Homestyle Kitchen - Part 1
Hazard Analysis Critical Control Point (HACCP) Resources

HACCP is a process control system identifying where hazards might occur in the food production process and puts into place stringent actions to take to prevent the hazards from occurring.This HACCP Plan is intended for use by some Residential Child Care Institutions (RCCIs) which are often small group-type homes in which food is prepared using "household" type ingredients, procedures, and equipment. Like more traditional schools having commercial kitchens, these types of facilities are also required to have a HACCP plan; however, because homestyle kitchens have unique needs, a modified HACCP plan has been developed for ease of implementation and use.

The School Nutrition Manager and all employees should be familiar with the contents of the HACCP Plan and have ready access. Part 1 of the HACCP Plan does not have to be printed if a current electronic copy is available and readily accessible by the manager and employees and all are able to access and use the HACCP Plan Part 1 information with ease.
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[bookmark: _Toc415471761][bookmark: _Toc111449354]Homestyle Kitchen Prerequisite Programs


Description:  The standards presented in this section are based on the 2017 FDA Food Code and cooresponding Food Code Supplement and RULES GOVERNING THE SANITATION OF RESIDENTIAL CARE FACILITIES 15A NCAC 18A .1600. 

Prerequisite programs address facilities, equipment, employees, cleaning, sanitizing, and pest control.

Standards addressing safe food handling are outlined in Safe Food Handling Procedures.



	
				

[bookmark: _Toc396119711][bookmark: _Toc111449355]Facilities
	
MONITORING
FREQUENCY

	Non-food contact surfaces are clean.
	Monthly

	Floors, walls, and ceilings are smooth, nonabsorbent, clean, and in good repair.  
	Monthly

	Floors are wear-resistant, slip-resistant, and nonporous.  
	Annually

	Light bulbs shielded, coated, and/or shatterproof are in all food preparation and service areas.  
	
Annually

	Work areas are well lighted.
	Annually

	The ventilation system meets local regulations and is properly constructed, clean, and in good repair.  
	
Annually

	Linens are stored in a clean, dry area off the floor.  
	Annually

	Wiping cloths are washed in a washing machine or in a sink not used for food preparation.  Cleaned wiping cloths are dried in a dryer or line dried in the operation away from food preparation and storage areas.  

Soiled clothing, bedding, or other linens from outside the kitchen are not washed or dried with equipment inside the kitchen area.
Washing machines and dryers used in foodservice operations do not have to be commercial grade.  
	Annually

	At least one garbage can with a tight-fitting lid and that is large enough to handle all garbage is in each work area, where food is stored, prepared, and/or served.  (EXCEPTION:  If lids are not available, the garbage can liner must be kept tied when the can is not in use.)  Note: lids do not have to remain on cans when they are in constant use during food preparation. Lids or tightly tied garbage liners must be closed at the end of the day if all trash is not emptied.
	


Annually

	Appropriately sized plastic liners line all garbage cans located in each work area. 
	Monthly

	A waste receptacle with a lid is located in female restrooms nearest the food preparation and service area.
	Annually

	Recyclables are stored in clean, pest-proof containers are located as far away from the building as local regulations allow.
	Monthly

	Trash disposal areas are maintained in a clean condition. Individual outdoor garbage containers are stored on a rack to prevent overturning.
	Monthly

	Garbage is removed from all work areas at least once per day.  
	Daily

	Garbage cans are washed inside and out with hot, soapy water and rinsed well.   
	Weekly and as needed

	

[bookmark: _Toc396119712][bookmark: _Toc111449356]Equipment Standards - Selection and Installation
	
MONITORING
FREQUENCY

	Refrigeration and freezer equipment, cooking equipment, hot food storage equipment, and effective insulated equipment is available to assure the maintenance of all food at required temperatures during storage, preparation, and serving.
	
Annually

	All equipment is installed, in good working condition, and used according to manufacturer instructions and intended purpose.
	Annually

	
[bookmark: _Toc396119713][bookmark: _Toc111449357]Equipment - Maintenance
	
MONITORING
FREQUENCY

	Thermometer accuracy is checked daily and calibrated as needed (see Calibrating Thermometers in Safe Food Handling Procedures).  
	Daily

	All equipment is maintained in good working order.
	As needed

	Unused, broken, or obsolete equipment is removed from the facility.
	As needed

	

[bookmark: _Toc396119715][bookmark: _Toc111449358]Employee(s) in Management – Person in Charge
	
MONITORING
FREQUENCY

	A Person in Charge (i.e. employee having supervisory and management responsibility and the authority to direct and control food production and is a Certified Food Protection Manager (CFPM)) observes food producction and service frequently to make sure necessary food safety practices are effectively implemented. The Person in Charge (PIC) ensures employees are routinely monitoring food temperatures during hot and cold holding.  See Employee Continuing Education and Professional Development – Person in Charge.
	As needed

	

[bookmark: _Toc396119716][bookmark: _Toc111449359]Employee Continuing Education/Professional Development – Person in Charge
	
MONITORING
FREQUENCY

	At least one employee (which may be the School Nutrition Administrator) who has supervisory and management responsibility and the authority to direct and control food preparation and service (the Person in Charge) shall be a Certified Food Protection Manager (CFPM) who has shown proficiency of required information through passing a test which is part of an American National Standards Institute (ANSI)-accredited program (the accrediting organization for the Conference for Food Protection Standards for accreditation of food protection manager certification programs). Record all employee Food Safety and HACCP continuing education on the Food Safety and HACCP Continuing Education report located in Part 4. It is not necessary to file a copy of the CFPM certificate in the HACCP plan; however, a copy of the certificate must be available during an inspection. The School Nutrition Administrator should also be a CFPM.
	Annually

	

[bookmark: _Toc396119717][bookmark: _Toc111449360]Employee Continuing Education/Professional Development – All Employees
	
MONITORING
FREQUENCY

	All School Nutrition Employees who prepare and serve food will review the Employee Health Policy requirements and sign the Employee Health Policy Agreement each year before beginning work. The employee agrees to report symptoms, diagnoses, or exposures before starting work and follow the Employee Health Policy.
	Annually

	All School Nutrition Employees serving on the line or operating the point of service system (i.e. cash register or checking a roster) are properly taught in food allergy awareness, as it relates to their assigned duties of serving customers (i.e. know proper responses to questions about allergens in foods served). Note: Refer to HACCP continuing education information posted on the NCDPI School Nutrition website for a lesson plan.
	Annually

	All employees who prepare and serve food will complete a basic food safety education course (at least four hours in length) every three to five years. The frequency of continuing education will be determined by the School Nutrition Administrator. The educational session must include basic food safety requirements about personal hygiene, safe food temperatures, proper receiving and storage, and proper food preparation techniques consistent with the HACCP plan requirements. The School Nutrition Administrator should assess the food safety knowledge of substitute employees and determine the frequency of continuing education needed. It is recommended substitute food employees receive at least 1 hour of education in the fundamentals of food safety prior to working in the storage, preparation, and service areas. Substitute employees who work on a regular basis should also be included in the four hour continuing education program described above.  This information should be kept with their Professional Standards documentation.
	Annually

	If using Time as a Public Health Control (TPHC) as the health control for time/temperature control for safety (TCS) food, all employees must be educated in proper performance of TPHC procedures; this continuing education must be documented and filed in HACCP Part 4 Section: Continuing Education and Professional Development.
	Annually

	


[bookmark: _Toc396119718][bookmark: _Toc111449361]Employee Education – Conditional Employees
	
MONITORING
FREQUENCY

	The hiring administrator or designee explains the Employee Health Policy and Agreement to any conditional school nutrition employee when the job offer is made. This will provide an opportunity for the potential employee to report symptoms, diagnoses, or exposures before starting work. The administrator or designee will follow the Employee Health Policy if the conditional employee reports a symptom or exposure.
	As needed

	


[bookmark: _Toc396119719][bookmark: _Toc111449362]Employee Education – New Employee Orientation
	
MONITORING
FREQUENCY

	The site manager or their designee completes the Food Safety Checklist for Employees within two days after a new employee begins work. This checklist can be found in the Forms Section under Part 4.  
	As needed

	The person in charge will show all new employees where the HACCP Plan sections are located and review how the HACCP Plan is organized.
	As needed

	The person in charge will show all new employees including substitues where the Safety Data Sheets (SDS) information is located as soon as they report to work for the first time at a particular school.
	As needed

	

 


[bookmark: _Toc396119720][bookmark: _Toc111449363]Employees - Health

	
MONITORING
FREQUENCY

	Employees who exhibit the following symptoms should be restricted or excluded from work according to the charts in the Employee Health Policy Documents:
· Vomiting from infectious condition
· Diarrhea from infectious condition
· Sore throat with fever
· Diagnosed with Shigella, norovirus, E. coli, or Hepatitis A infection.
· Onset of jaundice (yellowing of the skin or eyes) within 7 days
· Diagnosed with Tyhpoid fever (caused by Salmonella Typhi) within past three months

· Infected cuts or wounds, boils, or lesions containing pus on the hand, wrist, and exposed body parts
· Diagnosed with Salmonella (nontyphoidal) infection.
	As needed

	Foodborne illness complaints are documented on Foodborne Illness Complaint Form (see Part 3 As Needed Forms). 
	As needed

	Employees having infected cuts, abrasions, or sores on their hands and forearms are wearing bandages (includes finger cots, or finger stalls, etc.) and non-latex, single-use gloves over the bandages.
	As needed

	Employees are not sneezing or coughing near foods.
	Daily

	[bookmark: _Toc396119721]
[bookmark: _Toc111449364]Employees - Appearance
	MONITORING
FREQUENCY

	Employees are wearing appropriate clothing when they begin work -- clean clothing with sleeves and clean non-skid close-toed work shoes or tennis shoes. 
	Daily

	Employees are wearing clean clothing while working in the operation.  
	Daily

	Employees restrain clean hair to avoid contamination.
	Daily

	Employees with beards or mustaches keep them neat and trimmed.
	Daily

	Employees have short and clean fingernails and are not wearing nail polish or artificial nails.
	Daily

	Employees are wearing no jewelry on hands or forearms except for a plain wedding band.
	Daily




	
[bookmark: _Toc396119722][bookmark: _Toc111449365]Employees - Other Hygienic Practices

	
MONITORING
FREQUENCY

	Employees bathe daily.
	Daily

	Employees eat only in designated break areas. If beverages are consumed in food preparation and service areas, the beverage is in a cup with a lid and straw and is not stored on food preparation tables.
	Daily

	Employees do not touch hair, hair restraints, clothes, or skin while preparing food unless they properly wash their hands immediately afterwards. 
	Daily

	Employees put on a new pair of single-use, non-latex gloves:
1. when switching from working with one food to another,
1. when going from a nonfood preparation task to a food preparation task, 
1. after cleaning tables, scraping, or washing dirty dishes and utensils, 
1. after touching anything which might be a source of contamination, and
1. when they become torn, and/or
1. after four hours of constant use with the same type of food item.
	Daily

	
[bookmark: _Toc396119723][bookmark: _Toc111449366]Employees - Handwashing
	MONITORING
FREQUENCY

	Employees wash their hands with water and hand soap for at least 20 seconds, then rinse with warm water, and use a single-use towel to dry their hands.  
	Daily

	Employees wash their hands:
1. before beginning work, 
1. before putting on gloves, 
1. before changing gloves, 
1. when switching from working with one food to another, 
1. when going from a nonfood preparation task to a food preparation task, 
1. after cleaning tables, scraping, or washing dirty dishes and utensils, 
1. after loading the dish washer and before unloading clean items from the dish washer, and 
1. after touching anything which might be a source of contamination.
	Daily

	All handwashing is done in a handwashing sink with running water at 100oF or hotter, handsoap, and towel dispenser or approved drying device and waste disposal container. Handwashing is never done in the kitchen sink. If hand antiseptics are used, wash hands before applying according to manufactuer’s instructions. Use only hand antiseptics which are approved for use around food. 
	Daily

	Employees shall not use tobacco in any form while preparing or serving food.
	Daily

	Employees do not touch exposed cooked or ready-to-eat foods with bare hands. These foods must be handled using properly cleaned and sanitized utensils; non-latex, single-use gloves; or deli tissues.
	Daily




	


[bookmark: _Toc111449367]Pest Control
	
MONITORING
FREQUENCY

	A licensed pest management professional (PMP) is on staff or is on contract to service the operation.
	Annually

	A map of the facility's interior and exterior layout is available and updated each year so one can mark exactly where evidence of pests were found and where bait traps were placed.  
	Annually

	Cracks and crevices are sealed and screens closed and in good condition.
	Annually

	All openings surrounding wiring, drain pipes, vents, and flues are caulked or sealed.
	Annually

	Windows and vents are covered with at least a 16-mesh wire screening. 
	Annually

	Cracks and gaps are covered at all exterior doors and walls.
	Annually

	Areas surrounding light switches, bulletin boards, and vent hoods are caulked and sealed. 
	Annually

	All pipes and electrical lines are sealed with wire mesh (copper pads) and/or caulking.
	Annually

	All pesticides are dispensed and applied by a licensed pest management professional (PMP).
	As needed

	Facilities treated as needed. The person in charge will call for additional pest control visits on an as needed basis when there are noticeable problems between regularly scheduled visits.
	As needed

	All food-contact surfaces are washed, rinsed, and sanitized after the facility is treated. 
	As needed

	Instructions on product labels are followed when foodservice employees are using pesticides. 
	As needed

	The building exterior and perimeter is clean and free of clutter and debris.
	Monthly

	Insecticides and rodent traps are properly used in and near the garbage and waste area. Indoors, it is preferable to use traps over baits because you never know where the rodent may die.
	Monthly

	Trapping devices or other means of pests control are properly maintained and used.
	Monthly

	Pesticides are kept in their original containers and properly stored. Pesticides are never stored in food containers.
	Monthly

	Floor drains are free of food particles and other debris.
	Daily




	
[bookmark: _Toc111449368]Cleaning and Sanitizing – Two-section residential sinks in counters
	
MONITORING
FREQUENCY

	All items rinsed, scraped, or soaked before washing them in a two-section residential sink in a counter.

	Daily

	All items washed in the first sink using a detergent solution at least 110oF.
	Daily

	All items rinsed or spray rinsed in the second sink using water at least 110oF.
	Daily

	Once washing and rinsing is complete, drain the rinse water and use the second sink to sanitize the items. All items immersed in a sink of hot water at least 171oF or in a properly prepared chemical sanitizing solution (see Advantages and Disadvantages of Different Chemical Sanitizers). Instead of immersing in the second sink, the washed and rinsed items may be sprayed with a properly prepared chemical sanitizing solution (see Advantages and Disadvantages of Different Chemical Sanitizers.) Do not rinse off the solution. Then air dry.
	Daily

	All cleaned and sanitized items air-dried before storing them on clean shelves free of vermin.
	Daily

	
[bookmark: _Toc111449369]Cleaning – Equipment and Surfaces
	
MONITORING
FREQUENCY

	Equipment is unplugged before cleaning and food and soil removed from under and around equipment.
	Daily

	Detachable parts (such as blades, mixer paddles, etc.) are removed and manually washed, rinsed, and sanitized or run through a dish washer. All parts are air-dried, then reassembled.
	Daily

	Food-contact surfaces that are disassembled for cleaning and sanitizing are reassembled with gloved hands. Food-contact surfaces touched with bare hands during reassembly are sanitized again.
	Daily

	All food-contact surfaces which cannot be removed are washed and rinsed, then wiped or sprayed with a properly prepared sanitizing solution.
	Daily

	Food-contact surfaces such as preparation tables are cleaned and sanitized before beginning food preparation and between tasks.
	Daily

	Non-food contact surfaces such as floors, walls, ceilings, hoods, non-food contact areas of equipment are maintained in clean condition.
	Daily and Monthly

	Chlorine bleach (5.25% sodium hypochlorite bleach) or another EPA registered cleaning chemical for norovirus is readily available to use for potential nororvirus (vomitus and/or fecal) events in the food preparation or service areas.
	Monthly




	[bookmark: _Toc111449370]Cleaning – Thermometers
	MONITORING
FREQUENCY

	The probe or stem of a thermometer is cleaned and sanitized before the first use and between checking temperatures of different foods. If only measuring the temperature of ready-to-eat food (i.e. mayonnaise-based salads, deli meats), the probe or stem, the Food Code requires the thermometer to be cleaned, and not sanitized, between checking different food temperatures; however, thorough cleaning and sanitizing is needed to avoid cross-contact for potential allergens when checking different food temperatures and is a best practice recommendation for schools.
	As needed

	Cleaning up Vomit or Fecal Events in the Food Preparation or Service Area
	MONITORING
FREQUENCY

	Proper cleanup procedures, as defined in Best Practice Procedures for Body Fluid Cleanup in the Food Preparation or Serving Area of the Safe Food Handling Section, are followed after a potential norovirus (vomit or fecal) contamination event in the food preparation or service area. Prepare a disinfectant solution of chlorine bleach (made from 5.25% sodium hypochlorite bleach) mixed with water at 1000 to 5000 ppm concentration (3/4 cup bleach per 1 gallon of water will make a solution of about 3000 ppm). Alternately, use another EPA registered (against norovirus) cleaning chemical mixed and applied per the manufacturer’s instructions.
	As needed

	[bookmark: _Toc111449371]
Hazard Communications
	MONITORING
FREQUENCY

	A list of all hazardous chemicals used in the foodservice operation is available at each site (see Part 2: Facility Description).
	Annually

	Safety Data Sheets (SDS) are available for all hazardous chemicals used in the operation.
	Annually

	Safety Data Sheets are stored alphabetically in a binder in a location accessible to all employees. Name of the chemical and emergency procedures are highlighted for quick reference.
	Annually

	Past dated hazardous chemicals or those having not been used within one year are properly discarded. Contact the local environmental health department for guidelines about the disposal of hazardous waste.
	Annually

	Employees, including substitutes, are educated about the hazard communication program and the location of the SDS information.
	Annually and as needed for subs

	The original container of all hazardous chemicals must be properly marked with:
1. common name of the contents; 
1. appropriate hazard warnings (it can be any message, words, pictures or symbols conveying the hazards of the chemical(s) on the container; and
1. names and addresses of the manufacturers or other responsible parties. 
The label must be legible, in English (and in other languages as needed), and prominently displayed. If not in the original container, the item is clearly labeled on the side of the holding container with the specific name of the contents (i.e. Chlorine Bleach solution, QUATS solution instead of sanitizer). Do not label the lid because lids are interchangeable. Some chemical suppliers provide labels.
	Monthly


[bookmark: _Toc39215614]
[bookmark: _Toc39215617][bookmark: _Toc104888358][bookmark: _Toc111449372]Employee Health Policy Documents

Note: All Employee Health Policy documents and references pertain to both Food Employees 1 and Conditional Employees 2.

The following Return to Work guides 3 are located in Part 1: HACCP Plan:
· Employee Illness Decision Guide for Person in Charge (PIC) of Schools with Highly Susceptible Populations (HSP)
· Employee Illness Decision Guide for Person in Charge (PIC) of Schools with General Populations (non-HSP)
The following forms are located in Part 4: Continuing Education and Professional Development:
· School Nutrition Food Employee/Conditional Employee Health Policy Agreement, English and Spanish templates
· The School Nutrition Food Employee/Conditional Employee Health Policy Agreement should be signed annually for all employees. File signed copies in Part 4.
· Food Safety Checklist for Employees, English and Spanish templates
· The Food Safety Checklist for Employees should be completed and signed annually for all employees. File signed copies in Part 4.
1"Food employee" means an individual working with unpackaged food, food equipment or utensils, or food-contact surfaces. 

2 "Conditional employee" means a potential FOOD EMPLOYEE to whom a job offer is made, conditional on responses to subsequent medical questions or examinations designed to identify potential FOOD EMPLOYEES who may be suffering from a disease which can be transmitted through FOOD and done in compliance with Title 1 of the Americans with Disabilities Act of 1990.

3 The school nutrition programs have an obligation to take all reasonable measures to protect the health and well-being of our vulnerable populations. Some schools serve at-risk population students and we highly recommend the School Food Authority (SFA),  Board of Education, or School Administrators adopt a local policy/procedure reflecting the need to protect HSP students. This may be done by establishing local guidelines used to classify schools according to the populations served. This local SFA guidance should be used by the Person in Charge (PIC) to determine the correct Return to Work Guide to use for selected school(s).



[bookmark: _Toc104888359][bookmark: _Toc111449373]Documentos de la política de salud del empleado
Nota: Todos los documentos y referencias de la ‘Política de Salud del Empleado’ pertenecen tanto a los Empleados de Alimentos’ 1 como a los ‘Empleados Condicionales’ 2.

Las siguientes guías de Regreso al Trabajo 3 se encuentran en la Parte 1: Plan HACCP:
· Guía de Decisión de Enfermedad del Empleado para la Persona a Cargo (PIC) de las Escuelas con Poblaciones Altamente Susceptibles (HSP)
· Guía de Decisión de Enfermedad del Empleado para la Persona a Cargo (PIC) de las Escuelas con Poblaciones Generales (no PAS)
Los siguientes formularios se encuentran en la Parte 4: Educación Continua y Desarrollo Profesional:
· Acuerdo de Política de Salud de Empleado de Alimentos / Empleado Condicional de Nutrición Escolar, plantillas en inglés y español
· El Acuerdo de Política de Salud del Empleado de Alimentos de Nutrición Escolar / Empleado Condicional debe firmarse anualmente para todos los empleados. Presente copias firmadas en la Parte 4.
· Lista de Verificación de Seguridad Alimentaria para Empleados, plantillas en inglés y español
· La Lista de Verificación de Seguridad Alimentaria para Empleados debe completarse y firmarse anualmente para todos los empleados. Presente copias firmadas en la Parte 4.

1 "Empleado de alimentos" significa una persona que trabaja con alimentos no empacados, equipos o utensilios de comida o superficies en contacto con alimentos.

2 "Empleado condicional" significa un potencial EMPLEADO DE ALIMENTOS a quien se hace una oferta de trabajo, condicionado a respuestas a preguntas médicas posteriores o exámenes diseñados para identificar posibles EMPLEADOS DE ALIMENTOS que pueden estar sufriendo de una enfermedad que puede transmitirse a través de ALIMENTOS y esto es realizado en conformidad con el Título 1 - Ley de Estadounidenses con Discapacidades de 1990.

3 Los programas de nutrición escolar tienen la obligación de tomar todas las medidas razonables para proteger la salud y el bienestar de nuestras poblaciones vulnerables. Algunas escuelas sirven a estudiantes en situación de riesgo y recomendamos encarecidamente que la ‘Autoridad de Alimentos Escolares’ (SFA), la Junta de Educación o los administradores escolares adopten una política / procedimiento local que refleje la necesidad de proteger a los estudiantes de HSP. Esto se puede hacer mediante el establecimiento de directrices locales utilizadas para clasificar las escuelas de acuerdo con las poblaciones a las que sirven. Esta guía SFA local debe ser utilizada por la ‘Persona a Cargo’ (PIC) para determinar la ‘Guía de Regreso al Trabajo’ correcta para utilizar para la (s) escuela (s) seleccionada (s).
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If a food employee reports a diagnosis of norovirus, E.coli O157:H7, Shigella, Salmonella (non-typhoidal) or Hepatitis A virus infection, or Typhoid fever (caused by Salmonella Typhi), immediately exclude the employee and contact the local Health Department for guidance.
Employee Illness Decision Guide for Person in Charge (PIC) of Schools with Highly Susceptible Populations (HSP)
HSP)
To be used for employees working with a HSP.
Use this flow chart to determine if an employee with an undiagnosed illness can spread the illness through food and should be restricted or excluded from work.
EXCLUDE EMPLOYEE 
FROM WORK

· If already at work, send home
· If vomiting and diarrhea, exclude from work until 24 hours after symptoms end
· If jaundiced, contact the Health Department
· If sore throat with fever, must provide doctor’s note before returning to work 
· Discuss how illness is transmitted through food by ill food employees
NOO
Does the employee have symptoms of an infected cut or wound?

Has the employee been exposed to a confirmed diagnosis of one of the Big Six?
Does the employee have symptoms of sore-throat with fever?
Does the employee have vomiting, diarrhea, or jaundice (yellowing of skin or eyes)?
YES
YES
NO
Employee calls school to report illness,
PIC asks EACH of the following questions:
YES
YES
NO
NO
No food 
safety risk
ALLOW WORK 
WITH RESTRICTIONS

· Employee does not work with exposed food, clean equipment, utensils, linens, or unwrapped single-service items
· Contact Health Dept. for guidance 
        on return of employee
· Reinforce handwashing
· Educate on symptoms
· Discuss illness reporting policy
· Discuss how illness is transmitted through food by ill food employees
Protect the lesion or open wound with an impermeable cover.  If the lesion or open wound is located on a hand, use a single-use glove.

No food 
safety risk
No food 
safety risk
No food 
safety risk
ALLOW REGULAR WORK

· Educate on symptoms
· Reinforce handwashing
· No bare hand contact with ready-to-eat foods
· Discuss illness reporting policy
· Discuss how illness is transmitted through food by ill food employees

					If a food employee reports a diagnosis of norovirus, E.coli O157:H7, Shigella, Salmonella (non-typhoidal) or Hepatitis A virus infection, or Typhoid fever (caused by Salmonella Typhi), immediately exclude the employee and contact the local Health Department for guidance.

Employee Illness Decision Guide for Person in Charge (PIC) of Schools with General Populations (non-HSP)
HSP)
To be used for employees working with general populations.
Use this flow chart to determine if an employee with an undiagnosed illness can spread the illness through food and should be restricted or excluded from work.
NO
Does the employee have symptoms of an infected cut or wound?

Has the employee been exposed to a confirmed diagnosis of one of the Big Six?

Does the employee have symptoms of sore-throat with fever?
Does the employee have vomiting, diarrhea, or jaundice (yellowing of skin or eyes)?
YES
YES
NO
Employee calls school to report illness,
PIC asks EACH of the following questions:
YES
YES
NO
NO
No food 
safety risk
Protect the lesion or open wound with an impermeable cover.  If the lesion or open wound is located on a hand, use a single-use glove.

No food 
safety risk
No food 
safety risk
No food 
safety risk
ALLOW WORK 
WITH RESTRICTIONS

· Employee does not work with exposed food, clean equipment, utensils, linens, or unwrapped single-service items
· Contact Health Dept. for guidance 
        on return of employee
· Reinforce handwashing
· Educate on symptoms
· Discuss illness reporting policy
· Discuss how illness is transmitted through food by ill food employees
ALLOW REGULAR WORK

· Educate on symptoms
· Reinforce handwashing
· No bare hand contact with ready-to-eat foods
· Discuss illness reporting policy
· Discuss how illness is transmitted through food by ill food employees
EXCLUDE EMPLOYEE 
FROM WORK

· If already at work, send home
· If vomiting and diarrhea, exclude from work until 24 hours after symptoms end
· If jaundiced, contact the Health Department
· If sore throat with fever, must provide doctor’s note before returning to work 
· Discuss how illness is transmitted through food by ill food employees

[bookmark: _Toc407719577][bookmark: _Toc407720172][bookmark: _Toc407722313][bookmark: _Toc415471785][bookmark: _Toc111449374]Recommendations for Equipment Maintenance Schedule Tasks

1. State the preventive Maintenance Tasks needed for your facility. Some suggestions include:

· Calibrating ovens
· Calibrating  performing and maintenance on hot holding equipment
· Cleaning condensors of refrigeration and freezer units
· Defrosting freezer units
· Cleaning for stove hood and ducts
· Oiling and Lubricating moving parts of equipment- slicers, mixers, vertical cutter mixers (VCMs), etc.
· Sharpening blades of slicers, knives
· Changing Heating, Ventilation and Air Conditioning (HVAC) filters if applicable
· Scheduling fire extenguisher inspection
· Cleaning burners for gas cooking equipment
· Checking cords and plugs for equipment operated by electricity

2. Indicate the responsible party for the maintenance tasks; for example:
· Conducted by contracted service – name of business
· Conducted by employees/departments of the facility

3. Indicate when or how often the tasks are performed – specific dates or frequency

4. Insert the completed preventive maintenance schedule in the HACCP Plan Part 2a: Annual Revision.
.



[bookmark: _Toc407719578][bookmark: _Toc407720173][bookmark: _Toc407722314][bookmark: _Toc415471786][bookmark: _Toc111449375]Sample Cleaning Procedures
[bookmark: _Toc407719579]

The facility must have a comprehensive plan for keeping the facility clean and sanitary. It is recommended to create a cleaning schedule that includes the equipment/chores listed in the cleaning procedures below.

[bookmark: _Toc407719582]The equipment listed is not an exhaustive list.  Please add equipment/chores currently not on the list and delete any equipment/chores you do not have. Adjust procedures to ensure manufacturer’s recommendations or specific instructions for cleaning chemicals used are followed.

[bookmark: _Toc407719583]In your cleaning schedule, assign employees to each cleaning chore. Post the actual schedule used in your school in a visible location in the kitchen for easy reference and file a copy in the HACCP Plan Part 2: Operation Assessment.



Sample Cleaning Procedures 
[bookmark: _Hlk513039825]
Note: If the manufacturer’s cleaning and maintenace instructions vary from those in this document, always follow the manufacturer’s guidance.
	Person Responsible
	
Item
	
Frequency
	
Procedures to Clean

	
	
Bins, 
Ingredient
	
Daily
	Spray surface with an all-purpose cleaner.
Spray lid and outside surface with properly prepared sanitizing solution.
Let sanitizing solution air-dry.

	
	
	
Annual
	Empty.
Scrub interior and exterior, including the lid, wheels and base, with an all-purpose cleaner.
Rinse with clear water.
Spray with a properly prepared sanitizing solution.  
Air-dry.  

	
	
Can Opener, Electric
	
Daily
	Unplug
Spray with an all-purpose cleaner and rinse with clear water.
Spray with a properly prepared sanitizing solution.
Air-dry.

	
	
Can Opener, Manual
	
Daily
	Remove shank.
Spray with an all-purpose cleaner
Scrub shank and teeth with abrush.
Risne with clear watger.
S;pray with a properly prpeared sanitizing solution.
Clean base with an all-purpose cleaner and rinse.
OR
Wash in a dishmachine.

	
	
Cutting Boards
	
After Each Use
	Wash in a three-compartment sink.
Rinse in clear water.
Sanitize in a properly prepared sanitizing solution.
Air-dry
OR
Wash in a dishmachine.

	
	
Dining Tables
	
After Each Use
	1. Wash the tops of tables with soapy water.
2. Wipe with clear water.
3. Spray or wipe tables with a properly prepared sanitizing solution approved for use in food establishments.
4. Air dry.
NOTES:
· Use only cleaning and sanitizing products approved for use in Food Establishments and apply using the correct strength and according to intended use.
· Periodically check the underside of all dining room tables for gum and other debris.

	
	
Drawers
	
Daily
	Wipe out crumbs.
Organize.
Spray frnts with an all-purpose cleaner.
Wipe or rinse with water as necessary.

	
	
	
Monthly
	Empty drawers and remove.
Spray with an all-=purpose cleaner.
Scrub inside and outside with stiff brush (Sides, front, and draw slides attached under tables).
Rinse with clear water.
Spray with a properly prepared sanitizing solution.
Replace items.

	
	
Floors
	
Daily
	Method 1:
Fill mop bucket with four gallons of cool water.
Add an all-purpose cleaner.  Mop floor with solution.
Method 2:
Fill mop bucket with four gallons of cool wate.r
Add an all-purpose cleaner.
Apply solution freely with mop or scopp.
Scrub with deck brush
Rinse and squeegee down floor drain.

	
	
	
Monthly
	Method 1:
Fill mop bucket with four gallons of warm water.
Add degreaser.
Apply solution freely with mop.
Allow the solution to remain on the floor four to five minutes.
Scrub heavily soiled areas with deck brush or broom.

	Method 2:
Rinse and fill mop bucket with clear water.
Using clean mop, prepare solution using four gallons of warm water.
Add degreaser.
Apply solution feely with mop or scoop.
Scrub with deck frush.
Push down the floor drain. 



	
	
Freezer


	
Daily
	Clean up spills immediately.
Spray exterior door handles with detergent solution.
Wipe clean.

	
	
	
Monthly
	Exterior:
Spray with an all-purpose cleaner, including fronts, handles, sides, hinges, latches, wheels, and legs.
Risne with clear water.
Dry with a clean towel.

	
	
	
As Necessary
	Transfer food to another freezer.
Unplug
Remove shelves
Defrost, if necessary.
Wash shelves in a three-compartment sink.
Scrub interior walls, top, bottom, sides, doors, gaskets, latch and hinges with an all-purpose clenaer.
Rinse with clear water.
Turn on.
Replace shelves
Replace food when temperature reaches 0oF (-18oC)

	

	
Hand Sink
	
Daily
	
Spray outside, inside and around facuet surface with detergent.
Wipe clean.

	
	
	
Monthly
	
Spray under lip of sink and surround wall areas, back splash, pipes, etc. with detergent solution.
Wipe clean.

	
	
Hood Area
	
Daily
	
Immediately wipe up splashes.
Wipe walls in hood area with an all-purpose cleaner.
Wipe or rinse with water as necessary.

	
	
	
Monthly
	
Scrub walls in hood areas with a degreaser and a stiff brush.
Rinse with clear water.
Dry.
Wipe hood light cover with a degreaser and rinse.

	
	
Mixer
	
Daily, when used
	
Unplug.  
Spray the non-food contact surfaces with an all-purpose cleaner.  
Rinse with clear water.  
Wash mixing bowls and utensils in a two-compartment sink or wash in a dish washer.
Re-plug.

	
	
Mop and 
Mop Buckets
	
Daily
	
Hang upside down to dry. 
Rinse mops, brooms, and dustpans.

	

	
Ovens
	
Daily
	
Turn off.  
Wipe up spills, top, front, around dials, doors and handles with an all-purpose cleaner.
Wipe or rinse with clear water, as necessary.

	
	
	
Monthly
	
Interior: 
Remove chrome finish racks and supports, wash in a three-compartment sink.  
With oven surface slightly warm, spray with a degreaser.  
Let stand until soil is loosened.  Baked on food may be loosened with a nylon scouring pad.  
Pick up loosened soil with a damp cloth.  
Rinse with clear water.  
Air-dry.  

Exterior: 
Wash top, sides, front, handles, around dials, shelf, and legs with a degreaser.
Rinse with clear water.
Dry with a soft cloth.




	
	
Oven Racks
	
Monthly
	
Method 1 – Easy Overnight: 
Turn off oven allow to cool. 
Remove all racks.  
Place racks in large trash bags.  
Spray racks with a degreaser and close bags.  
Next morning open bags and place racks in sink.  
Re-spray with a degreaser.  
Wearing rubber gloves. 
Scrub racks with an abrasive pad.  
Rinse thoroughly.  
Replace in oven.
	
Method 2 – Overnight: 
Turn off oven and allow to cool.  
Remove all racks. 
Place racks in sink.  
Cover racks with warm water.  
Add degreaser for every five racks.  
Next morning respray the racks with a degreaser.  
Wearing rubber gloves, scrub racks with an abrasive pad.  
Rinse thoroughly.  
Replace in oven.
Note if racks cannot lay flat, spray, and add degreaser to one-quarter full sink of water.  

	
	
Pots and Pans
	
Each Use
	Fill first compartment of three-compartment sink with warm water.  
The temperature of the water should be at least 110oF (34 oC).
Add detergent.
Fill second compartment with clear, warm rinse water, change frequently and keep clean.
Fill third compartment warm water and appropriate amount of chemical sanitizer.  
Let pots and pans stand in sanitizer for one minute and remove.  
Air-dry.
OR
Wash in a dish machine.

	
	Refrigerator
	
Daily
	Clean up spills immediately.  
Spray exterior doors and handles with detergent.  
Wipe clean.

	
	
	
Monthly
	Interior: 
Using a stiff brush, scrub refrigerator including top, sides, bottom, shelves, back, door, and gaskets with an all-purpose cleaner. 
Rinse with clear water.

Exterior: 
Scrub front, sides, doors, handles, latches, wheels and legs with an all-purpose cleaner.
Rinse with clear water.
Air-dry.

	
	
Sinks

	
Daily
	Wash tubs, backsplash, drain boards, faucets, matting, apron, and shelves with an all-purpose cleaner.
Rinse with clear water. 
Spray with a properly prepared sanitizing solution. 
Air-dry. 

	
	
	
Monthly 
	Organize shelf areas.  
Scrub tubs, drain boards, around faucets, matting, apron, under apron lip, posts, and legs and shelves with an all-purpose cleaner and stiff brush.  
Wipe surrounding wall and exposed pipes.  
Wipe or rinse with water as necessary.  
Spray with a properly prepared sanitizing solution.  
Air-dry.

	
	
	
As Necessary
	Clear holes in steam tubes using end of opened paper clip.  
Remove hard water stains with paste made of cream of tartar and water.

	
	

Pantry and/ or Storeroom
	
Daily
	
Clean up spills immediately.

	
	
	
Monthly
	
Organize.  
Dust cans, exposed shelves and pallet surfaces.  
Upon delivery remove cans from carton, inspect for dents and follow dented can procedure, and date.  
Rotate all stock (FIFO).

	
	
	
As Necessary
	
Remove foods from shelving units and pallets.  
Scrub pallets and shelves, including posts, and legs with an all-purpose cleaner and stiff brush.  
Rinse
Air-dry

	
	
Stoves and Ranges
	
After each use
	
Wipe off all surfaces.

	
	
Trash Cans
	
Daily
	
Empty.  
Rinse with warm water to ensure all loose food particles are dislodged.  
Replace liners.

	
	
	
Weekly and As Needed
	
Scrub inside, outside, handles and base with an all-purpose cleaner and stiff brush.  
Rinse with clear water.   
Turn upside down to drain.




	
	
Utility Carts
	
Daily
	
Wipe top, sides, handles, ledges, shelves, under shelves, and wheels with an all-purpose cleaner and rinse.

	
	
	
Monthly
	
Scrub top, sides, handle, ledges, shelves, and wheels with an all-purpose cleaner and stiff brush.
Rinse with warm water.

	
	
Ventilation Hood
	
As needed
	Method 1: 
Remove all vents and/or filters from the vent hood.  
Place vents and filters in trash bag and spray with a degreaser.  
Let vents and filters stand overnight. 
Next morning, remove vents and filters from the bags (holding your head away from the bag) and run through the dish machine or wash in sink.  
Replace vents and filters.
Always wear gloves when cleaning with a degreaser.
	Method 2: 
Remove all vents and filters from the vent hoods.  
Fill sink halfway with warm water and add degreaser.  
Soak overnight.  
Next morning remove vents and filters.  
Run through the dish machine or rinse them off in the sink.  
Replace vents and filters.  
Always wear gloves when cleaning with a degreaser.

	
	
Washer and 
Dryer
	
Daily
	
Clean lint baskets.

	
	
	
Monthly
	
Wipe cabinets with an all-purpose cleaner.
Rinse with clean water. 
Dry.



[bookmark: _Toc396119728][bookmark: _Toc111449376]Advantages and Disadvantages of Different Chemical Sanitizers
	
Chemical
	
Concentration
	
[bookmark: _Toc396118841]Contact Time
	
Advantage
	
Disadvantage

	
Chlorine
	
50 ppm in water between 75oF (24oC) and 100oF (38oC)

	
7 seconds
	
Effective on a wide variety of bacteria; highly effective; not affected by hard water; generally inexpensive 

	
Corrosive, irritating to the skin, effectiveness decreases with increasing pH of solution; deteriorates during storage and when exposed to light; dissipates rapidly; loses activity in the presence of organic matter 


	
Iodine
	
12.5-25 ppm in water at least 68oF (20oC)
	
30 seconds
	
Forms brown color indicating strength; not affected by hard water; less irritating to the skin than is chlorine; and activity not lost rapidly in the presence of organic matter. 

	
Effectiveness decreases greatly with an increase in pH (most active at pH 3.0; very low acting at pH 7.0); should not be used in water at 120oF (49oC) or hotter; and might discolor equipment and surfaces. 


	
Quaternary Ammonium Compounds
	
U to 200 ppm in water at least 75oF (24oC)
	
30 seconds
	
Nontoxic, odorless, colorless, non-corrosive, nonirritating; stable to heat and relatively stable in the presence of organic matter; active over a wide pH range 

	
Slow destruction of some microorganisms; not compatible with some detergents and hard water 




* Chemical SANITIZERS and other chemical antimicrobials applied to FOOD-CONTACT SURFACEs shall meet the requirements specified in 40 CFR 180.940 Tolerance exemptions for active and inert ingredients for use in antimicrobial formulations (food-contact surface sanitizing solutions).

1 Chlorine sanitizer strength and temperatures are dependent on the pH as indicated by the chart below:
[image: ]


[bookmark: _Toc415471789][bookmark: _Toc111449377]Safe Food Handling Procedures


Description:  The standards presented in this section are based on the 2017 FDA Food Code and the corresponding Food Code Supplement and RULES GOVERNING THE SANITATION OF RESIDENTIAL CARE FACILITIES 15A NCAC 18A .1600. An effective HACCP Plan will help control food safety hazards which might arise during all aspects of food service (receiving, storing, preparing, cooking, cooling, reheating, holding, assembling, packaging, transporting and serving). This section, Safe Food Handling Procedures, addresses safe handling throughout these processes.  Standards addressing facilities, equipment, cleaning, sanitizing, pest control, and employees are outlined in Prerequisite Programs.

[bookmark: _Toc407719590][bookmark: _Toc407720179][bookmark: _Toc407720757][bookmark: _Toc407722317]


	[bookmark: _Toc111449378]Purchasing and Receiving
	MONITORING
FREQUENCY

	All food and beverages are purchased from an approved vendor. An approved vendor is a licensed/permitted food or beverage establishment or distributor. Fresh produce must be obtained from an approved vendor or from a farm having obtained USA Good Agricultural Practice (GAP) Certification Parts 1 & 2 or equivalent. The School Food Authority (SFA) Central Office will identify approved sources of food, beverages and produce.
	Annually and as needed

	Food is inspected within 10 minutes of delivery using the criteria outlined in Table 1:  Criteria for Accepting or Rejecting a Food Delivery on page 10.  Rejected food is segregated from all other items until returned to the vendor or properly disposed according to local procedures.
	As needed – note on invoice

	The temperature of refrigerated and cooked foods is taken within 10 minutes of delivery using the guidelines outlined in Criteria for Accepting or Rejecting a Food Delivery. Frozen foods are checked to be sure they are rock solid and no water marks appear on the packaging.  Foods not at proper temperature are segregated from all other items until returned to the vendor or properly disposed according to local procedures.
Note: Signing the invoice indicates foods were received in good conditon and at proper temperature; therefore, an additional receiving log is not required unless dictated by local procedures.
	As needed – note on invoice

	No past-dated foods are accepted or used in the operation. This includes foods labeled “Sell By, Expiration Date, Best If Used By, and Use By.”  See Food Product Dating in the Safe Food Handling Procedures section of Part 1 for further explanation of these terms.
	As needed

	Foods and beverages of non-domestic origin are not to be accepted and used unless they comply with USDA’s Buy America procurement guidelines and have been approved in advance by the SFA's School Nutrition Administrator. Your School Nutrition Administrator should provide a list of currently approved non-domestic products. Any food or beverage of non-domestic origin not previously approved must be rejected at the time of delivery so a credit may be issued to the School Nutrition account.  
	As needed - during the receiving process

	Employee food brought from outside should be clearly labeled and stored in a designated area to prevent contamination of the food under the control of the food establishment. If allowed by local procedures, foods from other outside sources (school groups, sports teams, etc.) and being stored in the permitted food establishment should be clearly labeled and stored in a designated area to prevent contamination.
	As needed

	If donated foods from a food drive or community group are used, follow the guidelines in Criteria for Accepting or Rejecting Foods from a Food Drive.
	As needed - during the receiving process

	[bookmark: _Toc111449379]Dry Storage
	MONITORING
FREQUENCY

	Food is stored using the criteria in Table 3: Storage Guidelines for Specific Foods.
	Monthly

	USDA donated foods– Label in permanent black marker with date received (month/year) in a conspicuous location on the case or on a label. If food is taken out of the case, label using a permanent black marker, each individual can/container with the pack date (month/year) appearing on the case or label with the receipt date (month/year) if no pack date is available.
Commercially packaged foods -- label in permanent black marker with date received (month/year) in a conspicuous location on the case or on a label. If food is taken out of the case, label, using permanent black marker, each individual can/container with the receipt date (month/year).

If foods have a firmly attached sticker from the vendor showing delivery date, this sticker may be used in lieu of a black marker as long the sticker is clearly visible.
	Monthly

	A first in, first out (FIFO) procedure is used for all dry food storage.
	Monthly

	All food is stored on clean shelving or in clean cabinets.
	Monthly

	The temperature(s) of the dry storeroom(s) or other dry storage areas such as cabinets is between 50oF and 70oF and is clean, dry, and well-ventilated.
	Daily

	Food is stored in durable, food-grade containersand not placed in direct sunlight.
	Monthly

	Cleaning supplies and other chemicals are completely separated from all food, dishes, utensils, linens, and single-use items.
	Monthly

	Non-food supplies and chemicals are in their original containers. If not in the original container, the item is clearly labeled on the side of the holding container with the specific name of the contents (i.e. Chlorine Bleach solution, QUATS solution instead of sanitizer). Do not label the lid because lids are interchangeable. Some chemical suppliers provide labels.
	Monthly




	[bookmark: _Toc111449380]Refrigerated Storage
	MONITORING
FREQUENCY

	Food is stored using the criteria in Storage Guidelines for Specific Foods.
	Monthly

	USDA donated foods – Label in permanent black marker with date received (month/year) in a conspicuous location on the case or on a label. If food is taken out of the case, label using a permanent black marker, each individual can/container with the pack date (month/year) appearing on the case or label with the receipt date (month/year) if no pack date is available.
Commercially packaged food -- label in permanent black marker with date received (month/year) in a conspicuous location on the case or on a label. If food is taken out of the case, label, using permanent black marker, every can/container with the receipt date (month/year).
Produce – label in permanent black marker with date received (month/day) in a conspicuous location on the case or package.

If foods have a firmly attached sticker from the vendor showing delivery date, this sticker may be used in lieu of a black marker as long the sticker is clearly visible.
	Monthly

	A first in, first out (FIFO) procedure is used for all refrigerated food storage -- label in permanent black marker with date received (month/year) in a conspicuous location on the package. For produce, use FIFO and mark the date received in month/day format.
	Monthly

	All food is stored on clean shelving.
	Monthly

	Food is stored to allow for good air circulation.  Shelves are not lined with foil or other materials.
	Monthly

	All food not stored in its original packaging is covered, labeled and dated (CLAD).  Proper food covering is a food-grade lid, plastic wrap, or aluminum foil.
	Monthly

	A refrigerator thermometer is on the top shelf of the refrigerator. The temperature of the refrigerator is at 39°F or colder. The temperature of all time-temperature controlled for safety (TCS) foods must be at 41oF or colder. The definition and examples of TCS foods are in Time-Temperature Control for Safety Foods.
	Daily

	CCP -- Cooked and ready-to-eat foods are stored above raw foods in the refrigerator. Foods are stored in this order:
· Prepared or ready-to-eat food (top shelf)
· Fish, seafood items, eggs
· Whole cuts of raw beef and pork
· Ground or processed meats
· Raw and ground poultry (bottom shelf)
	Daily

	CCP – Containers of commercially processed TCS foods are stored for no more than 72 hours at 41F after opening. The only exceptions are listed in Table 4: Shelf-life for Opened Commercially Processed Ingredients not subject to the 7-day rule
	Daily

	[bookmark: _Toc111449381]Frozen Storage
	MONITORING
FREQUENCY

	Food is stored using the criteria in Storage Guidelines for Specific Foods.
	Monthly

	USDA dontated foods – Label in permanent black marker with date received (month/year) in a conspicuous location on the case or on a label. If food is taken out of the case, label using a permanent black marker, each individual can/container with the pack date (month/year) appearing on the case or label with the receipt date (month/year) if no pack date is available.
Commercially packaged food -- label, using permanent black marker, with date received (month/year) in a conspicuous location on the case or a label. If food is taken out of the case, label, using permanent black marker, each individual can/container with the receipt date (month/year).

If foods have a firmly attached sticker from the vendor showing delivery date, this sticker may be used in lieu of a black marker as long the sticker is clearly visible.
	Monthly

	A first in, first out (FIFO) procedure is used for all frozen food storage.-- label in permanent black marker with date received (month/year) in a conspicuous location on the package.
	Monthly

	All food is stored on clean shelving.
	Monthly

	All food not stored in its original packaging is covered, labeled and dated (CLAD).  Proper food covering is a food-grade lid, plastic wrap, or aluminum foil.
	Monthly

	Freezers are defrosted according to manufacturer instructions. NOTE:  Manufacturer instructions should be available for all equipment.
	Monthly

	A freezer thermometer is placed near the front of the freezer on the top shelf. If the thermometer has a probe, the probe should not touch the shelf. The ambient temperature is 0oF or colder unless the food requires a different storage temperature.
	Daily

	[bookmark: _Toc396122575][bookmark: _Toc111449382]Preparation – Thawing
	MONITORING
FREQUENCY

	One of the following methods is used to thaw frozen TCS foods:
· In a refrigerator at 39F or colder. Thaw raw meats, raw poultry, and raw fish on the lowest shelf.
· Under safe running water at 70oF or colder. If using this method, the food must be prepared within four hours of removing from the freezer.
· During the cooking process.
· In a microwave oven immediately followed by cooking.
Frozen foods should never be thawed at room temperature!
	As needed – note on production record

	TCS food held above 41F for more than four hours is thrown out.
	As needed – note on production record

	[bookmark: _Toc396122576][bookmark: _Toc111449383]Preparation – Miscellaneous
	MONITORING
FREQUENCY

	Standardized quantity recipes or standardized procedures containing relevant critical control points (CCPs) are used to prepare all menu items.
	Daily

	Cleaned and sanitized work areas, cutting boards, knives, and utensils are used to prepare food.
	Daily

	Before opening, all lids of cans and jars are wiped with a clean wet cloth which has been immersed in a properly prepared sanitizing solution. Do not use soapy water to wipe cans and jars unless the containers are rinsed thoroughly before being wiped with a sanitizing cloth.
	As needed

	Wet wiping cloths - All wet wiping cloths must be stored in sanitizer solution when they are NOT in use.

Cloths used under a cutting board are being used to prevent a cutting board from slipping instead of for wiping; however, they are considered in use while they are placed under the cutting board. Using a cloth underneath the board would be in compliance with the Food Code if the board and surface under the board are washed rinsed and sanitized at least every 4 hours or every time cutting tasks are changed to sufficiently prevent cross-contamination or cross-contact and the cloth is stored in sanitizing solution when not in use. Rubber mats which can be washed, rinsed and sanitized to place under cutting boards to prevent slippage may also be used to stabalize the cutting board.
	Daily

	CCP -- No bare hand-contact with any exposed cooked or ready-to-eat foods.  
	Daily

	CCP – Unwashed fruits and vegetables are kept separate from raw animal foods during preparation.
	Daily

	[bookmark: _Toc396122577][bookmark: _Toc111449384]Preparation – Meat, Fish, and Poultry
	MONITORING
FREQUENCY

	Separate knives, utensils, and cutting boards are used to prepare raw meats, fish, and poultry and are cleaned and sanitized between uses.
	As needed

	Only remove as much TCS food from the refrigerator/freezer as can be prepared within 30 minutes. (Preparation is defined as cutting, slicing, dicing, breading, or battering. This 30-minute time frame does not include the time needed for cooking.)
	As needed

	Meats, fish, and poultry are refrigerated within 10 minutes after cutting, slicing, dicing, breading, or battering if not cooked immediately.
	As needed

	[bookmark: _Toc396122578][bookmark: _Toc111449385]Preparation – Salads Containing TCS Ingredients
	MONITORING
FREQUENCY

	CCP -- Raw meat, fish, eggs, and poultry are properly cooked and cooled before adding them to a salad.
	Daily 

	CCP -- All ingredients, including non-TCS foods, are properly cooled to 41oF or colder until they are ready to be mixed.  All containers and utensils are chilled before using them to make salad.
	Daily

	Only remove as much TCS food from the refrigerator/freezer as can be prepared within 30 minutes. Preparation is defined as cutting, slicing, dicing, mincing, peeling, and/or washing.  
	As needed

	[bookmark: _Toc396122579][bookmark: _Toc111449386]Preparation – Eggs and Egg Mixtures
	MONITORING
FREQUENCY

	Pasteurized shell eggs or pasteurized liquid eggs are recommended for all recipes. Use only pasteurized eggs if preparing undercooked egg recipes such as meringue, ice cream, beverages, salad dressings, mayonnaise, etc. Note in the standardized recipe if using raw (unpasteurized) eggs. If using raw eggs in mixtures containing more than one broken egg, mix the ingredients and thoroughly cook or bake to a ready to eat form immediately to internal temperature of  at least 165F. Do not combine or “pool” raw eggs or combine with other ingredients and hold before cooking or baking thoroughly. If serving highly suseptible populations (HSP), use pasteurized eggs according to the instructions in the Environmental Health Position Statement for Raw Eggs in Food Establishments Serving a Highly Susceptible Population.
	As needed

	[bookmark: _Toc396122580][bookmark: _Toc111449387]Preparation – Batter and Breading
	MONITORING
FREQUENCY

	Only batter or bread as much TCS food as can be prepared within 30 minutes.
	As needed

	When breading food for cooking later, refrigerate within 30 minutes after breading or battering.
	As needed

	Unused batter or breading is thrown out after it has been in the temperature danger zone (41oF to 135oF) for four hours or longer.
	As needed – on production record

	Pasteurized shell eggs or pasteurized liquid eggs are used to make batter which will not be throughly cooked immediately after mixing.
	As needed – on production record
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	MONITORING
FREQUENCY

	Separate cutting boards, knives, equipment, and utensils are used to prepare fruits and vegetables and are cleaned and sanitized between uses. Preparation is defined as cutting, slicing, chopping, mincing, dicing, peeling, and/or washing.
	Daily

	Fruits and vegetables, for which the peel is eaten, are washed under safe running water before cutting, cooking, or combining with other ingredients.  Soap and/or sanitizing solution is never used to wash surface of fruits and vegetables.
	Daily

	All prepared fresh fruits and vegetables are stored in the refrigerator at 41oF or colder.  
	Daily
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Preparation – Ice
	MONITORING
FREQUENCY

	Safe drinking water is used to make ice.
	Annually

	Ice previously used to chill food or beverages is never used as a food ingredient.
	Monthly

	A cleaned and sanitized container(s) and ice scoop(s) is used to dispense ice unless an automatic ice dispenser is available.
	Monthly
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Cooking
	MONITORING
FREQUENCY

	Standardized quantity recipes or standardized preparation procedures are used to prepare all menu items.
	Daily

	CCP -- All TCS foods are cooked to temperatures outlined in Minimum Safe Internal Cooking Temperatures.
	Daily

	Cooking is completed no more than 20 minutes prior to beginning of meal service (exceptions are soups and chili).
	Daily

	[bookmark: _Toc394920941][bookmark: _Toc394931128][bookmark: _Toc396122584][bookmark: _Toc111449391]
Cooking/Microwave Cooking 
	[bookmark: _Toc394920942]MONITORING
FREQUENCY

	(Refer to Minimum Safe Internal Cooking Temperatures)
	Daily

	Standardized quantity recipes or standardized preparation procedures are used to prepare all menu items.
	Daily

	Frozen items are cooked according to instructions from instructions and/or recipes. 
	Daily 

	CCP -- All TCS foods are cooked to temperatures outlined in Minimum Safe Internal Cooking Temperatures.
	Daily

	Cooking is completed no more than 20 minutes prior to beginning service.
	Daily
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Holding and Serving
	MONITORING
FREQUENCY

	All unwrapped foods are served in a sanitary manner preventing cross-contamination.
	Daily

	Leftover product is never mixed with new product. If new product is offered for service at the same time as the old product, the new product must be in a separate container.  
	Daily, as needed

	[bookmark: _Toc111449393]Leftovers and Advance Preparation
	MONITORING
FREQUENCY

	All leftover TCS foods are thrown out after each meal.
	Daily

	No advance preparation of TCS foods is allowed.  NOTE: TCS foods which can be cooked, cooled, and served the same day are allowed. Examples include:  potato salad and macaroni salad.
	N/A

	[bookmark: _Toc454780185][bookmark: _Toc111449394]Sharing Tables (If local SFA procedures allow this practice)
	MONITORING
FREQUENCY

	Sharing tables, if used are placed near school nutrition staff to increase ease of monitoring.
	Annually

	Procedures outlines in Sharing Tables: Risks, best practices, and regulatory requirements and the Environmental Health Position Statement on Donated Foods are followed; Only non-TCS foods are placed on the sharing table and are properly disposed of or donated according to a Memorandum of Agreement (MOA) with a non-profit organization at the end of meal service.
	Daily

	[bookmark: _Toc454780187][bookmark: _Toc111449395]Cleaning up Vomit or Fecal Events in the Food Preparation or Service Area
	MONITORING
FREQUENCY

	Proper cleanup procedures, as defined in the Best Practice Procedures for Body Fluid Cleanup in the Food Preparation or Serving Area of the Safe Food Handling Section, are followed after a potential norovirus (vomit or fecal) contamination event in the food preparation or service area. Prepare a disinfectant solution of chlorine bleach (made from 5.25% sodium hypochlorite bleach) mixed with water at 1000 to 5000 ppm concentration (3/4 cup bleach per 1 gallon of water will make a solution of about 3000 ppm). Alternately, use another EPA registered (against norovirus) cleaning chemical mixed and applied per the manufacturer’s instructions.
	As needed
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Criteria for Accepting or Rejecting a Food Delivery

	
FOOD
	
Criteria to Accept Delivery

	Meat and Poultry
	· 41oF or colder.  
· Stamped with USDA inspection stamp.  
· Good color and no odor.  
· Packaging clean and in good condition and no signs of tampering and/or counterfeiting.
· Not past dated.

	Seafood
	· 41oF or colder.  
· Good color and no off-odors.  
· Packaging clean and in good condition and no signs of tampering and/or counterfeiting.
· Not past dated.

	Fresh produce
	· Clean and good condition and no signs of tampering and/or counterfeiting.  
· If produce is cut or processed, it is at 41oF or colder.

	Dairy Products
	· 41oF or colder.  
· Packaging clean and in good condition and no signs of tampering and/or counterfeiting.  
· All products are pasteurized.
· Not past dated.

	Eggs
	· Shell eggs at 45oF or colder; liquid eggs at 41oF or colder.  
· Shell eggs -- clean and uncracked; frozen, and dry eggs – pasteurized.  
· Packaging clean and in good condition and no signs of tampering and/or counterfeiting.
· Not past dated.




	
FOOD
	
Criteria to Accept Delivery

	Refrigerated and frozen processed food
	· 41oF or colder; if frozen, the product is rock solid.  
· Packaging clean and in good condition and no signs of tampering and/or counterfeiting.
· Not past dated.

	Modified Atmospheric Packaging (MAP)
	· If the product requires refrigeration, it is at 41oF or colder.  
· Packaging clean and in good condition and no signs of tampering and/or counterfeiting. 
· Labels can be read and attached to the product.
· Not past dated.

	Canned food
	· No swollen ends, leaks, rust, or dents. 
· Label can be read and is attached to the product. 
· No signs of tampering and/or counterfeiting.
· Not past dated.

	Dry foods
	· Packaging clean and in good condition and no signs of tampering and/or counterfeiting.  
· No signs of pest infestation.
· Not past dated.

	Ultra High Temperature (UHT)
	· Packaging clean and in good condition and no signs of tampering and/or counterfeiting.  
· If product requires refrigeration, it is at 41oF or colder.  
· Label is attached and can be read.
· Not past dated.

	Baked Goods
	· Packaging clean and in good condition and no signs of tampering and/or counterfeiting.  
· Products are not moldy.
· Not past dated.

	TCS Hot Foods
	· Temperature at 135oF or hotter.  
· Holding containers are clean and in good condition and no signs of tampering and/or counterfeiting.



[bookmark: _Toc396122587][bookmark: _Toc111449397]
Criteria for Accepting or Rejecting Foods from a Food Drive

Some types of foods can be received as long as they are inspected and in good condition.  Never accept prepared, perishable foods, other than prepared, perishable foods packaged in a grocery store and never displayed to the public.  

The decision about whether or not to accept food from a food drive depends on a number of factors.  Four categories have been established to help site managers determine the relative risks associated with various types of food and to provide guidance on what precautions must be taken.   The four categories are:

• Category 1: Non-perishable foods 
• Category 2: Low hazard perishable foods 
• Category 3: Time-Temperature Controlled for Safety foods 
• Category 4: High risk foods 

	
Category
	
Definition
	
Examples
	
Precautions

	
Non-perishable foods
	
Do not require refrigeration
	
· canned or bottled products 
· dry goods, such as flour, sugar, pasta 
· breads or pastries (without cream fillings)
	
· Properly training individuals who are responsible for sorting and identifying cans or jars not be safe for consumption. 
· Bulk packages requiring breaking down into smaller quantities or repackaging must be accompanied with proper labeling using safe food handling practices. 
· Home canned foods must be rejected because of the risk for botulism poisoning. 


	
Low hazard perishable foods
	
Sometimes require refrigeration
	
Raw fruits and vegetables
	 
· Partially spoiled produce must be discarded.
· Store sliced fruits and vegetables at 41°F or colder. 
· Unpasteurized juices must be boiled before drinking. 
· Wash all raw fruits and vegetable thoroughly before use.





	
Time-Temperature Controlled for Safety foods
	
Require refrigeration
	
· dairy products -- cream and cream products, ice cream, frozen desserts, and yogurt
· eggs and egg products 
· tofu products 
· meat and meat products from a commercial processor or retailer
	
· Dairy products must be pasteurized, held at less than 41°F or frozen 0°F, and distributed in their original unopened containers. 
· Meat and meat products must be held at less than 41°F or frozen to 0°F and distributed in their original unopened packages. 
· Meat and poultry may only be donated from an approved source, properly dressed, and at proper temperatures upon receipt. 
· Eggs and egg products must be refrigerated. Visibly cracked eggs must be discarded.



	
High risk foods
	
Foods from this category cannot be accepted and used.
	
· unpasteurized dairy products 
· home-canned foods
· uninspected wild game 
· products not identifiable 
· prepared, perishable foods from a home or foodservice establishment.

	
Cannot be certain of the source or prior handling practices so these foods cannot be accepted or used.
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Temperature Storage Guidelines for Specific Foods

	
Food
	
Temperature
	
Other Requirements

	
Meat
	
41oF 
	
Tightly wrap or place it in a deep container.

	

Poultry
	

41oF 
	
Store ice-packed poultry in self-draining containers.  Change ice often and sanitize the container regularly.

	



Fish
	



41oF 
	
Tightly wrap or store in original packaging.
Before shipping, fish served raw or partially cooked must be frozen by the processor to -4oF or colder for seven days in a storage freezer or -31oF or colder for fifteen hours in a blast freezer.

	




Shellfish
	




Store alive at 45oF 
	
Store alive in the original container
Store clams, oysters, mussels, and scallops in a display tank if the tank has a sign stating the shellfish are for display only or if a variance is obtained from the local health department.
Keep shell stock tags on file for 90 days from the date the last shellfish was used.

	
Shell eggs
	
41oF 
	
Use within 4-5 weeks of the packing date.

	
Dairy
	
41oF 
	
Discard if past the use-by or expiration date.

	
Ice cream and frozen yogurt
	

6oF-10oF 
	

Discard if past the use-by or expiration date.

	
Fresh producea
	
Temperature varies
	
If delivered packed on ice, store in the same way.

	
MAP, vacuum packed, and sous vide packaged food
	

41oF 
	

Discard if past the use use-by or expiration date.

	
Ultra-High Temperature (UHT) products, aseptically packaged
	

50oF-70oF 

	

Once opened, store all ultra high temperature (UHT) products at 41oF or colder.  Read the label to determine if the product needs to be refrigerated.




	
Food
	
Temperature
	
Other Requirements

	
UHT products not aseptically packaged
	

41oF 
	

Store above raw foods.  Read the label to determine if the product needs to be refrigerated.

	
Canned/dry food
	

50oF-70oF 

	

If removed from its original packaging, store in airtight, clearly labeled containers.



a Storing Fresh Produce
Storage temperatures for fresh produce vary according to type. It is unlikely most facilities will have separate refrigerators for each temperature range. Temperature fluctuates from the back of the refrigerator to the location of the cooling unit and the frequency of the door being opened. Therefore, storing produce in the following locations of the refrigerator will increase shelf life.

	

FRONT
	Apples
Cabbage
Citrus Fruits
Cucumbers
	Melons
Pears
Peppers
Pineapples
	Plums
Radishes
Ripe Tomatoes
Zucchini


	

MIDDLE
	Asparagus
Beets
Broccoli
Cauliflower

	Cherries
Grapes
Green onions
Kiwi
	Mushrooms
Parsley

	
BACK
	Sprouts
Berries
Carrots

	Head Lettuce
Leafy Greens
Lettuce

	Pre-cut produce
Ripe Peaches
Nectarines





[bookmark: _Toc396122589][bookmark: _Toc111449399]Shelf-life for Opened Commercially Processed Ingredients not subject to the 7-day rule a, b
	

FOOD
	REFRIGERATOR
STORAGE
(39°F or colder air temperature)

	CONDIMENTS
	

	Salsa
	3-5 days

	Mayonnaise
	2 months

	Pickles and olives
	2-3 months

	Salad dressing
	3 months

	Honey
	6-8 months

	Jams and Jellies
	6-8 months

	Mustard
	6-8 months

	Catsup
	12 months

	DAIRY PRODUCTS
	

	Cottage cheese
	1 week

	Sour cream
	2 weeks

	Processed cheese
	1 month

	Block hard natural cheese (Cheddar or Swiss)
	1-2 months

	Butter
	1-3 months

	Parmesan cheese
	2-4 months

	Margarine
	4-5 months




a This is a list of ingredients commonly used in the School Nutrition Program.  If you have a specific question about a food not on this list, please contact your zone Nutriiton Specialist.  

b These ingredients can be refrigerated for more than seven days after opening; however, they must be used before the date stamped on the package. If there is no package date, follow the chart above.

Updated by:
Audrey Kreske, Ph.D.
Extension Associate, Food Safety
North Carolina State University
Dept. of 4-H Youth Development and Family & Consumer Science
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Minimum Safe Internal Cooking Temperatures

	

Food
	
Minimum internal temperature

	
Poultry
	
165oF 

	
Stuffing and stuffed meat
	
165oF 

	
Dishes including a mixture of TCS ingredients
	
165oF 

	
Ground meats (including beef, pork, and other meat or fish)
	
155oF for 17 seconds

	
Injected meats (including brined ham and flavor-injected roasts)
	
155oF for 17 seconds

	

Pork, beef, veal, and lamb
	
145oF for steaks/chops
155oF for roasts

	
Fish, whole or fillets
  Stuffed fish (or stuffing containing fish)
  Ground, chopped, or minced fish
	
145oF 
165oF 
155oF for 17 seconds

	
Shell eggs for immediate service
Shell eggs which will be hot-held 
	
145oF 
155oF for 17 seconds

	
Plant Foods (Fruits or vegetables) to be hot-held 
	
135 oF

	Frozen vegetables used in cold salads; frozen vegetables are not considered ready to eat (RTE) unless specified on the label or specifications from the manufacturer; therefore, cooking and chilling before use in salads is required for safe consumption.
	Cook to 135 oF and chill to 41 oF

	
Fully cooked commercially processed, ready-to-eat food to be hot-held 
	
135o

	
TCS food cooked in a microwave oven
	
165oF 





[bookmark: _Toc396122591][bookmark: _Toc111449401]Minimum Safe Internal Reheating Temperatures

	
Food
	
Temperature and Time
	
Time to Reach Temperature

	
Fully cooked commercially processed, ready-to-eat food to be hot-held 
	
135oF for 15 seconds
	
2 hours

	
Leftover TCS food having been properly cooked and cooled
	

165oF for 15 seconds
	

2 hours

	
Properly cooked food reheated for immediate service. These are foods which begin cold, are reheated quickly, and then served to the customer immediately with no holding time.
	


Any temperature
	


N/A

	[bookmark: _Hlk508632450]Pre-cooked catered meals 
	165 oF for 15 seconds
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Recommended Shelf Life for Food Storage for Best Quality

The information contained below for storage times for dry, refrigerated, and frozen items are best practices and are based on evidence for peak product quality and are not always related to food safety. Over time, food quality will deteriorate as oxygen permeates the food. This oxygen will interact with fats and create rancid flavors and odors. In addition to rancidity, food components may separate and textures will change. The below dates are also based on the assumption that the integrity of the initial packaging is maintained (meaning the package has not been opened or torn). Resulting spoilage and/or oxidation may be perceived as a safety concern and lead to complaints from students and/or patrons. In addition to quality concerns, recall concerns may also arise if food is stored longer than the below table. As recalls are increasing and including multiple years of product, it is difficult to manage stored food inventory (based on supplier changes and lot codes) if items are stored longer than the best practices found in this table.

Recommended Food Storage Chart for Dry Storage Items
Keep dry storage room temperature between 50 oF and 70 oF. Keep all dry food in original package or tightly closed airtight containers in dry spot unless otherwise directed on label. Some food kept longer than recommended times may be useable but of inferior quality.

	Food
	Time
	Special Handling

	Baking powder, soda
	18 months
	

	Beverages, canned/bottled
	3 months
	

	Bouillon cubes, powder
	1 year
	

	Bread crumbs, dried
	6 months
	

	Bread, rolls
	3 days
	Freeze for longer storage; storing in refrigerator increases staling.

	Cake mixes
	1 year
	

	Cereals, ready-to-cook
	6 months
	

	Cereals, ready-to-eat
	
	Follow the “use by” date.

	Chocolate, pre-melted
	2 years
	

	Chocolate, semisweet
	2 years
	

	Chocolate, unsweetened
	18 months
	

	Coconut, canned
	1 year
	

	Coffee lighteners, dry (opened)
	6 months
	

	Coffee, instant (closed)
	6 months
	Keep 2 weeks after opening.

	Coffee, vacuum pack
	1 year
	Refrigerate after opening.

	Condensed and evaporated milk
	1 year
	Refrigerate after opening.

	Cookies, packaged
	4 months
	Or follow the “use by” date.

	Crackers
	3 months
	Or follow the “use by” date.

	Flour, whole-wheat
	2-3 months
	Keep refrigerated or freeze for longer storage.

	Four, cake or all purpose
	1 year
	

	Frosting, can or mix
	8 months
	

	Fruits, canned
	1 year
	

	Fruits, dried
	6 months
	

	Gelatin, unflavored
	3 years
	

	Gravies, canned
	1 year
	

	Honey, jams, syrups
	1 year
	6-8 months after opening.

	Hot pepper sauce, Worcestershire
	2 years
	

	Ketchup, barbeque sauce, chili sauce, salsa
	Follow the “use by” date.
	Refrigerate after opening.

	Mayonnaise
	Follow the “use by” date.
	Keep 2 months after opening.

	Meat, fish, poultry, canned/pouch
	1 year
	

	Metered-calorie products, instant breakfasts
	6 months
	

	Molasses
	2 years
	

	Nonfat dry milk
	6 months
	

	Nuts
	9 months
	

	Oil, salad
	3 months
	Refrigerate after opening.

	Pancake mix
	6 months
	

	Pasta
	2 years
	

	Peanut Butter
	6 months
	Keep 2 months after opening.

	Pickles, olives
	1 year
	

	Potatoes, instant
	18 months
	

	Pudding mixes
	1 year
	

	Rice mixes
	6 months
	

	Rice, brown or wild
	1 year
	

	Rice, white
	2 years
	

	Salad dressings (shelf stable)
	3 months
	Refrigerate after opening.

	Sauce, gravy, soup mixes
	6 months
	

	Shortening, solid
	8 months
	

	Soups, canned
	1 year
	

	Soups, dried
	15 months
	

	Spices/Herbs, ground
	Replace herbs and spices when aroma fades or follow guidance from manufacturer.
	Keep in cool storage area.  Replace if aroma fades. I f spices are kept tightly closed and still have a good smell, they may impart favorable flavors to foods for 1 year or more.
Refrigerate red spices for increased shef life.

	Spices/Herbs, whole
	
	

	Sugar, brown or confectioners’
	4 months
	

	Sugar, granulated
	2 years
	

	Tea, bags, loose
	18 months
	

	Teas, instant
	2 years
	

	Toaster pastries
	3 months
	

	Vegetables, canned
	1 year
	

	Vegetables, fresh (onions, potatoes, rutabagas, hard-shelled squash, sweet potatoes)
	1 week at room temperature
	For longer storage keep at 50 to 60 oF.  Keep dry, out of sun, loosely wrapped.

	Whipped-topping mix
	1 year
	





Recommended Shelf Life for Food Storage, continued

Recommended Food Storage Chart for Refrigerator Items 
Keep refrigerator temperature between 34  F and 40 degrees F. If it rises above 40 degrees F, food quickly spoils. Except as noted in chart, wrap foods in foil, plastic wraps, or bags or place in airtight containers to keep food from drying out and odors from being transferred from one food to another. Some food kept longer than recommended times may be useable but of inferior quality.

	Food
	Time
	Special Handling

	Butter
	1-3 months
	

	Buttermilk, sour cream, yogurt
	2 weeks
	

	Cheese
	
	

	Cheese, cottage, ricotta
	1 week
	

	Cheese, cream, Neufchatel
	2 weeks
	

	Cheese, hard or wax-coated —Cheddar, Edam, Gouda, Swiss, etc., large pieces
Unopened
Opened
	


3-6 months
1-2 months
	Keep all cheese tightly packaged in moisture resistant wrap. Shredded cheese tends to mold and dehydrate quicker than block cheese.

	Cheese, Parmesan, grated
Unopened
Opened
	
12 months
2-4 months
	

	Cheese, Processed, opened
	1 month
	Shredded cheese tends to mold and dehydrate quicker than block cheese.

	Cream—light, heavy, half-and-half
	1 week
	Keep tightly covered.

	Dips, commercial
	2 weeks
	Keep tightly covered.

	Eggs, Shell
	1 month
	Keep small end of egg down, to center yolks.

	Eggs, Pasteurized, Whole, thawed

	24 hours
	Thaw under refrigeration.

	Fruit, fresh: Apples
	1 month
	Do not wash before storing—moisture encourages spoilage.

	Fruit, fresh: Apricots, avocados, bananas, melons, nectarines, peaches, pears
	5 days
	

	Fruit, fresh: Berries, cherries
	3 days
	

	Fruit, fresh: Citrus fruit
	2 weeks
	

	Fruit, fresh: Grapes, plums
	5 days
	

	Fruit, fresh: Pineapple
	2 days
	

	Leftover ingredients
	7 days
	Refer to Shelf-life for Opened Commercially Processed Foods Chart for certain foods in Table 4.




	Leftover menu items
	3 days
	

	Margarine
	4-5 months
	One week for best flavor.

	Meat, ground
	1-2 days
	

	Meat, Processed meats
bacon, frankfurters
luncheon meat, slices
sausage, fresh or smoked
hams (whole, halves)
hams, canned (unopened)
	
1 week
5 days
2-3 days
1 week
6 months
	Store in coldest part of refrigerator. Unopened vacuum packs keep about 2 weeks.

	Meat, roasts, chops
	3-5 days
	

	Meat, stew meat
	1-2 days
	

	Milk, evaporated or condensed (opened)
	1 week
	

	Milk, fluid
	Use by expiration date.
	For bulk containers, do not return unused milk to original container as this spreads bacteria back to remaining milk.

	Milk, pasteurized, reconstituted nonfat dry
	1 week
	

	Pickles, olives
	2-3 months
	

	Poultry, Raw: chicken or turkey
	2 days
	

	Sour Cream
	2 weeks
	Keep tightly covered.

	—sour cream, etc.
	
	

	Vegetables, fresh: Asparagus
	3 days
	

	Vegetables, fresh: Broccoli, Brussels sprouts, green onions,  zucchini
	5 days
	

	Vegetables, fresh: Cabbage, cauliflower, celery, cucumbers
	Refer to footnote a in Table 3.
	

	Vegetables, fresh: Carrots, parsnips
	
	Remove any leafy tops before refrigerating.

	Vegetables, fresh: Corn
	1 day
	Leave in husk.

	Vegetables, fresh: Eggplant, green beans, peppers, tomatoes
	1 week
	If necessary, ripen tomatoes at room temperature away from light before refrigerating.

	Vegetables, fresh: Lettuce, spinach, all leafy greens
	5 days
	Rinse, drain before refrigerating.

	Vegetables, fresh: Radishes, turnips
	2 weeks
	

	Whipped topping, in can
	3 months
	

	Whipped topping, prepared from mix
	3 days
	




Recommended Shelf Life for Food Storage, continued

Recommended Food Storage Chart for Freezer Items
Keep freezer temperature at or below 0 oF. Some food kept longer than recommended times may be useable but of inferior quality.

	Food
	Time
	Special Handling

	Breads, baked, commercial
	3 months
	

	Breads, baked, in house
	4 weeks
	

	Breads, unbaked dough
	Follow “use by” date
	

	Butter, margarine
	9 months
	

	Cakes, baked
	3 months
	

	Cheese, natural, hard
	6 months
	Texture may be crumbly when thawed.

	Cookies, baked, dough
	3 months
	

	Doughnuts, pastries
	3 months
	

	Eggs, Pasteurized, frozen
	1 year
	

	Fish, breaded, cooked
	3 months
	

	Fruit
	1 year
	

	Ice cream, sherbet
	1 month
	

	Juices, concentrates
	1 year
	

	Meat and Poultry, Processed, IQF (Patties, nuggets, etc.)
	3 months
	

	Meat, frankfurters
	1-2 months
	

	Meat, ground, stew
	4 months
	

	Meat, roasts, chops, steaks
	4-8 months
	

	Nuts
	3 months
	

	Pies, fruit
	8 months
	

	Pizza, frozen
	2 months
	

	Poultry, raw, chicken, turkey
Whole
Parts
	
1 year
6 months
	

	Poultry, turkey rolls, roasts
	6 months
	

	Pre-prepared foods, in house
	4 weeks
	Refer to Part 5: Menu and Recipes for additional information.

	Variety meats
	4 months
	

	Vegetables
	1 year
	

	Vegetables, frozen
	1 year
	


[bookmark: _Toc111449403]Reference: http://www.clemson.edu/extension/hgic/food/food_safety/handling/hgic3522.html
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Summer Storage of USDA Foods Memorandum
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[bookmark: _Toc111449404]Time/temperature Control for Safety (TCS) Foods

All food can cause foodborne illness, so all food must be handled safely from the time it is received until the time it is served.  TCS foods are those able to support the growth of bacteria. To control for bacterial growth, one needs to: 
· cook foods to proper temperatures
· keep foods hot (135oF or hotter)
· keep foods cold (41oF or colder), and
· minimize time in the temperature danger zone 

The FDA Food Code, the basis of the NC School HACCP Plan, identifies TCS foods as raw or cooked animal foods (meat, fish, poultry, dairy, eggs); heat treated plant foods (cooked vegetables, baked potatoes, texturized vegetable protein); cut melon; cut tomatoes; cut leafy greens; garlic-in-oil which has not been acidified; and raw bean sprouts. TCS foods may be held for service using temperature control keeping them below 41°F or above 135°F. Alternately, they may be held using time without temperature control as the public health control (TPHC) for a working supply of TCS food before cooking, or for ready-to-eat TCS food displayed or held for sale or service.

ANIMAL FOODS
Raw meat, fish, poultry, and unpasteurized shell eggs must be cooked to proper endpoint cooking temperatures before serving. All commercially processed meat, fish, poultry, egg products, which are often labeled "Fully cooked") need to be cooked to 135oF or hotter before serving. Milk and milk products must be stored at 41oF or colder. 

FRUITS 
Most fruits are not TCS foods because of their low pH. Figs and melons only become TCS foods after they are cut or in the case of figs, when they are heated. Cut melons must be held at 41oF or colder for safety. If figs are cooked, they must be cooked to 135oF, held at 135oF, and if leftover, properly cooled, labeled, and used within 72 hours. If not used within 72 hours, they must be discarded.

Non-TCS fruits do not need to be refrigerated for safety. They are refrigerated to extend their shelf life. Some fresh fruits may have a water activity or acidity level inadequate to assure a product assessment is not needed to show they are safe; therefore, as best practice, we recommend keeping all cut fruits at 41oF or colder to increase appeal, shelf life, and safety.
(NOTE: Technically, cooked fruits may contain adequate sugar and/or acidity to prevent harmful bacteria growth; however, it is difficult to determine the final water activity or pH level when various ingredients are added. It is unlikely the SFA will provide for the laboratory analysis for a product assessment, therefore, we will assume, in the absence of adequate information to prove otherwise, cooked fruits are to be held at a safe temperature or follow an approved TPHC procedure as a precaution.)
Commercially canned fruit is generally NOT considered a time-temperature controlled for safety food because of its low pH and so does not require strict time and temperature for safety. The only exceptions would be if using low-acid canned fruits such as canned figs, dates, mangoes, papaya, persimmons, etc. Items such as these classified as low-acid foods and so must be maintained at 41oF or colder for safety.
If low acid fruits are added to commercially canned high-acid fruits, the resulting fruit mixture should be considered a TCS food (i.e. bananas added to canned peaches or fruit cocktail).
It is also important to remember canned fruit has been heat processed, there is a minimal food safety hazard unless contamination takes place after the can is opened. Contamination could result if bare hands contact the exposed fruit, if somebody sneezes or coughs in it, or if dirty holding containers and utensils are used to display and dispense this product. Therefore, below are the procedures to be followed to minimize contamination as well as to maintain quality. Most schools strive to keep canned fruits cold for quality.   
· Place unopened cans in the refrigerator the day before use. 
· Wipe the can lid before opening. 
· Place fruit in a properly cleaned, sanitized, and chilled pan.
· Place pans of fruit on the salad bar or serving line no more than one hour before service. If panned before then, cover and refrigerate until it is placed on the serving line. 
· Place long-handled utensils which have been properly cleaned and sanitized in each container of fruit. 
· Discard leftover fruit on a self-service bar or serving line at the end of meal service. 
· Leftover fruit on an employee-monitored serving line can be saved as a leftover if labeled, properly stored, and used within 72 hours of preparation.
· If TCS fruits are held using TPHC procedures, follow the written procedures exactly.

VEGETABLES/PLANT FOODS
[bookmark: _Hlk35612594]Most vegetables are not TCS foods until they are heated and hot-held (exceptions are cut fresh tomatoes, lettuce, spinach, cabbage, salad greens, and sprouts which must be held at a safe temperature). In our schools, all cooked vegetables are TCS foods because they are heated and then placed in a hot holding cabinet or on a hot serving line. All cooked vegetables must be heated to 135oF or hotter and held at 135oF or hotter. If leftover, they must be properly cooled, labeled, reheated, and served within 72 hours. If not used within 72 hours, they must be thrown out. If vegetables are held using TPHC, follow the written procedures exactly.

Canned low-acid vegetables are TCS foods and once opened, should be held at 135oF or hotter if cooked or at 41oF or colder if used in recipes such as marinated salads.

Some fresh cut vegetables may have a pH and water activity level inadequate to ensure food safety. It is unlikely SFAs will conduct product assessments to determine this information; therefore, as best practice, it is recommended to hold all cut fresh vegetables at 41degrees F. or colder or follow an approved TPHC procedure to preserve quality.

· Tomatoes.  Cut fresh tomatoes will support the growth of Salmonella as demonstrated with recent outbreaks. Whole tomatoes do not need to be received or stored at refrigeration temperatures; however, once cut, they must be kept at 41oF or colder. Cooked tomatoes are TCS foods and must be cooked to 135oF or hotter and held at 135oF or hotter. If canned tomatoes are cooked for hot holding, they must be cooked to 135oF or hotter. If canned tomatoes are not cooked and mixed with other non-TCS foods, they are not considered TCS food.   

· Lettuce, Spinach, Cut Salad Greens, Leafy Greens. Lettuce and all other cut salad greens such as spinach, leafy greens, etc. are now considered TCS foods; therefore, all fresh cut salad greens must be kept at 41oF or colder. (Note: cutting includes a cut stem.) As per the 2017 Food Code, the term “leafy greens” includes iceberg lettuce, romaine lettuce, leaf lettuce, butter lettuce, baby leaf lettuce (i.e., immature lettuce or leafy greens), escarole, endive, spring mix, spinach, cabbage, kale, arugula and chard. The outbreaks during previous years were due to the presence of E. coli O157:H7 on the outside of the spinach due to environmental contamination. If the bag of packaged salad greens states the produce is washed and ready to use, no further washing is required. Cooked leafy greens (such as cabbage, collards, kale, spinach, etc.) must be heated and held at 135oF or hotter.

OTHER PLANT FOODS  
Baked potatoes, sweet potatoes, cooked rice, cooked pasta, cooked pinto beans, other cooked beans, texturized soy protein, canned low-acid vegetables, and all other heat-treated plant foods are also classified as TCS foods. These foods must be cooked to 135oF or hotter and held at 135oF or hotter. If leftover, they must be properly cooled down, labeled, and reheated within 72 hours of preparation.  If not used within 72 hours, they must be thrown out. 

Peanut Butter: Peanut butter is not a TCS food because of its low water activity. Therefore, peanut butter and jelly sandwiches do not need to be refrigerated. If using commercially prepared, packaged peanut butter sandwiches, follow the manufacturer’s recommendations for high quality storage and holding.

Garlic-in-oil: Most schools in North Carolina are not using garlic-in-oil as an ingredient.  If you use pre-made garlic-in-oil, purchase a commercially processed product listing acid as an ingredient. If made in-house, it must be refrigerated.

Raw bean sprouts: Only purchase bean sprouts from an approved supplier. When received, store at 41oF or colder. 
[bookmark: _Toc396122594][bookmark: _Toc111449405]
Calibrating Thermometers

Accurate temperature readings are critical to the success of a HACCP Plan. Therefore, all thermometers, including those used to measure food temperatures and those used to measure air temperature, must be calibrated on a scheduled basis to determine how accurate the thermometer is reading temperatures. Calibration is the process of verifying the accuracy of a thermometer.  

Calibrating Food Thermometers (Bimetallic or Metal-stem Thermometers)
Read the manufacturer instructions to determine how to calibrate your thermometers. Some types must be returned to the manufacturer to be calibrated. Verify the accuracy of all food thermometers at least once a day or every time it is dropped. 
Two accepted methods for checking accuracy are the boiling-point method and ice-point method. Both are described below.

Boiling-point method (This method can only be used if your elevation is 1,000 feet or less. If you do not know your elevation, it is best to check the accuracy of your thermometers using the ice-point method.)
1. Boil clean tap water in a deep pot.
2. Put the thermometer stem or probe into the boiling water so the sensing area is completely submerged.  
3. Wait 30 seconds or until the indicator stops moving.
4. If the temperature is at 212oF then remove the thermometer. It is ready for use.  
5. If the temperature is not at 212oF, hold the calibration nut securely with a wrench or other tool and rotate the head of the thermometer until it reads 212ºF or the appropriate boiling-point temperature for your elevation.
6. If you are using a digital thermometer, refer to the manufacturer instructions to determine how to calibrate your thermometers. Some types must be returned to the manufacturer to be calibrated.

Ice-point method
1. Fill a container with crushed or chipped ice.
2. Add water slowly until it overflows.
3. Add more ice until it is packed tightly to the bottom of the container, allowing excess to overflow. The water should not rise more than about ¼ inch over the top of the ice.
4. Insert the stem of the thermometer at least two inches into the container and allow it to stabilize for 5 minutes or until the indicator stops moving. Important note: The tip of the thermometer should not touch the bottom or sides of the container.
5. If the temperature is at 32oF, remove the thermometer. It is ready for use.
6. If the temperature is not at 32oF, then hold the calibration nut securely with a wrench or other tool and rotate the head of the thermometer until it reads 32ºF. The cases of some thermometers have “built in” wrenches on the end of the case.
7. If you are using a digital thermometer, refer to the manufacturer instructions to determine how to calibrate your thermometers. Some types must be returned to the manufacturer to be calibrated.
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Measuring Food Temperatures

Temperature readings will only be correct if the thermometer is placed in the proper location in the food. If not inserted correctly, or placed in the wrong area, the reading on the food thermometer will not accurately reflect the internal temperature of the food. In general, place the food thermometer in the thickest part of the food, away from bone, fat, or gristle.

Before using a food thermometer, read the manufacturer's instructions. The instructions should tell how far the thermometer must be inserted in a food to give an accurate reading. If instructions are not available, check the stem of the food thermometer for an indentation, or "dimple." This shows one end of the location of the sensing device. Dial thermometers must be inserted about 2 to 3 inches into the food. For most digital thermometers, one only needs to a small area of the tip to get an accurate reading. Clean and sanitize the stem of your thermometer before use. Clean and sanitize between checking temperatures of various foods to avoid cross-contact for allergens.
	
Where to Place the Thermometer

Meat. When taking the temperature of beef, pork, or lamb roasts, place the food thermometer midway in the roast, away from the bone. When cooking hamburgers, steaks, or chops, insert a thermistor or thermocouple in the thickest part of the meat, away from bone, fat, or gristle. If using a bimetallic stemmed thermometer, see "Thin foods" below. When cooking irregularly shaped food, such as a beef roast, check the temperature in several places. 


Poultry. When cooking whole poultry, the food thermometer should be inserted into the thickest part of the thigh (avoiding the bone). If the poultry is stuffed, the center of the stuffing should be checked after the thigh reads 180°F, stuffing must reach 165°F. If cooking poultry parts, insert food thermometer into the thickest area, avoiding the bone. The food thermometer may be inserted sideways if necessary. When the food is irregularly shaped, the temperature should be checked in several places. 


Thin foods. When measuring the temperature of a thin food, such as a hamburger patty, pork chop, or chicken breast, use a thermistor or thermocouple food thermometer if possible. There are also special thermometers with a short sensing area on the probe available for thin foods. If an "instant-read" dial bimetallic-coil food thermometer is used, the probe must be inserted into the side of the food so the entire sensing area (usually 2-3 inches) is positioned through the center of the food. To avoid burning fingers, it may be helpful to remove the food from the heat source (if cooking on a grill or in a frying pan) and insert the food thermometer sideways after placing the item on a clean spatula or plate. 


Combination dishes. For casseroles and other combination dishes, place the food thermometer into the thickest portion of the food or the center of the dish. Egg dishes and dishes containing ground meat and poultry should be checked in several places.



[bookmark: _Toc454780202][bookmark: _Toc111449407]Food Safety on Field Trips
(Note to school nutrition manager or person in charge: Provide a copy of this handout and review it with the person(s) picking up the meals for transport.)

School nutrition staff, teachers, other school staff, parents and volunteers must work together to ensure field trip meals are safe to eat. Harmful bacteria multiply rapidly in the "Danger Zone" — the temperatures between 41°F and 135 °F. So, perishable foods and beverages won't stay safe long when being transported. Here are safe handling recommendations to prevent foodborne illness from "bag" lunches:

· Receive all cold perishable foods at 41 °F. or below from the school nutrition staff and note the time the food was removed from refrigeration temperatures in the cafeteria and mark the storage cooler with a “Must be eaten by: xx (time)” message (i.e. the message should be either 4 hours or 1 hour depending on the storage temperature). Cold foods should be kept below 41°F or eaten within 4 hours (or within 1 hour if they will be kept in temperatures above 90°F).
· If items are placed in portable food transport units (such as coolers), keep the units tightly closed until meals are distributed. These units should have an ambient air thermometer or a probe thermometer inside of the unit and the temperature of the perishable foods should not be above 70°F for more than 4 hours.
· These are the types of foods to keep in portable cold storage units:
· Deli sandwiches – turkey, ham, roast beef, chicken and tuna salads, etc.
· Cut fresh fruit and vegetables especially melons, tomatoes and leafy greens (excludes whole fruit and pre-packaged, shelf-stable cut fruit like fruit cups and applesauce)
· Dairy products – milk, yogurt, cheeses
· Keep assembled and cut foods, like sandwiches and sliced fruit or vegetables, in tightly wrapped or sealed containers.
· Serve foods and beverages within 4 hours of picking up meals from the school nutrition program. Record the time the meals are served.
· Store transport containers and foods out of direct sunlight and away from engines.
· Wash hands prior to distributing meals. Alcohol-based hand sanitizer is not a suitable substitute as it is not effective against foodborne viruses.
· Use clean disposable gloves or utensils when distributing any unwrapped or unpackaged ready-to-serve food (i.e. whole pieces of fresh fruit, sandwiches packaged in bulk containers, etc.)
· Have students thoroughly wash their hands before receiving meals and eating. 
· Discard all leftover food items immediately following the meal service.

In addition to following proper food safety procedures to prevent food borne illness, there are some additional considerations for keeping students safe and accounting for meals accurately.
· Be aware of students with food allergies and request students not share foods without adult supervision and consent.
· Check the student roster to indicate which students received a meal and return the roster to the school nutrition manager after the field trip.


[bookmark: _Toc111449408][bookmark: _Hlk35597639][bookmark: _Hlk10191228][bookmark: _Toc396122596]Best Practice Procedures for Body Fluid Cleanup in the Food Preparation or Serving Area

It’s an unpleasant situation but it happens: a student or staff member vomits in or near the food preparation or service area. Is it norovirus? It’s difficult to know for sure but we must assume the cause was the virus which can be spread easily, stays on surfaces for weeks, and it takes just a microscopic particle to cause illness. Below are the recommended best practice procedures to minimize the risk of a widespread outbreak.

1. Always keep on hand enough quantities of the following items needed to assemble and immediately re-stock a Body Fluid Cleanup Kit:
· Ethanol based hand sanitizer (62% Ethanol, FDA compliant)
· Waterproof container in appropriate size to store personal protective and cleaning equipment
· Personal protective equipment(PPE):
· Disposable, non-latex gloves. Gloves should be vinyl or nitrile (rubber), and non-powdered and supplied in various sizes.
· Disposable gown or apron, and shoe covers
· Face mask with eye protection, or goggles
· Cleaning supplies:
· Sand, or liquid spill absorbent material
· Disposable flat-edge scoop, or equivalent (e.g., dustpan, shovel)
· Plastic garbage bags and twist-ties
· Liquid soap
· Disposable paper towels
· Disposable mop head
· Disinfecting supplies:
· Bucket designated for chemical use
· Spray bottle
· Household bleach, unscented or other approved chemical for norovirus control
· Measuring spoon (tablespoon) and cup (1 cup) not used for food preparation
· Disposable paper towels
· Disposable mop head
· Plastic garbage bags and twist-ties
2. Define the area of contamination and the area to be disinfected, at least a 25 feet radius from the source. Close or block off the affected area(s) using the “Caution - Wet Floor” signs, caution tape or safety cones until the cleanup procedure is completed.
3. The soil (vomit or fecal matter) should be treated as potentially infectious material. All individuals in the immediate area should be cleared along with securing the area prior to and during cleanup. Also, assess the overall area of contamination and increase the radius to be cleaned and disinfected based on factors such as velocity and direction of air movement; potential foot traffic through affected areas prior to securing.
4. Prevent foot traffic of staff and/or students until cleanup procedures and disinfection has been completed.
5. Cleanup staff member(s) should wear personal protective equipment (PPE) including:
· Eye protection
· Disposable gloves (vinyl, latex or rubber)
· Disposable mask
· Disposable plastic apron
The cleanup should be performed by staff not involved in food preparation if at all possible.
6. Follow the cleanup procedures:
· Cover the soiled areas immediately with a disposable cloth or paper towels to minimize potential aerosol spread of contaminants.
· Prepare a disinfectant solution of chlorine bleach (made from 5.25% sodium hypochlorite bleach) mixed with water at 1000 to 5000 ppm concentration (3/4 cup bleach per 1 gallon of water will make a solution of about 3000 ppm). Alternately, use another Environmental Protection Agency (EPA) registered (against norovirus) cleaning chemical mixed and applied per the manufacturer’s instructions.
· Use absorbent, paper towels, etc. to soak up excessive soil caused by vomitus and/or feces. Carefully transfer these and any solid matter into a plastic bag by folding it on itself and placing the waste materials into a plastic bag and then place inside of another bag (double bag procedure). Apply the disinfectant solution over absorbent materials and seal bag(s).
· Apply the disinfectant solution to all surfaces within defined contamination areas (equipment, floors, walls, etc. within the approximate 25 feet radius). Avoid application of disinfectant solution via excessive force or focused stream (i.e., power washer or hose with sprayer handle) to prevent aerosolizing any virus particles. 
· Work from the perimeters of the room or affected area towards either the center of contamination site or a floor drain.
· For floor surfaces, generously apply the disinfectant solution with a disposable towel or mop head, keeping surfaces wet per the manufacturer’s label then allowing surfaces to air dry. Disassemble all exposed food preparation or serving equipment within potential contamination area and apply the disinfectant solution. Allow the surfaces to remain wet for the contact time recommended on chemical manufacturer’s label instructions.
· Discard any open or exposed food items and single service items within the contamination area. For those items discarded, place food and containers into a trash bag, seal, and then place into outside dumpster. This waste should not pass through the food preparation area on the way to the dumpster.
· Bag, seal, and discard all disposable cleaning equipment (i.e., mop heads, gloves, aprons), exposed to the initial contamination or used during cleanup. The disposable cleaning materials and waste should not pass through the food preparation area on the way to disposal.
· Use tools, such as mops, buckets, and cloths, which are not used in the permitted food establishment for regular kitchen cleaning for the norovirus clean up tasks. Disinfect any tools or other non-disposable items used in the cleanup (i.e., mop buckets, handles) using a disinfectant solution of chlorine bleach (made from 5.25% sodium hypochlorite bleach) mixed with water at 1000 to 5000 ppm concentration (3/4 cup bleach per 1 gallon of water will make a solution of about 3000 ppm). Alternately, use another EPA registered (against norovirus) cleaning chemical mixed and apply per the manufacturer’s instructions. The non-disposable cleaning tools should not return to the storage area by passing through the food preparation area.
· For staff involved in the clean-up, immediately after cleanup procedures are completed, thoroughly wash face and hands (giving extra attention between fingers and under fingernails) using soap and defined handwashing procedures.
· Prepare a 200-ppm chlorine bleach solution for post cleanup. A 200-ppm solution can be prepared by mixing approximately 1 tablespoon of chlorine bleach per gallon of water. Use test strips to verify proper concentration of prepared solution.
· For food contact surfaces, which were disinfected, rinse the surface and resume routine cleaning and sanitizing procedures using the 200-ppm chlorine bleach solution.
· For non-food contact surfaces, resume routine cleaning and sanitizing procedures.
7. Reopen the affected area after natural drying of treated surfaces has occurred being sure to follow manufacturer’ instructions for the correct amount of contact time for the chemicals used.
8. Restock and store the clean-up kit for future use.

Employees directly involved with clean-up activities should closely monitor their health for potential signs and symptoms of norovirus illness up to 72 hours after cleaning the affected areas. This is important to further control the potential for “secondary” transmission if infected employees were to handle food after contracting a norovirus infection. Report any symptoms to the person in charge (PIC) of the food establishment using the employee health policy guidelines.
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[bookmark: _Toc111449409]Sharing Tables: Risks, best practices, and regulatory requirements

What are “Sharing Tables”?
In an effort to address food waste, many schools have established sharing tables where students can leave and/or take foods not consumed by the person who originally selected the items. These tables provide an opportunity for additional helpings of food or beverages at no cost to them.

What are the risks?
Sharing tables do not have the same controls used to keep food safe compared to food provided from the serving line. There is limited ability of school nutrition staff to control cross-contamination, time and temperature abuse, and other intentional or unintentional contamination of foods (food defense/food security) after food has been served. This is why there are regulations in place not permitting the resale or re-service of many types of food once it is in the possession of the customer. Foods left on the sharing table have already been served and are out of the direct food safety supervision of school nutrition staff and thus, strict limitations are required by the Food Code. North Carolina Department of Public Instruction, School Nutrition Division recommends extreme caution for the use of sharing tables due to the lack of control over food safety. There may be limited supervision of foods after the students leaves the serving line. This increases the risk food could be mishandled, potentially leading to someone getting sick as a result of eating food from a sharing table. It is important to note - sharing tables are only for students, not adults, to select additional portions.

Cross-contamination can occur in multiple ways, but one of the greatest concerns in the school setting is the spread of norovirus. This highly contagious foodborne illness is quickly transferred from infected students through the fecal-oral route. This means if any fecal matter gets onto an infected student’s hands, whether or not they are showing symptoms, they can still transfer the virus to food if they do not wash their hands properly. Other foodborne illnesses can also be transferred by touching food with contaminated hands. Adequate and proper handwashing has been shown to drastically reduce the number of pathogens on hands and is a critical factor in preventing the spread of norovirus and other foodborne pathogens.

Time-temperature abuse can also occur if time/temperature control for safety (TCS) foods are left on a sharing table (Refer to HACCP Plan Part 5: Menus and Recipes for a more detailed explanation and description of TCS and non-TCS foods). Bacteria can grow and reproduce rapidly when food is in the temperature danger zone between 41°F and 135°F. Harmful bacteria present in these foods can reach unsafe levels if the foods are left in this temperature range for 4 hours or longer. Although cooking to a safe internal temperature kills harmful bacteria, cooked foods are at risk for becoming unsafe because cooking does not kill bacterial spores. Some bacteria form spores survive cooking and can turn into vegetative cells which grow in the temperature danger zone. Both raw and cooked foods subject to extended time in between 135°F and 41°F can become unsafe to consume.

Once a food is in the student's possession and the student is out-of-sight of the School Nutrition staff, there is greater likelihood the food might become contaminated. There is a risk of intentional or unintentional contamination as well as bio-security concern. Schools should have food defense policies in place protecting foods from intentional contamination.

Regulatory Guidance
Concerns about these food safety risks have been carefully considered by the NC Department of Health and Human Services, Division of Public Health, Food Protection and Facilities Branch in consultation with the North Carolina Office of the Attorney General. These regulatory organizations have provided the following ruling about the use of share tables in school cafeterias:

The North Carolina Food Code definition of Food Establishment (1-201.10) encompasses the entire establishment, including the dining area; therefore sharing tables found in the dining area of school cafeterias fall under the jurisdiction of the Food Establishment and must comply with the Food Code requirements for returned food and re-service of food found in Section 3-306.14.

Section 3-306.14 states after being served or sold and in the possession of a CONSUMER, FOOD which is unused or returned by the CONSUMER may not be offered as FOOD for human consumption. This means food, after being served, may not be placed on sharing tables for consumption by others.

The only exception allowed by the Food Code is for re-service of Non-TCS food if it meets the requirements in Section 3-306.14(B)(1) & (2). This exception states: 1) FOOD dispensed so it is protected from contamination and the container is closed between uses, such as a narrow-neck bottle containing catsup, steak sauce, or wine; or
(2) The FOOD, such as crackers, salt, or pepper, is in an unopened original PACKAGE and is maintained in sound condition.

TCS food may not be placed on the sharing table and offered as re-served food for human consumption. This practice is a violation of Food Code section 3-306.14(A).

The Food Establishment is responsible for ensuring any food placed on sharing tables for re-service meets the requirements in the Food Code. This means the school nutrition manager and staff are responsible for monitoring the foods placed on any sharing table to ensure TCS foods are not available for re-service and all commercially packaged non-TCS foods placed on the table are unadulterated. It is recommended any sharing table used be placed near the cashier or other school nutrition employee so it may be properly monitored.

Based on the Food Code and guidance from the NC Department of Health and Human Services Division of Public Health Food Protection and Facilities Branch, and the North Carolina Office of the Attorney General, the time/temperature control for safety (TCS) foods are not allowed on sharing tables for re-service and the list below, which is not all inclusive, provides some examples:
· Milk
· Cooked fruits, vegetables, and grains
· Cheese
· Ice cream
· Yogurt
· Meat, fish, poultry, and other protein items
· Cut tomatoes, cut leafy greens, and cut melons

The following types of non-TCS items, in unadulterated commercial packages would be allowed on the sharing table if properly supervised to ensure packages remain untampered:
· Crackers
· Cookies
· Pastries
· Cereal
· Granola bars
· Fruit Juice
· Bags of fresh fruits or vegetables, such as grape tomatoes, baby carrots, fruit slices, grapes

Whole fresh fruit peeled before consumption, such as oranges, tangerines, and bananas, would also be allowed on the sharing table if it remains unadulterated. Whole fruit with edible peel is allowed if it is washed and wrapped or bagged prior to service and has not been opened; depending on the type of wrapping, it may be difficult to determine  if the fruit was opened, and a local decision could be made not to allow these whole fruits.

No food or beverage placed on the share tables may ever be returned to the food preparation, food service, or food storage areas for use by the school nutrition program. All non-TCS items on the sharing table should be discarded at the end of meal service or immediately donated to a non-profit organization according to a properly signed and executed memorandum of agreement (MOA.)
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[bookmark: _Toc111449411]Guidelines for Food Safety in Power Outages

A power outage may occur during a seasonal storm such as a tornado or flood, or may simply be caused by work being done on electric lines. Whatever the cause, the following recommendations apply to food safety in power outages. 

SAFETY RECOMMENDATIONS 
· Use a Thermometer: Keep an appliance thermometer in the refrigerator and freezer at all times to see if food is being stored at safe temperatures (34 to 41 °F for the refrigerator; 0 °F or below for the freezer). The key to determining the safety of foods in the refrigerator and freezer is how cold they are. Most foodborne illnesses are caused by bacteria multiplying rapidly at temperatures above 41 °F. 
· Leave the Freezer Door Closed as much as possible: A full freezer should keep food safe about two days; a half-full freezer, about a day. Consider powering by generator if it appears the power will be off for an extended time. You can safely refreeze thawed foods still containing ice crystals or feel cold to the touch. When in doubt, measure the temperature of the foods to make sure the food is below 41 °F.
· Refrigerated Items: These foods should be safe as long as the power outage is not extended. Discard any perishable food being above 41 °F for two hours or more and any food having an unusual odor, color or texture. Leave the door closed as much as possible; every time you open it, needed cold air escapes, causing the foods inside to reach unsafe temperatures. 
· If it appears the power will be off for extended periods, transfer refrigerated perishable foods to another facility/refrigerated truck or use a generator to supply power. Keep a thermometer in the cooler to be sure the food stays at 41 °F or below. 
· Never Taste Food to Determine It’s Safety: Some foods may look and smell fine, but if they’ve been at room temperature longer than two hours, bacteria able to cause foodborne illness can begin to multiply very rapidly. Some types will produce toxins, which are not destroyed by cooking and can possibly cause illness. 


Reference: https://www.fsis.usda.gov/food-safety/safe-food-handling-and-preparation/emergencies/keep-your-food-safe-during-emergencies


[bookmark: _Toc111449412]Power Outage Chart
Use the following charts to decide which foods are safe when the power is restored.

Frozen Foods
	When to Save and When to Throw It Out
	
	

	
Food
	Still contains ice crystals and feels as cold as if refrigerated
	Thawed.
Held above 45°F for over 2 hours

	MEAT, POULTRY, SEAFOOD
Beef, veal, lamb, pork, and ground meats, Poultry and ground poultry, casseroles, stews, soups
	
Refreeze
	
Discard


	
Fish, shellfish, breaded seafood products




	
Refreeze. There will be some texture and flavor loss.
	
Discard





	DAIRY
Milk, Cheese (soft and semi-soft)
	
Refreeze. May lose some texture.
	
Discard

	
Eggs (out of shell) and egg products

	
Refreeze
	
Discard

	
Ice cream, frozen yogurt

	
Discard
	
Discard

	
Hard cheeses

	
Refreeze
	
Refreeze

	
Shredded cheeses, Casseroles containing milk, cream, eggs, soft cheeses, Cheesecake

	
Refreeze

	
Discard

	
FRUITS
 Juices
	

Refreeze
	

Refreeze. Discard if mold, yeasty smell, or sliminess develops.


	
Home or commercially packaged or blanched.


	
Refreeze.  Will change texture and flavor.
	
 Discard if mold, yeasty smell, or sliminess develops.

	
VEGETABLES 
Juices
	

Refreeze
	
Discard after held above 41ºF for 6 hours.



Frozen Foods, continued
	When to Save and When to Throw It Out
	
	

	
BREADS, PASTRIES
Breads, rolls, muffins, cakes (without custard fillings)

Cakes, pies, pastries with custard or cheese filling

Pie crusts, commercial and homemade bread dough


	
Refreeze


Refreeze

Refreeze. Some quality loss may occur.
	
Refreeze


Discard

Refreeze. Quality loss is considerable.

	
OTHER
Casseroles – pasta, rice based

	

Refreeze
	

Discard

	
Flour, cornmeal, nuts

	
Refreeze
	
Refreeze

	
Breakfast items –waffles, pancakes, bagels

	
Refreeze
	
Refreeze

	Frozen meal, entree, specialty items (pizza, sausage and biscuit, meat pie, convenience foods)
	Refreeze
	Discard



Refrigerator Foods
	When to Save and When to Throw It Out
	

	
FOOD ITEM
	Held above 41 ºF for over 2 hours

	Hard Cheeses
Cheddar, Colby, Swiss, Parmesan, provolone, Romano, Grated Parmesan, Romano, or combination (in can or jar)
	Safe


	
Soft Cheeses
blue/bleu, Roquefort, Brie, Camembert, cottage, cream, Edam, Monterey Jack, ricotta, mozzarella, Muenster, Neufchatel, Queso blanco fresco, Processed Cheeses, Shredded Cheeses, Low-fat Cheeses 
	

Discard

	
DAIRY
Milk, cream, sour cream, buttermilk, evaporated milk, yogurt, eggnog, soy milk

Butter, margarine
	

Discard

Safe

	
FRUITS 
Fresh fruits, cut
	

Discard

	
Fruit juices, fresh fruits, coconut, raisins, dried fruits, candied fruits, dates
	
Safe

	VEGETABLES
Fresh mushrooms, herbs, spices, raw vegetables
		
Safe



Refrigerator Foods, continued

	
Cut salad greens, melons, or tomatoes; tofu, commercial garlic in oil, Potato Salad
	
Discard


	
EGGS 
Fresh eggs, hard-cooked in shell, egg dishes, egg products, Custards and puddings
	

Discard

	
MEAT, POULTRY, SEAFOOD
Meat, poultry, fish, or seafood; soy meat substitutes, gravy, stuffing, broth, lunchmeats, hot dogs, bacon, sausage, dried beef 
	

Discard

	
SAUCES, SPREADS, JAMS
Opened mayonnaise, tartar sauce, horseradish
	
Discard if above 50 °F for over 8 hrs.

	
Peanut butter, Jelly, relish, taco sauce, mustard, catsup, olives, pickles, Worcestershire, soy, barbecue, Hoisin sauces, Opened vinegar-based dressings
	
Safe

	
BREAD, CAKES, COOKIES,PASTA, GRAINS
Bread, rolls, cakes, muffins, quick breads, tortillas, Breakfast foods –waffles, pancakes, bagels
	

Safe

	Refrigerator biscuits, rolls, cookie dough, Cooked pasta, rice, potatoes, Pasta salads with mayonnaise or vinaigrette, Fresh pasta, Cheesecake

	
Discard


	
PIES, PASTRY 
Pastries, cream filled, Pies – custard, cheese filled, or chiffon; quiche

	
Discard


	
Pies, fruit

	
Safe




References:
 https://hgic.clemson.edu/category/emergency/

 https://www.fsis.usda.gov/food-safety/safe-food-handling-and-preparation/emergency-preparedness
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Reference: Responding to a Food Recall, Instititute of Child Nutrition
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What is Food Product Dating? 
Two types of product dating may be shown on a product label. "Open Dating" is a calendar date applied to a food product by the manufacturer or retailer. The calendar date provides consumers with information on the estimated period of time for which the product will be of best quality and to help the store determine how long to display the product for sale. “Closed Dating” is a code condisting of a series of letters and/or numbers applied by manufacturers to identify the date and time of production.

Does Federal Law Require Dating? 
Except for infant formula, product dating is not required by Federal regulations. For meat, poultry, and egg products under the jurisdiction of the Food Safety and Inspection Service (FSIS), dates may be voluntarily applied provided they are labeled in a manner which is truthful and not misleading and in compliance with FSIS regulations. To comply, a calendar date must express both the month and day of the month. In the case of shelf-stable and frozen products, the year must also be displayed. Additionally, immediately adjacent to the date must be a phrase explaining the meaning of the date such as "Best if Used By”. 
What Date-Labeling Phrases are Used?
There are no uniform or universally accepted descriptions used on food labels for open dating in the United States. Thus, there are a wide variety of phrases used on labels to describe quality dates. 
Examples of commonly used phrases: 
· A "Best if Used By/Before" indicates when a product will be of best flavor or quality. It is not a purchase or safety date. 
· A "Sell-By" date tells the store how long to display the product for sale for inventory management. It is not a safety date. 
· A "Use-By" date is the last date recommended for the use of the product while at peak quality. It is not a safety date except for when used on infant formula.

Are Dates for Food Safety or Quality?
Manufacturers provide dating to help consumers and retailers decide when food is of best quality. If foods are mishandled, before or after the date on the package, bacteria, including pathogenic bacteria capable of causing foodborne illness, can quickly multiply. Except for infant formula, dates are not an indicator of the product’s safety and are not required by Federal law.
Federal regulations require a "Use-By" date on the product label of infant formula under inspection of the U.S. Food and Drug Administration (FDA). Consumption by this date ensures the formula contains not less than the quantity of each nutrient as described on the label. Formula must maintain an acceptable quality to pass through an ordinary bottle nipple. The "Use-By" date is selected by the manufacturer, packer or distributor of the product based on product analysis throughout its shelf life, tests, or other information. It is also based on the conditions of handling, storage, preparation, and use printed on the label. Do not buy or use baby formula after its "Use- By" date.
What Do Can Codes Mean? 
Packing codes are a type of closed dating which enable the tracking of product in interstate commerce. These codes also enable manufacturers to rotate their stock and locate their products in the event of a recall. 
Codes appear as a series of letters and/or numbers and refer to the date the product was canned. The codes are not meant for the consumer to interpret as a "Best if Used By" date.
Cans must exhibit a code or the date of canning. Cans may also display "open" or calendar dates. Usually these are "Best if Used By" dates for peak quality. Discard dented, rusted, or swollen cans. High-acid canned foods (e.g. tomatoes and fruits) will keep their best quality for 12 to 18 months. Whereas, low-acid canned foods (e.g. meats and vegetables) will keep for two to five years. Additional information on the handling of shelf stable foods may be found at https://www.fsis.usda.gov/food-safety/safe-food-handling-and-preparation/food-safety-basics/shelf-stable-food.
Bar Codes
A Universal Product Code (UPC) is a type of barcode appearing on packages as black lines of varying widths above a series of numbers. They are not required by regulation but manufacturers print them on most product labels because scanners at supermarkets can "read" them quickly to record the price at checkout. UPC codes are also used by stores and manufacturers for inventory purposes and marketing information. When read by a computer, a UPC can reveal such specific information as the manufacturer's name, product name, size of product and price. The numbers are not used to identify recalled products.
A Stock Keeping Unit (SKU) code is a number assigned to a product by a company or retailer for stock-keeping purposes and internal operations. The same product may have different SKUs if sold by different companies or retailers.
Reference: https://www.fsis.usda.gov/food-safety/safe-food-handling-and-preparation/food-safety-basics/food-product-dating
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[bookmark: _Toc73134645][bookmark: _Toc111449415][bookmark: _Toc415471822]Best practices for providing meals to students during unexpected school closures

Unexpected school closures may mean emergency feeding procedures are implemented. These procedures could involve a variety of approaches – transported meals, pick up, online orders, food hubs, and more. Food safety is extremely important for all types of distribution. This section contains some recommendations and best practices to consider.
· Keep a supply of food packaging materials and shelf stable food items on hand.
· Ensure all staff consistently follow the HACCP guidelines and Food Code requirements.
· Follow the employee health policy which details when to work and when to stay home.
· Wash hands and clean and sanitize food contact surfaces.
· Clean often touched services such as light switches, doorknobs, equipment handles, keypads/keyboards with alcohol-based wipes or other approved cleaning product.
· Cook all hot TCS foods to proper temperatures.
· Use proper cooling procedures for Complex Process Foods.
· Hold all hot TCS foods at 135 oF. or above and cold TCS foods at 41 oF or below.
· Use as many shelf stable or lower-risk TCS foods as possible for transported meals and when distributing meals for future consumption.
· Properly utilize Time as a Public Health Control (TPH) for delivery and take out options.
· Provide basic food safety instruction for volunteers.



[image: /Users/SHS/Desktop/zBackgrounds/MFVP_Vertical Word Bkgds/EMFVP_VertBkgd_CookingDemos.pdf]Best Practices for Packaged Meals During Unexpected School Closures

When food must be held outside of temperature control, it is advised to select non-TCS foods and lower risk TCS foods for meals when possible. Lower risk TCS foods are not as likely to provide a favorable environment for bacterial growth and toxin production. Use time as a public health control (TPHC) to mitigate the risk of foodborne illness when it is not possible to hold TCS foods above 135°F. or below 41°F.

	
	
	




Suggested Foods which are non-TCS or lower risk TCS foods:
Dairy 
· Shelf-stable milk boxes
· Shelf-stable alternative milk boxes
· Individually packaged cultured dairy products (sour cream)
Meat/Meat Alternates
· Hard cheeses (cheddar, parmesan, Romano)
· Individually packaged cultured yogurt
· Individually wrapped cheese sticks
· Hard-boiled, air-cooled eggs with intact sells (unbroken eggs should be drained and cooled at ambient or cooler temperatures. If the shell is not compromised this results in a non-TCS food)
· Shelf-stable, dry fermented meats such as pepperoni
· Nut or seed butters (individually packaged if possible, to reduce cross-contact)

Fruits and Vegetables
· Whole or cut fresh fruits and vegetables (except leafy greens, tomatoes, and melons); Consider baby carrots, celery, peppers, cherry or grape tomatoes, apples, bananas, grapes, berries, and citrus fruits
· Fruit salad
· Commercially packaged fruit cups
· Canned fruits pre-portioned for individual servings
· Fruit Juice
Grains
· Breads, rolls and buns
· Muffins and baked goods without TCS fillings
· Crackers, pretzels, popcorn
· Granola bars
· Tortilla Chip
	
	
	




Foods to Avoid
· Sandwiches or salads with cut tomato, leafy greens or sprouts
· Fruit cups with cut melon
· Baked potatoes wrapped in foil
· Dishes with broth, thick sauce or gravy, such as Sloppy Joe’s, hot dog chili or baked spaghetti (Dishes including meat in a thick sauce or gravy are often associated with Clostridium perfringens.)
	
	
	



· Rice-based dishes

[image: /Users/SHS/Desktop/zBackgrounds/MFVP_Vertical Word Bkgds/EMFVP_VertBkgd_CookingDemos.pdf]



Best practices to maintain safe temperature
1. Whenever possible, all components should be prepared the day before distribution and allowed to cool to 41°F or below when providing cold delivered meals.

2. Pre-chill all components of the boxed lunch. Even if most of the items are non-TCS or non-food items, it is still good practice to pre-chill everything, including drinks, packaging, chips, fruit, etc.

3. Freeze milk or juice cartons, cheese sticks or yogurt cups. Include instructions for shaking or stirring thawed items.

4. Use any available space in a walk-on cooler for the assembly of meals.

5. If walk-in space is not available, meals should be packed in small batches to minimize the time out of temperature control.


Best practices for school meal delivery when using TPHC
1. Delivery drivers and distribution volunteers must follow employee health policy guidance for food employees. Do not drive or serve food with the following symptoms: vomiting, diarrhea, fever and cough.

2. Maintain temperature logs of food during preparation and before released for delivery. Prior to leaving the production kitchen, complete the log with temperature and time the food was taken from the cooler. 
· Cold TCS food cannot be taken out for delivery if not at or below 41°F. 
· Hot TCS foods must be at or above 135°F at the start of delivery. 

3. Properly labeled foods with the time by which it should be consumed, which is within four hours of removal from temperature control. 
· Label should clearly tell the student by which time they should consume the meal. Use clear, plain language (elementary level) and consider also providing instructions in Spanish. Example: “Eat or discard by 2pm today”.

4. Delivery drivers should limit contact with students receiving deliveries and continue to practice social distancing. Use alcohol-based hand sanitizer and disinfectants between stops as necessary. 
	
	
	





[image: ]
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SAMPLE procedure for transported meals during unanticipated school closure
TPHC applies only to the food product(s) and procedures described. Changes from the written procedures void the safety measures afforded by using time as a public health control and an Environmental Health violation exists if the procedure is not followed.

	Food or Menu Item:
	Transported Meals for Children During Unanticipated School Closure


	Size of Batch/Quantity to prepare:
	As needed

	Ingredients:
	*See attached list of recipes to be used; recipes should contain all ingredients, preparation methods, and CCPs as appropriate to the item.



	Procedures for 
preparation, service, and discard:
	1. All food will be prepared and/or assembled in the assigned school kitchen. Hot items will be held in hot holding equipment at 135°F or above and cold items will be held under refrigeration at 41°F or below. 
2. All TCS hot and cold foods will be prepared following the instructions found in standardized recipes. All hot TCS foods have a CCP of 135°F or higher holding temperature. All cold TCS foods have CCP of 41ºF or below holding instructions.
3. The end preparation/cooking temperature of TCS hot/cold foods will be taken to ensure the appropriate temperature was reached before packaging for transport. Temperatures will be taken by inserting a calibrated, cleaned, and sanitized food thermometer into random samples of TCS hot/cold food. Temperatures will be recorded on production records or comparable temperature logs. Items prepared on site and requiring assembly/wrapping will be packaged for transport after the appropriate temperature has been determined.
4. Timing for the TPHC procedure will begin when the first batch is removed from the controlled holding equipment. This removal from holding time will be recorded on the production record. 
5. All TCS foods will be placed in packaged containers or secure wrapping and transported in insulated containers.
6. Upon arrival at serving site, foods will be dispensed in a safe and sanitary manner while remaining in the packaged containers/wrapping.
7. All TCS hot/cold foods will be discarded as waste upon return to the production kitchen. The time of discard and amounts of food will be reported on the production record.
8. The discard time will be no more than four hours from removal from temperature control at the kitchen. 



	Time Control

Time control begins at the completion of the cooking process, when the food is removed from hot holding or cold holding, or the start of assembly when using room temperature ingredients. Check the appropriate box representing the beginning of time control.
	· |_| Cooking Completion - time begins at the completion of the cooking process:    i.e. cooked pizza removed from the oven.

	
	· |X| Removal from hot or cold holding – time begins when the food is removed from temperature control:    i.e. meats or vegetables are removed from hot holding unit, sub sandwiches or milks are removed from refrigeration.

	
	· |_| Assembly – time begins when preparing the menu item; i.e. sandwiches, salads, cut melons.  Note: For cold items, the ingredients must be removed cold storage at 41° F. before assembly begins. If hot foods are being assembled, all foods must be cooked to the proper temperature and held at least 135  oF.



	Holding Time
Maximum holding time for food is 4 hours.
	No longer than 4 hours

	Specify food location during holding:
	Transport containers and vehicles

	Describe labeling method:

	A label will be placed on each insulated transport container indicating the time to discard all TCS contents.

	Labeling Method includes:
	[bookmark: Check9]|_|  when time control begins
[bookmark: Check10]|X|  discard time

	Disposal Method:
	Any leftover TCS hot/cold foods having been transported from the kitchen to the serving point using TPHC procedure will be discarded as waste once returned to the school kitchen. The discard time should be recorded on the production record or other monitoring log.



*List of all TCS hot foods to be transported:








*List of all TCS cold foods to be transported:




[bookmark: _Toc111449416]Homestyle Kitchen Prerequisite Programs Corrective Actions


Although the HACCP plan is intended to prevent deviations from the standards outlined in Prerequisite Programs and Safe Food Handling sections, perfection is rarely achieved. Therefore, there must be a plan to help decide what to do when you the standards are not fully met. These are called “corrective actions.”  

The Food Safety Team Leader is in charge of correcting the problem; however, sometimes employees must correct problems and they must also know about corrective actions and what actions are appropriate to take. 





	[bookmark: _Toc415471823][bookmark: _Toc111449417]Prerequisite Programs Corrective Actions

	Facilities
	1. If deviations in the facility structure are noted, contact your School Nutrition Administrator to determine to whom the repair request should be sent.
1. Follow up if repairs are not completed in a timely manner.

	Equipment – selection and installation
	1. Re-educate any employee who is not following the procedures for this standard.
1. If deviations are noted, contact your School Nutrition Administrator to determine to whom the repair request should be sent.
1. Other than the exceptions noted in Part 1: Prerequisite Programs, discontinue use of equipment not approved by American Natational Standards Insitute (ANSI).

	Equipment – Maintenance
	1. Re-educate any employee who is not following the proper procedures for maintaining equipment.
1. For an inaccurate, bimetallic-dial-faced thermometer adjust the temperature by turning the dial while securing the calibration nut (located just under or below the dial) with pliers or a wrench.
1. For an inaccurate, digital thermometer with a reset button, adjust the thermometer according to manufacturer’s instructions.  If it cannot be adjusted, then purchase a new thermometer.
1. If an inaccurate thermometer cannot be adjusted on-site, do not use it.  Follow the manufacturers’ instructions for having the thermometer calibrated. If it cannot be calibrated, it must be thrown out.
1. Notify the School Nutrition Administrator if the Equipment Maintenance Schedule is not followed.

	
Employees – Health
	1. Re-educate any school nutrition employee who is not following the procedures outlined under Employees – Health in HACCP Part 1: Prerequisite Programs and the Employee Health Policy.
1. Immediately send home, any school nutrition employee who is working and has been diagnosed with Salmonella Typhi, Shigella, E. coli O157:H7, norovirus, Hepatitis A or nontyphoidal Salmonella.  
1. If an employee exhibits symptoms of vomiting, diarrhea, fever, jaundice or sore throat and has handled food, all food handled by the employee must be thrown out.

	
Employees – Appearance
	1. Re-educate any employee who is not following the procedures outlined in Employees – Appearance.

	Employees – Handwashing
	1. Re-educate any employee who is not following the proper procedures for washing their hands.
1. Throw out all foodhaving been handled with improperly washed hands.

	Employees – Other Hygienic Practices
	1. Re-educate any employee who is not following the procedures for this prerequisite program.
1. Throw out all food having been improperly handled.

	Continuing Education and Professional Development
	1. Schedule educational sessions as soon as possible for those who have not been properly educated about food safety.  Check with your School Nutrition Administrator for educational opportunities. Refer to educational resources on the NCDPI School Nutrition website.

	Pest Control
	1. Re-educate any employee who is not following the procedures for this prerequisite program.
1. Discard any food contaminated by chemicals.
1. Label and/or properly store any unlabeled or misplaced chemicals.

	Cleaning and Sanitizing
	1. Re-educate any employee who is not following the procedures for cleaning and sanitizing in a sink.
1. Re-wash, rinse, and sanitize dirty food-contact surfaces. Re-sanitize food contact surfaces if the surfaces were not properly sanitized.  Throw out food coming in contact with food contact surfaces which are improperly sanitized.
1. If the sink is not properly set-up:
0. Drain and refill all compartments.
0. Adjust the water temperature by adding hot water until the desired temperature is reached.
0. Add more sanitizer or water, as appropriate, until the proper sanitizer concentration is achieved unless using spray on sanitizer.

	Cleaning and Sanitizing – In-place Equipment
	1. Re-educate any employee who is not following the procedures for this prerequisite program.
1. Wash, rinse, and sanitize dirty food contact surfaces. Sanitize food contact surfaces if the surfaces were not properly sanitized.  Throw out food coming in contact with food contact surfaces which are improperly sanitized.

	Hazard Communications
	1. Re-educate any employee who is not following the procedures for this prerequisite program.
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	Purchasing and Receiving
	1. Re-educate any employee who is not applying the purchasing and receiving standards.
1. Contact your School Nutrition Administrator to determine how to handle rejected foods.

	Dry Storage
	1. Re-educate any employee who is not following the storage standards.
1. Throw out food in storage not meeting the storage standards.

	Refrigerated Storage
	1. Re-educate any employee who is not following the refrigerated storage standards.
1. Throw out food having been at a temperature of greater than 41oF for more than four hours.
1. If the food has not been at 41oF for more than four hours, cook it immediately and serve.
1. If the refrigerator is not at 39oF or colder, adjust the thermostat immediately. Move the food to another unit and call for repair service if needed.
1. Throw out cooked or ready-to-eat foods having been stored below raw eggs, meat, fish, or poultry.

	Frozen Storage
	1. Re-educate any employee who is not following the frozen storage standards.
1. Throw out food having been at a temperature of greater than 41oF for more than four hours.
1. If the food has not been at 41oF for more than four hours, cook it and serve.
1. If the freezer is not at 0oF or colder, adjust immediately.

	Preparation – Thawing
	1. Re-educate any employee who is not following the procedures for thawing.
1. Throw out all foods having been improperly thawed.

	
Preparation – Meats, Fish, and Poultry
	1. Re-educate any employee who is not following the procedures for preparing meat, fish, and poultry.
1. Throw out all improperly handled meat, fish, and poultry.
1. Discard leftovers at the end of meal service.

	Preparation – Salads Containing TCS Foods
	1. Re-educate any employee who is not following the procedures for preparing salads TCS Foods.
1. Discard ready-to-eat food touched with bare hands.
1. Discard leftovers at the end of meal service.




	
Preparation – Eggs and Egg Mixtures
	1. Re-educate any employee who is not following the procedures for preparing eggs and egg mixtures.
1. Discard any eggs or egg products having been handled improperly.
1. Discard leftovers at the end of meal service.

	Preparation – Batters and Breading
	1. Re-educate any employee who is not following the procedures for preparing batters and breading.
1. Discard any foods having been in the temperature danger zone for more than four hours.
1. Discard leftovers at the end of meal service.

	Preparation – Fruits and Vegetables
	1. Re-educate any employee who is not following the procedures for preparing fruits and vegetables.
1. Discard ready-to-eat food touched with bare hands.
1. Remove unwashed whole fruits and vegetables from the serving line and wash immediately before serving.
1. Label and date fresh cut fruits and vegetables.
1. Discard cut tomatoes, salad greens, and melons leftover at the end of meal service.

	Preparation – Ice
	1. Re-educate any employee who is not following the procedures for preparing ice.
1. Discard ice touched with bare hands.

	Preparation of
Pre-prepared Foods
	1. Re-educate any employee who is preparing foods a day or more in advance of meal service.
1. No pre-preparation of TCS foods is allowed.

	
Holding and Serving
	1. Re-educate any employee who is not following the procedures for holding and serving foods.
1. For hot foods not at proper temperatures:
1. Reheat food to 165oF for fifteen seconds if the temperature is below 135oF and the last temperature measuring was 135oF or higher and taken with the last two hours.  Repair or reset holding equipment before returning the food to the equipment, if applicable.
1. Discard the food if it cannot be determined how long the food temperature was below 135oF.
1. For cold foods not at proper temperatures:
2. Rapidly chill the food using an appropriate cooling method if the temperature is warmer than 41oF and the last temperature was 41oF or colder and taken within the last two hours.
2. Use Cooling methods such as:
· Place food in shallow container (no more than two inches deep) and loosely cover.  Put on the top shelf in the back of the walk-in or reach-in cooler.
· Use a quick-chill unit like a blast chiller.
· Stir the food in a container placed in an ice water bath.
· Add ice as an ingredient.
2. Separate food into smaller or thinner portions.
1. Discard the food if it cannot be determined how long the food temperature was above 41oF.
1. Throw out unmarked or unidentified food or food noted to exceed the four-hour limit.

	Leftovers
	1. Re-educate any employee who is not discarding leftover TCS foods at the end of meal service.
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[bookmark: _Toc415471826][bookmark: _Toc111449420]Allergen Prevalence

A report from the CDC showed food allergies are on the rise. From 1997-2007 the incidence of ALL food allergies increased by 18% in children (CDC NCHS Data Brief. Food Allergy among U.S. Children: Trends in Prevalence and Hospitalizations. 2008.)  In a recent study of 400 elementary school nurses, almost half (44 percent) reported an increase in the number of food-allergic students over the past five years. The prevalence of food allergies in the pediatric population is greater than in adults:
· 6-7% of children younger than 3 years 
· 4% of general population
An estimated 600,000 children in the U.S. are allergic to peanuts.  Research also indicates peanut allergy doubled in children from 1997 to 2002, and yet peanuts are only one of eight foods most commonly causing 90% of the allergic reactions in children. These eight  foods are milk, eggs, wheat, soy, tree nuts, fish, peanuts, and shellfish. As the number of food-allergic children continues to increase, schools across North Carolina are taking steps to address the needs of these students.  Many have developed or are developing plans for managing food allergies in schools.

[bookmark: _Hlk508633161]References for additional information:
· Institute of Child Nutrition: https://theicn.org/school-nutrition-programs/
· Food Allergy Research & Education (FARE): https://www.foodallergy.org/living-food-allergies/information-you/educators
· NCDPI School Nutrition Division: https://www.dpi.nc.gov/districts-schools/district-operations/school-nutrition/information-resources-subject#UniqueMealtimeNeeds-3070
· Voluntary Guidelines for Managing Food Allergies in Schools and Early Care and Education Programs: https://www.cdc.gov/healthyschools/foodallergies/pdf/20_316712-A_FA_guide_508tag.pdf

[bookmark: _Toc415471827][bookmark: _Toc111449421]Food Allergy Definition
A food allergen is defined as “a product or ingredient containing certain proteins potentially causing severe (occasionally fatal) reactions in a food allergic person. Allergen proteins are naturally occurring and generally cannot be eliminated by cooking or baking.”  All food allergens are proteins, but not all proteins are allergens. As yet, there is no known minimum limit to the amount of allergenic protein being present to elicit an allergenic response. Research is ongoing to determine if threshold levels can be identified.
	
Food allergies cause immune system responses ranging from discomfort to life-threatening reactions. The body mistakes the protein as a harmful substance and reacts accordingly. There are currently no medications to cure food allergies. Epinephrine, commonly called adrenaline, is the medication commonly used to control the reaction in the case of an allergic response to a food protein. Avoidance of the food is the only means to prevent a reaction. There are two common tests used to determine whether a person has a food allergy:  a skin prick test or a RAST (radioallergosorbent test). The skin test involves placing the allergen under the skin to see whether a reaction occurs on the site, while the RAST is a blood test. 

[bookmark: _Toc415471828][bookmark: _Toc111449422]Symptoms of a Food Allergy
Symptoms of a food allergy differ greatly among individuals. Allergic reactions to food can vary in severity, time of onset, and may be affected by when the food was eaten. Common symptoms of food allergy include skin irritations, such as rashes, hives and eczema, and/or gastrointestinal symptoms, such as nausea, diarrhea, and vomiting. Sneezing, runny nose and shortness of breath can also result from food allergies. Some individuals may experience a more severe reaction called anaphylaxis.

[bookmark: _Toc415471829][bookmark: _Toc111449423]Anaphylaxis
Anaphylaxis is a rare but potentially fatal condition in which several different parts of the body experience allergic reactions simultaneously. These may include itching, hives, swelling of the throat, difficulty breathing, lower blood pressure, and loss of consciousness. Symptoms usually appear rapidly, sometimes within minutes of exposure to the allergen, and can be life threatening. Immediate medical attention is necessary when anaphylaxis occurs. Standard emergency treatment often includes an injection of epinephrine (adrenaline) to open up the airway and blood vessels.

[bookmark: _Toc415471830][bookmark: _Toc111449424]What to do for Food Allergic Reaction
The first step is to implement the student’s food allergy plan. In an emergency situation, dial 911. Post the school’s street address and other important information needed by emergency personnel by the phone so anyone calling for assistance will have the required information readily available. Get medical assistance immediately!  It is important to know what to do in an emergency situation. Coordination among foodservice personnel, the school nurse, principal, and teachers can make a difference in a child’s life. Develop and know your food allergy emergency plan today.

[bookmark: _Toc415471831][bookmark: _Toc111449425]Allergen Emergency Plan
Every school should have a written food allergy plan in place for quick administration of epinephrine to a child at risk of anaphylactic shock; administration of epinephrine is crucial to minimizing the risk. A sample Food Allergy and Anaphylaxis Emergency Care Plan may be downloaded from https://www.foodallergy.org/living-food-allergies/food-allergy-essentials/food-allergy-anaphylaxis-emergency-care-plan. In addition, it is strongly recommended all schools follow the steps below.

Inform the family about their responsibility in preventing an allergic response.
The family must:
· Notify the school of the child's allergies.
· Work with the school team to develop a plan accommodating the child's needs throughout the school including in the classroom, in the cafeteria, in after-care programs, during school-sponsored activities, and on the school bus, as well as a Food Allergy Action Plan.
· Provide written medical documentation, instructions, and medications as directed by a physician, using the Food Allergy Action Plan as a guide. Include a photo of the child on written form.
· Provide properly labeled medications and replace medications after use or upon expiration.
· Educate the child in the self-management of their food allergy including:
· safe and unsafe foods
· strategies for avoiding exposure to unsafe foods
· symptoms of allergic reactions
· how and when to tell an adult they may be having an allergy-related problem
· how to read food labels (age appropriate)
· Review policies/procedures with the school staff, the child's physician, and the child (if age appropriate) after a reaction has occurred.
· Provide emergency contact information. 
Inform the student about their responsibility in preventing an allergic response.
The student should:
· not trade food with others.
· not eat anything with unknown ingredients or known to contain any allergen.
· be proactive in the care and management of their food allergies and reactions based on their developmental level. 
· notify an adult immediately if they eat something they believe may contain the food to which they are allergic.
The facility is responsible for the following:
· have emergency food allergy guidelines and anaphylaxis kits on site.
· have at least one school administrator trained and certified in allergy symptoms and preventive techniques.
· ask parents to provide the school with a copy of the signed medical statement from the physician outlining appropriate meal substitutions.
· know where emergency medications such as epinephrine (EpiPen ®) are stored and how they should be administered in case a student has an allergic reaction in the school cafeteria.
· keep food allergy information in an easily accessible location in case there are questions about a student’s special diet.
· know how to read labels and review menus with parents of students who have food allergies to determine what if any, menu items need to be substituted.
· work with a Registered Dietitian or other qualified nutrition specialist to manage dietary substitutions as defined in the physician’s medical statement. Tailor dietary modifications to the needs of the individual child. 
· follow safe food handling principles when preparing, serving, and holding special foods for the allergic child. 
· have written emergency instructions and policies. Be sure all employees know what to do for a child who may have an allergic reaction.
· keep emergency medications and phone numbers accessible, even on field trips. 
· provide continuing education for employees who share responsibility for the allergic child. 
[bookmark: _Toc415471832][bookmark: _Toc111449426]School Nutrition Responsibilities
It is important for all School Nutrition (SN) personnel to be an integral part of the school’s food allergy plan.  School Nutrition personnel are critical to preventing allergenic reactions in students who select school meals. All School Nutrition personnel must follow the guidelines outlined below.  The focus of the School Nutrition Allergy Plan will be on ingredients, suppliers, cross-contact and cleaning, labeling, and employee awareness (continuing education).  

[bookmark: _Toc111449427]Common Allergens
Many products contain allergenic ingredients. For example, Worcestershire sauce contains anchovies and/or sardines — both are fish. Hot dogs and many deli meats might use milk or soy as binding agents. There are nine foods that contain proteins causing the majority of food allergic reactions. They are milk, eggs, peanuts, tree nuts, fish, shellfish, soy, wheat, and sesame. The FDA focuses on these foods because they are the primary foods causing anaphylaxis. Most of the remaining reactions are attributed to cottonseed, poppy seed, sunflower seed, legumes, celery root, and sulfites (not a true food allergen).  Based on research shared at the 2019 Annual Meeting of the American Academy of Allergy, Asthma & Immunology (AAAAI), sesame was recently classified as the ninth most common allergen. It should be noted there are approximately 220 food materials identified as causing an allergic response and the list will likely grow.

Common Allergens and a partial listing of alternate names.
	Milk 
	Casein
Caseinates (ammonium, calcium, magnesium, potassium, sodium)
Cream
Hydrolysates
Lactose
	Nougat
Pudding
Sour cream
Whey
Yogurt

	Eggs 
	Albumin
Lysozyme
Mayonnaise
	Meringue
Surimi

	Peanuts and Tree nuts
	Peanuts:
Ground nuts / mixed nuts
Peanut butter
Peanut flour
Peanut oil, Cold pressed, expelled,  
    or extruded

 
	Tree nuts:
Almonds 
Brazil Nuts
Cashews Hazelnuts/Filberts 
Macadamia Nuts 
Pecans 
Pine Nuts 
Pistachios 
Walnuts 

	Soybean 
	Hydrolyzed soy protein
Soy sauce
Tamari
	Tempeh
Textured vegetable protein
Tofu

	
Wheat 
	Barley 
Bread crumbs
Cracker meal
Flour
Gluten
	Semolina 
Whole Wheat Berries
Whole Wheat Flour
Oats Rye 
Spelt

	Fish and Shellfish 
	Shellfish:
Crab 
Crawfish 
Lobster
Mussels
Oysters
Scallops 
Shrimp
	Fish:
Anchovies
Bass
Cod
Flounder
Pollock
Sardines
Whiting

	Sesame
	Benne, benne seed, benniseed 
Gingelly, gingelly oil 
Gomasio (sesame salt) 
Halvah 
Sesame flour 
Sesame oil* 
Sesame paste 
Sesame salt
	Sesame seed 
Sesamol 
Sesamum indicum 
Sesemolina 
Sim sim 
Tahini, Tahina, Tehina 
Til 


	For a more complete list, contact Food Allergy Research and Education
http://www.foodallergy.org/



[bookmark: _Toc407719610][bookmark: _Toc407720199][bookmark: _Toc407720777][bookmark: _Toc407722337][bookmark: _Toc415471834][bookmark: _Toc111449428]Ingredients 
The focus of the School Nutrition Allergy Plan is the eight foods causing the majority of allergenic reactions. One method of identifying menu items containing allergenic ingredients apart from non-allergenic ingredients is provided. Allergen-containing foods should be segregated in storage areas. Labeling of ingredients, dedicated storage areas, storage of allergenic ingredients on the bottom rack, or other means of separation reduces the possibility of cross-contact in storage. 

[bookmark: _Toc407719611][bookmark: _Toc407720200][bookmark: _Toc407720778][bookmark: _Toc407722338][bookmark: _Toc415471835][bookmark: _Toc111449429]Labeling 
It is critical to clearly identify menu items containing allergens. Accurate identification of allergens in recipes is the first step in assuring food item information is clearly communicated to students and families. All menu items containing a known allergen should be clearly identified on the recipes. It is also recommendedto identify the allergens on the menus and on the serving line. For self-service packaged items, follow the requirements for the Environmental Health-approved variance procedure. In addition, the employees on the serving line and at the Point of Sale (POS) may be provided with information about a student’s allergy needs to assist in answering questions and selecting food items. 
	
[bookmark: _Toc415471836][bookmark: _Toc111449430]Employee Awareness (Continuing Education) 
Employee knowledge and awareness of allergens is an important part in preventing cross-contact. Such allergen awareness should be part of the school food safety training program. All school nutrition employees should be familiar with proper procedures to prevent cross-contact. School nutrition employees also need to be taught how to respond to a student who might have an allergenic response while in the school cafeteria or whom to call in the event of an emergency.

[bookmark: _Toc415471837][bookmark: _Toc111449431]School Nutrition Allergy Procedures
If an allergen is identified as being used in the plant or food preparation area such as a central kitchen and the allergen is used in all products, a formalized allergen control procedure will not be necessary for the particular allergen. For example, if wheat flour is used in all products, then there would be no need to do allergen cleaning at product changeovers to remove wheat flour residue as it is contained in all products. A formalized allergen control policy or procedure will be required for any allergen used in some products, but not all; and any place where there exists a potential for cross-contact. 

The Food Code requires employees are properly taught food safety procedures, including allergen awareness. Be certain to check the ingredient label of processed foods used as menu items or as ingredients in other menu items.  If the menu item contains the allergen, it must be marked on the checklist found on the Allergen Labels available in the Allergens section or equivalent. This checklist can be printed on labels for attachment to recipes or included in the recipe format. All recipes should have the accurate allergen information included and clearly labeled.

	[bookmark: _Toc415471838][bookmark: _Toc111449432]Ingredients
	Monitoring
Frequency

	Evaluate all recipes for the presence of the following allergens:
· Peanuts 
· Tree nuts 
· Milk
· Egg 
· Fish
· Shellfish 
· Soy including soy protein products 
· Wheat
· Sesame
Refer to additional information on pages 4 and 5 of the Allergens section. Evaluate all recipes and note the presence of allergens for each using the information on the Allergen Labels provided in the Allergens section or equivalent.

It is advisable to evaluate recipes for the following ingredients as some students may be sensitive or have intolerances.Grains containing gluten

	As needed (when new recipes are introduced)

	[bookmark: _Toc407719612][bookmark: _Toc407720201][bookmark: _Toc407720779][bookmark: _Toc407722339][bookmark: _Toc415471839][bookmark: _Toc111449433]Suppliers
	Monitoring Frequency

	Determine if food suppliers have allergen control plans.
	Annually

	Obtain a Certificate of Analysis or Guarantee.
	Annually

	Determine if suppliers clearly label any allergen-containing ingredients.
	As needed

	Ensure vehicles, pallets, etc. are kept clean.
	Daily

	Keep allergen-containing foods separate from other foods.
	Daily

	Use clearly marked storage containers to store allergen-containing foods.
	Weekly

	[bookmark: _Toc415471840][bookmark: _Toc111449434]Cross-contact Prevention and Cleaning Procedures
	Monitoring Frequency

	Make non-allergenic menu items first or follow non-allergenic menu items with allergen-containing menu items before cleaning. 
	Daily

	All employees must wash hands and change aprons after having direct contact with allergen-containing foods.
	As needed

	Do not allow reuse of single-service articles, such as tray liners or non-latex, single-use gloves.
	As needed

	[bookmark: _Toc407719613][bookmark: _Toc407720202][bookmark: _Toc407720780][bookmark: _Toc407722340]Dedicate separate areas, equipment, and utensils for the preparation of allergen-containing menu items, if possible.
	As needed

	Color-code or label areas, equipment, containers and/or utensils used with allergen-containing menu items, if dedicating separately.
	As needed

	Thoroughly clean all equipment and visually inspect it afterwards looking for hard-to-clean areas and hidden residues. 
	Daily

	[bookmark: _Toc415471841][bookmark: _Toc111449435]Labeling
	Monitoring
Frequency

	Menu items containing allergenic ingredients must be properly labeled on recipes. It is recommended to label allergen-containing foods items on the menu.   
	Daily

	[bookmark: _Toc415471842][bookmark: _Toc111449436]Employee Awareness (Continuing Education)
	Monitoring
Frequency

	An allergen awareness continuing education program must be in place and conducted at the beginning of each school year. It must include information about:
· Menu items containing allergens
· Storage
· Preparation
· Cleaning procedures to prevent cross-contact
· Labeling procedures
· Responding to a student who is having an allergic response
	Annually
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[bookmark: _Toc454780231]
Position statements are issued by the Division of Public Health. They are policy documents to clarify how to interpret or enforce a law or rule. They are intended to promote uniform interpretation and enforcement of the underlying law or rule.

A complete listing of position statements is found at:
http://ehs.ncpublichealth.com/positionstatements.htm

If a position statement is not not posted it is outdated and should not be referenced.

The following pages contain position statements relative to most School Nutrition programs; however, if your facility is not regulated under 15A NCAC 18A .2600 and does not have a Food Establishment Permit, some of these requirements may differ from regulations established for Residental Child Care Institutions.


1
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[image: smb-wState Seal ]North Carolina Department of Health and Human Services
Division of Public Health
Pat McCrory	Aldona Z. Wos, M.D.
Governor	Ambassador (Ret.)				Secretary
	Secretary DHHS
	Laura Gerald, M.D., M.P.H.
	State Health Director

June 19, 2013

POSITION STATEMENT:	WAREWASHING Facilities in Existing FOOD ESTABLISHMENTS and Guidance for New PERMITS

PURSUANT TO:	15A NCAC 18A .2600 Rules Governing the Food Protection and Sanitation of Food Establishments (.2654) and North Carolina Food Code Manual (2009 Food Code, Parts 4-3 and 8-1)

SOURCE:			Kristina V. Nixon, MPA, REHS
				Field Supervisor, Food Protection and Facilities Branch

QUESTION:
What are the WAREWASHING sink requirements for new and existing ESTABLISHMENTS following the adoption of the 2009 Food Code on September 1, 2012?
 
DISCUSSION AND RATIONALE:
Prior to the effective date of the NC Food Code, a 2- compartment sink could be considered approved in FOOD ESTABLISHMENTS if single-service TABLEWARE was used regardless of batch washing. In some operations where all KITCHENWARE and TABLEWARE could effectively be washed in a WAREWASHING machine, no WAREWASHING sink was installed.

Food Code Part 4-3 NUMBERS AND CAPACITIES, Subpart 4-301 Equipment includes provisions for WAREWASHING facilities for all FOOD ESTABLISHMENTS.  Section 4-301.12(A) requires a 3-compartment sink for manually washing, rinsing and SANITIZING EQUIPMENT and UTENSILS. Paragraphs (C) and (D) provide alternatives which may be allowed when there are special cleaning needs or constraints including the use of a 2-compartment sink. ESTABLISHMENTS that use a 2-compartment sink must request approval from the local REGULATORY AUTHORITY by submitting written procedures ensuring compliance with 4-301.12 (D). 

ESTABLISHMENTS that do not comply with the provisions of Subpart 4-301 must request a VARIANCE as specified in Food Code Part 8-1 CODE APPLICABILITY.  ESTABLISHMENTS that change ownership may also request a VARIANCE. Requests will be considered based on Provisions in Part 8-1.


RESPONSE / INTERPRETATION: 
1. New and existing ESTABLISHMENTS wishing to use a 2-compartment sink for WAREWASHING must request approval from the REGULATORY AUTHORITY.  A 2-compartment sink shall be approved if it complies with the provisions of Section 4-301.12. Written procedures should be posted in the WAREWASHING area.
2. Existing ESTABLISHMENTS using a 2-compartment sink operation that does not comply with Subpart 4-301 must apply for a VARIANCE.  
3. Existing ESTABLISHMENTS with only a mechanical WAREWASHING machine must apply for a VARIANCE. These ESTABLISHMENTS must be evaluated to ensure that all EQUIPMENT and UTENSILS fit into the machine and can be properly washed, rinsed and SANITIZED without the use of a 3-compartment sink.  In this case, the REGULATORY AUTHORITY and VARIANCE Committee will need to work together to ensure approved procedures. VARIANCES granted under this circumstance will contain the condition that they must close when the WAREWASHING machine is inoperable.
4. Upon change of ownership, the new owner may request approval of an existing 2-compartment sink if there are no changes that affect the WAREWASHING operation. If the provisions of Paragraphs 4-301.12(D) and (E) are not met, the new owner must apply for a VARIANCE.  These ESTABLISHMENTS can continue to operate under existing conditions throughout the transitional period.  Subpart 4-301 must be met or a VARIANCE granted before the permanent PERMIT can be issued.
5. Upon change of ownership, if there are no changes that affect the WAREWASHING operation, existing ESTABLISHMENTS with only a mechanical WAREWASHING machine must comply with Subpart 4-301 or apply for a VARIANCE. These ESTABLISHMENTS can continue to operate under existing conditions throughout the transitional period.  Subpart 4-301 must be met or a VARIANCE granted before the permanent PERMIT can be issued.
6. All new ESTABLISHMENTS must install a 3-compartment sink or request approval for a 2-compartment sink under the provisions of Paragraphs 4-301.12(D) and (E), regardless of whether mechanical WAREWASHING facilities are provided.

This guidance does not eliminate the requirements for compliance with the materials, design and construction standards for WAREWASHING EQUIPMENT as specified in Parts 4-1 and 4-2 of the NC Food Code.
	

REFERENCES: 15A NCAC 18A.2654; NC Food Code Manual Section 4-301.12, Part 8-1.
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[image: smb-wState Seal ]North Carolina Department of Health and Human Services
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Pat McCrory	Aldona Z. Wos, M.D.
Governor	Ambassador (Ret.)				Secretary
	Secretary DHHS
	Daniel Staley
	Acting Division Director
December 31, 2013

POSITION STATEMENT:	Certified Food Protection Manager Implementation	

PURSUANT TO:  		Rules Governing the Food Protection and Sanitation of Food Establishments, 15A NCAC 18A .2600; 2009 FDA Food Code

SOURCE:	Larry D. Michael, Food Protection and Facilities Branch Head
	Environmental Health Section		
	Division of Public Health

ISSUE:	Compliance with the Certified Food Protection Manager requirements effective January 1, 2014

DISCUSSION AND RATIONALE: 
On September 1, 2012, the Commission for Public Health adopted the 2009 FDA Food Code by reference with amendments, additions, and deletions. Rule .2652(4)(C) delayed the effective date of the Certified Food Protection Manager (CFPM) requirements to January 1, 2014. 

When Section 2-102.11 of the 2009 FDA Food Code was adopted, paragraphs (A), (B), and (C) were deleted. The amended Section 2-102.11 states, “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. Since paragraphs (A), (B), and (C) were deleted, the PRIORITY FOUNDATION ITEM designation was also eliminated; therefore, Section 2-102.11 is a CORE item. Please make a note to remove the “Pf” designation at the end of the paragraph in the NC Food Code Manual. 

Effective January 1, 2014, existing FOOD ESTABLISHMENTS without a PERSON IN CHARGE (PIC) who is a CFPM may be assessed two points on their inspection for failure to meet the requirements as in Sections 2-102.11 and 2-102.12.

When a PERMIT is issued, as specified in Rule .2659(a), the REGULATORY AUTHORITY shall allow a FOOD ESTABLISHMENT a period of 210 days to comply with the CFPM requirements in Sections 2-102.11 and 2-102.12. When a TRANSITIONAL PERMIT is issued, Rule .2659(b) allows a time period of 180 days to comply with the above referenced CFPM requirements.

To verify that the PIC has an approved CFPM certification as specified in Paragraphs 2-102.12(A) and 2-102.20 of the NC Food Code Manual, refer to ANSI-CFP ACCREDITATION PROGRAM information at: https://www.ansica.org/wwwversion2/outside/ALLdirectoryListing.asp?menuID=8&prgID=8&status=4.
Be advised that some organizations listed on this webpage also offer food handler programs for employees whose certificates may include the ANSI logo. Please verify that the program is the Food Protection Managers’ Certification and ANSI-CFP ACCREDITED PROGRAM as required. 

RESPONSE / INTERPRETATION:
1. Effective January 1, 2014, Section 2-102.11 will be handled as a CORE violation. The marking instructions will be amended to reflect this change.

2. New FOOD ESTABLISHMENTS are allowed a period of 210 days after the date of issuance of a FOOD ESTABLISHMENT PERMIT to comply with the CFPM requirements in Sections 2-102.11 and 2-102.12. After this time period, failure to comply with the requirement for a CFPM is a violation of Section 2-102.11. This item shall be marked OUT and points assessed.

3. FOOD ESTABLISHMENTS operating under a TRANSITIONAL PERMIT will not be in violation of the CFPM requirement until after the 180-day transitional period has expired. For noncompliance, this item shall be marked OUT and 0 points assessed during the transitional period if the CFPM requirement is not met. When the permanent PERMIT is issued, this item shall be marked OUT and points assessed if the CFPM requirement is not met.

REFERENCES: 
15A NCAC 18A .2600
2009 FDA Food Code
NC Food Code Manual
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Pat McCrory	Aldona Z. Wos, M.D.
Governor	Ambassador (Ret.)				Secretary
	Secretary DHHS
	Penelope Slade-Sawyer
	Division Director
May 2, 2014

POSITION STATEMENT: 	Sink Drains in Food Establishments
					(Replaces letter of 12/5/1994 from Sue Grayson to Charles McKenzie)

PURSUANT TO: 	15A NCAC 18A .2600 Rules Governing the Food Protection and Sanitation of Food Establishments

SOURCE: 				Kevin Dodge, Environmental Engineer
Environmental Health Section
Division of Public Health

QUESTION:
Do the direct drains on existing sinks have to be converted to indirect drains to comply with the North Carolina Food Code? 

DISCUSSION AND RATIONALE:
Paragraph 5-402.11(A) of the North Carolina Food Code states in part that “…a direct connection may not exist between the SEWAGE system and a drain originating from EQUIPMENT in which FOOD, portable EQUIPMENT, or UTENSILS are placed.” Paragraph (D) of that Section provides an exception by stating that “if allowed by LAW, a WAREWASHING or culinary sink may have a direct connection.” The Food Code defines LAW as “applicable local, state, and federal statutes, regulations, and ordinances.” In this case LAW is the North Carolina Plumbing Code.
    
Past editions of the North Carolina Plumbing Code have allowed both directly drained warewashing and culinary (prep) sinks. Therefore sinks that were originally approved by the Plumbing Authority with direct drains can remain as they are, since they meet the requirement of paragraph 5-402.11(D). 

The policy to allow colanders to hold FOOD in existing preparation sinks with directly connected drains to help prevent FOOD from coming in direct contact with the sink surface remains effective. A violation will occur if the colander is left unattended.

RESPONSE / INTERPRETATION:
Existing sinks that have direct drains that were approved by the Plumbing Authority when installed are considered to comply with Paragraph 5-402.11(D) of the North Carolina Food Code. A change to an indirect drain is not required by the NC Food Code.

REFERENCES:
North Carolina Food Code Manual
North Carolina Plumbing Code
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	Secretary DHHS
	Penelope Slade-Sawyer
	Division Director
August 27, 2014

POSITION STATEMENT: 		Ceilings in Food Establishment Toilet Rooms (Bathrooms)

PURSUANT TO: 	15A NCAC 18A “Rules Governing the Food Protection and Sanitation of Food Establishments” and the North Carolina Food Code Manual, Section 6-101.11

SOURCE: 				Kevin Dodge, Environmental Engineer
Environmental Health Section
Division of Public Health

QUESTION:
   Do toilet room ceiling tiles have to be nonabsorbent?

DISCUSSION AND RATIONALE:
   Paragraph 6-101.11(A) of the North Carolina Food Code addresses indoor floor, wall, and ceiling finishes “under conditions of normal use.” Paragraph (A)(3) of that Section requires those finishes to be “nonabsorbent for areas subject to moisture such as food preparation areas, walk-in refrigerators, warewashing areas, toilet rooms …” 
   Under conditions of normal use toilet rooms are generally not subject to the same moisture conditions as the other areas mentioned in paragraph 6-101.11(A)(3). Therefore, if they are in a toilet room not subject to moisture, the ceiling tiles do not have to meet the nonabsorbent criterion. Of course the ceiling tiles must be smooth, easily cleanable, and in good condition.
   Toilet rooms that are subject to moisture should be relatively easy to identify because of the possibility of humid conditions, the need for constant ventilation, and the presence of visible condensation on the floor, walls, and ceiling. Ceiling tiles in this environment that are not nonabsorbent will probably show visible signs of sagging and/or stains. In that case, the ceiling tiles should be replaced with ones that are nonabsorbent.








RESPONSE / INTERPRETATION:
   The Environmental Health Section and FDA agree that ceiling tiles in toilet rooms that are not subject to moisture, that are in good condition, and that meet the definitions of  SMOOTH and EASILY CLEANABLE (as required in Code paragraph 6-101.11(A)(1)) do not have to be nonabsorbent.                     


REFERENCES:
   North Carolina Food Code
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June 1, 2014

	POSITION STATEMENT: 	Packaged Foods and Labeling in Food Establishments	

	PURSUANT TO: 	                     15A NCAC 18A .2600, 2009 FDA Food Code

SOURCE: 	                                 Kristina V. Nixon, MPA, REHS, Field Supervisor
Food Protection and Facilities Branch 

ISSUE: 	Labeling PACKAGED FOODS in FOOD ESTABLISHMENTS regulated under 15A NCAC 18A .2600 

This position statement supersedes any previously written labeling correspondence.

DISCUSSION AND RATIONALE:
 
Section 3-602.11 Food Labels of the 2009 FDA Food Code requires FOOD PACKAGED in a FOOD ESTABLISHMENT to be labeled as specified in paragraph (B) as follows: (1) the common name of the FOOD or accurate description; (2) if made from two or more ingredients, a list of all ingredients (including ingredients in each FOOD component, e.g., mayonnaise) in descending order of predominance by weight; (3) quantity of contents; (4) name and place of the business; (5) declaration of each MAJOR FOOD ALLERGEN; (6) nutrition labeling if health claims are made; and (7) disclosure of COLOR ADDITIVES in salmonid FISH.  

PACKAGED is defined in Chapter 1 of the 2009 Food Code as bottled, canned, cartoned, securely bagged or wrapped, whether PACKAGED  in a FOOD ESTABLISHMENT or a FOOD PROCESSING PLANT.  PACKAGED does not include a wrapper, carry-out box or other nondurable container used to containerize FOOD with the purpose of facilitating FOOD protection during service and receipt of the FOOD by the CONSUMER. 

The 2009 Food Code Annexes, Annex 3, offers Public Health Reasons (PHR) for each Code citation. The purpose of FOOD labels is to allow the consumer the opportunity to assess relevant information, especially allergen information, prior to obtaining the FOOD for purchase. When FOOD is displayed in a manner that promotes CONSUMER interaction with a FOOD EMPLOYEE prior to making a selection, the FOOD is considered PACKAGED for convenience and therefore FOOD labels are not required. This allows consumers to pick up protected FOOD without requiring serving UTENSILS and therefore be in compliance with the FOOD display requirements of the Code.  
	 


RESPONSE / INTERPRETATION:

The following scenarios are provided to clarify compliance with Section 3-602.11 Food Labels:

1. Self-service PACKAGED FOODS at un-manned stations. 
When FOOD is displayed on a cafeteria type serving line and the line is not continually manned by FOOD EMPLOYEES, PACKAGED FOODS are required to be labeled (e.g., convenience store self-service displays, deli displays, meat market displays, cafeterias).  FOOD that is displayed in this manner must be labeled as specified in Paragraph 3-602.11(B). 

2. PACKAGED FOODS displayed at manned service lines.
When FOOD is displayed on a cafeteria type serving line and the line is continually manned by FOOD EMPLOYEES, PACKAGED FOODS are not required to be labeled. Continually manned means that FOOD EMPLOYEES are available in a serving capacity at all times CONSUMERS are obtaining FOOD. 

3. FOOD PACKAGED for delivery and sale at a second location.
PACKAGED FOOD transported to off-site locations for sale must meet labeling requirements unless handed out by a FOOD EMPLOYEE of the FOOD ESTABLISHMENT that PACKAGED the FOOD.  FOODS portioned per CONSUMER selection such as pizza delivery and Meals on Wheels are not required to be labeled. 

4. Bulk unPACKAGED FOODS available for CONSUMER self-service.
Bulk FOODS shall be prominently labeled with the following information:  (1) the manufacturer’s or processor’s label that was provided with the FOOD; or (2) a card, sign, or other method that includes the information in paragraph 3-602.11(b).  A FOOD BAR where FOOD is selected in ready-to eat portions is not considered bulk dispensing and is exempt from labeling requirements. 

5. Bulk FOODS portioned per CONSUMER specification.
No label is required unless a health, nutrient content, or other claim is made and the product is manufactured or prepared at another facility not owned by the same PERSON. 

To minimize label revisions due to ingredient additions or substitutions, the ingredients and likely ingredients may be included on the label. 

Food establishments may request a variance in accordance with Section 8-103.10 when food labeling is not in compliance with Section 3-602.11. 

REFERENCES:

15A NCAC 18A .2600
2009 FDA Food Code
NC Food Code Manual
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Commissioner and Consumer SeerceS Director
Food Distribution Division

MEMORANDUM
TO: CHILD NUTRITION DIRECTORS
FROM: Vicky Cox
Administrator for Field Services
DATE: May 8, 2018
SUBJECT: Summer storage of in stock USDA Food

Summertime is here! The North Carolina Department of Agriculture and Consumer Services Food Distribution Division
encourages all recipient agencies to prepare USDA foods for proper storage during the summer months. Planning ahead will
help products maintain their wholesomeness. If your dry storage area remains at a temperature of 70°F or below, your USDA
foods should be fine. However, if your dry storage temperature has the potential of rising above 75°F,

(no air conditioning), then review the following options:

e Store grain products preferably in the freezer; the cooler is a second choice. This includes foods such as
flour, pasta, and dry beans. Cold temperatures reduce the chance of insect infestation.

e Asareminder, once food is placed in the freezer / cooler for storage, it should remain there until ready to
use. This prevents condensation, which leads to molding and deterioration for bagged / boxed goods, or
rusting for canned goods, stored in the cooler.

e Try tomaintain the dry storage temperature at 70° F or under. This reduces the risk of cans swelling and
rusting. Fans can help in circulating cooler air.

e Temperature checks / recordings on USDA food in stock should be scheduled daily, even during
vacations and holidays. Be sure that facilities with alarm netification systems (including temperature
sensor devices) are in compliance. Other facilities should do their best with the understanding that if
there is a food loss, the school system may have to absorb the loss. Plan accordingly and remember
summer storms often cause power outages.

e Consider relocating USDA food to a central storage facility to reduce travel expenses for recording of
cooler/freezer temperatures to kitchens not utilized during the summer months.

By taking the necessary precautions, food losses can be prevented. NCDA&CS Food Distribution Division appreciates your
consideration of these recommendations. Please contact your field representative or the Butner office at (1-919-575-4490) if you
have questions or concerns.

Post Office Box 659, Butner, North Carolina 27509-0659
(919) 5754490 Fax (919) 5754143
TTY: 1-800-735-2962  Voice: 1-877-735-8200
An Equal Opporturity Employer
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May19, 2016

Dr. Lyen Harvey, Chief
Schodl Nutrition Services

NC Department of Public Instruction
301 N. Wilmington Street

Raleigh, NC

Dear Dr. Harvey,

1 am wiiting to inform you about the food establishment ules as they pertain to shatingtablesin the cafeteriss of the
public schools, the donation of food, and food preparation or food handling that is taking place in the classrooms.

Gridance has been requested regarding who s responsitle For the sharing tables and what type of faod can be placed on the
sharing table. The definitions of “food establishmert” and “premises’” inSection 1-201.10 of the NC Food Code Marmal
include the dining area. Section3-305.14 Returned Food and Re-Service of Food states:

(&) Except as specified in { (B) of this section, after being served or sold and in the possession of s CONSUMER,
FOOD that is urnised or setuxned by the CONSUMER may not be offered assFOOD for human consumption.
(Piorityitem)

(B) Except as specified under {3-801.11(G), a container of FOOD thatis not POTENTIALLY HAZARDOUS
(TIME/TEMPE RATURE CONTROL FOR SAFETY FOOD) may be RE-SERVED from ane CONSUMER ta
anather if

(1) The FOOD is dispensed so that it is protected from contamination and the container is closed befween uses, such
s a narrow-neck boffie contaiving cafsup, steak sauce or wine; or

(2) The FOOD, such as crackers, salt, or pepper, is in an uropened original PACKAGE and is maintained in scund
condifion

Therefare, only food that is an tnopened original package and nan-potentially hazardous (fmeftemperature contol
Far safety) Food maybe placed anthe sharing table. The schaol rurifion staffis responible for ensuring thet any
Faod placed on sharing tables for re-service meets the requirementsin the NC Foad Cade Meanual

Food danated to charitable orgarizations must follow all equirementsin the NC Food Code Manudl, 1t must either
e packaged, nonpotentially hazerdous food as specified above, or food that has been prepared and not served to

Food thatis delivered or taken from the cafeteria for food preparation ar food handlingin a classroom haslef the
cortrol of the permitted food establishment. This includes foad that may be cut, chopped, blended or pracessed in a
classtaom For students recpiring accommodations for special dietary needs. However, the Section Highly

secommends food preparation take place in the permitied food establishmert to redsce the risks of foodhorne illness.

Please do not hesitate to cortact me should you reqire further information ar if you have any questions.

Sincerely,

o
Cindy R, Callshan, REHS
Head, Food Protection & F acilites Branch

Ce: Lasry Michael, Section Chief
Susan Thompsan,
Regional Staff.
Deparonentof Heelo, andruman Serces  isionof Pt Healt /Brirorimental Hoalth Secton.

5805 5 Forks Road 1662 aad Servce onter Rl NC 27855 1622
919 7075854 716 86 5725
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MEMORANDUM

TO: Environmental Health Directors, Supervisors, and Coordinators

THROUGH: Ed Norman, Program Manager
Environmental Health Section

FROM: Patricia Gilmartin, Regional Environmental Health Specialist
Chil dren’s Environmental Health

DATE: September 28, 2015
SUBIECT: Food Handling For Special Needs Students in Schools

Several counties have encountered situations at schools involving food handling and diapering for children
with special needs in rooms that are not designed for such activities. The following are recommended “best
practices” for maintaining sanitation while handling some of the difficult sitiations schools encounter with
some special needs students. These are not rules and cannot be enforced, but they are good public health
recommendations for schools dealing with special needs children. We suggest that unhealthy situations and
recommended solutions be documented on the Comment Addendum sheet during school inspections. These
recommendations will be suggested for incorporation in an upcoming review of the Rules Goversing Sanitation
of Public, Private and Religious Schools (154 NCAC 184 .2400)

1. In general, food preparation should be done in a permitted area such as the school lunchroom. However,
special needs classes may necessifate some inroom food handling, When students need help with simple food
preparation activifies, such as heating food in a microwave or opening containers, teachers should wash their
hands prior to helping smdents. Food preparafion activities that are more involved (e.g., blending foods) should
be done in the school lunchroom or af the child's home. If food is prepared in a classroom, a food preparation
area should be provided. The food preparafion area should contain an casily cleanable countertop and a hand
wash lavatory and, when needed, adequate refrigeration. Drinking water should not be obtained from handwash
lavatories but, should be obtained from the cafeteria, nearby water Fountain or bottled water.

www ncdbhs.gov + www publichealthne.gov.

Tel 91-707-5000 + Fax 919-870-4820
Locston 5605 Six Foks Road+ Raleigh, NC 27605 A
% Ming Ao 1951 M e Comer g NG 276994951
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2. When teachers assist or feed children, they should wash their hands before and between each oral feeding, or
between each individual assisted. All students should wash their hands or be assisted in handwashing prior to
cating. Washing a child's hands that has confractures can be challenging but, it is good standard practice to
attempt cleaning the child's hands by wiping them with an antibacterial wipe with special emphasis on the

drying process

3. Molti-use utensil washing and sanitizing should only be conducted in the school lunchroom. If the washing is
done as part of a leaming activity, the utensils should be cleaned and sanitized in the school lunchroom prior to
use for food service. When utensils (or feeding tubesfsyringes) are not removed to a permitted food
establishment after cach meal to be washed, rinsed and sanitized (or flushed and rinsed for feeding
tubes/syringes), a minimum of a two-compartment sink with a hot and cold mixing faucet and counter space for
air drying should be provided. Handwash lavatories should not be used for cleaning utensils or flushing and
rinsing feeding tubes and feeding syringes. Domestic blendersffood processors provided by a child's family
should be labeled with the child's name, cleancd and sanitized after each use or, sent home for cleaning after
cach use

4. Masopharyneal, oropharyngeal and gastrointestinal feeding tubes and feeding syringes should be identified
and used for only one person and should be flushed and rinsed after cach fecding. Feeding ibes and syringes
should be kept clean, dried and protected from contamination. Tubes should be replaced as prescribed in the
medical plan of care or according to the manufacturer’s instructions. Feeding tubes and syringes should be
stored in individval clean containers labeled with the child's name.

5. When food for special needs students is brought from home, it should be labeled with the name of the child
and the date. Potentially hazardous foods should be refrigerated at 45 degrees F or below and should be sent
home or discarded at the end of each day.

6 Diapering should be conducted in a designated area, equipped with cleaning and disinfecting solutions and a
handwash lavatory separate from that used for handwashing prior to food preparation or food consumption
Handwashing and diapering procedures should be posted and foll owed.

7. I potty chairs are used, they should be located and stored in a toilet room equipped with a spray rinse toilet
or utility sink. Potty chairs should be emptied, rinsed, cleancd and disinfected after each use. Proper methods
can be found in Rules Governing the Sanitation of Child Care Centers 15A NCAC 164.2817(c.)

8. Special nceds equipment should be kept clean and in good repair. Toys and other mouth-contact surfaces
should be cleaned and sanitized at least daily when used and more frequently if visibly dirty. Proper methods of
toy cleaning can be found in Rules Governing the Sanitation of Child Care Center 15A NCAC 164 .2622(a).

For further information, please contact your Regional Environmental Health Specialist
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September 11, 2015
POSITION STATEMENT:  Raw Eggs in Food Establishments Serving a Highly Susceptible Population
PURSUANT TO: North Carolina Food Code Manud, Part 3-3

SOURCE: Cindy R. Callahan, REHS
Head, Food Protection and Facilities Branch

QUESTION: Due to the recent egg shortage, how does the North Carolina Food Code
Mannal address the preparation ofraw eggsin food establishments
serving a highly susceptible population?

DISCUSSION AND RATIONALE:

Due to the recent shortage of pasteurized eggs or egg products, food establishments serving a highly
susceptible population (HSP) may be prepanng raw eggs rather than pasteurized cggs or cgg products.
Part 3.8 ofthe NC Food Code Manual contains the following language

Faragraph 3-801.11(B) Pasteurized EGGS or EGG PRODUCTS shall be substinuted for raw EGGS
in the preparation of
(1) FOODS such as Cassar salad, hollandaise or Béarnaise sance, mayonnaise, meringue,
EGGnog, ice cream, and EGG-fortified BEVERAGES, and
(2) Except as specified in Paragraph (F) of this section, recipes in which more than one
EGG is broken and the EGGS are combined.
Additionally, Paragraph 3-801.11(F) Subparagraph (B)(2) ofthe section does not apply if.
(1) The raw EGGS are combined immediately before cooking for one CONSUMER'S
serving a asingle meal, cooked as specified under Subparagraph 3-401.11(4)(1), and
served immediately, such as an omelet, soufil, or serambled BGGS,
(2) The raw BGGS are combined as an ingredient immedi ately before baking and the BGGS
are thoroughly cooked to a READY-TO-EAT farm, such as a cake, muffin, or bread; or
(3) The preparation of the food is conducted under a HACCPPLAN.
‘The requirements of the HACCP PLAN are siated in Subparagraph (F)(3)(@)-(¢)

RESPONSE / INTERPRETATION:

Raw eggs are allowed to be prepared in an HSP establishment, however, the raw eggs must be combined
immediaely before cooking for one consumer’s serving a a single meal, For exampl, the facility can prepare
scrambled eggs for one resident from raw eggs for immediate service provided the raw eggs reach 145°F for 15
seconds per Subparagraph 3-401.11(4)(1). Addifionally, the facilty cannot prepare scrambled eggs for hot
holding on the steam table, for breakfast plaing for the residents, unless they use pastenrized eggs or have an
approved HACCP Plan

www spdbhs. gov + v prblichealthane.gov.

o197, 554 R 9165453573
Lossticn: 3603 Six Forks Roatt- Raeigh, NC 27609 A
Wiiting Adiess 1892 Mot Sorves oo - Redoigh NC 276991632
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Raw eggs are allowed to be combined as an ingredient immediately before baking. [f the raw eggs are used for
baking, the eggs must be thoroughly cooked to a ready-to-cat form, such as cake, muffins, or bread. The ferm
“auch a¢” could include other foods. For cxample, casserales, quiche, or meatloaf can be prepared provided the
products reach the final cook temperahure for “pooled” eggs, 155°F for 15 seconds per Subparagraph 3-
401.11(A)(2).

Pooling ofunpasteurized eggs for service to multiple residents in HSP establishments s prohibited in
Subparagragh 3-501. 11 (B)(2) unless they are operafing under an approved HACCP Flan. The local regulatory
authority is responsible for the review and approval ofthe HACCP Plan unless it is  fanchised or chain faod
establishment. Franchised or chain establishments should submit a HACCP Application and HACCP Plan to the
HACCP Committee for review. The HACCP Application is attached.

Please contact your Regional Specialist if there are questions or concerns that are not addressed by this
document. Some scenarios and questions must be answered on a case by case basis

REFERENCES:

Rules Governing the Food Protection and Sanitation of Food Establishments, 154 NCAC 1342600
North Carolina Food Code Manud

2009 FDA Food Cade

2013 FDA Food Cade Annexes

NOTE: Pesition statements are policy documents to clartfy how to interprat or enforce a law or rule
They are not enforceable on their own, but are intendsd to promote wiform interpretation and
enforcement of the underlying law or rude.
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POSITION STATEMENT: Packaged Food
PURSUANT TO: N.C.G.S 130.4-247 through 250; 154 NCAC 1842600
SOURCE: Cindy R Callahan, REHS
Head, Food Protection and Facilities Branch
QUESTION/ISSUE: Clarification of Packaged Food Jurisdiction

‘This position statement replaces the 1997 Packaged Food Memo and 1992 Taco Bell Dispensing Carts
correspondence.

DISCUSSION AND RATIONALE:

Local Health Departments have requested guidance to help achieve uniform compliance when
regulating pacagedfood. Packaged food is regulated by the North Carolina Department of Health and
Human Services (NCDHHS) and/or the North Carolina Department of Agriculture and Consurer
Services (NCDARCS)

‘The stamtory authority for establishments regulated under the NCDHHS is N.C.G.5. 1304-247 through
250. N.C.G.S. 1304-247(1) states, “*Establishment* means () an establishment that prepares or serves
drink, (i) an establishment that prepares or serves food, (ii) an establishment that provides lodging (v) a
bed and breakfast inn, or (v) an establishment that prepares and sells meat food products as defined in
G.5. 106-543.15(14) or poultry products as defined in G.S. 106-545.51(26)". N.C.G.5. 1304-250(9),
(1), and (12) exempts the food and beverage products regulated by the NCDA&CS. Therefore,
NCDHHS regulates food establishments that prepare, handle or sell packaged and unpackaged food at
retal

RESPONSE / INTERPRETATION:

‘The following information and exanples are provi ded to assist in defemining which agency has
jusisdiction as it pertains to packaged food.

1. Food prepared and packaged at a NCDHHS permitted food establishment and sold at another
NCDHHS permitted establishment remains under NCDHHS jurisdiction. For example, a food
establishment sells wrapped sandwiches to a school cafeteria to resell.

2. Food prepared and packaged a a NCDHHS permitted food establishment and sold at an off-site
location by the permitied food establishment vall remain under NCDHHS jurisdiction. The faod
must remain in control of the NCDHHS permitted food establishment. The food must remain
packaged atthe off-site location and only handed out by food employees of the permitied food
establishment. A permit is not required 2 the oft.site location. For example, a food establishment
prepares packaged sandwiches, a food employee remains with the food, and serves the faod atthe off-
site location. Temperature or fime as a public health control logs can be reviewed during the routine
inspection.

<> Nothing Compares™ ..

Deparonentof Heelo, andruman Serces  isionof Pt Healt /Brirorimental Hoalth Secton.
5805 5 Forks Road 1662 aad Servce onter Rl NC 27855 1622
919 7075854 716 86 5725
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3. Packaged fond purchased from a NCDHHS permitted food establishment by another entity for resele
is NCDA&CS jurisdi ction once the permitted faod establishment loses control of the packaged food.
For examgle, a person buys packaged sandwiches from a permitied food establishment and resells
them at a non-permitted location. The food cannot be un-packaged or customized a the non-
permitted site

4. Commercially packaged food that is heated andfor hot held and sold a a NCDAGCS regulated
establishment remains under NCDA&CS jurisdiction. To remain under NCDA&CS, the food cannot
be un-packaged or customized af the non-permitted site. Example, a conveni ence store heats andfor
hot holds commercilly packaged sansage biscuits for customer service.

5. Non-permitted pushcarts that sell packaged food items purchased and/or prepared ata NCDHHS or
NCDA&CS regulated establishment, remains with NCDA&CS. No permitis required. The food
cannot be un-packaged or customized on the pusheart

6. The food establishment rules alow anly hotdogs to be prepared, handled, and served from a pushcart
& NCDHHS permit is reqired. Ofther packaged food items sold from a pushcartwill be regulaed by
the NCDHHS. Ifhat dogs are not being prepared on the pushcart and only packaged food is being
sold, refer to #5 ahove.

Ifthe regulatory authority observes food regulated by NCDA®CS with temperare violations, or food
that is “packaged for retail sales” in amanner that exposes food to contamination, or faod not properly
labeled as specified in 21 CFR 101 and 9 CFR 317, it should be reported to NCDA&CS. NCDA&CS

representatives may be reached at 919-733-7366.

Please contact your Environmental Health Regional Specilist if you have any questions

REFERENCES:

Rules Governing the Food Protection and Sanitation of Food Establishments (154 NCAC 184 2600)
North Carolina Food Code Manudl

N.C.GS. 1304247 through 250

N.CGS. 1304-2(7)

NOTE: Pesition statements are policy documents to clartfy how to interprat or enforce a law or rule
They are not enforceable on their wn, but are intendsd to promote wiform interpretation and
enforcement of the underlying law or rde.

Ce. Anita MacMullan, Food Administrator; NCDA&CS

<> Nothing Compares™ ..
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POSITION STATEMENT:  Cooking Schools
PURSUANT TO: Senate Bill 346 / §.L. 2011-335 Exempt Cooking Schools from Food

Regulations; N.C.G.5. 130-250(14)

SOURCE: Cindy R Callahan, REHS
Head, Food Protection and Facilities Branch

QUESTION/ISSUE: When is a cooking school exempt and whenis a food establishment
permit required?

This position statement replaces the April 30, 2007, Cooking Schools/Classes Memo
DISCUSSION/RATIONALE:

In June 2011, Senate Bill 346 / 5.L. 2011-335 amended N.C.G.5. 130A-250 to exempt bona fide cooking
schools from regulations governing the sanitation of establishments that prepare or serve food or drink to
the public. N.C.G-S. 130A-250(14) states

“Bona fide conking schaols, defined for the purpose of this subdivision as cooking schools that ()
primarily provide conrses or instruction on food preparation techniques that parficipants can
seplicate in their homes, (i) prepare or serve fod for cooking school parficipants during
instructional time only, and (i) do not otherwise prepare or serve faod to the public.”

Therefore, the following guidance is provided
« Cooking schools which provide instruction, sdent food preparation, recipes, andfor curriculum
are exempt from regulion by the local hedth department
« Becanse bona fide cooking schools are exempt, they cannot store, prepare, open, cook, or conduct
unregulated achvities in a permited food establishment.
« Cooking schools shall require a food establishment permit when the cooking school prepares or
serves faod or drink o the public brpay.

Some cooking school scenarios may need to be evaluated on a case-by-case basis. Please contact your
Environmentd Health Regional Specialist if you need assistance.

REFERENCES:

N.C.G.S. 1304-247-250
Rules Governing the Food Protection and Sanitation of Food Estahlishments (154 NCAC 134.2600)
North Carolina Food Code Manud

NOTE: Pesition statements are policy documents to clartfy how to interprat or enforce a law or rule
They are not enforceable on their wn, but are intendsd to promote wiform interpretation and
enforcement of the underlying law or rude.

<> Nothing Compares™ ..

Deparonentof Heelo, andruman Serces  isionof Pt Healt /Brirorimental Hoalth Secton.
5805 5 Forks Road 1662 aad Servce onter Rl NC 27855 1622
919 7075854 716 86 5725




image16.jpg
RICHARD O. BRAJER
Secretary

DANIEL STALEY
Director, Division of Public Health

Public Health

HEALTH AND HUMAN SERVICES

December 15, 2016
POSITION STATEMENT: Donated Food
PURSUANT TO: N.C.G.S. 130A-248; 15A NCAC 18A .2600

SOURCE: Cindy R. Callahan, REHS
Head, Food Protection and Facilities Branch

QUESTIONS /ISSUE: What food items may be donated?
What rules must food establishments follow when donating food?

DISCUSSION/RATIONALE:

Guidance has been requested regarding the donation of food. To control food waste and provide community
outreach, many food establishments donate their excess food to Food Distribution Organizations (FDO) that
are exempt from regulations. Other food establishments do not currently donate food, but are being asked to
donate their excess food by FDOs. In addition, food establishments have asked if food that is Reduced
Oxygen Packaged (ROP) can be donated.

Guidance has also been requested from the Department of Public Instruction personnel regarding “sharing
tables” or other types of collection containers or equipment being placed in schools for collecting food to be
donated. The “sharing tables” provide a place to share or donate only non-potentially hazardous
(time/temperature control for safety (TCS)) food items in accordance with the Rules.

RESPONSE /INTERPRETATION

The primary goal of food recovery programs is to collect safe and wholesome food donated from commercial
sources to meet the nutritional needs of the hungry.

Food intended to be donated is considered regulated food while under the control of the permit holder and shall
meet all requirements set forth in the Rules Governing the Food Protection and Sanitation of Food
Establishments and the North Carolina Food Code Manual (Code).

Section 3-306.14 Returned Food and Re-Service of Food states:

(A) Except as specified in § (B) of this section, after being served or sold and in the possession of a
CONSUMER, FOOD that is unused or returned by the CONSUMER may not be offered as FOOD for human
consumption.

(B) Except as specified under § 3-801.11(G), a container of FOOD that is not POTENTIALLY HAZARDOUS
(TIME/TEMPERATURE CONTROL FOR SAFETY FOOD) may be RE-SERVED from one CONSUMER to
another if:

(1) The FOOD is dispensed so that it is protected from contamination and the container is closed between
uses, such as a narvow-neck bottle containing catsup, steak sauce, or wine; or

(2) The FOOD, such as crackers, salt, or pepper, is in an unopened original PACKAGE and is maintained in
sound condition.

~>*Nothing Compares®

Department of Health and Human Services | Division of Public Health / Environmental Health Section
5608 Six Forks Road / 1632 Mail Service Center / Raleigh, NC 27699 - 1632
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Therefore, the following apply:

e  Only unserved food can be donated;

e TCS and unpackaged non-TCS food that has been served cannot be donated;

¢ Only packaged non-TCS, whole fruit or food meeting the requirements in 3-306.14(B) (1) & (2) can
be donated; and

e “Served” food is food that has come into contact with the customer or is transferred from direct
supervision and oversight by employees of the food establishment. For example, food transported to a
classroom or other location has been “served” and has left the control of the permitted food
establishment. This food cannot be returned to the food establishment to be donated.

If unserved food is donated, the food must meet all the requirements in the Code. Donated food prepared in
food establishments is the same as regulated food that is sold to the public by the food establishment.

In regards to ROP food, Section 3-502.12, Subparagraph (D)(2)(a) prohibits food establishments from
distributing or selling food that has been packaged using cook-chill or sous vide processes at the food
establishment. Further, food processed using cook-chill or sous vide 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. Therefore, ROP food prepared by the food
establishment using a cook-chill or sous vide process cannot be donated as an ROP product. The ROP
products may be removed from the package prior to donation. By removing the ROP food, it is no longer
considered ROP and may be donated if all time and temperature controls, including shelf life, have been
followed.

Food provided on “sharing tables” or other types of collection containers or equipment must meet the
requirements specified in Section 3.306.14 as previously stated. It is the responsibility of the person in charge
to monitor sharing tables and ensure that food items placed on sharing tables for re-service meet the
requirements in the Code.

Because donated food may be separated in the food establishment, the following guidance is
recommended:

¢ Food intended for donation should be stored in a designated area;

e Develop Standard Operating Procedures for food intended for donation;

e Advise the food establishment to be proactive and choose a suitable FDO; and

e Advise the food establishment to develop an agreement between the permit holder and the FDO
regarding terms of the food donation.

Please contact your Regional Specialist if you have any questions.

REFERENCES:

N.C.G.S. 130A-248

Rules Governing the Food Protection and Sanitation of Food Establishments (15A NCAC 18A .2600)
North Carolina Food Code Manual

Conference for Food Protection Comprehensive Guidance for Food Recovery Programs

http://www .foodprotect.org/media/guide/comprehensive-resource-for-food-recovery-2016-version.pdf
http://www.usda.gov/oce/foodwaste/resources/donations.htm

NOTE': Position statements are policy documents to clarify how to interpret or enforce a law or rule. They are
not enforceable on their own, but are intended to promote uniform interpretation and enforcement of the
underlying law or rule.

~>"Nothing Compares=-
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December 19, 2017

POSITION STATEMENT: Shared-use Kitchen Guidance
PURSUANT TO: Session Law 2015-286, House Bill 765; N.C.G.S. 130A-248(c)
SOURCE: Cindy R. Callahan, REHS

Head, Food Protection and Facilities Branch
Shared-use Kitchen Workgroup

ISSUE: Plan Review, Permit, Inspection, and Enforcement for Shared-use Kitchens
DISCUSSION/RATIONALE:

Shared-use kitchens (the practice of more than one permitted food establishment operating within the same facility) is a growing trend
in North Carolina. This practice may involve two or more food establishments permitted by the Department or food manufacturing
operations regulated by the North Carolina Department of Agriculture and Consumer Services NCDA&CS). Multiple food
establishments may be issued a permit to operate within the facility in separate areas, or in the same space separated by hours of
operation. The concept behind a shared-use kitchen is operators can rent space and use the kitchen by the hour or day to produce food
while fulfilling regulatory compliance. Food entrepreneurs, ranging from chefs, caterers, mobile food unit proprietors, bakers, and
value-added producers, can benefit from the shared-use kitchen instead of spending capital to build or lease their own facility.

Session Law 2015-286 amended N.C.G.S. 130A-248(c) to allow issuing more than one owner or lessee a permit for the same location
if more than one establishment is operated in the same physical location and each establishment satisfies all the rules and requirements
of the applicable subsection.

To address regulatory authority and stakeholder concerns, a committee was formed in 2015. The committee’s charge was to establish
guidelines that would allow shared-use kitchens to operate safely and in accordance with N.C.G.S. 130A-248(c) and the North
Carolina Food Code Manual (Code).

Due to potential risks that are unique to shared-use kitchens, the ability for a permittee to maintain “active managerial control” is
paramount. “Active managerial control” is defined as, “The purposeful incorporation of specific actions or procedures by industry
management into the operation of their business to attain control over foodborne illness risk factors.” Further, active managerial
control requires a commitment by management to identify and prevent potential accidental or intentional contamination events.

RESPONSE/INTERPRETATION:

Plan review for shared-use kitchens must consider the intended use, equipment floor plan, proposed menu, number of proposed
operators, and standard operating procedures (SOPs) resulting in compliance with the Code. Plan review should also include the
identification of potential hazards and the control of risks. In a shared-use kitchen the physical facility, equipment, and workspace
will be shared by multiple permit holders. Individual work space or individual pieces of equipment should not be required for each
permit holder unless special equipment is required for a specific food process. Handwashing sinks, warewashing equipment, and food
processing equipment is shared when volume and scheduled work times allow. A sample plan review application is attached.
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The primary operator of the shared-use kitchen must obtain the initial permit because they own the equipment and are the management
entity for the entire operation. If change of ownership occurs, a transitional permit can be issued to the new primary operator of the
shared-use kitchen. Individual food establishment operators are required to apply for and obtain a food establishment permit.
Transitional permits should not be issued when a permittee leaves the shared-use kitchen and a new food establishment operator
applies for a permit. When a permittee leaves the shared-use kitchen a status code “G” must be assigned. This will allow a new food
establishment operator to obtain a permit.

Due to individual permit holders having limited control over certain aspects of the food establishment, the primary permit holder shall
be responsible for the following:

¢ Implementing SOPs that ensure compliance with the Code.

¢ Providing a certified food protection manager (CFPM) and person in charge (PIC) in accordance with Sections 2-102.12 and
2-102.20 of the Code.

¢ Stored food used by the individual permit holders.

¢ The maintenance and cleanliness of equipment and utensils.

¢ The maintenance and cleanliness of sewage and waste disposal, toilet facilities, garbage facilities, and physical facilities
including lighting and ventilation throughout the facility.

¢ Activities that may lead to cross contamination of shared food contact surfaces and shared food storage spaces with physical,
chemical, or biological hazards.

¢ Pest control.

*  Any other activity that could compromise the public’s health.

The permits issued should include conditions that are specific to the operation of the food establishment. If the conditions specified on
the permit are not met, permit action may be taken.

The Risk Category assigned to the primary operator of the shared-use kitchen that does not prepare food is a Risk Category I, a
minimum inspection frequency of once per year. However, if the primary operator prepares food, the inspection frequency would be
based on the assigned Risk Category. Inspections of the food establishments operating in the shared-use kitchen are at an inspection
frequency according to their assigned Risk Category.

To assist the local health department with conducting inspections, the primary operator must provide an up-to-date master schedule
showing when each permit holder will be operating. Secondary schedules may be required to establish separation (by time or space)
of shared equipment. For example, one six-foot prep table is provided in the kitchen and there are three permit holders that use the
same table. The hours each permit holder may use the table for food preparation will need to be shown on the secondary schedule.

Enforcement activities should be as follows:

¢ If permitted food establishments, including mobile food units, are not operating, assign a B status; this allows the billing
cycle to continue. If an inspection has not been conducted within a year of being placed in this status the permit is invalid
and must be assigned a J status.

¢ Ifthe primary permit is suspended or revoked, all current food establishment permits in the shared-use kitchen will be issued
an Intent to Suspend and given 30 days to find a new commissary. If the operators continue to operate, all food will be
considered from an unapproved source and the appropriate permit action taken.

*  Permit conditions can be placed on the food establishment permits to satisfy all requirements of the Code. This includes
amending existing permits if necessary.

Questions may arise and will have to be handled on a case-by-case basis. Supporting documents will be distributed by
request. Please contact your Environmental Health Regional Specialist for further assistance.

REFERENCES:

N.C.G.S. 130A-248

Rules Governing the Food Protection and Sanitation of Food Establishments, 15ANCAC 18A .2600

North Carolina Food Code Manual

Chapter 46 Local Standards 10A NCAC 46 .0213 Food, Lodging/Inst Sanitation/Public Swimming Pools/Spas
2009 FDA Food Code Annexes

NOTE: Position statements are policy documents to clarify how to interpret or enforce a law or rule. They are not
enforceable on their own, but are intended to promote uniform interpretation and enforcement of the underlying law or rule.
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POSITION STATEMENT: An Act Allowing Food Establishments to use Outdoor Grills for Food
Preparation

PURSUANT TO: Session Law 2017-18, Senate Bill 24; N.C.G.S. 130A-248(c2)

SOURCE: Cindy R. Callahan, REHS
Head, Food Protection and Facilities Branch

ISSUE: Guidance for Food Preparation on Outdoor Grills at Food
Establishments

DISCUSSION AND RATIONALE:

Senate Bill 24 amended N.C.G.S. 130-248 by adding a new subsection to read:
"(c2) Notwithstanding any provision of this Part, a food establishment may use an outdoor grill to prepare food
for customers for sample or sale if all of the following criteria are met:
(1) The outdoor grill is located on the premises of the food establishment and is continuously supervised by
a food employee when the grill is in use.
(2) The outdoor grill has a cooking surface made of stainless steel or cast iron, meets sanitation requirements
for equipment in a food establishment, and is stationed on a concrete or asphalt foundation.
(3) The outdoor grill is not operated within 10 feet of combustible construction.
(4) All open food and utensils are provided with overhead protection or otherwise equipped with individual
covers, such as domes, chafing lids, or cookers with hinged lids.
(5) The outdoor grill is located in an enclosed area and protected from environmental contamination when not
in operation.
(6) The outdoor grill and concrete or asphalt foundation are cleaned daily on any day that the grill is in
operation.
(7) Raw meat, poultry, and fish are prepared in a pre-portioned or ready-to-cook form inside the food
establishment and may only be handled indirectly with utensils when using the outdoor grill. Food prepared
on the outdoor grill is processed inside the food establishment.”

Local health departments have requested guidance regarding the approval of outdoor grills at food establishments.
Further, questions have been asked concerning which regulated establishments the law applies to.

"Food establishment" means an operation that:

(a) stores, prepares, packages, serves, vends food directly to the consumer, or otherwise provides FOOD for human
consumption such as a restaurant; satellite or catered feeding location; catering operation if the operation provides
FOOD directly to a CONSUMER or to a conveyance used to transport people; market; vending location; conveyance
used to transport people; institution; or FOOD bank; and

(b) relinquishes possession of FOOD to a CONSUMER directly, or indirectly through a delivery service such as home
delivery of grocery orders or restaurant takeout orders, or delivery service that is provided by common carriers.
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The definition includes:

(a) Anelement of the operation such as a transportation vehicle or a central preparation facility that supplies a vending
location or satellite feeding location unless the vending or feeding location is permitted by the REGULATORY
AUTHORITY; and

(b) An operation that is conducted in a mobile, stationary. temporary. or permanent facility or location and where
consumption is on or off the PREMISES.

RESPONSE / INTERPRETATION:

It is anticipated that in most cases plan review will not be needed. However, plan review may be required in
accordance with Subparagraph 8-201.11(C) of the Code if the regulatory authority determines that plans and
specifications are necessary to ensure compliance with the law and applicable rules. The following guidance should
be used when assessing the food establishment for compliance with the amended law.

1. The outdoor grill shall be located on the premises of the food establishment. Premises, defined in the North
Carolina Food Code Manual (Code), includes the physical facility, its contents, and the contiguous land or
property under the control of the permit holder. The definition also includes the physical facility, its
contents, and the land or property if its facilities and contents are under the control of the permit holder and
may impact food establishment personnel, facilities, or operations, and a food establishment is only one
component of a larger operation such as a health care facility, hotel, motel, school, recreational camp, or
prison. Food establishments that can grill outdoors include all establishments that hold a .2600 permit and
food establishments that are inspected on the Food Establishment Inspection Report.

2. A mobile food unit is a food establishment. If the operator of a mobile food establishment requests to use a
grill, the commissary and mobile food unit should be evaluated for compliance with the amended law, the
2600 rules, and the Code.

3. When the outdoor grill is in use, it must be continuously supervised by a food employee. This statement
means the grill may not be left unattended while food is being cooked on the grill. If the grill is left
unattended, it is a violation of Section 3-305.14 and shall be marked as a violation of #37 on the Food
Establishment Inspection Report.

4. The outdoor grill shall have a cooking surface made of stainless steel or cast iron and meet the sanitation
requirements for equipment in a food establishment. The grill is not required to meet NSF/ANSI
Standards. The grill is required to meet Parts 4-1 and 4-2 (including Section 4-205.10) of the Code. An
expanded metal grilling surface may be used if it is stainless steel or cast iron and meets the Code
requirements. The law, nor the Code, specify a requirement for the fuel source; therefore, the permit holder
should contact the appropriate local or state code enforcement office.

5. A smoker could be used if it meets the sanitation requirements and is used to grill food.

6. Session Law 2017-18 does not replace the requirements in .2663(c) Outdoor Dining and Beverage
Facilities or .2664 Supplemental Cooking Rooms in the Rules Governing the Food Protection and
Sanitation of Food Establishments.

7. The outdoor grill shall be stationed on a concrete or asphalt foundation. This requirement includes brick
and cement if it meets the same characteristics as concrete or asphalt. Paragraph 6-202.19 of the Code
states, “Exterior walking and driving surfaces shall be graded to drain.”

8. The outdoor grill cannot be operated within 10 feet of combustible construction. Therefore, the permit
holder should contact the appropriate local or state code enforcement office concerning the placement of
the outdoor grill.

9. All open food and utensils shall be protected either by overhead protection or otherwise equipped with
individual covers. Examples of acceptable overhead protection are roofs or other permanent
structures, canopies, or awnings. The permit holder should contact the appropriate local or state code
enforcement office concemning acceptable construction of overhead protection.

10. If there is no overhead protection, the food and utensils must be protected by individual covers. Examples
of individual covers include cookers with hinged lids and individual covers, such as domes or chafing lids.
If the food is uncovered, it is a violation of Section 3-305.14 and shall be marked as a violation of #37 on
the Food Establishment Inspection Report.

11. When not in operation, the outdoor grill shall be stored in an enclosed area and protected from
environmental contamination. The law does not require the grill to be mobile. The enclosed area shall
meet Section 6-202.16 and the equipment storage requirements in Subparagraphs 4-903.11(A)(1) and (2) of
the Code.

12. The cleaning frequency of the outdoor grill and concrete or asphalt foundation shall be daily on any day the
grill is in operation. Therefore, the outdoor grill does not have to be cleaned as specified in Paragraph 4-
602.11 of the Code. The cleaning of the outdoor grill shall be done in accordance with Part 4-603 of the
Code.
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13. Raw meat, poultry, and fish must be prepared in a pre-portioned or ready-to-cook form inside the food
establishment and may only be handled indirectly with utensils when using the outdoor grill. For example,
hamburger shall be pattied in the food establishment then cooked on the outside grill. Because the food is
pre-portioned, or in a ready-to-cook form, a handwashing sink is not required outside.

14. Food that has been cooked on the outdoor grill must be processed inside the food establishment. As stated
in the law, the grill shall be continuously supervised by a food employee when the grill is in use. When
the grill is in use, it is the responsibility of the person in charge to prevent unauthorized access to food,
equipment, and utensils. Paragraph 2-103.11(B) states, “PERSONS unnecessary to the FOOD
ESTABLISHMENT operation are not allowed in the FOOD preparation, FOOD storage, or WAREWASHING areas,
except that brief visits and tours may be authorized by the PERSON IN CHARGE if steps are taken to ensure
that exposed FOOD; clean EQUIPMENT, UTENSILS, and LINENS; and unwrapped SINGLE-SERVICE and SINGLE-
USE ARTICLES are protected from contamination.” If consumers are observed at the grill while the food
being cooked, it is a violation of Code Paragraph 2-103.11(B) and shall be marked as a violation of #1 on
the Food Establishment Inspection Report.

15. A lighting requirement is not specified in the law. Therefore, if lighting is provided it shall comply with
Section 6-202.11 of the Code. Lighting is required for nighttime operation. There is not a minimum foot
candle requirement.

16. Live animals are prohibited and are only allowed as specified in Section 6-501.115.

17. If a food establishment is currently using an outdoor grill, conduct an assessment for compliance with the
law and applicable rules. If the food establishment is out of compliance and does not make any attempt to
comply an Intent to Suspend should be issued.

18. Outdoor grills that are fully compliant with the law and Code do not require a variance. However, upon
completion of a plan review, the regulatory authority may determine that a variance request is necessary
based on the type of proposed operation, proposed menu items, or proposed equipment.

There are two guidance documents developed by the Conference for Food Protection. “Outdoor Cooking Guidance for
Plan Review 2014 and “Outdoor Cooking Checklist 2014” can be accessed at the link below. Parts of the documents
are applicable and the checklist could be amended to meet the requirements specified in the law and applicable rules.

There will be scenarios and questions arise that will need to be addressed on a case by case basis. Please contact your
Environmental Health Regional Specialist if you need assistance.

REFERENCES:

Rules Governing the Food Protection and Sanitation of Food Establishments, 15A NCAC 18A .2600
North Carolina Food Code Manual

Recommended Guidance for Permanent Outdoor Cooking at Permanent Food Establishments, 2014
http://www.foodprotect.org/guides-documents/recommended-guidance-for-permanent-outdoor-cooking-at-

permanent-food-est/

NOTE: Position statements are policy documents to clarify how to interpret or enforce a law or rule. They are
not enforceable on their own, but are intended to promote uniform interpretation and enforcement of the
underlying law or rule.




