nonknfectious condition.

If you are excluded from work for exhibiting symptoms of Norovirus, Salmonelic Typhl, nontyphoidal Sefmonefia, Shigelo spp.
infection, E. col O157:HY or other STEC infection, and/or Hepatitis A, you will not be able to return to work until approval from the
Health Department is granted.

| have read [or had explained to me) and understand the requirements concerning my respensibilities under the Food Code and
this agreement to comply with:

1. Reporfing requirements specified above involving symptoms, diagnoses, and expasure specified;

2. Work restrictions or exclusions that are imposed upon me; and

3. Good hyglenic practices.

1 understand that fallure to comply with the terms of this agreement couwld lead to ection by the food estobiishment or the food
Regulatory Authority that may jeopardize my employment and may involve legal oction against me.

Employes Name (please print) Slgnature of Employee Date

PIC Name (please print] Signature of PIC Date
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Common Foodborne lllnesses
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Owerview: A becterium that can prodece a deadly toxin and causes an estimated 70,000 cases of foosdbarme
illnesges each year in the LS.

Bourcss: Meat, especially undercooked or rew hambunger, produce and rew milk.

Incubstion perod: 2-10 days

Symplomsz Severe diarrhes, crEMping, dehydration

Presantion: Cook implicated food to 155F, wash handa properly and frequently, correctly wash rinse and
sanitize food contact surfaces.

Shigslla

Ovandee: Shigells i a bacterium that causes an estimated 450,000 cases of diarrhea ilinesses aach year.
Poor hygiens causes Shigella to be eesily pessed fram person to persan.

Sourcps: Salad, milk, deiry products, and unclesn water.

Invoubariticn perod: 1-7 days

Bymplomé Diarrhea, stomach cramps, fever, chills and dehydration

Prevantlon: Wash hands properly and frequently, especially after using the restroom, wesh vegetables
thraughly.

Salmonealia (nontvoholdall

Overview: Salmonedla is a bacteriun respanaible for milliors of cases of fopdbarne ilinesses a vear. The eldarly,
Infents, and Individuals with impained immune systems are at sk for severe liness. Death can ooour if the
person is not treated promptly with entibiotics.

Sources: Raw and undercooked eggs, untercooked poultry and mest, dairy products, seafood, fruits and

vegatables
Inoubation perlod: 572 hours (up te 16 days has been docurmented 1o low doses)

| m Meeses, wormiting, crarmps, and hever

Presantlon: Cook all food to proper temperatures, chill food rapidly, and eliminate sownces of cross-
CONtEMInElon (i.e. proper meat storege, proper washing, rinsing, and sanitizing procedures)

Salmonelia Typhi (Typhold fever)

Overviews Salmonells Typhi is the bacterium that causes Typhoid fever and is responsible for &n estimeted 430
cases each yesd. This iliness i caused by eating of drinking food or water cantaminated with feces from an
intected person.

Incubsition parlod: Generslly 1 to 3 weeks, but mey be as long &5 2 months after exposurne.

Bources: Feady 1o est food, water, Bnd baverages.

High tever, from 103°F 1o 104 °F; lethergy; gastrointestinal symptoms, including abdominal pains
and dianfvea or constipation; headache; achiness; loss of appetite. A rash of flgt, rose-colored spats sometimes
OCCUrS. Symptoms typically last 2 to 4 weeks.

Prevantion: Excluding sick food workers, practicing good personal hygiene, preventing cross-contamination, and
coaking feod to the required final cool temperatunes.

A

Owerviews Hepatitis A s & liver disease caused by the Hepatitis A virus. Hepatitis A can affect anyone. In the

| United Siates, Hepatitis A can occur in situations renging from Solated ceses of disease o widespread

epidemacs.
Incubstion perod: 15-50 deys

| Symploma: laundice, neuses, diarrhea, fever, fatigue, lass of appetite, cramps
| Prewention: Wash hands properly and frequently, especiglly after using the restroam.

! Morovirus

Ovarvigwr This virus is the leading cause of disrhes in the United States. Any food can be contaminsted with
norovines it handled by someone who is infected with the virus. This virus is highly infectious.

Inoubetion perlod: £-45 haiirs

Symplomee Mausea, vomiting, diarrhes, and cramps

Presention: Wash hands properly &nd frequently, especially &fier using the restroom: obtain food from &
reputable food source: and wesh vegetables thonoughly.
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An n I. E R T for owners and operators of food

establishments ahout the security of your facilities

A

Intoday's world itisimportantto be ALER T 1o protect vour business.

How do vou ASSURE that the supplies and

ingredients vou use are from safe and secure sources?

How do vou LOOIE after the security of the
products and ingredients in vour facilicy?

What do vou know about yvour EMIPLOYEES

and people coming in and out of vour facility!

Could vou provide REPORTS about the security
of vour products while under yvour control?

What do vou do and whom do vou notify if vou

have a THREAT or issue at vour facility,

including suspicious behavior!?

Canyou answer these guestions?
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Foodborne [Hness Complaint Ferm

_m Incldemi Chaibreak 1T Complaimani T =

Date Reeelved: Reveivimg Agemey: Cull Received By

Name: DO Corader: 3 F Race W B H A Onhen

Phosr: {Week) {Hom) (el {Eanaal}

Oeeapatbsnisy Previous [imess or Chrosle Conditben: Y 3 Exiping Medicatons: % ¥

e

M Ot Do Time: AMl P DiBuess Stopped: D Thame: AMLIPM

B Mimrss Omgoing

Sigm: and Svenprows:

& Dhsoeleen Wy Bidoody Al Hesdache = [nekring (location)

n'\?mniti.u.g a hlvalza {emuscle ache) O Mumbasess {location’s

[ Museen ' Dizriness [ Tingling (location}

i Abdomunal Fam ' Droubls Yision = Edoma {locatmon i

2 Fewer *F 1 Tanndece 2 Pash

D Challs 10 Wiaknews D Other

Dinirives Coset: Do Thime AP Dimrrhea Stopped: Do Thma: AM M
O Dimews Ougoing

Vamniling D, M Tume: AN Vomitiag Stepjped: Daie Tirme! AM /M
O Nimews Ormpolng

Was a docior or other heabibcare provider vished? ¥ N

Date Visited: Time: A P Admitted: ¥ N Length of Stay: {hrs)

Healthrare Facilin: Fhysician Same Fhame:

Were clinical specimens taken? ¥ N O Blood O Sw00l  Diagmos:

Wauld vou be uilling fo previde a ilssl vampleT ¥ N MNOA - Sangples mo [omger avalable

Diane: Laratisn: Smupeet Aeal:

Thme: AL P

Number of people in parry: Number of people reportedly ll: Gromp Contaci:
(U Balloming page for nddinional conmes) [ TN

List amvthing nwnwmal sbowt the meal (iemperature, tasite, color, sic)?




Fordboroe Hhness Complaint Form
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Day f 11k Ouser: Diake:
Breskfn: Loentlom: Time: AN P
Swaperer Menl? 3 Ve O No
Combaii
Lunch: Locatian” T AM P
Swmapeect Meal® O Yew 0 Ko
Comtaciy:
Erimnes Lasatfon Thme! AM P
Swspeect Meal® & Vs @ o
Comtariy:
hber FooduWater: Lacation: Time: AM T PM
Saapect Meal? O Ve O No
Ome D Prior eo [liness et [ Dare
Breskfas: Losation: Time: AT PM
Smapect Meal? & Ve @ Ho
Comrwiis
Lunch: Locatian” Tims: AN FM
Swaperet Menal™ Ve T Mo
C o
Telisnei Lesadion: Thine! AM CPM
Smsperct Meal™ Ve 'l Mo
Combaits:
‘Onber Foode Water: Location; Time; AM P
Susperet Meal? O ¥es O Mo
Two Davs Pristo [lness Oyt Date:
Brenkinm: Loven plom: Thme: Al 7 PM
Swepect Meal? D Ve O Mo
C ombsrin:
Lunsh: Lecwtisn’ Whmee. AL P
Swspeect Meal? O Vs 0 o
Comtmcis:
Erimner Lecation. Thme! Abd P
Smupeect Meal? O Vs @ Mo
Comtarts:
hber Foods W ater Locatiom: Time: AN 7 PM

Suupect Meal? 3o 0 No




Appendix A: Richmond County Temporary Events

Moravirus is a highly contagious virus that can make you vary sick with diarrhea,

vemiting, and stemach pain.

ands Contaminated with Morovirus Can Make
People Sick

Morvadnes Is & leading cause of liness from contaminated
fiond i the United States,

The virus Cam easily contarninate (ood Decauss it s very
tny and Mfeckwe. 18 oaly Lakes & vy dmall afmoand of
virus particles (fewer than 10600 to make someons sick.

Food can get contaminated with noroviras when:

v infeciisd peepple who hiwve sical or womit o thedr hands
foichy e P,

s B Is placed on counters or swfaces that have infectious
ShetH ar womil om them, or

o HEny drops of wormll from an Infecied perach spray
through the alr and lsnd on the food.

Faod Handlers with Horovirus Hliness Can Spread
the Virus to Others

People who hawe norovires illness can shed bilons of
noravinus particles.

Vou are masl cenbagicm:

w wihen you ane sk with noioelnes lness and
o diEing the First 3 days arter you rescover,

IF wou wark with food when yvou hawe norow imas [lness,
ol can sprasd Uhe e to others, You can easily
contaminate food and drinks that youw Eouch. People whio
consume the food or drinks can get norovines and

B e Sk, Thid can chuds an cullbreak,

It is your responsibility to inform the
manager immediately if you are sick
with norovirus!

Wavs That Food Handlers Can Help Prevent Morovirus from Soreadine
o Db aod prépars Dead whille wou e sick

o ‘Wash wour hamds carefully and frequenthy with scap and waber

fthem

TOSH AGENCY

[yl [hbats] [Povtsl Code)

o ‘Wash frults and vegetaldes and cook shelliish therdughly

+ Claan and disinfect kitchen ukensils, counters, and surfaces that may hive norovines on

» 'Wash Lable Bnend, napking, aid olher Suddiv tharoualdhy.

P

[Piams

wee
Cieeh Addreis)

5 |



130A-21
106-25
106-125

106-130

What is Embargo?
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An order from a public health official requiring a person to detain or hold food or
drink that the official believes is either adulterated or misbranded

Onte embargoed, the pubke health afficial must week & capdemnation asder from district oF Superian oourt

{G.5. 1304 -21)

Embargo
Contacts

Fgugad Diefe e
dtHadinalan
1 W arTai n o

g5 738-5H043

CHRS
iy Lape

g | p s -omen

EHRS
el T arTkee

(Bal) g pEEs

P o Hisad
Lariy bl Muawl

BEg) XnE=0rag

Wiha edm Iuﬁd‘rmb:rru Al ? What ibacld | d5 '.r ||l|r|r|:| adfullerabed ai

Frirgbvandid fosd?

= Reglonal EMS
s EHS Chief or decignes = {ontact pour supervieor andios health
= Local health divector, afer cansuitation with director gng
an EHAS or EMS Chiefidesignes = Contse your EHRS or the state food
= NCDMELCT defense coordinator
Winar criteria moil o food meef before bemg A e ciEon Wil b msde toegether sfber
fenindaved for embargo aclien? BEErerEh Uhe et of The Clustices
& Adpltersted (G5, o613l food oF drink Whal supplies ane needed to ake evnbavge
had been mived or slbered such that in may octon?
re<ult in hasman liness andjor death
o Lmed =  Embargo tags
Evampies: rodent drmppings, insects, = Froduc Dispositlon Forms
flooding, obvicesly spaded or decomposed = Lamera
L ]

Mihranoed (% w0l 1] Definition
ichiresaes i varkety of labsling srd ather
G (el ksl 1o Bem g Dt fow parbd
Haalth)h

Remember: Violurnary dispesal of an adulierated product & always e best altemoties to Coking embarge oction
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RICHMOND COUNTY HEALTH DEPARTMENT
ENVIRONMENTAL HEALTH FEES
FY 2022-2023

ENVIRONMENTAL HEALTH SERVICES PLAN REVIEW FEES

1 Food Service Establishment Plans

(Restaurant/Food Stand/Meat Market/Mobile Food Unit/Pushcart) $300.00

"1 Limited Foodservice Establishments Plans $75.00

1 Annual Limited Foodservice Establishment Application $75.00

1 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

"1 Plan review of Pool Construction $300.00
1 Annual application $200.00

o Municipally operated pools may be waived.

TATTOO ARTISTS FEES

"1 Initial Permit Application per Artist $350.00

1 Annual Renewal Application $300.00

1 Temporary Permit (less than 15 days) per Artist $150.00

OTHER FEES

) Returned Check $25.00

"1 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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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

e 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. Il, Ill, and IV of
Standard 4 and Element 1. B of Standard 6
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e 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
e Conformance with Standard 3 through a successful verification audit
e 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
e 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
e Conformance with Standard 7 through a successful verification audit
o Staff Standardization
e 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
e Conformance with Standard 3 through a successful verification audit
o Staff trained by FDA Regional Retail Specialist to conduct risk factor surveys
e Completed Risk Factor Study
o Staff Standardization
e 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
e Conformance with Standard 9 through a successful verification audit
e Attended various food safety training and conferences for staff, including
FDA Southeast Regional Seminar
e Training developed for intervention strategies from risk factor study
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2022-2023NEHA & 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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%

U.S. Department of Health and Human Services Public
Health Service
Food and Drug Administration

Certificate of Achievement

Presented to
Richmond County Health Department

For outstanding commitment 1o retail food safiety and the continaus impeavement of the retai
food regulatory program as demonsirated by meefing

All Nine Standards

Of the FDA Violuntary National Retad Food Regulatory Program Standards

W Lawst Favmar

Cameron Wiggins, MPH Lawnie Farmer
Divacior, Dffice of Stade Cooperalive Programsams

Retal Food Specalist

U.S. FOOD & DRUG

ADEINESTREATHEN

Achieved on. July 14, 2023
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Richmond County Health Department 127 (aroline

Street

2017 NC Food Code Adoption-Summary of Changes Rockingham, NC

28379

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
I5A 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
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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:
. 165°F instantaneous (foods such as poultry, baluts, stuffed meats & pasta)
« 155°F 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 160°F. 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: 1f raw ground beef is being cooked using non- continuous cooking procedures, the
final cook temperature would be at least 155°F for 17 seconds, instead of 165°F.

*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 70°F 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 41°F 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
o Cook-chill & sous vide:
« The products must be cooled to 41°F or below and held for a maximum of seven days
o Forraw 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 41°F or below, and
« Removed from the packaging within 48 hours.
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Fiscal Note for Permanent Amendment of 154 NCAC 184 .2650-.2676

Agency: North Carolina Commission for Public Health Department of Health and Human Services
Environmental Health Section

Food Protection & Facilities Branch

Rule Citations: 154 NCAC 184 .2650 General-Adoption by Reference (readoption)
154 NCAC 184 .2651 Definitions (amendment)

154 NCAC 184 .2652 Management and Personnel (amendment) 154 NCAC 184 .2653 Food
(amendment)

154 NCAC 184 .2654 Equipment, Utensils, and Linens (amendment) 154 NCAC 184 .2655 Water,
Plumbing, and Waste (amendment) 154 NCAC 184 .2661 Inspections and Re-inspections (amendment)

154 NCAC 184 .2670 General Requirements for Pushcarts and Mobile Food Units (readoption)
154 NCAC 184 .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. 1304-248

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 154 NCAC 184 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 154 NCAC 184 .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-
21.34.

Description of Proposed Rules:

As referenced earlier, the regulation of food service establishments in North Carolina is governed under
154 NCAC 184 .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.

154 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 154 NCAC
184.2651-.2655 in this Section. Changes to 154 NCAC 184 .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.

154 NCAC 184 .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.
1304-248(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. 1304-2(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. 1304-247.
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.

154 NCAC 184 .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.

154 NCAC 184 .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. 1304-248(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(4) (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 (4) (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.

154 NCAC 18A4 .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.

154 NCAC 184 .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.

154 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.

154 NCAC 184 .2670 describes general requirements for mobile food units and push carts. Changes
Not Resulting in an Economic Impact

Paragraphs (e) through (1) 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.
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154 NCAC 18A4 .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 $356,452.1 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.

Table 1: Average Hourly Pay Rate for State REHS

Salary and Fringe Benefits2

Salary/Benefit % of Salary Total Value
Salary 100 856,452
FICA 7.65 $34,318.58
Retirement, Death, 19.70 311,121.04
and Disability

Benefit

Health Insurance 10.81 36,104
Hourly Rate Calculation

Total  Salary + Hours Worked / Year Hourly REHS Rate
Fringe

377,995.62 2080 $337.50

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
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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.

I 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)

Number of Hours to REHS Hourly Rate Cost to State Government
Complete
20 $37.50 $750.00
REHS Staff Instructional Time
Number of Hours to REHS Hourly Rate Cost to State Government
Complete
20 hr. (5 hrs. x 4 meetings $37.50 $3,000.00
x 4 staff members)

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.% 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.


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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Table 3: Average Hourly Pay Rate for Local REHS

Salary and Fringe Benefits4

Salary/Benefit % of Salary Total Value

Salary 100 $348,057.00

All Benefits 37.7 318,117.49
Hourly Rate Calculation

Total  Salary + Hours Worked / Year Hourly REHS Rate
Fringe

366,174.49 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.


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
8762,272.00 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.

| Table 4: Impact on Local Government (Opportunity Costs)

Training for Local REHS

Number  of REHS  Hourly Number of REHY Cost to

Hours to Rate to Receive Local

Complete Training Govern

Training ment

5 $31.81 800 $127,24
0.00

Time Spent REHS  Hourly Number of Cost to

on Training] Rate Permitted Local

for One (1) Establishments in Govern

Establishme North Carolina ment

nt

0.5 $331.81 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.
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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.

Table 5: Impact to Private Sector

Cost per Establishment

Number of Hours to Industry  First  Line| Cost to Industry per

Complete Training Supervisor Hourly Rate Establishment

0.5 316.49 3825

Cost to Industry as a Whole

Total Number of Industry  First  Line| Total Cost to

Permitted Supervisor Training Industry  for Al

Establishments Rate Establishments
Statewide

39,914 3825 $3329,290.50

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,



Appendix E: 2017 NC Food Code Adoption

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
812.00-$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



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 89.95/pack) or a thermometer-plate style device, which costs between at 348.50 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 §-
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 154
NCAC 184 .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)

o 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 |

$3,750.00
Local Government
$762,272.00
Private Sector
$329,292.50

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 impact’, the agency shall include in its fiscal note a
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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(bl) 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

154 NCAC 184 .2650 is proposed for readoption with substantive changes as follows:

154 NCAC 184 .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
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History Note: Authority G.S. 1304-248; S.L. 2011-394, Section 15(a); 2019-129; Eff. September
1,2012.

154 NCAC 184 .2651 is proposed for amendment as follows:

154 NCAC 184 .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. 1304-250 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. 1304-248(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. 1304-2(3)."

(9)(10) In Paragraph 1-201.10(B), add: "'Limited food services establishment' means a food
establishment as defined in G.S. 1304-247(7)."

(10)(11) In Paragraph 1-201.10(B), add: "'Local health director' means a local health director as
defined in

G.S. 1304-2(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.

1304-2(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. 904-51(2b) and 90A4-51(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. 1304-247(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. 1304-247(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. 1304-247(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. 1304-248(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. 1304-248; S.L. 2011-394, Section 15(a); 2019-129; Eff. September 1, 2012.
Pursuant to G.S. 150B-21.34, rule is necessary without substantive public interest Eff. July 20, 2019.

154 NCAC 184 .2652 is proposed for amendment as follows:

154 NCAC 184 .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 (4), (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 104 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
1 food establishments as defined in 104 NCAC 46 .0213.”

History Note: Authority G.S. 1304-248; S.L. 2011-394, Section 15(a); 2019-129; Eff. September 1, 2012.
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Pursuant to G.S. 150B-21.3A4, rule is necessary without substantive public interest Eff. July 20, 2019.
154 NCAC 184 .2653 is proposed for amendment as follows:

154 NCAC 184 .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. 1304-248(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 fto 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:

to- eat food wzth bare hands at the time the ready to-eat food is belng added as an mgredzent 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)L2 In Section 3-306.12, delete (B).

Paragmphs
(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(A4), amend o 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(A4)(2)(b)."

(10) In Paragraph 3-301.13(A4), 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:

& At a water temperature of 21°C (70°F) or below,

@) 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(4)(2)(b), and
(4) Such that for raw animal jood requzrmg cookmg as SpeCljled under Pamgmph 3- 401. II(A) or

3-501.16(4)(2)(b), for more than 4 hours mcludmg

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

(b) The time it Takes under refrigeration to lower the food temperature to >°C (41°F), or 7°C
(45°F) as specified under Subparagraph 3-501.16(4)(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/JF)
or less, or to 7°C (45/JF) or less as specified under Subparagraph 3-501.16(4)(2)(b) if
prepared from ingredients at ambient temperature such as reconstituted foods and canned
tuna."

(14) In Subparagraph 3-501-16(4)(2), amend to read: "At a temperature specified in
the following:

@ S5°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:

&} The equipment is in place and in use in the food establishment; and

i} On or before,Ja
a temperature of 5 °C (41 °F ) or less
(15) In Paragraph 3-501.17(A), amend to read:

"(4) 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.

@ 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:

tey The equipment is in place and in use in the food establishment, and

maintain food at a temperature of 5°C (41°F) or less."

(16) In Paragraph 3-501.19(B), amend to read: "lIf 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 577C (135 [JF) 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. 1304-248; S.L. 2011-394, Section 15(a); 2019-129; Eff. September 1, 2012.
Pursuant to G.S. 150B-21.3A4, rule is necessary without substantive public interest Eff. July 20, 2019.
154 NCAC 184 .2654 is proposed for amendment as follows:

154 NCAC 184 .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. 1304-248(c3), mollusk
and crustacea shells shall not be used more than once as serving containers.”

History Note: Authority G.S. 1304-248; S.L. 2011-394, Section 15(a),; 2019-129; Eff. September 1, 2012.
Pursuant to G.S. 150B-21.34, rule is necessary without substantive public interest Eff. July 20, 2019.
154 NCAC 184 .2655 is proposed for amendment as follows:

154 NCAC 184 .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.

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

2

item.
(2) Delete Section 5-501.14.
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History Note: Authority G.S. 1304-248; S.L. 2011-394, Section 15(a); 2019-129; Eff. September 1, 2012.
Pursuant to G.S. 150B-21.3A4, rule is necessary without substantive public interest Eff. July 20, 2019.
154 NCAC 184 .2661 is proposed for amendment as follows:

154 NCAC 184 .2661 INSPECTIONS AND REINSPECTIONS

(@)

(b)

()
(d)

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.

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.

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.

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 Ipoint. 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 I 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 I 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 I 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 I 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 I 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)(31) 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)(33) 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)(34) 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)(35) 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.

(¢) 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.

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

History Note: Authority G.S. 1304-248; S.L. 2011-394, Section 15(a),; 2019-129; Eff. September 1, 2012,
Pursuant to G.S. 150B-21.34, rule is necessary without substantive public interest Eff. July 20, 2019.
154 NCAC 184 .2670 is proposed for readoption with substantive changes as follows:

154 NCAC 184 .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.
) All food shall be obtained from sources that comply with Chapter 3 of the Food Code as amended
by Rule .2653 of this Section.
@& 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/JF) 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.

All garbage and other solid waste shall be stored and disposed in an approved manner.
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.
Employees shall comply with the requirements in Subpart 2-201 of the Food Code as amended by
Rule 2652. of this Section

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.

@&  The pushcart or mobile food unit shall be kept clean and free of flies, roaches, rodents, and other
vermin.

History Note: Authority G.S. 1304-248; S.L. 2011-394, Section 15(a); 2019-129; Eff. September
1, 2012.

154 NCAC 184 .2674 is proposed for readoption with substantive changes as follows:

E 0 FE

154 NCAC 184 .2674 LIMITED FOOD SERVICES ESTABLISHMENTS
Limited food services establishments shall comply with all the requirements in Rules .2650 through
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.2602 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:

()

)

€)

(4)

©)
(6)

(7

(®)

)

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.

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.

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.

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.

All meats, poultry, and fish shall be purchased in a pre-portioned and ready-to-cook form.

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.

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

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.

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. 1304-248; 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 010.010, 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:

e Managing Centralized Intern Training for new agents of the state to become authorized
to enforce state sanitation laws and rules.

e 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).

e Providing cross-training for the REHS.

e 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.

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

Resources
e House Bill 1031

Virtual Pool Plan Review Training
e Correspondence & VGB 7 2021
e Pool Equipment
e Reviewing Pool Plans
e Plan Review Calculations Component and Piping APRIL 2021
e Plan Review Checklist - July 2020
e Pool signs
e Pool plans scan
e 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
o Centralized Intern Training Funds Reimbursement Request Form (PDF, 100
KB) Updated 12/09/22.

Centralized Intern Training (CIT) Information
e Centralized Intern Training and Authorization Overview
e Centralized Intern Training
o Distance Learning
e Delegation of Authority
e Contract Authorizations
o 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

Environmental
Health  Section
Education &
Training Program

NC Department of Health and
Human Services

Revised January 16, 2018
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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 10 .0102).

The mission of centralized intern training is to support the goals of the Environmental

Health Section, to protect the health of the public, and to preserve the environment
by providing:

Training based on scientific knowledge of public and environmental health
principles adregulations.
Competency-based instruction leading to authorization to serve as an agent of the state.
Training to promote consistent rule interpretation and enforcement.
Skills for improving public education and communication; and
Orientation to people and program resources to improve camaraderie and professionalism.

This training program is designed to develop professionals dedicated to the mission of
protecting the public health. This broad perspective 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 attire 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 Registration Form to the Centralized Intern Training & Authorizations

Programs. See posted CIT Registration Form.

REGISTRATION AS RS INTERN
North Carolina Board of Sanitarian Examiners:

Prior to training, an application for registration as a Sanitarian Intern should be submitted to the
Board of Sanitarian Examiners. For more information, please contact the REHS Board,
Administrative 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 introduction to professional skills needed for this position. 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 topicis taught using the following guidelines:

What public health laws apply to each technical area.

How to interpret the rules (primary focus).

How to apply the rules in each technical area.

How to handle technical aspects of “authorization requests for service and complaints”.
How to correctly use forms for each technical area.

How public health labs relate to the technical area, if at all.
Who to contact (person or agency) for assistance.

How to plan for disasters or emergency response.
Specifichomework and tests are given for each technical area.
0. Post test is administered to students after each section.

= 0 0ok =

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

CLASS ATTENDANCE:
Attendance is mandatory for all classroom lectures and field experiences. The Education &
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 authorizations will not be granted in that area.

HOMEWORK:
Thetraining 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 attend class, having prepared for class the night before. Any disciplinary action
will be taken as follows:

1% occurrence: Informal meeting with the intern to discuss the issues and a verbal warning
_ will be given. 2™ occurrence: Written warning, with a telephone call to the interns'
supervisor

_ 3"gccurrence: 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 left for the intern with a member of the Education
& 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 time by appointment
only. If the Post-test(s) are not passed on the second attempt with an 80% or better, then
the intern will receive a non-satisfactory grade and will have to repeat that unit of training
at the counties expense. Supervisors will receive intern grades for each unit upon request.

TEST EXEMPTIONS:
There are no exam exemptions.

ORIENTATION PRIOR 70
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 initial and date each activity completed. The Checklist is to be
turned on the first day of training to the Education and Training Specialist.

Intern training is not completed until the checklist activities are complete and the training staff has
received the paperwork. In addition to the Orientation checklist there is a checklist for each module
that must be completed prior to attending 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, participation in the activity 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 sections 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
Section

FOOD, LODGING AND INSTITUTIONAL SANITATION:
(Needed for Tier 4 Regional Field training only)
Thermometer 0-220° 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 portion & the Regional Field training)
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Soils

Auger - Mudhead Munsell Color Chart

Knife/rock hammer or pick Field Book for Describing and Sampling
Water bottle for wetting 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

The local Health Department will be reimbursed once at the completion of the general
module and one full track. If the intern is going to attend both tracks consecutively,
reimbursement will be processed after the completion of the entire training period. The
counties will need to submit a standard DHHS form #4125 to the EH Section, 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.

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.

A local Health Department with an intern who does not complete training will be
reimbursed for only those days that the intern was in attendance. The check will be
issued as soon as possible after the course has ended if funds are available.

Should an intern change county of employment during training, it is the responsibility of
the hiring Health Department to notify the Environmental Health Section of the date of
transfer. The Section will prorate payments so that each Health Department will receive
an appropriate portion 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 attended. 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 after the noon
hour; unless the last day of the weeks’ training concludes after 1PM. The lodging facility
will provide breakfast. The Section 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 fromthe
local Health Department to Raleigh.

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

HOUSING

Interns whose duty station is 35 miles or more from the training site will be eligible for lodging
paid for by the Environmental Health Section.

Interns whose duty station 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 Section will not pay for unoccupied rooms. The hotel requires 24-hour
notice for cancellation of the room. If the intern fails to notify 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.

o Itis ultimately the supervisor's responsibility to see that the initial orientation checklists are completed.
e The supervisor should review the checklist immediately and call if you identify areas of concern.

e 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.**

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

e 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 Intern &
Completed | Supervisor Activity
Initials

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.

e Review & discuss role of county organizations;
e Board of Health: who, expertise, length of service, responsibilities;
e County Commissioners: who, how elected, responsibilities, meetings;

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

o Professional organizations: continuing education needs, membership, conferences.
(National Environmental Health Association, NC Public Health Association,
Environmental Health Section, Regional Districts, CAMFES & others);

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

e 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 Intern &
Supervisor Activity
Completed Initials

Complete the FPF specific distance learning requirements prior to attending CIT
Register with FDA-OTED and complete the following courses:

Public Health Principles: General (FDA36)

Basics of Inspections: Beginning an Inspection (FDA38)
Basics of Inspections: Issues and Observations (FDA39)
Overview of Microbiology (MICO01)

Overview of HACCP (FDA16)

0 0O0OO

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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Intern &
LDETES Supervisor Activi
Completed per ty
Initials

View Presentations an mplete Learnin i

o NC General Statutes 130A-248 through 130A-250
¢ Local Confinement Rules
¢ Residential Care Rules
e Adult Day Care Rules
e Summer Camp Rules
¢ Primitive Experience Camp Rules
e Resident Camp Rules
¢.1700 Rules
¢ Foodborne Illnesses (PDF)
e Migrant Housing Rules
® Mass Gathering Rules (PDF)
o Status Codes (PDF)
o Introduction to Risk-based Inspections (PDF)

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.

e 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

eIntroduce 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

e Accompany EHS during 1 transitional permit

Accompany an EHS to inspect (if time allows):

o 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

o1 adult day care

¢ 1 summer camp, resident camp, primitive experience camp
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Date Intern &
Supervisor Activity
Completed Initials

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 :

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

Accompany an EHS to inspect:
Tattoo:

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

Lead Investigation:

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

Swimming Pools:

e 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.

e Review safety rules and inspection procedures.

hil re:

Accompany EHS to inspect 1 child care facilities. Review the child care process for
licensing
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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 Intern &
Completed Supervisor Activity
Initials

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 (MICO01)

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
o Public, Private, and Religious School Rules
o Private Water Supply Rules
¢.1700 Rules
 Public Swimming Pool Rules
o Tattooing Rules

(AFNC/2/2022) Page 1
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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):

o 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.)

o 1 school cafeteria and school building

¢ 1 local confinement

« 1 lodging establishment

¢ 1 adult day care

o 1 summer camp, resident camp, primitive experience camp
e 1 adult day care

(AFNC/2/2022)

Page 1
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Intern &
— Supervisor Activity
Completed Initials

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:

o 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.

o Review safety rules and inspection procedures.

Child Care:

Accompany EHS to inspect 1 child care facilities. Review the child care process for
licensing

(AFNC/2/2022) Page 1
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Authorization Procedures
Original Set
Authorization Procedures Revised
June 1, 2015



Appendix F: Centralized Intern Training and Authorization

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 shalltrain the applicant to keep daly 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 depariment fo leam
routine procedures of field work. If no authorized environmental health specialist is available in the applicants depariment 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 2%
Meat Market (no more than 6) 4
+ Lodging (3" (1-3 applicant let, cosigned inspection forms)
o Institutions; (6)*
Local Confinement 1
Hospital/Nursing Home ¥
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

nn nn

Establishment categories marked with an
are recommendations only.

must be inspected with these minimum numbers. The establishment types without an

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:

+ Acopy of this document, Food, Lodging and Insfitutions 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 InitiallDate 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 aperator,

2 Mteratleast 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. Jointinspections 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 s completed at this point. The authorized REHS will provide assistance and quidance to the applicant as needed unti 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 leaming 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 mack noice of infent to
suspend and a mock transitional permit shal be completed by the applicant. The mock permit action shall be done onsite at one of the 30 food
senvice establishments or one of the three lodging establishments. If at least one Product Disposition Form is not filed out, a mock form shall be
completed by the applicant.

For all Critical Viiolations 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.

Areview 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.
Aninspection 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 Facilties 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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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.

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:

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.

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.

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.

The applicant shall complete at least four independent inspections, but no more than eight establishments selected by the
regional specialist.

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
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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) Aconference 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 ldentification 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

+ Ifthe REHS becomes employed in anather 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

O 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:

( )cce ( )FL ( )osw () TATTOO
( )CLPP ( )MH ( )POOLS ( )WELLS
INITIAL APPLICANT TRAINING LOCATION: DATES:

TYPE OF AUTHORIZATION REQUESTED:

( )cce ( )FLI ( )osw () TATTOO
( )CLPP ( )MH ( )POOLS ( )WELLS
STATEMENT OF APPLICANT

| hereby request that | be authorized to enforce state laws and rules.

DATE: SIGNATURE:

STATEMENT OF SUPERVISOR
| 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

e 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

e 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

monthsafter theinitial 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 010 .010.

The natural progression of an Environmental Health Specialist in North Carolina begins as a
Registered Environmental Health Specialist (REHS) Intern. The requirements ofa 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):

1y

2)

3)

4)

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

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

Tier IV — Completion of one in-field inspection with a Regional Environmental Health
Specialist

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

**Y our 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=ZsX0Oha 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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Risk Categorization of Food Establishments
North Carolina Administrative Code 10A NCAC 46 .0213

X3

*

Risk Type 1

Prepare only *Non-PH/Non-TCS Foods

<

B3

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

Example

Drink stand using multi-use utensils
Institutional food servicet

K3
”

0
X

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

A 4

Examples

Fast food

Grocery store deli/produce
Pushcart/MFU

Limited food service establishment
Sandwich shop

School lunch room

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

A 4

Examples

Grocery store deli
Meat market

MFU

Sandwich shop
School lunch room

Examples

Full service restaurant

Grocery store deli

Institutional food service

MFU

NC approved variances for specialized
processing methods

School lunch room (serving HSP)

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

Revised: February 2018
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o

Environmental Health Section

| ili .ju
Phone: (910) 997-8320

Fgarith Cargding

Fubile: Health Fax: (910) 997-8372

RICHMOND COUNTY HEALTH
DEPARTMENT

127 Caroline Street Rockingham, NC 28379

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

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

Write HACCP process here
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Table of Contents (Must include all of these components with page numbers listed):

INEENT & VIAIIAGTEION.c.....occeecoeeeeieieeveeecieete e ceeevieretes s steste v sveessesssssstesseesssasssssessessssssaseas Page
OVEIVIEW Of PIOCESS(ES).cuveevvirriiieiveereeeeseissieieiieseesssesssssssssessssssssssssessessssssssssessossssssessesssons Page
Process description(s) (fOr €aCHh PIrOCESS).........cocvceevecviriurreevereieeseeeeeeseeeieessesisssssseeeen, Page
Flow diagram(s) (fOr @ACH PrOCESS ). uuurieieeereeeeeceeeeeeeieeiirssvesvesreerrssvesssessessssssesseseseons Page
Hazard Analysis(€s) (fOr @ACH PrOCESS).umummmrirriririerieeeeiesieisieisissestsssssssssssssssssssssssssanses Page
Critical Control Point (CCP) Chart(s) (fOr €0Ch CCP)..uuueeeeeeeeeeeeeeeeeeeeeeeeee e eeeeee st Page
Sous-Vide or Cook Chill Process(es) (if applicable)..........cooovvvveveuvvveveveieeiiiiiiiiiiiiiiiieenan, Page
LOBCIING.c..covcuveeeereeeeeseseeeeeeeteettee e svees et veses e sssvessestssassssesses e sessessssassassessensennsresesseees Page
Verification & Record Keeping PrOCEAUIES.............cveeeeesveeeereeirisrierveirsireseesesiesssssessesens Page
Standard Operating Procedures (SOPS/SSOPS)........uueeevueeeeieeeeeieeeeeiieeesiieeeeeiieeseesanns Page
11 Lo Y 11 (o4 10Tl Mo o K3 Page

EQUIpMeNt SPECIfICALION SNEELS.........cveveeierierirtiseistestssteiesie e eiesestestestestssts st s e sessesasssssens 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:

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

[1On-site consumption, general population

LlOff-site consumption, general population

Olnstitutional

LElderly adults, immunocompromised persons, or pre-school aged children
LOther: 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-1v)). 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.)

OCirculator (mandatory for Sous-Vide)

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

CIRefrigerator(s): (List refrigeration unit type i.e., walk-in cooler, prep refrigerators)
[ ]

COThermometer(s)
OVacuum Packager(s)
OVacuum Packaging Bags

OOther 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_

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.
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.

* s 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 MEATSs 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
Ra‘:’:gi':r;lt)slealsnd 14 days 14 days 14 days Indefinite

(cooled to 34°F

Cog(l)(l-l(il‘i;hz;nd holicriii(t)lrggon 72 hours 30 days Indefinite

hours
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Example: ROP of Raw MEATSs-Flow Diagram

Receiving of Raw MEATs (1)

Cold Storage of Raw MEATSs (2)

Preparation (3)

Vacuum Packaging (4)

—

—

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 MEATSs. 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 Potential Hazards Is | Justification of Preventative Is this
Step (B) Biological this Decision Measures step a
(C) Chemical haza Critica
(P) Physical rd 1
signi Contro
fican 1 Point
t? (CCp)?
Receivin | (B) Clostridium botulinum, | Yes | Fresh meat and Meat and poultry No
g Raw Listeria monocytogenes, poultry are will be purchased
MEATS Clostridium perfringens, known to contain from approved
(1) Escherichia coli pathogens suppliers and
STEC/VTEC, Salmonella received at proper
spp., Staphylococcus temps.
aureus, Yersinia
enterocolita
Cold (B) Clostridium botulinum, | Yes Potential All meat and No
Storage Listeria monocytogenes, Growth of poultry will be
of Raw Clostridium perfringens, Pathogens immediately stored
MEATS Escherichia coli in coolers and
(2) STEC/VTEC, Salmonella freezers.
spp., Staphylococcus
aureus, Yersinia
enterocolita
Preparati | (B) Clostridium botulinum, | Yes Potential ROP packaging will No
on Listeria monocytogenes, Growth of be opened prior to
(3) Clostridium perfringens, Pathogens cooking and time
Escherichia coli product will be in
STEC/VTEC, Salmonella the temp. danger
spp., Staphylococcus zone during
aureus, Yersinia assembly -
enterocolita minimized and
monitored.
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Vacuum | (B) Clostridium botulinum, No [Potential Growth | Time product will No
Packing Lister ifl monocytogenes, of Pathogens due be in the temp.
4) Clostridium perfringens, to cross- danger zone during
Escherichia coli STEC/VTEC, contamination is | assembly will be
Salmonella spp., likely. minimized and
Staphylococcus aureus, ;
Yersinia enterocolita monitored.
Labeling | (B Clostridium botulinum, | Yes Improperly Each bag with be Yes
(%) Listeria monocytogenes, Labeled Products | properly labeled CCP
CCP #1 Clostridium perfringens, Will Resultin | with product name, #1
Escherichia coli Outdated or date packaged, and
STEC/VTEC, Salmonella Unsafe Products ‘Use-By’ date
spp., Staphylococcus
aureus, Yersinia
enterocolita
Cold (B) Clostridium botulinum, | Yes Potential ROP packaged and Yes
Storage Listeria monocytogenes, Growth of labeled products CCP
(6) Clostridium perfringens, Pathogens if will be monitored #2
CCP #2 Escherichia coli Proper for time and
STEC/VTEC, Salmonella Temperatures | temperature control.
spp., Staphylococcus are Not
aureus, Yersinia Maintained.
enterocolita
Cooking (B) Listeria Yes Survival of Products will be No
(7) monocytogenes, Bacterial Spores cooked to the
Escherichia coli if Products are appropriate
STEC/VTEC, Salmonella not Properly minimum internal
spp., Staphylococcus Cooked to temperatures
aureus, Yersinia Correct Internal
enterocolita, Taenia spp., Temperatures.
Toxoplasma gondii,
Trichenella spiralis,
Hepatitis A
Served Norovirus, Hepatitis A Yes If food isn’t Gloves or utensils No
to handled properly will be used a
Custome after cooking barrier. Bare hand
r(8) contamination contact will be

could occur

prohibited.




Blank Hazard Analysis Chart. One Hazard Analysis Chart per Flow Diagram. (8-201.14(B (1-2)) &(E)).
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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)).

CCP
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Critical Hazar Critical
Control d Limits

Point Descri | for Each
(CCP) ption  Control
Measure

CCP
Monitoring

Corre Verifica Record
ctive tion -
Action Activiti Keepin
es g
Proced
ures
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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:
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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)):

[ICooled 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.

CICooled 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.

[CICooled 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.

COHeld 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)(1)). 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:

e 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)).

e That one or both of the following statement(s) is/are true (3-501.12(D)(2)(d)):

o (1) Food produced using a cook-chill system will be bagged while the food is above
135°F and/or
o (2) Food produced using a sous vide process will be bagged immediately before cooking.



These are the labeling requirements. (3-501.12(B)(3)):
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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

Raw MEATs/POULTRY/Produce fCheese
Packed On: 062372015
Usze By: 07 /062015
Maintain the food at 41°F or below
Discard the food if within 18 calendar days of its packaging.

Haw MEAT:/POULTRY /Produce/Cheess
Packed On: D6f23/2015
Use By: 07/06/2015
Maintain the food at 41°F or balow
Consume the food il within 14 calendar days of its

packaging.

This label would be appropriate for vacuum packaging

frozen, raw, FISH products.

This label would be appropriate for an item packaged

via cook-chill.

it in-house.

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

Frozen FISH
Packed On: 06/23/2015
Must remain frozen until use. Remove from packaging
prior to thawing product,

French Onion Soup
Prepared/Packed On: 06/23/2015
Use By: 06/25/2015
Maintain the food at 41°F or below

*** 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

HACCEP 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:
e that the HACCP plan is being implemented properly.
e that practices used are consistent with the HACCP plan.
e that the HACCP system is working to control significant hazards; and
e 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.



Example:
Verification & Record keeping Procedures:
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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
(@)
O
(@)

(@)

Annually

When there are emerging concerns about the safety of the product.

When foods have been implicated as a vehicle of foodborne disease.

To confirm that changes have been implemented correctly after a HACCP plan has been
modified.

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-i1)))
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
Jjejuni, 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.ecov/Food/FoodbornelllnessContaminants/CausesOflllnessBadBugBook/

Shelf-Life Chart:
Raw MEATSs, POULTRY, fruits, and vegetables may be stored for up to 14 days at 41°F or below.


http://www.fda.gov/Food/FoodborneIllnessContaminants/CausesOfIllnessBadBugBook/

Hard cheeses, pasteurized process cheeses, or semi-soft cheeses may be stored for up 30 days at 41°F

or
below.
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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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Food Establishment Inspection Report
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Commeant Addendum to Food Establishment Report
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Instructions for Marking the Food Establishment Inspection
Report, Including Code References for Risk Factorsiinterventions

and Good Retail Practices

AU refprances gng coge sections in thase marking instruchions are hesed on he Fuwes Goverming the Food
Frotechon and Saniation of Food Esfathsiments.

A GENERAL MARKING INSTRUCTIONS

HEADER Information
Esteblishment Name

Location Address
Zip Code

Telaphona
Eslatiishment ID#
Courity

Inspechion Type
Westewaler Type
Waker Supply
Pepmill Holder
Eslablehment Type

Bumber of
Risk Facior

Vidlabong

Mumber of

Fepeat Risk
Factorntensantion

Scome

Crade
Time bn
Tire Out
Siaus Code

ContEsc] Mumber
Todnl Deductions
Werification Date

f.‘-n:mlnlﬂlﬁwcbcﬂm-uwwwltw rame” o “Doing Busingss 45" name
of the bsiness. This infarmation shauld be the same as the licenseipermil

appacation compleied a1 the iInation of the business

Sireel acdress of tha actual business osalon

#Acfual busness beaion

Comiact phong nuenber for the esinbishmant

Tracking rumber for Inspectons, S1atstcs and Fess

Marme e county whene e eshablichmernt exisis

Mark he SPERopnate B

Mark ihe appropriate box

Mark the appropriate bos

Marne of Crener of Operabor a5 shown on

Exinbdahment Typet st defined by the FOA Standard

instiutions - Hospitats, Mursing Homes, Elemeniary Schools

Fesiaurants — Fasl Food, Full-Service

Fetail Food Services — Ded Departments, keal & Pouliy Depariments, Producs

Deparimenis & Zalad Bars, Seafood Depariments

Designation of risk level for determining frequency of inspection

Risk Category | applies to fpod senvice establishments that prapare anly non-

Bmetemperaiune controd for satebynan-TCS Vnen-potentaly NaZandous(non-

FHF | foods.

Risk C Il appliess 1o food service eslablishments that cook and codl no more

then two TCRIPHF fods. Raw aremal foods shadl be recelved in a ready-to-cook

farm.

Risk Category Hl apples io food service estanlisnments Fal cook 8nd cool N moe

than ihrese TCSPHF foods.

Risk Category IV appies to food sanvics establshments that ook and cool an

unlimited numbser of TCSFHF foods. This categony also incledes thooe faciliss

usiy) speciaized processes of Serving a highly susceplibie populaticn

The rrimber of Booes marked OUT in dems 1-20 should B

counted pnd the totel number placed hese

Ther rumibeer of booes marked R (repeal) in items. 1-29 should be
counted and the ol numier paced hens

A score eamed by the estabiishment as a resull of an inspaction of reinspection
The date of the irspection including mankn, day, and year

The actual lime the inspection begins

Thee sciual fime the nspaction ands

Designate e appropriate Status Code as defined by Inspections, Stabshcs and
Feas Program

The Regidatory Authority Corlact Numder

Todal point deductions

The date the wenfication inspachon will be condsciad
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B. RISK FACTORS AND INTERVENTIONS

Risk factors are focd preparation practices and employee behaviors most commonly reported to the Centers
for Disease Contral and Prevention (CDC) as contributing factars in faodborne iliness outbreaks, Risk factors
inclede: Food from Unsafe Sources, Improper Holding Temperatures, nadequate Cooking, Contaminated
Equipment, and Poor Personal Hygiene. These items are prominent on the Food Establishment Inspection
Report because maintaining these items in compliance is vital to preventing foodbome iliness, Additionally,
five key public health interventions were introduced in the 1993 Food Code that supplemented the other
interventions long-established by the Food and Drug Administration (FDA) model codes and guidances fo
protect consumer health, The five key interventions are: Demonstration of Knowledge, Employee Health
Caontrols, Confroling Hands as a Vehicle of Contamination, Time and Temperaiure Parameters for
Confrolling Pathogens, and the Consumer Advisary.

Establishments should be inspacted at the time processes are angoing, food handiing by employees,
preparation. cooling, cooking, holding etc. Time of inspection should vary to capture the processes that
aecur at the onsat or end of operation such as cooling, mecelving of foods, ate.

For each tem on the inspection repart form in the Foodborne lliness Risk Factors and Public Health
Interventions section, the inspectar should indicate one of the follewing for COMPLIANCE STATUS: "IN
which means that the item 15 in compliance, "OUT" which means that the #em is nol in compliance. "N.O."
which means that the item was not observed during the inspection; or “N.A." which means that the item is
mot applicable for the facility. If N.A. or M. is not listed as an oplion for a particular item, this means thal this
item must be evaluated during the inspection and a compiliance status must be determined. If the item is
marked “OUT"”, decument details of each violation for the item number in the “Observations and
Corrective Actions™ section on the second page of the inspection report. Compliance status should be
determined as a result of observations that establish a pattern of non-compliance. Consideration should be
given to the senicusness of the observation with regard to prevention of foadborme liness.

For items marked “QUT."” further indicate the status of the violation by marking the comesponding box for
Corrected During Inspection (CDI) and/or Repeat violation (R). Marking CDI indicates that all violations cited
under that particular tem number have been correcied and verified before completing the inspection. The
actual corrective action taken far each viclation should be documented in the "Cbsenvations and Corective
Actions” section of the inspection report. For example, fem 10 Handwashing sink is marked out of
compliancs because the estabiishment dogs nod hiave soap and paper lowels at the handwashing sink. The
persan in charge partially corrects the problem by putting soap at the sink but does not replace the paper
toweks or provide any other effective means for drying hands. The corrective action taken for tha soap is
docurmentad in the narrative an the form. but CDIis not marked for item 210 becausa all violations undar
that item were not corrected. Marking Verification Required [(WR) indicates comection is warranted within the
timeframe specified under 8-405.11. Marking R indicales that the same violation under a paricular item
number was cited on the last inspection report. Using the same scenario, on the subsequent inspection if
the provision of soap and paper towels is not in violation, but the handwashing sink is blocked and
inaccessible (which s also cited under ltem 810 Handwashing sink), R would not be marked because this is
a new violalion which was not cited on the previous inspection report.

The purpose and objective of a Food Service Establishment inspection program is to assess the operation
and ensure risk factors are in control, Reducing risk factors have a direct correlatian in the reduction of
foodborme iliness. The goal is to observe processes and befhaviors in retadl food establishments, When (P)
and {Pf) violations are absarved, it is required to seak correction. For long term active managerial control of
(P} and (Pf) violations, the REHS should engage in seeking compliance and develop Risk Conlrol Plans
{RCPF} betwesn the department and fhe establishment.
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C. MARKING INSTRUCTICNS FOR EACH RISK FACTOR AND INTERVENTION ON THE INSPECTION
REPORT
Supervision

1. PIC present, demonstrales knowledge, and performs duties

INFDUT  This 8em should be marked N or OUT of compliance, The person in change [PIC) has thres
gsssgned responsibilites — Presence; Demanstration of Knowlesge, and Dutles. This fem s

marked OUT of coenpliance if any gne of the responsibdibies is mofmed.

A. Person in charge is present - This dem s marked OUT of comgliance if there is no FIC per
2-101_11{A) and {B).

B. Demonsiration of Knowledge — The PIC has three oplions for demonstrating knowiedge.
This item is marked 1N compliancs if the PIC meels al least ane of the opticns. The
thres
eplions for demonsiration of knowiedge allowed by the Food Code are;

1. Cartification by an ACCREDITED PROGRAM as specified in 2-102-20.

2. Complying with this Code by Raving no wolations of pronty items dunng the cwrent
inspeciion; or

31 Correct responses to the inspecior's guestions regarding public health practices and
principles applicable 1o the operaton, The inspactor ahodld asasse this Hem by

asking open-ended questions that would evaluate the PIC's knowledge in each of the
areas enumaraied n§ 2-103 110C)1), (d)-(16). Questions can be asked during the
pritial inlerdiew, menu feview, or throughout the inspection as appropriate. The
Inspector should ask a sufficient number of quastions to enable the iInspector to make
an infomed decision concerning the PICS knowiedge of the Code requiremanis and
pultlic heallh principdes as they apply 10 the operation. The dialogue shoiild be
axtensive anough to reveal whether or not that person 5 enatbled by a clear
undersianding of the Code and s public health principles to fallow sound food safety
practices and 1o produce foods that ane safe, wholesome, Unadulierabed, and
accurately represanted,

C. Duties of the PIC = This fem miust be marked 1N or OUT of compliance based on the
intaracton and abservation with the PIC and food employes, The iNspecion needs 1o
determine the systems or coninols tihe FIC has put info prectice regarding oversight andlor
routing monitoring of the Duties. ksted in § 2-103.11_ This is accomplished by 1) discussion
with the PIC, and Z) vesified through obsenvaltion that the systems or confrols ane actually
baing implemented. This concepd is commonly raferred bo as Active Managearial Control.
This item must ke maked OUT of compliance 'when there is & pattern of non-compliance
and obviows filure by the PIC 10 @énsube employess ar complying with the duties listed in §
210311, Since marking this item ¢uf of compliance requires judgment, i is imporiant fhat
s iberm nod be marked for an solsted incident, DUt rathes Tor an overall evalualog of me
FICs abiity 0 ensure compliance with the duties described in §2-103.11

LA Do Not Mark this item BLA
MO, Do Mot Mark this fem M.O.

Applicable Code Section:

2-101.11 Assignrmant

2-102.11(A), (B) and (T} 1), (4)={15)} Demonsiration ™

2-103. 11 AP Person-n-Charge-Dulies ™

2. Certified Food Protection Manager
INIOUT  This #em must ba marked IM or OUT of compliance. This ilem is marked IN comgliance
whien it is obsarved that the person in charge is a certified food protection manager.
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This item i marked QOUT when if & observed that there is no person in charge that i deemed a
cartified food protection manager of the cerified food protection manager cartficate (5 deemed

nol 1o be from an accradided program,
LA This item may be marked MN.A. for Calegory | establishments and Congregate Mulbrition Sites
H.O. Do BOT MARK this itern K.O-

Applicable Code Section;
2102 1M A) Certified Food Protection Manager

3. Management and food employee knowledge, and cenditional employee;

responsibilities and reporting.
INMOUT  This #em st be marked (M of OUT of compliance. This fem s marked IN comgliance when
the folhowing criteria ara meak;

1. The PIC is eware of their responsibiiity ko inform food employess and conditonal employees. of
thieir responsibiity to report certain symptoms or diagnosed diseases 1o the PIC and for the PIC
to repon 1o the RA a5 speciied uncer Food Code ) 2-103.11(0) and T8 2-201.11 (A}, (B}, (C),
and {E). and

2. The PIC provides documentation o otherwise satisfacionly demonsirates during the inspection
that all food employeas and conditicnal employees are informed of their responsibility to report
to managemend information abowt their health and activities as it relates o diseases that ane
transmissibde through food, as specified undar T 2-201_11A). Satisfaciory compliance may be
documenied by complation of Form 1-B, Conditional Employees or Foad Employees Reporting
Agreement, in Annex T of the 2017 Food Cose for each empioyee of other simiar State or local
form condaining the same information; or

3. Inbeu of @ written policy, complance may be demonstrated by

aj Fresenting evidence such &5 a cummouliurm and aflendance roslens documenting
that each empiayee nas compieted a training program which inciudes all the
information required on Form 1-B regarding their reporting responsibiities; or

b} Imglementation of am empioyea health policy which includes a system of employes
notification using a combination of training, signs, pocket cards, or other means to
corvey all of the requirad information on Form 1-8 o all food amployees and
conditional employees. A signed acknowledgement by the employee should be par
of any employes heallh policy

The: negLilatony authorty is encouraged 1o establish a policy of selecting one employes ol
random during each inspection and requesting the PIC verify, by one of the previously lished
eiihods, Mat the sehecied employee has béen informed of his of hier responsibility b repon
symploms, exgosures, and dagnosed linesses to managemeant. The PIC |s not expected io
quote symptoms and diseases from memony but should be abile to locate that information on
Foirm 1-B of similar gocuments wsed 10 demonsirate complancs.

Additional infoermation is provided in Annex 3 of the Public Health Reasans for Subpart 2-201.
inciuding a member of questions, which may be used as a referanca (0 assest the regulatory
authofity it dibefmining compliancs with this item

HA Do Mot Mark this iterm N_A
H.O. Do Mot Mark s ibérm MO
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Applicable Code Sections:

2-102 11 {CH 2, (3) and {17 Demonsiration ™

2-103.11{2) Person in Charge-Duties ™

2201 11(A), (B), (C}, & (E) Responsibility of Permit Holder, Person in Charge, and Conditional Employees P-M

4. Proper use of reporting, restriction, and exclusion
INOUT  This ilem must be marked 1IN or QUT of compliance. Compliance musst be based on firgihand
ghsenalions of information and cannat be based solely on responges fnom the PIC 10
guestions regarding hypolhetical situations or knowledge of the Food Code. This item is
marked I when the lowang critera are obseryed at the time of e nspsction;
« There are no il employees.
= There are no employees expenencing symploms with or without a diagnoses thal requina
repoeting, or reason for the PIC to exclude or restrict an employes
= A food employes who werks in & food estabishmend serving 8 HSP o non-HSP, is
restricted due (o diggnoses with an infaction from nentyphoidal Salmonella and is
agymplomatc

This tem should be marked OUT of complianee when:

» |nspector observes a working employes with specific reportable symptoms
{subparagraph 2-201.11 (AN 1)) or

» The inspector becomes aware thal an employee has reported information about thes
huzalh and activities as il relabes to disedses thal ang transmissibe through
foad and 1hi PIC hiss fol actid 19 resticlanciude an mpioped id requined by the Food
Code (§2-201.12 & §2-201.13); or

o The inspector becomes aware that the PIC has not notified the Regutatony Authority that
an employes ks jauntced or disgnosad with an iliness due 1o a pathogen as specified
unger subparagraphs 2-201,11 (AN 24a kil of the Food Code,

¢ There ara food employvees working in the food establishment that have been
diagniosed with an iliness as spacified in paragraphs 2-201.11(A2-5); Additionally, in
foad establishments exchesivaly sarving a highly susceplible population, thens are o ba
no food employees with an aclive sore throat with a fever working in the food
establshment.

AL Do Hod Mark this Sem MoA,
H.O, Do Mot Mark this ihem MO,

Applicable Code Sections:

2.-201.11 (D) and (F} Responsibility of Pernut Holder, Person in Charge, and Conditional Empioyees
Responsibility of the PIC 1o Exclude of Restrict

2-201.12  Exclusions & Fesirictions ©

2-201.13  Remowval, Adjustment, or Retention of Exclusions & Restrictions *

5. Cleams-up of Vomiting and Diarrheal Events

INIOUT  This item shousd be marked W or QUT of complianoe, This dem i marked N compiiance
whan il is demansirated that the food establishment has witten procedures available for
ermployees bo follow when responding bo vomiting or diarrheal events thal invalve the
discharge of vomiius or fecal matier onto surfaces in the food astablishmant. Reder to the
Public Health Reasons (32-501.11 Clean-up of Vamiling and Diarheal Events) for
suggested recommendations as o what the food establishment can include within thair
plan (s i3 not an exhaustive list)

This item is marked OUT of compliance If the establishment does not demonstrate: the
ability to provide written procedures for employeas o follow when responding to vomiting
of diarrheal events thal involve the descharge of vomitus o lecal rmabler onto sufaces in
the food esiablishment
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N.A. Do Mot Mark this item M.A,
N.O. Do Mot Mark thes ibem M.O

Applicable Code Section:
2-501.11 Clean-up of Vomiting and Diamheal Events ™

Sood Hyglenic Praclices

b. Proper eating, tasting, drinking, or tobacco use

INFQUT  This iem must be markad i or QUT of compliance based on dinect chsarvations of discussions
of the approgriste hygienic practices of food employees. This em shoukd be marked N
compliance when a food employes s obsarved drinking from a closad beverage container
subsaquantly slored ona nonfood-contact sudace and separate from exposed food, Clean
equipment, and uatapped single-service and single-use articies. This dem should b marked
QUT of compliance when food employees are chsarved improperty tasting food, sating, drinking.
or smoking, of there & supporing evidence of these acliviies laking place in non=designaied
araas of the establishmant. A beverage thaf is consumed in o dasignated area must shill be
stored in @ manner to prevent the contamination of focd, equipment, utersits, linens and single-
aervicaigingle-use articlas

H.A, Do Mot Mark this fiem KA,
H.Q. Do Mot Mark this ilem N.O.

Applicable Code Sections:
240111 Ealing. Drinking, or LIsing Tebhatco
31112 Preventing Contamination When Tasting

7. Mo discharge from eyes, nose, and mouth
IN/QUT  This item must ba marked BN of OUT of compliance based on ditect cosarvations of food
Thes ibem should be marked M compliance when no food empioyees ane observed
having persistenl coughing. sneszing, runmy nose, of wakery eyes. This ilem should be marked
OUT of complance when & food emplayes NS persistent caughing, SHeeeing. runmy nose, of
wiliry eyes subjecting food and food-contact sudaces 1o polential contamination,

N.A, D Mot Mark this fem WA
M., Do Mot Mark this flem N.O

Applicable Code Sections:
=401 12 Discharges from the Eyes. Nose, and Moufh

Breventing Contamination by Hands

8. Hands clean and properly washed

INMDWT  This tem must be marked B4 or DUT of complianos. Thes flesn 15 maked IN compliancs only
winen amplioyees ane absensad using proper handwashing techrigues sl aporopriste imes and
places. Hands are nol required o be washed betwesn each change of gloves, & it s cbsarwed
that there was no change In the sk being performed and ng actwilties which coukd patentially
result in cross contaminalion,

M.A, Do Mot Mark this fem MoA
H.Q. Do Mot Mark this Sem .0

Applicable Code Sections:

311 Clean condilion = Hands and Anmms ®
23112 Cleaning Procedure F

230114 When o Wash ®

231,15 Where 1o Wash™
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Hasrd Anftisepics ™

9, No bare hand contact with RTE foods or pre-approved alternate properly followed

INFOUT

H.A,
N.C.

This item should be marked IN or QUT of compliance. This item s marked IN compliance only
when food employess are obsernded using suflable ulensils or gloves to pravent bare hand (or
arm) contact with ready-fo-eat foods or if the food employes conlacts exposed RTE Tood with
bare hands at the time theé RTE food 15 béing added a5 an ingredignt to a food that:
= Contains a raw animal food and 5 10 be cooked in the food establishment 1o heat all parts
of the food to minimum femperatures specified in T3-401.11(&)-(B}or §3-401.12; or
+ Does not contain a raw animal food but is to be cocked In the food establishment to heat
all paris of the food to a temperature of at least 63°C (145°F),

Thés item |s also marked IM compliance when food empioyees are observed property following &
pre-approved alternative procedure 1o no bare hand contact. This item should be marked OUT of
compliance i ong Tood employes IS observed handling ready-io-eat food with their bane hands in
the absence of & prior approval and written procedures Tor bare hand contact. Refer to
subparagraph 3-301 11 {EM1)-i7) for a liskng of conditions that must be met in order to receive
prics apgnoval by the Reguialeny Authority. Bare hand contact by food employeas serving a Highby
Susceptible Poputation s prohibited and no atermative 1o Bare hand contact & allvwed. This tem
s also marked CUT when food employess contact exposed RTE food with bare hands thet is fo
be added as ingredients 1o a food thal is not properly heet treated as specified in Sub-113-

301 11{DNTH2).

Do Not Mark this item M.A,
This item may be marked N.O. for aslablishments that prepare ready-lo-sat foods enly, bul no

food preparation is performed at the time of inspection

Applicable Code Sactions:

3-301.11

Preventing Contamination from Hands ™™

380110}  Pastewized Foods, Prohibited Re-Service, and Prohibited Focds P

10. Adequate handwashing sinks, properly supplied and accessible

INIOUT

M.A.
MN.O.

This. item must be marked IN or OUT of compliance based on observations in defermining that
handwashing sinks are propedy equipped and camveniently located for food employesa use. This
item must be marked OUT of compliance when the facility is not stocked with soap, hand drying
Provisians of equipped with the réquired signage. |n agdimon, I the handwashing sink is not
located to be available to food employees who ane working in foed pregaration, food dispensing
and warewashing areas, is blocked by portable equipment or stacked full of sciled utensils or
Efmer ﬂellps. of the fadlity is unavailable for reguiar emploves use. this tem must e mamked QUT
compliance.

Do Mot Mark this ibem MoA
Do Mot Mark this item N.O.

Applicable Code Sections:

5-202.12
B-203.11
B-204.11
5-205.11
B-301.11
€-301.12
6-301.13
6-301.14

Hamdwashing Sinks, Instaltation

Hamdtwashing Sinks-humbers and Capacities ™
Hamtwashing Sinks-Location and Placement ™

Using & Handwashing Sink — Operation and Maintenance ™
Handwashing Cleansar, Availability ™

Hamd Drying Provision™

Handwashing Aids and Davices, Lse Rasthctions
Handwashing Signage
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Approved Source

11. Food cbtained from approved source

IWOUT  This iterm must be marked IN or SUT of compliance based on direct posenvations of food
products, focd labels and packaging, waler anabyses, and discussion with the PIC or other food
ermoloyess. This tem shauld be marked IN compliance whan the reguistary autharity s able to
datarmine approved food sources, A review of supplier names, shipment invoices, buyer
specification plans, moBuscan sheiifish tags, proof of regulatory permalilicensure of a food source,
atc. can be used to document approved food sources. Mik and milk products must comply with
Gradie A Standards. This item should be marked OUT of compBancs wihen an approved food
source cannof be defermined and § the KA did nof approve the sale or service of wild harvested
mushiooms and i is observed in the food establshment for sale and senvice.

M.A, Do Mot Mark ihis fem MA
M0 Do Mot Mark this igem MO

Applicable Code Soctions;

320111 Compliancs with Food Law ™M

320112 Food in a Hermetically Sealed Container *
320113 Fluid Milk and Bk Progucts ®

320114 Fish®

320115 Mollescan Shelifish *

320116 Wild Mushrooms. ®

320117 Game Animals *

320213 £

320214 Eggs and Milk Products, Pasteurized *
3202110  Juice Treated — Commercialy Processed ™M
510113 Bolfied Orinking Water ©

12. Food received at proper temperature

IWOUT  This itern should be marked (N of OUT of compliance based on actual food femperature
measuramants of TCS foods being recaived. This iterm showld be marked |MN compliance when
food is received and found at proper temperatures during the inspeciion. This itern showld be
marked OUT of compliance if food is recaived and accepted, tut an acheal food temperatura
measuramant of a TGS foad by the reguiatory authorty at the Bme of delivery axcesds the
temperature spacificalions for receiving &s prescribed by the Code.

M.A. Do Mot Mark this Bem N oA
WO This itern may be marked WO i food & not feceived during the inspecton.

Applicable Code Sections:
220211 Temperature *Ff

13, Food in good condition, safe and unadulterated

IWOUT  This iterm must be marked IN or QUT of compliance based on direc! chservations of the inlegrity
of produd] packaging, wholesomeness, and signs of adulteration. This ibem must be marked IN
caomiplsance when a dent it a canned food bas nol compRomesed 1he hermalic SEa8 Cuts mide in
ouler candboand packagng during opening of the case do not entes the inner product packaging:
Ihe true appearance, color, of quality of 8 Tood 18 not misrepresented. and 1004 5 hanesty
presented. This item must be marked OUT of compliance when the imegrity of Tood packaging
has been compromized or the rue appearance, color, or quality of a food has been intentionaily
altered,

MN.A. Do Mot Mark this item N A
M.Q. Do Mot Mark this item pL.O
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Applicable Coda Sactions:
0111 Safe, Unadulterated and Honeslly Presented ®

320215  Package integrity ™

14. Required records available: shellstock tags, parasite destruction

INMOUT  This item shoukd b2 marked N or OUT of compliance-basad on dirsct observasons of fish in
starage, shellstock tags. and'or records of freazing of fish for parasite destruction. This item
Shoubd b madkad IN Compliancs if e pedmil holder proaidies & Siatemend from Suppliern s
idenititying that fish sold as faw, rew-marinated or untercooked is froZen by supplier fof parase
destruction; oo thera are freeze records maintaimed Dy the parmit holder whan fish are frozen for
parasite destruction on the premisas. This ilern should be marked OUT of complianca if thera are
my shellsiock tags dvailable. when the shellslock logs are incomplele, whin thane is évidence of
oommingling of shelstock, or when no reconds of freezing of fsh for parasite desbruction ane
avalabs. Fish exempl from freezing requirements are found in paragraph 3-402 11B).

M.A, Thes ibem may be marked NUA when shellsiock are nof used in the eslabishment and the anly
Tish sold as raw, rassmarinated or undercocked i the luna species or aquacufiured fish listed as
emempbed from freezing in the Food Code.

MO, Thiss item miay be marked MO whan shallstock or raw, raw-marinated and undercooked fish are
sold periodically in thwe establishrment bul are nod being $old at the fime of nspeclion and prios
compkance Mrough 1ags. INvoices, of pUrchase reconds cannat be verified

Applicable Coda Sactions:

320218  Shelistock Identification ™

320312 Shellstock, Mairtain Identfcation ™
380211 Parasite Destruction ®

340212  Records, Creation. & Relention ™

Erotection from Contamination
15. Food separated and protected
INMOUT  This item should be marked N or OUT of comgpliance based on direct observaions of food
storege and food handing practices. This item: should be marked QUT of compliance when
rispdy-lo-gat Toods e sulbject 10 polental contarmination by raw animal foods, raw animal Taods
afe observed nal separated by type based on minimum cook lemperatures by spacing of placing
in separale conainers: food & not packaged of coversd during storsge (uniess in the process of

coplingl or food is in contact with soiled equipment and utensils, o single-use gloves wsed for
miced IR o 1ask

M.A This item may be marked MA, when ihers are no raw animal foods used inthe faclity and only
ipackaged focds are soid.

MO, Thits item & manked M., when raw animal foods are used or served seasonally and you are
unable jo deferming comphance

Applicable Code Sections:
3302.11 Pack ard Unpackaged Food = Separation. Packaging, and Segregation ™ ¢
330411  Food with Equ‘:merrt and Utenslis

3304 15(4) Glovas, Use Limitation
306 13A) Consumer Sell-Sendce Operations P

16. Food-contact surfaces: cleaned and sanitized

INMOUT  This item musd be marked 1N or OUT of compkance based on direct chserations of faod-contad
surfaces of equipment and ulensis; actual measuremenisireadings of chemical sanifizer
concentration, hot water sanitizing lemperabure, pH. hardness, ‘waler pressure, efc. using tesi
strips, thermameters, heat-sensitive lapes, and equipment gauges; cbservations of cleaning and
sanifizing procedures, and discussion of ceaning and sandizing procedures and Treguency with
The PIC or ather food employees, This flem must be marked IN compliance when manual and'or
meachanical methods of cleanng and sanitizing are effective and performed at the prescnbed
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frequancy.

There should be an owveral assessment of the fsod-contact surfaces of equipment and utensis in
Clean shorsge and In use o daterming complancs. For exampse, this lem 5 not manked OUT of
complinnce based on one visibly soled wensil, $uch as o plate of knife. This Bem must be
marked OUT of compllance whien manual andior mechancal methods of cleaning and sanitEng
Todd-contact suaces of equipment and Wensils are ingfectivg. o if one mullivse plect of
SUEHTIENT SLCH B B SICET OF CAN COSnEar |5 wiily solled and Deing used at tha time of the
insgeescticn. This item i also marked CUT i it i obsenved that equipment or utensits thad hove
Lo iflo comact with a majer food allengen $uch as fish wene nol cleaned and Saniliped prior 1o
use for other types of rew animad foods.

H.A. Do Mot Mark this item M.A

M.O. Do Mot Mark this item M O

Applicable Code Sactions:

4501111 Manual Warewashing Equipment, Hat Water Sanitization Temperaiunes ®

4-501. 112 Mechanical Warswashng Equipment, Hol Water Sanitization Temparatuges ™

4-501.114  Manual and Maechanical Wansswashing Equipmant. Chemical Sanitization — Temparature, pH,
Cencentrabian and Hardress -

4-501.115  Maenuasl Warewashing Equipmmeant, Chemical Saniization Using Oetergent-Sanifizers

4-501 1Ay Eguipment, Food-Contact Surfaces, Monfood-Contact Surdaces. and Utensis ™

460211
460212
472N
4-1an

Equipment Food-Contact Sursces and Lendis - Frequency & ¢
Cooking and Baking Equipment

Bafore Use Afler Claaning ©

Hot Wister and Chamical - Methods

17. Proper disposition of returned, previously served, reconditioned, and unsafe food

INQUT  This fem must be marked [N or CUT of compliance. Ths ilerm is marked OUT of companoe §
food is found unsafe, adulterated, not honestly presented, from an unappreved source, or if
ready.oenl food s contaminabed by employess and & nol Sscarded or recondibonsd accordang
tor & approved procedura, of i previously senved wwrapped, unprolected food Is abserved being
ru-s v

M.A. Do Mot Mark this item N A&

M. Do Mot Mark this item M O,

Applicable Code Sections:

130614 Fetured Food and Re-service of Food

FTna Discarding or Recondiioning Unsafs, Adulterated. or Confaminated Food

TimeTemperature Control for Safety Food

18, Proper cooking time and temperatures

MOTE:

INIOUT

The coakng temperaiures of foods must be measwred o dedsrmune compliance or

nefeampianeg, Do mal rely upan discugsiang with managers o CookE I maRe @ delerminarion af
compiiance or noncampiiance. The lemperaiune of raw animal foods i each species coaked
luirg I MEpaciian Showld be taken. For matanss, I e faciltly Mas chickan, sorambles 8008,
bakes fish, grivs hambunpers, and siew-roasts pime nb dunng the inspection — e cook
temperaiives of aif af the products shaokd be measured and recorded. Temperaiures. beth iy
comphance and OUT of compiiance, showld be rsecardad in e Temperalre Obsenalions”
soction of the ingpechion raport. The tme of inspechions should be vared 5o thal cooking can b
absarnad

Thes jiemm should be maked BW or OUT of compliance, This item showld be marked OUT of
compliance i the dems checked do not meet the temperature reguiremnents for cooking and Eha
employee doing the cocking atiempds 1o serve the product without raturning the product io the
Ccooking process. This flem shall be marked CUT i the facility offers or serves undercooked
comminuted meat on a children’s mana. if o food s cooked belgw the required temperartune but
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M.A,
N.O.

the tacility has an approved non-continuous cooking procedure, approved Consamer Advisory or
an approved varancs with HACCP plan for thal food dem, mark (e ibam 1M compliancs, recard
the temperature and documant the reason it is IM compliance. Foods cooked with 8 non-
continuows cooking process are marked OUT of compliance if the food #em does nat meet 1he
tirsedemperature requirements for cooking as specfied in 3401 11(A)-C) and if writhen
pracedunts describing how the foods ane pripared and stofed afer inlial hisating but prar o
cooking bor sale or sendice are nol available for review

This ibem may be maked MoA. when no raw animal foods are cooked in the establishment.

This ibedr rsay be marked MO, when you ae unable o delerming e oooking 1empersiune of anmy
food. The nspection should be aranged at an optimum time for measunng &t least one cooked
fem,

T

145°F for 15 saconds

Raw eggs cooloed for mmediabe servios
Fish, exgepl a5 inbed bolow

Iract Mead

Coramaerciplly rasd game prumaks, rabbis

155°F for 17 ssoconds:

Reatdes {Ostnich, Riwed and Emu)

Foow ege nol Tor mmediabe servce
Commincied meal, fsh, of commentially raised game animals

E
a

168°F for <1 second
[ingtantanecds):

VWidd game amimaly

Paliny

Stuffed fesh, meat, pork, pasia, reides & pouliry
Stuffing conkaining fish, mead, rabiles & pouliry

“Whole Weal Roasts Refer io cooking chards in the Food Code T 3-401. 11(8)
Applicable Code Sections:

3.401.11
340112
A-401.14

Fianw Anirnal Fogds = Cooleng ™ ™
Microwave Cooking ©-©
Mon-Continueus Cooking of Rew Animal Foods ™™

19, Proper reheating procedures for hot holding

MNOTE:

IN/OUT

LA
M0,

Tha reheabting temperabwes of focds must be taken to determina compliance or non-compsance.
Usa discussions with managers or cooks and your direct observations fo datermine complance or
non-compliance. Temperabues [N and OUT of compliance should be recarded in fhe
“Temperaturs Obsanvabons” saction of the inspection report.

Thits ibern should be marked IN of DUT of compliance based on actual femperature
measwaments of foods upon completon of he feneating process and phor 1o being ptaced i nat
noiding using a calibrated food lemperabune measwing device. This item should be marked OUT
of compliance i the dems checked are not renagted fo the required temparatures or within 2
hours. prior o hot holding

This item may be marked MN_A. when foods are not held over for & second service andior
rehaating for hot hodding is not performad in the establishmant

Thiss item may be marked M.O. when foods are held over for a second senvice, but ng
foods are reheated for hat halding during the Bme of inspection.
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lealie Code Sections:
340311 Reheating for Hot Holding P

20, Proper cooling time and temparatures

NOTE:  The reguiremsant for coolng cooked TCS food s that the food must be coded from 135°F 10 41°F
of bess in & hours provided thal the food is cooled fram 125°F to T0CF within the first 2 hours. For
exarmple, if a facility cools chill frorm 135°F to 7O°F in 1.5 howrs; they then have 4 5 hours b get §
froem TO°F {0 41°F or less. There are two critical limits that st be met with coaling. Discussions
with the pérson in charge along with observaltions should be used o delesming complisnce. For
instance, duning discussion ihe person in charge says that a food produet was cooled avarmight in
the wilk-in cocler. The product is checked, and the temperature is S0°F. Eight hours have
efapsed fhom closing 1o opening. This itemn shoukd be marked OUT becauss e product did not
coed fram 135°F to TOF within fag howrs and from 135°F 164 1°F or less within a totad of 6 hours.
Thiss e should sbso Be mamed OUT I the product did nol coal from amblent lemperalurnes 1o
41°F within 4 houwrs such as canned foods. Temperatures [M compliance and OUT of comglianca
should ba recorded in the “Temparaturs Obsanations” section of the mspection raport. Sincs the
enlire cocling process i dificull io obserse during an inspeciion. & determinalion of whether
foods are cumantly being conled should be made at the onsat of the inspacton. I coolng is faking
place, temperatures shoukd b taken to make a defermination of whether proper cosling is
passible with procedures being used. The PIC must demonstraie thal both crtical imits have
ben meet for the cooling process. Observations of meathods and indormation peovidsd from the
operator shall demonsirate f the process & [N or OUT of compliance

INQUT  Tihis @ Shadld B marked IN of CUT of complance based on aclual lemperalungs of TCS fodds
in ihe cooling process. The bashs for detarmining IN or OUT of compliance can alsg be supporied
through discussion and/or record reviesy which would provide the inspector refiabla data of the
“slan e i coping frofn 139°F. See abdve NOTE Tof &0 &xampié of using sclusl lempenature
and discussion with tha PIC in detenmining OUT of compliance withow actualy being at the
establishment during the enting coaling of TCS process, from Sla 1o finish

HLA. This Aesn may be marked W_A_ when the establishmant does not receive raw egpgs, shellsiock, or
milk, préepangs no TCS food from ambient lempetatune ingredients thal réquire cosling. and does
rot cool codked TCS food.

H.O. Thees Séem maay be marked H.O. when ihe establishment does cool TCS lood, bl proper cooling
par the prescribed femperature and tirme parameters cannct be detemined during the lengin
of the inspachon,

Appllcable Code Sections:
350114 Cooling *

21, Proper hot holding temperatures
NOTE:  Températures M compliance and OUT of coimplisnce should be econded in 1he "Temperatung
Observabions” section of the inspection repor.

INOUT  This fesn should be manked IN of OUT of compiance based on actual Tood lemperatune
measuraments using a calibrated food temperaturs measuring device. This item should be
marked M compliance when the regulstony authorly dedermings thal, of the TCS fogd
temperaiure measurements {aken dunng the inspachon, no hat holdng temperatures are less
than prescnbed by the Code. This fem s marked OUT of compliance if one TCS food is found
ol O b piratng untess Time ad & Public Heallh Control (TPHC) is wied for thal TCS faod

H.A, This fem may be marked KA, when the establishrent does not hed held foed.

B0 This femm may be marked K, 0. when the astablichment does hat hald food, But no foods ane
being held hot during the tme of inspection. Inspections should be conducted during a bma when
hat holding temperaiiees can be taken

Applicable Code Sactions;

3501 18{AN1) TimeTemperature Control far Safety Food, Het and Cold Holding ®
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22. Proper cold holding temperatures
NOTE:  Termperabures IN complianes and OUT of complignce should be recorded in the “Temperatune
Observations” secton of the inspection report.

INFOUT  This itermn should be marked IN or SUT of compliance based on actual food temperaiune
measwements using a callbrated food termperature measuring device, Discussions should be
e wwith the PIC 10 detaamine if & faad & 0 the process of cooling, TPHC & used, or there is an
appravied method b render & faad S0 thsl f 5 not TCS food. This item should be marked IN
compliancs when the regulatony authodty determines thal, of the emperatuné Measurements
faken during the inspection, no cold holding temparatures ana greatar than prescribed by the
Ciode. This ibem should be marked OUT of compliance if ona TCS fiood is found out of
temperature, with supportive evidenca unless TPHC s used for that TCS food.

M.A. Thiz item may be marked M.A. when the establishment does not cold hold food.

H.O. This iterm may be marked N.O. ‘when ihe establishment does cold hold tood, bul no foods are
being held cold during the time of inspection. Inspactions should be conducied during a lime
when cold holding temperalures can be taken,

Applicable Code Sections:
E501.16(A8)2) and (B)  TimeTempesature Contral for Safety Food, Hot and Cold Holding *

23. Proper date marking and disposition

INFDUT  This iterm £hould be marked 1N of QUT of compliance. Thes item would be [N compliance when
there is a system in place for dale marking all foods that are required o be date marked and is
venfied through observation. If date marking applies to the establshment, the PIC should be
asked to descnbe the methods used to dentify product shell-ide or “consume-by™ dating, The
reguigtory suthority must be sware of Tood products that are listed a5 exempt fom date marking
and date marking time frames, For disposaion, mank IN when foods are all within date marked
Eime linwls of food i observed being digcarded within dale marked time limits or QUT of
compliance, such as when date marked food exceads the time limit or date-marking is not done.

H.A. Thiz iterm may be marked M. A whan thera is no ready-to-eat, TCS food preparad on- premisa
and held, or commercial containers of ready-to-eal, TCS food opened and held, ower 24 hours
in the establishmen

K.C. This itern may be merked M.O. when the establishment does handle foods requinng dele
rdrking, bul there arg no Toods requiring date rmarking in the Facility &t the time of inspection,

Applicable Code Sections:
350147 Ready-To-Eat TimeTemperature Controd for Safety Food, Date Marking ™
350118 Ready-To-Eal TimeTemperature Conbred for Safety Food, Disposition P

24. Time as a Public Health Control: procedures and records

IN'OUT  This itern should be marked 1M or QUT of compliance basad on dineci cbhservalions, recond
revigew, 8 discussion with the PIC, and the reviesw of any standard cparating proceduras o
detarmine i the intent of the Code for usa of TPHC is met. This provision only applies if it ks the
actual intention or conscious decision by the PIC to store TCS food out of termperature contral
using TPHZ; cthersdsa, it may be a cold or hat holding issue. This ilem shoukd be marked I
compliance if there i an approved writien procedure at the food eslablishment thal identifies the
types of food products el 'will be held using time anly, describes the procedure Tor how TPHG
will be implemented. and i applicable delineales how food items. préviously cooked and cooled
baasfre Yiffe is uSed, ane property cooled, and food lems (marked oF identifid) 90 Rl xteed thi
S-hour limit at amy lemperaiure of S-haour Bmit 81 TOOF of less. This fem shoukl be marked OUT of
compliance when the FIC imphes the use of TFHC but does not have an effective mechanism for
indicating the point in time when the food Is removed from femperature control fo the 4 or S-hour
discard time, or & written procedure or an effective mechanism for wsing TEHC s not present at
the facity
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M.A, Thig Rem may be rmarked MNA when ihe establishment does nod uge Bme only &5 the public
nheaith control

MO This gem may be marked MO when the establishment uses time only &s the publc health
control but ks not using this practice at tha time of inspection.

Applicable Code Sections:
350115 Tiere 85 8 Pullic Health Condrol = ™

Lonsumer Advisory

25, Consumer advisory provided for raw or undercooked foods

INOUT  This em should be marked I or CUT of compliance based on a thorough revies with the PIC of
the posted, written, and specialidaily menus, io determine if unireabed shell eggs, meats, fish, or
poultry are used as an ingredient or ordered 8= & raw, raw-marinated, partially cooked, of
undercooked food. The advisary also applies o shellstock offered for sabe from & relal service
case. This dem should be marked IM complisnce o the establishment provides an advizary thal
meets thie Intent of the Food Code for both the disclosure and reminder comgonents, This item
should ke marked OUT of compliance when raw or undencooked foods are served or sold and
thare |5 no consumer advisary, the food item is not disclosed, or there s no reminder siatement.
The consumer advisory does nol exempt the requirement for freezing for parasite conirol, noe
should il be used for foads that have only gone thiough the infdisl kealing and cooling siages of a
non-conbinuous cooking procass,

M.A, Thig Bem may be marked MA, when a food establishment does nol serve 8 ready-1o-eat Tood that
necessitabes an advisory, i &, an animal food that i raw, undercooked, or not othervise
processed to eliminate pathogens,

MO Do Mot Mark this em RO,

Applicatsle Code Sectiang:
360311 Consumption of Animal Foods that are Raw, Undercooked, or Mot Othersise Processed (o
Eliminate Pathogens ™

Highly § lible Popuylati

26, Pasteurized foods used; prohibited foods not offered

MNOTE:  Discussions with the PIC and employees reganding whesther or not cenain Toods ane senved, or
certain practices eecur in the establishment, along wilh observations should be used o delenmines
ComgHiEmnoe.

IWOUT  This #em showld bé marked I or OUT of complance based on direct obseneations and
diseussions with the PIC and Tocd emplayees regarding wheather or not certain foods ane senved,
of certain practices oocur in an estabkshment serving a haghly susceptible populabon. Violations
of bare hand contact by food employess sendng a highly susceptible population § 3-801.110) =
marked under Hem #8. This item should b= marked IN compliance i only treated/ipasteurized
juicesfuice beverages are senved, only pasteurized epgs are used in recipes if eggs ahe
undercoaked and if eggs ane combaned, unless thefs iS a cook $ep of HACCP plan lo conral
Salmonalis entenidilis: no rew or parlially cocked animal foods or renw seed Sprowls are sened;
and no wnopenad packaped food is re-senved following service bo patients in medical isclation or

quasanting.

M.A. This #em may be marked M A_if 8 highly susceptible popuiation is not served
MO Do Mot Mark this item MO,

Applicable Code Sections:
3-801.11{4), (B, (C), (E) and {G) Pasteurized Foods. Prohibiled Re-Service, and Prohibited Faod
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Chemical

27. Food additives: approved and properly used

IMFOUT  This dtern shauld be marked IN of QUT of compliance based on dinge! observalians of Tood
ingredients in storage and listad as product ingredients supplemented by discussion with the FIC,
This e ts marked IN compliance f approved Tood and color adotives ane on ste and uged
progerty or if sulfiles are on the premitses, and they are not applied to fresh fistsvegelables for
i consUMplion. Approved food adiithved adé Buted and hawe Ineshold Brmids in AccanEance
with the CFRs, and does not apply 1o food additives that ame considensd Ganerally Racognized as
Safe (GRAS), such a5 sal, pepper, abc. This fMem is marked QUT of compliance if umapproved
adddives are found on ihe premises or approved additives are impeoperly used, such as suffiles
being appied (o fresh fruits or vesgetables

H.A. This Berm may be marked HUA_ if the food establishment does not wse any additves or sulfites on
ihe premises,
.0 Do Mot Mark this fem WO

Applicable Code Sections:
FH212 Additives *
330214 Profection from Unapproved Additives ®

28. Toxic substances properly identified, stored, and used

INFOUT  This iterm should be marked 1IN 0f QUT of complisnce baced on dinec observabons of chemcal
fabeling, storage. reconstitution, and application of bulk and 'working containers of cleaning
agents and sanifizers. personal care items. first aid supplies. médicines. pesticides. and polential
itwic and poistnous substances. This fem should be madked IN compliance whien bulk and
working confainers of cleaning apents and sanitizers are labeled, sanitizing solullons ane nol
ecasdng the maximum concentrations; parsonal care ibems. first 8sd supples. medicines, and
chemicals are stored separale from and nol above Tood, equipment. ensils. linens, and Sngle-
Service and singla-use amcies: and restncled use pestichdes are aophed anly by of under the
supenvision of & cerlified appbeator. This ifem should b2 marked OUT of compliance if a cleaning
agent or sanitzer i= not propedy identified and stored; if & sandizing solution has a higher
ConCEnIration than prasonbed and medicings Bnd firsh &sd Kitg are improperly abeed and $oned,
Viodamons of solutions exceamng the recommeanded concantration in chemical washes for fruis
and vegetables (§7-204.12) would be marked under Hem #42.

M.A. Do Mot Mark His dem M.A
NGO, Do Mot Mark this item NGO,

#Applicable Code Sections:

740111 Mdentifying Information, Prominence-Criginal Containers. ™
710211 Common Name-Working Containars ™

20111 Separation-Storage ®

7-202 11  Resinction-Fresance and Use ™

7-20212  Conditions of Use ™™=

7-203.11  Poisonous or Toxic Material Containers-Container Prohibitions *
T-204 11 Sanifirers, Critenia-Chemicals *

720412 Chemicats for Washing, Treatrent, Storage and Processing Fruils and Veqgelables, Criteria ®
T-204 13 Boder Water Additives, Criteria ®

To204, 14 Dirging Agerls, Crilera ®

7-20511  Incidentad Food Gontact. Criteria-Lubricants ®

7-206.11  Resincled Use Pesticides, Critaria ™

7-206.12  Fodend Bait Stations ®

7-206.13  Tracking Powders, Pest Contiol and Monitoring = ©

T-207.11  Restichon and Storage-Medicines ™ ™

7-207.12  Refrigesabed Medicines. Slayt'

T-208. 11 Storage-First Ald Supphes ™
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Storage-Other Persanal Care ltems
Saparation-Storage and Display, Stock and Retad Sale *

Conformance with Approved Procedures

29, Compliance with varlance, specialized process, reduced oxygen packaging
criteria or HAGCP plan

NOTE

INfOUT

Except for fish a HACCP plan is not required when a TCS food is packaged using 8 reduced
mgnﬂ packaging method and i labeled with production tire and dite, held at requined cold

holding lemperature, and remeved from ROP packaging within 48 hours afler packaging at the
Tood astabishmsaent

Thies itern should be marked [N of OUT of complisnce based on direc! cbservations of food
preparalion and slorage. & distussion with the PIC bo delerming if there ane specialized food
processes ie. smoking kpod, curing fopd, reduced oxygen ireg. wsing food addifives o
render & food 90 that it s not TOS food, cook chill, seus vide, ate. ] and the redond ey of
slandard operaling procedures and HACCP documentation, Thes ilem sheuld Be marked [H
compliance when observations of food operations and rewiew of available records indicats
compliance is being mat with regards 1o spacialized foad processes and HACCP plans ware
sismithed o the regulatory authority prior (o conducting 8 ROP operalion tha! conforms o
proceduras within §3-502.12. This Bem shoild be masked OUT of sempliancs if 1he inspecion
reveals spectalized food processes that are nol approved by the regulatony suthority ane
performed or nof conducted in accordance with the spproved variance of 8 HACCP plan was
not submitted ko the regulatory authority prior o engaging in a RGP operation without a
varance, This ibam ks also OUT when the approved varance as spacified in §3-103.12(A) s
nat kept at the food establishmen.

Do not mark items requiring a special approval due fo varations such as 2-
compartmant sink use, lack of a dumpster pad, axtended dato-marking, extended TPHC,
ele. Thase viclitions shall be marked under the citation from wiiich i deviates.

a) This item should be marked OUT of compliancs if the inspection revealsa
apacialized feod processss that are nol approved by the Regulatory Authority.
The specialized process must stop immediabely, and no food Involved in thal process
imay be Sold of served. Local EHS Should canlact their Heallh Dirgctor o Efvironmenta
Health Regional Specialist for embango assistance, The regional staff will assist in
dietermining if weluntary disposal should be requested. If the process is stopped
mmediataly, mark the fem OUT with 172 credit deducted for the original wolation.
Docwment COH and include comments concerning the cutcome of the food in question
The oparator showld Be fold the type of approval required and propesr request form(s)
should b provided. If, during the néd inspection, # is debermned that theé Spadializad
process is sill being conducted, this Bem should be marked CUT wilih Tull credil deducied
and an intent to Suspend the perrmit should be issued. The operator should be told ko
stop the process immediataly i the oparator continues the specialized process withaut
reguiatorny approval, an immediate Permit Suspension should be ssued. The
establishment would ba allowed to resume aperation afler varification that the specialized
process has siopped, and disposal of all food associnted with that process,

b} This item should be marked SUT of cormpliance with % coedit deduction if an
wstablishmant has received a Variance Approval andior HACCP plan approval for a
apecialized process, but an ingpection or verification visit reveals the sperators are
not in compliamce with 8-103.12. The specialized process should be stopped in order
o assass severity and root cause of non-compliance. if food product is available, local
EHS should contach régional skl for guidancs on disposal of Embangs action. Operalors
ahould be reminded that nen-compliance may resull m koas of Vanance and HAZCP plan
approvas, If an estabhishment conlinues 10 be noR-Complian wWilh their appraval, kedal
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Staff should mark this item OUT wilh full deduclions and pursue SuSpension of revocation
of e Vanance andier HACCP approvals, if a Vasiance Approval of HACCP plan
approval is revoked and the operator wanls to resume the speciaized prooess, the
request for an approval masd sted over. Completed apphications and necessary
decurmanits must be resubmmiied (o the approphale group.

HLA. mmmmmmniiuﬁmmmmmwmmmm&wm
have & variance o HACCP plan for a specialined process Ested in the citations bilow
H.O. Do Mot Mark this item MO

Applicable Codes Sections;
3404 11 Treating Juice PP
380211 “anance Reguirement ™

350212 Reduced Oxygen Packaging, Criteria -
4204 11{B)  Molluscan Shalffish Tanks F-F

810312 Conformance with Approvesd Procedures P
B-20.1% When a HACCP Plan is 1

8-201.14 Contents of a HACCP Plan
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Gocd Retail Practices IGRPS)

D. MARKING INSTRUCTIONS FOR EACH GOOD RETAIL PRACTICE (GRF) ON THE INSPECTION
REFORT

Good Retal Practices (GRPs) are systems ko control basic operational and sanitafion conditions within a
facility, and if ot controlled, thisy could bé contribiting faciors 12 foodborne ilingss by intraducing hazands
(biclogical, chemical and physicall, into the end product, either directly or indirectly, For example, equpment
in disrepair, such as a culting board with deep grooves/culs, makes effeclive cheaning dsficult or impossible,
and thereby coukd introduce a bactenal hazard ono food that comes inlo contast with e baard, in aoditkon,
in assassing GRPs, it is mportant to make an overall assessment of the condidions by looking for trends
VErSLS an solated incdant and the potenlial pubie health impacl. For example, a few missing foor ties in a
dry area mey not rise to the level of a “violation™, howewer, missing floce tiles in an area where eguiprment is
subgect io in-place manual cleaning withowl the wse of an anclosad clean in place (CIP) systeam. e using
pressung hoses over band saws, sioers, or mixers, could create conditions whereby a bacterial hazard could
b indreciuced on Bo the food equipment, These ilems wsually requiré judgrment, and if ncorected, the
reguiatory authaority must decide whether or nod thase conditions would lead to podential cordaminaticn

GRPS are the methods wsed in, o e faciliies of confrals Used for. the receiving, preparation, storage,
serving, packaging or hoiding of food which are designed io assure unsandary conditions do nol lead io the
inroduction of hazards or unintentional substances into the end preduct. The ntention of tis inspeaction
form is b2 focus the inspector's afiention on those fectors that have been shown to be most often linked with
CALSInGg foodbarme iliness. For marking the GRP section, indicate IN and OUT and the paint vales debited if
& code provision under that itzm = QUT of compiance. Indicate M.A. and M.O. whese applicable. Docurmsent
each violation of the code provision for the #em number in the "Otservations and Cormective Actions” seclion
o this second page of the inspection report. For Bems marked QUT of complianca, furthar indicals the
WIOLATION STATUS by marking the comesponding box: COI = Comracied Duning Inspection, R = Repeat
violaticn and WIR = Werification Required per the samea instructions as given in the Risk Factor sechon.

E. TEMPERATURE DBSERVATIONS

remvipcation  Record the commen name of the food & weall as the condition, process, and location of the
food at the tme of monitering e.g. hot hoiding, refrigeraior, prep-fable. Temperatures in
complisnce and out of compance should ba documented.

Food

Temperature  Record the temperature indicated on the inspacior's thermometer. Specity the measurament
im =F or "G, (Mohe: Food temperarve measunng devices el are scaked anly it Fahenheil
should be accurale o £2°F in the intended range of vse. Food lemparaiire maasunng
dewices that are scaled onlly in Celsivs or dually scaled in Celsivs and Fahrenmhert show'd be
accurate to = 10 in the infended range of wse )

F. OESERVATIONE AND CORRECTIVE ACTIONS

inciude here speciic descriptions of violations observed and recorded n the Risk Factors and Inlerventions
saction and Good Retail Practices seclion. Also include corrective actions for the nofed winlabons and

Temperatures
G. SIGHATURE BLOCK

Pérson in Charge The PIC i e individual present al o food establishment wh is résponsibke for the
at the teme of tha & }
Reguiatory Authority  The RA B the individual conducting the inspection.
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Safe Food and Water

30. Pasteurized eggs used where reguired

Cerlain menu ibens use &49s a5 an ingredient in the preparabion of RTE foods. such &s Cassar salad,
Hollandaise Sauce, ebe, This & wenfed Dy discussion with the PIC and food employess neganding e
substtution of pasteunzed egg products for ras eggs In uncooked foods, uniess alowed under

f 5401, 11(D%2).

M_A, This imem rmay be marked MA. i the establishment does not sende RTE foods that inciste raw
epgs as an ingredient or f the establishment properly uses a corsumer advisory for RTE foods
that are made with non-pasteurized rewiundercooked eggs.

Applicable Code Section:
3-302.13 Pasteurized Eggs Substituled for Ranw Eggs for Certain Recipes *

31. Water and ice from approved source

Thers are two types of systems: Public Water System or Non-Public Water System. Regardless of it
source, it maest mest drinking water siandards established by EFA and applicabde staba dinking water quadty
standards. If a non-public system is used as Drinking water, the waler is sampled [ leshed al least yeardy and
fescofds rebained o fhe at the fod establishment of par Stabe régulstions. Consideration miist be gren o
the supply conlainers, piping. hoses, ale. connected o the APPROVED source when waler is made
availabie for mobile andior temporany food astabishment withoul a permanent suUppdy.

licable Code Sections:

18 loa P
5-101.11 Approvied System-Sourcs ¥
510211 Standards-Ouality
5-102.12 Nondrinking Waber =

5-102.13 Sampling ™
510214 Sample Repor
5-104.12 Altemative Water Supply ™

32, Variance obtained for specialized processing methods

When a Food Establishment wants to deviale from a requirement in the code, wiilizes Specialized Frocessing
Methods. as spacified m § 3-502 11 such as Smoking Food for Fresanmabion, curing food sic. a vanance must
first b obtained from the regulatory authonty. A HACCP plan may alsa be raquired as listed in ] 8-

201 THA) as part of ihe variance reguest

Maote: Do not mark items requiring a speclal approval dee fo varistlons such as 2- campartment
sink use, lack of a dumpsier pad, extended date-marking, extended TPHC, rendering a food non-
TCE. These violalions shall be marked under the ciatien from which if deviafes.

a) The specialized process must s1op immed|stely, and md Tood imolvid in thal process may be
sold of served, Local EHS may requesi the Healih Direcier of Environmental Health Reglonal
Spacialist by use Mheir Embargs aulhonty 1o delain faod. The regional $1a1 will assist in
determining it voluntary disposal should b requested. If the process is slopped Immediately,
i The item QUT with 102 credif deducted for the onginal violation, Document COH and include
comments conceming the outcome of the food in question, The operator should e 10id the type
of approval required (local or state) and proper request farmis) shousd be provided. If, during the
nxd inspeciion, it is detemmingd thet the specialized process is still being conducted, this item
shoubd be marked OUT with full credi deducted and an Iment o Suspend the pemmit should be
tssued, The aperator should be told 1o stop he procsss immediataly. IT the operator continues
the specialized process without regulatory approval. an Immediate Permit Suspension should be
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jssuad. The establishment would be alloved o resume operation after verification that the
specialized process has stopped, and dispasal of all isod associated with @at process.

b Faiure o comply will [tem B30 will mean bem 827 i oul of complance as well hem B30 relers
anly io receiving variance and HACCE plan approvals, where required. Therelore, e local EHS
will naed 1o determins which approval & naeded for the process in queston. Once thal
determination has been made, the guidancs in the previcus paragraphs sheuld be foligwed fod
point deduchions andor permit acton.

M.A Thiis iberm rmary be marked MA i Bhe eflabishment is nol engaged in 8 Specialized processing
masthcd. oitar aperation requinng a vanance and a HACCP plan. or & process of processing

mathod detenmined by the regulatory authoriy i require a vanance and a HACCF plan.

Applicable Code Section:
B-103.11 Documentation of Proposad Vanance and Justfication ™

Ecod Temperature Control

33. Proper cooling methods used; adequate equipment for temperature conftrol

A determinalion must first be mace that cooling food is part of the processing step, To assess whather or not
ihe methods used facilitabe the coaling criteria specified under § 3-501 14, a desoussion with the PIC should
sUppO aclual obbenvalions Used in cooling foods, There should be encugh equipment with Suficient
capacity used for the cooling, heating and hoticold holdng of foods requiring temperature coningl as

speciSied in Chapler 3 1o meel he demands of the operation, Cbservations must Suppom the determiraion of
comgliance sisfus. Frozen food is solid 1o the touch,

Applicabla Codo Sections:
250111 Frogen Food

50115 Cooling Methods ™
43011 Cooling. Heating, and Hoiding Capacites-Equipmen ™

34. Plant food properly cooked for hot holding
in determining compliance. obsavation along with an actual cooking lempenabure musi be obtained,

NA This ibam ey be marosd WA vegetables and frults are not cocked for hot holding n s
establshment.

M.0. Thits itam ey be markad MO, when plan feoos are cooked for nat Rokding bt &ns Rt avadabls
for obsenvabion during the inspecton.

Applicable Codi Sectitn:

340113 Fiaril Food Coaking for ol Holding *

35. Approved thawing methods used

Obsarving and than gaining an undarstandng of the estabishment's thaaing method{e) will help in
detarmining whather a viodation exisis from the approved thawing methods found wder § 3-501.13 as well
&5 the lewel of nsk imposed. Kaep in mind thal vanious food produects especially those dastined for deep-fat
Tryireg ane oftan slacked (ol tewed) pron bo cocking

fpplicabla Codo Sections:
350112 TimeTempearabure Control for Sataty Food, Slacking
2-501.13 Thaming ™

H.A.  This #em may be marked MLA. if TCS food ane mot thawed.
MO,  This #Bem may be maked H.O. if this Toed s thawed, bul thawing was not obsenved during the
irespaction,
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36. Thermometers provided and accurate

ThEframelens provise & means o assessing adlive managenial conligd of TCS Mod temparatures
Delenming complignes by obaendng he in-use slorags locabon and véritying the scaling of the lemperabure
measuring sewioes in the range of use 1o measure lood, waler, or ambeent air termperatuses. Food
thesmametars must be calibrated at a frequency ko ensure accuracy. Food thermometars showd ba
secessible for use by employess and have a probe s appropriste 1o the food Bem

Applicable Code Sections:

4-203.11 Temperature Measuing Devices, Food-Accuracy ™

4.203.12 Temperature Messuring Devices, Ambieni Air and Waler-Accuracy M
4-204 112 Temperature Megsuring Devices-Funclionality ™

4-302 12 Food Temparature maunnlbwm .

4-502110B)  Good Repair and Calibration

Ecod ldentification
37, Food properly labeled: original container
Packiaged foods arg requiréd b confiorm 1o specific labeling laws. Foods packagid within the feod
e tabisthrment mus also contorm o the appropriale labeling lows, with considarations gréaen o accuracy as
wedl &5 not being misleading such as species substifuions, .0, white funa insiead of Escolar, In additan, all
mapor food allengens, i present, must be accurately declared on the package. Working confamers and bulk
focds remowed from their original packaging require soma level of assessment a5 50 how recognizable tha

focd s without labeling by its common name, Molluscan shelifish and vended TCS foods must specifically be
assessed based on their specific packaging and labeling requirements

Applicable Code Sections:

320217  Shucked Shelfish, Packaging and ldentification <

320311 Mollescan Shelifish, Origmal Container

330212  Food Sorage Confaners kentfified with Cormmon Marme of Food
380111 Standards of identiy

380112  Honestly Presenied

380211 Food Labels P5

380212  Qther Forms of Informetion

38. Insects and rodents not present; no unauthorized animals

An assessment 5 made Mrough observation and diScussion with the PIC for reasures taken to control the
presance of pasts in the food establishment, including elimination of entry paints and harborage areas, and
reroval of pests and its evidence. Insect trapping devices mus! nol be located over food preparation aneas.
Agiimals miusl ondy be present a5 Senvice anrmaEls oF &5 approved @ autdoos difing

icabile Code Sections:

211 Handling Prohibetion- Anirnals *
6-202.13  Insect Coniral Devices, Design and Insialiation
B-20215 Oumes Frotected
6-202.1¢  Exterior Walls and Roofs, Prolective Bamer
E-501.111  Controfing Pesis ™ ¢

65301112 Removing Dead or Trapped Birds, Insects. Rodents and other Pest
6-501.115  Prohibiting Animats ™

34, Contaminafion prevented during food preparation, storage and display

The chsarvation and undersianding of the flow of facd items from the poent of receipd b the point of sale,
service of disiribution i$ necessary 1o delermine whether a wolafion exils. Food is subject ko direct and
indirect scurces of conlaminabon in e establishment. Sowces may be retated to the working environment.
packaging, acequacy of storags faciities, and exposurs of food on display to contamination [Le. salad bars)

Applicable Code Sactions:
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20219 Shelstock, Condition

=303 11 hoe Used as Exterior Coatant, Prohibited as Ingredient ®
E331E  Ssorage or Display of Food in Confact with Water or loe
330413 Linens and Napkins, Use Limitabons

33511  Food Slorage-Preve Contmination from the Premises
330512  Food Storage. Argirs

305 14 Food Preparation

23511 Food Display-Preventing Contamination by Consumers ®
L.306.12  Condiments, Pralectich

3-306.13(8) and (C) Consumer Sell-Senace Operations ™

F307. 1 Miscallanass Sourses of Coniaminaton

640411  Segregation and Location-Distressad Merchandisa ™

40. Personal cleanliness

Observation of faciiity personnel for clean ouber clothing, efiecive hair restrainis. profibbed jewelny and
ihe condition o protection of fngemails must be made, This includes the wse of srgle.use Foves e
an impermaeable bandage. finger col or finger sanll

Applicabls Code Section:

2-302.11  Maintenancs-Fmgarnais

3N Prohibitian-Jawedny

2304 .11 Claan Condition-Cuter Clathing

401,13 Use of Bandages, Finger Cols, or Finger Siadls
24021 Effectiveness-Hair Rastraints

41. Wiping cloths: properly used and stored

Wiping cloths are 10 ba used for & designated purpase. When sloned in solution, the soations should be
sy clean and mairained 8l e pROper SENlZer concentration (54501, 114), Sollicns axcssding the
recommended saniizer concentrations would ba marked on the Inspection Form wnder ibem 828, Tooog
Lubslances praperly identified, $iored, and uded. Sponges. if present, ané mol 10 bé uted in conlacd with
Clean/saretized food contact surfaces.

Applicable Code Sections:

F304 14 Wiping Cloths, Use Limitation
410118 Sponges Lise Limitation

4-501.12 Wiping Cicths, Alr Dinynig Location

42. Washing fruits and vegetables

R Bruils and vegetabies ane io ba washed pnor 1o (heir preparation of afered as RTE. Chemicals are
allrared for washing fruite pnd vegedables. along with simply washing them in watar. Chemicals that are
Ui in the waeh waber for fruits and vegetables must be Eiad and sopooved with Bhreshoid lims in
acchrdance with the CFR's, Refer bo the |abel or labeling of the additive for adequats dirsclions and ke
assure saba use. Discussion wilh the PIC and focd employess will halp determins e esfablehment’s
prectics

MLA. Thits e sy be marked NoA i e establishment does nol sene of process Truits and
wvegutables o il fruds and vegelables are pre-washed when received
Applicable Code Sections:

3302 15 ‘Washing Frullts and Wegetables
7204 12 Chemicals far Washing, Trealment, Storage and Processing Fruils and \Vepatables, Critenia ©

Eroper Use of Utensils

43, In-use utensils; properly stored
Bated of 1he tpe of opedation, there are & Rumber of MEMoDS Suaithbil [oF Slofage of if-rbe Ulandis dufing
pauses in food preparalion of dispensing, such a5 in the food, clean snd peolectsd, or undar nanning water o
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provent bacieral growth. If stored in & confainer of waler, the waber femperature must be at least 135°F . in-
e tensits may not be slored in chemecal sanitizer of e behwesan usSes, |G 3000ps may be slored handes
L i1 & e b

Applicable Codda Sections:
330412 In-Uise Litensds, Babeaan-Use Storage

44, Utensils, equipment and linens: properly stored, dried & handled

An assessment is made of the overall storage practices and handling of cléan eguipment bnd wensils,
inciucing tatbewans located in e various areas within an establshment, inciuding the basemsant, wait station
and dning oom. Equipment must be air died prior to storage. and inens must be property cheaned and
slored.

Applicabla Coda Sections:

480111 Clean Linens

4302 11  Specifcabons-Laundering Freguancy

4480311 Slorage of Soiled Linens

480212  Mechanical Washing

420111  Equipment and Utensils, Ak-Drying Raquired

4503 1104}, (8) and {0V Equipment. Uensds, Liners and Single-Senvice and Single-Use Arficles Stomng
4-903 12 Frohibitons

45304 11 Kilchemware and Tablesare-Preventing Contamination
4904 12 Solled and Clean Tablawarns

4-904 13 Fresat Tableware

4504 14 Rirsing Equipment and Libensis after Cleaning and Sanitizing

45, Single-use amd single-service arficles; properly stored and used

Thesd ibems are rol designad 1o be cleansd and fe-used: Iherafong, 1hey medl be properly $oded and
protectad b prevent contamination. Food establshments without faciifies for cleaning and sanitizng
kilchemmwane and tablévwane shall provide enly singlé-use and singlé-service aicles.

Applicable Code Sections:

450212 Single-Service and Single-Use Arbicles, Required Use ®

4-502 13 Single-Sarvice and Single-Usa Articlas-Usa Limitations

450214 Shells, Use Limitations

4-003. 11{A) and (C) Equipment, Ulensds, Linens and Single-Service and Single-Use Articles-Stoning
4-503.12 Prohabitions

J.504 19 Kibcherivare and TabiewarsFreventing Conlarmination

46. Gloves used properly

The observabion of feod preparetion actvibes and giove-use by food employess s neceszary. There should
b= & discussion with the P on how gloves are used. f applicable, in food preparation actnities. Gloves
iy Serve a5 & Source of cross-comamination If misused. Note: Single-use gloves used fov move than ane

tosk showhd be marked wnder £15,

Applicabla Coda Secthons:
3.30d 15(8)-{0) Gloves, Use Limialions

Wtensils and Equipment

47. Equipment, food and non-food-contact surfaces approved: cleanable, properly
designed, constructed and used

Equiprmen and ubéndils must be properly désigned and condtructed, and in good repair, Propér inglalation
and locstion of equipment in the food eslablishment are important factors 10 consider Tor ea2e of cleaning in
preventing accumuation of debris and attractants for insacts and rodents. Equipment must be propearly used
and in proper adjustment, such &S calibrated food themmameters
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Applicable Code Sections:
E—GE-H'E- {Clean Tableware for Second Porfions and Refils
30417 Refi Returmnables *
410111 -Matenials for Construction and Repair ™ ©
410112 mummtm

ead, Use Limstaton ™

410114 m:wummmm"
4-101.15 Salvanzed Metal, Uﬁ.&lJm-llﬂlhn"

4-102.11 Charactenstics-Single-Senica and Ltgg ™ C
ﬁ”; Em'q:mmﬂ and Uturﬁﬁrnl.nb-llt:.rm Imuﬂ'l

4-262.11 ruucu:mm-t au.ntausmrumrty"
4.20212  CIP Equipment 7. ©
+zm'}i mel Flum"-g.éul r
: gyuilpemes
42215 Can
Surlaces

:_LEE‘EE KE;H Platas Wﬂm{:m ik
: iperasm i fes
420413 ipmant, Pratection of Equipment and Food ® -
420415 Bearings al'u!l Gear Baxes, Leakprool

4-204.16  Baver

4204 1T

4-204.18

ngl uhing. Separabion
e Lini Stlwﬂrm of Dramns
4204, 1II?J-LA] Mol can Shelifish TH*'.'-'
d-204 1210

Equipment Compamtments

4304122  Case Lot Handiing Apparatuses Ity
420510 i-‘uaufc:pﬂcp;:rjﬂ Carlification and ClassMcation
430211 fied Sel-Sengee ™

4-401.11  Eguipmeant, Clothes Washers, Dryers and Stofage Cabinets, Contaminabon Presention-Location
4402 11 Froed EqUpment. Spacing of Sealings|raiallation
4-40212  Fed Equipment. Elevetan of Seall

da501.11 Emdﬁepﬁ’arﬂFmperinﬁJsh'rmb iprnent

450113 I.icrmu-ul'_'h'ens
4—502 114} and {C) Good Repair and Cakbration-Utensils and Tempenatunes and Pressure Wsasuring

4-603.11  Dvy Clsaning-Mathods

490211 Food-Contact Surfaces-Lubricating and Reassembding
4-80212  Equipmeni-Lubricating and Reassembling

2653 OUTTIHRCE DENING AN BEVERAGE FACILITIES

48. Warewashing facilities: installed, maintained and used; test strips

Adequiate warewashing feciities must be available and used for the cheaning and santzabion of food-
contact surfaces, ncludi ﬂ‘nn'r-ullnhim of means to monidor s use and the effectiveness of sandization,
For example, an Freversibis registenng temperabune indicator (8 provided and readily accassibia far
maasuring the utensil surface temperatune ko eslablishmants that have a hod waler mechanical
WalEwashing ﬁuﬂm Disarvabon of manual and mechanical warewahing methods are made o assess
the precadure for cleaning and sanitizing Bmﬁprmimumlﬁ This ibem is marked OUT of compliance
‘wihsan Cleanars and ur'ﬂmrureml Tor sa within the food establshment.

Apprmlhhtﬁdn«!lﬂhm
Pressure Measwring Devices, Machanical Warswashing Equiprment
442'2'-*113 ‘Warewathing Maching, MWEMM g
4-204.114  ‘Warewashing Machines, internal
#4204 115  'Warewathing Machings, Témparature Mea IEI
4-204.116  Manuad Warewashing Equipmant. Heaters and
4204 117 Warewathing Machings, Aulomalic DNapenging nfmrgmsmsanhww
4-204.118  ‘Wargwashing Mochinas, Flow Pressune Device
#4204 119 Warewdthing Sinki and Drainboards, SeifDraning
4-301.12  Manusd Warewashing, Sk Companment Reguiremsants ™ ©
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4-301.13  Dreinboards

430213 Tempersture Measuring Devices, Manual and Mechanical Warewashing ™
4302 14 Sanflizing Solutions, Testing Devices ™

4303 11 Cleaning Agents and Sanitizers, Availabiity ™

4-501.14  ‘Wargwashing Equprment, Cleaning Frequency

4-501.15  Warewashing Machines, Manulachirens Operating Instructons

4501196  Warewashing Sinks, Lisa Limitation

4-501.17  Warewashing Equipment, Ehmw; m
4.501.18  Warewashing Equiprmeant, Clean 5
4-501.19 Manual Wearewashing Equ At Wash Solution Tem tine
4-501.110  Mechanical Warewashing Equipment. Wash Solution Temperature ™
4-501.113 Mechanical Wanesashing Equipment, Sanitization Pressure

4-501.116  Warewashing Equipment, Determining Chemical Sanitizer Concenbration ™
4.603 12 Pracleaning

4.5 13 Loading of Soiled Items, Warswashing Machines

4-603 74 Vet Cleaning
4560315 W-Dﬂlil'q:.l rocedures for Attermative Manual Wiarewashing Equipment
4-5603 16 Rinsang Prooedunes

49. Non-food-contact surfaces clean
Gbservations should be mads o determine if the freguency of cleaning is adequate to prevent sail
BecuriLlalions of Ran-Tood-cantact SUMbtes,

Applicable Code Sections:
4-601.11(B) and (C) Eguipmeni, Food-Contact Surfaces, Honfood-Contact Surfaces, and Utensils
460213 gnfood Confact Surfaces

Envsical Facilities

50. Hot and cold water available; adeqguate pressure

Regardliess of e supply system, the detribution of water 1o the facilty must be protecied and operated
according o lew. Adequate pressure ks 1o be mainiained sl all fixtures during peak demand incuding the
capacity to provide hot waler 8f peak hod water demand.

M.A.  Thisitem may be marked N.A. if the establishment is & het dog push can that does not require
TUNNn vwatar,

Applicable Code Sections;

5-103.11 Capacity-Quantty and Avaiabiity ™
510312 Pressure ™

5104 11 System ™

51.Plumbing installed; proper backflow devices

The observation of an epproved plumbing system, inslalied and maintained, including the equipmen and
devices connacted o the potable water supply, 18 necessary 1o deferming whether a victation exisis, An
assessment of the layout of the establishment and the water desinbubion system is made fo determine if thera
are any points at which the potable waler suppdy is subject 1o contamination of is in dsmpair.

Applicable Code Sections:

£101.42  System Flushing and Disinfection ®

520111 Approved-hMelenals

520211 Approved Sysiem and Cleanable Fiatures ™ ©
B3 13 Backfiow Prevantion, Air Gap ®

BAN 14 Backdfiow Pravantion Device, Design Standard P
520295  Conditioning Cevice, Design

5-203.13  Sarvice Sink

520314  Backfiow Prevention Device, When Required
520315  Backfiow Pravention Device. Carbonatar ®
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B-20d 42 Backfiow Prevention Devica, Location

Al 13 Caonditiening Device, Location

5.205.12  Prohoiting a Cross Connection ® 7

520513 Scheduling Inspection and Service for a Water System Device P
5-205.14  Water Resenwir of Fogging Devices. Cleaning *

5208.15  Sysiem Maintainad in Good Repair = ©

B-301.11 Approved-hatenals, Mobile Waiter Tank and Mobile Food Establishment Waler Tank ™©
5302 11 Enclosed Systern, Sloped to Dran

5-202.12 Inspection and Cheaning Por, Protected and Secured

5-302.13 “W* Type Threads, Use Limitabon

530214  Tank Vem, Protected

E-302.15 ket and Outlet, Sieped to Drain

5.302.16  Hose, Construchon and ideniification *©

5-303.11  Filler. Compressed Air

5:-303.12  Proleclive Cover or Device

530313 Mobile Food Establishment Tank Inled

5-304.11 System Flushing and Sanitization-Cperation and Masnlenance *
5302 Using & Pump and Hoses, Backfow Prevention

5-34.13  Prolécting Inlel. Oullet and Hose Fitting

5-3k 14 Tank, Pump and Hoses, Dedication ®

52, Sewage and waste water properly disposed

There ana two types of systems: public sevage treatment plant and an individual sewage disposal systam.
Ooservations of the faciliies overall sewage and wastenwater system is nacessarny 1o detarmine if a wvislation
exists. Indications thatl a system is nof functioning proparly may include the presence of sawage back-up
into the establishment or ouldeors on the ground. Condensaie drippage and cther non-sewage wasbes must
e drained to & system in accordance to LAVY, and backfiow prevention, if required, insialied befween the
sevwapge systermn and drain of equipment halding food or ulensils. Mobile wastewatar holding tanks must also
b2 assessed for capacity and maintenance,

Apglicable Code Sections:

£.401.11 Capacity and Drainage
E-a02. 119 Bacikdiow Freventon P

540212 Erease Trap

240213 Conweying Sewage ™

5-402.14 Removing Mobile Food Establishment Wasies ™
0215 Flushing a Washe Ratenton Tank

540311 Approved Sewage Disposal System
540312 Cither Liquid Wasies and Rasveater

53, Toilet facilities: properly constructed, supplied and cleaned

A toilet facility should be assassed fo determine it it ks not an attractant io insects: the number of fixtures am
adtaquatea; tollet tssue and a coverad rash receptacie (ladies room only) are provided; fituras are not baing
kept clean; and the door self-choses to prevent recontamanation of hands.

M_A. This lem may be marked MN_A_ if the establishment is a mobds food uni or a hot dog push cart
that does not have toilet facilites,

Applicable Code Sections;

B.03.12 Tedlets and Unnals

5501.17  Teilet Room Recepiache, Coverad
6-202.14  Teilet Rooms, Enclosad

&-302. 11 Todlat Tissue, Availability ™
B-402.11 Convenienty Located

G6-501.18  Cleaning of Plumbing Fixtures
G-501.19  Closing Toiket Roorm Doors
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54. Garbage and refuse properly disposed; facilities maintained

Thie assessment of the refuse collection and disposal areas for proper recepiacies and mamnbananca is
necassary o datarmine whedher a wialation axists. Since refuse aneas may atfract and harbor insects and
pests, a4 well 8s creale a public health nuisence, parlicular altention musl be paid o the mantenance af
the refuse facites and area.

Applicable Code Sactions:

550111 Ouldsor Storape Surace

550112  Ouidoor Enclosum

5.501.13 Fecepiacies

550115  Ouiside Recapiacies

5850116  Storage Aress, Rooms and Receplackes. Capacity and Avadlabisty
£.501 18 Cleaning Implements and Supplies

580119  Storage Arsss, Redesming Machines, Receptacles and Vashe Handing Linds, Location
6:501.110 Siorage Refuse, Recycabies and Refurmables

5501111 Area, Encloswres and Receptacies, Good Repair

6501112 OQuiside Storage Prohibitions

5301113 Covering Receptacies

5501 114 Using Drain Plugs

5501115  Maimaining Refuss Areas and Enclosures

5:501.116 Cleaning Receplacied

550211  Freguency-Removal
580212  Recopincioes or Wehicles
5:503.11  Community of Indiviceal Facility

6202 110 Ouldoor refusa Areas. Curbed and Graded to Drain

35, Physical facilities installed, maintained and clean

Cibsarvations are made of the overall congdions or practices related 1o the physical facity (e.g., materials
used_ good repair, and mantained), it |s important 1o make an overall assessment of the physical facility
conditions to determine the level of complianca and the potential public health impact involved # compliance
i not mel. Storage of maintenance Dolks, use of laundry taciliies, i applicable, disposal of mop waler and
saparaie living/sieeping quarers ane included in this section

Applicable Code Sections:
4-301.1%  Clothes Washers and Dryers
4-401.11(C) Equipment. Clothes Washers and Dryers, and Storage Cabingls, Contaminatien

Fravantion

480313 Use of Laundry Facililies

g-101.11 Suriace Characlenstics-Indoor Areas
B-102 11 Suwrface Chamcieristcs-Ouldon Aneas
B-201.11 Floors, Walls and Ceilings-Cleanability

6-201.12  Floors, 'Walls, and Cellings, Liility Lines

G:201.13  Fioor and Wall Junctures, Coved. and Enclosed or Seabed
6-201.14 Fioor Carpeting, Restnctions and Installatan

6-201.1%  Floor Covering, Mats and Duckboards

620116 Wall and Ceilng Coverings and Coatings

6-201.17 Walls and Cailings, Alschimsants

G-201.18  \Walls and Ceilings, Studs, Josls, and Raflers

620219  Ouiddaor Walking and Driving Surfaces, Graded to Drain
E-202.111  Frwate Homes and Living of Sleeping CQuartars, Lise Frohbition ®
B-202 112  Living or Sleeping Cuariers, Separabion

E-501.11 Fepairing-Fremises, Structures, Attachments, ard Fodures-Methods
6-501.12  Cleaning, Frequency and Resrichons

30113 Claaning Floors, Dustiess Methads

E-501.15 Cleaning Maintenance Tools, Preventing Contarination
6-501.96  Deying Mops

G-50117  Absorbent Materials on Floors, Use Limitation

6-501 113  Storing Mainfenance Toals
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6-301.114  Maintaining Fremises, Unnecessary ltems and Litter

56.Meets ventilation and lighting requirements; designated areas used
Obsarvatbons should b& made to ensure thal the ventilation is adequalaly preventing an accumulation of
condensation, greate of ather sail from potentially conlaminating food and (he surrounding environment
and that lights are at an adequate light intensity. and personal belongings are properly stored 1o maintain
clean and sanitary facility and protect food and equipment.

Applicable Code Sactions:
4-202.18  Ventiation Hood Systems, Filters

4-204 11 Ventlation Hood Systems, Drip Pravention

4-301.14  Venbiation Hood Sysiems. Adequacy

6-202.11 Light Bulbs. Protective Shiefding

6-202.12 Heating, \Ventilation, Air Conditioning System Vents

6-3032.11 Intensity-Lighling

6-304 11 Mechanical-\Vantilalion

6-305.11 Designation-Dressing Areas and Lockers

B-403.11 Designated Areas-Emplayee Accommodations for eating/dri
6-201.14 Cleaning Ventilation Systems, Muisance and Discharge Prohibition
6-501.110 Using Dressing Rooms and Lockers
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Risk Control Plan
In Cooperation with the Division of Environmental Health
'Establishment Mame: ‘Establishment Location:
‘Establishment ldentification Number: “Establishment Type: *Risk Category
‘Date: "Person in Charge: “supervising County Official:
Identified Risk Factor & Risk Factor Control
TNumber of Times Risk | Justification of Risk Contral
*ldentifled Risk Fattor: Factor identified in Last Fiscal Plam:
To reduce 1he poaenhal far groewin of |
pathogens by ILONNE patsnhaly
il e iz ardo hoeced at coaolir
LT T P
“Uncontrolled Process Step or CCP: “Hazard(s): “ritical Limit;
4 Biological hazerd: fadurs to prevent
ColdtioM fgrowih of pathogen: mécroorfanisms i Eicn
* Corrective Action(s): Fpecords: yarification:
Carbrase shermeormmten: and reviesing |
Rapid il Ralriparator Tempesraburs Log and of riecords bo wieify thet mondoreg
e Thermometsr Cabbeation Log and correctese acbed are being
condcted
Mﬂl‘litﬂfil‘lg
what “How “Fraguency Hwho
Mlonior air Semperabore of cookers || Liseg 3 caliteratad Tood trermamster Tatcw & dary ID“{"":::;’:"" )

Risk Control Plan

Purpose: To prescent foodborne diness by ensuring that all potentially hazandous foods

are held a1 the proger TEmperstune,
Instrections:
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Train food service employees wha prepare o serve food sbaut proper cald
halding procedures. include in the training a discussion of tha temperature danger
Bane.

NMONITORING:
1. Use a clean, sanitized, and calibrated probe thermometer to measune the temperature of the food.
2. Take the tempesatures of foods by inserting the thermometer near the product's surface, at the
thickest part, and in other various locations.
3. Take holding unit temperatures by plating a calibrated thermameter in the coalest part of a hat or
warmest part of a cold holding unit,
4., For hot foods held for service:
A, Wrify the unit’s airfwater temperature is 135 9F or above before use,
8. Reheat foods in accordance with the Reheating for Hot Holding S0F.
. All hot, petentlally hazardows foods showld be §35 #F or abowe before placing the food out
for display or service,
D, Take the [nternal temperature of food befare placing it on a steam tabde or ina hot holding
unit and at least every 2 haurs after that,
5. For oodd foods held for service:
A, Werify the undt's airfwater termperature is 81 5F or below befare use.
8. Chiil foods, i applicable; in accordance with the cooling potentialy hazardous foods 508,
C. All cold, potentially hazardous fooads should be 41 BF or below before placing the focd out far
display or serdce.
D. Take the intesasl tamperature of the food befese placing it orte ary salad bar, disglay
coaler, or cold serving line, and a1 beast every 2 hours after that,
b. For codd foodd in arage:
A, Take the internal temperature of the food before placing It into ary walk-in cooles ar reach-
in cold halding unmit.
8. Chill food in atiardance with the cotling potentially hazardous foods S0P if the foad is not
21 F or below.
C. Verify that the air temperature of ary cold holding wnit is at 41 TF or below before use and at
least every 4 hours after that during all heurt of operatian.
CORRECTIVE ACTION:
1. Feetrain any food service employes not following the procedures in this S0P,
2. For hot foods:
A, Reheat the food to 165 2F for 15 seconds if the temperature is below 135 2F and the last
measurement was 135 8F or higher and taken within the previous 2 haurs. If applicable, repalr
ar reset holding equipment before returning the foed to the unit,
3. Discard the food if it cannot be determined how kong the food temperature was below 135
.
3. For cold foods:
Rapidly chill the food using an appropriate coaling rmethod if the temperature i found [o be
abowe 41 FF and the |35t tem perature measuremsent was 41 ¥F or below and taken within the
hast 2 moairs:
- Place food in shallow contalners (po more than 4 inches deep) and uncowvered on the top shell
i the batk of the walk-in of reach-in cooler.
- Uze g quick-chill unit like a blast chiller.
- Stif the food in & container placed in an ioe water bath,
- Add jce a8 an ingredient
- Separate food inte srmaller or thinners partions.
4. Repair or reset holdging equipment before returning the food to the unit, if applicable.
5. Discard the food if it cannot be determined how lang the food termoerature wad above 41 95
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VERIFICATION AND RECORD KEEPING:

Food service employees will record the temperatures of food itemns and document corrective actions
taken on the hot and cold holding temperature log. A designated food service employes will record the
alr temperatures of coolers and cold holding wnits on the Refrigeration Logs. The food service manager
will werify that food service employees have taken the reguined holding temperatures by visually
manitering food service emplovees during the shift and reviewing the temperature logs at the close of
each day, The temperature logs must be kept on file for at least one month.

A5 the person i charge of the establishment listed above, | have reviewed and understand the provisions of this
waluftasy Risk Cantead Plan. This plan i valid fram L4}

Establishment Manager Regulatory Official

Date Date
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Section 1: PURPOSE

This manual provides guidance and assistance with the compliance and enforcement of Morth

Carclinz statutes and rules pertaining to Risk Factors and Interventions st regulated retail food and
drink zalez. Compliance and enforcemsent encompass all voluntary and regulstory actions tsken to
schieve compliance with regulations. Compliamce and enforcement sctivitbes result in the timely
correction of code viclstions. This collaborstive process will enable the Environmenital Health
Epecialist to ensure the facility complies with all applicable regulations. This manual supplements
the current lzws, rules, and marking instructions. For further darification on any issus addressed
within this manual, refer to the applicable statutes and regulations. The regulatory suthority for
inzpecticns is from the NC Genesral Stetutes, MC Rules Governing Food Establishments, and MC Food

Code Manual.

Section 2: ACRONYMS

This document uses the following acronyms.:

= AMC—Active Managerial Contral

= CDl—Corrected During Inspection

= (CIP —Clzsned in Place

= EHS—Environmantal Health Spedalist

= FCA— Follow-up Corrective Action

= HACCP —Hszard Analysis Critics! Contral Point
= HSP —Highly S3usceptible Population

= PIC—Pezrzonin Charge

= RCP—FRisk Contrcd Flan

= RTE—Ready to Eat Food

= 30F—Standard Opersting Procedure

= TCS—Time/ Temperature Contraol for 3afety
=  TPHC—Tims as & Public Health Control

= WB—\erification Required

Fage 1
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Section 3: DEFINITIONS

Actiee Managerial Control- means the purposeful incorporation of specific actions or procedures
oy industry management into their businesses to sttain control over foodborne illness risk
factors.

Oean in Place- c'ean in place by the circulation or flowing by mechanical means through s piping
systemn of a detergent solution, water rinse, and =anitizing solution onto or over equipment
zurfaces that reguire cleaning, such as the method used, in part, to clean and sanitize a frozen
deszart machine.

Comected During Inspection- =n sction tzken to eliminate the causes of non-conformities or
other undesirable situations to prevent a recurrence.

Follow-up Comedtive Action- occurs 3fter the routine imspection, such &z & re-inspecticn,
training, risk contro! plan, and internal conferences.

Hazard Anabysis Critical Controd Point- “HACCP plan" means 3 written document delineating the
formal procedures for following the HAZARD Anahysis and CRITICAL CONTROL PCINT principles
developed by The Maticnal Advisory Committee on Microbiclogical Criteria for Foods=.

Person in Charpe- the individus| prasent 3t @ FOOD ESTABLUSHMENT responsible for the
op<sration at the tirne of inspection.

Ready to eat- = in & form that is edible without sdditional preparation to achisve FOOD zafety,
or Is 38 raw or partially cocked animal FOOD and the consumer is advized or Is| prepared in
acoordance with a wariance that iz gramted and may receive sdditional preparation for
oalatability or sesthetic, epicurean, gastronomic, or culingry purposes.

Repeat Risk Factor Violations- the same risk factor violation under the same citation on the last
insmection report that reguires additional activities to obtain complisnce. Options include the
followimg: Risk Control Plans or Training.

Risk Comirol Plan- 3 concizsehy written management plan developed by the retail or food service
operator with input from the health inspector that describes & management system for

controlling specific out-of-contral risk factors.
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= Swndard Operating Procedures- s written method of controlling a practice in acocordance with
oredstermined specifications to obtain 38 desired cutcome.

*  Time/Temperature Controld for Safety- means 3 FOOD that requiras time/temperature control
for safety |TCE| to limit pethogenic micreorganism growth or toxin formation.

*  TPHC- means using time [instezd of temperasturs) to control the growth of microcrganizms and
ensure product safety. TPHC zllows an establishment to hold time/tamperature controd for
safety products (TCE] inthe tempersturs danger zone for a masimum period n:iftir"el anly if the
oroper procedures are followsd.

= Venfuation Reguired- =hall be conducted for all Fricrity ltems and Pricrity Foundation [tems of
this Code and implemsnt corrective actions for s HACCP PLAMN provision that is notin compliance

with its critical limit.

Fage 3
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Section 4: FDA RISK FACTORS AND INTERVENTIONS

Epidemiclogical outbreak data repestedly identify five major risk factors related to employes

behaviors and prepsration practices in retail and food service establishments contributing to

foodborme iliness.

Risk Factors

= Food from Unszafe Sources

=  Poor Perzonzl Hygiene

# Inadeguate Cooking

= Improper Holding/Time and Temperature

= Contaminated Equipment/Protection from Contamination

The Food Cods sddresses comtrols for risk factors and further establishes five key public health

interventions to protect consumer health. Specifically, these interventions are:

Interventions

= Demonstration of Knowledge by tha Person in Charge (PIC)
= |mplementation of Employes Health Policias

= [Bare Hand Contact

= Time/Temperature Relstionships

= Consumsr Advisory

Page 4




Appendix L: Compliance and Enforcement Strategies

Section 5: ENFORCEMENT ACTIONS

Regulatory and non-regulatory enforcement and actions are means to achieve the gosl of reducing

foodoorne  illness risk factors. They are reactive measures that respond to viclations cbserved
during inspections. Compliance with regulations is best achizved when operators are educsted in
the best practices of food safety, take owmership, and inconporate food safety concepts imto their
daily operations. This is known as  Active Managerizl Control [AMC), 3 proactive mezsure, and
should be assessed by EHSs during routine  inspections. During routine health inspections, EHSs
cbserve facility coerstions and provide feedback to opsrators. Education =nd enforcement ars
both tools to encourage compliance; howsver, enforcement actions such as those listed call

sttention to wiclations and highlisht areas that need immediate and long-term attention.

Enforcement actions include:

1. Grading: WCES 1304-243 requires the State to adopt rules 154 MCAC 184 2651 [e-f), which

nave 3 system for grading such 3z Grade A, Grade B, and Grade T The rules reguire the
grade/score to be posted st s conspicuous place where the public may readily cbeerve it
upon entering the food establishment”  Public notification of food establishment
grades/scores provides consumers with information in making  dining decisions and
sncourages operstors o maintain g high level of performance. The state provides marking

nstructions (Food Code MWarking Instructions] that offer guidance on how to mark the

nzpection shest. “E== Section- 107,

2. Verfabon Visits: Verification visits are required when priority and priority foundstion items
are not corrected during an inspection or when there is 2 deviation from a HACCP plan. (8-
40%.20) The EHS must ensure the correction of pricrity and priarity foundation viclations
during the inspection or with a verificstion visit, which shall not exceed seventy-two hiours for
Priority le=ms or ten days for Pricrity Foundaticns items from the observation 8-405.11 Timely

Correcticn.
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3. Voluntary disposal: When an EHS cbhserves adulterated or misbranded foods, voluntary

disposal is an option for correcticn. The EHS should use the Product Dizposition Form_or a

comment sddendum to document wvoluntary disposal and note it on the inspection.
Dizcarded foods should be destroyed or dengtured to be sure they are not =old later. The

PIC 2nd the EHS should zign and date the product disposition form.

*  Embargo— G5 130A-21- The purposs of embargo authority is oo prevent sduftersted
or misbranded food or drink from being served to the public. Embargo iz an order
from a public health official requiring & person/establizhmant to detain or hold food
that may be aduftsrated or misbranded. The embargoed itemis} may not b=
destroyed without 3 court order. The state Department of Agriculture and Consumer
Services (DACS) has primary embargo suthority in Morth Caroling. Fublic health's
authority extends only to establizhrnents regulated by state public health laws or the
subject of a communicable diseass investigation. The only public health officials who
may order =2 n embsrgo ars state EH agenoy officials, regional specialists, or = locs
health director (who must consult with a regional specislist or other state EH agency
official|. Public health must notify DACS when the public health embargo authority

iz exercised. Link to Embargo tags.

4. Risk Comtrod Plan: & risk control plan is a mutuslly agreed upon plan written by
the management of the food estsblishment and approved by the EHE to address chronic
problems  with risk factors and interventions. The plan describes the establishment's
management system for controlling the chance of harm. Examples of appropriate RCPs are
included in the appendices and the table in S3ection 9: CORRECTIVE ACTION FOR PRICRITY,
FRICRITY FOUNDATION, AND CORE CITATIONS of this document. &n RCP is an option to be

considered when the same risk factor or intervention has been found out of compliance on

Page &
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rnultiple inspections (2 or miore] and the EHS fesls the risk factor or intervention is out of

control.

5 Permit Actions — G5 130A-23: A permit action is the process of suspending or revoking 3
permit. A permit may be suspended or revoked if the sgency finds s viclation of 3 provision of
3 state statute or rule that spplies to the permit, 3 condition placed on the permit, orthe
permit was issued based upon incorrect or inadeguate information that materially sffected
the decizion to issus the permit. Suspension or rewvocation may be immediste if the viclstion
presents an imminent hazard [as specified in applicable law]. Otherwise, suspensicn or
rewvocstion reguires notice of intent to suspend or revcke. The law does not prescribe when
to suspend versus revoke, but in most situations, it is advisable to consider suspension if the
problem can be fmed. Fthe grade/score drops below 70 (an imminent hazard exists), and the
permit is revoked.

& Intent to Suspend — & tentative or provisional decsion to cease permit operations if all
identified rule viclations have not been corrected within 30 days. If all identified rule
violations have not been corrected during the prascribed time, the department must
suspend the permit, 35 stated in the notice. Suspension disallows operations unil 3l

ruls viclagtions are corrected and verified by the EHE.

[55]

. Intent to Revcke - 3 temtative or provisional decision to permanently cease permit
operaticons if all identified rule violations hawve not besn corrected within 30 days. Oncs
revoked, the operator must apply for 8 new permit.

C. Immediate Suspension — 3 notice to cease facility operation immediatsly due to an
imminent hazard. Once suspendsd, sl identified rule viclations must be corected
b=fore the notice is lifted.

O Irmmediate Rewocation — a notice to cease facility operstion immedistely dus to an

imirninent hazard. Once revoked, the operator must apply for 3 new permit. Mote: The

permit is immediabely revoked if 2 score drops below 70U

Page 7
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COMPLIANCE AND ENFORCEMENT STRATEGIES

Section 6: LEGAL REMEDIES

1. Injunction — G5 130A-18
Aminjunction is & court arder. |nthe public health context, an mnjunction arderd a person to stop walating
public health laws. The state or a lacal health director may seek an injunction for violating a public health
statute, rube, or a kecal board af health rule. fn action for aninjunction mudt be filed in the county's luperior
court where the violation ocewred. & person who falls o comaly with an injunction may be held in

cantempt of court.

2. Abaternent for Imminent Hazard — G5 130A-20

An irmminent hazard & a siteation that, i no mnmediate action & taken, is likely 1o cause an immediate
threat te hurnan Ble, an immediate threat of serious physical injury o seriows adwerse health effects, ora
serious rigk of irreparable damage ta the envranment. After detesmining an imminent hazard, a health
director may edher issue an abatement arder o take direct action 1o abate the hazard. The health
department will incur costs if the director elects to abate rather than order  abaternent. Ordinarily, the
department will hawe a lien on the property for the costs, but the lien may be deleated in some

crcumstances.

3. Misdemeanor — G5 130A-25
A& perion may be changed with & medemeanor for vielating any public health statute or rule  except those
pertaining Lo smaoking. The vialation is a class 1 misdemeanor under G5 14-3. When a person is convicted
of a misdemeanor for volating public health laws, they ordinarily are sentenced in accardance with Morth
Carclng's Structured Sentencing laws.
There & an exceglion: if the consiction siolales the communicable deeaie Ewi, Lthe parion may be
sentenced to up W0 tao years. The case s tried in district court. I the deferdant is faund guilty, they may

appeal ta the superior court for a new trial.

4. Right of Appeal — Review Process and Appeals Procedure
M a permit halder disagraes with a decidan of the lecalhealth department on the mterpretation, apolcation,
ar enforeement of the rdes, the permit holder may (1) Request & review per 158 NCAC 1B4 2676 ar (2]

Initiate & contaitad cate n socardance with G5 1508,

Page 8
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Section 7: KEY OF NC VIOLATION CODES FOR FDA RISK FACTORS

The Tollowing kay chaws @ach Ridk Factor and [ntervention with the iterm rumSer on the indgection
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Section 8: KEY OF NC VIOLATION CODES FOR FDA INTERVENTIONS
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Section 9: CORRECTIVE ACTION FOR PRIORITY, PRIORITY
FOUNDATION, AND CORE CITATIONS

The following chart provides acceptable corrective actions for FOA non-compliant Risk Factors and
Inzzrventions, both short and long term. This chart finks the NC Food Code reference to the inspection
form item number and the corrective action. The corrective action is chosen bazed on the ssverity and
recurring nature of the violation. Long-term compliance options sddress the continuing control of risk

factors and interventions.

North Carolina
Food Code Manual

2017 Food Code

¥ M nivan btk d) 284

L I R e L s Rl
W . —

o s T A
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RISK FACTOR AND PUBLIC HEALTH INTERVENTIONS

Foad Cade tem Foadborne Niness Risk
~ ray Factars and Public Shart-Term Compllanoe Lang-term Compllanoe
 — — Health Intereentans
Inbervention 3-101.11- PIC s designated. CDIar Wi 3-101.11 = An additianal PICis
Cemonsiration of "Wt re possible”. designated and trasned to fil
Enow leglge by PIC thee ol when one s absent.
2an1a1 M * jassignmaent 1-102.11 (A), (BJ, {C] [1,4-15]- PIC s 2.002.11 (A}, (B], {C] [14-16]- PIC &
' pravided education durng nspection to | reopnrolied in an A8Ekaccredibed
3-102.11 (A, (B, {C] 1 * Demanstratian of ::“::;:";‘;I":f;:f questions course as needed ta malntain the
{1,4-1E4, Pf Enow edge b - credemtial.
U032 110A P = PIC receias
3.002. 11(A)-(P}, B * Do of FIC 213 11| A= F]-Winlations Ehﬂr additianal trasning. & replacement
were allowed Eo ocowr are LDl or 2IC it chosen.
WR.
Ik resesnt e I-102.12(a) Giwe information on where 2-102.12(A) (4)-FIC passed an
Bemonsiration of tha course/emam & given. ANEI Accredited course.
210212 14). C 2 Kagwlesige by PIC AMS] Ap el Coimes
* Certificatian by an ANGI Approwed Courses
accradited program
Inbe resntian 3.103.11 () (2}, (3} & {17)PIC provides | Z-102.11 (C} (2}, (3} & {17]- FiC
Emplayee Health additianal training so staff can answer PETAINR 0N aneas ot
Conbrol System ar questions cormectly, COH or YR e kdge.
Policy |miplemented Z-102.1110) = FIC recivies
F-103.1100) = Healkth piodicy additianal Erasning and
* PIC demonstration of nfoamation s provided to PIC natractban. Approved health
210211 fchi2h, (2 & tno leclge abaut emplayee| g yeiingds inchede Pasting palicy in nolicy & made awailable to PIC.
(L7], BF : niealth. emplogee aneas, mailngremailing palkcy R e
o emphoyees, scheduling educational - - .' . b
3 meatingswith employees, etr. EHS e

I.103.11(0), P

2.201. 11LAKB|(CKE), F,
Pf

* PIC ensuJres
employees ane infar med
abouf the Employes
Heakh Folicy.

* Responsibil itees and
reparting symptoms
and diagnosis

pravides anappraved health palicy to
PIC if the faciity does not have one,
aldicng with traéning. CO1ar VR

1-101. 111aHB|ICRE)

Thie em@koyee s instructed on when
amd horae o repeat. EHS prowides an
approved health policy tooseree unkil FIC
creabes ksown. DD oo Y

repart. Prowide health podicy ta
@mployees by effective methad

£ HE proniides PICakh
educational material on
requirements te akd in the

deve lopmee ntf update af health
nlicy.

E mpbones Heatth Policy Exam obes
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COMPLIANCE AND ENFORCEMENT STRATEGIES

[Risk Factor: 240111~ Chean and sanitize foad Z-401.11- Train employess an the nskaf
PPoior Pers onal Hygiene contact sarfaces. Discard porticns of contaminating food to be sold ar served.
food contaménated by food Train emplayess an proper storage of
* Proper eating, employees. Store emplayees drink personal faod, drink, and fobacca.
tasting, drinking, ar coarectly ar discard them. CDH
T fohacoa s Requined 3.301.12 - Train employeesan the rikof
E comtaminating foad to be soid or served.
330113, P Lo 3.301.12 = Discasd whensik f single= Train emplayersan the proper method of
Contamination whils use. Clean and san®ize ubensils if taste-testing, food.
g migdti-use. Discard portions of fond
cortaminated by food employess COI
Requined
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COMPLIANCE AND ENFORCEMENT STRATEGIES
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330111, B, BE £

Z.201.11(D],

Page 15

nterventin
Bare-Hand Contact with

Ready-To-Eat Food

* Bare=Hand Contact

* Bare hand contact ks
prahibited in
establishiments that saree
tha HEP papulbation

2-301.11 (4] Have employers
coarectly wash their hands. CD1
{B] = CHscand or canking food
fo ak least 155F, etc. Educate
an hane-hand contact. 0 or VR
{C] = Change food contact
miathod. Educate employees
an bare-hand cantact and haw
i miniméae k. COH oo ¥R
Rrquired

3.201.11(0] - If the Faciiny
serves an HEP, and faod is
cortacted with bane hands,
thee food must be discarded.
Thits includes produce with
barehand contact ding the

washing proced e COlar VR
R uired

COMPLIANCE AND ENFORCEMENT STRATEGIES

2-301.11(8) - Train employees on
preventing bare-hand contact with
expased ATE focd. Provide suitahie
utensils. {C] = Trmin emaloyees an
mathods ta miniméze base hand and arm
cortact with faod nat in ready to at form.
Provice suftable utensls.

2.201.11 = Train employees an
presenting all bare-hand cantact with
foods in a facilfy that serees am HSP.
Provide suitable utensis.
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Foodbarne lliness Risk

Hem
food Code Reference o Faciors and Public Shart-term Complance: Long-term Complance
- Health Interventions
Risk Facior. 3.201.11 2-201.11 = Train employees an
Unzafe Sources Ciscand frejectfreturn. approved sources of fond. Cha g
Wl tary DisposalEmbargo. suppler to an approwed vendar that
*Compliance with COI Requined provides suppaming dooiments
Forad Lave
3-201.11, P, Pf 201 11(EJiZjc) = Assexs risk A0 1L(E[i 2} = Train
*Faad in and consider alioaing FIC to Ernploiees on e qurements for whole
3.201.12, P nermetically seaked add a kbl Discand. Waluntary muscle, Intack beef
. . containess Dizposal/Embarga. CO
3-201.13, F fpguined 3.201.12, 3-301.13, 3-301.14,
® Fluid mille and 2-201.15, 3-301.1E 2-201.17,
3-201.14, P milk products 3.201.13, 3-301.13, 3-3011.14, 1.302.13, 3.207.14, 3302110,
L [ 3-101.15, 3-301.16, 3-201.17, 5.101.13 = Train employees. Change
' * Fish 220213, 3-201.14, supplier toan approwed vendaor thaz
3.201.1E, P 11 * Malliscan #-202.110, 5-101.13 pravides supponing documents
CiscardTeject/retum.
- g
130117, B shelfeh Vikustary DiposalEmbarga. Samphe RCF - Approwed Souroe
= wiid mushracens C0I Reguined
3.102.13, P
=Game Animals
3.202.14, P * Eggs
3.202.110, B, P Emme il
mrodiuscts
%.101.13, P pasteurized
* luice Treated
® Botthked Drinking
o ot
sk Factor: 2.20Z.11 = Train employees on how ba
oI 3-202.11 - receive food coorectly. Change supgpler.
aaman BM i Déscard,/rejectfreturn. Werify that the supplier & an aporoved
Food received at the \"3“"“‘\':::“““"['““"31 wendor and has proper equpment
Ol Requi
ra 44 rarb e
PrOper tRmes Sample RCP - Approved Source
Risk Factor:
Unzafe Sources 2.101.11, 3-32.1% = Train
Z101.11, 330215 « Employees on how to chech defivebes and
310111, P - * safe, unadukerated, and Déscard,frejectfretum. di inventery. Change suppler if the
—mEaE honestly presented. Wolsntarny DisposalEmbargo. prablem continaes.
o COl Required
* Package integrity Sample RCF - Approved Source
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Appendix L: Compliance and Enforcement Strategies

it Foodbarne |liness Risk
Focd Code Beference H—: Factors and Publc Short-term Compllance Lang-term Compliance
— Hazlth Interventions
Risk Facicr 2102 18, 3-303.11 2-102.18, 3-303.13 = Train
Unsafe Sources Ciscardfrejectfreturn. Voluntary emplogees. Change supplers
Disposal/Embanga. COH or WR Create a checklist bo werify
S * She lsiock identification i certFications and shellstock tags
' I ekl Jpen receiving. Develop BCF with a
""!'1 naining Identificatian Déscard/re|ectfreturn. Volantary R ne T T i
3.203.12, Ff af shellstack - ) O o
J id Dizposal/Embangn. Cook food to
3.402.11, P * Parasite Dmstructon the prapar temaeratare. CDlar 2-402.11 = Train employees. Changs
VR supplers. Modify the mens ta
T.402.12, Ff * Records, Creatian, and exclade these dems.
Rebentian 3-402.12
Cizcard/re|Rctfretuin. Vo lantary 2-402.12 - Change record
Dizposal/Embangn. COH or ¥R Leaning prooed e
Risk Facior 2-302.11, 3-304.11 = PIC modst 2-302.11, 3-304.11 = Train
Contaminated Food refocate focd items o ménimize employees. Acgdire additianal
Contact Equipm et contaminathon. Fearangs: starage equiamant. Labed shelving
storage of foods. CDIor Y and starage areas.
e vy Required Alter storage procedures
Unpac laged Fooad
Separatian, Dizcard RTE foads contaminated 3304, 1504 = Train employees
Packaging and fram raw species foods. Discasd
Sagragatian the food ifdetermined to be 2.306.13104] = Alber menu andfor
adulte rated from contaminatinn. nresentation methods.
plis =l Assessrisk and consider the
‘:_Lh::r:'::ml optian of cooking the focd to
130211, P ] LESEEHTI Sample RCP « Spaecies Soags
© Gl L 3304, 1504 - Discard giowes and _
3-308.11, P ._.!11 e wiash hands. Discasd Enfrigarator and Freezer
1 ingle s comtaminated food. Assess risk —_——
=-304.15(a), P gloves] and consider conking
AT * CongumaEr Saif comtaminated food to 165F.
Somice Chean and sanitize
Operatians { Raw equipment/utensis determined
animal faads) o be contaminated. COI
Renuined
3.306.1314] Rem o fram
consumer seif-service. O
REquined
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Appendix L: Compliance and Enforcement Strategies

Foodborne lliness Risk

* Discarding o
Reconditioning Unsafe,

Agulterated, oo Contamnaies

Foad

Cescard thie focd. COH Required

Fred Code ﬁ Factars and Public Health Shart-term Complance Long-term Complance
i Interventions
Risk Factx 4-501.111, 4-501.111, 4.501.117 4501113,
Conitaminated Eood 4-501.114, 4-501.115 = Repair equipment 4.501.114, 4-501.115
Contact Eguipment and repRatth ¢ sanitization sten SUring Repair/Replace equinment Re=supoly
nspection. Switch ta manual washing if Chasmical stock.
= sanual and Mechanical capachy allows; rewash/sanitize utensis
Warewashing Switch ta singhe-use utensiis, CH or Y Dewelon a log ta werify that
Equipment, Hot ‘Water cleaning/sanitizing eq o ment
SanRizatkan Aegin Using appiowed Emergency S0P, wiorks properly (best strips or
4.501.111, P e M AU nes Contact wendor cortmachar far thermodabels). Dewelop an RCP
@ METPRNCy e@dipmaent repairn Assess risk with kags ta ensure CIP @quipment
4.501.112, B " Manual and Mechanical and consider closune if the violtion s cleaned and sanitized per
Washéng Tempemture, cannot be carrected durhing, inspection required frequency. Create
4.501.114, P, P FH, Cancentration and {Correction includes effective sanitization | approved 509 far emergencies.
i Hardness et hiod and sanitization of all Sandtizing chemical.
TR 1 B . . Jtensibfequipmentthat were not o
4.601.11(4], Pf 1E k;.: '-;a;:-rar:::::: “t!me,j-'n pr:“_'c'r'unrmm TR
o sanitization method)
AT [ St d 4-E02.11 « Train employees
thaly I 4-E01.1114] - Repeat cleaning procedure.
4-B602.12, C :.J,::;::r::;: ECIEE 4-B02.12Traim em 4
' ACRS, 2. plcsreas
HNorfood Contact - - X x
470211, F S ———— ::f;::":';; -I::j““m“ o 4.702.11 - Train employees
cheaned and fmquency
bl L 4-E02.12-Clean the cooking and baking | 4-703.11 = Train employees
" Cocking and Baking equipment. CD4 or YR Bepain replace g uipmeent.
Equspm ent Change sanitizaticn methoos
4-T0Z.11 = Sanitioe the ubensil or used in the facibty.
® Befare Lse After equipment. [0 or YR
ClEaning Sample ECP - Contaménated
470311 = Sanitiae the ubensik e Equipment
® ot water and equipment by 2 n approwed
Chamica miethiod. CO o VR P raswitinit Cross=Cortaminatian
sk Facios
Comitaiminated Food
Comitact Bquipment
3.306.1404] = Train employees.
* Proper dispesRion of 3.306.14 « Discasd the food. COH
3.306.14, P refineid, e coshy sereed, = pquined 2-T01.11 {ARCHD) = Traln
iF rec onediticned, and unsafe & Pl
3.701.11, P fincd. 3-701.11

3-T01.11(B) = Train & mgployees.
Changesowrce.
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Appendix L: Compliance and Enforcement Strategies

Foodbome NMness Risk
Food Code Reference | 00 Factars and Public Shart-term Complance Long-term Complance
Health Interventons
Risk Factor.
Inadequate
. 3-401.11, 2-401.12
Cooking i ' . . -
3.401.14 - Continue caoking to 5=01.11, 3=4011.12, 3
440111 B Bf Proper cooking time and the: praper temperatune IF the 401.24- Train employees
' temparatures food & intended to be Repair/Aeplce/doginefand
20113 B i8 undercocked, provide 3 ITpETAtUrE MesUrement devioe
o *Raw Animal Foods Consumar Achisory. Discad IF Crieate and adhene tn RCP. Prowide &
1.401.14, F, Ff « Mkcrowae Cocking An-continucds coaking Consumer Adeisany
ntendeid oook bEm pRrate s samnls BCP - nade
*Hon=Continuous Conking not met. OO0 or WA
of Raw Animal Faods
1.403.11- [§ the 3-403.11 = Traén
e the nefhieating, procedwne did not ampicyees. RepainReplaceffequine
Inadequate e A e reheating equipment. Create and
3.403.11, P 19 B reheating procedure withan the | 3dheretaRCFE
remaining ime-periad withaut
Praper reheating procedune B Samiple RCP - Reheating
fior hot hoiding exceeding 2 hours. Decard the
food. CO1 Required Labal
1-501.14 -
Risk Facior . N
maldm First cocling parameter:
imprapar Holding 1 i 1.5
= - it takes mare than 2 howrs from | 501,14« Train employees
empseratunes Hat & Coid 1359F to FO°F: discard Repair/Aephce/foguinerapid cooling
TineyTamperature Contro equipment. Begin ar change the coaling
y Tempe )
for Sadty [TC5): second cooling parameter: monRoring procedurne. Create and
fit takes more than a total of 6 | adhere to ACP.
3.501.14, P a1 Proper coaling bime hiowrs from 1355F ko 41°F;
and @mpeEratune. discard.
Sample BCP = C oo lng
fit takes mare than 4 hawrs
- 1o coal TIMESTEMPERATURE
Cooling ! CoolingProcedure
T COMTROL FOR SAFETY FOQD
Calculator prepaned from Ingredients at
am bdent temperatures o
41F; discard. COI Redpained
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Appendix L: Compliance and Enforcement Strategies

COMPLIANCE AND ENFORCEMENT STRATEGIES

Risk Factor: 3.501.1E(A)}{2]) and[B] = 3.501. 1E(8){2) and (8] = Train
Improper Haolding Discard food if temperatane abused for employees. Repain/Replace/Aoquine
Tempeatures Hot & more than 4 hours. Discard food it s cold hold eguipment.
Cold unknowm baw lang the food was
temperature abused. Begin ar change thie rusting
Patentialy Hazardous temparature manitaring
Fand (PHF| E EHS can verify that food was pracedure. Change cold hokding
ThneTemiperatane: temperature abused less than £ hours, to TPHC. Create and adhere to
- " consider the following options: Serwe RCP.
raper cof
2.501.1E(AH2) and 13 holding mimadiateiy.
N
HE] mmiparatures. Fapidly reheat to 1E5'Fand maistain
L135° or hatter orsemwe Eampls RCF - Cold Hald
T Cold Holding Label

Coaland celd hald.

{0 EHES can warily it tha peoscn did s anceid
TOF wariin & howurs, £araces ©he Tolloming

ot Rapicly coolar ek LD Vericalion (YA
i Wk i e i Taibre —

et enogh o L0 and walk away)
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Appendix L: Compliance and Enforcement Strategies

3.501.14, B, Pf, C

3.202.132, B

3.302.14, F

a7

Interventian:
Time/Ten perature
Param eters Nok ket

Tem e/ Temperature Controd far
Safety Fond: Time as a Puhlic
Heakh Control.

[Risk Factor: Comtaminated
[Food Comtact

[Equipm enty'Probection
from Contam ination

Food addithe approved.

Food addRtive praperdy used

3.501.1Y4 = Discasd the fand.
{Writhen pracedures avaliable and
acourate if fond excesds 4= ar &=
hnwr halding time; Discard the
foiod. F TPHC food doesn't hawe

3.202.12 = Remowe
unapprowed additives fram
premises. CO Reguined

2.3032.14 = Discasd fand
containingunapprosed adoitfees
ar restricted levek of approsed
additives. 0D Rienulned

COMPLIANCE AND ENFORCEMENT STRATEGIES

3.501.19 - Create approved written
TPHC procedures. Discontinue TPHC
and use tempemature control Install
codd hald ar hot hold equpment.
Create and adhere ta RCP.

3.302.12 = Train employees.
Change foad suppliers.

3.302.14 = Train
employees. Rr=rvalaate
storagepracedures.
BModify mend
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COMPLIANCE AND ENFORCEMENT STRATEGIES
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COMPLIANCE AND ENFORCEMENT STRATEGIES
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COMPLIANCE AND ENFORCEMENT STRATEGIES
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Appendix L: Compliance and Enforcement Strategies

COMPLIANCE AND ENFORCEMENT STRATEGIES

Section 10: LINKS

158 MCAC 184 J600

2017 MC Faod Code EHective Octaber 1 2031

2017 MC Marking Irstructions, Effective Deteber 1, 3031

ANSI raidd Educaticnal Courges
Cold Heolding Labe|

Consurner ddvisnry - Shellfish
Coaling Procedure

Date Marking

Embargo Tag

Employes Heslth Palicy

FOu4 Retail Food Resulstory Program Standards

Handwash Sign

Handwashing Procedures

Hot Holding Labe

How to Pursue a Class | Misdemeanar
Illegal Fead Vernder Example

Intent v Immediate Suspendions Soen arios
lurisdiction Chart

HEC Foad Establichment Ing {[=]u] ort

Hotice of Termination of Embargs

Prevent Crass-Contamination

Publie Health Remedies jf j Glaace, Jill Moare, Intitute of Government
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Appendix L: Compliance and Enforcement Strategies

COMPLIANCE AND ENFORCEMENT STRATEGIES

Reci stiontdire

Refrigerator and Fresser Starage Order
Reheating Labe

Standard 6 File Warksheat

Standardized Key Crosswalk to the 3017 FOA Faod Code {Standard G)

Vaduntary Dispasal Forrm [Product Dispasition Formi

Vomit and Diarrhea Cleanup Palicy

When to Escalate Ponts
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Appendix L: Compliance and Enforcement Strategies

Section 11: RISK CONTROL PLAN SAMPLES

A ppraved Souroe
Cld Hield

Cartarminated Edquipment

Date Marking
Hot Holdng
nadeguate Cook
Personal Hygene
Speries Storage

Fillable Rigk Control Plan

Section 12: VARIANCE AND HACCP

Guidance Tor requedting 4 variance

feciedt for WVariance

Wariance Decisian Tres
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Appendix M: Quality Assurance Review

s RO COSDPER + Goyvermor
= MC DEPARTMEMT OF KODY H, KINSLEY « Secretary

HEAKTHANR | bevonwousTennoum - e ey secsre et

BAREK T. BENTON » Assistard Secretary for Public Heafth
Davinion of Pubbc Healh

Diatle: 20 Apnil 2022

Ta! Holly Hair

From: Thomas Jusmalon, Envircnmental Healih Regional Specialist
Subject: Fife Review, Richmond County 26 April 2022

Diear Mrs. Haire;

On 26 Apnl 2022 & file revsew of Tood service facililies was compleied in Richmond County. A
total of three establishment files were reviewead, with inspection in those fles selected for one
Registered Environmental Health Specialist (REHS), ard ane rning nbern aclively working in
the Food & Ledging Program

Based on this file reveew. he Tolowing dems were found jn compliance and commendabie

11 Permil mformaton, demegraphics, and inspechon Toims wine propedy completed
2) Eslabliokment lypes, vl purpotes. and Sgnalires were captured

Brrsed on this file rieveiw, (he following Sems wene found out of compliance:
1) Discumsnting "R for repeal dems establishments

Al tis time, the program has recesed a score of B8.6% using the calculabons in the Cualty
Assuranoe [(IA) fil e program. Congralulations! Thes is @ sabsfaclony scong. Pleass take
& moerenl 1o restew the spreadohests thal have been provsded which detad the specific defrs
misbed duning the file review, Flease continue to work with stall bo ensure that non-compéant
ilems ang addressed in lhe fulure. Lsa put & CAP in place o remedy this,

Contaet me wilh ary guestons regarding the miormaton conlamed in thes letter

Thank you for your assiskance.

Emceraly,

Tharas Jurnalon

Environmental Health Reganal Specalist

MG DHHS Food Prolection & Faoliies Branch

RC OEPARTMENT OF HEALTH AND HUMAAK SERVICES « ONISEOH OF PUBLIC HEALTH

vocaT SADS Bin For Bload, Rakegh, ME T804
WAL G ADERTTES 1532 Ml Servics Center, Rabegh, NC ITa88.1632
wraiur Sudbbon 3Se o TEL @S] POTAmed v Fa fBevil B2l A0

AR DA, CEPPORTLRETY § AFFREUR TR AT PR ZHTH




Appendix M: Quality Assurance Review

RO¥ COQPER = Govanmd

HC DEPARTMENT OF MAKTYY CONEN, MD, MPH -
AR, | e
February 12, 2015

Toenmy Jarnell, PnD

Higdlth gnd =turmeh Sernced Direcices
Righmrwind Coanty Public Moahs Departmer
B27 Sesith Carnlirs Skrpat

Rockingham, NC 28373

P Fead, Ladging ars institutinng Prograsn Comphancd Sammany b6 Hichmand Saunby
Pulshc Hoalth Degartmsent

D Oy, aerefl:

Thay artached AacumenLs summdnoe imlormation and reporis fromm the mest current moniforing ar
i hica | s sistance vis's by Torr Ritier, Bopional Envlranmental Heath Specialisy im the Tesd
Protection Prapram. Please costact 1he Begional Ensironmental Healih Specialisl IREHS) sted H
wad Haie iy queestions about this informatlon

Baged on this information, Richmand Cownly Pubilie Health Department i in compllance with all
Programmatic requinemsents.

(14"";":;,:: i

Terri . Ritber, ARG, LSS
Begsonal Envranmendal Hiealth Soeciaiia

[ o )

Holly Hatie, REHS: MPH, Ervireamental Healeh Birecane
Office of Elucatson & Training

Kia

ML DEPASTRMENT OF HEALTH AND HUNLY SERVICES - BRABION OF PUBLIC HEALTH

LOCATION BE0S SIK FOMRE ML, MM EGH NG 2709
AALING ADDREEE 6L b SESICE CEMTER. RAl E-CH WG IT800- V1)
ww argdnbd gos -+ TEL WISTOTEEA - waa §10-BA- BT

Bl DG, OV | LT F o S P Stide TR ACT 0% £ ETH




Appendix M: Quality Assurance Review

i¥

F
=

Maorth Carvlina Department of Health and Human Services
Division of Public Healith

Rary Cooper Dempaey £ Benion
Cicrvrmen Iisterinn Secretary
Bleth Lowche

Agting Division Dirgens

Fehnaary 12, 20149

Tix Voawemy Tarredl, B0}
Flealih amil Hisman Serveoes Mg ior
Richmosd County Pubslic Hestih Tepartes
137 Senith Camnline Sireet
Rukimghem, KT IRIT9

Fromn:  Tern Baier, REHS, LSS
Regional Ly imoissnial Heslh Specialis
Fowsd Mretiection mmd Facilities Hoancl
Db of Emironmestal Flealtl

RE:  Complinnee with THHS Standards and Practices - Food, Lodging. and Instinstbons Program

A program review wis done an Felruary 5° and Teh, 2009 in peeparation fir te Acereditation of the Righmend
County Pubis: Healily Deparirent. The Evalustbon Proscduses of Foml, Lodyging ssd Institutional Programs were
used For this review. A Joind inspoction QA Nield review was made wish Traci Stevens, EHS. A file review was
&l completed Gor this sumsnany, Twelve es were modomty selectod and reviewed. This stsscsed review of
Files along with the €A Feld review will be soad e acoreditation assesamenss and o provide recommendations
Bt paiigramn bigsoas .

Duriesg the feld sssecsmen, Traci Stevens conducsod a thorough, rish-tasal Bspection. She cosenteated on the
FLAS five risk facoors ihai ar discotly lisked i food b ilness. Food Code (2009 jolations wers
documented sccurasty amd appropeiase public hoalil serendion strabegics were sugeested o Use operator, She
communicated effectively with the cpersioe and was very belpfi] Traei neviewed the nequirements o Emplonves
Health in ol Service Esaablishmaents sl e opemios. Sha slus asted questsons in regand o the propcisiog of
et e =nd shared educational maerials with the aperates duiring the exil imtoryiew,

Currenily. thine are two Enviconients] Blealth Spocialists (ERS) athoe zed to work in e Food, Lo gang sl
Institution lespecrion Progeam (FLIP} and ang Enviusenental Heall Technazian, These positions are supervived

wwik il gy
Pl 915 7074844 « Fox BH0-843. 3071
Locatia: 2605 Siv Fark Read « Rsdelph, MO 276649
Mailing Address: 1632 Mail Service Cemer + Ralelgh, SO 376901632
] An Exgual Dppstunitg § Alllemaioe Action Fssphayer




Appendix M: Quality Assurance Review

by the TH Direstor, Holly Haire wh is alsa suthorized in the FLI Program, One EHS position is vacant. All
EHS"s split their time betwoon EH programs. The QA peogram inclades tad poer-neview inspeclions per
imspecton every sis months and mndom (e review every month by the director. If discreparsics ane noaed office-
widke, thwe director disexisses correetive actions during the neat stall mecting; otberwise, individual guidance is
given to each stal¥ member. Practice exencises are also provided by the director 1o sharpen fnspection skills,

I have encournged the stall 1o continue w participate in disirct education mectings, superyiser maetings nnd any
SEM* courses that may be more specilic to their noeds in the FLI program. | have also encouraged then o
continue b paricipate iegelary in our Regional FL1 meetings and (o aitend oee of e SOP classgs being offerod
in 2019 FIXA 218 Risk Pased Inspection Methods s Retail, FDAII2 Spocial Processes at Retadl, the Mobilke
Foad Unit S0P ar EH Svmposnim,

The staf¥ members are prossded with the necessary cquignsent ssch os compaters/pristers, thermmcouples. fest
sarips, Thermopens, chembeal best kis, and lhy meters

Complaings ane ewtered in COP ond any follow.up reconds related fo the compliint an; kept in this diin base. The
director reviews each complaint and personally investigates the complaint or assigs i 6o an EHS. Complaints
are tracked by the FH Techniclan fur quality control. Complaim report< are generated at the end of each month 1w
deferming trends. The staif also has sooess 10 the E11 Listserve and the DHHS wehsine which contains all
correspondence from the state anxd position slatements,

An Epi-kit is available if needod. The kit is kept curnent with up 1o dabe supplies. Flweve ix an Ep teasm that nesets
quarterly. In the case ol a suspectod ahreak, tw Leadership Team is aoified. This 1eam consists of the Healik
Direcaor, the Direelar of Wursing and ihe Cnvirenivental Health Eirector

The FLI sial currently provides educations] classes and pamicipates m Bealth fiir events as segquestod, ServEale
classes are provided by FH aalf periodically and the focal cable channel airs informations] hits Trom ke E11
oilice.

The Richmosd County Frvinonmental Health Division has o wraten eomplaing policy. Complaints are emlured
isto C TP and monitored by the sapervisor, Richmond County poliey indicates that the REHS responsibbo for the
facility"s inspection shoald respond 10 1ve complaimt a5 soon as possible. Generl complaints are resposdid 1o
within 3 1o 7 business days, 17 the complaint imvolves n suspected fonod bome Hiness of poses a senous threat B
public heahih, the EHS must respond within 24 bours, The nesclution to the eomplaing is enteeed ino the COP
dntatvise,

Saecific details shiwt the file review can b fouand i the sprosd=heet provided with thas letier. Summary details from the
file mind Fghd roviews sne as follsees:

Lo I verification visit is requined. stall should perfoom the visit within the fenieday v franse and document on a
separate inspection (o 1hat the itom has Bees cormected, The opsrata's sagnatin: alsvisld be ohiaied unless the
verificatson could be made in the office wsiig prctnes, Envoices o Training logs sent by the operator. The necessity of
a site visit should be made on a case-hy-gase basis. One file named a verification date with no evadence of a retum irip
o7 degumenintion showkng that it had been comected. Priority () and Priarity fowsdation (P flems either ised o be
correctod durimg the inspeetion or within the 1kday time frame for verification,

2 Repeat violutions are nof being tracked consistently Fiek! staff should be revicwing the past inspection repoes 1o
wiistiie it repcat violations src being Followed and marked accondingly on the inspectsn report. In some irstances,
A wind KO were et beiny marked appropristsly. S0 shonkd make an assessment of the Bacility 1o determing
whether or mol conlain peocesses such as rehenting and couling are actually socurring. f

A Efforts dhould T made 1o collect fimnl cook temperaisnies fon every spocics of rovw animal fool bemy offered in the
eslablwhmem.
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Chverall, the comments made on e inspection reports were detailed and ndequate. Howeser, in some instances, mive
delnil is nocded 1o be able 10 detcrmine whether of net the gomective action reeonded in the file wis appropriate.
Mease document amy limes, lemperalunes of CiICHMSLances Nocessary fa delemine theat an appropriale corrective
sotion has been performed,

Recommyenillaiions:

I

i

lspection report comments are beneficial two ways. The PIC or Person 0 Charge can refer 1o them foe
understanding what was observed a2 the time of the inspection, The observazion shoubd be noted abong with the Food
Code citation, the nequirement in the regulations (Critical Limits in the Food Code) and then the correchive action,
Wiven there is 0 €D (ooerecsod during inspection), it should be woted as 1o haw the msnnger obtained correction, such
s reheated, discarded, put hack on grill, ete. The second henefit concerin recond koopng foe verifecation. Chat
reports are pablic record and may be used 1o defend actions by the depanment, verify conditions leading to food-
b illiess o be used in dejal reconds in proceedings. In the event there is begal action, the REHS will need this
resniree 10 recount what was actually occurring at the time of imspection. The PIC or manager™s signatuee will verify
thial they received the inspection report and had an apponunity o question the EHS about its conlemis, There s
always a meed fior thonough documentation and accountability for the time spent in each establishment,

Verification Roquired 10 Day Follow Up ACDI- Priority and Priosity Feundation (F) and (PF} age definesd m the Csde
and denoted with o P or PT. When passible, obtain corection of these violations during the inspectson. This task 123
requirement of the REIS, Correction during the inspection should be aocurmang o mos! P or PF violations observed,
In the event C 1 canmot be abtained {ihis would be something outside of control of the PIC such as behavior changes
o AN eutskde contraclor or repair person must be hired ), then 3 time not bo exeoed 10 days shall be ssved and
ducumented on the inspection report. Follon up shall be done 10 ensure the item has been corrected Esammple: A
dish maching is found to not beiig sanitizing iemwils. First address sanitizing the utonsils they arg using o obiain
OO0 s thipee coang sink scl up), then Follaw up would b g asad fber thie dish machin has been repained.

Srafl members chould take advantage of the fact that when verification is reguined, croative ways such oz piciures,
faxed invoices, cle. may be used, Accepting these materials can suffice as verification to reduce the number of follow
up visits meeded. Amy verification must be thoroughly documented with signalwoes ol it

Ouality Assurunce should be an ongaing peocess 1o ensure that the REHS's are inarking the form carrectly, citing the
correel cilations snd ensuring vielalions ane being eomected. Supervisor evicw of peer fevies on joinl inspection can
be usd wsccessfully as well as fibe review. | observed the director and program stall 1 be commitied W o strang (WA
progmm in which field review as well s office like review s utilined. Keep up the goosd wirk!

Comtinge 1o attend rewional FLI Regiconal moctings, district meetings and other cdueational opponanities such s S0
e,

Owerall, the Richmond County Public Healilh Department™s FLI Progran saff membsrs have o good nndderstamiling o
Fiood Ceade principhes and romtmety conduct thocough, risk-hased inspections, Stafl members also show skill in
leading operators mio 3 betier understanding of food safety pringiples and pulilic bealth, Siail members are respectiul
and take ime 1o nnawer the local aperstons” questions, Stall nsenbers are aclive in atside prajeets that help the state
ns & whole. | want 1o commund Traci Stevens for her work with CDP b impeove the program”s useluleess and
expedile inspections across NC, Richmond Cointy also participates in the FDA Voluntary Retail Program Saandards
which s the gold stamdond Fer @n eovirenmeental bealth progasan

1 have enjoved working with your stalTand will forwand my recommendation 1o the (e of Education and
Tuatning For the accreditation letier. Ploase Jot me know i you have any quostions of Concems.
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Kindest Regards, - H
Tem Riter, REHS, L35 o
Regional Environmental Health Specialist

0 Holly Haire, MPH, Health Director




Appendix M: Quality Assurance Review

Version 1.1
July 1, X240
NC QA Field Assessment MARKING INSTRUCTIONS
Uniform Retail Food Program Inspections
REHS Field Assessment
STATUS OF DESERVATIONS:

IN/ouT Item is found inor out of compliance (appropriate compliance marking must be based
on the description under each item number). This refers io the pardformance of the
REHS during the insprection and i not refated 16 the compliance status of the facility
fourd during the inspection. The deschiptions below showld be used in conjunction with
the NC Food Code marking instructions to determing performance compliance,

M Mol applicable (NA marking is made when the data fem 5 NOT part of the REHS's
aszessmeant of the food sarvice establishment. )
REHS: Registered Environmental Health Specialist (inchudes intem)
Prior to Inspection
1. Reviews {1-3) previous inspections

INIQUT This fem is madked INVQUT based on the REHSs review of previows inspections prior
o conducting the inspeaction. The review is to identify past risk facior violaticns, repeat
viodations and other items of concem such as use of TPHC, consumaear advisory,
vanance andfor HACCP, and service 1o highly suscepible populations,

NA Thia item is markaed MA if the REHS s doing an inspecticn on a neswly parmitied
establishment that does ot have previous inspaclions (o raview,

INVOUT This item & marked INVOUT based on the REHS's awareness of the file documents
imclwding the permit, permit conditions:, and other relevani documentation. If the REHS
attempts to reveeny file paperwork, regardless of what s availlable, this item should ba
miarked IN. Ibems to revies Include, but are nol limited bo) the pemst, paemit conditions,
meanu, TPHE, variance and’or HACCP plans, non-continuous cooking processes, and
cnsita wastewatber and waler supply documantation,

HA Marking this is nod am option for this ilem,
3. REHS properly equipped

INOUT This Rem is marked INNOUT based on the REHES s access to equipment needed o
conduct a risk-based inspection. To be marked IN compiiance, the REHS must have: a
caliprated thin-probe thermometer, chemical test sinps, maximum-regisiaring
themmomeater or temperatura-indicating strips, alcohol swabs {or use facility sanitizer),
and flashlighl. The REHS must have access to applicable rules, marking instructions,
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ingpection ferms (or working fisdd client), comment addenda, suspension’revocation
farms, embangalpraduc disposition forms, and grade cards.

MA Marking this is not an oplion for this item.
Conducting the Inspection

4, Properly identifies themselves

INIQUT This item s marked INNDUT based on how the REHS provides identificalion when
enlering the facilily. To be marked IN compliancs, the REHS must stale their name,
name of their department, and purpose of the visit clearly BEFORE entering the kitchsan
or other non-public areas of facility. The REHS must gain consent from a food service
employes before entry, There may Be varying levels of formality to this, but if there is
acknowledgement of consent, this tem showld be marked INL

MA Marking this is not an oplion for this item.

5. Menu Review

INIQUT This item s marked INOUT based en the adequacy of the REHS's review of the menu
during the inspection. The REHS must review products or procedures, identify items
that may be cooled, served rawundercocked or prepared using a specialized procass,
The REHS must inguire about process changes and additional food itemns not listed
within the menu.

MA Marking this is not an oplicn for this item.

INOUT This itarn is marked INOUT based on how the REHS asks the person in charge (PIC)
to accompany them during the inspection. If no employes is identified as tha person in
charge, the REHS shall invite an employee to accompany them on the inspection. This
item should NOT be marked QUT if the invitation is declined.

NA Marking this is not an option for this item
I Verifies ownership, demographics

INQUT This item is marked INOUT based on how the REHS verifies or updates (if necessary)
the owmership and demographic information with the PIC or owner during he

inspection.

HA This iterm would ba marked WA if the facility is known bo be owned by a govermment
enfity (catered elderly nuirition site, public school lunchrooms, ate, ).

8. Surveys facility; prioritizing risk factors

INQUT This itern is marked INOUT based on how the REHS mnitially surveys the food
establishment to detesming which of the 5 FDA foodborne liness risk factors (improper
holding temperatlures, inadequale cooking, confaminated equipmeant, food from unsale
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sources, and poos persanal hygiene) should be priorilized. The REHS should identify
any active preparation and should give priority to; bare hand contacthandwaszhing
vialations, personal hygiene, recenving, reheating, cooking lemperatures, and cooling
items. This itam shall be marked QUT if the REHS prioritizes static (not likely fo change
aver time} over dynamic (likaly to change quickly) processes or fails o ask open-ended
questions regarding receiving, reheating. cooking and cooling during the survey.

MA Marking this is not an opfion for this item.

8. Appropriate Attire/Complies with facilities policies

INOUT This item is marked INFOUT basad on the REHS adhering to all applicable county or
depariment dress codes and dressing in a professional manner, The REHS must meet
the requirements of a food employes in Chapter 2 of the NC Food Code {i.e. nat
waorking when sick, clean outer clothing, effective hair restraint, no jewelry on hands or
wrrist except for a plain band, no arificial or painted fingemails unless single-use gloves
are wom), If requested, the REHS must respectfully comply with additicnal
poficies/procedures required of the facility.

MA Marking this is not an oplion for this item

10, Profegsional Rappor

INAOUT This item is marked INNOUT based on how the REHS mainmains a professional
demaancr throughout the inspection. The REHS must communicate in clear and
effective language and provide reasonable solutions 1o vialations obsarved. Examples
of behaviors that would result in this ibem being marked QUT include, but are not limited
to; using unprofessional language, speaking unprofessionally to the PIC or other staff,
yelling o raising volce in a disrespectiul manner, making derogatory remarks, of
displaying cultural insansitivity.

HA Marking this is not an oplion for this item.

Risk Factors/Processes

INQUT This itarm is marked INJOUT based on how the REHS verifies the PIC is an ANSI-
accredited Certified Food Protectson Manager, assesses achive managenal contral (Le.
assesses food safety management systems through questioning, review of
documentation, edc. ), and evaluates compliance with PIC duties listed im 2-103.11 of the

NC Food Code.
MA Marking this is not an oplion for this item.
1z, Employee Health [Grade Sheet #2 & #3)

INMQUT This item is marked INMQUT based on how the REHS assesses the employes health
poficy of the facility. The REHS must ask questions about the paolicy {i.e. reportable
symptomaiillnessas, reinstatement of restricted/excluded employess, etc.) o ensure
completeness and comectness. The REHS must also werify that proper exclusion and
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restriction are in place al the fime of inspection (no visible infected cuts, no employees
wilh active vomiling and/or diarmhea present at tme of inspection). The REHS shall
verify how employees are informed of the establishment’s employes health palicy (i.e.
use of form 1-B. evidence of training, use of placards/training cards, efc.) and is
encouraged 1o nterview a random food emploves to ensure they have been adeguately
nfarmed of the requirements in the establishment’s employee health policy. The REHS
must communicate proper comective aclions when necessary,

MNA& Marking this is not an aption for this item.

13. Good Hygienic Practices {Grade Sheet #4 & #5)

INIOUT This item is marked INFOUT based on the REHS's assessment of Food Employees’
hygienic practices such as eating, tasting, drinking, or Wobaeco use in unapproved areas
of the kitchen, and ensures no Food Employee is observed with eye, nose, andior

mouth discharge.
NA Marking this is not an option for this item.
14. Handwashing (Grade Sheet #6 & #3)

INFOUT This item is marked INFOUT based on how the REHS evaluates handwashing in the
facility. The REHS must actively watch employees during preparstion and cleaning
activities, determine when handwashing is required by the nules, and seek commection
when improper handwashing takes place, &ll handwashing sinks in the facility must be
evaluated for proper use, scaphand drying method availakbility and appropriate signage.

MA Marking this is nol an option for this item.
5. re Hand € i

INMOUT This item is marked INFOUT based on the REHS's interpretation and application of the
rules that apply o bare hand condact of lood. The REHS must determine if RTE food
that was cbserved being touched with bare hands will be heated o 21657F, or served

with no further processing. The REHS must seek comection from employees when
impropar bare hand coniact of food is chsarved.

MNA Marking this is nod an option for this item.
16. Approved Sources (Grade Sheet #9, 810, 811, #12, & 215}

INMQUT This item is marked IN/OUT based on how the REHS discussesievaluates sources of
fead during the inspection, including receiving temperatures, shallstock identification
reguiremsanis, parasite destruction record requirements, and the disposition of retumed
feod by customears, The REHE s expected 1o verify invoices andlor take appropriate
corrective aclion when ood 15 suspected (o be adulterated or unsafe.

MA Karking this i5 notl an apton for this item.
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IN/IOUT This itam is marked INFOUT based on how the REHS assesses cross contamimation
and food protection concems during foed handling, preparation, and storage (i.e.
refrigeration, dry storage and other areas including customer self-service areas). The
REHS must address and comrect if necessary improper use of single-use gloves (ie.
change in task that resulls in contamination, ghoves bacome barm or reusad, efc.), and
utensils/ equipment (i.e. from raw to RTE, use batween different species of raw food,
use batwean alergens, alc.) as vahicles of contaminatan. The REHS must recognize
improperly stored food (i.e. raw food above RTE food. raw food stored without proper
separation, urwashed produce over RTE food, foods uncovered except during cooling.
unprotected food in customer self-service areas with no monitering, ate.).

NA karking this is nol an oplion for this Rem,
18. Cleaning & Sanitizing Food Contact Surfaces {Grade Sheet #14

INIOUT This item i marked INFOUT baszed on how the REHS evaluates the clearting and
sanitizing of utensils and food-contact surfaces. The REHS shall discuss/evaluate
procedures (inciuding frequency) for cleaning, check sanitizer concantrations and
efficacies (hol water lempérature’chemical concentration and pressure of sanitization
cyches) of dish machines where applicable, and werify proper procedunes for wlensil and
equipment cleaning and sanitizing operations. The REHS must communicats proper
cormective aclions when necessary.

MA Marking this = not an apion for this tam.

19. Cooking (Grade Sheet £16)

IKIOUT This item is marked INOUT based on kow the REHS evaluates cooking processes
during the ingpection, f cooking iz cccurring, the REHE must refum to the cook line to
verify cook temperatures as they continua with cther nsk factors. To be marked IN
compliance, the REHS ks expecied to measure a representative sample of foods that
are in the process of cocking, The REHS must ask open-ended questions to determing
cooking s coccuming, communicate correct final cook temperatures 1o the employees
and the PIC, and must follow through with providing information on proper comective
action when necessary. This item wiould be OUT if the REHS refers to a reheating
lemparatune as a cooking lemparature or assessaes a cooked-to-ordar feod for a final
cook lemperature and does nol recognize the diferance,

MA This item iz marked NA when, during menu review, it is determined that no true cooking
is oocurring in the facility, OR. at the end of the inspection, there has been no cooking in
the facility and no cpportunity for the REHE to evaluate final cook temperatures,

0. Reheati Grade Sheet &1

INQUT This item is marked INFOUT based on how the REHS assesses reheating of food for hed
holding. The REHS must demonstrate knowdedge of the proper critical limit based on
the type {commercially packaged food vs. establishment pre-cookedicesoled food heated
o hot hald) of rehealing occurting. The RERS must demonstrabe knowledge of the
differance between cooking and reheating, ask open-ended questions to determine i
reheating is occuming and determine the type of reheating taking place. The REHS
miust identify and communicale proper comective acfions when necessary. The REHS
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is OUT of compliance if thay require an unnecessary comective action on a food
reheated for immediate senvice

MNA This ibem s marked NA whan, during menu review, it is determined thal no rehealing s
eeeurming in the facility OR, at the end of the inspection, there has been no reheating in
the facility and no apportunity for the REHS to evaluate reheal temparatures.

21, Cooling Parameters (Grade Sheet #18)
INIDUT Thig item e marked INOUT based on haw the REHS assecsas and correctly interprets

the cooling time and emperature parameters thal lead o a temperature violation for
cooling. The REHS, through questicning, must determine early in the inspaction i
cosaling (i.e. cookfcool, ambient cooling, cooling after preparation) is taking place, so at
least (2] ternperatures of the food can be measured to calculate a coofing rate and
determing cooling compliance. The coaling calculation{s) should be used as a tool to
halp the REHS datermine compliance with cooling. The REHS, throwgh guestioning,
mugt be able te deferming when the tmeflemperature paramaters of cogling have net
bBaen mat 1o communicate approprate comactive actions.

MA This item & marked NA when, dunng manu ieview, it is determined thal no coolng s
occuming in the facility OR, at the end of the inspection, there has been no cogling in
the facility and na oppartunity for the REHS 1o evaluate cosling temperalunss,

£2. Hot Holding {Grade Sheet #13)

INIOQUT This item is marked INNOUT based on how the REHS assessas hat holding
temperatures in the facility, The REHS musi demonsirate proper technique in
assessing hot halding temperatures and must lake temperatures of an appropriate
represemnative sample of hot held foeds during the inspection, accurately identify items
that are out of cormnpliance, and communicate approprale corrective actions with the
PIC when necessary.

M Thig itern is marked NA& when, during menu review, it is determined that no hot holding
is cocuming in the factlity OR, at the end of the inspacticn, there has been no hot
halding in the facility and no oppertunity for the REHS to evaluate hot holding
temiperaturas.

23. Cold Holding (Grade Sheet #20)

INfQUT This item is marked INJOUT based on how the REHS assesses cold holding
temiperatures in the facility,. The REHS must demonstrate proper technigque in
assessing cold holding temperatures and must take temperatures of an appropriate
represemntative sample of cold foods during the inspecton, accurately identify items that
are oui of compliance, and communicate appropriate cormective actions with tha FIC.

MA This iterm s marked MA when, during menu reviaw, itis determined that no cold halding
is oocuming in the facllity OR, at the end of the inspection, there has been no cold
halding in the facility and no eppodunity for the REHS to evaluate cald holding
temperatures,

24, Date Marking (Grade Sheet #21)
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INOUT Thig item is marked INFOUT based on how the REHS assesses the date marking
system used in the facility. Through discussion of the establishment’s date marking
system, the REHS must be able to accurately identify foods that require date marking,
preparation/expiration dates, length of time allowed for date marking, foods that are
exempl from date marking, and be able to communicate appropriate oomective actons
with the PIC when necessary,

MA This itemn is marked NA when, during menu review, it is determined that there are no
items within the facility that require date marking.
25, TPHC (Grade Sheet #22)

INfOUT This item is marked IN/OUT based on haw the REHS identifies foods that are being
hald using time as a public health control. The REHS must ask appropriate questions bo
determineg if foods are held using TPHC, The REHS must understand that written
TPHC procedures do not need to be pre-approved. If TPHC s being ufilized, the REHS
must complete a field review of the written TPHC procedures provided, The REHS
must also be able to communicate proper corrective actions when nacessary.

MA This item is marked NA when, during menu review, it is determined that there are no
items within the facility that are held using TPHC.

i Past dF iGr #23 &

INMOUT This item is marked INFOUT based on how the REHS identifies foods thal are being
served raw or undercooked, The REHS is expected 1o ask open-ended questions to
make sure the facility understands when a consumer advisory is required. The REHS
must assess current consumer advisores thal are present to ensure they are complete
(disclosurefreminder), When menus do nat include consumer advisories for items that
are undercooked or contain raw ingredients, the REHS must be able to validate the
presence of pasteurized foods and ensure that all requiremanis are met to serve these
foods without a consumer advisory. The REHS must also be able to communicate
proper comective actions when necessary,

MA This item should not be marked NA, If the REHS asks appropriate questions and
accurately determines that no consumer advisory is needed, the REHS should be
marked IN.

27. Chemicals (Grade Sheet #25 & #26)

INAOUT This item is marked INFOUT based on how the REHS entifies andlor addresses food
additives used in the facility, as well as assesses chemical use and storage during the
inspection. The REHS must properly enforce rules regarding chemical botile labels,
storage (o prevent contamination {including medications), and appropriately discuss
sanifizers or other chemicals that exceed the folerance leveals allowed by the CFR., The
REHS must also be able lo communicate proper cormective actions when necessary.
The REHS must inguire about the use of food additives (i.e. food colorings, sulfites,
nitrites/nitrates, ele.) n the astablishment to be considared IN compliance,

MA Marking this is ol an option for this item,
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28. Recognizes HSP Requirements (Grade Sheet #24)

INIQUT This item is marked INFOUT based on how the REHS identifies a highly susceptible
population and properly applies the definition. The REHS must ask questions to
daterming if the HSP complies with provisions (i.e, juice, egas, offering of
rawlundercooked foods and raw sead sprouts, re-sarace af food) listed in 3-501.11.
The REHS must also be able to communicate proper comective actions when
necassary.

MA This iterm is marked NA when, dufing menu reviaw, it BB determined this facility does mot
meet the definition of serving a highly susceptible population.

IN/QUT This item is marked INFOUT based on how the REHS assesses whether specialized
processes are occuming in the facility, The REHS is expected to ask open-ended
questions and be able to identify eguipment that is indicative of a specialized process
{i.e. vacuum seaber, immersion ciroulator, pH meters, starter cultures, pink salt, etc.).
The REHS must also be able to properly communicate when a HACCP plan without a
variance is neaded, when a varianos s required, and communicale proper cormactive
actions when necassary,

MA This itarm should not be marked NA. If REHS asks appropriate quastions and
accurately determines that no specialized processes are taking place, the REHS should
be marked IN.

20, Verifies HACCP Plan (Grade Sheet #27)

INFQUT This item is marked INVOUT based on how the REHS determines the need of a HACCP
plan for processes conducted in the facility and if the REHS properly reviews food
operations and available records (ie. HACCP plan componants — CCPs, Cls,
menitoring, cormective actions, efe.) for compliance. The REHS s expected to
communicate proper comective actions when necassary.,

MA This item is marked NA when, during menu review, it = determined there is no HACCP
plan implementad in this facility.

Food Temperature Control
21, Cooling Methods (Grade Sheet #31)

INIOUT This item is marked INFOUT based on how the REHS evaluates cooling methods used

in the facikty, determines adequacy and communicates proper comrective actions (when
necassary). The REHS must calculate coaling rates as part of thair evaluaton of cooding
methods used in the establishment. The REHS must be able to determine if a facility’'s
existing equipment provides adequate capacity for cooling, heating and holding.

WA This item should nat be marked NA. If REHS asks appropriate questions and
accurately delermines that no cooling is taking place, the REHS should be marked IN.
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INFOUT This item iz marked INOUT based on how the REHS identifies and assesses plant food
cooking in the facility. The REHS must communicate proper comective actions when
MECESSary,

NA This item is marked NA when, during menu review, it is determined there is no plant
food cooking occurming in the faclity OR, at the end of the inspection, there has baen no
plant food cooking in the facility and no opportunity for the REHS to evaluate,

INFQUT This item is marked INJOUT based on how the REHS evaluates methods of thawing
uged during the inspection. The REHS must provide clear information on approved
thawing methods and communicatle cormective actions when necessary. Adequale
discussion of thawing practices when thawing is not occurring should result in the REHS
baing marked IN.

MA This item is marked NA when, during menu and facslity review, it is determined there is
o thanwing oocurring in the facility.

IN/OUT This item is marked IN/OUT based on how the REHS evaluates thermameters in use at
the time of inspection. The REHS is expecied to check air temperature thermometers
on holding units and assess the accuracy (e = 32°F in ice bath or = 212°F in boding
water) and functionality {i.e. proba type based on type of food served, intended use,
ete,) of thermometers provided, The REHS musi communicate proper comective
actions when necessary.

MA Marking this is not an option for this ibem.
Good Retail Practices
3 ater an Sou de Sheet 25

INFOUT This item is marked INFOUT based on how the REHS assesses the water supply used
in the facility. The REHS is expected to verify whether the water supply is a community
ar non-community system. If applicable, the REHS must verify that construction and
sampling requirements have been met for wells being used by the facility,. The REHS
must communicate proper comective actions when necessary.

MNA Marking this is not an option for this tem.

28, Food \dentification (Grade Sheet #35)

INoUT This ibam is marked IN/OUT based on how the REMS identifies and vanfies that
required food labels are comect, The REHS must check bulkiworking containers of
food, customer self-service packaged foods, and “grab and go”. When packaged foods
require labeling, the REHS must follow State guidance regarding required ingredient
and allergen information, understand which lems require immediate cormection or
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follow-up (items that ara P, Pf) and provide accurate information on comective actions
for thess items if found to be out of compliance, The REHS must venfy that shellstock
is baing stoded in its anginal container. The REHS must varily foods are accurately
identified and honestly presented while in storage, display or service.

MA Mlarking this is not an option for this item.

37, Prevention of Contamination [Grade Sheet #16. #38, #39. & #40)

INMOUT This item is marked INNOUT based on how the REHS assesses pesi contral {i.a.
discussion needed regarding application methods, frequency of use, contracts, efe.) and
msects withdn the facility, personal cleanliness of employess, wiping cloth usestorage,
and proper washing of fruits and vegetables.

Ma& Marking this is not an aption for this item.

INIDUT This iterm is marked IN'OUT Based on how the REHS addresses the storage and
handling of clean utensits incleding in-wsa utensils, air drying, linen, single-sarvice and
single-use articles, The REHS appropriately identifies the use-limitations of cloth and
slash-resistant gloves.

MA klarking this is nol an option for this iterm.
39, Ltensils and Equipment (Grade Sheet #45 246, & 847T)

INFOUT This item is marked IN'OUT based on how the REHS addresses repair,
materiais/desgn/constrecton (i.e. properdy cerified’classified or 4-1/4-2 or equivalent),
and infended-ussa of utensils and equipmeant, The REMS must verify warewashing
facilities are maintained and operational, lest strips are presant in the facility and
cleanliness of non-food contact surfaces. The REMS must communicate proper
corrective aclions when necessary,

MA Marking this is not an aption for this item.
40. Physical Facilities {Grade Sheet #49, #50, #51, #52 #53, & #54

INIOUT This item is marked INNQUT based on how the REHS addresses waler availability, the
plumbing system including backfilow prévention devices, (oilel faciities, refuse and
waste disposal facilities, and physical facilities during an inspection. The REHS must
address mproper storage of employes belongings and lighting deficiencies.

MA Mlarking this is not an aption for this item.

Setting Example

41. EHS washes hands as neadead

INIOUT This item is marked INNOUT based on how the REHS washes their hands during the
mspaction, following the reguirements of when to wash and how to wash as spacified in
Chapter 2 of the NC Food Code.
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NA Marking this is not an option for this item.
42. P Uses Equi

IN/OUT This itemn is marked INFMOUT based on how the REHS uses eguipment reguired to
complete an nspection. The REHS mus! clean and sanitize their thermomalar properly
before use and between foods (where required) to prevent cross-contamination, use
chemical test sirips according to instructions, vernify operation of a hat water zanifizing
dish machine (when applicable) by use of a maximum-registerng thermoemelar or
temperatune indicating strips, and use a flashlight and light meter when necessany.

A Marking this is not an option for this item.
PEPEMGH&

43, Proper Code Citation and ltem Number Marked

INIOUT This itern i marked INFOUT based on the violations thatl are observed during the
inspection and how the REHS documents the code section that is violated on the
inepection farm. The REHS must use marking instructions to comectly identify
corresponding items on the grade sheet and properly document all risk factor violations
as aither IN, QUT, NO, ar NA. The REHS must record corresponding temperaturas to
suppoert markings of the inspaclion report

NA Marking this iz ot an option for this item.

44, ltem properly marked as a repeat violation

INIOUT This item is marked INFOUT based on how the REHS uses the information in the
previous inspection form to verify a violation as a repeat violation, The REHS must
clearly communicate the implications of repeat viclabons to the PIC and properly
documant by marking the “R” column on the inspecton report for that corresponding
item number,

MA This item is marked MA when, after reviewing previcus inspecticns, there ara no repeat
violations from the previous inspection.

45, Corrective Action Achieved, CDI noted

INDUT This item is marked IN/OUT based on how the REHS determines when cormaclive
action is required {kased on P or PT designation). The REHS must recognize wihat
qualifies as true comection during inspection, provide clear language explaining how
corraction was achieved, and mark the column for “CDN" on the inspection report for that
corrasponding item numbar,

NA This item iz marked NA when, after completing the inspection, there are no viclaticns
which require verfication of cormection throwgh CDI,

46, Verification requir [ rly documeanted



Appendix M: Quality Assurance Review

This item is marked INIOUT based on how the REHS recognizes when comective action
has ot been achiowved :&Jring the inspeciion and is required based on the sai.laritl_.r of
thes viclatsam (P or Pl The REHS must clearly communicale the expectations of
correction with the PIC, both verbally and on the inspection report, document in the
correct column on the inspection report that verification is required ("VR"} and provide a
follow-up date that is within 10 days of the inspaction,

MA This item is marked NA& when, afler compleling the inspection, there are no violations
which require verification of correction with a returm visit or VAL
47, Enforcement Action properly taken

INIOUT This item is marked INJOUT based on how the REHS recognizes a pattern of non-
compliance of a risk factor vicdation within the facility. The REHS must use inspaction
history to determine which enforcement action is most appropriate. The REHS must
choose whether it s appropriate 1o issue an intent lo suspend or immediate suspension.
The REHS must provide proper and clear decumentation of enforcemeant action and
must clearly communicate with the PIC whal is being required and the consequances if
compliance is nat achieved,

MA This item is marked NA when, after completing the inspection, there are na violalions
which require enforcement action

48, ions for | Serm control of risk factors explored

INIOUT This itemn is marked INJOUT based on how the REHS recognizes a pattern of non.-
compliance of a risk factor vicdation within a facility. The REHS must usa inspection
history to determine which risk factor violations need to be brought into compliance.

The REHS must discuss with the PIC these options, which may include, but are not
limited to: risk control plans, standard operating procedures, changes (o eguipmment
andior facility modification, menu modification, buyer specifications, remedial training, or
HACCP Plans. The REHS must provide proper and clear documentation of rsk factor
violations needing long-term control and must clearly communicate with the PIC what
oplians are most appropriate and a time frame for implementing the options chosen.

NA This itern is marked MA when, aller completing the inspection, there are no viclations
that demonstrate a history of nen-compliance for risk fastor vialations,
49, Risk category and risk ney verified

INIOUT This item is marked IN/JOUT based on how the REHS assesses the risk calegory of the
facility as required by the rules and risk categarization chart. The risk category shall be
determmed by asking open-ended gueshions regarding menu and food preparatian
processas. When the risk category is not comect, the REHS must follow program policy
to have risk category updated.

MA Marking this iz nof an option for this item.
50, Correction of previous risk factor violations achieved
INISUT This item is marked IN/OUT based on how the REHS determines which nisk factor
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violations were previously out of compliance and checks to make sure that these
violations have been comected. The REHS musl réview the previous nspeclion
report{s} and intentionally facus time on discussing pravious cut-of-contrel risk factors to

be marked IN. The REHS must inform the PIC when any previous out-of-control risk
factors have nol been comected.

NA Marking this is not an opfion for this item.

INMOUT This item is marked IN/JOUT based on how the REHS conducts an exit interview and
provides paperwark to the PIC. The REHS rmust invite the PIC to an exil interview to
discuss inspection findings, including risk factors that were ot of compliance, whether
cormeclion was achieved, and what the expectations are for verfication visits, if
applicable. The REHES is expected to communicate clearly, ask to make sure the PIC
understands the inspaction report and answar any questions raised by the PIC. The
REHS must also provide either by paper copy of electronically, a copy of the inspection
report before leaving the facility. If providing an electronic copy of the inspection repot,
the REHS must ensure that the PIC has received it and can view it before leaving the
establishrmant to be marked IN. I an exit interview is requeasted and the PIC declines,
the REHS should still be marked IN.

NA Marking this is not an option for this item.

52. Inspection documentation clear and complete

INOUT This item is marked INFOUT based on tha clarity and complation of the inspaction form,
including demographical informaton, risk category, tme infime out, lemperalures
observed and required signatures, The REHS must, for every violation, st the
appropriate code citation, a shorl description of the rule, and a statement of what was
obzarvad. For risk factor violations, the RERS must akso document what cormactiva
action was taken, or whather a verification vigit will be reguired. If the inspection is
handwritten, it mus! be legible, and all inspection reports should be free of spelling
errors o be marked IN.

MNA Marking this is not an oplion for this item.

INIQUT This item is marked INFOUT based on how the REHS files the inspection repor intc a
database or filing system according o county or department policy. In absence of a
county or department poficy, they must be entered within 5 business days of the
inspection.

NA Marking this is not an option for this item.
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20 Quality Elements Explanation
Uniform Retail Food Program Inspections

REHS Field Assessment

The 20 Quality Elements of an Inspection that are outlined in the FDA Retail Program Standards
(Standard 4) are based on the cbservations made and documented on the field assessment form,
These lems will be auto-populated based on the cbservations made and will be determined by the
fallowing criteria;

l. Has required equipment and forms to conduct the inspection

IN  This itern s marked IN i 22 on the field assessment BEHS properly equipped is marked IN
QUT This iterm is marked OUT if #3 on the feld assessment is marked QUT

Il. 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 iEsuance of a variance.

IN This item is marked IM if #1 on the field assessment Reviews (1-3) previous inspections and
#2 Reviews permil conditions, TPHS. varanceHACCP are both marked IN

QUT This itam is marked OUT if eithar 21 or £2 on the field assessment is marked OUT

. 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 im the proper risk category of when the required freguency is not met,

IN This item is marked IM if 249 on the fisld assessmant Risk categany and sk frequency verified
i& marked IM

RUT  This iterm is marked OUT if 249 an the feld assessment is marked QOUT
V. Provides identification as a regulatory official to the person in the charge and states the
purpose of the visit

IN  This itern is marked IN if #4 on the field assessment Propeny identifies himselfhersell is
marked IN

OUT This item is marked OUT if #4 on the field assesasment is marked OUT

V. Interprets and applies the jurisdiction's laws, rules, policies, procedures, and regulations
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required for conducting retail food establishment inspections

N This item is marked IM if all the risk factonprocesses and food temperature control items, #11 -
#44 on the held assessment, are marked IN

OUT This item is marked OUT if any itern #11 - #34 an the fisld assesament is marked OUT

Vi, Uses a risk-based inspection methodology to conduct the inspection

N This item is marked IM if 25 on the feld assessment Meny review and 28 Sunveys facility;
priontizing risk factors are bath marked IN

OUT  This item is marked OUT If either 25 or 28 on the field assessment iz marked OUT

VIl. 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)

IN  This item is marked INif all the risk factorprocessas and food emperature contral items, 11 -
#3134 on the field assesement, are marked IN

OUT  This iberm is marked OUT if any item #1711 - 234 on he field assessment 5 marked OUT

Will. Obtains corrective action for out of compliance risk factors and Food Code interventions
in accordance with the jurisdiction's policies

M This iterm is marked IN if #45 on the field assessment Camective action achisved, CO nared is
marked IN

QUT This item is marked OUT if #45 on the field assessment is marked OUT

IX, Discusses options for the long-term controls of risk factors with establishment managers,
whien the same out of control rizk factor occurs on congsecutive inspections, in
accordance with the jurisdiction’s policies.

] This item is marked IN if #48 on the field assessmant Oplions for fong lerm confral of msk
factors explored is marked [N

QUT  This iterm is marked QUT If 248 on the field assessment is marked OUT

X. Verifies correction of out of compliance ohservations identified during the previous
inspection. In addition, follows through with compliance and enforcement in
accordance with the jurisdiction’s pelicies.,

M This item is marked IN if 247 on the field assessment Enforcement Action propedy laken and
#50 Comection of pravious sk factor vislatiohs achisved are both marked IN



Appendix M: Quality Assurance Review

OUT This itarm is marked OUT if either 247 ar 250 on the fiald assessment is marked OUT
Xl. Conducts an exit interview that explains the out of compliance observations, corrective
actions, and time frames for correction, in accordance with the jurisdictions policies

IN  This item it marked IN if 251 on the field asseccement Exit imfondew conducted and Dapansank
provided is marked IN

QUT  This item is marked QUT if 251 on the field assessment is marked OUT

Xll. Provides the inspection report and, when necessary, cross referenced documents to the
person ln charge of permit holder, In accordance with the jurlsdiction's policles

IN This itermn is marked IN if #51 on the field assessment Exif inferview conducted and papenyark
provided s marked IN

QUT  This iem is marked QUT f 251 on the field assessment (5 marked QUT

XIll. Demonstrates proper sanitary practices as expected from a food service employee

IN Thes fam is markad IN T 241 an the field assessment EHS washos hands as neodhed and 242
Fropery wses equipment are both marked IN

QOUT  This em is marked QUT i either 241 or 242 on the feld assessment is marked OUT

XIV. Completes the ingpection form per the jurisdiction’s pelicies (IE observations, public
health reasons, applicable code reference, compliance dates.)

N Thisitem is marked IN if #52 on the field assessment Inspechion form documenfation clear and
complade i marked IN

OUT This item is marked OUT if 52 on the fizld assessment is marked QUT

XV, Documents the compliance status of each risk factor and intervention (IN, QUT, NA, HO)

N This item is marked IN if all the risk factor/processes and food tempearature control items, #11 -
#34, and #843 Proper code citaffon and fem number marked on the field assessment. are
miarked IN

OUT This ilem is marked OUT if any item #11 - #2324 or #43 on the field assessment is marked OUT

XVI. Cites the proper code provisions for risk factors and Food Code interventions in
accordance with the jurisdiction®s policies

IN  Thisitemn is marked IN if 843 Proper code oiftation and fem mumber marked on the fielkd
assessmeant is marked 1N
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QUT This item is marked OUT if #43 on the field assessment is marked OUT
XV, Decuments corrective action for out of compliance risk factors and Food Code
interventions in accordance with the jurisdiction's policies.

I This iterm is marked IN if #345 Comective achion achigved, SOV noted on the field assessment s
marked 1M

QUT This iterm is marked OUT if 845 on the field assessment is marked QUT

EVII. 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.

M This item is marked IN if #48 on the field assessment Options for fong ferm control of nsk
factors explored is marked IN

OUT This iterm s marked OUT if #48 on the fisld assesament is marked OUT

XiX. Compliance of regulatory documents (IE exhibitz, attachments, sample forms) are
accurately completed, appropriately cross-referenced within the inspection report, and
included with the inspection report in accordance with the jurisdiction's policles.

I This item is marked IN if all the items, £43 - 846, on the fizld assessment are marked IN

OUT This item is marked OUT if any item 243 - 245 on the field assessment is marked OUT
XX, Files reports and other documentation in a timely manner, in accordance with the
Jurisdiction's policies,

I This iterm is marked IN if #53 on the field assessment Faperwork ed properly and In a timely
manner is marked IN

OUT This itermn is marked OUT if #53 on the field assessment is marked QUT
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% In Compliance

IN

ouT

NA

. Reviews (1-3) previous inspections 0] 0 #DIV/0! | #DIV/0! [ #DIV/0!

. Awareness of permit conditions and supporting documents 0 0 0 #DIV/0! | #DIV/0! | #DIV/0!

. REHS properly equipped 0 0 #DIV/0! | #DIV/0! | #DIV/0!

Equipment/Supplies
4. Properly identifies themelves 0 0 #DIV/0! [ #DIV/0! [ #DIV/0!
5. Menu review (0] (0] #DIV/0! [ #DIV/0! [ #DIV/0!
6. Asks PIC to accompany during inspection 0 0 #DIV/0! [ #DIV/0! [ #DIV/0!
7. Verifies ownership, demographics 0 0 #DIV/0! | #DIV/0! [ #DIV/0!
8. Surveys facility; prioritizing risk factors 0 0 #DIV/0! | #DIV/0! [ #DIV/0!
9. Appropriate attire/Complies with facilities policies 0 0 #DIV/0! | #DIV/0! | #DIV/0!
10. Professional Rapport 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 9] 0 #DIV/0! | #DIV/0! | #DIV/0!
16. Approved Sources 11, 12, 13, 14, 17 0 o] 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! | #DIVv/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 9] (0] #DIV/0! | #DIV/0! | #DIV/0!
27. Additives/Chemicals 27, 28 0 9] (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 9] (0] #DIV/0! | #DIV/0! | #DIV/0!
Food Temperature Control

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

Good Retail Practices
. Water and Ice From Approved Sources 31

36.

Food Identification 37

#DIV/0!

#DIV/0!

#DIV/0!

37.

Prevention of Contamination 38, 40, 41, 42

38.

Proper Use of Utensils 43, 44, 45, 46

39.

Utensils and Equipment 47, 48, 49

. Physical Facilities 50, 51, 52, 53, 54, 55, 56
Setting example
. EHS washes hands as needed

o|o|o|o|o|o

o

o|o|o|o|o|o

o

#DIv/0! | #DIv/0! | #DIv/0!
#DIv/0! | #DIv/0! | #DIv/0!
#DIv/0! | #DIv/0! | #DIv/0!
#DIv/0! | #DIv/0! | #DIv/0!

. Properly uses equipment
Paperwork and File Review
. Proper code citation and ltem number marked

o

o

#DIV/0!

#DIV/0!

#DIV/0!

#DIV/0!

#DIV/0!

#DIV/0!

4.

Item properly marked as a repeat violation

#DIV/0!

#DIV/0!

#DIV/0!

#DIV/0!

#DIV/0!

#DIV/0!

45.

Corrective Action Achieved, CDI noted

#DIV/0!

#DIV/0!

#DIV/0!

4

o

Verification Required properly documented

47.

Enforcement Action properly taken

48.

Options for long-term control of risk factors explored

49.

Risk category and risk frequency verified

50.

Correction of previous risk factor violations achieved

5

ey

. Exit interview conducted and paperwork provided

52.

Inspection documentation clear and complete

53.

Paperwork filed properly and in timely manner
Inspection Competencies

Overall Total:

o|0o|Oo|o|Oo|O|O|OC|O|O|O

o

o|o|o|o|o|o|o|o|o|o|o

o

o|o|o|o|o|o|o|o|o|o|o

o

#DIV/0! | #DIV/0! 0%
#DIv/0! | #DIv/o! | #DIv/0!
#DIv/0! | #DIv/o! | #DIv/0!
#DIv/0! | #DIv/0! | #DIv/0!
#DIv/0! | #DIv/0! | #DIv/0!
#DIv/0! | #DIv/0! | #DIv/0!
#DIv/0! | #DIv/0! | #DIv/0!
#DIv/0! | #DIv/0! | #DIV/0!
#DIv/0! | #DIv/0! | #DIV/0!

#DIV/0!

#DIV/0!

#DIV/0!
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Quality Elements
EHS #:
Evaluation Number: 1

I The jurisdiction’s quality assurance program assures that cach 0 1
inspector has the required equipment and forms to conduct the

1L The jurisdiction’s quality assurance program assures that each 0 1
inspector reviews the contents of the establishment file, including the
previous inspection report, reported complaints on file, and, if
licable. required HACCP Plans or d supporting the
III. The jurisdiction’s quality assurance program assures that each 1
inspector verifies that the establishment is in the proper risk category 0
and that the required inspection frequency is being met, Informs the
unervisor when the establishment is not in the prover risk categorv
IV. The jurisdiction’s quality assurance program assures that each 1
inspector provides identification as a regulatory official to the o
person in charge and states the purpose of the visit.

V. The jurisdiction’s quality assurance program assures that cach 1
inspector interprets and applies the jurisdiction’s laws, rules, o
policies, procedures, and regulations required for conducting retail

food i i

VI The jurisdiction’s quality assurance program assurcs that cach 1
) - ;

uses a risk-bas: to conduct the

inspection.

VIL The jurisdiction’s quality assurance program assures that each 1
inspector accurately determines the compliance status of cach risk o
factor and Food Code intervention (i.e., IN compliance, OUT of

compliance, Not Observed. or Not licable)

VIIL. The jurisdiction’s quality assurance program assures that each 1
inspector obtains corrective action for out-of-compliance risk factors 0
and Food Code interventions in accordance with the jurisdictions
policie:

IX. The jurisdiction’s quality assurance program assures that each 1
inspector discusses options for the long-term control of risk factors
with establishment managers when the same out-of-control risk factor|
occurs on ive i, i in with the

X. The jurisdiction’s quality assurance program assures that cach 1
inspector verifies correction of out-of-compliance observations
identified during the previous inspection. In addition, follows
through with compliance and. in with
XI. The jurisdiction’s quality assurance program assures that each 1
inspector conducts an exit interview that explains the out-of-
compliance observations, corrective actions, and timeframes for
correction, in with the jurisdiction’s policies.
XIL The jurisdiction’s quality assurance program assures that each 1
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.

XIIL The jurisdiction’s quality assurance program assures that cach 1
inspector demonstrates proper sanitary practices as expected from a
food service employee.

XIV. The jurisdiction’s quality assurance program assures that each 1
i leted the i ion form per the jurisdiction’s 0
policies (i.e., observations, public health reasons, applicable code
reference. compliance dates).

XV. The jurisdiction’s quality assurance program assures that each 1
inspector document the status of each risk factor and intervention (IN, 0
OUT, NA, NO).

XVI. The jurisdiction’s quality assurance program assurcs that cach 1
inspector cites the proper code provisions for risk factors and Food o
Code interventions, in accordance with the jurisdiction’s policies.

XVII The jurisdiction’s quality assurance program assures that each 1
inspector documents corrective action for out-of-compliance risk o
factors and Food Code interventions in accordance with the
iurisdiction’s policies
XVIIL The jurisdiction’s quality assurance program assures that each 1
inspector documents that options for the long-term control of risk 0
factors were discussed with establishment managers when the same
it-of-control risk factor occurs on ¢ ive inspections. Option:
XIX. The jurisdiction’s quality assurance program assures that each 1
inspector accurately 1 or regulatory d 0
(i.e., exhibits, attachments, sample forms), appropriately cross-
I them within the i ion report. and includes them with
XX. The jurisdiction’s quality assurance program assures that each 1
inspector files reports and other documentation in a timely manner, in
accordance with the jurisdiction’s policies.

Totals: 0 20

Establishment:

Sl #REF!

Evaluation Number:
EHS Rating: 0% 0% 0%
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RICHMOND COUNTY HEALTH DEPARTMENT
Policy and Procedures
Section: Environmental Health
Title: Food Service Quality Assurance
Policy Number: EH-24

PURPOSE:

To ensure unifornuny among regulatory staff in interprenimg regulatory requiremenis,
prnﬁnm]ﬂ:linh_ il |.:r|r|1]:||:|iu1c\-= and enforcement Im:u.:l:'d.l.l.l.'hrx. 1 1% eswenll 1o
mvemafor and assess the tmanmg needs of the REHS routinely. Thes mehedes
procedures for prionnzimg workload, mamiaining a staffing level assessment, and
implementing a qualiny assurance plan.

Mimamally, Bxhmond County Health Department Environmental Health Section should
b assessed twice per S-vear perniod, with a corresponding file review of &1 least the three
Pl Tecenl nrspeciion repons of e same imspected establishasent condueted by the
regional staff of the Food Protectun Branch. [n addition, the kacal program will conduct
a file review monthly that will comsist of a random selecton of establishments (o be
reviewed by the Food and Lodging staff. The file review wall follow the same guidelines
HEY 1I1|: skale revpesy Ty peu1e".'|.||1.]’ at beasd the Ihrl:-: sl recenl :q\]’s-al.'!i.-lm 1'..11-c|-rh fr|.1r.|1 Ihn:
same facility. The file review wall be conducted in 3 group setting. The quality
Assurmce program must aclueve an overall inspection program performance rating for
each measured aspect felements =20 denoted on the assessment ool of at last 75%
using the folbowing self-assessment procedures and assessment foolks

Palicy:

To sccount for consastency and quality withan the local health depanment’s FILI program,
and as part of the Agreement Addendum, the bacal health depariment <hall maintain an
mriemmal quality assurance plan

Prioritizing Workload:
The NC Prnontezatron Policy Template (EH-320 venfies the following crijena:

Al Category IV establishments, conducting a specinlized food process or serving
Highly Suscepible Populations, shall be inspected at 1002 compliance. All other
establishments shall miss nes meore than one grading penod per fscal vear with
categpory TV establishments taking prionty. When nussing only one mspection per
Y s not possible. catepory IV establishments shall sull be prnontized above
category 1L category IH prionitized above category 11 category 1 will 1nke the lowest
priofty. Factors, such as risk factor vielaons documented on previous mspections,
bength of tme snce completion of the Last mspection. and freqiency of conplaims
{rom the FIIJI'IIZIL', shall be taken into conaderanon when deternumng the oy of
e tions. Facalitees ul'hl_h-_her Tk !'n_-ql.lnn.l.':l.' o7 Rrstory u:'rp.macump]r_nnue should
tike prionty over those of lower nsk frequency ar better complance
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RICHMOND COUNTY HEALTH DEPARTMENT
Policy and Procedures
Section: Environmental Health
Title: Food Service Quality Assurance
Policy Number: EH-24

Stafling Level Assessmients:

All activinies and description found in the Food Lodging and Instiution activity
codes document 15 used daily 1o code data in Custom Data Processing (CBF)
database under add Activites V2. Richmond County shall complete a Staffing Level
Assessment at least once every accreditation renewal cvele beginning Spring of
2024, The staffing level assessment workbook will provide an inventory of all Food,
Lodging, and Institution establishments onlv, inventory of Environmental Health
Routine Activities, inventory for all Value-Added Actuvities, average working times
including <ick, vacanon, pad hohday, education travel, and merdentals, and current
Job descriptions using the NC Staffing Level Assessment Job Description Workbook
denotung percentages of tme allocated for actvities.

FREQUENCY:

When staffing is linmted 1o one REHS awthorized i Food, Lodging, and Instmutions who
15 also actively working in such programs the REHS shall be reviewed by the Regional
Environmental Health Specialist,

When staffing has between 2-4 REHS authonzed in Food, Lodgmg. and Instutions who
are actively working in such programs, the REHS shall conduct peer reviews at a
frequency of at least 2 reviews per inspector per peer in a G-month penod.

INSTRUCTIONS:

The field assessment tool was developed 1o assess the alnhties of the REHS 1o carry out
their duties, consistently interpret regulations and the comrect marking of the inspection
report. track repeat violations, and the compliance and enforcement regulations. The tool
15 to be used for assessing the trammng needs of an mdividual; 1t 15 not to be pumtive.
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RICHMOND COUNTY HEALTH DEPARTMENT
Policy and Procedures
Section: Environmental Health
Title: Food Service Quality Assurance
Policy Number: EH-24

THE FIELD ASSESSMENT FORM:

The Freldwork Evaluaton Assessment Worksheer should be taken out on each
assessment inspection, (This form 1s mot anlomated o the spreadsheet workbook., Paper
copies should be used m the field )

The candsdate being evaluated is to comduct the mspection as they nommally would with
flow and assessment of processes occimng af the estabhshiment at the time of mspection

The assessor 15 o make observations related to the ftems on the field assessment 1ol
Motes may be taken while observing the REHS. The assessor’s role 15 mot 1o and in the
interpretation of regulations or with the inspection bait 1o assess. In the event of an
SMErZency requinng assistance, the assessor may 455151 the EEHS i regard o abating a
hazard

The assessor evaluates the candidate on the ability 1o conduct the inspectuon. Esch item
evaluated 15 determened to be IN or OUT by denonng Y or M. I the candidate nist be
wl'nn]:-l:ﬁl 10 ASRSEES Al ATER du.-rmg the im]m:mm, that is am OUT of mmp]inhm:— The
assessor may choose to write comments o denote observations that defend IN or OUT of
compliance, After the candidie has reviewed the inspection report with the PIC of the
catablishment. the asscssor may counsel the candidate on knowledge of areas missed 1w
determine comprelension of specific areas of the regulations. Upon this review, the
assessof may make recommendations for coursework consisting of onling traming of
Centralized Intern Tramimg. When a candidinte does not have areas tat need
imprevemenl, then no firher trmng is prescrbed from the assessment.

Post evaluntion, the assessor will write up the fmdings notmg the strengths and
weakmesses of ihe candidaie.  Specific iraimng may be prescnbed i areas of the
assessment noted as weak. Junsdsctions that possess strong quality assurance may be
used as mentoring counties for newly hired REHS or REHS which need additional
training or updated training.

THE SPREADSHEET:

Afier L‘-EIHI'J'Lll:'liHE il field assessment, the assessor should emter the daca into the Fielbd
Assessment Data Table, This wble will wbulave all of the assessments conducted in a
Jursschction. 1t will provade a percentage of compliandce fog the program. Cnce the dua is
entered. the tab labeled Field Assessmemt Summary will have the 1oal %5 of compliance
for each item.

Data from the Summary can be used 1o 1dentfy the Gap Analysis for the program.
{EXCEL progrum will be provided to create a gap analvsis chart.)
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RICHMOND COUNTY HEALTH DEPARTMEMNT
Policy and Procedures
Section: Environmental Health
Title: Food Service Quality Assurance
Policy Number: EH-24

Ihe 1odal mumber of edtablishments s the number of establishments mspected duning the
field assessment cither of a Food Protection Program or by the individual being assessed
This auesber 15 crucial m creating the percemages of 1N and OUT of compliance

EXNTERING THE DATA INTO THE FIELTF ASSESSMENT DATA TABLE:

The EHS row 15 the RS pumber of the REHS 1'-:'|r.|u: anaeed, The evaluation nimber 1=
a placehalder for the number of establishments assessed 3 an evaleaten Establishment:
Row 1s for the name of the csiablislmenis randomized for the evaloation, Mace a™ or W
m the comesponding column for each item evaluated when the activity or competency is
verified. The value of Y amd N are = 1. The assessmienf (ool will caleulate the number of
Yieand Ko _\i:lnl:l a5 of ;:m]pliim’: o .Fl.l]'l\l.lil:l.].':ﬂ'\ that have =0 REHS, Each
columm nnest show at beast a 75% In Comphance rate for the program e confenn to the
Sumsbard. When Richmond County Health Department Environisental Health Section
hias less than 4 inspectors. additional mspections will need to be conducied with each
inespeector i order o reach a minimn total of 12 inspecnons. This 15 necessary in order
b have :;lmpl: of ]|:|~.Fn,'|:l1'nm. jil.]'!t! -:nm,lh-_h o stpshcally measure the anformy of
wour inspechion program furly. Theretore, do not calculate the s compliance ™ row for
each item at the bottons of Table 4-2. Instead. use Chart 4-1 and Table 4-1 1o determime
the ]m:lgr:'uﬂ'a. gz,

Example: For 6 mspectors, there will be 2 field visits per mspector = 12 visils
1. vasiee X 10 Dems per vasal = §20 Tofal Possbde Thens

Chart 4-1 Method of Calculation for Jurisdictions with Less Than Ten
Lnspectors

# of inspeciors | #inspections necded | # of ltems needed io be marked IN compliance in
oapder to meel Standard 4 criferia

1 12 maramian I {oul of 240 possible Ttemas)

& mpspectors = A (oat of 240 possible [tems) 3
umspectors = 252 (oar of 300 possibde Dems) 6 mspecion
= 303 {out of 360 pessible ems) 7 ospectors = 385 (oo
afl 420 possilile Dems) 8 uspectons = 40T (our of 4540
possille Iems) 3 inspeciors = 489 (onr of 540 possible
 E[STEY)

|t 3 per mspecion
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RICHMOND COUNTY HEALTH DEPARTMENT
Policy and Procedures
Section: Environmental Health
Title: Food Service Quality Assurance
Policy Number: EH-24

Table 4-1 Calculation of Uniformity for Jurisdictions with Less Than
Ten Inspectors

Ferid from 0

| MNomber of inspecters i the junsdiction

> Wiigaber I.'Ffillhl.ll.‘flil.llilh wsexd i the ealenlanon ﬂ:lliui.lll.lllu af 1%

3 Toral mumiber of tems matked as eorrect dunng jour field visits and corvesponding file reviews and
pecorded e Talsle 4-2.

4. Totnl mumber L11'|m-:-::hl-e 1tenas basad on the nomlser u:':lnapel:ﬁnl:l'-d 20 1tens e the 0 of 1||5-.r.|ec|'im|x
see Chort 4- 1, columan 3)

Determine conformance (YES o NOY usimg Chart 4-1, colpm 3

Scoring of Field Assessments and Use of Compliance Tolals:

Scoring shall be documented on the Field Assessment fom provided i the

workbook, Addinonal eriteria may be assessed separately 1f desired by the FLI

program. The score of the field assesment is represented on the form as follows:
»85% Acceptable

Tife - B4% Needs [mproverient
<T0R% Unncceptahle

Seormg will be used 1o identfy raming and remediation needs and summanze
strengths and weaknesses of the program. Assessors shall idennify gaps in traning
andd inchcane andividhaal needs
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RICHMOND COUNTY HEALTH DEPARTMENT
Policy and Procedures
Section: Environmental Health
Title: Food Service Quality Assurance
Policy Number: EH-24

Remediation:

When an individual's toral QA assessments and or a FLI program’s complianee womals
are:

< T0% - Immediate remedianon is required and additional assessments shall be
completed o verify improvement, Documentation of the remediation plan and results
shall be provided 1o the Environmental Health Regronal Specialist. 70% - 84% -
Eemediation may be reguared to mmprove weaknesses, Addimonal assessments may be
performed of decmed necessary by the designated QA leader or Environmental Health
Regional Specialist, Remediation shall be enacted through addtsomnal freldwork and'or
coursework, which includes. bug is not limited w. feldwork with the OA leader or
traiming designee. Food Code Refresher RBI Course, ORALULAFP histed courses, online
courses, Centralized Intemn Traiming, and Neighboning County Fieldwork.

=== Alvewnate readnling oprions oor By discissed wirlt tre Emvivosmrernal Sealti
,ﬂ'p_grmm.? .‘gwml'm.' Ha dgterming the L";[Jm'.fr.l'.plr.;'l'r n.f'rk.;'jw'q."r.-nr.'.'r.l:r J'r.u.n'."::l:.i-.'rr.-.ll.:

QUALITY OF THE ASSESSOR:
Every two yvears the Regional Specialist will conduct an assessment for the designated
REHS which conducts the assessmemt for Richmond County Health Department

Envirenmental Health Section, Docwmentation from the assessment nide-along will be
reviewed at this ime.  The Remonal Team will continue to mamiain ther FDA

Standardizanon to ensure consistency i held interpretanons, knowledge of code,
HACCP. Risk Based Inspections, proper marking of the form, and Risk Contrel Plans,

Criteria for courses to maintain Quality rating of a jurisdiction:

REHS whach are awthonzed in FLI shall anend a1 least 7 hours CEU s annually 1o remain
up to date with regulatory changes. mule mterpretations, and 1ssue resolution. These hours
can be obiained by

¢ Attending Regional meetines leld by e Regioeal Specialist.

*  Omline ORA LT courses

& SO Food-relmed conrses

- I'-'Ifl,-'l,-.-\.|h.1:|:-.|.1p.-|| COMirsds

«  AFDO NEHA sponsored courses or conferenees

& (nher professional conferences of courses may be used if agendn provided
+  (hher aflilared courses related 1o food scrence, food regiilations, els,
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RICHMOND COUNTY HEALTH DEPARTMENT
Policy and Procedures
Section: Environmental Health
Title: Food Service Qu E"tjl" Assurance
Policy Number: EH-24

Garicvances:

An REHS may requesi a meeting io review any poriion of the Quality Assurance
assessment. This review should be done with the supervisor or director of the
program and mav include the Environmental Health Regional Specialist, A gnevance
may be requested for anv area of disagreement related to the assessment.

0 W 'H
A Corrective Action Plan (CAP) may be required from the Environmental Health
Regional Specialist for any deficiencies noted in this policy. A CAP for the FLI program,
when required, shall be submitted by the Environmiental Health Director and/'or thear
designee.

Wotten: May 20, 2004
Boviewsd: .-"u,llgui.: 20014
Bevised: April 3020
Reviewed: August 2030
Reviewed, Augnst 2021
Beviewsd: ,"'ﬁlLE.‘IE'ﬂ 2022
Revised: May 2023
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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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Guidelines for Environmental Field Investigations of
Foodborne Iliness Outbreaks
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Executive Summary
Environmental field investigattons are a necessary part of the investgion of a
foodbome 1liness ouibreak. A foodbome illness outbreak 1= defined by the 1.5, Centers
for Disease Control and Prevention as a cluster of rwo or more infections caused by the
same agent (pathogen or toxin which upon ivvestigation are lmked to the sime food
Ficld mvestigaiions scck 1w 1dentify the source of the oubreak by evaluating suspect
Tooads and procedural issies wilized during the ime period prior o e outbreak,
Environmental Health staff will best unlize their nme and resources by focusing the
investigation on the following areas:

*  Inspection reports and complamt records

L] }-.’[mmscr anid empim.‘ct leryews

= Menu and recipe review

=  Flow diagrams

& Rampling

*  Approved sources of food

*  Food holding temperanires and the use of tme as a control

*  Fanal cooking temperanines

& Cfoss COTEAIMALTION

®  Emploves health

®  Cleaning and sanitizng

= Records
By idennBang the source of the outhreak. control measures can be implemented o
prevent further spread of the illness. Proper documentation and after-action mectings can
ickentify areas for improvement, enhance fumre interactions with the EPQ team, and
promote long-term comphiance with nsk factors.

Introduction

Environmental ficld imvestigations contnibute to the overall mvestigation of a foodbome
illness outheeak and are the responsibility of the Environmental Health component of the
local EP] team. The following information will provide gudance i conducting an

effective environmental field investigatnon, This decument iz itended for use in
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conjupction with “MWorth Carelina’s Foodbome liness Investgaton Guidance and Tools™
(http:/wwow dehene state ne us/ehs/images food Foodbome Outhreak Investigation_Gui

Local Environmental Health Specialists (EHSs) are responsible for conductng field
invesngations associated with events regulated by G.S. §130A-144. This statute
mandates an imvestigation and control of a commumcable disease outhreak when
reported. Local EHSs may contact their Regronal Environmental Health Specialist
{REHS) or the Food Defense Coordinator for assistance (see Appendix A for a complete
list of contacts). If the source of contamination occurs prior to the point of retail food
preparation {e.g. manufacturer, supphlier, distmbutor, ete. ). the Morth Carolina Department
of Agriculture and Consumer Services (NCDA & C5) has imvestigative jurisdiction. The
NCDA & OS5 may also collaborate with the US Deparment of Agnculiure (UTSIDA)-Food
Safety and Inspection Services (FSI5) and'or the LS Food and Dimug Administration
(FDA)

Purpose

An envaironmental field imvestigation is a comprehensive evaluatnon of the foodhandbhng
practices that mayv have occumed at the suspected outhreak source during the hours {or
dayvs) leading up 1o the time of the potential exposure, The purpose of an environmental
field inwvestigation 1s 1o derermine the contnbuting factors that may be the cause of the
foodborne illness outbreak, whether it 15 umproper food handling, 1l food workers, or a
contaminated ingredient. Whenever possible, the specific food item should also be
idennfied. This imformation mayv be used to control the spread of the illness dunng the
current owtbreak. Informanon gathered during the mvestugaion can also serve as an

imporiant educational tool to prevent similar outbreaks i the future.

Background
An environmental field investiganon should be performed if the epidermiological

INVesEanon suggests a conumon source exposure such as consumption of food or water

at a particular food service establishment or gathenng, Information on symptoms, date of
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exposure, onset of symptoms, and nsk factors associated wath the illness and other known
data, collected by the local EPI Team or Commumicable Dhsease Nurse may help develop
an imitial hvpothesis. The Communicable Disease Branch (CD Branch) of the Norh
Carolina Division of Public Health may assist the local health depariment with the
epidemiological investigation of the outbreak and conduct further studies if necessary,
The State Laboratory of Public Health (SLPH) may test clinical samples from ill

individuals associated with the outhreak for detection of suspected microorganisms.

Informanon collecied from the epdemiological mvestuganon and the Iaboratory analyses,
can help refine the investigation and implicate suspected food items consumed at a
common event or site. A field investigaton can then be imubated at the suspected site 1o
provide further information about the outbreak. Sites implicated i an outhbreak mav vary
and include locations such as restaurants and other retail food service establishments.
volunteer fire departments, churches, private clubs, eivic groups and other organizations

that serve meals or conduct fund-rmsing food sales.

Control Measures
Preventng the further spread of the illness should be the top pronty of any investigation.
Several measures can be taken early in the mvestigation that can reduce the possibility for
new illnesses, regardless of the specific vehicle for proliferation. Any or all of these non-
specific control measures can be implemented when a facility has been implicated in an
outbreak but a specific food has not been identified.  Pathogen-specific control measures
should be taken once the pathogen has been identified.
*  Personal Hygiene
Hands should be washed afier visiting the restroom, before working with food,
between working with raw and ready-to-eat foods, between raw species (e.g.
pork. chicken. beef. seafood). and after engaging in other activines that
contaminate hands. Food service emplovees should clean their hands and
exposed portions ol arms for at least 20 seconds using intibactenial soap in a

handwashing sink.
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=  Emplovee Exclusion/Restriction
Food service emplovees with gastrointestinal symploms (e.g. nausea, voming,
diarrhea, stomach cramps) should be excluded from the food service
gstablishment untl asvmptomanc for at least 24 hours. Emplovees with
gastrodmtestinal svimploms working within 2 faciliy that serves a laghly
suseeptible population should be excluded from the establishment until
asymptomatic for at least 48 hours. Asvmptomatic emplovees that have been
diagnosed with norovirus working withun s facility thai serves a hughly
susceptible population should be excluded until the emplovees have been cleared
to return to work by a medical practitioner or the emplovees have been

asymplomatic for at least 48 hours.

= Cleaning Measures
Unless environmental samples are need for laboratory westing, surfaces within the
food service establishment should be cleaned and disinfected mmediately 10
prevent the possibility of cross contamination. Special attention should be given
1o food comtact sucfaces amd high hand contact surfaces, such as door handles,
handwash stations, bathroom fixtures, and wait areas.

A chlonne bleach water solunion 1s effective tor disintecton of a wide vaneiv of
surfaces. The following strengths should be used based upon the type of surface:
*  For stainless steel, food mouth contact items: | tablespoon of bleach in |
gallon of water (1:256 or 200 ppm)
*  For non-porous surfaces such as ule foors, counter-lops, sinks, etc.: a
third (1/3) cup of bleach in 1 gallon of water { 1:50 or 1000 ppm).
*  For porous surfaces such as wooden floors: one and rwo-thirds (1 2/3)
cups of bleach n | gallon of water (1:10 or 3004 ppm)
The chlonine bleach 'water solution should remain on the surface for ten minutes

amd then rinsed wath clean water.
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Nerte: Many guaternary ammowie distrfectants may be meffeciive agamst
margirns. Ol nve EPA-registered divinfecranis thar have been been volidared

re B Efocime aRais] HorovTris,

No Bare Hand Contact with Ready-to-Eat Food

To help control foodbome illnesses ransmitted via the fecal-oral route,
emplovees should not handle foods that are ready-to-¢at (require no further
cooking. or “kill step™) wath their bare hands. Instead, emplovees should use
single-use gloves, deh nssue, or utensils. such as spatulas, tongs, or dispensmg
EUIPIETIL

No Raw or Undercooked Foods

All animal foods, includimg shellfish, should be cooked 1o an intemal temperatune
than will Kill potential pathogens present in the food (as specified within 15A
NCAC 18A 2600). Intemal cooking temperature records should be kept by the
responsible person within the establishment. Records should be made available
for review by the local environmental health program at their request.  The
responsible person should ensure thae the thermometer used for recordmg

IEI!L'IFf]".!hIL'A‘.S- Is accurate,

Hold all Lefiover Foods for Laboratory Analysis

All leftover foods present that may be needed for potential laboratory lesting
should be segregated from all other foods in the establishment. Leftover foods
should not be served or used as ingredients in other food items. If laboratory
analvsis 15 not required, lefiover foods suspected of being the vehicle of
foodbome illnesses should be destroved.

Momtoring Time Temperature Control of Food

Records of tme temperatures controls of potentially hazardous foods (as specified
within 15A NCAC 18A 2600} should be kept by the responsible person withun
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the establishment. Records should be made avalable for review by the local
environmental health program at their request.

u Aaimrain Commomicarion with Stat .;g'u:!eu'lmlﬁgiﬂ and or E.Iy'-Tter

As the outbreak imvestigation progresses, more information will be available
regarding the sispected pahogen and vehicle of transmission.  Alter the control
measines as needed 10 reflect mew and emerping mfermaton

Conducting the Field Investigation

To determmine the cause of the outbreak, it 15 necessary o examine all aspects of the food
service operation with an emphasis on events leading up to the time of exposure to the
suspected food items, An establishment’s standard practices directly correlate with the
establishment’s control over pathogens that contnbue 1o foodbome illness. Imporant
measures sich as the amount of food safery knowledge, the exient by which emplovees
praciice safe foodhandling methods. and the degree by which entical pathogen control
sieps are documented all reflect upon the estabhishment™s ability 1o produce safe food. A
comprebenseve field mvestigaiion may provide an overall picture of the dayv-io-dav
activities that promuate safie Fouod [mﬂucli:;:n o conmmbute o an mmmp]mru ihat can bead
1o a foodbome illness outbreak.

In some cases, epidemological study analyses wall indacate consumption of oae or mere
possible dishes associated with llness i the owbreak. In other cises, a pathogen mav be
1solated from clincal samples of ill persons o suspecied based on chiical sympioms. To
accurately assess the establishment s ability toocontrol pathogens, the FHS should focus
on foods and processes that could be the source of the suspected pathogen without
forming biases. For instance, if the suspected pathogen is Salmonelio, close scrunny
should be given 1o menu stems involving chicken but other possible sources (such as
cges, raw and undercooked mem and pouliry. and cross contamination) showld not be
ignored. The EHS should strive 1o gain an understanding of the many different pracuces
that scourred during the tme penod prior (o the outbreak that could have been the source
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of the exposure. The following important features should be included within the

investgation

Sampling

In certain cases it mav be necessary to obtan samples of the suspected food or
environmental samples from work surfaces for analysis. It sampling is appropriate,
dentify the suspected food item(s) and obtan the samples immediately, Sampling
guidance can be obtamed in Appendix B and from the State Laboratory of Public Health
(hitp:/slph.state.ncus’). If samples are not warranied. the EHS should ensure that tha
the contaminated food has been properly discarded 1o prevent further illness, The EHS
should complete the “Product Disposition Form™ as necessarv (see Appendix C). If the
source of the outbreak 1s determined to be due to the product mself (as opposed 1o the
preparation of the product), then the samples will be collected by NCDA & C5.

Inspection Reports Complaint records

Inspection reports and complaint records can provide valuable information regarding
related illnesses and suspect foodhandhng pracuces. The EHS should examine previous
inspection reports for areas of habitual noncompliance with nsk factors, with particular
attention given to repeated critical violations, Deficient procedures relating to citical
nsk factors, such as madequate cooling, noncomphant holding temperatures, and
improper sambizing, establishes a pattern of behavior of violanons and behavior that may
lead 1o foodbomne illness outbreaks. Prionuze the investigation nme by focusing upon

the most recent inspection deficiencies first,

In addmion o past inspection reports, the EHS should review the establishment file for
past complamts, The types of complaints mayv offer insight into the processes or products
that should be examined dunng the investigation. A large number of complamts mav
indicate frequent problems that may attnibuted to the outbreak.
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Marrager & employee inferviews

Orpen communication with the manager and kev emplovess will help the EHS w0 gain a
full understanding of the events leading up 0 the outbreak. The EHS should seek private
mierviews with each person, as emplovees may be reluctant to speak candidly in fromt of
the manager. If not obtained pnor to the field mvesugation, the EHS should obiam a list
of event anendess or customers that may have been exposed 1o the suspect food by using
mesns such as reservanon hsts, computer records, and credm or debit card receips. The
EHS should also require the manager o provide a complete hist of menu nems and the
emplovees responsible for prepanng the foods. Part-time, temporary, and emplovees
who had been out sick within the imcubation period of the disease should also be
included.

The EHS should discuss with the manager and responsible emplovees the procedures
used 1o prepare the mema wems. specifically the tvpical work practices and routines.
Focus on anv unuswal activity or penods of stress that mav have ccowrred dunng the time
peniod. Histoncally, many outbreaks have occurred due to circumsiances that take the
responsible emplovees out of their normal work routines. For example, preparing for
large events may require larger batch preparation, significamtly more preparation area,
alternate cooling methods, and expanded refrigeration capacity. Poor planning, space
limitations of the establishment, and a lack of employvee mrannng mav lead 1o errors in
food preparation. Items prepared in the davs leading up 1o the event may also lead wo
pathogen growth due to improper cooling or storage temperatures.  Other circumstances
that tend to break the normal routine and add siress 1o the work environmem include
short staffing, illnesses, and malfunctioning equipment. By searching for anomalies in
the processes prior to the outbreak, the EHS may obtmin mformation that wall be helpful

to the mvestigation.

Menu and recipe review

A review of the menu items offered at the event or durning the tme period leading up o
the exposure time will help determine the possible source of the outhreak. The EHS
should scrutimize those menu items that are most capable of supporting the growth of the
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suspected pathogen. A review of the recipes used to prepare the suspected menu items
will provide important information that can be used to recreate the flow of food used

when prepanng the item.

Flow diagrams

Flow diagrams are valuable tools to analvze the process used to prepare a suspected menu
item. Flow diagrams dissect the operational steps, starting from the time the recipe items
are received and ending with the service of food. Each operational step 1s connected to

the next step in sequential order

For instance, a tvpical flow diagram of a complex menu item mayv appear as the

following:

L i

Recetve [ Store Cook Coal

-
w

]

Hot Hold Reheat Cold Held

The EHS should develop flow diagrams for each food iem suspecied of cavsing the
owibreak, Analvze the actions that constmate each step and discuss these with the
responsible emploves. Also take note of the phivacal locanons of each food item and its
process flow through the esiablishment during the preparaiion sieps. Look for
breakdowns m the food safery system that could lead to pathogen grovwih, cross
Ccoptamination, of ollier sources of contamunation. [t may be helpful 1o ask the emplovee
i recreaie the process that was used, 1i the esiabhishoment uses siandard operanng
procedures with each recipe, then look bevond the procedures o whan may have acrually
happened on the day of preparation.  Breakdowns in the svstem, such as emploves

oversight, occur within the most consclentious establishments.
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Appraved sources of food

All food products vsed within permitted food service establishmenis must onginate from
sources that £all within the regulatory laws and rules of Nonth Carolins.  Food items from
unapproved sources may be contamunated with foreign substances, such as chenucals,
insect and amimal debns, and pathogenic microorgamisms.  Examine product containers,
labels, mvoices, or bills of sale o assess food products used within the suspected menu
iem. Retain copies of records of any items found to be from an approved source. See

Records section for more information on using records for source identification.

In some cases, products ariginating from an approved source can sull be wnapproved for
use if they have been identified as being part of a Class | food product recall. Products
idenitified in a Class 1 recall may have the potetial to be contaminated with a haraful
pathogen or cause illnesses, The use of recalled products can lead 1o a foodbome illness
ocutbreak. Such products should be removed from the iwventory and either segregated for
supplier pick-up or properly discarded. A complete list of food product recalls can be
found at hop: v Bds povSafery Becalls’ and hnp:Sseoew fsis usda eov recalls’

Food holding remperarures and rhe nse of time as a control
Time and temperature abuse while holding potentially hazardous foods is one of the
leading causes of bactenal-related foodbome illness outbreaks. The EHS should speak
wiith the emploves(s) responsible for the preparation of the suspecied food 1Hems
regarding the steps used in the process. Llse open-ended questions and inspection
procedures to determine the following:

*  receiving temperatures of raw potenually hazardous ingredients

= the availability of receiving temperatire records

® gl time period between receiving the raw potentially hazardous imgredients and

placement within refrigerated storage

*  compliance with cold holding temperare reguirement (45°F or balow)

= the avalabihity of refngerated storage temperature records

®  the operation status of the refrigeration umt

o refrigerated food storage emperatures at the tme of the mvestigaton
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the time peniod that potentially hazardous ingredients remained in the temperature
danger #one during the preparation process (bevond four hours)

the cooling methods used

compliance with two-stage cooling parameters ( 135°F 1o 70°F withan the first two
hours, then 70°F 1o 45°F within a total of six hours)

the avalability of cooling temperatiure reconds

compliance with reheating paramerers (163°F within two hours)

the availability of reheating temperature records

compliance with hoi holding emperature regquirement (1 35°F or above)

the availability of hot holding temperamre records

Final cooking femperatures
Raw meats, poultry and seafood mberently contain pathogenic bacteria that mnst be

killed during the cooking process. If the suspected food 1tem was prepared using raw

meeat, pouliry, or seafood, the EHS should consult wath the manager and responsible

emplovee(s) regarding the steps used in the process. Use open-ended questions and

anspection procedures o obtan the following:

ihe knowledge level of the manager and responsible emplovee(s) regarding fimal
cooking Iemperinire requirenients

method of final cooking temperature assessment

the tvpe of thermomerer used on the suspecied food item {e.g. needle probe for
thin product)

the calibration of the thermometer(<)

compliance with final cooking temperature requirements

the availability of final cooking temperature records

In addmon to the menu review, ask the ovwneroperator if ravw or undercooked dishes are

offersd. Somenmes, an establishment will offer specialty items that may mo1 be reflected

o1 W rbeTi.
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Cross Contanination

Flow diagrams and employee interviews may also provide insight into preparation
practices that lead to cross contamination. For mstance, identfyving the area where the
suspected menu item was prepared and the wtensils used during the preparation will
provide key mformation that can be used 1o gauge the potential for cross contanunation
with raw products, cleaning chemicals, or other harmful substances. Standard procedures
used to prevent cross contamination. such as the use of color-coded cutting boards and
sanmiuizing between tasks, can provide insight into the establishment’s amount of
operational control.  Assess the responsible emplovee’s knowledge of such procedures
and the events that oceurmed duning the penod leading to the outhreak using open ended

gquestions 1o obtam the mformaton.

Emplovee Health

Determine the policies (if any) that are i place regarding emplovee health status in the
workplace. The level of knowledge and practical application of policies thar address ill
emplovees will directly impact the potential for emplovee health-related outbreaks.
Establishments that practice a proactive approach that focuses upon open disclosure of
illnesses and voluntary exclusion/restriction are better able to prevent emplovee health-
related outbreaks. Proper handwashing and refraining from bare hand contact with

ready-to-eat foods are also vitally important,

If the suspected pathogen 15 from a human source via the fecal-oral route (e.g. viral). such
as pnorovirus or Hepatbis A, it s important W question the manager and employvees about
the health of the emplovees during the tme prior 1o the outbreak. Emplovees with aclive
diarrhea, vonuting, or sore throat with fever have the potential to contaminate food and
environmental surfaces with bactena and viral parmucles. Pay close attention to the
emplovees present durning the invesngaton and note signs of possible illness, such as
Jjaundice, flushed appearance. and multiple inps o the resiroom, Observe hvgiene
practices of the emplovees, such as handwashing, general appearance, and the handhng

of ready-to-eat foods with bare hands.
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I an emploves s tound to be 1l 10 15 pecessary to act immediately o prevent further
spread of the illness. Detenmine whether the emplovee should be restricted from
handling food or excluded from the establishment altogether. It restricted or excluded.
the emplovee should not remumn to work until cleared by a phvsician or the EHS. The
Regional EHS and or the Food Defense Coordmator may assist in making decisions
regarding restricnon and exclusion based upon the suspected pathogen and guidance
found within 2-201 of the USFDA Food Code.

If the intenior of the establishment exhibits visible signs of contamination with vomitus or
other bodilv fluids, or an incident 15 known to have occurred, it must be cleaned and
disinfected immediately. Disinfection should be conducted according to the guidance

given within the “"Control measures™ section of this document.

If an 1ll emplovee has prepared food products. the food must not be served. If samples
are not needed for analysis, then ask for the food to be discarded. Complete the voluntary
disposal form (Appendix B) if appropnate. If the establishment owner or manager
refuses to discard the food. 1t may be appropriate 1o consider embarge. Consult with the
Regmonal EHS and/or Food Defense Coordinator for gundance.

Cleaning and sanitizing

How well and how often an establishment cleans and samitizes work surfaces, equipmeent,
and utensils will reveal a great deal about the potennial for cross contamination.  The use
of improper chemicals on food comact surfaces can lead o chemical contamination of
food products. The improper use of approved chemical cleaners and samtizers may result
im food comtact surfaces that are not truly being protected from harmiful pathogens, Ask
the manager and employees about their cleaming and samitizing schedule. Assess whether
the responsible emplovee 1s appropriiately eleaning and sanitizing between tasks, between
raw and readv-to-ean items, etc. Examine the products used 1o clean and samuize to
ensure that they are approved for use on food contact surfaces. Venfy the strength of
samiFing solutions and ensure that emplovees are knowledgeahle on the proper strength

and mixing rato. Examine cleaning records and'or schedules if available.
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Records (including HACCP charisdogs)

Records can consist of such documentation as tme/temperature logs. pH logs. the
retention of invoice or mamufacturer data, and lot identification. Records can provide
crittcal insight into the dav-to-day activities of the establishment. including practices that
lead to “out of control™ hazards. Establishments are most hkely to maintam charts for
such functions as cooking. cooling. reheating, and refrigeration temperatures. Records
may also indicate that the eperator has exercised the steps necessary to control the
pathogen, and thus has demonstrated a “good faith effort”™ 1o produce a safe product.

Since record-keeping 15 notl carrently required for retail food establishments m North
Carolina. a comprehensive supply of records may not be available. However. most
establishments will have recepts, invoices, or other buver documentation. Product
invoices reveal the source of sale, manufacturer, lot and product codes, and other
imnformation that may be useful in determimng the cause of the outbreak. For instance,
manufacturer and product codes mayv indicate that the product has been recalled by the
manufacturer or processor due 1o the potential nsk of contamination by a known
pathogen or from confirmed illnesses.

If an establishment serves shellfish, records must be retained tor 90 days. Shellfish tags
reveal whether the product onginated from an approved source, Shellfish from
unapproved waters may lead to outbreaks from Vibrie Vulmficus, Hepatitis A, and other

pathogens that the shellfish obtaned from exposure 1o a contammated environment.

For any product, a product traceback mav be necessary 1f the source of conlarmnaton 15
revealed to have occurred prior to 1ts preparation in the facility. However, a traceback 15
only warranted if the contamination is proven not to have occurred at the establishment.
Traceback mvesngations fall under the regulatory jurisdiction of NCDA & C5, TUSDA,
and or FDA.
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Media Communication

Timely and accurate information released to the public via press releases and media
outlets can be advantageous to the investgation. Dispelling misinformation can also be
the difference bankmipicy and econonuc survival for the business owner at the center of
the outbreak. The Division of Public Health NCDHHS has prepared a useful guidance

document on commumnication during an outbreak mvestigation (Appendix D).

Concluding the Investigation

Conrol Measures

Once the source of the outbreak has been identfied. the EHS must ensure that pathogen-
specific control measures have been implemented to prevent further spread of the illngss.
All contanmunated areas should be thoroughly cleaned and disinfected. Contarmnated
food not needed for sampling should be properly discarded or embargoed to prevent
future service. Consult with the REHS or Food Defense Coordinator for gundance.
Ensure that the manager and responsible employees thoroughly understand the reasons
the outhreak may have occurred and that they have initiated preventive measures, The
use of nsk conirol plans or other wniten procedures 1s an excellent method by wihach to

achieve comphiance, accoumability and long-term behavioral change,

Documentation

It 1s prudent to document the field investigatien in as much detal as possible on a
standardized report form. Appendix [J 15 an example of a report form that may be used.
The “"Foodborne Tliness Outhreak & Freld Investigation Repornt Form™ provides sections
for the documentation of both the outbreak and field invesngatiom. The first page of the
report form is dedicated 1o general information regarding the owtbreak. including
demographic mformation on the estabhshment and/or event. ssmpioms, and onset times.
The second page of the report form 1s dedicated to the field investigation. Sections for
the listing of suspect food 1tems, preparation dates and tmes. processes used, and food
samples collected are included. Ample room for diagramnung the flow of food for each
suspected menu item is also available. EHSs should forward a final copy to thewr REHS
and the CD Branch.
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Affter-Aetion Meeting

An after-action meeting is used to bring together the prineiples plavers in the
imvestigation (Environmental Health stafl, the EPI Team, the Board of Health, and
restaurant staff) for a last review of the procedures, conclusions, control measures, and
documentation. The Environmental Health staff can provide valuable input imto the
practicality of procedures used dunng the investigation and offer opportunities for
mprovements. Discussion of the mvestigation provides a learning opportumty or less
experienced staff and can wdentify fuure educaiional needs for food service

establishments.

A review of the field investigation with the EPI team can lead to improvements in team
procedures that better utihize time and resources for future investigations.  Also consider
shanng the expenence with the local Board of Health. Educating the Board on the efforts
mvested into the prevention and control of foodborne illnesses elevates the value of
foodborne illness investiganoens and may result i future support in funding and

resoLrces.

Finally, meet with the manager and responsible emplovee(s) of the food service
establishment to ensure that proper procedures are being followed. Address any concerns
thev may have with the implementation of the nsk control plan or other procedures

iitiated earlier. Adjust the plan or procedures as necessary.
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Resources

= 2008 NC Division of Public Health Communicable Disease Manual
{hitp:waw epi.state.ne us'epr/ gede manual toc htmil)

o Council o Improve Foodbome Iliness Response (CIFOR). Gurdelines for
Foodborne Disease Outhreak Response, 2008

s N.C Ste Laboratory of Public Health (hip://slph state nc us’)

= N.C. Deparmment of Agnculture & Consumer Services
{hitp: v ncagr. com index_htm)

*  U.S. Department of Agriculture (hitp:www usda gov.)
o 175 Food and Drug Administration (higpwoww fda gov))

* 115 Centers for Disease Control and Prevention (hitp:www . cde. gov’)
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Appendix I

Sampling Frotocol for Foodborne Outhreak Field Investigations

The environmental health specialist (EHS) 1s an imporiant part of the Epi Team at the
local health deparmment. There are times when the EHS will be expected to collect
climeal samples from food service workers. For informanon on ths process. please refier
to the MO Commumicable Disease Control Manual, The manual can be found

it wweweplstate. ne.us'ept gode/ manual toc html. The EHS may also help with the
development of the guestionnaire, obtaming food histones, eic. For further information,
consult the Epi Team website which may be accessed at woww_epistate us/epi'ecde_himl.

If the outbreak 1s connected with a church supper, reunion. homecoming. etc, then getting
food samples and determumng who prepared what dish, how it was prepared and how it
wis stored prior te service may be difficuln but well worth the effen. IF food from the
event 1s not available for sampling, then food from the same Iot niay be sampled. If there
is no food to be sampled, determining who prepared the food and what steps they wok i
preparation is an important method of leaming where there was a breakdown that could
have caused the problem. Tlus information can then be used 1o educate the manager and
food service workers.

Freparing for Sampling

The NC State Laboratory of Public Health (SLPH) will not process food samples unless
there are at least two people il It 1s impoertant to remember that vour Regonal
Environmental Health Speciahst in the Food Protection Branch can be of great help 1o
vong It is recommended to make them aware of the outhreak as soon as possible,

Before procesding with the investigation, the EHS must call the SLPH an (919) 733-7367
and alert them to the possibihiy nfqncnmqng food samples. The SLPH can be a great
resource for the-EHS. Sternile "i.'l.'l'.l.'t]'.r].l'.' containers, mailing packages, ¢ic., are available
through the SLPH, If the pathogen s known throwgh chinical samples, the SLPH mayv be
able 1o offer guidance tor collectnion of specific food 1wems with o higher probability of
contamning the pathogen than others. The SLPH may notl process the samples vou subnmut,
bur they “:lk be able to assist you in finding out where to send them. More m!'a:rmmmn. an
the resources available and services ]}mud-:d by SLPH can be found at

hitp: slphnepublichealth. com doc admimisiration SCOPE 07 _pdi

You will also need access o refngeranon for storage of the samples 1f i 15 necessary,
Therefore. EHSs mmust create and maintain a list of weekend after hours contacts 1o gain
access (o parts of the bulding where refmgeration 1= available.

Epi Kilts

An Epi Kit is a collection of all the supplies vou will need 1o do a field invesngation. It
should be stored in a place that 1s readily aceessible to all personnel who mav need o use
it. This includes access 1o the kit on the weekends and in the evening. A checklist should
be used prior 1o using the epi Kit 1o ensure the necessary items are included. It is also a
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good idea w do this after the investigation 1s over to sec what needs to be replaced. The
followime Epe Kot peterials List can be used as a checkhist. The mumimal Epr Ear wall
contain the following stems:

* A large cooler

* lee packs

* Stenle contaners (e.g., WhirlPak bags)

» Sterile sampling wiensils

« Non-cotten swabs (resin in the cotton swab, it may affect the growth of
microbes) or swab test kits.

+ At least 15 stenle bags.

o AL least 15 stenle gpoons

» Six sterile specimen collectnon contamers of devices (e.g. WhirlPak bags).
+ Nomssterile self-sealing plastic bags (e.g. unused Lip-Lock® hags)

* Properly calibrated tempernure-measunng devices,

» Spenlizing squipment,

+ One of each item listed under supporting equipment.

Suppoerting Equipment

« DHHS form #1214 (Copies can be prinied off the SLPH Websiie )
+= Ballpoint pen with walerproof mk

# Fine point waterproot permanent marker such as a Sharpie

+ Roll of adhesive or masking tape

+ Labels and waterproof tags with evelet and wire ties

+ Tamper-cvadent seals*

* Matches

* Buffered disulled water or 0.1% peptone water (5 ml i screw capped tubes)
* Test wbe rack

* Inwvesngational fiorms

*Tamper-evident seals and labels can be obtainad from laboratory supply companies or
bv searching for “tamper-evident seals (or labels)” online.

In addition to the 1tems specified above, the following supplies may also be necessary 1o
include in the Epi K

Miscellaneons
+ Spenile nibes

Sterilizing & Disinfecting Apenis
= Ethvl alcohol 95% solution

» Propane torch

» Soddium or calowm hypochlome

Relrigerants
* Ige
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* Blue we packs
» Bubber or plastic bags which can be filled wih water and frozen
= Heavy-duty plastic bags for ice

Medin
* Tubes of transport media
» Pre-enrichment or enrchment broth as appropaiae

Substitwie Sample Containers

There are timies when the EHS 15 mot prepared 1o take food samples {e.g. out of the office
o7 the Epi Kat mav be inaccessible or the stipphies depleted ). The following is a List of
articles that may be wsed mstend of the nems pypically found in the Epa kic I8 s important
to call the SLFPH to confirm that the sampling technique is adequate.

1. The SLPH has o it website copies of the collection form vou can prnt out and ix
available at: hup:/slph ncpublichealth. com Forms DHHS- 1814 pdt . You will need
DHHS forma #1814 (use one Tonm for each smnple collected).

2. For sample contaimers, sterile unine collection cups from a local hospatal lab or from
the healith department make excellent substnues. In the event these are not available, use
an unopened box of plastic storage bags such as Ziploc® gallon baggies,

3. The use of the ladle or spoon in the product for sampling can be substiuted for using a
sterile collection ool, A sanitized spoon or knife, saniuzed in accordance with 134
NCAC |BA 2600, the Rivles Governing the Sanitarton of Food Serviee Exroblishments,
is al=o acceplable.

4. Om each 5an1p[-|: collected label the prmary container and owtside bag with the
product’s name o match the form vsed when sampling

5 For shupping, if ie¢ packs are mot avaalable, pack collected samples in an insulated
cooler’ box with bags of we surrounding the zip locked bags.

Sample Collection
Proper food sample collection and hindlmg technigues are very imporan Lo ensire
accurate Iaboratory resubts. The followine general puidehnes should be kepd m mund

when sampling food:

17 Collect representative samples of all foods prior 1o sampling because non-umform
distribution of microorganisms can occur 1o any food 1mem

21 Use proper asepiic technique during sample collection.

3 Clearly labe] the primary contaimer and seal it with tunper-svident tape,

41 Delver or ship all samples to the SLPH as quickly as possible. Unless the food
bemyg sampled i alrepdy frozen, do not freeze food samples becawse ceriain
foodborme bactenia {such as gram-negative bactena and Closiraimme perfFampens)
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die off mpidly dunng frozen storage. All samples that ase not frozen should be
stored and shipped a1l Q0°F. It possible, rapadly lower the temperature of the
sample to 40°F before stonng ot pnor o shipment.  The procedure for proper
collection and handling of a food sample depends on the physical state and
packaging of the food item being sampled. The specific labeling and sampling
procedures are described in the following sections.

Specimen ldentilication
Each sample should be clearly labeled. If sampling food, different batches should be
individually identified. Required information for the Tabel is as follows:

Twvpe of food,

date and timee sampled,

name of sampler,

name of county in which the imvestgation 15 bemg conducted, and
!-..."I.I!]II‘!IL," source and locatnon taken,

The source of envitommental samples should be sdentified on the Iabel. This should be
specific. ¢ g, sWab [rom prep surface A an main Kichen. Use a sepagite DHHS form
#1814 tor each food wem. Muluple samples of the same food 1tem may be listed on a
single form. When this form is completed. it should be placed in a waterproof bag and
placed in the secondary contuner with the sample. When submitiing muliiple samples, at
least one form should be complered with all requested informanon, When including
fowms wath samples, make sure the forms are enclosed in separate plasnte bags 1w protect
them

Salid Foed or Mixture of Two or MMore Food [tems
This category includes all solid fonds, such as morkevs or roasts, In addition, it includes
mistures of two or more feod Hems such as casseroles (e.g. lasagna), meat in gravy, @1c.

1) Cut or separate portions of food with a sterile knife or other stenle implement
For a sohd uniform foed (e roast), whenever possible collect ai least Four
samples of 0.875 ounces (for a total of 3.5 ounces) each from the center and other
representative locations throughout the food 1tem.

2) For food mixtures, collect at least four samples of 0.875 oz (25 grams) for a total
of 3.5 oz (10D grams) each from the center and other represemianve locations
throughout the food tem

3) Transfer the sample o0 a sterile ponmary contamer.

41 Label the primary contamer, taking care to identify food from different batches.

51 Seal the prmary container with tamper-evident tape.

6] Place the pimary contamer m a secondary self-closing plaste bag such as an
unused Ziploc® bag,

71 Pack the secondary contamer m an mnsulated container (e.g. a cooler) with cold
packs or other refrigerant around the sample contiiners. Do not freeee the sample
or use dry 1ee m the coeler.

#) Take or ship all samples to the SLPH as quickly as possible.
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Liguid Food or Beverages
This category ineludes all beverages and liquid food such as gravy, soup, sauce, eic.

Sor or thoroughly shake the item to be sampled and collect the sample in one of the
folbowing ways.
13 Pour o ladle, watk stenle utensil, ot least 3.3 o2 (100 mlh of the Lguad into a
stenle pnmary contaner. OR
Put a long <terile tube imto the hguid and then cover the top with a gloved finger,
transterrmg a 3.3 oz (100 mi}) sample to a stenle primary container.
2) Label the promary contaner.
3) Seal the primary container with iamper-evident lape,
4} Plage the primary contaimer in a secondary sell-closing plastic bag such as an
unused Ziploc® bag.
5y Pack i an msulated container with cold packs or refngerant around the sample
contmner. Do not freere or use dry ice.
61 Take or ship all samples 1o the SLPH as quickly as possible.

Raw/Cooked Meat or Poultry
There are several methods of collecting these samples depending on the type of sample
being tken Use ONE of the following methods;

1} Using a stenle wtensil or sterale gloved hand. put at beast 2.5 ounces (100 grams)
of the chicken, poultry pan or large cut of meat into a large stenle primary
contamer; (R
For large cuts of meat, a sterile sponge should be wiped over a large area of the
mieal. Then put the sponge into a primary sterile comainer, OR
Using a sterile weensil{s), cur four 0873 o (25 gram) portions of meat or skin
from different arcas of the carcass or cut of meat and put ot into a stenle contamer.

2} Label ithe primary contamer.

33 Seal the primary container with tamper-evident tape.

4) Place the primary container i a secondary self-closing plasic bag such as an
unused Ziploc® bag,

31 Pack m an insulated comtainer with cold packs or refrigerant around the sample
contaimer. Do not freere or use dry ice.

63 Take or ship all <samples 1o the labormtory as quickly as possible.

Frozen Foods
Lize onve of the following methods:
1y Place unopened packaged frozen food sems i a stenle plastic bag (primary
contaimer). Call the SLPH for imnstructions of the sample 1s greater than one poumnd:
OR
Use stertle utensils to chip unwrapped froren matenal and transfer at least 0875
0z {25 grams) of chips taken from each of four different locations for a total of 3.5
oz { 100 grams) of the frocen food ttem or from each food stem ez, all foods ma
frozen dinner) mio a stenle prmary container.
2 Label the primary contasner.
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3y Seal the pnmary contaner with tamper-evident tape.

4y Place the primary contmner m a secondary self-closing plastic bag such as an
unused Ziploc® bag.

3b Pack in an msulated contamer with cold packs or refrigerant arcund the sample
coqtainer and :.hqp OF =0T O dn ¢ [0 maintain froFen state,

6} Take or ship all samples 1w the SLPH as quickly as possible,

Heduced Oxygen Packaging

Ome organesm of concern when dealing with foods in reduced oxygen packaging (ROE)
15 Clastrichienn bomfimon. This 1s the bacteria that cause botulism. As this is a rare
oocurrence 1 the United States, 16 takes only one case to be consadered an outbreak.
Tesung fior C. borfinem must be conducted at the Centers for Disease Control
Iaboratories, Thes must be set up through the SLFH. The second organism of concem 15
Listeria mowocytogenes. The SLPH docs not test food samples for Listeria

PO FOZENES, For foods that have been pm.:k:lgrd l:r:inf L preparation fior service i
ROP use the following method:

Iy Obtam a sample of 3.5 oz (100 grams) of the suspected food from the same ROP.

) If possible, submii an unopened package that was processed in the sampe bot as the
suspect food

3} Label the primary conlamers,

4} Seal the prmary containers with tamper-evident Ltape.

5p Place the pnmary containers m secondary self-closimg plasug bags such as an
unused Ziploc® bag.

6 [f testing for C. botuhinum. package io ranspord o the CDC Lab as mstructed by
the SLPH.

Th Pack in an msulated contamer with cold packs or refrigerant around the sample
costainer, Do not freeze or use dry ice.

&) Take or ship all samples o the SLPH as quick]y as possable. If the sample 15 being
tested for C. botulinum, ship to the CDC Eab as instnected by the SLPH,

Environmental aor Equipment Surface Samples

NOTE: Bemember to contact the SLPFH or vour Regional Envirenmental Health
Specialist before taking any environmenial samples.

1y If available, use a commercial swab collection ' transport svstem. Consult with
SLPH for appropnate transpori media if a commiercial swab colleciwon kat is
unavailable. (A stenle non-cotton swab motstened with sterile 0.1 % peplone
water of bulffered distilled water may be wsed,)

b Swab the food contact surfaces of the equiprent or envirenmcntal surfaces. Put
swab i a stenbe coptnner wath encichmernn booth

3 Labe] the primary contamer (contaner with swab) with the following
& date and tsme sampled
*  equipment of sample source and location sampled,
= mame of sampler, and
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¢ pame of county in wWhich the mvestigatiion 15 being conducted.

4) Seal the primary container with tamper-evident tape

5 Complete a DHHS Form #1814 and place with the pnmary container in a
secondary self-closing plastic bag such as an unused Ziploc® bag.

6) Pack mn an insulated container with cold packs or refrigerant around the sample
contamer. Do not freeze or use dry 1ce.

7) Take or shup all samples 1o the SLPH as quickly as possible.
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FRODUCT DISPOSITION FORM (DENR Tomi2)
1. Essablishment Infarmation.

Fstabldument Name: Address:
1D Nouiber:
Tespousalile Person: Darg:

Tale [ Facalimy Type i sy k.
|

2. Deseription of Praductis).

Tape of Prodects). Cremhity: Sums: O Fred L Froges

EX n o Caniditions Aciisn.

Produc{s) was | were ampecied of bemg (check) O Adoliernied O Misbranded as poted by the folloning conditions:

4. Dispanition of Product(s) (check box by action taken).

OVOLUNTARY DISPOSAL | do hereby lp‘uwdupmﬂfhwudmh;qq:mtfmﬂvdﬂuﬁduhﬁm* of ihis form.
[ well dispose of the peoducsls) it Eallowiig nsdmer:

Sagmmnae of
Bspomsibie Person: Trile:
| Dhspoial Olmsrived By Tatle: Date:

OXOTICE OF EMBARGO Yoo will take notice tuar the ifens specafically deseribed in Seeron 2 of thas foam hove

et contui poed Becmiie the midersignal has probalde cotse ro beloeve thas they love beea (check)

0 Adudterated O Mibesnded s endensed by e specific eomditions poted i Section 5 of s oo Thes action s aubonzed by
NOGS 13A2L A petinen will be filed m driner of soperiof coibn regoeshng an onder of condensiation in sceopdamce watli
MOGS 1=125 The oomt nall review and act om the reques) i ascoordance with tat law.

A fag ms alfined bo the productish endbargesd.  All persens are wamed not fo remove o dispose of She prodeciis) unte pemus sion for
remecval is grven by e N.C. Department of Envirounsent and Nahmal Besowces, The M.C. Department of Agrculftmre and Consumer
Services, of by dbe cowt e secoodanee with ROGS. 106024 B aball be mnlewtol for sy pereon 0 remove or divpoie of the
exntargoed peoduces) withous fhar permission

Embargo Tagls) Numberi sk

Sagmaiare of Tnle: are:
Oificisd:
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Appendix D
Message Development

for
Environmental Field Investigations

Step 1: Verily situation.

Before yvou do anyvihing else, you must determine the magmitude of the event as quickly
as possible. [t 1s mmportant 1o know what tvpe of event 1t 15, and 1ts scope and seveniy in
order 10 begin formulating commumcation aboul its impact

Vernifving a sitwanon (= a collaborative function, Ivis not one that vou, as an indivadual,
do alone. No one person has the knowledge, perspective, nor ability o do this alene; o
requires a lot of input from a varnety of sources

Somctimes public health people must act - and commumecate - in response to a possible
problens withoun obtaming all the checks and venfications possible, Still, 1t 55 best to try
to verly from as many places as possible. Oiber times, you may have o make the
decision 1o act, and vet still communicate when what vou have to sav s tentative,

Key Checkpoints
Verifving the Siiuaiion:

v | L. Gel the facts,

2. Was information obtained from additional sources (o pul event in
perspective?

J. Was the information's origin ascertained?

4. Was the information source™s credibility ascertained?

5. Is the infermation consistent with other sources?

NEYEYRY RS

6. Is the characterization of the event plausible?
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| .,f’ | 7. Il necessary, was the information clarified through a SME?

Step 1: Conduct notifications.

Ad this poini, those imdividuals who were identified duning pre-event planning to be on
the front lines are mow called wo duty, Your role 15 to be sure that those within and outside
of vour orgamizatien that need o know about the event are brigfed and that vou have
secured easv access channels o communicaie with those you need 1o reach.

Within your orgamization, there are those individuals that others will contact, and those
that vou need to contact personally. You always need 1o be in contact with your superiors
and the kev decision makers of vour organization that have been designated as part of anv
CTi51S Tedin.

The emergency risk commumication/crisis plan should designate the funcion for making
various coniacts. For example: the Federal Government Commuuucaiion funcuion 1s the
group responstble for coniacts outside the agency, the manager group leader of this
function is the person who s responsible for ensuring this happens, but may delegate 1o
another appropriale person(s).

When responding o a foodborne illness outhreak it is also essential (o establish contact
and share mformation with the establishment’s owner'operator. 'When the environmental
feld mvestigators detemune the contnibuting factors that caused the outbreak, both the
responding agencies and the business mvolved will be able to wse that information o
conirol the spread of the illness during the outbreak. The better the relanonship 1=
between the responders and the owners‘operators, the more successful the efforts w
inform the public will be.

Key Checkpoints
Conduct notifications:

1. Have notifications/contacts been made to the appropriate persons
in your anganization?

2. Has your core team been briefed?

3. Has your senior management group beesn notified?

NSNS S

4, Has your communication team been briefed?
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5. Have the elected officials at all levels been notified?

&. Have the appropriate local and county agencies been notified?

8. Have the appropriate federal agencies been notified?

5. Have other groups {e.g., board members, clients, residents) bean

vl
v
../f 7. Have the appropriate state agencies been notified?
v’
v’ notified?

Step 3: Assess level of crisis,

Every emergency, disaster, or crisis evolves in phases and the commumication must
cvolve along with it. The degree and mtensity of the cnsis and longevity will affect
required resources and manpower. I s mportant to know the level of cnisis intensity vou
are dealing with: the intensity of public reaction and media response,

As g result of completing this assessment. vou should be able o answer the following
QUESEIOnS!
1. Should the imual commumcanon team hours of operation be 10, 12, 20, or 24 hours

a day?
. Should initial commumication team davs of operation be 5, 6, or 7 davs a week?
Wil communicanon stafl be requured o ravel?
CWiall jurisdiction over the information (o be released be shared?
. When do state Tederal agencies (e g CDC, FBI, SBI, FEMA) come in and what

mnformaton will they release?

M e Gad e

The intensity and longevity of an emergency, disaster, or crisis will affect the
requiremenis for public informaibion and media relations resources, siaff, and hours of
operation. The table below shows a recommended communication response according to
the level of crisis

Crisis Levels

l A Meed to disseminate information rapidly to the
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Highly intense public and media is critical. Life and limb will be
imthe initial at risk if the public is not natified about the risk
phase and public health recommendaticns.

Mead to directly provide public health
recommendations to the public and media to
B save life or limb is not immediate. The public and
Intense media, however, believe their health and safety
are or could soon be at risk. Thers is a high and
growing demand for more information.

Media frenzy develops. Interest is generated

c because of the event novelty versus a
Moderately legitimate and widespread or immediate public
intense health concern. Interest could die suddenly if a

£

real™ crnisis oocurred .

D Builds slowly and may continue for weelks,

depending on the outcome of further
investigation. Requires monitoring and
reassessments.

Minimally
intense

Key Checkpoints
Assess level of crisis:

1. Has a crisis level (4,8,C,0) been identified that corresponds to the
event characteristics?

2. Have the hours of operation for the communication team been
established?

3. Has jurisdictlon over imformation been established?

NEIENES

4, Will federal agencies release information or will states?

Step 4 Organiee and give assignments.




Duning the event, the core team needs 1o contaimn the highest-level individuals from the
areas of science, admimstration, and communication. Together, they will determine the
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daily pequireiments,

The funchons needed on the commumention team ndluide:

O O O & & & & & & W

Am example of how these communication funciions

Director (or communication leadership team)
Content and matenals development
Clearance

Media relations

Web management

Public health communication

Hotlme informaiion center

Federal government commumcation
Health edweation

Clnician commumication
Communmcations momtoring and research.

Leadership

{Comimand and Comtrol)
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Step 5 Prepare information and obtain approvals,

The pubhic’s perception of government s beightened durmg a crisis and emergency nsk
event. You want to calm fears and enhance social unmity by recognizing the possible
andiences amd what their concems are, how the audience will judge the message and
messenger, and i order 1o craft the best message possible
Your awdience will use theee cntena to Juedge vour communication:

s The speed of communication

# The accuracy of mfomation

o How well the message convevs empathy and canng
Speed of communication: The first message and ms nnung sets the siage lor compansaon
of all feture messages about the evemt
Accuracy: The public stens not just for facts, but also for recommendations on what
they should be doing next in response 1o the facts. Get the facts right, repeat them
frequently, and speak o one vowe
Empathy and Caring: Both the miessage amd the messenger must show empathy and
canng. Audiences are looking at how the message 15 fransed and delivered in addiivon o
its speed and accuracy. The chart below (based on the research of Dir, Vincent T
Covello) defines this critical aspect in more conerele lerms.

o |

ehom empathy and carmng a acknawledging feas, pain, suffemng, snd
i ity Firdt

display compatencs and expertiss » Explaining arganizston’s role and mizgion
 Dpmonrtrating pravious sxpadance

® Uping third-party recomimand sticns

& Jiving pacple anaagh infarmation bo maka
dedsions that are agprepnabe to them

* Baing realistic

& Baing partidpatory and incasive

& Faducing jargon

show comumitreent and dedic ateon

Baing desr about your objadtives

Sharing in secifices and discornforts

Baing praiant

Baing thard with aviryans wnitil it id reicheed

Finished?
How do yvou know when vou have completed thes step? I vou can answer "yes™ o the
kev checkpoants below, i all hkelibood., this step has been completed.
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Key Checkpoints
Prepare information and obtain approvals:

1. Have you planned for a timely relaase?

2. Haz the accuracy of all nformation besn checked?

3. Does the messape show compassion?

4. Wearg the specific audience concemns addressed?

5. Does the message mest the ontena of good message development ™ (ses
Message Development Checklist)

6. Have you anticipated media questions and developed answors?

SNHEEERR

7. Has the message been clearad for relaasa?

Ste

0: Release information to the public.

=

The more channels vou use to dissenmnate the information, the more likelv it is to reach
the public. For this reason vou should plan o get vour informanon out to all awdiences.
all venues, at the same ume, I a coordinaied fashion.

You should:
=  [Brief media,
Publish imformation on vour Weab site,
Ciive informanen o hotline team,
Send information 1o emplovees,
Send information 1o or brief parmers, and
Send information to legislators‘special interest groups, even opponents.

" ¥ & & ®

It 15 wiase 1o briel altermanve sources so that when the media seeks them out for differem
viewpoints or perspectives, they will have the benefit of vour information and

perspective, too.
In this step vou will:

*  Release information to the public as quickly as possible.

= Cive the same information 1o all media at the same nme.

&  Release information via an 800 phone number or the Web site, o vour panaers. 1o
legislators special mterest groups. and to other agencies and organizations.
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The outcome of thes step 15 the decision on how often 1o brvef the media, who wall speak
for vou, what methods of disseminanon vou will use_ and how vou will de it

InFarmation Relesse Tips: FPegquading The sedis

. :I't-ﬂmll Infarmation awt i s blast Tam newswirn, and talephone, Let them keew i§ gou plan de 8
§ rieting.

2 Dirgcr madisiraving t pour pite we waer for beiwfings inthe sres vou bawe srranged o8 yowr madiy
CHEITRR

Satwp & madis cemmand past ar & place whera madis can conselidare informastion (Fuch 45 3 J1<) e
3 delivar oo their viewers and laanarcs,

—_— — —
Hawa wra ik for telavidion madia ve do thalr "srasd upa” I ot gour dite, it wll ugually b wbars the
4. building dizplaye wour srgasiz stion’s loge,

=

[ 5. Lwt tha madia beew whas updstes will ba givon, and bBaap your word, IF an opdate s promizad s 45
minukEE, give ohe, dvan §thers i aething new to day Samply stats that dus ko the rueh of eha
emargancy naw verifiable =fomsstien hay baes wnattainable. Lat tham knsw snother spdate will follow
in (hoursfminutes),

| ifthe ammergency or acchfent past happensd, madia are campad out &t wour doon and ewtrs dms is
L] rwe dued. svaer by saping. "R incident has juse occwrrad and T don® bave all the fecrs av chis sima.
Ploass give mme Dminvessheurs) te collece whatevar informsson 1 ean™

r . ——— — = = =

T. | Doa%ba wlvaid e read from b poaparad SEmpt 1 bedid garneng off-mad i age of bd-libbing. Digmbiuts &
copyy of the sfficial exatemant oa wall s & fact chask on the situation and the organifatias

Inl=rmsstion Heleare Tips: Frg erdeing Feur SLalTl

Hava Frafl assigned ve snswer calls from madis resdy me ge balfors you relaass e informarion,

2o | Maks cemain afl amploysas ke informed S0 everyase spaaks the 1eme langquige Kesp tham
conilaatly opdited. Eveh i yoitve eeld peaples 28t ko dpailk te the madia, averpesd khowi famassd
who knawe sameons, Wou want the word on the gtrest te ke samas word ingids the srgemization, Kesp
cammanicstion conpirtent by phaneg information with evaryons on stes

I the svent in really big aed hie national media invaleed ap will. vou may wait 20 fegment staff ta
& handle culle from brosdcasst ar print madia.

Esspand guickly to all prass cally suan if poeat w0 1oy pou will gt back o tham an 1oon an addmisnsl
&, infarmation it svailebls.

5. | Back brisfehars wha coma in to ralieva the tmam o the shift changar ea sl commusic stsen sfforts.
Fapest ar aftan ap needed,
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Fimished?
How do vou know when vou have completed this step? If vou can answer "ves™ 1o the
kev checkpoints below, in all likelihood, this step has been completed.

Key Checkpoints
Release information to public:

1, Have you released information as cutkly as possible?

2. Was the same infarmation given 5 all media at thie $ame time?

2. Was the information reieased to other groups 5 planned? (e.g,, partness, legslators,
spacial intarest grouss]

4, Was the mlcfmation released thraagh ather channels a3 planned? (8.9, VWeb, 200
numbar, mahngs, maetings)

NSNS

Step 7: Monitor, Maintain, and Make Adjustments

After 48 hours into the cnisis, the public and media will begin to focus harder on the
question of why this event happened.

Al the same e, coverage of the disaster stans 1o become more mixed - good news
versus bad news. Hero stories start to emerge while “what ifs” and negative images from
the event dav start 1o compete for the public’s imaginaion. This will also be fueled by
what the medias’ focus,

The media will begin more in-depth analysis of what happened and why. Media
compeliton may intensify 1o keep the story gomge with new angles. and a few bad apples
may emerge and try 1o defy the ground rules your crisis team has m place.

Al thas staee 11 is mmporiant o stick o vour plan, adjust vour procedures as vou need to,
and get mformation out as vou have it Pay attention to local media, Once the dust stans
1o settle, vou will be lefit with local media. If vou 1gnore vour bocal media they will be
less receptive in the future,

Use the followmng questions 1o refresh vour communicaiion process continually, If vou
answer "ves" to any of the following. you may need to make adjustments or take
addimonal action,
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Key Checkpoints
Monitor, rn.lintg‘lt and make adjustments:

1. &re invastigators saying anything about the event potentially getting worsa?

BE

2. are event changas razulting in mors intense public/media interest?

3. Hawe rumors or points of conflict been identified? How should the organization respond to
these issuas? |

4. 15 it an appropriate time for some of the issues beng addressed by your organization to ba
handled by ather govemment entities?

| E. Are the teams operating with mane mtensity? Are there ways to mprove afficiency? Do we
need to make reassignments? !-

—

6. Are additional resources needed?

!| 7. Should the organization continue bobding dady'weakly SME bnefgs? |

B. Should detailed persons be extended and others tapped, or returned to normal dutses?

|| 8- &re supplemantal funds needed to meet public/media demand for information?

10. Is your organézation learning anything from the public inquiry and media that could bie
usefid to nyestigators and poficy managers?

HEREENREAE
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Foudborae lliness Outbreak & Field Investigation Report Faoria

Foodborne Illness Outbreak Investigation Report

L raimips
Jamndice

Bloedy Drianhes
Fever

ooooooooo

Onhey

Same of Establishinent: Tane:
- Address: Report By:
Telephone: Cantscl:
Date af Evend: Lacation: Numibier of Atvemiless:
Sy g bsmss LT Daration:

Naan

Vanu

ity Adlditional Information:

Documeniation:




Appendix N: Outbreak Response

Environmental Field Investigation Report

Drade:

Food Tens(s) Time Collected Cranndtity

| Preparafion Date Preparation

Processes Usedl s C ool 1 Het Bobd o8
Copl (UL onbd bl oOH ), Belient (i)

Complete a Now diagram for the proces used for cach suspecied fosd fem. Include all preparacion steps, emperaiars, anid

time for each siep (il appropriaicl. Inchede all records (eg. femperatare begy, cooling logs).
Exeniphe; Sivpeored Food-€ kickes Safad

i bl s
rhirkm m 5T

_—

o e
AL S ]

[ Dic off: s, el
il Mg 12 BT R
"=, 1w

Suvprcted Fool:
Ragords Colkared
O ve
g m

suspecied Foil:
Records Coliecied
8 e
O

smspecied Fosil:
Records ©oSecied
o vea
O s

Surpecied Food:
Racomds ©oliecind:
O ¥Yes
(=0

Susgree bl Fosil:
Kecombs Colisciod
8 vTa
O o

Additiomsl Factors:

O Empdoyes healih
0 Bare band ¢oprac

O Poor employes bvgiens

O Cross conmpsmaticn
0 Comaisansted el
0O Usappeoved scaance
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Environmental Health Services Section
Emergency Recall Duties

I the event of p statewsde Class 1 product recall, Environmental Health Senvaces Section
(EHSS) s1aff maw be asked wo assist the North Caroling Depamment of Agrculnre and Consuner
Services (NCDA C5)with effectivenss checky, Effectvensss checks consest of ate visats 1o
kmewn points of distibution or sale 1o ensure that the recalled products have been removed from
commerce of are no longer available for consumption. NCDA C5 wall be the bead agency and
will coordinate all EHSS response through the EHSS Section Chaell

The following is & summary' of e duties that each position will assume during an emergeny
recall situation, Duities are subjact 10 change according to the specific nesds of the sihmtion

Pasition

Responsibilities

EHSS Section Chief

Serve as primary represemtative of EHSS i coordimating
response with MCDA C5

o Cpnsolidare costs of recall effors

Momtor imlformation released by DEH PIC

EHS55 Branch Heacds

 Coeprdinate duties of branch reglonal personnel

Momitor all personnel work lbours, vehicle mileage and other
costs of recall efforts

Food Defense Coprdinares

Educate on all recall specificanons (can sizes, ot numbers,
product codes, distrbution beeatvons, ete.)

Provide technical nssistance to regional personnel (establish
procedures. address questions, update informatkon, ¢te.)
Trouble-shoot prohlems

Berve as hason between regiopal stall and NCDA CS
iprevent overlap of dulies, ensure tmely, accurate infommation
ts cissemanated; ensure that EHSS duties are meeting the
pesds of NCDA C5)

Consolidate daily reponis of regional staff and disseninate
eifo

Provide Section Chef with iimely, accurnte mio

blomitor input of LHD data

EHSS Regronal Staff

Ensure that LHIY siaff wnderstand their roles {recall
specificanons, sives to visil, what to do with prosducts. if found,
how 1o repont data, ¢tc )

Serve as hmson between LHD staff and EHSS

Report updates datly by designated means o Food Defense
Coordimator

Participate in ¢ffectiveness checks as necded
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FIDA Becall Classifications

Class I: Dangerous or defectuive products that predictably could cause serious health problems
or death. Examples mclude: food found wo contan botulinum toxin, food with indeclared
allergens. a label mix-up on a lifesaving drug. or a defective antificial hean valve.

Class IT: Products that might cause a temporary health problem, or pose only a shight threat of
a senous nature, Example: a drug that 15 under-strength bui that 15 not used to treat Life-
threatening situations,

Class IT1: Products that are unlikelv to cause any adverse health reaction, but that violate FDA
labeling or manufacturing laws, Examples mclude; a minor contamner defect and lack of English
labeling in a retail food.
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Public Health Embargo Process
G.S. 130A-21(a)*

Environmental Heaklth Specialist (EHS) identifies
suspect food or drink. Asks owner/manager (O/M] to
voluntarily destroy the food or drink.

/\

08 refuses,
EHS Contacts Health
Direcror (HD)

MO EMBARGO / H\"-.‘.

/M agrees. EHS documents
on inspection form

HD awvallable: EHS HD mot avallable; EHS
consults with HD consults with
Environmental Health

Regiomal Specialist (EHRS)

HD does not think that HD thinks that embargo may \‘
embargo would be be appropriate or is not sure
appropriate whether embargo would be EHRSE does nat
aAppropriate think that

embargo would

MO EMBARGOD
be appropriate

MO EMEBEARGO

EHRS agrees that embargo is or may be appropriate.
Ciffer O/M a final opportunity to voluntarily destroy
food ar drink

O/ M refuses.

O/M agrees and destroys
HD or REHS orders embargo.

the food. EHS documents.

{1} rags the food or drink
{2) documents embargo
(3) notifies DACS
(4} initiates court proceedings

MO EMEARGD

" Hotes:

[V} The Departrsent of Ageiaulture and Conswmer Seevioes IDACT) retaing Mull awthority Es embargs Food and drink. Public
halch efficiaks alwayi have the cotion of contaeting DACS and regueiling tRat & DACS affecial embargs the Aamdi)

(2} This amibarge procsss for mifk and shslfiah (G5, 1304-2 1B} & 6} i3 different, Specifioally, am EHS wha i an authanzed
agent of the state may embargo milk and skellfish without consulting with the health directos or regional specialist. DENR
stafd is always awailable to sdvise and work with an EHS i sach situvations, but consaltation is not mandated by lan
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Healrls Bepi.: Chribreak Mamse:
linervasuwer pasres: Cres Miumber
Intervaas dite: ]

Orithreak Qaestionnaine
Standard Questisnuaire

Hael b, vy i 15 | insin® cuiimne] - 1 i el loaing it Vi §ivseiar? lilth cbegmar il naiiag ] . We e dintvirs ol bari mepcts
of illness. in connection with | nser paene.of everior sl Your mme [orcnld's name} was proided jous
a5 an afendee. We me collestmp mdfonation related to synsptous and npes of Food younmay lurve consvned af e
event. Even sf you did noi become il gefing a fiood Enstory Erom you wall greaily helpour mvestigaeon. [t wll onby
take 5- |0 iimites of your fime Tt man be befpfid 1o have a cadendar o refer to during the mrenies

A Wl vou be willing o i & few questions reghi nova?

Yeu 1 s queriion |
M 1 Camitimed & guidon
Bi. Is there 3 mone comrenient fmse when [ ean call you back?
Ve 1 Complere call back fforoastion befow
ko 0 Fhaa kot Jor B Mae, Bave &F 16 HET o
Call Bk information
Dy Tems: ¢ smpr
Fluamie.
Dt of wunpuect meal'event i qoestion: Dwie Dy o week Tomee: i AMFM
1§ resor hotel oudaesi; 'l'u'vl'l-lldwmnmirwumuuh:hﬂdrﬁﬂf‘huc:_-‘_f_m: Tiene:_
1. A I8 wf wlider
vom [ peirs af @ge or [
e ik Yes | Sk po qurson 3
vl M i Cowiieus o gaeuiog fa

La. (=18 ywears ol gk g pegrarstisel: Woal it be poasible for me 1o speak to your som or daughser
abwwestly aor togpethier with o™ Thee Folbowmng dquisestions ok st Wlliness syugionns. iibedical sane reontoad
mnil food saten Feel free to help your dhild i be or she has trouble smovenng amy of the qoestions

Vil spmirupein e conde
Yles 1 Conrwer i guenvisn 2
Mo 0 Confres & gueikn 2

'!l:‘-ﬂ. [ Conminue fo guexion §
o 0 Sk pe Femvad Hicrory Secrion, gueitise 19

3 Were you dl Before amendmg o eanng a1 |gnsee svent sty noage ) T (Clnode apprapsae cede)
Y I Ship foqueion 5
Mo 0 Cpmifang fo gewanios £

4. Dhd you become dl ayffer sicnehing o eaning b (iesert gventipeamuant pame | ? (ke sppreprise rodd)
Yes 1 Conbinue b guean §

Wi 0 ks Faevel Diveey Somiom qarstips J9

% When did dee illness begin? rﬂ'ﬂrwnl?mhr-ﬂfwnw-ﬁqnﬂhj
Thase: Dhaty ol weck: Teane 1 AMPM (Riciulsation: [

& Wheni chil doe alless aid™ SipedGeally. on what day ssd Hine were e abde o pesibine o il daaly
aervises T I illeess 1 ongesng, cancle | (I ihe epemdent pan ¥ pememier, auk oy an sppranimoaie dey ged fme
o Doy o week: Time: ___ : AMPM (| Deverstom: i
Dugomz | l'l"-.ﬁ.rruwm!u']




Appendix N: Outbreak Response

Health Daga.: | Owtbmeak Mamne:
Intericiier naiise) ___ _ Cane Mismber:
Intsragiv date ;

T, Were you taking any madbeations (prescrption or over-the-cotmber ) whien you becnee oll?
Yes 1 (Conteue o queetion Tal
Mo 0 Sk o Synipaes secrion, gqoesiad 5§

Ta IIYES, please lisr die medicatsons you were kg

The wext sevtion asks you about specific sympioms yon may er may woit have experienced during your
illievs. Noter Efrcle 7 for Yo, 0 for Mo, "9 for conT remember qffer Hie appropriate symiplom. Every
symrplam haanld frave @ pespane rircied

Svmpeoag:
T order to help ms better identify vour flness, it is Belpfol for v to know the order inowhich your first three
symphoms cocmred. Coan vou tell me...

& What was your ... & b sympbom”
b. zecond sympiom T
¢ Hord syagplonn”

Xow | will resd n more complete list of oympioms.  Yon may or may nof bive experisnced (hese during,
vour illness. Nore: I ome of e symrpronrs Seloar wes one of B regponalend ™ Aed iferee syompdomre, circle
appropriay cody ard arove o i e mexd sy, e sare o ool addiramal dafermation, [ appropriote,

Jor tympiams FeguirE e infermation, sacl @ fever aF aiarriiea.
nd you e 7

s P Al reTsster
89, Fever 1 0 B
S 0FYES. whas was vour biglhess teenpserane” Forc
1. Dhaurlvea {novfarmand, focre. ar ligrdd

Brrvet” movemerd) ] i} 9

IfYES. was in
10a. bloody ™ 1 0 <@
10, warery™ I 0 °
10, el ot compadin numcous T i b

104, Bowy iny bavs i you lla.".*:&mlm'l"
10k hora mmaeny mienes did vou hanve dimrrhea an 1 day
11. Mamsen
12, Vormtmz
13. Bloating
14. Drelwdranon
15, Abdommal camps
1. Clulls
1% Cough
14 Headaches
1% Lack of appeivic
20 Malaise fpeneral forltng of iliness or
rardmess. run doumj |
£1. Muscle aching |
Il Weaknesw 1 1]

_ ey -n_f'rm#‘rll J'J_p.l

o5
I:I
1]
i
a
0
i
0
1]
1]

ol A W WD R WS WS D

= =
LR




Appendix N: Outbreak Response

Hiealeh Depe : Chrtbrealt Mame:
InEeTvicwer name: Cang Minabser:
Tnperview dase: [

. Did vou expemense a metaklic or Chenucal nasse 1 your wewls™ (Cinle approprinte cede
I

Ve
Mo 0
Cam't el 9

. [nd yen expenience bamumg or iiching m your eves, mouth, or theom? (Cirele approprioe codel

Ties 1
i L
Can’t remember &

. Dridd v epemense any ofher syagpeoms oo ed lere™ (CTrcle appropniaie code)

Ves | b o gueriom 258)
Mo 0 £y o questen J6F
Camt pemanber 5 5 fo guestion Job

250, If YES. please descrsbe these oflser symppioms

. When you were “very seck”, were you able bo pesfonm vour nsaal daily actinities such as 2o to wark, school, oo

dio honsenrork™ (Ciredv mpproprian codef
s i
b o
Cam’t remertiber 9

27, How qomech nene dad v miss fooen vour mewsd acivities becmis of s illisess?

Hsrs: Daanvee Pl
. Did yom sexk miedical attewtion af a hospatnl, wgent care cenber, and'or from a provides? (Cirele appropriste code}
Yes | fCondenr fo guesilon 2a)
M 0 F%Ep o gueston 29
Cam 'l renieniiler 9 KRR fo gueniion 205
FYES.
28a. When did you seek mediead amenizoms®
Dates [ 1 Day of week: Towe: 2 AMTM

28, Whhat was the mane of the bespinal or urgan cae coe?

2Bc. What was the e of the treatmg provader?
8. Wt 15 the address. of 1he place from wilach you sougli care™

Sreet Suite Mo

Cany Sz L ine

28¢. What is the phonig mawher of the bospial, urgent cage cemter, or providss’s affice’
I i -




Appendix N: Outbreak Response

Healib Drept Chtbreak Name:
[mierveewer mamme: Lmee Namber:
[mierveew daie:

Newar Civele =1 " for Yo, 0 for No, or *8° for ram s resesonber amd Dnaeer o dare f Lnme

Can't
IMd the physiciam...” Y W remernlser Llate
281 Dirarw blood? 1 L1} 9 o . f
28z Get a1rme sanple? i L1 9 T T
=8h. Gret a stoo] sangple? N 9 S
280 Doy othier tests? 1 L] 9 e F
28] If YES, what other tests cid the provider dio?
25k Dad she provader il you what vour (I0ness was? 1 L] 4 I S
251 I YES. whar was it?
ZHm Did the provider mve or presenbe ay medsastions? 1 @ 3
280 If YES. whal nsecheations did tlse provider e or presenbe?
Trnvel History
29, Dnd you mavel ancahere dimng the past momth (30 days) before your dliness™ (Circle appeapredorne cove )
Y= 1 (Cowiirar & guesiion %0
5] O ke o Waner Hisren: secrion, grestion Sy
Can'rremember & (Shkip o Waner Hiseomy secvion, quaition 36y
28a If VES, please tell e where snd wien you traveled:
From where 1o where Dates of lravel Alirline ather  Hodel Besortiofler
4 m
1 | L
{ { i

i

“l .
30, Froms what sowrces of water dud you dnnk dunng the seven days before your illmess?

Neter Clrcle 1" for Yes, ' far o, or 0 for can "t remember amdd dinsert o date i knove.

Yee e Copipemember

#w. Bartled waner | 0 %

b, e ipal tap water 1 i 1

H, Privane well waser 1 {i g

M. Unireated surface water (river, pond, lake) | 0 L
A0, 1 wew, what 5 the keesiion of the mensared vasg™

2 Otheer soarce of water i ] G

30g If yes whe oaleer sovsrces of woter”




Appendix N: Outbreak Response

Health Depr: Charbweak MNagne
Inrervicwer naine Case Muinber
Tnrerview daze:

A1, Dad you swim or participate i oflver water-related actvities dinrmg dee seven days befose vour allness?

Vs I (Cowtine fo guestion 3 lap

Mo 0 {Skip to queston 32

Can't remerber 9 Sk &0 quiestion 327

If YES. where
s If ves, specilly location M Can’t reneiber
3la. Ocean'sen 1 L 9
3lb. Pool 1 1] 2
3lec. Lake | 1] 9
Sld. Pond 1 L] 9
3le. Raver 1 0 g
1L Orher 1 L1 9
Family Histoay

32, Has anyvone else in }mu’lumaehnld_m AN VO ﬁ:’iEr.'rd.'n!d co~workers, been il with simdlar syngitonss?

Thus inchades {1 )| X . et attendess) . Please consider the time
before. durmg and after mudm[: ’wr_mmu_m“
[ Cirele apprapriode code)

Yog 1 (Cowitime fo guestion 3 2a)

No 0 {Skip fo Food History section)

Cany't remiersber 9 (Skip g0 Food Hivtery section)

AZn. WYES, could vou tell us who they were ausd how 1o contact them?
Onyset date of
Tl Relsronshap Contact & SYEP O Dnrarion of illiess

L i ] - { ]




Appendix N: Outbreak Response

Hrakdy Dper: Cupbread Warsr _
Iedes i v reivr i Numidni
Inborvars dede

Eenlilnieny - so mews
=Naowvr: I o mwrmm i provided, akip e =
Wi srition mdis Yo sloan feosdh von ettt e caten recently . 1 may be helpful o hass & calirmdar be reler e Ol setion. [ mmderand Son may sl

prirsrmber every lring Vet vom @ie For emiln imeal. bl gledss take vomr Gl ol B The e b e e ol Your abilits, REemnemiae o inciesls
bl s s vi e de borns B el s, ek orea i, segar, S and 0 v sildel e e s or eeEra e

N puk wiwadt thy day oy Kimees mued by e play s Py e Bleges farm bl penisd fee ket s s e Gomed oy fppureds o bemadel g e shpe,
L e ey nlymsd oo ned Fecily e el o for o earnisdar mread, sl eoher Bl el an s il e S i sscai
0 beghin wirhi [l dan] il work back fiein e,

At ml 1 ek cvmrilile Beans,
Wil ] BaneT b mEi Foorad o e i e i
Myl vl Wew 1
Iy — O Breakfasi Ma 0 S
Deer
e
o Lmach HNa 0
Y 1
o IHossw 0
Lo |
O Ok B ]
Thary af wasrlc e 1
— 0 Ereakiasg L ]
L I
Ve |0
O Lasch a0
L |
O THEs Na 0
Yo 1
1 by a0




Appendix N: Outbreak Response

Hmadnls Dy bk 2 omer
Iedgripofvigm pmee __ Cwis Miamileey
e dang

Adrae  IF wie curdede hoass,

Jelsral Rewinye T ] Fussi] wntrn flwslvade romdimet, S ol
Mk ol virrkis Tew
B o Berwmkfad  Ne o 0
Tkaies i
LT |
o Lunch a0
Yes 1
[ | T+ o 0
Tew |
o EMbEr Sa 0
hary of ek Wes 1
e — i Breakfos LTI ]
Drare:
T 0
e L h o 0
Wes 1
o [Nmaer No 0
h T |
DHbirr b 1]
Bhars o woeek: h C |
o Bremkisa Xp @
Eharie:
LT |
m Lianeh e 0
Tes |
o (e L]
Yes 1
i dvher =g 0




Appendix N: Outbreak Response

Health Dhept Crutbareak ™ ame:
Interyiswer name: Case Mumber

Erreryview darte:

Foend Hlistory - nnemn

Tiv wection ks von alsat Foodly vow mny have enten of [insert eventrestnnrant nnmee). 1 osderstnmd voa
may pol remember sversthing that voun ate, bat please take vour time and ey fo be ax sccorate as possible.
I rend dowm the Hae nna vou tell me i vou ole it or mod.

Meez Each fvem murst vvoe @ responsse circled

Can' Can'r
Fnu-d."l:ln'tﬂrilrm Yes No  remember Fmd"hn'ﬂ':lirilrm Yexs No  ranemlsr

1 0 ) 1 ¢

1 0 ] 1 0

1 0 @ i o

1 0 @ 1 ¢

1 0 @ 1 0 o
1 i & 1 i )
r 8 » L8 ®
r ¢ ¢ 0 g
1 0 ) 1 0 9
1 0 o 1 9 0
1 o o 1 ¢ 9
1 0 @ 1 0 9
1 B S 1 0 &
1 fi @ 1 (1] Q
1 @ 1 0 g

-
(=1
O

T ™ T
T T ]
L R " R b
-
O OO0 B




Appendix N: Outbreak Response

Mealsh Depe - inntbreak Bipme
Inferviswer nasme- e Nunsbear:
Interview dacez |
Food Hamdlers
33 Are won ivolved in sy tope of food handbing preparatson for {Ensert svestrestmaran (pme | "
Y | FComniwus 1o qaeian fiap
N 0 FSkip e Sreod Specimen secnien)

Can'tremember 9§ 5k g0 ool Specimpn spectiow)

i IWYES. in whach rvpe of food handlng or preparanon are vou myvolved and when was your

pTiC AT
Nover Circle 1 for ¥, *0° for No, ar 9 for raw ¥ remambes,
e e II:::-';#T I v, please deayibe Daie

Hoi fooed prepamaizon L i a S T S
Cold foad 1 L] a __ &
prEpeETion
As server of waiher | 0 3 __ £
As bartender I 0 a o i e
As salad baw bl
CEEAEDET | L] L R S S
by 1 a @ ¥ i

330, 17 wonn weme all, (dod you nonfy maisagenen thar vou wene ill7

Yis I WP iV o soniied snosapessens

o 0 MW AT o il VOET monf ssanaghesiemr
Not 1ll, M/A 2 Wax nos f mor appiicable

Ca't rensember 9

Slool Specimen

Noter [ the respondent did nod experderce may gosirodmiesiread syspRers sieclr as marsea, vomditng, or diermiea,
P vl mod ik for @ siond specimaen, Bodiead, proceed io i Desrogropiiies Secrior, JF e regpomadeny frias
andrwraall pronvaled @ stead sy fo o der Benlily cmne pronTder (e gaesiion 2580 b sene e ey coviiee! Irformaniar
o e prontder vo tien we oo ave dive vangple foraarded o the state Inb, Please wee wlirkever metfrods vour epeacy
marmanly wtes B callecf pecimens. [ rowr mgency s decided rat to callecs speciarens plerse skip s seclion.

In ondes to help ideptify the canse of your illness, it would be helpfial if we could get a stoa] sumple from you.
34, Wionld you be willmg fo provide a stool specinen for testmg” (i appropriane codr)

Vst 1 {Comiinme iy quearion Sdo)

WNo O {Fkip to Dymmpgraphic wection, quendon 15)

Al 1 YES. when and shere sloubd we \i‘l‘.lpl:ln. e Rt vt mstriictsons. or Elie '-pbl‘:i:nul. collectson™

Tmsrrmicsionrs weill bee dmclmded in ose ki oo how o propes iy collect and wore the samplbe. Qe vol have
obinined the stool saample, phease enll XOCCK nF OO0 ROCNNAN durieg regilar business hours
Please remembisr 1o keep the cample in the pelrigerator, nod ihie feeerer,




Appendix N: Outbreak Response

Healih Diepe : Chaibeeak Manwe:
Tstervicawer name: Cie Miumber:

And fnslly, in case we need o contact you i the futore sbout the invedigation. 1 eeed fo collect some

themographic information.
Nowe: If pow alveady Bave sonre fforearian, sacl o0 fTer ded foo mane, (G oear to oloead of e then corfen diieing e
fmtervia,

Demographics
35, What 1s your e
36, What is your mailug address?

Fua Lau

ey £ o oot
BT, What is your howse phome manber™ | ) -
A8, What s your wook phore nannber? | 1 -

39, Arwhat plcase meunbeer can we reach vou m s mext two weeks, if necessary?
{Flvase check approprieie box, §F Oeler, JTl Ga otber plome mrmiber )

o Home o Wark 9 Other | ! =
A0, Whan is yvour e-manl sddress? This will only be nsed so send informaton relatmig 6o he mivestigation if
NECESSATY.
A1 What 15 your sexT (Complere this gueition wifeos asking anle yoo are misure of e anive )
(Cively appropreiare code)
hinle I iy p ginsidion 42

Female I (Contimue fo questdom 4Faj

Aln (Femeles onfy) Are you oumrenthy pregnans?
Y | (I owario e B0 spueestican 430
Ho 0 (i avare e to grestion 425

42, How obid wene youe-om your bast birtheday? [years)

43, Opriownal: Wt 15 your dute of birth? /! /
] 7] VY

44, Whet 5 yous occapateon T
a. Doss thas occupation mnvolve prepang making food?

Yes L
Mo O

b Does s occupation invelve canng for claldren (other than vour awa) i a daycare settig?

Tes |
o O

€. Do tls occupation mvelve carmg for palsests”

Yeu |
Mo O




Appendix N: Outbreak Response

Headih Deapr: Chvibreak Mames:
lmerviewer naeme: Case Minmber:
lnterview date; SR

Educational Information:

If wou are 11 with dimrhea or vomitimg drink plenty of fluads.  If vou feel that it 1s necessary. please visit
vour phiysician

Please remember to wash vour hands thoroughly and often during and following vour illness, especially afier
gaing fo the bathroom and before preparing any food. Hand washing s the most effective way 1o stop the
spread of illness

Bleach solurion is the most effecuve cleaning agent for surfsces possibly contaminated with voamnit or stool.
Yo can mix an appropriate bleach solution by combmmeg Vs cup bleach with one gallon water. For surfaces
contaminated with voman or stool use bleach solunon made by combinimg 2 %2 cwps of bleach with one gallon
of water,

If vour child 15 1l with diarrhea or vomiting, we recommuend that the cluld not attend daveare or school until
the svipioms have resolved.

If you. of amyone i your kousehold, works with food, is 2 worker ana daycare faciliny and'or involved
with direct patient care, we recomdnend that vou mol anend work until veur symptoms have resolved,

Additional Ouestions or Comments
45, 1 deere amyiheng else you world like to add deat T haven't asked you about?

Cruestions or concerns?
I8 wous have additional questions of eonceres reganding the investgatio. phease call JOOD0N an
{3000 2000000, dhinmg regnalar busisess howrs. Thank you for kg the time today to answer our questions. the
aifermaateen you providad will be wsed to lelp us in the mvsstigasion



Appendix N: Outbreak Response

Chatbreak Mo
Case Mumber

Healih Diepa

Inrerviewer maame
[nrerview date:

Appendix A

Inculvation peviod for select efiologic agemts as stated in the “Guide fo Confiraefug e Diagrosis in

Foodberne Diseases ™ rom the ADHS Infections Disease Manual, Dec, 2003,

Lactertal

Bocillns cereus
Campilobacter

E coli €5 T:H?
Nontvphowdal Salboreile
Salmormeile Typha
Shigrellea spps
Stapinoroois e
Fibeta parahemolvicns

hrimtice

Mowosodien gluramare (A5G
Praffer ek, fetrackarecin
Secwralwrond foxtn (Fastamite)

Larazite
Crpiasperidium
Crtvredia

Viral
Floparitic A

Noronvarms

Incubation period

1=24 hoaars

2=100 daws: ns, 2-8 daws
1-10 davs: nsa. 3-4 days

6 lirs=-10 davs owin. 6-48 Jis
36l days: s, T-14 days
12 hurs-6 davss ma 2-4 days
A0 mun-& hoawrss usae 24 las
=30 hioars

Fmn-2has; usw <1 hr
103l nsn. 10-4%non
| mn=3hars; nsa, <1 hr

2=2% days; median 7 days
3-2% davs: median T days

1 5-50 daye: osadian 25 davs
15«77 lars; msn, 24=48 howrs




Appendix N: Outbreak Response

FHemlth Dhept.: Duthrealk o
Intesvigmwer nase: Case Xurmber
Interiew ilste: S

Additional madnles:

Expomre to Chikileare Sening History

Hirve you hud comtact witly chaldren u a ﬂﬂumm&m&mmﬁ}thhr;wﬂhm?
Tes |
™ L
Con'i yemnembey &

If YES. when were vou m the dhuldears sefting?

Dee: 7 Dy af week: Towe = AMPM
What was the magne of the Bailing?
What 1= the address of the facility?
City Stale Zip code
Wit i te plwome munsber of the facilinT | } =

A s anvame of ey oflier alliesses moilwe cluldeans faciliry?
Ves 1
] 0
Cam'tremenibar 9

Animal Coptac History
el yon v peets a8 hoine, have conmact with heasehiold pees elsewhere, or visit a honsehold with pess (inchading.
repitdes) m ilse seven days before your dlness?

Yiex |
N n
Comn't pemneanber &
If YES. what type of peis?
Dl e v o n B, visdl o fan oo visar o peitsng 2o i the seven doys before vour illnes”
Tes 1
Mo I
Cam't remember &

I YES, when wers arthe fanms on pefiig 2oa”
Diote: / J Dy oof week: T - AT

With what nype of amsmalis) did you have contact?™

Whar is rhe address of the (e or pemmg 2oo?

Cy Star Zip geale

13




Appendix N: Outbreak Response

EELRits

The mmimal Epi Kt wall contam the following items:

A Bargs eoala

fee packs

Shenbe conlamers

Shembe samplmg tibrinds

Hoss-soskom awale (Collon wwaln ane psore alwarsrnl and cam aflien fhe s raslie)
An Benst 15 stenle bags.

Al least 15 stenle spocns.

0 gpecimen colleetion conminess or devites.

Nogestende selfraealing plaatic bags {e.g. wmsed Zip-Lock® baps)
Properly calibrated femperstone-measunme devioes.

Stenlizng equipusn),

U of esch item Lsted unier suppoening equspenent

Supporting Fauipeecad
o [all point pen with weterprool mk
Fine poinl waterproof permanen! mwaker such as a Shapse
Holl of sadbesive of madking tipe
Labeds amd wasenprood tagzs with exyelet and ware ties
Tarper-evadent seals®
Mlarches
Buffered disnlled water o 0.1%: peptone waber |4 el i serew capped tobes)
Tirut bubwe rack
Titveshigationsd fems

*Tamigeer o il sals can be obtnined Goms Lab Safery Supply Ine,, PO, Box 1368, Jmewalle, W1 53547-1368; phooe
intiiiber §-BO0-155-0783; contict Andieai Severt Maine of Prodiicl: Tasaper-Evulem Labels, 587 47, hem 8CB-100047,
Ciond - Unif Price 54.20, 15 sheets, 25 labels per sheet

The Wleal epd il will includs all of the above plus the Tollowing iecms:

Aliscellamenss
& Srenle mabes

Sterilizing & [Huinfecting Agemis
o Byl aleobol 95% solition

*  Progpang ach

#  Sodiom or caloimm bypochlovite

Relrigrrants

Toe

Bl 3ew jracks

Rubber or plastic bags wiseh can be filled with water and frozen
Heaay-duty plashic hags for se

Aledia

Tudes of banspod mada
*  Pre-cunichment or cosichment brodh as sppaoprisse




Appendix N: Outbreak Response

Richmond Counly Heatth Departmant Emergency Call Diwn Roster

Hasnh Diretior
Hame: Cheryl Speight
Odfice Phone: {810) 997-8365

Lisdral Drecter
Hame: Glaybis Sanchsz Lovaing
Coffeze Phers: (070] 417-3850

Call Flhong; (973) EE9-4855

Clinical Supearasar
MHame: Allison Smith
Office Phome: SG7-8305

Emergency Wanagemeny Bircoiar
Hame: Bob Smith

Dffice Phone: (310) 997-8238

First Heatth Hamibet

Fovsie Pheiee:s (918 6526404
Homa Fhona {?m:l 895-0120 Call Phone: (9101 331-2874 |
T v
Puliic Health Prepaeedness Coordnaion’ Firil i Rlickrnsnd Mimoral Heagaal
EMT riavra. Christy Land

Ccn Phone: {B10) £17-3841

Mo Longer Open Hame: Andrew Hege
Office Phome: (910) S87-8321 _"'_]“
:
PO Direcior of Mursing Budgel Cffices
Hame: Kim Crump Mama: Christy Tew

Mame: Amanda Stesn
Office Phane: (910) 9578337
Home Phone; (210) 4783191

Office Phone; (910) 410-1130
Call Phone: (510} 461-T683

Dffice Phone: (310) S57-8209

Cell Phone: (910 985-1144

WIC Supervisor
Mame: Sagquana Stevenson
OMice Phore: (910) 997-8370

Cib-Gyn Hurss Praciboner
Mame: Pat Webb, FHP-C

Office Phone: (910) 997-4934
Home Fhone:

-t

Lab Manager
Mame: Barbara Driggers
Office Phone: (910} 4597-8315

Home Phone, (510) 855-3803

Dir of General Sves/Erv, Health Sves MBnagemeant SUppor SURavisor

MHame: Holly Haire Mamie: Angelina Taylor

Office Phone: (910) 997-8323 Cfice Phone: 910-997-8306
Home: {843) 910-3575 Cali Phona:

Call (843-910-3975 l

Communicable Diseass Nurss T Haalh EGucalion Supearisss

Name: Jenny Boney Name: Nancy Porter

Offica Phone: (810) 097-0295 Odffice Phome: (S10) 997-8404

i Home Phane ($10) 997-6608

Commsity Care Clinic Murss u
Prciibores Clinic Muwrse Practitioner

Name: Lynn Sanford Smith

Cffice Phone: (810) 967-8335
Home Phome: (3100 9954134

Mame: Lynn Sanfard

Office Phone: G10-097-8315




CONTACT LIST BY AREA
MNC State Laboratory of Public Health
4312 District Drive P.O. Box 28047
Mail Service Center 1918
Raleigh, NC 27611-8047
Website: https/isiph. ncpublichealth . com/
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MNorth Carolina
Public Healith

LAB DIRECTOR'S GFFICE
ane: 919-733-r834
Fax: 919-T33-8655

QUALITY ASSURAMCE
Phone: $19-733-TE34

LABORATORY IMPROVEMENT
Traming, Consultation, Contral Cultures
Phone: 919-733-71486

Fax: 9189-T15-0243

5
Phone: 919-733-F308
Fax: 9189-715-8611
Enviranrmantal Microbioiagy
Inorganic Chemistry
Lab Certification Fax: 9189-715-9243

Cuganic Chemisiry
Radiochamistry
HEMACHEMISTRY [Bload Lead)

Phone: 9197 33-3937
Fax: 919-T15-B611

LABORATORY PREFAREDNESS
Broterronsm and Emerging Pathogens
Phone: 219-207-8765 Fax: 912-T15-1840
247 Emergency Phone: 318-807-8600
24/7 Emergancy Pager: 9159-310-£243

Laboratory Cutreach Consultant
Wastern Region: 828-772-9372
Eastern Region: 252-714-0184

CHEMICAL TERRORISM
Phone: 519-807-B571

Fax: 818-715-FT7&T

Office: 919-807-8878

2477 Emergency; S15-602-2481

CUSTOMER SERVICES
Serving Newbom Screemning, Hemachemesiry, and

Virdlogy'Serclogy areas

Phone: 9158-733-353T7 Fax: 519-715-B510

MAILROOM
Crders for mailers, supplies, and influenza kils
Phone: 919-T33-T656

CENTRAL ACCESSIOMING
Spacimen Processing
Phone: 913-BOT-B748

Fax: 91%-715-0580

MICROBIOLOGY

Phoneg: 919-733-F367 Fax: 919-715-9245

Alypical Bactenology: 919-807-8606

Enteric Bactericlogy and Foodbome lliness: 919-807 -850
Mycolagy: S19-807-8605

Farasitolegy: 919-807-360%9

Special Baclenology: 919-807F-8603

Tuberculosis: 919-807-8520

HEWEBORMN SCREENING

Phone: 919-733-3537 Fax: 8157158610
Biotinidase Defickency, Galactosemia. Hypothyroidism,
Comgenital Adrenal Hypemplasia, Sickle Cell, Cystic
Fibrosis, Severa Combined Immuncdaficiandcy,
Hemaglobinopathias. and Tandam Mass Spactromeiry
SCraaning

VIRDLOGY/SERQLOGY
Phone; 9158-733-3537
Bacteral STD

Spacial Serclogy
Sarclogy

Wiral Culiure/Rabies

Fax: 919-T15-T700

1 I i
Phone; 019-807-8607 Faoc: 919-715-8245

Office: $19-807-8078

INFORMATION TECHNOLOGY
Web Reporting Helpdesk Phone: 918-T33-TE37
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Do YO RONOW YWEIO TO CALLY

By Commadity
NCDHSSTIFHEH

Packaged Processedl Food—canned, vacamm Commerclally Processed Food withis o 2600
FI:H!I!.. III.'I'\IEI] [rermil e exlalbilixment

North Carolina Department of Agriculiure Food Defense Conrdinator 919-218-6943 OR
Consumer Services :

9E4-THa-4520

R N AR ROV 00 i e RIE i ¢

Shell nitation-252- 7266827

RN ERSRE [y ) T T e S TR 1T SN

[slie riesshe il id-

L LN B e -]

Grade A Milk P

Milk Flanes -
NCDENR-Dairy Profection
i,

Meat and Pouliry ¥orth Caroling
Department of Agriculiare Meat and
SR9.T0T. 3195 i
1 T [ P e w T T T

Feetall Fish Markeis e
North Carolina Department of Agriculture
Consumer Services
843 h6-d830

hlp:wiww neagr oy inackels g lood imde s Bl

Praduce Safety
Morth Carelizg Deparument of wre
Consuimer Services
54-136-4820
i v mcagr o oo i u'.uﬂ'l- ettty PProgrion b
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Memaorandum of Understanding — Laboratory Support
Between the
Tennessee Public Health Laboratory
Tennessee Department of Health
And the
North Carolina Public Health Laboratory
North Carolina Department of Public Health

WHEREAS, St Public Health Labormiories have multi-functiona]l roles in providing
analytical support o a vanery of environmental and clinical programs, and sharing o common mission.
o working relationship and mutual support in times of need betwesn (he Tennessee Public Health
Laboratory and other public kealth laboratories is crucial,

WHEREAS. with added concemns for Homeland Securily it i% clear that an event of crisis
preportions could occur that would sequire the combined capability and capacity found within both
states;

WHEREAS. this Memorandum of Undersianding (MOLT) between the Tennessee Public
Heakh Laborstory and the Mol Carsling Public Health Laboratory iz desizned o affiom a more
formal pesurance of muns! suppon and parinership in the event such a crisiz should occur. This
agrestment provides for sample analysis suppon of clinical and environmental samples of suspect
crganisms and/or sciemtific expenise as capabilities and capacities allow;

THEREFORE. these premises considered, the partics hereto agree to be bound as follows: al
in the event of a severe disruption of analytical services or an emergency siluation such &8 a Biological
or Chemical Terrorism Event. either parly may request specific support as needed: by the pariner
Fublic Health Laboratory will offer assismnce within itz capacity and continue this support until the
need is no longer present: ¢ the paries w this MOUT agree that oo compensation will be poid or
required for any services rendered pursuant o this MOLL and d) nothing in this agreement regquines
“cither the North Carolina Public Health Laboratory or the Tennessee Public Health Labogaioey 00 enber

inls @ CONract. assisENce SErecTent, OF CoNperlive dgreement.

U iolsles Oatrdtly  cofovbonc

4

Cal

Leste Wall Ph, 0. Dirccor [ il Smadicy, PRIY., DHrecior
worth Cenling Public Heiles | aharaom Torecssee Labomivry Services

m.; J_df; ?:é:J ),

Sxiic Health Orilaecr Eor Morth Carolina
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b Trdihar MNorth Carolina Department of Agriculture
i and Consumer Services
Frood and Drug Protection Division

Audray Pitkingrban
Directar

MEMORANDUM OF UNDERSTANDING
EETWEEN

MG, Department of Agriculiure and Consumer Services
AMD

H.C. Department of Health and Homan Services, Divislon of Public Health for lis
Stale Laboratory of Public Haalth

I. GENERAL

This Kemomandum of Undersanding (MOU) 5 betwean the Narh Cargling Departmént of Heallh and Human
Services, Digion &f Public Health (NCOHHS DPH) and the Horh Ceroling Deperment of Agricwtura and
Consumer Sendcas (NCOASCS)

The purpese of this MOU & 1o clan'y the respactve laboratory testing responsibiliies of NCDARCE anc HCDHME
GFH in the investigation of foodbome illness oufbreaks associated with food senice estabisnments and food
plans, and in luthemance of such puipose. 1o roaden cooperalive effots beteean the tvo agences.

Responsible Agencies

NEDARCE and NCDHHS DPH e the responsibie agencias lor the implernentaticn of this MOU_ Tha autharity of
e Secretary of Health and Human Sarvices to invesligate owbraks of communicable disease &5 estabished
under HGGE § 1304-5 (Duties and Pawers of the Secratary of Heallk and Husman Services), and Yo regubale food
and ledgng estabistemens 5 astabkshad under NCGS § 1304248 and § 1304-227 (Food and Laaging
Establishmants] The authority for the Commissicner of Agrieubure 1o regulate the mistranding and adulisation of
any fooe, drug, device, CoBMENC oF consumer commadity ts estabished under MICGS § 106-130 ot sec. (Foco,
Dirugs, and Cosmatics)

Jurisdiction

This MOU apples troughoud the State of Norlh Carolina.

Effective Date

This agreerrent will be afectiva upon approval of Both agarcies and will remain in effect indefiniely untl
supersafed, rescinded, or modified by writben, mutual agreemeaens of both partes.

Amendment, Modflzation and Termination
Thiz kO may be amended ormodfied ondy by weithen, mutusl egreaoment ol the parties. Either party may

lerminiabe this MOU by providing writien notice 1o the othes party. The sermination shall be affectve upon the shdieth
calendar day follewing naotice, unkas a later gate 5 set forth
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Agresrnent Adminiatrators

The adminsrater of this MOU for HNCDARCSE B the Direcior of NCOARCE Food and Diug Precechion Divisesn, 4000
Reedy Cresl Rd, Ralkeigh, NG XTHOTH468, (8157327300 and the administratar for RCDHHS DFH 15 the
Direcaor of i Moets Carcliing Siete Labomiory of Publlc Health, £312 Distict Debve, Raleigh, NG 2T60F, (§15)-807-
2980,

Lagal Authority

KWEGES § 1304-481 (Food Defansa) provides reguis b0 authonly Tor NLADAELS and MELFHHS DFH b oander nio this
MOU. The authanty of the Secretary of Health and Hueman Sandces and iis delagates to ender irlo ths agreement
is also eskablished under NCGE § 13048 (DHHE Delegalion of Autharly). NCGS § 108141 (Feod and Dug
Examinationg and Investigations) also awrhorioes this MOU

IL RESFONSIBILITIES AND IMPLEMENTATION
Datorrnin atien of Responsibility

When @ ngported case of foodbcema lhess is detérninéd lo ba caused by & food produdd regudaled by NCDWBETS,
REOHHS DPH will collabormdn with NCDALCE on the Investigaton KHCOHHS OPH will be respersihies 167 the
labarabory araivets of husman cbncal samples collectsd dunng the imastigabon, NCOALCS will be respons bie for
thoe [aBo-atory analyais of faed and'or amviconmental samplas collecind during the investigason. NCOHHS DFH will
pariorn serptyping and mokcutar sublyping an both cinical isotates and locdlervironmental isolates. collected
during e course of an investigatien, as appraved by the Directar of the North Carslina Stase Labaralony of Public

Health or designes. Both agencies wil submit a copy of laboratory resulls ko the pafner agency,

Shared irfaraticn may be desigrated as confdental, privilaged of olbers'ee prolectad and all agences il
hardie such information in @ marner that will continus o prosact sush infermation. Any Boors ontsining
progeielary busness mfcrmation will continues to be exempt fiom the Pubbc Records Law whan shared outside o
HCDALCS. HCDARCS will provice notificaton whan sharing reconds that may comcain privileged Irformeation and
such documenis will be conspicucusly marked as such.

. MECHANIZMS FOR INFORMATION EXCHANGE

Feperts detaiing labaratory analysis related o fosobome [Eness outheeak Fvestigalions of cases will be shaned
babwean the sgencies through the mcd efficent means such a5 telaphara, email, or e

I, LABORATORY FINDINGS

HCDALCS will bast baed andior envirgnmental samples collacted during investigaters NCOHHS DFH will et
sanatyping and mokecular sublyping o1 both clinkcat mokyles and foodeny ronmental isoiates colectad duritg e
course of an imvestgation. s approved by the Direcior of 1he Narth Canabng State Lasoratory of Public Health o
designea, H 8 aboratory analyses mequires Biosaloty Loyed 3 (BSL-3), the specimen will be (ranslerned to tha State
Labaratary of Fublic Healh.

Cirectar of the Medh Carelina Slabe Labaraiery of Public Health or designea andfor NCORECS Food & Drug
Praoteclicn Divisicn Dinector or desigres will nofily e other sgency of a1 an-gaing laborateny nvestigations whens o
comaminaied food scunce is the suspected cause of a fopdborne (iness outbreai.

5007 Pgasty Crens Foas
070 M) Sanvics Tatlel, Aateich, Novth Caroiing 7550070 & (319 TI2-TI08 & Fas 919 FI-280
i B Chiartuflly Ervgsitrper
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Acceptance of Agreement
For the North Carolina Department of Agriculture and Consumer Services

Signature; G” ’Qﬂﬁ T‘H,c[}}tf} b

Title: Director, Food and Drug Prptection Dhrlsl@

Date: E”J‘Ed’ﬂz@‘r;r

For the North Carolina Department of Health and Human Services
Division of Public Health

Signature:
Title: Director, Division of Public

Date:
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MC Gowvernor's Food Safety and Defense Task Force Conference
May 10, 2023 8:30am = 4:30pm

NC AT 5tate University Agriculture Pavilion

3020 McConnell Read Greensboro, NC 27401

Vulnerabilities of the NC Food Supply:
A review of recent events and industry perspectives

TOPICS and SPEAKERS

WELCDIME
| HC ART State University Dr. Ray McEinnie, Extension Associate Dean
' MCDA & OS5 Chrissy Waggpett, Assistant Commissbomer

i MC DHHS Food Protection & Facilities Branch | Shane Smith, Branch Head

RECENT EVENTS

| The Might the Lights Went Out in Moore

| County Scot Brooks, Moore County Emengency Management

samuel Levinson, Sandhills Food Bank

Tapping Into Water Resources |Burncambe

| County Water Outage] | Jessica Silver, Emvironmental Health Administrator

| Multi-State Oyster Recall: Discussion Panel | Roger Mozings, Cabarrus County
: ' Veronica Bryant, NC DHHS
I Shawn Nelson, NC Shellfish Sanitation
| Irina Cady, Tl[Dl-plrtn'rl:m! of State Haalth Services
I Kirk Wiles, TX Seafood and Aguatic Life Dperations Branch
| Bess Ormond, Director of Shellfish Branch 1, FDA |

INDUSTRY PERSPECTIVES

| The waffle House Index Larry Sigler, Director of Food Safety, Watfle House

Meat and Poultry: Butterball Dir. BMolly Parker, Director of Food Safety & Animal Care

; | !
| Fresh Produce: Dole Food Luciana Soler-Smith, Director of FSOA Operations

Scan the QR code to register.
We look forward to seeing you!
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Morth Carolina Food Safety and Defense Task Force
www nefoodealebyimbicroe com Entatlinhed 2003

Wednesday, March 8, 2023 - 9:304AM (E5T)

Steve Troxler Agricutiural Sclences Center
4400 Repdy Creek Road
Raleigh, NC 27607
Training Room A206 East & West

fopm informmation:
hit g mesi poom. usf 9430 327 1381 Bowd=aD s P B GOWA IhEDxpEY I 80Y mNUDEZOTIS
Meetirg BD: 043 1327 78E1
Passcode: 610614

I Welcome, Introductions, & Membership Engagement- Sarah Cope, Chair
& New attendes introductions

& “RApet e in 37 member infrocuctian
o Daniel Gaines, Food Administratos, Food B Dvug Protsction Devigion, Noeth Carsling
Department of Agriculture and Corsumer Services

1. Binites Appaaval
& January 11, 2023 meeting minabes apgaroval

o Mltian:

o Secondd:

. Catlir ek Wipdage

IW. Buineis
& Commeltee reports:
a. Ewecutwe Commitiee: Sarah Cope, NCDASCS
[
B Focsd Emsergency Response and Cormmunigation (FERC]- Jean Sk, NCDARCE
i
. Crop/Produce: Chris Harrls, NODARCS
!
. Conference Paaning Comnmittes 200 5- Lynette Mohnston, NCSU
L Date: Wednesday, May 10, 2023
b Location; NC ALT Extenston and Reseasch Farm Pavilion at 23020 McConnoll Rd,
Greensbong, NC 27401, Online attendance aption will e gvailable
ili. Theme: The Yulnersbility OF North Caroling™s Food Supaly
.
¢, Task Foroe Education and Exergise Commines- Candion Chrigtian, MCSL

= Other reparts:
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& Academic Reports
o |ndustry Reports
s Agency Reports

* Additional business

V. Speaker
« Dr. Reagan Converse, Laboratory Director for the Food & Drug Protection Division
a. Topic: Nerth Carolina Department of Agriculture and Consumer Services, Food & Drug
Protection Division

Vl.  Adjournment
+  DMotion:

* Second:

VIl Steve Troxler Agricultural Sciences Center Tour
» At 11:00AM sharp, the first 25 NCFSDTF members to register will attend the In-person tour of the
Steve Trowler Agricultural Sclences Center. Anyone who wishes to attend the tour must register and
it is only open to the first 25 folks,

The next time we meet will be May 10, 2023 for our Annual Conference, we look forward to seeing
everyone there,

NOTE: Qur next full Task Force meeting is July 12 at 5:30am. Our ragular meetings are scheduled for avery 2 Wednesday of the
next odd-numbered menth. If you have any questions, or would like to jain the Executive Committes, please reach cut to Sarah
Cope, Shane Smith, or Lynette Johnston, The Executive Committee meets on the 2% Wednesday of every even-numbered manth,
The next Executive Committee meeting is scheduled for April 12" at 9:30am.
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North Carolina Food Safety and Defense Task Force

warw nedzsduifalytine ferce cam Enlablinkad 1003

Wednesday, Novembaer 9, 2022 - 9:30AK [E5T)

Mleeting Minutes

L ‘Welcome, Introductions, & Membership Engagement- Sarah Cope, Chair
s New attendee introductions
o N

& “Meetme in 3" membser entroductian
o Span Silva, Food Compillance Dificer and Recall Coordinater for the Narth Casaling

Department of Agriculture and Contemer Seraces Food & Do Protection Division

»  Break out discussion
What are the three main topics that your break out group would ke 1o hear about at our
anmual Conlerence in Way ¥ Do you have any speaker suggestions Tor those topics, il 50, wha?

o Breakout topics: Food traceability rofe|afergens), Changing workioece in food safety,

changing dymamics with lood safety rules, cottage foods/oaline delivery, jursdicion of food
dettusssan, smengency respomse, Pood indecurity, local protess in Jood wafety

i, Minutes Approval
s September 14, 2022 meeting minutes approval

o Mation: Shane Smith
o Second: Chip Simmans

ni. Outhreak Update
v o updates

. Bk
o COmmitTese repores:
0. Emecutive Commitiee- Sarah Cope, NCDMWBCS
L. The 33} HC Food Safety and Defense Task Force Annual Report and Appenidia
Ieaim Ak NC Frish Prodice Sabely Task Fofoe are going through edits fow and will
be submitted to the Governor thoetly due December 20th
b, Food Emergency Response and Communication (FERC)- Sean 5iva, NCOARCS
i Mo onbreaks repocted
. Recalls: dd York Bre Cheese lsterla, & cases-effectivencss check
iil, Flowers Focds-Food Lion/Public affected
iv.  Nesthe-Publix affect ed-physdical contaminants
¢ Crop/Produce- Chrls Harrls, NODAKCS
L Protluce Sabery Prodessicnals Condarsnop hasted By the BC Fresh Produce Sateny
Task Force
1, Preactive pproaches 1o Strengihening Traceability Systems and Crists
Rt pan i
2. Mest Tuesday, Movemnber 15, 3032
3. NCAET Extension and Research Farm Pavilion in Goeensiong, K
4. Register at: hitps:igo resy, edu/producesaletyconferance 02l
. Inspectiors: S8 conducted to date
1. Initial, educationg mspactians
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2. Fall and winter crops, slower season far NC
iil, On-Farm Readiress Reviews: 50 condusted 1o date
1. Still affering bo afl farms prior to inspectaon
tv, Commadity mestingt and conference are picking up thieugh winter
1. For a full list of upcoming produce events, please reach out to Chris HMarris

at ghrip harris@ncagr gov
¥, MC Fresh Produce Safety Task Force

1. Meets the 2™ Thursday of every manth at So00AM
2. IFyou're interested in attending, please reach aut 1o the curment chair
Lynette af lynette jehnsten@nciu.edy
d. Conference Planning Committes 2023- Lynette lohnston, NCSU
i, Condgrence 1o take place of May meeting, looking 81 ene diy svent gnd will haye
hybrid epticn; My 9% i a0 option with pessible sited in Raleigh or Greensbars
& Taik Forcs Bducation and Exsrcine Committes Candics Chrixtian, NCSU
. MEDAECS Food and Drug Protection Deision
1. Wednesday, Jangary 15, 2023 at 3 30AM

®  COVID Updates from all itakeholders
. none

e Oaber reports
#  Aradernic Reperts
i. Coocperative extersion update on Dean search; no other reports
®  Industry Reports
i, Meff Hawley retiring after 20 years with Harris Teetar
*  Ageny Reparts
i, FD, Donne Wanethe: Be updates from FDA'S retall faed protection program. The
2022 Food Code has ot beem released yel.
il, MNC DRHS Regians mestings in Movember, Institution Rules 19 be presented far
final approwal at BRC

®  Addinsansl budiness
A Mans

" Speaker
#  Business Emergency Operations Center
a. Persia Fayne-Husley, Private Sector Manager & BEOC Coardinator at Morth Carolina
Emergency Management within the NC Department of Public Sefety
b. lames Waong, Assistant BECC Coordinatar, at Morth Carolina Emergency Management sithin
the MC Depastment of Public Safety

Wi, Attandance

Haene: mmmtm
Algaandris Rimmsr

dleuis Whekh

dlioe diay

| AHiseen Saim

| Alysea Barkley
Rese

Andre ©, Pargs
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Larry bdichasl, Exscutive Commitlies, Membar

Lee=dnn Jayious

Lindzey Kueffner

Lits Bafitan

Lisa Halb=sdi

Lita McCoy

Lisa Margan

Lori benrette

| Lucy Love

| Lynatte Johmstom, Executive Comenities, Chair

flark & Kenkan

Plarin Lackrman

Mairy Yavelak

Pdasthew Perking

Mg BAcGuire

ftichedbe Moward

Michelle Bowchey

hdimoo Mehrotra

Miranda Roeheig

| Manica T. Kiker

Meeti Karmachana

Mlicode drrold

Mg ol Clauien

Micode Lee, Exacutiee Committes, Past Chair

Mykeite Raberi

Qita "Chig” 0. Sienmond, I, Exscutive Committes, Mambar

Paul Potter

Fater Hoane

Fsehisl McDowell

Reagan Canverse

| Rick Barnay

| Roger Mazings

Eode Hoban

Sandra Bricges

sandra Sauncers

Sarah Cope, Executive Committes, Chair Elest

Stan Biconish

Sean Silva, Executre Commities, Rleamber

Shase Smith, Exscutive Committes, Maenber

E:t-l-_'l"r-c-[,hm Commitiee, Member

Swmmmiar Williams

Suckan R, TRGmRan

Tarmnmirs Morriscan

Tesri Ritias

Thamias himakon

Todd Taylor

Tamery Hyatt

Traci Stevans.

Walerie Lott

Wargaica Brgant, Esecutive Comamittes, Padt Chair

WWarnen Richardson

Wilhur Huggins

Wi, Bdjaurniment
= hation:
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Candioe Chratian, Evecutive Commintes, hismber

Carly Catatie Day

Dy Tidasr

Dl Gaines

Falisia Vatgue
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*  Lgcond

MOTE: Cour et fulll Task Force meating is Jonusry 117 81 S:50am. Owr reggular meetings are scheduled for every 2™ Wednesday of
the next odd-numbered manth. If you have any questions, or would like to join the Executive Committes, pleaze resch out to Sarsh
Cope, Shane Smith, or Lynette lohnston. The Executive Commitbes meets on the 2 Wednasday of ewery even-numbered maonth.

Tha naat Exssinivg Commattes meating i ssheduled far DecemBer 14" ot 9:30wm.
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fm
= ServSafe® Essentials
A Practlical Approach Te Food Safety

Epongored By

Richmond County Health Department
Environmental Health Section

127 Caroline Street

ServSafe® Food Safety Manager Course is a Food Safety Cedification Course
developed by the Education Foundation of the National Restaurant Association, This is
a program for food serice managers and supendsory stafl in restavrants, schools,
hmp-mls nurslng hormues, and other food service establishrments W

H-!H'I [ [ and ¢ i gxam.

The ServSale® Food Safety Manager Course, conducted by Richmond Couwnty
Healih Deparimeant will be held August 16*"-1Tth, 2023 for individuals neading
the food protection cerlification exam. Finishing the ServSafe® Manger Course
and passing the ServSale® Food Protection Manager Certification Examination
wilth a ¥5% or higher meals this prerequisite.

Course fes covers cost of the most recant addition of the ServGala® Manager
book, exam answer sheet, and learming matarials,

Al printed course and exam materials are offered in English, Spanish, Chinese
and Korean

Persons with disabilibes and parsons with imited English proficiency may redgueest
accommodations o participate by conlacting Traci Slavens, Environrmental Health

Specialist, at 39T-8320 or trag stvens@ochmondne com or i passon at the Richmond
County Mealth Department at least days prior to the event.

Registration Deadline is July 28, 2023

Please complete the registration form and retumn to:

Richmond County Health Department
127 Caroline Street
Rockingharm NC, 28373
910-987-8320
Or
Email:traci.stevens@richmondne.com (Call to make payment over the phone)
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Servsafe®

Richmond County Health Department
Agenda
B30 Am-5:00 Pm

Dy 1

Intreduction and lce Breaker

Chaptes 2 Forms of Contaminalion

Lureh

Chapler 3 The Safe Food Handies

Chapter 4 The Flow of Food: An Introguction

Day 1

Chapter & The Flow of Food: Purchasing, Receiving, and Storage
Chapter & The Fiow of Food: Preparation
Break

Chapber T The Flow of Food: Sarvice
Chapter & Fopd Salety Managemeni Sysiams
Lunch

Chaptes & Foad Safety Managemert Systars
Chapter & Sae Facdities and Pest Managemert
Break

Chapber 10 Cleaning and Barstizing
Restew and Cuestions

Day 2

8,10 Exam R
930 Exam
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ServSaferw Essentials

Registration Form

Mame|s):

Title:

Addrass:

City State Zip

Email Address

[ 5125.00 Full course registration fee L] 540.00 Exam only registration fee

Preferred instruction method:
[in Person Instruction [ virtual (Microsoft Teams)

Prefarred language of written materials:

[ english ~ [Ispanish Cchinese  [lkorean
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RICHMOND COUNTY CONNECTION

RICHMOND COUNTY GOVERNMENT

April, 2018

THE T DT o ot ey i L
¥ﬂ.'_t".'¥.-.‘_.“+ cEHOL O HAT

LS

Election Day

fMPORTANT DATES FOR PRIMARY ELECTIONS

Lagr day to Peglaceér 1o vole oF ¢hange vouir party affilialon
Friday, April 13

Abgenres ballery by mall Availakfe March IS
Laer day o regqueid Abseares Ballor Py mall Tuesday, May |

Mo Pecuse One Seop Absenmiee YVeidag (Early Veelngh
Thursday, April [# - Sederday, May 5
fCepperalive Extenslan Office, 127 Caroalineg S1, Roackinghms b

Wobar hﬂlh“ﬂﬂ- Applicatione
-I-’l'lulbh Hre st mm:lh.w
mandng. cum

Live at, Iﬂf.-"#ﬂ"ﬁ ergre

We are looking for Sponsors,
Unique Vendors
& Antique Tractors,
Facebook Norman Fest,or
Email kenneth@etinternet.net
910 - B5E - 36Z0

LIFEGUARDS MEEDED
MUST BE 18 YEARS OLD 0

@- FOR MORE INFORMATION
LORT TADLOCK ~ 410-1103
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RICHMOND COUNTY CONNECTION

| What's Hlappening in Richmond County

MEETING Richmond County Water Maintenance
Fr .||||||. :u'-r.:llur. 1vi & |.|j|, e M‘.in;! .
'\-I.rll.ll-l: :l;ﬂ:}-j.::lll-l..rl :.ll u- ﬂl-d| m mﬂ‘“ﬂ-

i mmeeny 2HEEL I you notlce any discoloration in your

Aeckingham

$10-887-E320 water, please cut on an outside fancet or
cold water, o clear your fne.
Dhir grcaaln g 1 idenrety s achadimen Tord sadedy insues splevant .

Eo reiail @=d coniurrsre wilfbir Richemnond Counky. Thie will wE im“ h ad\ran“

proy=de an inlerecleew Forum s erinloice oo wafely goala

e R B A % for any inconvenience,
Light refreshments will be served. Pleese join us! @ 910-9927-A338
i
Richmond County Libraries Offer a Vast Array of Services

Ancestry.com Research your family history for FREE from a public-use computer
at any SRLS library.

Richmond county's Daily Newspaper archives 1941-1963,

Printer Available Out of ink? Away from home? Send your print Jobs to
Leath Memaorial Library, then pick up & pay within 24 hours. Pennies per copy!
Driving Tests.org NCDMV practice tests, driver handbooks, & more.

Thomas H. Leath Memarial Library, Rockingham 910-895-8337 ' Yo
Hamiet PUDNC Uﬂ!‘ﬂﬁ". Hamiet 210-582-3477 LIBERARY
Kemp-sugg Memorial Library, Ellerbe 010-852-8130

"1:

..l;;?l" ". "'_ ! .

y " i-'ll'l|
- & ﬂ#ﬂ%@&*
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Distribution List Name: Ernail; Jatfiiatian:
4 T's Diner tamardasvkins@gmail.com B sty
a0 abvirockSgmail. com Ind stry
aleo 811, 12, & 13 alenllfalbarmarsclcompany. cam 1nd Lastry
Arbiy's sm 7218 Encarbyi.com I sk
AVE Catering gsealoy T 23T Eyahoo. com lined sty
Baila ftaly anfed mybeilataly com |indusstry
Bidtuaitville bviSTEbiscurtville, Som [endisstiy
Bojangles fFynch@bojangles.com [indestry
Bostic's BP arlabll @outisok. com Ingdisstry
|Burger King Harmbet i e @b 1980.c0m Ind sty
Burger King R'ham Alscia@BR1980.com Ind ustry
Cate on Bain amyguinndd Byshoo com Bnd ustry
Captain D's prfireygraham 707 §vahoo.com Jind sty
Conmar Comn s §nce Cpoeann s By ahon oom Endisgtry
Conwenience Comer conreniencecormeriE gmail com Inad stry
Dairy Clueen peannadgi@yahoo .com inadestry
Days Imn patalS 2 hotrail com |indusstry
Drivie Burger sbewillis 1993 @ya oo Coums [indusstry
Daomincs pizzajohnl9 S0 gmail.com [ind=stry
Falz fatz rockinghamPfats com |industry
Firgt Health handoswi Bfirsthealthoocg [andustry
Focd King Ellerbe focdkingdellerbe@gmail com [industry
Food Licn #3930 F0930sm dratail food lisn.com Jindustry
Hall Baked rrolnenw G605 Sacl com |industry
Fialf Batked plm-m-l-wtnnfl-?.l-cﬂ_cnm End astry
Hardees @luick Chack Ay ANAD 2400 hotrmad com industry
Hernry's henruptewncaleBSetio net Induskry
Hioliday Inm Express B Suites himklnﬂm&r‘r\lll.m Bnad estry
I-l-unl Komng Kitchan pmnkwllﬂ&ﬂnwlm ]In.dLlil:n'l
Hiudsion Bros countryinc h008 Eyahoa.com inid Lestry
ichiban buffat 2T2E5052 T@O0. com lind astry
Fanparcs #3147 #3147 S thepantry, com Industry
KFC ko004 @ scotfoodfd.com Industry
K's Epenar Stop Kk ornar@att nat industry
La Rars smeval Blve com Ina uskry
Mama Mois Rﬂtkil‘l!hl‘ﬂ'l nﬁll#lﬂiﬁ@\uhﬂn.mﬂi i eskry
BAamia's Kinchan mﬂmu?.llhna.mm indmstry
Martin's Hobdogs rartingardon.nase Bvaboo.com |Enaustry
AacDomalds 7d and Wal-mart ral.slip L8 us stores mod.com Ill‘l-dLliEr\l
[T ] droides02 L@ gmisil.com |andussery
Mike Nestan minsarthion 28 caraling|Co s wmer
Morrison Healthcare Sandhills Region Daniellejones Eiammoerison. com Jindussery
Msmiber 1 Dinasr "-\lmld:ﬂ?ilwyahmmm ]In-duitr\l
Fapa fshn's suparmannkbi@gmail com rud sty
Pat's Kitchen 1britt® carclima.rr.com Induastry
WW :h.ipmﬁl-plrlt-’tml L0 nes L r
Fizza Hut david_ferd 19518 yvahs.com |indsstry
Pizza Imn SAMSOOTFD.COM |indusstry
Claality Inn & Suites rackinghamsuailityinnEgmail cam [andussery
Simply Elegant martha_richardsomiSrichimondnc. com |In-:|LnEnl
Srnithifsald's 535000 br 1580 com [industry
Sepes sbone 2539 S sonicpartns reet, coem |indsstry
Subwvay Hamilet n:lllnln!-lﬁm@‘mlil.:m |In-|:|Ln'tr'.l
Subesay R.nch.lnihl.m uhlmhnu:lpsw“ll.mtn ]In-durtn,l
Taco Bell 15700 @ uihrdod, cam Jendusstry
Taco Loka salvadorchaparrodd Egmail.com |In-du:'!r'.l
Wandy's wa b mhgi.ret [industry
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Richmond County Hedth
Department

Environmental Health Section

Time: B:30 A.M. v 3
Location: Richmond County Health =
Department (Large Classroom)

Please join our Department to participate in a Food Safety Task
Force Meeting. Qur goals are to identify and address food safety
issues raelevant to retail and consumers within Richmond

County. This Task Force will provide an interactive forum to
reinforce food safety goals within our community.

Food Safety Task Force

Light refreshemesnts will be served

£, Phone: 910-397-8320
Wehbsite: hitpdfrichmondnc comy 166 Ervnonmental- Health
H T b ek
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"4
RICHMOND COUNTY

Health & Human Services Advisory Board Meeting
Date:  Tuesday, Mav 21, 2019 Time: 7:00pm
Loeatbom: Siglnnon

MAME

Mﬂ_ﬁ'—% Hits Oiein
£bhy HoA\ 78S Qe For

T T s Pox s
Traei  Sevens ‘?:u.:; Steewr | Env. Heatrh

Jocausne ey PEpm WAL — Dl R~y g

. U0 IRTANTI
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Bvonae Maois o og i | Gonial Worker
iy Walke, Clug ) hotts | Biigol sl smwity
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Common
Food
Allergens

Food Allergens

Food allergics ane mrmmine sysiem reactions that occur soon after
eating a certain food. Even a tiy amount of the allergyv-causimg
food can tngger signs and symploms such as digestive problems,
haves or swollen sarways, In some people, a foad allergy ¢an
canse severe sympioms or even a life-threatening reaction known
as anaphylaxis,

The most common food allergy signs

and symptoms include:
RICHMOND COUNTY
« Tingling or itching in the mouth HEALTH DEPARTMENT
= Hives, itching or eczema
" 127 Carofine Sirest
Rockingharm, NC JE379
910-997-8329
wnanas richimonidne. com /506

= Swelling of the lips, face, tongue and throat or other parts
of the body
«  ‘Wheering, nasal congestion o trouble breath ng
i ’
« Abdorminal pam, diarrhea, nausea ar vomiting

s Lhrziness, lightheaoedness or fainiing
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FOOD ALLERGIES:
KEEP YOUR GUESTS SAFE

EVERY 3 MINUTES A FOOD ALLERGY REACTION SENMDS SOMEOME TO THE EMERGENCY RDOM,

WHE *TOF EJGHT™ CIMAMON FIOD BLLERGENS

Food allergies are serious. AN ALLERGIC REACTION TO FOOD CAN CAUSE
DEATH. When you are serving a person with a food allergy:

' . m m
S%
~

EVGID CROSS-CONTACT MAKE SURE Y0U UNDERSTAMD TRAKE ALL POOD MLLEREY
[FROMS THE START. THE ALLERLY. REQUESTS SERIQUELY,
Dean the denng area with diean ‘Hirfn dows T puesi 5 allergy i Refer ihe allergy o e chel
Bl bl miilad bl b cldini Tl Thah ey s, I i Fares FLAMageT o i i Sl g,
Tzmwe| betwees pach guet, guestiooy, ash e uesl
LFSE DMLY FRESH GET IT THERE SRFELY. CHECK WITH THE GLSEST T0
INGAEDIENTS, INCLUDIRG Dl Coch, withi e Chasl b s WAKE SURE THEY ARE
COsBRIRG Bl oy jyou P e right el Don' et SATISFIED WITH THEIR MBSEAL.
anyend a0 parnashes. Gy B special
eveal 2o e asle sacaraedly

AVOID CROSS-CONTACT! All food equipment that is used in the handling and
processing of allergy=safe foods must be propery cleaned and sanitized before use.

CALL 911 AT THE FIRST SIGN OF A REACTION!
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The foodborne iliness
risk factors are:

Food from Unsafe

SOUFCES

Inadeguate
Cooking

WHAT IS ACTIVE [JREESSER
MANAGERIAL

Equipmemnt

CONTROL o prions

Hygiene

Active Managerial Conirol [AMC) refers to the purpaseful ulilizatssn
of policies and procadures within a food astablishment fo mitigale

fec-dbarne iliness risk factors. Every person in charge is responsible
fior axercising active managerial control and ensuring compliance RICHMOND COUNTY

witht oo safety requirarments. HEALTH DEPARTMENT

124 Carotine Strest
Hockingham, NC 28379
o099 7-8379
wewwwd ichimondne. oomy 505
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, ) 'Em P|oyee
s’ Health

report or return to work until authorized by a Health Practitioner
or the Person In Charge (PIC): If they are pretenting any

SEND >>> Salmonella’ stz
SICK >>> Shigella ~
EMPLOYEES >>> E. coli
HOME >>> Hepatitis A
NOW >>> Norovirus

Any associate displaying the
following symptoms cannot
work with or around food:

* Vomiting

* Diarrhea

* Sore Throat with a Fever

* Jaundice

* Unprotected & Infected Wounds

Richanond Coaniy Healih Depanmeni
125 Caroline Street
Rockimgham, NC 28579

".'l.'.lnl"'\f:\'l|||Jr_" Serirriouns (Lo vt .'_.lphll..lll';'\.rr (R T P |-!.'|5|'||_I
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Richmond County Health Department
127 Caroline Street
Rockingham, NC 28379

EMPLOYEE HEALTH DECISION TREE

11 ok P [omgiipsed irpaating [ 2
deigraipii oy ialod o dus iz

-

—————————————— b e r-q'-:rllr- reptlimg quparegre Bp Moroer@
L Coli DHTHT oe other STUL/EHEL, HAY, Buigrlla o
Frphasd Prer [4 Pt

Wrrpertmg 5 dapzeon mith Seeguilni, Horomnn
HECSSEE aed bprapiesn of Yo I

BT T ML T2 Dwciadea T | isad 1
Wy [H5H] Haghly dnceptible Fopulation; [Gm. Fop.] Ceneral Fogolatiar; [¥] Vomiting (1] Jsmdion; (3] Garbes
(5 mith ] Scrn Thesat with Frver ; (EHIC] fortrechamorthagic L cali; {STEC] Shaga taxia - profucieg £ €ok, (HAY] Hepatitia &
Finn [HT4) « Meotyphodsl Salmosalls
Auditisnsl imfarmation can ba fownd in Aenes ) of the 1013 FOA Fosd Code (1000113 30018)
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4

CLEANUPIS NEEDED...

Identify clean-up staff. Using an employee that
s not a food handler is best practice.

= —, ..-
s B A @ A

BLE
BAGS GIHINFECTANT BAICKET

WHEN VOMIT OR DIARRHEA g

Parsonal protective squipment or PPE ighoves, dispasable apron or gown, mask, shos cover, hair restraint)
2 Disposable bags with seal or bwist tie, Paper towels, Scoop or scruper
Approved disénfectant {if making disinfectant, use 1 cap of housishold, unicented bleach in | gallon of waterd)
Dedicated mop and bucket forsomit deanup, or disposable mop heads ard butket
the area, a5 fi radius around incidenii for

HARD SURFACES: CARPET OR UPHOLSTERY:

L REMIOWE LIJUID

1. REMACWVE LD srrhemy weih paper toweh. o
AT R WHTal OF i e wE® e el or bl Passisher s bamy gredl ther plad @
adr "‘- | peovwcler bk ity Rller e Ehen plass nwpsled ploitr hag DO ROTUSE VAL TO
saled phirin ko CLEARN 137 ARSORLANT POWDLR
+
3 2 WASH ALLL SURFACES +a 2 WASH ALL SURFACES
a Fill mapartry wirtaces Cha Fulic )G LA e o PN 0 R contameaned soh i b b g besd
i'.:*!"‘n sl sbwrbom, ot | ahould be mabed with scugry u B Bk arbet: Thiss Faried] -inl Chida wilad
waler, than rrsad weih diean sade
3, DASINFELCT

ﬁ 3 DISEHFECT {E i .-j B T e i S L
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When cleaning up vomit or
diarrhea in a guest room:

V
)

GATHER 6 - 4 Ji
SUPPLIES E = Aa

FEALABLE
[P A

HEMFECTANT BUCKET

LAUNDRY: ..o s

.

&7 -. For more information: ﬁ
=@ /] www.richmondnc.com/166 |
s 910-997-8320 "pubhic Health,
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8:46 al =0
€  richmond community college

All Posts People Reels Groups Pages Y

@ Richmond Community College - Follow o
Mov 15 - @
The Small Business Center had a great turn out for the
Mobile Food Truck Dine & Leamn Seminar on Thursday
night. The Small Business Center coordinated with Chen
Bennett from NC Cooperative Extension to bring in guest
speakers Tracy Stevens from the Health Department, NC
Livestock agent Anthony Growe and Max Gardner, owner
of Max's Millstone BEQ. If you are interested in learning
more about starting a food truck business, contact the
Small Business Center at (910) 410-1687. https:j/
richmondcc.edu/small-business-center

#Hoodtruck #smalibusiness ENCcooperativeextension
#richmondcc

Wides iy Mprapipiace  WotRoaton W
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Food Truck Dine & Learn
November 16, 2023 6:00 pm

SIGN IN SHEET
. M@Nc xgderafie, tHalH) Cept
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. Richmond County Health Department s
Apr 29, 2020 - &

Eggs are one of the most nutritious and economical
foods, but they can make you sick if you don't handle
them safely and cook them properly. Learn how: hitps://
cde.govifeatures/salmonellaeggs/index.htmil

https:/ftwitter.comffoodsafetygov/status/
125519507720860877175=20

twitter.com
foodsafety.gov on Twitter

@ Dolores Moody 1share

dY Like () comment (~) send &) Share
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Sardcmm Cmirean

Application Submittal

food Establishment Plan Revies Application

Whas & tEing your Toad artablishenest apphcaton, the Tolowing raudt b nchided
Fropoied Merw HACCP PLin [0 requined)
Cine set of plans, drawn to scale (recommended 14 ek scale)
Standard Dperabing F'ﬂl-:l\:ﬂhrl?':--:l. Eaning and Sarstrng, r'-ﬂ-l'-'"E. Pext Conbral, Upershanal Procedures 'a:
Empioyes slorage ansas
Equipsraent List o Specificalion Shaet with a drawing shenving locationd of equipment

EbgZEric

ol o lightisg plan Ieesiar rooen Bnish schedsle

Eilchen exhauyl wenblaticn plars

Hand sink and tollet Taclties with soap and Towel provisions

Ware-wasking fecilities and food preparation sinks

Resiroomytoilet TaciBtes Storage roomislaread o food Servioe Sinkycleaming facilitees
Chamickl £l BEE bbied

Plumbirg Plana

Transtional Plan Review

When purchaging an existing Lecility, & focd eftablighment applicabion, sguipment lHUpeciNcaicon imeets, mamu, Bnd Noor plaan

[dravm 1o scala]

! b jubmatted. 'When a Tacility s sold, the padsmits o nol ranslec. During the plan review, the applhcation

will b evaluated o determine if the facky is eligible for a Tranaiticnal Permiit

Thi applicanon Cam be submitted onkng or dowrsoaded from the prirtabie Tonm. Whes submiEtting onling, The sguipman
It spaciicatan gheals. meni d Mosr plad [draan o scals) mut e oploaded with ir
dpplicEtion ks been reckeed, 6Moe pertannil will e in Sehtast 1o (o

apkions.

ol

ipalication, Onoef

¥ regeipl al wout Eppicihan and 1o dacull pipmen
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Food Establishment Documents

REsoUTCes

Foodborme llIilneas Risk Factors
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Responsible Food Handler Course

A focd handler program helps new ond current fecd andlers keep up to date on
brws ond regulations for the county ond state where they waork

Upon successiul completion of this training progrom, you will understand;

The basics of preventing food-bome iliness, including wrderstanding how
iiness are spread through contaminoted food ond how food bocomes
cantaminated through unsofe proactices

Wiy yglene s important, and how yvou prevent iliness by good personal
grooming, hondwashing., ard using protective articles

Howy to recognize symptoms of communicable diseases and food bome
illnesses that wwill keep you Trom working, and when you'll need o
physician's opproval before working with foods.

Howy to safehy accepl and store lood, Including when food must be
rejected and how 1o store (ecd 1o prevent contomination

Howy to contral food temperature to prevent food-borne iliness, inchuding
hiows to measure and keep foods in sofe temperoture zones, and how to

caal, thaw and releot Tood safely.
The I'll:_“|!"l'l W of ElELII'III"Il;j and sanit 1Zing Lo maintain a sofe environment.

After completing the course a Certificate Program is available for the
trainés cansialing a guick guiF 24 you can Be furé you understand tha
lesson and are prepared for the exaom.

Contoct Richmand County Ervircnmental Health Depgartment today to sign up at
S10-99 7 -B300

Food Handler Courses
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Environmeneal Healih Section
RICHMOND COUNTY 0 ﬂ Ponc BITE
HEALTH DEPARTMENT % e S
127 Caroline Street Rockingham, NC 28§79 iy L

Procedure for Distribution of Inspection Equipment

Each Environmental Health Specialist’s first week on the job at the Richmond County Health
Department is spent receiving the necessary apparatus (o perform their duties effectively. The
[irector meets with each new employee and gives them all the necessary equipment. The
Dircctor distribates every iem of equipment enumerated on the Emvaronmental Health Specialist
Equipmint List except for the camera, Epi Kit, Swimmung Pool test kits, laser bevel, and FH
meters. Environmental Health Specialists are compensated for using personal cell phones with
camera capabilities dunng mspections. 1n addition, all laptop computers and 1Pads are equipped
with cameras that can be utilized iTa mobdle phone fails 1o fumction. Additionally, a camera can
b checkout out if needed for the equipment room. Poel kits, black highis, and PH meters ane
available for personne! to check owl as nequired,

The Environmental Health Specialist and the Director sign the form for all new employees upon
s issuance. Exisnng Sfl will use the Environmental Health Specialist Equipment List and
mventory equipment staring January 2022 Thas form remains i the shared archives umil the
emploves departs from the Environmental Health Section of Richmond County,

Our [T department provides iPads or laptops in addition 10 Wi-Fi hotspots. The 1T depantiment
instulls this essential eguipment before the employes starts. All necessary programs, such as
Custom Data Processing (CDP) and the FDA Food Code, are downloaded on the iPad or laptop.
Exch iPad, lapiop, and Wi-Fi device is designated a blue label with a unique number, and the 1T
depaniment maintxins this information.  Additional supplies, such as paper inspection forms, are
avaitable in the Environmental Health storage room if requared.

O the Environmental Health Specialist’s Equipment List, a notation i made when staff receives
a new piece of equipment, whether becanse of equiprment mpury of the purchase of new items,
Stall can refer 1o Policy EH-23 Field Equapment for calibration/verification records of
COUIpaIL
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Liivieoisdiwnral Mlealnly s
RICHMOND COUNTY n Phonn 9101 9075120
HEALTH DEPARTMENT T iyt
127 Caroliser Street Rockingham, NC 28379 e Heskh

Environmental Health Specialist Equipment List

Emplovee Name:
Dhate Issued: Dhate Returned:

bt a4 vulbl i ba cBacksed oo w e meied
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Erndironsmenial Healih Seciion
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RICHMOND COUNTY

HEALTH DEPARTMENT
127 Coroline Street Rockingham, NC 28179

Standard & Program Resource Asscssment by Management

Tse Envirommemal Health Scction Directod of the Rickimend Couney Health Deparinsent ety
unnually with the Health Departmient Administration and Fiscal Sl o discuss division nesds
and determiine il funds are available o enhance vur Betail Food Regulatory Frogram. The Retaal
Program Samdands ore used and assessed vearly by Richmond County Health Department 1o
reinforce proper sanitation (good reinil proctices), operational, and envirommenial prerequisite
prograns while encoursgmg our stafl and mdusiry 1o focus o the fuctor that cause and
contribaite o fooddhormne illness, with the ultimaie goal of reducing the occurmence of those
fwctors. The Dhrector conducts am annual worklosd analysis of each Environmsental Healil
Specinlizl o assess whether addasonal employees snd'or resousces are pecessary to fulfill all
Food and Lodging operations im oddition 1o conformiy with the Program Ssandards. Heallh ond
Human Services Board and Bichmond County Commissioners Board overses ithe Richimend
County Health Department. Changes within the Environmental Health Division, such as the
employment of new personsel or increased service fees, ane discussed 31 ibese meetings. Before
an ibem e passed, notices requesting publc comment are posted &t the Bichamond County Health
Departmeent for review.  This evaluation takes place before the end of each fiscal year.

Sannedard 12 The Month Caroling Department of Helh and Human Services (NCOHBES)
Emvironmental Health Sectson delegates authonsy 1o local junsdictions w enfonee stase rules amd
laws, This is granted by the Morh Carolma Ceenerad Satste 130 =dib} and 13A ROAC 010 010,
In Nenh Coroling, the X007 Food Code and its Supplement was adopied by refierence and
elfective on Cetober 1, 2021, Sessfon Law 2009-129 proveded thse Depantiment of Health and
Humuan Serviges specific nuthority o adopt the Code by reference. Typically, code adoption
bislics publish a notice of their inbent 1o adopt a code, make copies available for public
imspechon, and provide an opporuminty for public mput poor Do sdoption,

Seandrd 2 The neturil progression ol an Envergnmenial Health Specialist in Mesth Carolina bepims ax
o Registered Environmental Health Specialist (REHS ) Intem. The requirements ofon REHS in the
Saate of Mok Carclina begin with an individual completing anapplication o the Manh Carclma
Sante Board of Environmental Health Specialist Examiners { Boand ) as an Environmetal FHeabib
Specialist lmterm, To gualify for consideratson, an mdividual must havea 4-year bachelor's degree amd
havecompleted at least Moolbege semester hours in the physical/biological sciences.

Onece registered ns an Evvironmental Health Specialist Imern, the individual must comphete
specified raining and conlinuing educatson asl achbeve a passing soode on a eomprebensive
exam. This exam includes Motional Environmental Health Association (NEHAYRENS exam, an
oral isterview conducted by Board members, and a wriaten essay. The MOREHS Exam is
designed o ensure that Enverenmental Health Speciahists are qualified, competent, amd
adequately prepared 1o perform the duties and responsibilities of the pesition.  Standardization
has been completad by sentor s8afl, and the Sindardization protocod s been manated by new
stafl. All staf¥ will contine to maimain their FODA Stondardization (o ensure consistency in fiekl
imterpretsisens, knowladge of code, HACCP, Risk Based Inspections, proper marking of the
form, angl Risk Comtrod Plans,
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RICHMOND COUNTY

HEALTH DEPARTMENT
137 Caroline Sereet Rockingham, NC 18179
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Standard 3: The Richmaond County Health Depariment cordscis nsk-based inspeciions of all
cxlablishments, Using a proceis-hased calegonzation system, cach Facility 15 inspected hased an
the level of msk posed by each establishmeent. Al mfmctions are deducied duming an inspection,
and a final inspection scofe is posted al tbe establishment. Duning inspections, personnel educane
culablishmem! sl on best indusiny practices. Prior [0 visiting an estabhishment with a HACCT
plan, the REHS reviews ihe establishament file. This will allow ihe REHS an oppomunity (o
verly the procedianss for cach criscal comtrol peint, The Geld venficaisn and validation include
calibration of monitoring equipment, ohserations of menforing acivities and comective actions,
pecond revaew, amd am assessnerl 1o cnsuse the food products, ingredients, and processcs ane
consistent with the origenal plan 1o ensare product salety

Standard 4: The Richmeond Cownty quality assurnee program ussesses mspection uniformity,
Simmally, Kichmond Coumty Hexlth Depamment Evvironmeental Healilh Specialists are assessed
thres times @ year wilh peer review qualily assessment and twice per S-vear pericd with the forth
Caralimn Depantment of Healh and Human Services (MCIHHS | Epvironmenial Health Section with a
corresponding file review of at beast the three most recent inepection neports o the s
inspecied establishmsent. The Regional Specaalist will condiect am nssessment for the designaged
REHS, which conduscas the assessment for Richmaond Councy Health Depanment Ervironmemal
Health Secthon, Documentation From fhe sisesimend retle=along will be revaewed at this time v
changes 1o the budge,

Stanclard 5 An anmual evaluagion of our Feodbome ness ond Preparedness and Response is
condscted, All available Environmental Health seaff will investignte o determine wihsl setions
should o can b taken W nrilig:ﬂr.' Bhe environmena] condibions as needed in accondance with the
O Foodborme [ness Investigation Guadance amd Tools and the MC Public Health Guidelines
Tor Environmental Freld Invesigations, An Epi=kil for sampling 15 maimiamned smothe
Environmeenial Henlih siorage room and labeled occordingly. The Epi-kit coninins sampling
equipasent and materials. The Enviromnmsental Health Divecoor audils the Epi-kit b-annslly for
correct conlent, up=to=iaie matenals, mnespired equipment, ard sdditional purchases 10 mameain,

Stanclard & The Enforcemen! Stralegies Manual provides gundance amd assastance with e
complisnce and enforcement of North Caroling statuies and nubes peraining o Risk Factors and
Interventions ai regulaied retadl fusd and dank sales. Complance and enforoament encoimisss.
all vilumiary and regulatony nctions wken o achieve complionce with regulations, Compliong:
and enforcement sctivities result in the timsely comection of code violkations. Richmond Coany
piss the Maorth Carolma Enforcement Sirtegies nanual for further clanficalson oo any issue The
local program conducts & monthly file review of & mndom selection of establishoents to be
reviewed by the Food and Lodging siall. The fle review follows the same guidelines as the siae
review by reviewing ot least the three most récent inspection reports from the same facility, The
file review will be condacied ina group seiting. The quality assurance program must aclieve am
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overall imspection program perlormande rating for each measured aspect following the sell-
assessment procedures and assessment 1ooks.

Standard 7: The Richmond County Health Depariment offers in-person and enline foed safety
courses twice or thrice yearly. A Food Safety Task Force meeting is held for the industry,
Health and Human Services Board, and the public. Our goals are to identify and address food
safety issues relevant to retail and consumers within Richmond County, The Task Force
provides an interactive forum to remtorce food safety goals within our commyunaty.

Standard 8: Each fiscal year, the Director will evaluate the burden of cach Environmental Health
Specialist o determine if additional personnel and 'or resoarces are required to complete anca
mnspections. All actvaties and descnptions found in the Food Lodging and Institution activity
codes document are used daily to code data in Custom Data Processing {CDF) database under
add Activities V2. Richmond County shall complete a Staffing Level Assessment at least once
every accreditation renewal cvcle. The staffing leved assessment workbook will provide an
imventory of afl Food, Lodging, and Institution establishments oaly, an inventory of
Environmental Health Routine Activities, an inventory of all Value-Added Activities, average
working times including sick, vacation, paid holiday, educatbon travel, and incidentals, and
cuavent job descriptions using the Staffing Level Assessment Workbook denoting percentages of
time allocated for activites,

Standard 9- A Risk Factor study is completed every five years, developing miervention
strategies. The Program Standards serve a8 a structuse for developing and managing a retail food
regubatory program to redwce the incidence of risk factors that lead to foodbomne diseases. In
2015 Richmond County conducted 4 baseline risk factor study of the CDC's five risk factor
categories, In 2020, as part of the Program Standards, the Bichmond County Health Depariment
reassessed the occurrence of these nsk factors m establishments 1o idestify out-of-compliznce
risk factors and develop strategics to reduce their occarrence and evaluate trends over time in
reducmg the occurrence of foodhorne illness rsk factors using the new study design. The sudy
wis conducted using assessment crileria basad on the 2017 FDA Food Code. The Richmond
County Health Department used models, methodobogy, and forms provided by the FDA gudance
document titled, Suy on the Cocmrence of Foodborme [mess Bisk Factors in Select Retail and
Foodservice Faciliiy Types.
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Minutes
Richmond County Beard of Commissioners
105 W. Franklin Street, Courtroom C, Rockingham, NC
REGULAR MEETING
Tuesday, April 5, 2022 5:30PM

Mhe Bichimend Coumty Board of Commissabers isel for a Regular Mecting on Tuesday,
April 3, 2022 &t 5:30 P&, with the following peesent: Commusssoner Don M, Bryam,
Commussioner Fick Wnkins, Commassionsr Tavares Bosoe, Commpssioner Andy Cinooms,
Vice Chairman Justin Dawkins and Chairman JefT Smart - H.,:rrml.,:l:,- Commissioner Toni

Maples

ITEM NO. 1 Invocation by Paster Bobby Stewart

Inwdscakion wis given by Pastor Robhy Stewart

ITEMNO.2 Approval of Agenda - Decision
el agenda o oaeld Doem &7, Dieom &8 sl Diem 211
Hy a madion of Commessioner Dawkms o amend agemda, seconded by Commussaonc
Bryami and by unanimous vobe. Motion carried

ITEMNO. 3 Consent Agenda - Decision
AjAapproval of Draft Minutes of Regular Mecting on March 1, 2022,

and Special Meeting on March 9, 2022 as Submitted by the Clerk
for Review

BiApproval of Tax Relepses And Tax Refunds for Month of
Fehruary, 2022

Crapproval of North Carolina Vehicle Tax Svstem Refund Report
for the Month of February 2022

MApproval of Budget Amendment for NEHA EH Food & Lodging

E)Approval of the Interlocal Agreement between Richmond County
Sheriff Department and the Town of Ellerbe

FiApproval of Budget Amendment for 2021-2022 Home and

Community Care Block Grant Budget
By a mwtion of Commissioner Watkens, seconded by Commissiomer Bostie and by
unanims vote, Modion carried

ITEM NO. 4 Open Forum for Public Comments - 5:30 - 6:00 PM

Mioone signed up ti speak
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Risk Factors in Selected Institutional
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Facility Types
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I. BACKGROUND

Chor muisseons 15 10 help prevent disease, promote health, protect the envirommend for all <itizens of
Richmond Counry, and continually assess and respond 1o the commmnins health needs.
Richmond Couney’s retail food regulatory program anns to prevent problems with feod safery
beforehand, rather tan to rely on a reactive approach once problems have alveady ocopred. Cuar
local Enviropomenial Healih Secriea has been contnuonsly working 1o enlmnce owr services 1o
rerail food esablishoswents and all irs parrons.

Riclmmomnd County has fve hidl-time amplovess working i the rétail food regulatory progran
Ricloond Counry, The Enviromisental Health Sectwon 55 responsable For a munsiibiin of 408
mspectaone, including reol establislanents cich o restammants, food stands, meaan markers,
mobile food wmdrs, push carrs, public school hmelmooms, instimrional kitelens, and Hosined
foeddservice congregate mtritional site and temperary food establishments.

T September 1. 20012, e North Carolog Department of Haalh and Hinnan Sernce
(NCDHHS) adopted a version of the 2009 1S Food aned Dimig Administration (FDA) Food Code.
Wonth Caroling is curremly pursuang the adoprion of the 2017 Food Code. In July 2013,
Riclmond Counry Health Departmeent Environmeental Health Section enrolled i the FDA
Volumtary Naronal Retail Foed Regulatery Program Standards. Once enrolled in the Program
Standards, Riclonond Counry Health Deparmment gained a mnore defined parpese to onr Qualicy
ASSUTMICE Program.

The Program Standagds serve as a strucnure for developing and managing a rerail food regulatory
progra Witli e ulmiate olyective of reduicing e incidence of sk ctoss tial lead 1o
foodbome diseases. In 2015 Richiond Conory condieted a baseling risk factor stidy of fse
CDC"s five rick facior categorias, In 2020, ax part of the Program Sandands, the Richomond
Conaity Health Depiartmeid réassesdd the occimence of Mese sk fctors o eatabhshients o
sdeniify oun of compliance nsk factors and devebop sorategies 1o reduce their coorence and
evaliente trends over rome i reducing the occwrrence of foodbome illness sk faciors wing 1he
new shbdy design. The shidy Was condiscled itang assessinén] ¢nféna based on the 2017 FDIA
Food Code. The Richmond Comry Fealth Deparment used models, methodology, and forms
proviced Ty the FDA guidance docwment titled, Snudy on the Qrewrrence of Foodboreg liness
Risk Factors in Select Retail and Foodserviee Facilite Tipes.

Instrivdional Foodservice— Hospitals, Mursing Hoames
Schoal (K-12) Kitehens
Restanrant Industry Seznvent— Fast Food and Full Sarvice
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Retail food facility types mnclude delis. seafood, and produce deparinents. The data collection
resules will ser a benchmark on the mcidence of foodbonse illsess risk factors for ench type of
facility. The data collection results will be used to classify foodbome disease sk factors that
Feibire Py altention nost. This aifodmation will assist Richimond Coitaly Healtli
Depammnt in developing inRrvenmon swategies 1o reduce thesa nsk factors, Dara from the
201 5 baseline smady was obtained from 139 total inspections of instnarional food service
establishments, restawrants, and retail foed stores, consisfing of 3,882 observations. Diafa for the
2020 Risk Factor Study was obtamed from 102 total inspections of instinutional food service
establishments, restaurants, and retail food stores, consisting of 3,059 obsepvations.

ILINTRODUCTION AND PURPOSE

The CDC estimates that 47.8 million cases of feodbome illness are acquired in the Undited States
ench year. Of those 47 8 million, approximarely 128000 will spend time in the hospinal and
3.000 esnmated deaths from illoesses acquired from unsafe food. The financial burden of
foodbome iliness 15 addinonally significant, costng the US somewhere m the range of 360-20
ballion dollars every vear. The Unired Stares Food and Drug Administration (FDA). in
conjunction with the Centers for Disease Coutrol and Prevention {CDC ) and the Umted States
Deparmuent of Agriculiure Food Safery Inspection Service (USDA, FSIS). recognize that five
fundamental factors add 1o fosdborme illsess

The five fundamental factors are:
+  Supplying food from wsafe sources
Poor personal by piens
Inadequate coskmgz
Improper food holding e femperaiures
Comtamninated equipment profeciion fom coniamnation

Meals constmed oistsade of pravate homnes comtrbure o s biirden of foodbome illness, s
estimated that the average person m the United Siates eats out 5.9 times per week, resuliiog m
6% of the adult having caten fast food in the last 24 hours. It 15 also estimated that more than
6l of foodbore illiesses are arrmbuted o e establishmenns, In 2004, e CEC reported tla
10 of norevimas ontbreaks from contaminated food are raced back to infected food workers,
and 4% of nerovims outbreaks are fraced to food contaminaton in a restaurant. Nogovims
secounts for 58%. Salmenellal 1% and Clostridimn Perfringens 10%s of foodbone illness cases
in the Umited States anoually. These compoients make the danger of acquinng a foodbome
aflmeent. pariicubarly porovinis. generally mgh

Except for providmg food from misafe sources, the fimdaniental hazard factors for foodborme
ilhiess are directly affected by food emplovees, whicls can be preventable with consistent food
safery standards (sourcing companies are responsible for foods from mnsafe sonsces ). The first
Ime of protecteon is 1o ensure that food & recerved from a tmsted source. Riclusond Counry's
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stuchy design did not include this sk factor nader the priouary data items due o the finding by
FDA. FDA observed bow out-of-compliance 11 percentages m the previous [0-year report, and
inspections perfomeed by regulatory parmers substantiated these resulis,

Food emplovees recerve milformation about food safery and sanitation when lined and tdaroaghout
their time preparing food. The FDA established a nos-regulatory remail food risk facror snudy 1o
ineasiid complinnes With i salery beliaviors ad practces outlmed m the ood code 1o
illminare aceet commminmmeant. intervenrion davelopment, and sIralegy puieasinan.

In 1993 the FIxA National Beail Food Teany stamed & 10=vear study conducred in diree phases of
mstitutional foed service, restawrants, and retail food stores. Through observations and
mrerviews witl staff, information wac collected m 1998, 2003, and 2008 (n = &73_ 862, £50),
Even though there were improvements in risk factors within the ten years, FDA reported that
uproper holding/fmne and temperature. poor personal bveiene. and contaminated

aquipuent proteciion fiou contamination were the top doee aress needing nuprovenent,

Using a standardized dara collection msnwment, data collectors documented observations and
condinions found in the esiablishment and employvee food handling and hygiene behaviors for 43
operatnional risk factors associated with foodborme illness ar permitted facilines. These risk
factors wepe divided info five categonies concerning 1) cooking holding remperature, 2} cross-
contamination, 3) hygienic practices, and -1} other codes (such as obtaiming foed from an
approved source or chemical contamination). The objective of dividing the nisk factors mio
catezories was o determine patterns based on factors frequently associated with foodbome
illness, (FDA Retal Risk Factor Survey content. 201 %)

The following results outlime the discovenes of the risk factor study analysis of compliance to
CDC risk factors in instinstional. restanrant. and retail foodservice establishmenrs. The risk
factors selected for the study were the following:

= Adegiate cookang = Approvied Soures
= Conlammination »  Holding Tiome and Tenperamnre
*  Persomal Hygiene

We also looked o1 (Standard 6 rable):

&  Emploves Health Policy & Date marking
& Highly Susceprible papulation & Consumer Advisory
&  Presence of a Certified Food Protection *  Allergens

Manager
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MIMETHODOLOGY

To identify pattemns and measure the efficacy of mtervention sirategies i reducing the mcudence
of foodbore disease risk factors over e, this evaliation will tike place every five vears. A
stinmmery of Me approach veed m the 2020 evalaation s provaded m the follownig parts of fe
report. The Bichioowd Couily Food Protection’s nsk fctor shidy stirved' Was designied wsuig
FDA Program Standard & guidelines (1.5, Food and Dme Administration, 2019).

A melection of Facilities
Faichumsomd County hed approsimately 109 food establislonents. eight meenn markets. and 11

mobile food establishments at the survey. Apart froan mobale food estableslonents and mrept
markers, all establisheents weore evaluated on the FDA faciling fopms, The decision was mada ro
survey all e establishments operating ai the star date, based on the inventory size for

R huvord Covnry, Togriadly. the establishonenn st was divided up alphabetically, where the wo
staff menber was asstged every other mspecton. The survey wis Diefly suspended after the
pandemsic it our cornmamiry. Affer the surveys resumned. one Environmental Health Specialist
conuducred the establishment surveys, which gave consistency in the gathered informarion. Seven
establishoenis lad closed due 10 the pandemic and economic issues, where they were remsoved
firoun the survey Rt

B. Facility types included in the study

Full Service Establisnsenss where customers place
Restayrants shetr order at i whle; ey are served
their meal at the table, receive the wait
staff's service, and pay at the end of the

meal.
Fast Food Also referred 1o as quick-service
Restanranis restankants and defined as any restaurant

that is not & full-service restaurant.

Customers generally order and pay for
their meals at a counfer.

Foodservice operations provide Tor e
nuiritional needs of inpatients by
preparing meals and rransposting e
10 the patient s soomn, and serving
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meals 1o a cafeteria setting (meaks in
the cafeteria may also be served to
hospital staff and vistiors),

Long-Term Care

Foadservice operations that prepare
meals for residents ina groap care
living setiing sngh as nursing homes
and assisted hiving centers.

Bace Kichen

School fesduervice facility whese
meeals are fully prepared in the on-site
kitchen. Somie meals are served o
wtrdenvts on=site; other meals are
shipped 1o ather loeations (meluding
multiple lecations within the same
sghool,

Deeli Departient / Operation

On-site Kitchen Schowl foodservice facility where all
meals are prepared and serviced oa-
sits.

Coabimation School feodservice facility m which

Kitchen wome mieals ane prepared and served

on=sate, but some are fully prepared or
partially prepared in 4 central or base

kitchen.

Areas is o retail food store where foods,
such as luncheon meats and cheewss,
are shieed for the cnstomers and where
sandwiches and salads arc preparsd on-
site or received from n comumissary in
bulk contamers, portioned, and
displayed. Parts of the deli

department/ operattan may include:

= Salad bars. pizza stations and other
food bars managed by the deli
depastoent manager.

= Areas where meat and poultry
products are cooked and offered for
sile as ready-to-eat and are managed by
the deli deparmment manager.
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Seafeod Depariment | Operanan Areas m a retanl food store where
seafood 15 cut, prepared, stored, or
displaved for sale bo the customer.

Produsce Depanment | Operataon Areas in a retail food store where

produce 14 cnt, prepared, ctored, or
displaved for sale to the consumer. A
prodduce operation muay inchude salad
bars or juice stations that are operated
under the same mnager who has
responsibality for the producs
departnrent.

Insiiutional Food Senior Independent
Service Living (w=4)

Hospital {a=1)

Schools K-12 {n=12}
Restawrants Full Servace (n=30)
Fast Food {w=%0)
Retail Food Stores Deehi Departments (n=4)
Produce {u=3)

', Risk Factor Stady Data Collection Procedurs
The region'’s FDA Reiail Food Spectalist offered a nisk factor stody data ¢ollestion traintng to all
dara collectors prior 1o implementiog the dara colleciion survevs. The maimng inclwded the
miterpretation of data abjects, labelmg directions, and how to perform the vurvey. To collect the
data for the surveys, wmannouced visits were carmed out fo the selected establishments, The
nsscssment was structured 10 be obswervational rather than regulatory, and fndings did not affoct
the imspection rating of the ¢stablishment. The Pervon in Charge (FIC) of cach facility was
mformed of the reason for the visit and asked to acoempany the Environmental Health Specialiat.
If abservations merited regulatory action. the data collector followed up with the staff menmber
nssigmed to that establidlunent to envure comechive actiom was tnken,

I}, Drata Collestion Form
The data collections were mtended to target the conirel of foodbome illness nsk faciors, The
Ficlmend County Health Department utilized the FDA data ¢ollection forme Fer each sndustry
segment and facibity fype (322 Appendix A« Datn Collection Forms). The focus of the data
collection was based on shservations of the prmary data items hsted on the daiz collection form.
The Richmond County Health Departmenit ised the FDA data collection fomms for ench industry
categary and faciliny rvpe. The data collection emphasis was focused on obsereanons of e
primary dota items specified on the data collection form.  Drara itzmns 1 throngh 10 are considered
primary data tiems and were used as the entical indicators for statistical analysis per the cument
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FDA proiosol. Each of the prumary data ttems has been placed varder the appropriate FDUA
focdbome illness msk factor catezony:

Risk Factor ~-Poor Personal Hygiene

#1 — Employees practice proper handwashing

#2 - Foeod Employees do not contact readv-to-cat feods with bare hands

Contaminated Equipment | Protection Irem Contamination
#3 = Food 15 protecied from cross-contammanion durnng siorage, preparation. and display
24 = Food contact surfaces are properly cleaned and samitizad

Improper Holding / Time and Temperatore

%% — Foods requinng refngemtion are held at the proper temperatiire

#6 — Foods or stered hot 15 held an the proper Iciperating

#7 — Foods are chsplaved cooled properly

%8 — Refrigerated, ready-to-cat foods are properly date masked and discarded within Tdays of
PrEparalion oF Spenilg

Inadequaie Cooking
28 = Raw animal foods are cooked to requirad temperntures
210 = Cooked foods are reheated 1o required remperatires

Data stems 11 through 19 are listed vnder the heading “Other Areas of Interect.™
These food safety practices and procedures directly support control of the foodbome illness risk
factor areas addressed under che primary dam items:

Ortlyer Avens of Interest

#l1 = Handwashing facilitics are accessible and properly miamntained

#12 - Employess practice good hygiene

#13 - Conswmers are properly advised of risks of consuming raw or underceoked animal foeds
#14 - Tims alons 15 properly used as a public health control

#15 - Factlities have adequate equipment and tools for ensuning feod temperaturs contrel and
samtization of food contast surfaces

#16 = Special progesses are conducted in compliancs with 1ssued vanancs | HACCP Plan. when
requirad

#17 = Food 15 recerved from safe sovrces

#15 - Toxic materials are idenizfied. wsed. and stored properly

#19 - Management and food emplovess arc trained m food allergy awarensss as it relates to thew
assigned dutiss

For each of the data items, the surveyor marked the nem as:
* IN - liem chserved to be “in compliance™ with Foad Code provisions.
s OUT = Item observed to be “out of compliance™ with Food Code provisions. An
explanation was provided in the comment section on the data collection form for each
observation marked “OUT.”
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w WO - Die was “not observed ™ The “NO™ notation was used when an item was a usual
prastiss in the food serviss operation. but the prastiss was not observed duning the tims
af the imspection. For example, if a restwarant cooks food and then cools it for later use
bat was not doing o at the tinie of the survey, then datn items pertaming to cooling
practices and cooling tempermnures were marked “not observable.”

o WA - Tiem was “not applicable ™ The “NA™ notation was used when an item was not part
of the food service operation. For exampls. if & quick-service sandwich shop that
condwsts no cockig was sclected for the study, then all data tlems pertaining to cooking
were marked "not applicable.”

During the snady. Richmond County opred ro wee hand-held iPads 1o complete the risk factor dara
collestion form. The Enviremnental Health Spesialist was provided access 10 the Retail Food
Resk Factor Study Database w the FoodSHIELD sae. Food SHIELDY 35 a web-based research
databass platform developsd by the Natonal Instimse for Food Secunty and Defenss that has
been used to siore and maintain Ask factor study data. The specialists manoally inserted the
findings into the database for each of the data itemns and cbservations observed in the
establishment. To ensure the confidentiality and wmtegrry of the daa entered by the
Environmeenial Health Speeialisi. firewalls have been mcorporated mnto the archatecturs of the
database system. (FDA. 2015}

E. Qmaliry Conrrol
Tao ensure consistency and completeness of data. the database system has many buil-in qualiny

control chamstenstics. Emplovees discussed isaues, chacked data collection procestes, and
ansvrered questions to soswre aceurasy. When clanty was requared on how to mark 1tems. the
regnonal FDA Retadl Pood Specialist was consulted. The database system also contains options
for sharing data between junsdiciions. Upon completon. Riclomond Couniy had a neighbormg
county review daa collection forms entered into the Food SHIELD dacabase.  (FDA, 20135)

IV. RESULTS AND DISCUSSION

The results contamned in the 2020 Richmond Counry Health Departments” nsk factor report are
tended wo demonsteate the habits of food eoablishment workers and food preparaton
procedures in Richmond County food esiablishments most in need of change. This section's
diseusstons and stamsiieal daia will conceniraie mainly on the findings and data interpretason of
the ten key data clements representing the nsk fastors for foedbome illnesses. For cachmsk
factor in the nsk factor study, the percent OUT of compliance mdicates the overall efficacy of
current food «afety management eveteme. IF ean be mplied that the higher the percent OUT of
compliance, the management system fails to control the risk factor. Richmond Couary’s
n:gula:ury PIOZramm aims fo reduce the oceurrence of foadbome illness nisk factors ’D} d:r-:lqn'np
Infervenion sirals giss that reduss the oscurmenss of ovi-of-compliance risk factors. Indosiry can
schisve these peals through astive managenal comtrel and education.

A Overnll Findings
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The Risk Factor reports summanze the total momber and percent of observations m and OUT of
complianse for controlling foodbome illness nisk factors in 2ach institwtional food service basad
on Foodbome Mness Risk Factor categonies. Thos report wicludes enly Primary Data Trems 1«10
and four risk factor categones. The overall percentages of the prumary data stems (1-10] were
taken from rotal observanons. however in some instances. the risk factors were not observable or
not applicable. so the totals are based on what could be assessed. The summary of compliance
percentages per facility can be found below i the table.

Summary of complianee perceniage of the observations per faciliny

Hospital 1 & §9% | 11%
Nursing Home 4 31 7% | 29%
School Lunchrooms [z | o9 C90% | 10%
Fast Food RET 442 68% | 34%
Full-Service Bestawrant 30 172 A% | 8%
Deli 4 6 B | 11%
Produce 3 17 88% | 12%

The lsospatal had the highest percentage of N complianes primary data itemn observations, whale
full-service sestaurants had the lowest pescentage of IN pramary compliance data item
abserrations during the data collection penod.

Primary data tiems {data iiem #1-10) were used 1o detenmine the nsk facior data tiems marked
OUT of Complinnge for all industry sepments and facihity tvpes combined: parcent OUT was
caleulated wsing the total nuunber of dara collection findmgs marked N and OUT. A summary of
the findings per facility can be found in the 1able below.
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Swmmary of conpliance percentages per risk fctor
RISK FACTOR % OUT OF

COMPLIANCE FOR ALL FACILITY
TYPES

Ba =]
® » 4
N N
= 2 o
[i]
Poor Pergonal — Poor Contamimaded  Emproper Holding nwdepumfe Apprrved Sourse
Hepspi e Espaipimes / T/ T sl Ce=nleirey
Progection [Fem
Cordarmmahion

Pocr Pervonal Hygiene had the bighest percentage out of compliance per nsk factor forall
facilities. mnd inadeqnate cooking had the lowest pescentage of out-si-complianee nik factors.
Intervention strategies for Percanal Hygrene, Contamimated Equipment/ Protection fromy
Contaminaticd. and Improper Holding Tine Temperature will be implementad.

The table nndemmeath depdicts thar the individual rsk facrors dasa frems our of complianee for

gach risk fagrer from the Richmond Couany’s Risk Facror Smdies risk facror data. Hands are
cleaned and properly washied when required had the highest o of conmpliance percentage damn of
the Poor Personal Hygiens nisk factor n=37%, Food Contact Surfaces and nicnsals arc clean io
suglht and teuch and sanimzed before wse had the higliest out of complianee percentage of the nsk
factor category Contaninated Equipment Protechion from Contaminntion n=36%. Propsr
eooling methods equipment are wsed the highest out of compliance percentage of Improper
Holdmg Tume Temperature ngk factory n=2T%.

Sunmary of Todal Indivedus] Bisk Factor Dary e Out of Complianse Peicentapes por Risk Factor

TOTAL INDIVIDUAL DATA ITEMS

OUT OF COMPLIANCE
B8 Hancds are chaanded and paopsar|y washed wisen required a3 specifssd n Sochon 2-30], 14 of
ther Food: Code #

aHA Food contat misfsces and uienels are clean 1o sight and iosch and sanitreed befors noe @
# 0T, Proper cooling metbods / equipament ase aied *
ar
e 28

|0
amn 1 2§ B
o

44 (Ot
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A sununary of the overall percentage of IN compliance mdividual data stenas companvvon 10 other
Connries actoss Nanh Carolina. The dara reflecr the overall percenrage of aobservable and
appheable data items found 1o be IN comphancs.

Companson o Other Risk Facior Study Data Average percentages
of IM comspliance 10 nak factors acress Norh Carolise Counties

Risk Factor ®a Out of Compliance by Facility Tyvpe

The following tables summanze the pereent of observanons found OUT of complianees for cach
risk Factar in the ceven facility tvpes. The percentage of OUT of compliance observations for
each of the seven facility rypes as it relates 1o monitoring the five risk factors that contribure o
foodbome illness 1s shovn in the table. Each report 15 desipned to compars simalar facilities and
can be used by regulators and tedustry to concentrate attention on areas discovered to be out of
compliance durmg the survey. These sections are:

A. Instinthional Food Service - Hospitals

B. lnstmitional Food Service » Nurang Homes

C. Insninwrional Food Service - Sehool Lunchrooms

D. Restmurants « Fast Food

E. Restaumrants - Full Service

F. Retail Food Stores - Delis

3. Retail Food Siores — Produce

BE. Institutional Food Service-Hosplials
The FDA description for this indutry segment included hospitaly, and long-term assicted living
centers. In 2020 the hospital cafeteria was assessed for food safery sk factors. Sixry-eight (68)
individual data tems on the smreey mstnunent wers observed at ong hospital kitchen, The
following table depicts the pereem of observations found OUT of compliance risk factors in the
Instimitional Food Service-Hospital facality nvpe.
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RISK FACTOR % OUT OF
COMPLIANCE BY FACILITY

150 TYPE
I
130
ga
0.1 - o al
a
Ol
W Poor Persopal Hygpens

i Poor Contamnales] Equipment / Piolection fom
Combaprinanomn
i leproper Hobdusg T Ta s el

Poor Contammated Equipnsent’ Protection fron Contanimatson was the msk factor with the
highest OUT of compliance percentage. Instimitional Food Servace-Hospital facility rvpe appears
to have food safety management systems 10 mamtain nisk factors adequately.

The fellowing table shovs the number of individwal data ttems found OUT of compliance for
observations found i the Poor Contaminated Equipiment Protestion frem Contamination sk
factor category from Data Items: 3 & 4 Information Statements: 3A. 3B, 3C. 3D. 3E. 44, 4B,
4C, 4D from the survey mstrument,

HOSPITAL OUT OF
COMPLIANCE % FOR DATA
ITEMS

1

cBEE2REE

048 Food comact sariaces and uwiensils are clean 9 sight and touch and smamitized belore pse

Haospdtal Risk Facror Year Compagison {n=1)
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;&Fum Hospitals (2015) Hospitals (2020)
A % i TealOb | % in  TowlGbe
QEE;:: 100% 4 1 100% @ 9
?::j::-.rﬂ'ﬂ'ﬂ G1% 1% =4 oD% 14 14
Contmuination | §7% 13 T $5% 5 5
i 8% 16 17 00% 3 3
Totals TOT) 50 %% 34 T

The overnll complinnce with nick factors at the one howpital cafeterin improved from 84% 1n
2015 1o 06% 3 2015, The hospital dropped compliance from £7% to 5% in the Poos
Ceontaminated Equapment’ Protection from Contamination risk factor eategory. Observation
shiws an increase in compliance in Improper Holding from 63% o 100 and Persoasl Hygiene
from 94% to 100%. The hospital cafeteria was able to maintain 100% compliance with the
Adequate cooking risk factor category.

C. Imstitutional Food Service-Nurving Hames

The FDA deseription for this industry segment includes hospitale, and long-tenm ascisted living
centers. In 2020 the Instinitional Food Servace-Nuning Howes was asseised for food safery mik
factors. Suxty-cight (88) individual daia ticms on the swrvey mstroment wers observed at the
Murvng Home Fazilities. The following table depicts the percent of observations found OUT of
compliance risk facrors in the Institational Food Service-Nursing Home facility type.

NURSING HOMES OUT OF
COMPLIANCE % BY RISK FACTOR

® Pocr Persomal Hyguers

mPoar Consaminated Bguipment ¢ Prosection fram Contamination
& lmparoper Foldieg Time Tempeiatune

m st Coolamg

50 m

0.1

o BEETE
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Improper Holding Time Temperatre was the nsk factor with the highest out of compliance
percentage. Poor personal hypene and contamunated equipment also had notable out of
comphance percentages durmag thes data colleenon penod.

The followng table shows the mumber of individual data itens found OUT of compliance for
absarvations found in the Improper Holding Time Temperature ridk factor category from Data
Items: £, 6, 7, and 8 Information Sttements: 34, 3B, 3C, 64, 6B, 6C. 7A, 7B. 7C. 7D, 8A. 8B,

8C. 8D from tlee survey mstnuient.

28528

NURSING HOMES OUT OF
COMPLIANCE BY DATA ITEMS

50

e Onil
mTC, Proper cooling meibods [ upimeant are el *

Hospital Risk Factor Year Comparison (n=4)

A TCS Food 5 mamamad ac 4 1F (8C) or bolow, axceps dunng preparancn, cooking.
] ira], OF Wik Tiene i used a8 a pobdie ealth contral. ©

A TGS Food is maimaimed at 1 33&ordm F (6T&0odm ) or above, eaxcept during preparanom,
coolng, cooling, of when ime s esed &5 a publc bealth consed. 4

Risk Factor | Nursing Homes (2020)
ﬂmliﬂmt} % wm Total Obs %  in  Tosml Obs
Adequane

s 80% 4 5 100% @ 9
Hold 6% 41 54 §7% 20 23
Tame Temp.

Conlamination | 96% 46 48 708, 12 28
Personal i
Siri a1% 83 58 =% 9 12
Totals 88% 144 55 g% &0 72
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The overall compliance with nsk factors at Nursing Homes dropped from 86% in 2015 1o 85%
i 2020, The Nursing Homes Facilities dropped in compliance from 96% to 79% in the Poor
Contaminated Equipment’ Protection from Contamination and 91% to 75% in the Personal
Hygiene nsk factor category. Observation shows an increase in compliance in Adequate Cook
from 30%s to 100% and Hold Time Temperature from 76% to 87%.

D. Sehool Lumelrooms
The FDA descnption for this mdustry segment includes public and private school foedservice
facilifies where meals are fully prepared in the onsate kitchen. Some meals are served to students
on-site: other meals are shipped to other locations (including multiple locations within the same
school. Sixty-cight (68) ndividual data items on the swrvey imstrument were observed dunng the
assessment of nsk factors. The following table depicts the percent of observations found OUT of
compliance nsk factors in the School Lunchroom facility type.

RISK FACTOR % OUT OF
COMPLIANCE BY FACILITY
TYPE

8 Poor Personal Hygrene
B Poor Cenaminated Equipment ¢ Protecton from Contamdnation

u Improper Holding Time Tempsaraturs
B Inadiecquate Cooddng

50

- 7
ol
0 —-———%

Improper Holding Time Temperature was the nsk factor with the highest out of compliance
percentage. Poor Personal Hygiene and Poor Contaminated Equpment’ Protection from
Contantnation also had notable out of compliance percentages during thas data collection penod.

The following table shows the naumber of individnal dara items found OUT of compliance for
observations found in the Improper Holding Tume Tempesamre risk factor cate gory from D
Trems: 5, 6. 7, and § Information Statemenis: 5A, 5B, 5C, 6A. 6B, 6C, TA, TB. 7C. TD. 8A. £B,
£C. 8D from the survey mstrument.
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SCHOOL LUNCHROOM OUT OF

COMPLIANCE BY DATA ITEM
30

= B £ B

5 Ohnt

mOER, TCS Food s maiptaimed a1 §UF (5C) or bedow, axcopt darnng preparation,
cooking, coolitey, oF wheh s @ used a2 o pubiles health soneeed. *

m6A TCS Food is mamtamed a1 §358&ardm,F (5T&crdm,C) or above, exoept during
proparsxhon, coaking, coaling, or whan time ic need o= a public bealth comtrol #

2 0TC, Proper coolipg methods ¢ equipment are ased. *

School Lunchroem Risk Factor Year Companson (n=1.2)

Risk Factor | Schools Lunchrooms (2015) | School Lunchrooms (2020)
(I ) .

bl ) % in  Toral Obs B in Taral Obz
Adequaie

'I.'_'[H:ll;in] 1% X R 10095 & ]
Hald

Tune Temp. 2% 0 §7 26%% o 75
Contamination | 98% 50 ali ] OE% TE b
Personal

Thrsiene 07 56 g0 L 1. i
Totals 5% 2218 219 Q4% 1ET 200

Schoo] Lunchrooms' overall comphance with risk factors dropped from 97% in 201 5 1o 84% in
2020, The School Lunchreoms dropped in comphiance from %2%: te 6% m the hnproper
Holding Tine Teaperamre and 97% to $0% i the Personal Hygiene nsk factor category.
School Lunchrooms matntained 100% compliance with Adequate cooking and 98% compliance
with Poor Contaminated Equipment’ Protection from Contamination factor entegonies.

¥ Fast Food Facilities
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The FDA descniption for this facality type includes any quick-service restaurants and is defined
as any restaurant that 15 not a full-service restavrant. Customers genemlly order and pay for their
meals a1 a counter. Sixry-eight (68) individual data itemis on the survey imstrument were ohserved
duning the assessment of nsk factors. The following figure represents the percent of observations
found OUT of compliance for each nsk factor i the Fast-Food Restaurant industry segment and

facility type:

RISK FACTOR % OUT OF
COMPLIANCE BY FACILITY
TYPE

# Poor Perscnal Hpgmens

W Paar Contarminated Broipmant / Protaction bom Contamination
¥ Improper Holdmg Time Temperature

B nadecquate Cooking

LiT) 83 a7

23

e« B E 88

Improper Holding Time Temperamre was the sk factor with the highest our of compliance
percentage. Poor personal hygiene and Poor Contaminated Equipment’ Protection from
Contarnation also had notable cut of complitnce percentages during this data collection penod.

The following table shows the mumber of individual data irems found OUT of comphance for
abservations found in the Improper Holding Time ¢ Temperatore risk factor category from Data
Items 5. 6, 7. and 8 Infornmation Statements: SA, 5B, 5C, 6A, 6B, 6C, 7TA, 7B, 7C, 7D, 8A. 8B,
§C. ED frowm the survey wstrument.
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FAST FOOD OUT OF COMPLIANCE
B‘E:'WDETE ITEM

10
8.1 333 b | v LT

- rg 28 ' 15 1

% 1Ot

~EE3E

mEA, TCR Fooel i muknradmnad a1 4 1F (5C) or badow, aenapn duripsg paoparan on, cocloeng, cosding, aF whien
B |3 used a3 6 prablic healih contral *

uOSE. Ravw bl e are srancd wrder relmgeration that maipanine ambeent air vemgerarore of $dardmF
(T Sosdm Ch or ks, *

m8A TCE Food = maintained ai | Eordm;F (3T8ordmC) or above, except duning prepamation, cooking,
mooling, o whisn me ia weed A% & pubiic health contrel. *

mOSE. Hogms are hedd @t a temnperangs of | 30dordeF (S4&deqC) or abawa, *

B TTA &nbap, Copled TOE Foeod 8 coalel from 1 358de F {ETES e T} do Tl degrF (21 &dea,C) wathin 2
bowrs and from 1855&deg P (Y &dog,C) o 41 Sdog ¥ (38deg ) or balow within & hows. *

= 0TR. TCS Food (prapared from ingredienss as ambient temparaiam] s cocked (o4l &deg F Sideg C) ar
Bl wrthin 4 hours, =

BTG, Proper cooling mathosds ¢ equipment are nead. =
mEA Hoady-to-sai, TCS Food (prepared on-site) held for more than 2§ hours 15 dabo marked as respored.
mEE Open commmencial comaime s of prepared eady-ao-eai TES Food bald for more than 24 bours are

dake macked s required. ¥

W 0EL. Roady-fo-eatl, TCS Food prepared on-site and/or cpsned commeroial contames exoeedong ¥ days ai
11&dag Fis discarded. *

Fast Food Risk Factor Year Compansen (n=50)

Risk Facor | Fasi Eood Reeataurants (2015 | Fast Food Restamsats (020)
(N

Complimee) | % TewlObs | % i ToralObs
Adequate :

Cooki 10{%% 52 5L 08% W 108
H-Uld Ti% I63 62 65% 200 IES
Tune Temp.

Contamunaiion | 86% 240 180 TS% 225 185
P""‘.”’lf: o0% 340 378 62% 101 162
Totals §3% 508 1072 5%, 620 $47
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The overall complianes with risk factors at Fast-Food facilities dropped from £2% im 2015 to
T5% wn 2020, The Fast-Food Factlitizs dropped in compliance mn all nsk factor categones. and
personal Hygrene had the highest drop from 90% to £2%.

E. Full Sarvice

The FDA desenption for this facility typs ncludes establishments where sustomers placs ther
order and are served thewr meal by wait staff at the table and pay at the end of the meal. Sixty-
eight (68) indrvidusl data stems on the swrvey mstrument were observed during the assessment of
nsk factors. The following figure represents the percent of observanons found OUT of
compliance for each nsk factor in the Full-Service Restawrant industry segment and faciliny rype:

RISK FACTOR % OUT OF
COMPLIANCE BY FACILITY
TYPE

m Poot Porsonal Hyqeomns

m Foor Contamanased Equapmem 7 Protectian from Comaminaaon
& [mproper Holdang Thimmes Temps radme

o [nacleuate Coolking

al &l

.l

cBESEBEER

Poor Contaminated Equipment’ Protection from Contamination and Poor Personal Hygiene was
the nisk faeters with the highess out of compliance percentage. Improper Holding
Tune Temperamre had notable our of compliance percentages dureng this data collecnon period.

The following table shows the number of individual data items. fonnd OUT of compliance for
observations found in the Poor Pervonal Hyvaiene nsk factor category Diatn Tems: 1 & 2
Informanen Statements: 1A, 18, rwo and Poer Contanunated Equipment Frotection from
Contanmation msk fagtor eatepory from Data [tems; 3 & 4 Information Statements: 3A. 3B, 3C,
30 ZE. 44, 4B, 4C, 4D from the sorvey mstnument.
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FULL SERVICE OUT OF
COMPLIANCE BY DATA ITEM

4 O

m01A Hands are cleanod and propesly washed using hand deanser / waler sapply /
appropniaie drying methods ¢ length of time as specified in Secoon 2-300. 124 of the Food Code

w18, Hands are cleaned and properly washed when required as spocified m Section 2-301. 14
of the Food Code *

B0E6A. TCS Pood is mamiained & 4 [F (50} or bedow. excepd durmg prepaazon, coolang,
coalmg, or when Tme is used &s & pablic healih congrod. *

#1058, Baw shell eggs are siored endes refngesaiion that maimiams ambieni air iemperaure of
#Ebenrdm:F (T&ordmC) or less, *

B08E Othar (describe in the temperaiume chast and comments secison baloe) ©

#DEA. TCS Food s mamiaaned ai | Ebondm ' {57 8ordoes) or above. sxcopi dusing
Preparanan. cooking, enaling, or whed e is used &8 a public beahh conmod,

0T A dnbspCooked TCS Food 15 coofed from 1388&deq I (808deq.C) o T0&deg F (2] Sdeg;C)
within & houes and from | Eddeg (5T &deg G 1o 4 1Sdeg F (S5deg C) or below within g
beougs, ¥

B0TH. TCS Food {prepaned from mgredienis ai ambiend mmperaiure) is cooled io 4 | deg F
(oo C) or balow witkin 4 hours. *

mOTE Proper cosling methods  expaipment are used. *
w08A. Beady-to-eai. TS Food (prepazed on-site) held for more than 24 hours is date marioed as
‘pemqaired. *

w8l Opan commercial comainers of prepared ready-to-eat TES Food hald fos more than 24
herirs ase dale marked as fequined *
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Full-Service Risk Factor Year Comparison (n=30)

Risk Factor | Full-Service Restanrants (2015) | Full-Service Restaurants (2020)
Coplice) | % TowlObs | % m TowlObs
Adequate

oty o™ 71 ) 100% 50 50

Hold

TaneTemp. | % 210 376 S0% 68 121
Comiaminaiion | 82% 240 294 60% 87 130
Personal

Higiots 85% 311 365 s1% 33 63
Totals 7% BAd 1108 66% 238 64

Full-Service Restauranny' overall compliance with risk factors dropped from 75% m 2013 10 66%
in 2020. Full-Service Restourants dropped in compliznce in all nsk factor categonies except for
Adequate Coolmg from 97% 10 100%.

F. Deli
The FDA deseription for this facility tvpe ineludes areas of a retail food store where foods. such
at Inncheon mears and cleeces, are sliced for the cnstomers and where saindoriches and salads are
prepared on-site or received from a comnuscary bulk copfainers, portioned, and displayed. The
deli department operation naay melude salad bars., pizza stations. and other foed bars managed by
the deli department manager. Areas where meat and pouliry products are cooked and offered for
sale as ready=to-car and are managed by the deli depariment manager.

RISK FACTOR % OUT OF
COMPLIANCE BY FACILITY
TYPE

® Poor Personal Hyges re
® Poor Contaminated Equipenont / Protection Eom Contaminastion
8 [mproper Holding Times Temperatrs
W [pidesfuare Toakipsg
30 &0

« 8 &§ 2

L LN |

Dt s
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Poor personal hygiene and Poor Contaminated Equipment’ Protection from Contamination was
the risk factor with the highest out of compliance percentage.

The following table shows the mmmber of individual data tems found OUT of compliance for
observaiions found in the Poor Personal Hygiene nisk factor category Data liems: 1 & 2
Information Statements: 1A, 1B, two and Poor Contaminated Equipment Protection from
Contamination risk factor category from Data Demis: 3 & 4 Information Swrements: 3A. 38, 3C,
3D, 3E. 4A 48, AC. 4D from the survey mnsiruament.

DELI OUT OF COMPLIANCE BY
DATA ITEM

wiB. Hands are soaned ared prop=aoly waghed when required &8 spevified in Seomon 3-
JO1. 14 of the Food Code +

wlIA. Hands are cleansd and proporly washed using hand cleanser / watar supply /
appropriats deying methads / langth of me as specibed m Sechion 2-300. 12 of b Food
Codhe *

80 80
i 25 oS5 25 25
20
[i]
% Ot
Dlis Risk Fastor Year Comparison (n=4)
Risk Factor Delis (2015)  Delis (2020)
(TN
i) *% in Towml Ohs | % i Toral Obs
m‘ 100% 7 7 100% 6 6
Hold 100%  S6 55 100% 24 24
Tume T egynp.
Contamination | 90% 16 40 §0% 190 33
Personal §7% 48 82 e, 0 12
Hygiene
Totals gr, 144 153 91% 38 64
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The overnll compliance with nsk factors at Delis dropped from 93% in 2015 to 1% in 2020,
Delis dropped i compliance from 87% 1o 75% m the Personal Hygeene nsk factor category,
Delis maintained 100% comphance with Adequate cooking and Hold Time Temperatures risk
factors at 100% compliance,

G Produce
The FDA descniption for this facility type includes areas in a retail food store where produce 15
gut, preparad, stored. or displayed for sale o the consumer. A produce opearation may inchude
salad bars or jusce stations that are operated under the same manager who has responsibility for
the produce department. Sixty-eight (68) individual data 1tems on the survey instrument were
observed during the assessment of risk factors. The followmng figure represents the percent of
observations found OUT of compliance for each nsk factor in the Produce industry segment and
facility type:

RISK FACTOR % OUT OF
COMPLIANCE BY FACILITY
TYPE

BFoor Personal Hyghens
mPoor Contaminated Equipment ¢ Protecthon fon Contam nation
mimproper Holding Time Tempseranime
minadoguate Ceoling
LT

a8 528

Q.1 ol 0.1

Poor Contanumated Equipment’ Protection from Contamunation was the only nisk factor with an
out-of-compliance percentage.

The following table shows the nsumber of individual dara srems found OUT of compliance for
observations found in the Poor Contaminated Equipment Protection from Contanunation risk
factor eategory from Data Ttemis: 3 & 4 Informanon Statements: 3A, 3B, 3C, 3D, 3E, 4A. 4B,
4C, 4D from the survey instrument.
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PRODUCE OUT OF
COMPLIANCE BY DATA ITEM

m 03C. Food i profecied from envirommanial cortamination &ndash; acheal contamenation
observed. *

W 048, Equmpment focd contact surdaces and uiensls are cleaned and saroizzed properly
uFing marmal warewaahing procedures, *

m 04, Equupmspn o contact surtsces and wensils are cleaped and saninzesd proporly
150 i mechamical waresashing equipment *

{0 ¥]
| O
50 333 358
1]
% Out
Produce Risk Factor Year Companson (n=3)
Risk Factor Produce (2018) | Produce (2020}
fﬁj- & % in  Total Gbs % in  Tofal Obs
Adequate
Cooking 0% ] L] 0% ] ]
Heold
Tine T i 0 1% 7 7
Contamination s ] 3 87 10 13
Personil 0% 0 7 100% 9 g
Hygisne
Tatals 0% ] 14 go9, 28 29

The overall compliance with nsk faetors at Produce Departments mnereased from 4.5% in 2015 o
E9% mn 2020. In 2015 the sample size for Produce Departments was small, which resulied in
Limmted data. In the year 2023, a comparison can be completed from the 2020 data.

H. Certified Food Protection Manager
Data from nanonwide FDA Risk Factor Stadies and tie Centers for Disease Control and
Prevention smdy suggeits that the presence of a Certified Food Protection Manager in retml food
establishments reduces the nsk of a foodbame 1lness outbreak for an establishment. The FDA
Retail Food Risk Factor Studies data indicated that effective control of certain risk factors, such
as poor personal hygiene, positively correlated in different facility types. During the Risk Factor
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Study. Richmond County gathered data on whether a Certificd Food Protechon Manager who
complsted an Amercan Natonal Standards Instituie {ANST)

the aceredited course was present durng the data collection. Hospatals (100%), Nursang Homes
(100%), School Lunchrooms {100%), Delis {100%), and Produce (100%) had a CFPM present at
the facility. Fast Food (53%) and Full Service (52%) were less likely 1o have a CFPM present in
the Facilines. The occwrrence of risk factors in facilines with and withour a CFPM is shown in
the mdividual indusiry segment and facility type reports.

Certified Food Protection
Manager Present

“‘;‘ﬁf‘ Hospual Certfied Food Protection
6% Manager Freseni

4§"*’“’* o

I‘a:uFund_
%

Pall Sevioe

Fudl Sermos
s Fass Feod

A, Hamdwashing Freguency Assessment
Handwashing observations data was collected durning the data collection usmg the
“Handwashing Frequency Assessment™ protocols for data item 1. Richmond County
Environmental Health Specialist tallied each time an employee is observed doing the
followimng:

= Washing hands properly and when requared
» Washing hands
« Failing to wash hands when required

The soudy's assevsment of handvwashing frequency 15 to provide a broad-based indicator
of handwashing practices. Sinee it will be impossible to assess any opsration that
mvolves handwashmg, the accuracy necessary for statisiteal analysis 15 impossible to
ashisve, Ths table below shows the overall observations of occumsnsss rathsr than
statistical correlaiions.
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Owerall Observanions of Handwashing Frequency
(Hapdwashing Frequencizs)

Employee observed washing hands
properly and when required.

Fas Peod

= Pull BEsrvios

I-I.aﬂ =
‘ = Hursing Homes

Employee observed washing hands
improperly.

= Pt Fesiil
Illlla = Pull Bervios
“\\1' = Disli

= Produce
\ - Hursing Homes

Employee observed failing to wash
hand when required.

s Pt Food
 p g
-ﬂ_\-w = Dhali
= Prodocs
= Hursing Homes
« Bohoal
lopchrooms

The food safery proccdures for the Poor Personal Hygiene msk factors that most need
attention m full service. fast food, and deli departments melude washing hands when reqoared
{805 total observations).

Chot of 2059 emploves handwashing observations. B85 {2.3%) observations were observed
whare hands were washed vsing adeguats handwashing proeedures. Produse. Nursing
Homes Hospital. and School Lunchreoms appearsd o have a food safety management
system fo ensurs cmployees ars trained on handwashing procedurss.
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B. Allergen Awareness
Foodbome illness 13 a significant public health sssue, and food allergs reactions are
becommmg more frequent. It 15 essennial to develop miervention strategies 1o decrease the nsk
of food allergic reactions at all facilioy rypes. Training facilinies m safe food handling
practices ¢an effectively improve food safety by preventing food allergic reactions. In the
ten primary data items. awareness of food allergens 1s not a foodbome illness nsk factor. The
table below shows the percent of findings that were out of compliance for management and
foodservics employee allergen aworeness. Full Service. fast food. and produce markets had
the lnghest percentage of out-of-comphance observations.

Summary of OUT of Compliance Percemages food Allergen Awareness Repot 3, 19 a=¢

FOOD ALLERGEN AWARENESS OUT OF
COMPLIANCE %

FosiFood  Full Semvice Produce Hespital Mursing fchaol
HMomes Lunchrcams

o B B EEEE

IV. RECOMMEXNDATIONS AND INTERVENTION STRATEGIES

The nsks management process is designed to assess and analyze the hazards to reduse foodbomne
illness ocemrrences by managing the risk factors. Managers are responsible for ensurang that risk
management is used routinely at all activity levels within the facility. The management of
wstitutional foodservice, restanrant, and retal food storg operations bears ultumate responsibility
for implementing and maamtaining suceessful food safery management systems. Reducig
foodbome illness nsk factors should be a goal for all those mvolved in food safety. The
operator’s food safety management system should aim to achieve the same degree of safety as the
eriizeal limuts within Foed Code.

Pecommendations focus on the report's results and concentrate on measures to improve the
efficacy of regulatory and business retail food safety programs. The data from the surveys
indicate that improvement 15 needed throughout all industry segments and facility types
Personal Hygiene, Contaminated Equipment Protection from Contammation. and Improper
Holding Tune Temperature nsk factor eategones, Each nsk factor category was further broken
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down to identify the ndividual data item needing improvement. including hands being cleaned
and adequately washed when required. food contact surfaces and utensils bemg clenn to sight
and tonch and saminzed bedore uve, and proper cooling methods equipment vsed. Allergen
awareness results from the survey also indicate 8 nesd for improvement in full service, fast food.
and produce markets facilities. Hands can become contaminated when food service employees
engage in specific activities such as handling soiled equipment or utensils. using the restroom. or
handling raw andmal foods. When requeired, proper handwashing is a ermteal factor in reducing
the fecalsoral pathogens tramanned from hands to readystoseat foods and otser pathogens
tramsmitted froo emvirommental sources, To prevent the spread of harmful pathogens. all
equapmuent and uiensils shall be adequately cleaned and samitized. When utensils, equipment. or
food contact surfaces become dirty or contaminared, it 15 necessary 1o ¢lean and sanitize all
surface+ o prevent the spread of pathogens from preventing foodbome illness. Fapid cooling of
potentially hazardous foods 15 essennial to limit the tume that food 15 in the danger zone. This 15 to
limit the amount of bacterial growth during cooling. Food must be sapidly cooled from 135°F 1o
T1°F within two hours, and then from T0°F to 41°F within four more hours to prevent the growth
of the pathogen. Studies indicate that 200,000 people 1n the United States require emergency
medical care for allergic reactions to food. A food allergy 15 & medical condition 1 which
exposures toa food tggers a harmful Immone response. The inmane response. called an allergic
reaetion, ocowrs becanse the immnne system amacks proteins in the normally harmless food.
Allergens are the proteins that tngger an allergic reaction (foodallergy.org). Symptoms of food
allergic reaction mcleds hives or itchy rashes. nausea, abdominmal paim, veonting and diarhea,
wheezing, shoriness of breath. swelling of vanous parts of the body. and 1 some severe cases.
anapliylactic shock and death may result.

Recommendations for intervention strategies for the foodservice imdustry
include:

Develop and implement written Standard Operating Procedures (SOPs)

Develop and implement SOPs that address the risk factors for specific faciliny types. These SOPs
should detadl procedures on how critical limits will be menitored. by whom, how often. and wha
control measweres will be taken of entical lunues are not met, The neceveary reseurces, equipiment.
and supplies o implement the procedures must be included in the S0P« Specific employees or
positiens should be responsible for measunng the crtical limits. completing the temperatures
logs. and documeniing comveciive aciions if entical linuis are not met. These S0Ps should be
tadered to the operaton and put 1o e 1est by management to ensure that the procedures work.
Employes orientanion and refresher tromming are requared. Managers should review procedures
anmually to determime wheiber procedures are adequate or whether modifications m operations.
equipment, or personne] are needed.

Adaprion of the current version of the FDA Food Code

A new FDA Food Code Manual 1¢ released every four years. North Carclina Department of
Health and Human Service (NCDHHS) adopted a version of the 2009 US Food and Drug
Admimistration (FDAFood Code on Seplemiber 1. 2012, In North Carolinas 2009 Food Code.
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o allergen awareness provistons are ewrrenily tneleded. Nonh Carolina 15 currenily pursiang the
adoption of the 2017 Food Code ax a revived regrilatory foumdation.

Provide Educatisnal Ontreach Belated to the Risk Factors in MNeed of Significance
Aftemiion:

The Richmond County Health Diepartiment hns received funding from FDA to develop and
prrchase educational matenial and lannch an cdueaticaal swtreacls campaign related to the
foodbome illness nsk faciors idennified as needing prieniy ateniton in the stody. Educanonal
material will be passed out to gach establishment duning ronting inspections. Educational
imaterial and ramuing courses will be available on our websie 10 educate foed seivice workers on
risk facrors and significant food allergens. Additionally. the traiming will be followed-up with a
kmewledge test to demonstrate the knowledge of the nsk factors. PRichmond County Henlth
Depastients’ prumary goal 15 to ampaove food safery behaviors and practices m

exch faciliry tvpe. as well as mindmize the meidence of foodborne illness risk factors, In 2025,
the nsk foctor analysis will be replicated to evaluate the eficasy of the targeted wisrvention
stralegies.
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Appendix A
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Appendix B

FoodSHIELD Facility Type Reparts — Full Data Table
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100

11B. Harsdwarim g facelemes; e moppled wik heed ol ssmaar | dirpegpole
sovcelt [ hand drng deviees *

106

124, Food Emgloreriraa dnk. ssd st whasos caly ia detipaned
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100

128 Food Fmployess expenencing perasiens meenng. conghimg. oo
Frizny otk 83 el wotk with exposed fosd. Slea sqmpme weaals,

mems. sarerappd ningle-seraice. of Rge s ks,

100

130, Onbpe (demeribe = coomsects seceson) *

I3, Cenrsmery s propety sdosed of ridke of conemsing rownr
nderrookbed amamal fonds: *

143 Whes nume caby ir used 58 8 public beairh commad far 4 HOUTES, dae
oo awtabilisheen followy procederes 19 serve o daseasd Sood m
speatfied m Section 3-501 19 of the Food Code *

14B_ When tme eoly 1 used e pubds: healih conirol for § BOURS, e
Toodd sstablidasen: follow pEoordaned 12 wrve of dincasd food i
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140, Ok (demcribe = the comments saction) ®

15A. Pafn 300 ¢ osld beldimg tomrte have sefficaens capaciry s
ElAARET Foods ai 41 &ondm: F { 58 ordm Cfor below *
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168 Food mesbisumem aprcuhoed process 1w ascondmon wth
approved vanance sad P Plan when requzed. *
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16D Onbey (eronibe tn e comumenst saction) *
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Eary d Mol &
RICHMOND COUNTY ﬂ P, 910 972320
HEALTH DEPARTMENT Wi hingeeorem s s S8 v
157 Cmrclins Srrest Rockingham, 3O 18579 e v el
Retail Food Risk Factor Studies Risins] Fand ik Factor e Divin Collection e rﬂllmd |.'_|_I.I|!‘i-1'.iml

Data Collection ID:
INDUSTRY SEGMENT ‘_E_H_I R = v |
Food Safery Management Svstem

Assessment Risk Factor Category: *
‘ - Spbat A Fesgaore — L |

Induwstry Segment: *

After saving this page, the form will be lecked Tor Facility Tvpe and Food Safefy
Management Syalem Assessimenl,

DATA COLLECTION INFORMATION

Date: * T

Data Collector: * ‘_su.u.s.nqmu_ 1'!

Time In- * ]

Tone e * |

Total Tinee m Minuwtes: * Nov ver recorded, Ser qiter respoise [ saved.

ESTABLISHMENT INFORMATION

Establishment Name:* 3
Street Address: * I
City * I
Srate; * ‘ Select A Response - Y
Zip Code: * S
County: * ]

Maxomm Number of Emplovess Per Sluft #

Number of Emplovees Present at Time of —_— IR
Wisit *



Activity level at the timee of the visat: *

MANAGER CERTIFICATION

1. Is there a certified food protection
manager EMMPLOYED at the
establishment? *

o 15 there an emplovee whe is a certified
food proteciion manager PRESENT dusing
ihe data collection? *

3, Iz the PERSON IN CHARGE a1 the
fne of the data collecnon a cemified food
protection manager? *

4. Is the establishment’s policy to have a
certtfied food protection manager present at
all imes? *

EMPLOYEE HEAT.TH POLICY

1. Food emploveess exhibiting cemain illness
symproms of conditions than require
exclusion of resiiction in the Fead Code,
ARE OBSERVED witlin the
establishment during e data collection. *

2. Are food employees and conditional
cmploveess mformed of their responsibility
io report to the person-in-clinrge illness
SYMPTOMS as specified m Section
2-201.11 of the Food Code? ®

3. Are food emplovees and condinomal
emplovess informed of their responsibiliry
o repoit 10 the person-in-charge diagiwosis
with, or exposure to. e specific
ILLNESSES spcified in Section 2-201.11
of the Food Code? *

Appendix R: Risk Factors Study

I_suut.tﬁupu-_ TI
I—Eﬂﬁhm— "'I
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| Setnct A Reaponse - v
|~ Sekect A Respansa - v|
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4. Is management aware of its responsibality |— Sebwes A Furbgponnnn — v |
to NOTIFY THE REGULATORY =
AUTHORITY when a food emplovee is
jamdiced or diagnosed with an illness due
to a pathogen specified in Section 2-201.11
of the Foad Code? *

5. Is the management s employes health — Hu0ct A Respons - k J
policy consistent with 2-201.12 of the Food

Code for EXCLUDING AND

RESTRICTING food emplovees and

condittonal employees on the basis of their

liealth and activites as they relate to

diseases that are transnuited throuel foods?
-

6. Is the management s employee health [_ Sadacd A Repiesa — L
palicy comsistent with 2-200_13 of the Food
Ceodde for REMOVAL OF EXCLUSIONS
AND RESTRICTIONS of food employvees
and conditional emyploveess on the basis of
ther health and activities as they elate to
diseases that are transunied theongh foods?
L]

7. Management has a copy of FDA's — Sdecd A Responss — L 4
Emploves Health and Personal Hygmens
Handbook OR cd database? *

ITEM 1: HANDWASHING

01. Emplovees practice proper hand Not vet recorded, Sef aqfter respouse is saved.
washing. *

ITEM 1: Description of Observations - HANDWASHING

01A. Hands are cleaned and properly |-smn Rempeseran — k
washed using hand cleanser / water supply /

appropriate drying methods / length of time

as specified in Secrion 2-504. 12 of the Food

i

01B. Hands are cleaned and properly [-:ad-n-ul- LR v
washed when required as specified in
Section 2-300.14 of the Food Code *



Comumenis
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HANDWASHING FREQUENCY ASSESSMENT

C1. Emplovee observed washing hamds
properhy and when required.

C2. Emplovee observed washing hands
nmproper]y.

C3. Emplovee observed failing to wash
hand when required,

—"

|#

ITEM 2: NO BARE HAND CONTACT WITH READY-TO-EAT FOOD

024, Food emplovess do nol conlact
ready-te-eat foods with bare hands. =

C oinninents

|-!-|I-|n|:ll.n-q-uim-

ITEM 3 PROTECTION FROM CONTAMINATION

03, Food is proftecied lrom
cross-contamination during storage.
preparation, and display, *

Nog ver recorded. Ser qifer respoise is saved.
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ITEM 3: Description of Observations - PROTECTION FROM FOOD CONTAMINATION

03A Faw aonimd] foods are weparated from
ready-to-eat foods, *

03B. Different raw animal foods are
separated from each other. *

03C. Food is protected from environmental

contanunation — actual contanunation
observed, ®

03D. Food 1s protected from emvironmental
Cconfanuiation — potential contanunation, *

03E. Oiher (descnbe wm the comments
section) *

Comunents

ITEM 4: CLEANING AND SANITIZING FOOD CONTACT SURFACES

04, Food contact surfaces are properly
cleamed amd sanpitized. *

ITEM 4: Desenption of Observations - CLEANING AND SANITIZING FOOD CONTACT

SURFACES
(A, Food conraet saifaces and wiensils are

¢lean to sight and touch and sanitized before

use, *

(4B, Equipment food contact surfaces and
itensils are cleaned and samatazed properly

using manual warewashing procedures. *

F;-lélﬁﬂupum- 'l
|- Skt & Fosapreren |
[oseaniupone- v
| - Select & Resporse - V|
| - Select & Response - Y|
Not vel recorded. Sel after response is saved,

| - Swtect A Fesponse - v|
e Y|
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04C, Equipment food contact suafaces and |-3u-=|an:uuu._ ll
utensils are cleaned and sanitized properly

using mechameal warewasling exquipmsnt.

&

04D, Oiher (describe m the comments |_5uumnuu-ru_ "'i
section) *

C onirients

ITEM 5: COLD HOLDING OF TCS FOOD
05, Foods requiring vefrigeration are Now ver recorded, Ser qiter response §s samved,
held at the proper temperature. *

ITEM 5: Description of Observations - COLD HOLDING OF TCS FOOD

05A. TCS Food is maintained at 41F (5C) |_smam__ ?]
of below, except duning preparation.
cooking, cooling, or when time is used asa
public health control, *

058, Raw shell eggs are stored under |-$|h|:lill'up-uu|- f'l
refrigeration that mamtains ambient ar
temperature of 45°F (7°C) or bess. ®

05C. Other (describe in the temperatiure |-an=mnupuu-- ﬂ
chart and comments section below) *

Comarments
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ITEM 6: HOT HOLDING OF TCS FOOD
06, Foods displayed or stored hot are Norvel recarded. Set qfter response Is saved.
lield at the proper temperature. *

[TEM &: Description of Observations - HOT HOLDING OF TCS FOOD

06A. TCS Food is maintained at 135°F |- Sebect & Fenporne - 7|
(E7C) o1 above, except during preparation.
cooking. cooling. or when tine 15 usad as a
public health control. *

068, Roasts are held ar a temperanie of |—£-m.m-pur-— ﬂ
13PF (54°C) or above. *

060, Other (descnbe i the temperature Fiﬂ-dh:ﬁ.'ﬂpﬂ— ﬂ
chart and conuments section) *

C ommments

ITEM 7: COOLING TCS FOODS
07, Faods are cooled properly, * Now ver recorded, Ser qfter reiponse 15 soved,

ITEM 7 :Descnption of Observations - COOLING TCS FOODS

07A. Cooked TCS Food is cooled from |-$ﬁn!ﬂm= 1r|
135°F (37°C) 1o TO'F (21°C) within 2 hours
and from 135°F (57°Chio 41°F (3°Ch or
below withan & leours. *

07B. TCS Food (prepared from ingredients | - Sabect & Frssponae — Y|
at ambient temperature} is cooled to 41°F
(5°C) or below wathun 4 hours. *

07C. Proper cooling methods / equipment [ Bunet & Ranprona - v|
ae used. *




070, Oother (ceseribe un the rEmperaire
chart ancl copuments section) *

Conuments

ITEM & DATE MARKING RTE TCS FOODS

&, Refrigerated, ready-to-eat foods are
properly date marked and discarded
within T days of preparation or openiog,

ITEM 8: Description of Obsemvations - DATE MAREING RTE TCS FOODS

08A, Ready-to-eat, TCS Food (prepared
om=site) held for more than 24 hoors 15 date
marked as required. *

08B, Open conunercial contamers of
prepared ready-to-cal TCS Food beld for
miere thaz 24 hotirs are date marked as
redned, *

0EC. Ready-io-ean, TCS Food prepared
om-sie anedor opened conmmercial contamer
exceedang 7 days at 41°F is discarded. *

(ED. Other (describe m the conumenis
SeCiion) *

Appendix R: Risk Factors Study
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Not ver recorded. Set after response is saved,
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Comnments

ITEM %: COORING RAW ANIMAL FOODS
09, Raw aplmal foeds are cosked fo Nor ver recorded, Ser after response 15 saved.
required temperatures, *

ITEM &: Description of Observations « COOKING RAW ANIMAL FOODS

02A Baw shell eges broken for inumediate |— Sasnct & Rimspormes —
service are cooked to 145°F (63°C) for 15

seconds. Baw shell eggs broken b no

prepared for inmrediate service cooked to

155%F (65°C) for 15 seconds. *

098, Pork; Fish; Beef; Commercially-raised |—'5-'u-'£|hﬁ-p—-

Gamie Animals are cooked to 145°F (63°%0)
for 15 secomnds. *

04, Conumnimued Fash, Meats, |-mnm- '1
Commercially-raised Ganwe Andmals are
cooked to | 55°F (63*C) for 15 seconds. *

09D. Poultry: stffed fish: stuffed meat; [ — v|
siuffed pasta; sieffed pouliry: sneffed rative;
of smiffing containing fsh. meat, ponliry, or
ratates, wild game animals are cooked to
165°F (74°C) for 15 seconds. *

(KE. Roasts, including formed roasts, are [ — v|
cooked to 130°F (34°C) for 112 mummes or
a5 Chart specifies and according 1o oven
parameters per Cham (NOTE: This data
fremi felides beaf Foasts, cormed beal
renasds, pork roasts, and cured park roases
sutcle s faned, *




00F. Calier Cooking Obeervations (describes
in the Comment Section and Temperanure
Charp. *

Comments

ITEM 10: REHEATING COOKED FOODS

Lk, Coaked fowds are veleated in
requived temperatures. ®

Appendix R: Risk Factors Study

I--Eﬂdﬁm- "]

Noi vet recorded, Sef after response {5 sened,

ITEM 10 Descniption of Observations - REHEATING COOKED FOODS

10A, TCS Food that is cooked and cooled
on premuses 15 rapidly rebeated to 165°F
(74%C) for 15 seconds for bot holding. *

108, Commerciallv-processed readyv-io-ear
food, reheated to 135°F (37°C) or above for

hot holding. *
10, Ovileer Rehearg Observarions

{describe i the Conuments Section and
Temperanire Chart bedow) #

Commienis

[t A Reerse - v
|—$l|r|ﬁﬁnpa|ﬂ- 1']
| - St 4 Rempore v
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ITEM 11: Oaher Areas of linerest - HANDWASHING FACILITIES
11. Handwashing facilities are accessible Not vet recorded, Set after response is saved.
and propely maintained, *

ITEM 11: Desenprion of Observations - HANDWASHING FACILITITES

11A. Handwashing facilities are |- Setect A Response - ¥
convemently locaed and sccessable for

cmplovess. ®

| 1B. Handwashing facilities are supplied |- Setect 4 Fesponsn - ¥

with hand cleanser / disposable towels /
haand drving devices, *

Comukents

ITEM 12 Oaber Areas of Interest - GOOD HY GIENIC PRACTICES
1X. Emplovees practice good hyvgiene, * Nar ver recarded. Ser aqffer response i saved.

ITEM 12: Description of Observations - GOOD HY GIENIC PRACTICES

124, Food Employees eat, drink., and use | - Sitact & Firsgrorson ~ Al
tobaceo only i designated areas. *

12B. Food Employees expeniencing |-5ﬂﬂ.ﬂ“ﬂ'ﬂ— 'l
persistent speezing, conghing, or nmny '
nose do not work with exposed food. clean

equipment, ntensils, linens, unwrapped

single-service, or single=use aricles. *

12C. Other (descnibe in comments section) I- Suect A Fsaponis - TI
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Coanmments

ITEM 13: Other Areas of Inferest - CONSUMER ADVISORY
13A. Consumers are properly advised of | ~ Eaect A Fasponse -

risks of consuming ravw or undercosked
animal foeds, =

Conmenls

ITEM 14: Other Areas of Interest - TIME USED AS A PUBLIC HEALTH CONTROL
14, Time alone is properly used as a Mot ver recorded. Ser affer response Is saved.

public health confrol. *

ITEM 14: Descnption of Observations - TIME USED AS A PUBLIC HEALTH CONTROL

[4A. When time only is used as a public ~ Sebect A Rmspones —
health control for 4 HOURS, the food T
establishment follows procedures to serve

or discard food as specified in Section

3-501.19 of the Food Code. *

[4B. When time only 15 used as a public - Sbct A Fspoiin —
health contral for 6 HOURS. the food

establishment follows procedures 1o serve

or discard food asg pecified n Section

3-501.19 of the Food Code. *

14C . nher (deseribe m the conuments - Seloct A Responsa -
seciuon) *



Comments
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ITEM 15: Other Areas of Interest - FOOD TEMPERATURE CONTROL AND SANITATION

15, Facilities have adequate eguipment
and tools foir ensuring food temperarmre
contrel and sanitization of food contaci
surfaces, ™

Nat vet recorded. Ser giter response is saved.

ITEM 15: Description of Observations - FOOD TEMPERATURE CONTROL AND

SANITATION

154, Refrigeration / cold holding umits
have sufficient capacity to maintamm TCS
Foods at 41°F (5°C) ar below. *

15B. Hot holding units have sufficient
capacity to nraintain TCS Foods ar 133°F
{57°C) or above, *

15C. Refrigeranon and hot storage units are
equipped with acewrate ambaent ar
leiaperating measuimg device, *

15D. Accurate temperature measunng
device, with appropnate probe, 15 provided
and accessible for use 1o measure imtemal
food temperares, *

15E. Accurate iemperanre measuring
devices and/or rests kus provided and
accessible for use 1o measine sautization
rnse temperanres and’or sanitization
concenirations, *

15F, Other (descnibe i the comuments
section) *

— Baluct A Rispons - Y|
- Select A Fesporso - T|
- Seoct A Respona - v
|-'_-'.Hut|lﬂupn'dl- T|
|-$r|-rth’|ﬁn|:ltrﬂu- 1r|
~ Setect A Rasperme - v
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ITEM 16: Other Aseas of Iuterest - SPECIAL PROCESSES

16, Special precesses are conducted in Not vel recorded, Ser after respoise I5 saoved,

compliance with issued variance /
HACCP Plan, when regnired. =

ITEM 16: Description of Observations - SPECIAL PROCESSES

16A. Food establishment conducts reduced |—3HAF!Hpnu-_
oxyvgen packaging witheut a variance as S
specified in Secrion 3-502.12 of the Food

Code. *

166, Food establishiment performs |- Setect & Resporne -

spacialized process i accordance with
approved vanance and HACCP Plan when
required. *

16C. Jnice packaged in the food |- Select & Respone -

establishunent is tréated under a HACCP
Plan to reduce pathogens or labeled as
specified in Section 3=404.11 of the Food
Code. *

160, Other (describe mn the comments |-au-=|.tn-pnru-

section) *

Commenis
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ITEM 17 Other Arveas of Interest - SAFE SOURCES

17. Food is received from safe sonrces. =

Not ver recorded. Ser after response Is saved.

ITEM 17: Description of Observations - SAFE SOURCES

17A. All food 15 from regulated food
processing plants / No home
prepared’'canned foods, *

17B. Shellfish are from NSSP-listed
sources. Mo recreationally canghi shellfish
are recerved/sold, *

17C. Food s protected from contanunation
during mansponanol Teceiving. *

17D, TCS Food 1s recerved al a tenperature
of 41°F (5°C)or below OR according 1o
Law. *

I17E. Food 15 safe and unadiulierared.

17F. Shellstock tage/labels are retained for
90 days and filed i chronelogical order
from the date the container is emptied. *

17G. Wntten documentation of parasite
destruction is maimtained for 90 davs for
fish products, *

I 7H. Other (descnbe in comments section)
™

Commenis

[ N v
[ o v
B vl
I_s-m.mnru- IJ
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ITEM 13: Oriher Areas of Interest - TOXIC MATERIALS

18, Toxic materials are ideniified, wsed, Now ver recorded. Ser affer responie s smved,
and stored properhy. =

ITEM 18 Descnption of Observations - TOXIC MATERIALS

18A. Poisonons or foxic materials, — Swbict & Rosporrs — ‘rl
chemicals, lubgicams. pesticides, medicines,
farst aid supplies. and other personal care
items are properly identified, stoped, and
used. *

12B. Other {descnbe m the conuments - Select A Hesponse - ?]
section) *

Conuments

ITEM 19 Onleer Areas of Inerest - FOOD ALLERGY AWARENESS

19. Management and food emplovees are Not wet recorded, Set after respanse is smed.
trained in food allergy awareness as it
relates to iheir assigned duties. =

ITEM 19 Description of Observations - FOOD ALLERGY AWARENESS

194, Tlee persoa in charge accuransly |—5‘-ﬂﬂclﬁﬁm‘m— 1|
describes foods adennfied as magor food
allergens and the symptoms associated with
major fieod allergens. *

198 Food emplovees are tramed in food |_3u-ui.n.upuu_ T'l
allergy awaremess as it relates to their
assigned duties, *

190, Other (describe in The comments |—s-.ima.rrmuu-— I '1-'|
sechion)

Conmwents
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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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Safe Cooling

Times and
Temperatures

& TCS food must be
cooled from 135°F
to 70°F within 2

Cooling i

completely cooled

Proper Cooling Temperatures will prevent microbial growth by ol .m i
: e ' within & hours.
helping limit the time that food is exposed to the temperature
danger rone
TCS food prepared
from ingredients at

Cooling methods Cool food rapidly using one or room temperature

more of the following cooling methods: must be cooled to
41°F or below
« Place tood in shallow pans within 4 hours.

= Separate food into smaller or thinner portions

» Place contamners in an i0e water bath and st irequently

* Lise metal containers HICHMGHD Eﬂu NT‘I’
y ; : HEALTH DEPARTMENT
o Addd 1ce as an ingredient 127 Caroline Strest
Rockingham, BC 28379
910-997-8329
o g cheaned and sanitized oo wands wwnw richimondnc. com, 05

# Lse raphd cooling equipment, such as blast chillers

* Lise other effective methaods

When using cold Bobding equipiment to cool Tood, provede space forn

air fhow between and around contamers. Always protect Tood from
Cooling Video
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Appendix S: Intervention Strategies

Zone 1 Cooling Parameters: 135F°-70°F

Step 1 - Enter your observed temp (°F) change here (include
tenths):

Step 2 - Enter your observed time (in minutes) change here:

Minimum temperature change (°F) needed for proper cooling:

(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):

Step 2 - Enter your observed time (in minutes) change here:

Minimum temperature change (°F) needed for proper cooling:

(compares with Step 1)(turns Green if achieved or Red if not
achieved)




Appendix S: Intervention Strategies

Cool Food Fast for Food Safety!

Enfrie las comidas rapidamente para no dejar erecer la bactoria
Step 1 - Cool hol food to TO'F within 2 hows
Evfri comath & N0'F deving o ] hosas

Step 2 - Cool food from T0°F to 41°F within 4 haurs
Enfrie ool desa 70°F bl 41°F cdirire o 4 haria

Hot food should ba 41°F or colder within 6 hours!
Comidds calliiviled dalnen ddr eafriadas hasia 47° F o rreeos denive die § bores
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MANUAL WASHING AND SANITIZING

COMO LAVAR Y DESINFECTAR LOS UTENSILIOS
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e :'h ' \_.Il.-.-_-_.
= o TSP .

Serapd :
Auitar Sot
110°F _Lj 3
- )
Waah with soap Rimss with waker * Sanitizer

Lavar com jabdn Enjuagar con agua * Desinfectar
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Appendix S: Intervention Strategies

Food Contact
Surfaces must be
washed, rinsed,
and sanitized:

& After sach use.

Contaminated
Equipment

Cross contanmnation 1s the unintentional items may have bean

Anyume you begin
working with another
by of food,

Alter task has baen
interrupted and the

A - R . i contaminated.
transfer of bacteria from one surface to
: o aritacs This pa L
another surface, This could be 1.“"“ une L.le P el i
hands or equipment that touch food, or from the items are in

raw animal foods that touch or dnp onto
foods that are ready-to-eat (RTE).

CoOnStant use.

RICHMOND COUNTY
HEALTH DEPARTMENT
Wash, rinse, and sanitize food contact surtace: using the 127 Caroline Straat
fallewing procedures
weww richmondne. com/ %05
1, ‘Wash surface with detergent selution o clean

1. Ringe the surface with clean water to remove

debris and detergent

1, Sanitipe surface using a sanitizing solution mized

at the concentration specified on the
manufacturer s label

4. Allow ivems boair dry
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Appendix S: Intervention Strategies

e

YouR HuNdS'

,
o

' ORinse

u.u.-.r.:d: ‘H'I‘I-H‘-ﬂclll!ﬂ.ﬂi -

STEPS OF
HANDWASHING

Follow these six steps avery time.

Wet your hands with clean, running water (warm or
cold), turn off the tap, and apply soap.

. Lather your hands by rubbing them together with

the soap. Lather the backs of your hands, between
your fingers, and under your nails.

. Serub your hands for at least 20 seconds. Nead a

timer? Hum the “Happy Birthday” song from
beginning to end twice,

Rinse yaur hands well under clean, running water.
Dry your hands using a clean towel or an air dryer.
Turn water off using towel 1o dry hands.

Each employee’s
hands must be
washed
thoroughly, using
soap, warm
water, and a

sanitary towel or
approved drying
device, before
beginning work
and after each
visit to the toilet.

RICHMOND COUNTY
HEALTH DEFARTMEMNT
127 Caraline Street
Rockingham, MC 28379
910-997-8329
whwwe richmondnc.com/505
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FOOD
EMPLOYEES MUST
WASH THEIR HANDS

EMPLEADOS QUE

TRABAJEN CON

COMIDA DEBEN
_ LAVARSE LAS MANOS
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Appendix T: Out of Compliance Violations

Ibemn Tallty Report for Food Inspections
County 77 « Richmond
368 Inspactions Parformed From 142019 Thew 1102038 {inspsction type 1 cnly)
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Appendix T: Out of Compliance Violations

Hem Tally Report for Food Inspections
Courty 77 - Richmand
304 inspecticns Performed From 1172020 They 11/2021 {inspection type 1 only)
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Appendix T: Out of Compliance Violations

Ham Talty Repoert for Food Inspacticns
Caounty TT - Richmond
111 Inspections Performed From 1172021 Thru 112082 (inspection type 1 oaly)
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Appendix T: Out of Compliance Violations

lteen Tally Ropor for Food Inspections
County TT - Richmomnd
366 Inapecticns Parformed From 111/3002 Thiu 112023 [inspaction type 1 anly)
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Appendix T: Out of Compliance Violations

Rom Tally Report for Food Inspactions
County 77 - Richmand
304 Inspections Pedormied From 112023 Thru 1111472023 (inspection fype 1 only)

i Carblisd Food Protecton Manager 14 L] 14

1. FIC Prosent demorssraies knowisdgs, § peronms dufies 24 o .

B Proges' sl bisdg Shng Of 1260 use

0. M b Band contasl with RTE 12008 of pre- appecved siasmans o 8 4

13, Food i goad condaon, safs & unsduliesaied

16 Food-Lonted sriaces Seans & i

20 Propei cogiag b i darrpst el

22, Propar cokd Bolding lsmperases

24. Time as a Publc Heafth Conbol. procederss & records

=]

25 Towic sisalancs enafed sioned & oasd

&

A% Proged Sodlng Sethod wad Riegquide sustticl i rearakal ]

l

35 Thermoeneiers providesd & poowrms

=
a

l

i
E

35 Wt & AORNE AOT DRI, 1 URSTGNER) BraTisl

40 Porionil claisirnks o

-
-l
iy
P

43 insan Asrady: property sared 3

3
a

&% Grapio-une & singhe-perarn arhcies propety sored & wsesi

-
-]
@

B
4

SB Wirdwifeng e el (irrinsd §oled Sl siigd

S0 Mol B coid waber apdabie . acequale possiuny

=
L]
Pl

53, Todel faciSes propesty consirucied. supobed & claaned A

b
]

55 Prysecal faciines qatmied, mainaned & ciean 13

2
H




Appendix U: NCLDA Board

a..-,t North Carolina

U" Locar HEALTH DEPARTMENT ACCREDITATION

& o

November 25, 2019

D, Tommy Jarrell

Health Director

Richmond County Health Department
127 Caroline Street

Hockingham, NC 28379

Dear D, Jarredl,

O behall of the N.C. Lecal Health Department Accreglitation Board, Twould like to congratulate
the Richmond County Health Department for achieving reaccreditation status as of November 22,
20191

The forus of Horth Carelina’s Local Health Department Accreditation {NCLHDA) is on the capacity
of the Eocal health department to perform at a prescribed, basic level of quality the three core
functions of assessment, policy development, and assurance and the ten essential services of public
health. By achieving this legislatively mandated status, the Richmond Cownty Health Depariment is
united with the 84 other sccredited health departments in North Careling in carrving lorth the
NCLHDA mission of seeking to improve the health of all citizens and enhancing the quality of local
puhlic health,

The Accreditation Board has a true appreciation for all the hard work completed by your governing
board and health department staff. Achieving reaccreditation is truly an accomplishment that your
health department and community showld be very proud of,

The Acereditation Board appreciates vour dedication to improving the public's health in W.C

Sincerely,

d0d)

Christopher . Dobbing Chair, B.C Local Health Department Accreditation Board

Enchosur:
Reaccreditation Timeline

CC: Amy Belllower Thomas, Accreditation Adminkstrator, HCLHDA
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	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 requi...
	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
	Appendix E: 2017 NC Food Code Adoption
	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...
	Appendix E: 2017 NC Food Code Adoption
	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
	Appendix E: 2017 NC Food Code Adoption
	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
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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 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.
	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.
	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.
	Appendix E: 2017 NC Food Code Adoption
	(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.
	Resources
	Virtual Pool Plan Review Training
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	GENERAL INFORMATION
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	INTERN REGISTRATION REQUIREMENTS
	Environmental Health Section:

	REGISTRATION AS RS INTERN
	North Carolina Board of Sanitarian Examiners:

	TRAINING PROGRAM CURRICULUM
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	TECHNICAL TOPICS:
	CLASS FORMAT
	DAILY SCHEDULE: (Generally)

	CLASS ATTENDANCE:
	HOMEWORK:
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	DISCIPLINARY ACTION:
	BREAKS:
	LUNCHES:
	PHONE:
	EMERGENCIES:
	SMOKING:
	PARKING:
	TRAINING MANUALS:
	General Module:
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	FPF Track:
	OSWP Track
	Interns need a copy of all current rules from their supervisors. Read the rules before class.

	HOUSEKEEPING:
	EXAMS
	TEST EXEMPTIONS:
	ORIENTATION PRIOR TO TRAINING
	EQUIPMENT
	FOOD, LODGING AND INSTITUTIONAL SANITATION:
	(Needed for Tier 4 Regional Field training only)
	PUBLIC SWIMMING POOLS (Needed for Tier 4 Regional Field training only)

	ON-SITE WASTEWATER PROGRAM:
	(Needed for the In-Class portion & the Regional Field training)

	PERSONAL EQUIPMENT
	MEAL AND MILEAGE REIMBURSEMENTS
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	HOUSING
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	Incidental Hotel Room Charges:

	WEEKENDS: The Environmental Health Section is not responsible for lodging
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	Training, Coursework, and Field Activities:
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	Delegation Process (checklist found in (Appendix A):
	Standardization and Re-standardization Procedures
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