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AdoptionAdoption

Rules were adopted on July 19, 2012Rules were adopted on July 19, 2012

Will go into effect on September 1, 2012Will go into effect on September 1, 2012

Adopted majority of 2009 Food Code with Adopted majority of 2009 Food Code with 
some changes specific to North Carolinasome changes specific to North Carolina
–– Wilkeshealth.comWilkeshealth.com



Major ChangesMajor Changes

Food Safety Knowledge Food Safety Knowledge 
Employee Health PolicyEmployee Health Policy
Bare Hand Contact with RTE foodsBare Hand Contact with RTE foods
Consumer AdvisoryConsumer Advisory
Employee Personal HygieneEmployee Personal Hygiene
Date MarkingDate Marking
Sushi/SashimiSushi/Sashimi
Highly Susceptible Population RegulationsHighly Susceptible Population Regulations
Cold HoldingCold Holding



Grade Sheet ChangesGrade Sheet Changes

54 items instead of 4954 items instead of 49
–– 27 27 FoodborneFoodborne Illness Risk Factors & Public Health Illness Risk Factors & Public Health 

InterventionsInterventions
–– 27 Good Retail Practices27 Good Retail Practices

Compliance Status Compliance Status –– IN, OUT, N/O or N/AIN, OUT, N/O or N/A
CDI CDI –– Corrected During InspectionCorrected During Inspection
R R –– Repeat ViolationRepeat Violation
VR VR –– Verification of Correction Required if not Verification of Correction Required if not 
CDICDI



Grading Grading 

ZeroZero, one, one--half or full deduction of points for half or full deduction of points for 
violationsviolations
Priority itemsPriority items or or Priority Foundation ItemsPriority Foundation Items may may 
be corrected during the inspection and no more be corrected during the inspection and no more 
than half points will be deducted if it is not a than half points will be deducted if it is not a 
repeat violationrepeat violation
If If Priority itemsPriority items or or Priority Foundation ItemsPriority Foundation Items are are 
not corrected during the inspection, half points not corrected during the inspection, half points 
or full points will be deducted and the EHS will or full points will be deducted and the EHS will 
do a Critical Violation Visit within 10 days to do a Critical Violation Visit within 10 days to 
ensure the items have been correctedensure the items have been corrected



Food Safety Knowledge Food Safety Knowledge –– Item 1 Item 1 

The PIC (Person In Charge) of establishment The PIC (Person In Charge) of establishment 
must show proficiency in Food Safety by passing must show proficiency in Food Safety by passing 
the exam of an accredited programthe exam of an accredited program
–– Category 1 Establishments and Congregated Category 1 Establishments and Congregated 

Nutrition Sites are exemptNutrition Sites are exempt



Food Safety Knowledge Food Safety Knowledge –– Item 1Item 1

Accredited ProgramsAccredited Programs
–– ServSafeServSafe: : 

www.servsafe.comwww.servsafe.com

–– PrometricPrometric::

www.prometric.comwww.prometric.com

–– National Registry of National Registry of 
Food Safety Food Safety 
Professionals: Professionals: 
www.nrfsp.comwww.nrfsp.com



Food Safety Knowledge Food Safety Knowledge –– Item 1Item 1

There will There will no longer be a two point bonusno longer be a two point bonus for for 
establishments who have staff establishments who have staff ServSafeServSafe
CertifiedCertified
There will There will instead be a instead be a twotwo--point deductionpoint deduction if if 
the PIC during the inspection is not certifiedthe PIC during the inspection is not certified
–– If Establishment has more than one PIC, they If Establishment has more than one PIC, they 

may need to have multiple  or more than one may need to have multiple  or more than one 
PIC certifiedPIC certified

–– NO Points deducted for violation until  NO Points deducted for violation until  
January 1, 2014January 1, 2014



Food Safety Knowledge Food Safety Knowledge –– Item 1Item 1

Training will not be requiredTraining will not be required
–– Allowed to take and pass exam without Allowed to take and pass exam without 

having to attended a classhaving to attended a class

–– Allowed to take the course online, but exam is Allowed to take the course online, but exam is 
administered at a Proctored Testing Siteadministered at a Proctored Testing Site

Certificates must now be Certificates must now be renewed every 5 renewed every 5 
yearsyears instead of every 3 years instead of every 3 years 



Duties of the PIC Duties of the PIC –– Item 1Item 1

Must have Active Managerial ControlMust have Active Managerial Control
Will be marked as OUT of compliance when Will be marked as OUT of compliance when 
there is a pattern of nonthere is a pattern of non--compliance and compliance and 
obvious failure of PIC to ensure employees are obvious failure of PIC to ensure employees are 
–– Effectively cleaning their handsEffectively cleaning their hands
–– Inspecting shipments of food that are receivedInspecting shipments of food that are received
–– Properly cooking PHFProperly cooking PHF
–– Properly Cooling PHFProperly Cooling PHF
–– Proper Sanitizing of clean utensils & equipmentProper Sanitizing of clean utensils & equipment
–– Not handling RTE with bare handsNot handling RTE with bare hands
–– Informed of their responsibility to report illness under Informed of their responsibility to report illness under 

the Employee Health Policythe Employee Health Policy



Employee Health Policy Employee Health Policy ––
Items 2 & 3 Items 2 & 3 

Employee Health PolicyEmployee Health Policy

Does not have to be writtenDoes not have to be written

Requires food employees to report to the Requires food employees to report to the 
PIC information about their health and PIC information about their health and 
activities as they relate to diseases that activities as they relate to diseases that 
are transmissible through food.are transmissible through food.
–– Allows PIC to reduce the risk of Allows PIC to reduce the risk of foodbornefoodborne

illness transmissionillness transmission



Employee Health Policy Employee Health Policy ––
Items 2 & 3Items 2 & 3

Requires Food Employees to report the Requires Food Employees to report the 
following symptoms to the PICfollowing symptoms to the PIC
–– VomitingVomiting

–– DiarrheaDiarrhea

–– JaundiceJaundice

–– Sore Throat with FeverSore Throat with Fever

–– Lesions containing pus (ex: boil or infected Lesions containing pus (ex: boil or infected 
wounds) Must include the following diagnosed wounds) Must include the following diagnosed 
illnessesillnesses



Employee Health Policy Employee Health Policy ––
Items 2 & 3Items 2 & 3

Requires Food Employees to report the Requires Food Employees to report the 
following diagnosed illnesses or exposures following diagnosed illnesses or exposures 
to the PICto the PIC
–– NorovirusNorovirus

–– Hepatitis A virusHepatitis A virus

–– ShigellaShigella

–– E. ColiE. Coli

–– Salmonella Salmonella TyphiTyphi



Employee Health Policy Employee Health Policy ––
Items 2 & 3Items 2 & 3

The PIC must The PIC must notify the Health Departmentnotify the Health Department
when a Food Employee iswhen a Food Employee is
–– JaundicedJaundiced
–– Diagnosed with one of the reportable illnessesDiagnosed with one of the reportable illnesses

The PIC must The PIC must EXCLUDE or RESTRICTEXCLUDE or RESTRICT a Food a Food 
Employee if they report any of the symptoms, Employee if they report any of the symptoms, 
illnesses, past illnesses or exposuresillnesses, past illnesses or exposures
–– ExcludeExclude means to prevent an Food Employee from means to prevent an Food Employee from 

working in a Food Establishmentworking in a Food Establishment
–– RestrictRestrict means to limit the activities of a Food means to limit the activities of a Food 

Employee so that they donEmployee so that they don’’t work with exposed food, t work with exposed food, 
clean equipment, utensils, linens or unwrapped clean equipment, utensils, linens or unwrapped 
singlesingle--service service 





Good Hygienic Practices Good Hygienic Practices ––
Items 4 & 5Items 4 & 5

Preventing Contamination when tastingPreventing Contamination when tasting
–– Employees may not use a utensil more than Employees may not use a utensil more than 

once to taste food that is sold or servedonce to taste food that is sold or served

Discharges from Eyes, Nose & MouthDischarges from Eyes, Nose & Mouth
–– Employees experiencing persistent sneezing, Employees experiencing persistent sneezing, 

coughing or runny nose may not work with coughing or runny nose may not work with 
exposed food, clean equipment or clean exposed food, clean equipment or clean 
utensilsutensils



Preventing Contamination by Preventing Contamination by 
Hands Hands –– Items 6Items 6--88

Clean condition of Clean condition of 
Arms and HandsArms and Hands

Where to wash hands Where to wash hands 
–– only in approved only in approved 
handwashinghandwashing sinkssinks

Hand Antiseptics Hand Antiseptics ––
applied only to hands applied only to hands 
that have been that have been 
properly washedproperly washed



Preventing Contamination by Preventing Contamination by 
Hands Hands –– Items 6Items 6--88

No Bare Hand (or arm) No Bare Hand (or arm) 
Contact with RTE (ReadyContact with RTE (Ready--
toto--Eat) FoodsEat) Foods
HandwashHandwash Sinks must be Sinks must be 
–– Properly stocked with soap, Properly stocked with soap, 

towels & signagetowels & signage
–– Conveniently located for Conveniently located for 

employees employees 
–– Not blocked by portable Not blocked by portable 

equipment or stacked full of equipment or stacked full of 
dishes or other itemsdishes or other items

–– Available for useAvailable for use

–– Minimum hot water Minimum hot water 
temperature of 100temperature of 100ooFF



Approved Source Approved Source –– Items 9Items 9--1212

Parasite Destruction of fish that will be served raw or Parasite Destruction of fish that will be served raw or 
undercooked such asundercooked such as
–– Lightly cookedLightly cooked
–– RawRaw
–– RawRaw--marinated (marinated (CevicheCeviche))
–– ColdCold--smokedsmoked

Before serving or selling in RTE formBefore serving or selling in RTE form
–– Freeze to required temperature and for amount of time specified Freeze to required temperature and for amount of time specified 

under 3under 3--402.11 and keep records for 90 days402.11 and keep records for 90 days
–– If purchased from a supplier, have written agreement or If purchased from a supplier, have written agreement or 

statement from supplier stipulating that the fish was frozen to statement from supplier stipulating that the fish was frozen to a a 
temperature and time specified under 3temperature and time specified under 3--402.11402.11

Or statement stating that fish were raised and fed as specified Or statement stating that fish were raised and fed as specified 
under 3under 3--402.11(B)(3) and retained for 90 days402.11(B)(3) and retained for 90 days



Approved Source Approved Source –– Items 9Items 9--1212

Parasite Destruction does not apply to:Parasite Destruction does not apply to:
–– MolluscanMolluscan ShellfishShellfish

–– Some species of Tuna Some species of Tuna 

–– AquaculturedAquacultured Fish (ex: Salmon) that:Fish (ex: Salmon) that:
Raised in netRaised in net--pens if raised in open waterpens if raised in open water

Raised in landRaised in land--based operations such as ponds or based operations such as ponds or 
tankstanks

Are fed formulated feed, such as pellets, that Are fed formulated feed, such as pellets, that 
contains no live parasitescontains no live parasites



Approved Source Approved Source –– Items 9Items 9--1212

Food from FSE in states adjacent to NC Food from FSE in states adjacent to NC 
may be sold within NCmay be sold within NC if the FSE are if the FSE are 
under jurisdiction of the local or state under jurisdiction of the local or state 
enforcement body in that state and enforcement body in that state and 
approved by the NC Health Departmentapproved by the NC Health Department



Protection from Contamination Protection from Contamination ––
Items 13Items 13--1515

Storing damaged, spoiled or recalled food Storing damaged, spoiled or recalled food 
that is held for credit, redemption or that is held for credit, redemption or 
returning to distributor must be returning to distributor must be separated separated 
and held in designated areasand held in designated areas that are that are 
separated from food, equipment, utensils, separated from food, equipment, utensils, 
linens & singlelinens & single--serviceservice

Cleaning thermometersCleaning thermometers before using or before using or 
storingstoring



Protection from Contamination Protection from Contamination ––
Items 13Items 13--1515

MilkMilk can now be stored in different containers can now be stored in different containers 
provided that the container is clean, sanitized provided that the container is clean, sanitized 
and properly labeledand properly labeled



Protection from Contamination Protection from Contamination ––
Items 13Items 13--1515

SanitizingSanitizing
–– Manual Dishwashing Manual Dishwashing -- Completely submerge for Completely submerge for 

30 seconds30 seconds at 171at 171°°F for hot water sanitizing orF for hot water sanitizing or
10 seconds10 seconds for chlorine sanitizer or for chlorine sanitizer or 
30 seconds30 seconds for QAC or Iodine sanitizersfor QAC or Iodine sanitizers

–– Dishwashing MachinesDishwashing Machines
Utensils must reach a surface temperature of Utensils must reach a surface temperature of 
160160°°F orF or
Have contact time of 10 seconds for chlorine Have contact time of 10 seconds for chlorine 
sanitizer orsanitizer or
Have contact time of 30 seconds for QAC or Iodine Have contact time of 30 seconds for QAC or Iodine 
sanitizerssanitizers



Protection from Contamination Protection from Contamination ––
Items 13Items 13--1515

Equipment and utensils contacting PHF Equipment and utensils contacting PHF 
must be cleaned throughout the day must be cleaned throughout the day every every 
4 hours4 hours with a few exceptionswith a few exceptions

FoodFood--Contact surfaces of cooking and Contact surfaces of cooking and 
baking equipment must be cleaned at baking equipment must be cleaned at 
least every 24 hours (including least every 24 hours (including 
microwaves)microwaves)



Protection from Contamination Protection from Contamination ––
Items 13Items 13--1515

Equipment and utensils contacting nonEquipment and utensils contacting non--PHF PHF 
shall be cleanedshall be cleaned
–– At least every 24 hrs for tea dispensers and At least every 24 hrs for tea dispensers and 

consumer selfconsumer self--service utensilsservice utensils

–– As needed to prevent accumulation of soil or mold for As needed to prevent accumulation of soil or mold for 
ice and beverage dispensing nozzles, ice bins and ice and beverage dispensing nozzles, ice bins and 
enclosed components of ice makers unless otherwise enclosed components of ice makers unless otherwise 
specified by manufacturerspecified by manufacturer

–– Before restocking consumer selfBefore restocking consumer self--service equipment service equipment 
and utensils such as condiment dispensers and and utensils such as condiment dispensers and 
display containersdisplay containers



Protection from Contamination Protection from Contamination ––
Items 13Items 13--1515

Food that is unsafe, adulterated or not honestly Food that is unsafe, adulterated or not honestly 
presented shall be discardedpresented shall be discarded
Food that is not from an approved source shall Food that is not from an approved source shall 
be discardedbe discarded
RTE that may have been contaminated by an RTE that may have been contaminated by an 
employee that has been restricted or excluded employee that has been restricted or excluded 
shall be discardedshall be discarded
Food contaminated by Food Employees, Food contaminated by Food Employees, 
consumers or other persons through contact consumers or other persons through contact 
with their hands, bodily discharges or other with their hands, bodily discharges or other 
means shall be discardedmeans shall be discarded



Potentially Hazardous Food Potentially Hazardous Food 
Time/Temperature Time/Temperature –– Items 16Items 16--2222

145145°°F F for 15 for 15 
secondsseconds

Raw eggs Raw eggs –– immediate serviceimmediate service

FishFish

Meat Meat –– cattle, swine, sheep, goatscattle, swine, sheep, goats

Commercially raised Game Animals, RabbitsCommercially raised Game Animals, Rabbits

155155°° for 15 for 15 
secondsseconds

Ratites Ratites –– Ostrich, Rhea & EmuOstrich, Rhea & Emu

Injected MeatsInjected Meats

Mechanically tenderized or injected meatsMechanically tenderized or injected meats

Raw eggs Raw eggs –– hot holdinghot holding

Comminuted Meat, Fish or Commercially raised Game AnimalsComminuted Meat, Fish or Commercially raised Game Animals

165165°° for 15 for 15 
secondsseconds

Wild Game AnimalsWild Game Animals

Poultry Poultry –– chicken, turkey, duck, geese, guineas, pheasant, quailchicken, turkey, duck, geese, guineas, pheasant, quail

Stuffed fish, meat, pasta, ratites, & poultryStuffed fish, meat, pasta, ratites, & poultry

Stuffing containing fish, meat, ratites & poultryStuffing containing fish, meat, ratites & poultry



Potentially Hazardous Food Potentially Hazardous Food 
Time/Temperature Time/Temperature –– Items 16Items 16--2222
CoolingCooling
–– From 135From 135°°F to 70F to 70°°F in 2 hoursF in 2 hours
–– From 70From 70°°F to 41F to 41°°F (45F (45°°F) or less in an additional 4 F) or less in an additional 4 

hourshours
–– If prepared from ambient temperature ingredients, If prepared from ambient temperature ingredients, 

must be cooled to 41must be cooled to 41°°F (45F (45°°F) in 4 hoursF) in 4 hours
–– Must also use an approved methodMust also use an approved method

Hot Holding Hot Holding –– 135135°°FF
Cold Holding Cold Holding –– 4141°°F by January 1, 2019F by January 1, 2019
Food that is prepared for Food that is prepared for immediate serviceimmediate service in in 
response to an individual consumer may be response to an individual consumer may be 
served at ANY TEMPERATUREserved at ANY TEMPERATURE



Potentially Hazardous Food Potentially Hazardous Food 
Time/Temperature Time/Temperature –– Items 16Items 16--2222

Date Marking Date Marking –– ReadyReady--
toto--Eat Potentially Eat Potentially 
Hazardous Food Hazardous Food 
prepared and held for prepared and held for 
more than 24 hours more than 24 hours 
shall be labeled with shall be labeled with 
date or day by which date or day by which 
food will be served, sold food will be served, sold 
or discardedor discarded
–– 7 days if held at 417 days if held at 41°°FF

–– 4 days if held at 454 days if held at 45°°FF



Potentially Hazardous Food Potentially Hazardous Food 
Time/Temperature Time/Temperature –– Items 16Items 16--2222
Exceptions to Date MarkingExceptions to Date Marking
–– Commercially Prepared Salads such as Commercially Prepared Salads such as 

chicken salad, ham salad, potato salad & chicken salad, ham salad, potato salad & 
macaroni saladmacaroni salad

–– Some Hard and SemiSome Hard and Semi--soft cheesessoft cheeses

–– Cultured dairy products such as yogurt, sour Cultured dairy products such as yogurt, sour 
cream & buttermilkcream & buttermilk

–– Foods such as pepperoni, Genoa salami and Foods such as pepperoni, Genoa salami and 
country ham country ham –– not labeled not labeled ““Keep Keep 
RefrigeratedRefrigerated””



Potentially Hazardous Food Potentially Hazardous Food 
Time/Temperature Time/Temperature –– Items 16Items 16--2222
Time as a Public Health Control (Former Time as a Public Health Control (Former 
TILT)TILT)
–– Written procedures prepared in advanceWritten procedures prepared in advance

–– Labeled or marked to indicate when food was Labeled or marked to indicate when food was 
either removed from temperature control or is either removed from temperature control or is 
to be discardedto be discarded

–– Food in unmarked containers or marked to Food in unmarked containers or marked to 
exceed time limit is discarded exceed time limit is discarded 



Potentially Hazardous Food Potentially Hazardous Food 
Time/Temperature Time/Temperature –– Items 16Items 16--2222
Cold FoodCold Food
–– 4 hour4 hour hold time if had an internal temperature of hold time if had an internal temperature of 

4545°°F or colder before removing it from temperature F or colder before removing it from temperature 
controlcontrol

–– 6 hour hold time if had an internal temperature of 6 hour hold time if had an internal temperature of 
4141°°F or colder before removing it from temperature F or colder before removing it from temperature 
control and it does not exceed 70control and it does not exceed 70°°F within the 6 hoursF within the 6 hours

Hot FoodHot Food
–– 4 hour4 hour hold time if it had an internal temperature of hold time if it had an internal temperature of 

135135°°F or hotter before removing it from temperature F or hotter before removing it from temperature 
controlcontrol



Consumer Advisory Consumer Advisory –– Item 23Item 23

Must Provide ifMust Provide if serving Raw or serving Raw or 
Undercooked Meat, Poultry, Fish or EggsUndercooked Meat, Poultry, Fish or Eggs
–– Cannot be put on a childrenCannot be put on a children’’s menu or used s menu or used 

for a Highly Susceptible Populationfor a Highly Susceptible Population

Must include 2 components to meet rule Must include 2 components to meet rule 
requirementsrequirements
–– DisclosureDisclosure

–– ReminderReminder



Consumer Advisory Consumer Advisory –– Item 23Item 23

DisclosureDisclosure is satisfied whenis satisfied when
–– Items are described as being raw or Items are described as being raw or 

undercooked (ex: Eggs cooked to order), ORundercooked (ex: Eggs cooked to order), OR

–– Items are Asterisked to a footnote stating the Items are Asterisked to a footnote stating the 
items are:items are:

Served Raw or Undercooked, or contain (or may Served Raw or Undercooked, or contain (or may 
contain) Raw or Undercooked ingredientscontain) Raw or Undercooked ingredients



Consumer Advisory Consumer Advisory –– Item 23Item 23

ReminderReminder is satisfied when disclosed is satisfied when disclosed 
items are asterisked to a footnote stating:items are asterisked to a footnote stating:
–– Consuming Raw or Undercooked meats, Consuming Raw or Undercooked meats, 

poultry, shellfish, fish or eggs may increase poultry, shellfish, fish or eggs may increase 
risk of risk of foodbornefoodborne illness; orillness; or

–– …….may increase risk of .may increase risk of foodbornefoodborne illness, illness, 
especially if you have certain medical especially if you have certain medical 
conditionsconditions







Highly Susceptible Populations Highly Susceptible Populations 
Item 24Item 24

Highly Susceptible Populations Highly Susceptible Populations –– persons persons 
who are more likely than other people in who are more likely than other people in 
the general population to experience the general population to experience 
foodbornefoodborne disease. They include:disease. They include:
–– Infants and PreschoolInfants and Preschool--aged childrenaged children
–– Elderly peopleElderly people
–– Pregnant womenPregnant women
–– Other people with compromised immune Other people with compromised immune 

systems (cancer, transplant recipients, systems (cancer, transplant recipients, 
HIV/AIDSHIV/AIDS



Highly Susceptible Populations Highly Susceptible Populations 
Item 24Item 24

JuiceJuice is required to be obtained pasteurized or in is required to be obtained pasteurized or in 
a commercially sterile, shelfa commercially sterile, shelf--stable form in a stable form in a 
hermetically sealed containerhermetically sealed container

Pasteurized eggs or egg productsPasteurized eggs or egg products must be must be 
substituted for raw eggs in the preparation of substituted for raw eggs in the preparation of 
foods such as Caesar Salad, hollandaise sauce, foods such as Caesar Salad, hollandaise sauce, 
mayonnaise, meringue, eggnog, ice cream & mayonnaise, meringue, eggnog, ice cream & 
eggegg--fortified beveragesfortified beverages



Highly Susceptible Populations Highly Susceptible Populations 
Item 24Item 24

Cannot serve or offer for sale in a readyCannot serve or offer for sale in a ready--
toto--eat formeat form
–– Raw fish, raw Raw fish, raw molluscanmolluscan shellfish, raw meat shellfish, raw meat 

or any other raw animal productor any other raw animal product
–– Partially cooked animal food such as lightly Partially cooked animal food such as lightly 

cooked fish, rare meat, softcooked fish, rare meat, soft--cooked eggs (not cooked eggs (not 
pasteurized) or meringuepasteurized) or meringue

–– Raw seed sproutsRaw seed sprouts

Cannot use Time as a Public Health Cannot use Time as a Public Health 
Control for raw eggsControl for raw eggs



Highly Susceptible Populations Highly Susceptible Populations 
Item 24Item 24

Cannot Cannot rere--service any foodservice any food including unopened, including unopened, 
original, intact packages in sound condition, of original, intact packages in sound condition, of 
nonnon--potentially hazardous food potentially hazardous food from a person in from a person in 
isolation or quarantineisolation or quarantine for use by anyone elsefor use by anyone else

Cannot Cannot rere--service any foodservice any food including unopened, including unopened, 
original, intact packages in sound condition, of original, intact packages in sound condition, of 
nonnon--potentially hazardous food potentially hazardous food to a person in to a person in 
‘‘protective environmentprotective environment”” isolation settingisolation setting which which 
protects the patient from pathogens from other protects the patient from pathogens from other 
patients, healthcare workers or other personspatients, healthcare workers or other persons



Chemical Chemical –– Item 26Item 26

Only those poisonous or toxic materials Only those poisonous or toxic materials 
that are that are required for the operation and required for the operation and 
maintenance of the food establishment maintenance of the food establishment 
shall be allowedshall be allowed

Cannot reuseCannot reuse poisonous or toxic chemical poisonous or toxic chemical 
containers to store food or containers to store food or sanitizersanitizer

Sanitizers cannot exceed maximum Sanitizers cannot exceed maximum 
concentrationsconcentrations



Conformance with Approved Conformance with Approved 
Procedures Procedures –– Item 27Item 27

Specialized food processes must be approved Specialized food processes must be approved 
by the Health Department (examples)by the Health Department (examples)
–– Treating Juice or Labeling with a Warning if not Treating Juice or Labeling with a Warning if not 

treatedtreated
–– Smoking FoodSmoking Food
–– Curing FoodCuring Food
–– Using Food Additives to render a food so that it is not Using Food Additives to render a food so that it is not 

PHFPHF
–– Using Reduced Oxygen Packaging (ex: using a Using Reduced Oxygen Packaging (ex: using a 

vacuum sealer)vacuum sealer)
–– Custom processing animalsCustom processing animals



Safe Food and Water Safe Food and Water –– Item 28Item 28

Menu items that use egg as an ingredient for the Menu items that use egg as an ingredient for the 
preparation of RTE foods preparation of RTE foods –– must use must use 
pasteurized eggspasteurized eggs



Food Temperature Control Food Temperature Control ––
Items 31Items 31--3434

Fruits and Vegetables that are Fruits and Vegetables that are 
cooked for hot holding must becooked for hot holding must be
cooked to 135cooked to 135°°FF
Slacking Slacking –– keeping frozen food keeping frozen food 
(typically used for frying) under (typically used for frying) under 
refrigeration (41refrigeration (41°°F) or less or F) or less or 
at any temperature if the food at any temperature if the food 
remains frozenremains frozen
Must provide a suitable Must provide a suitable smallsmall--
diameter probe thermometerdiameter probe thermometer to to 
check thin foods such as check thin foods such as 
hamburger patties & okrahamburger patties & okra



Food Identification Food Identification –– Item 35Item 35

Food removed from its original container must Food removed from its original container must 
be labeled with the common name of the food be labeled with the common name of the food 

Labeling of food packaged in a food Labeling of food packaged in a food 
establishmentestablishment
–– Common nameCommon name

–– List of ingredients in descending order if more than List of ingredients in descending order if more than 
oneone

–– Name and place of businessName and place of business

–– List of major allergens if presentList of major allergens if present

–– Nutrition labelingNutrition labeling



Prevention of Food Contamination Prevention of Food Contamination 
–– Items 36Items 36--4040

Insect control devices must be Insect control devices must be 
installed away from food preparation installed away from food preparation 
areas and must keep dead insects areas and must keep dead insects 
from falling onto exposed food & clean from falling onto exposed food & clean 
equipment or utensils or linensequipment or utensils or linens

Dead or trapped birds, insects, Dead or trapped birds, insects, 
rodents and other pests must be rodents and other pests must be 
removed from control devices at a removed from control devices at a 
frequency to prevent accumulation, frequency to prevent accumulation, 
decomposition or attraction of pests.decomposition or attraction of pests.



Prevention of Food Contamination Prevention of Food Contamination 
–– Items 36Items 36--4040

Ice that has been used as an exterior Ice that has been used as an exterior 
coolant is prohibited from then being coolant is prohibited from then being 
used as an ingredientused as an ingredient
Packaged food may not be stored in Packaged food may not be stored in 
direct contact with ice/water if direct contact with ice/water if 
packaging is not water tightpackaging is not water tight
Linens and napkins may not be used Linens and napkins may not be used 
in contact with food unless they are in contact with food unless they are 
used to line a container to serve food used to line a container to serve food 
such as rolls and they are replaced such as rolls and they are replaced 
each time the container is refilled for each time the container is refilled for 
a new customera new customer



Prevention of Food Contamination Prevention of Food Contamination 
–– Items 36Items 36--4040

Food must be stored at least Food must be stored at least 6 inches6 inches off off 
the floor.the floor.
Food cannot be stored in locker rooms, in Food cannot be stored in locker rooms, in 
toilet rooms, dressing rooms, garbage toilet rooms, dressing rooms, garbage 
rooms, mechanical rooms, under leaking rooms, mechanical rooms, under leaking 
water lines or under open stairwellswater lines or under open stairwells
Customer selfCustomer self--service buffets & salad bars service buffets & salad bars 
must be monitored by Food Employees must be monitored by Food Employees 
trained in safe operating procedurestrained in safe operating procedures



Prevention of Food Contamination Prevention of Food Contamination 
–– Items 36Items 36--4040

Food Employees must Food Employees must 
keep their keep their fingernailsfingernails
trimmed, filed and trimmed, filed and 
maintained so the edges maintained so the edges 
and surfaces are and surfaces are 
cleanable and not roughcleanable and not rough
Unless wearing gloves, Unless wearing gloves, 
Food Employees Food Employees may not may not 
wear fingernail polish or wear fingernail polish or 
artificial fingernailsartificial fingernails when when 
working with exposed working with exposed 
food.food.



Prevention of Food Contamination Prevention of Food Contamination 
–– Items 36Items 36--4040

Food Employees Food Employees may not wear jewelrymay not wear jewelry
including medical information or watches including medical information or watches 
on their arms or handson their arms or hands
–– One exception One exception –– plain ring such as a wedding plain ring such as a wedding 

bandband

Food Employees Food Employees must wear clean outer must wear clean outer 
clothingclothing to prevent contamination of food, to prevent contamination of food, 
equipment, utensils, linens and singleequipment, utensils, linens and single--
serviceservice



Prevention of Food Contamination Prevention of Food Contamination 
–– Items 36Items 36--4040

Wiping ClothsWiping Cloths
–– Used for wiping food spills from tableware & carryout Used for wiping food spills from tableware & carryout 

containers that occur as food is being served shall be containers that occur as food is being served shall be 
maintained dry, used for no other purpose & kept free maintained dry, used for no other purpose & kept free 
of food debris/visible soilof food debris/visible soil

–– InIn--use for wiping counters & other equipment must be use for wiping counters & other equipment must be 
held between uses in chemical sanitizer solutionheld between uses in chemical sanitizer solution, , 
laundered daily & laundered daily & kept free of food debris/visible soilkept free of food debris/visible soil

–– InIn--use for wiping surfaces in contact with raw animal use for wiping surfaces in contact with raw animal 
foods must be kept separate from cloths used for foods must be kept separate from cloths used for 
other purposesother purposes



Prevention of Food Contamination Prevention of Food Contamination 
–– Items 36Items 36--4040

Sponges Sponges may not be used in contact with may not be used in contact with 
cleaned and sanitized or incleaned and sanitized or in--use fooduse food--
contact surfacescontact surfaces
Wiping clothsWiping cloths laundered in a food laundered in a food 
establishment that does not have a clothes establishment that does not have a clothes 
dryer must be dryer must be air driedair dried in a location and in in a location and in 
a manner that prevents contamination of a manner that prevents contamination of 
food, equipment, utensils, linens, single food, equipment, utensils, linens, single 
service & the wiping clothsservice & the wiping cloths



Proper Use of Utensils Proper Use of Utensils ––
Items 41Items 41--4444

Clean Equipment, utensils, linens and Clean Equipment, utensils, linens and 
singlesingle--service must be service must be 
–– Stored at least Stored at least 6 inches6 inches off the flooroff the floor

–– Not stored in Not stored in locker, toilet, garbage or locker, toilet, garbage or 
mechanical rooms, under sewer lines, under mechanical rooms, under sewer lines, under 
leaking water lines (including automatic fire leaking water lines (including automatic fire 
sprinkler heads or under lines on which water sprinkler heads or under lines on which water 
has condensed), under open stairwellshas condensed), under open stairwells or or 
under other sources of contamination.under other sources of contamination.



Proper Use of Utensils Proper Use of Utensils ––
Items 41Items 41--4444

TablewareTableware
–– Knives, forks and spoonsKnives, forks and spoons that are not prethat are not pre--wrapped wrapped 

must be stored so that only the handles are touched must be stored so that only the handles are touched 

–– SingleSingle--serviceservice other than above must be stored in other than above must be stored in 
original individual package or approved dispenseroriginal individual package or approved dispenser

–– Soiled tablewareSoiled tableware must be removed from consumer must be removed from consumer 
eating and drinking areas and handled so that clean eating and drinking areas and handled so that clean 
tableware is not contaminatedtableware is not contaminated

–– Preset tablewarePreset tableware must be protected from must be protected from 
contamination by being wrapped, covered or invertedcontamination by being wrapped, covered or inverted

Unless unused settings are removed Unless unused settings are removed 



Proper Use of Utensils Proper Use of Utensils ––
Items 41Items 41--4444

SlashSlash--Resistant and cloth glovesResistant and cloth gloves cannot cannot 
be used in direct contact with food unless be used in direct contact with food unless 
it will be cooked it will be cooked 

Linens and napkins must be Linens and napkins must be laundered laundered 
between each usebetween each use

Wet wiping cloths must be Wet wiping cloths must be laundered dailylaundered daily



Utensils and Equipment Utensils and Equipment ––
Items 45Items 45--4747

Personal takePersonal take--out Beverage Containers out Beverage Containers 
may be refilled if contamination free may be refilled if contamination free 
processprocess

Utensils must be provided for each Utensils must be provided for each 
container of food displayed at a selfcontainer of food displayed at a self--
service buffet or salad barservice buffet or salad bar



Utensils and Equipment Utensils and Equipment ––
Items 45Items 45--4747

Equipment, cabinet used to store food or Equipment, cabinet used to store food or 
clean equipment, utensils, linens or singleclean equipment, utensils, linens or single--
service mayservice may
–– Not be stored in Not be stored in locker, toilet, garbage or locker, toilet, garbage or 

mechanical rooms, under sewer lines, under mechanical rooms, under sewer lines, under 
leaking water lines (including automatic fire leaking water lines (including automatic fire 
sprinkler heads or under lines on which water sprinkler heads or under lines on which water 
has condensed), under open stairwellshas condensed), under open stairwells or or 
under other sources of contaminationunder other sources of contamination



Utensils and Equipment Utensils and Equipment ––
Items 45Items 45--4747

Fixed Equipment (not easily Fixed Equipment (not easily 
moveable) must be installed so moveable) must be installed so 
that it isthat it is
–– Spaced toSpaced to allow cleaning along allow cleaning along 

sides, behind and abovesides, behind and above

–– Spaced fromSpaced from adjoining equipment, adjoining equipment, 
walls and ceilings not more than 1 walls and ceilings not more than 1 
millimeter or sealed to itmillimeter or sealed to it

–– SealedSealed to floor or counter top to floor or counter top or or 
elevatedelevated on legs on legs 6 inches6 inches off the off the 
floor or floor or 4 inches4 inches off the counter off the counter 
top/table top/table 



Utensils and Equipment Utensils and Equipment ––
Items 45Items 45--4747

Dishwashers must be Dishwashers must be 
provided with an easily provided with an easily 
accessible and readable accessible and readable 
data plate affixed to the data plate affixed to the 
machine by the machine by the 
manufacturer that manufacturer that 
indicates the machineindicates the machine’’s s 
design and operation design and operation 
specifications includingspecifications including
–– Temperatures required for Temperatures required for 

washing, rinsing and washing, rinsing and 
sanitizingsanitizing

–– Pressure of rinse cyclePressure of rinse cycle
–– Conveyor speed or cycle Conveyor speed or cycle 

timetime



Utensils and Equipment Utensils and Equipment ––
Items 45Items 45--4747

22--compartment sinks used for washing and sanitizing compartment sinks used for washing and sanitizing 
utensils mustutensils must
–– Use a detergentUse a detergent--sanitizersanitizer
–– Make up cleaning and sanitizing solutions immediately before Make up cleaning and sanitizing solutions immediately before 

use and drain immediately after useuse and drain immediately after use

Compartments of utensil and food preparation sinks, Compartments of utensil and food preparation sinks, 
dishwashers & dishwashers & drainboardsdrainboards must be cleanedmust be cleaned
–– At least every 24 hoursAt least every 24 hours
–– Before useBefore use
–– Throughout the day at a frequency to prevent recontamination of Throughout the day at a frequency to prevent recontamination of 

equipment and utensilsequipment and utensils



Utensils and Equipment Utensils and Equipment ––
Items 45Items 45--4747

The wash, rinse and sanitize solutions must be The wash, rinse and sanitize solutions must be 
maintained cleanmaintained clean

The wash compartment must be The wash compartment must be maintained maintained >>
110110°°FF



Physical Facilities Physical Facilities –– Items 48Items 48--5454

Air gap between the Air gap between the 
water supply inlet and water supply inlet and 
the flood level rim of the flood level rim of 
the plumbing fixture the plumbing fixture 
must be at least twice must be at least twice 
the diameter of the the diameter of the 
water supply inlet and water supply inlet and 
may not be less than may not be less than 
1 inch1 inch



Physical Facilities Physical Facilities –– Items 48Items 48--5454

Water treatment filters Water treatment filters 
(ex: ice machines) must (ex: ice machines) must 
be scheduled for be scheduled for 
inspection and service in inspection and service in 
accordance with accordance with 
manufacturermanufacturer’’s s 
instructions and as often instructions and as often 
as necessary to prevent as necessary to prevent 
device failure, must device failure, must 
maintain records maintain records 
demonstrating inspection demonstrating inspection 
& service& service



Physical Facilities Physical Facilities –– Items 48Items 48--5454

Toilet Rooms used by Toilet Rooms used by 
females must be females must be 
provided with a provided with a 
covered trashcancovered trashcan for for 
sanitary napkinssanitary napkins

Must provide Must provide toilet toilet 
tissuetissue at each toiletat each toilet



Physical Facilities Physical Facilities –– Items 48Items 48--5454

Garbage, recyclables Garbage, recyclables 
and and returnablesreturnables must must 
be removed at be removed at 
frequency to prevent frequency to prevent 
attraction of pestsattraction of pests

Outdoor storage Outdoor storage 
surfacesurface for garbage, for garbage, 
recyclables and recyclables and 
returnablesreturnables must be must be 
constructed of constructed of 
nonabsorbent nonabsorbent 
material such as material such as 
concrete, asphalt and concrete, asphalt and 
must be smooth, must be smooth, 
durable and sloped to durable and sloped to 
draindrain



Physical Facilities Physical Facilities –– Items 48Items 48--5454
If disposable towels are used If disposable towels are used 
at at handwashinghandwashing sinks, must sinks, must 
provide a trash canprovide a trash can at each at each 
handwashhandwash sink or group of sink or group of 
adjacent adjacent handwashhandwash sinkssinks
Mops must be positionedMops must be positioned to to 
allow them to air dry without allow them to air dry without 
soiling walls, equipment or soiling walls, equipment or 
suppliessupplies
Must keep premises free ofMust keep premises free of
–– Items that are unnecessary to the Items that are unnecessary to the 

operation or maintenance of the operation or maintenance of the 
establishmentestablishment such as equipment such as equipment 
that is nonfunctional or unusedthat is nonfunctional or unused

–– LitterLitter



Physical Facilities Physical Facilities –– Items 48Items 48--5454

Light IntensityLight Intensity
–– 50 Foot Candles of Light are required50 Foot Candles of Light are required

Food Preparation AreasFood Preparation Areas
–– 20 Foot Candles of Light are required20 Foot Candles of Light are required

HandwashingHandwashing or dishwashing areasor dishwashing areas
Buffets and Salad BarsBuffets and Salad Bars
Displays for produce or packaged foodDisplays for produce or packaged food
UtensilUtensil--storage Areasstorage Areas
Wait StationsWait Stations
RestroomsRestrooms
Inside some equipment such as reachInside some equipment such as reach--in refrigeratorsin refrigerators

–– 10 Foot Candles of Light10 Foot Candles of Light
Inside walkInside walk--in refrigerators and freezersin refrigerators and freezers
Dry storage areasDry storage areas
Dining rooms (for cleaning)Dining rooms (for cleaning)



Permitting and Grade CardPermitting and Grade Card

Permitting Permitting –– will allow a will allow a period of 210 daysperiod of 210 days
after the date of issuance to comply with after the date of issuance to comply with 
the Certified Food Protection Manager the Certified Food Protection Manager 
RequirementsRequirements

Grade Cards will also now be posted on Grade Cards will also now be posted on 
Mobile Food Units and Push CartsMobile Food Units and Push Carts



Outdoor Dining & Beverage Outdoor Dining & Beverage 
FacilitiesFacilities

Beverages may be prepared outdoorsBeverages may be prepared outdoors if all if all 
equipment & utensils are provided with equipment & utensils are provided with 
overhead protectionoverhead protection
Portable cooking, food and beverage serving Portable cooking, food and beverage serving 
facilities are allowed for food service provided to facilities are allowed for food service provided to 
a a 
–– ClubClub
–– OrganizationOrganization
–– Private individual as a planned event (public Private individual as a planned event (public 

excluded)excluded)
Equipment and supplies must be Equipment and supplies must be enclosed & enclosed & 
protectedprotected from contamination when not in usefrom contamination when not in use



Supplemental Cooking RoomsSupplemental Cooking Rooms

Previously Previously –– Barbecue Pit RoomsBarbecue Pit Rooms
–– Name changed to allow cooking of foods Name changed to allow cooking of foods 

other than barbecueother than barbecue

Must provide a Must provide a HandwashHandwash sinksink with hot with hot 
and cold running waterand cold running water

Lights must be Lights must be shieldedshielded



Congregate Nutrition SitesCongregate Nutrition Sites
Rule .2673Rule .2673

Limited Food PreparationLimited Food Preparation AllowedAllowed
–– Reheating food prepared in a permitted food Reheating food prepared in a permitted food 

establishment or food processing plantestablishment or food processing plant
–– Preparation of food that do not require cookingPreparation of food that do not require cooking

Cannot prepare PHF prior to day of serviceCannot prepare PHF prior to day of service
Leftover foodLeftover food cannot be cooled and served latercannot be cooled and served later
Cannot serve Cannot serve food prepared in a private homefood prepared in a private home
All food prepared or served in a CNS shall be All food prepared or served in a CNS shall be 
consumed only on the premisesconsumed only on the premises
SingleSingle--Service onlyService only



THANK YOU



FOR FURTHER INFO

CONTACT WILKES COUNTY HEALTH 
DEPARTMENT AT 336-651-7530
VISIT WWW.WILKESHEALTH.COM


