2019 Regional Meeting #2

Food Protection Team




Statt updates

* Michael Roberson, newest Regional for SE region
* Field supervisor position
e Team leaders

* Alice Isley — Pools, Tattoos, and State Institutions Program Manager
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Presenter
Presentation Notes
Field Supervisor position is closed
Team Leaders have been reclassified as Environmental Program Supervisors but will keep working title of team leader for now

Michael- counties are Onslow, Duplin, Sampson, Pender, Bladen, Columbus, Brunswick


North Carolina Department of Health and Human Services
Division of Public Health
Environmental Health Regional Specialists
Food Protection Program
June 3 2019
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Legislative Update

e Session LLaws

* SL 2019-49 (S11) ABC Regulation and Reform
* https://www.ncleg.gov/Sessions/2019/Bills/Senate/PDF/S11v6.pdf

* Adds a new definition of “private bars” to the ABC laws and changes the
“private club” definition (Section 5); amends GS 130A-247 by adding
“private bars” (Section 7) referencing the new ABC definition and further
exempts establishments that hold an ABC permit that meet the definition of
a private bar (Section 8). Section 9 of this bill also adds “private bars™ to the
list of exemptions from Part 6 (Regulation of Food and Lodging Facilities)
in GS 130A-250.

* The Sections that apply to our laws are effective now (see Section 10).

Division of Public Health, Food Protection and Facilities Branch
North Carolina Department of Health and Human Services Public Health
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Presentation Notes

Adds a new definition of “private bar” to the ABC laws and changes the “private club” definition (Section 5); amends GS 130A-247 by adding “private bars” (Section 7) referencing the new ABC definition and further exempts establishments that hold an ABC permit that meet the definition of a private bar (Section 8). Section (9) of this bill also adds “private bars” to the list of exemptions from Part 6 (Regulation of Food & Lodging Facilities) in GS 130A-250. The section that apply to our laws are effective now (See section 10).
18B-1000. Definitions concerning establishments. The following requirements and definitions shall apply to this Chapter: … (4a) Private bar. – An establishment that is organized and operated as a for-profit entity and that is not open to the general public but is open only to the members of the organization and their bona fide guests for the purpose of allowing its members and their guests to socialize and engage in recreation. (5) Private club. – An establishment that qualifies under Section 501(c) of the Internal Revenue Code, as amended, 26 U.S.C. § 501(c), and that has been in operation for a minimum of 12 months prior to application for an ABC permit.


https://www.ncleg.gov/Sessions/2019/Bills/Senate/PDF/S11v6.pdf

Legislative Update

* 2019-182 (S290) ABC Regulatory Reform
* https://www.ncleg.gov/BillLookUp/2019/s290

* Section XV defines “Brewery” and exempts establishments from
regulation in 130A that meet the definition of a brewery (establishment
licensed under GS 18B-1104 that 1s not engaged in the preparation of
food on the premises).

* EFFECTIVE 9/1/19

Division of Public Health, Food Protection and Facilities Branch
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Presentation Notes
A position statement will come out that combines all ABC-related legislation (revising private club PS from 2013). 
Section XV defines “Brewery” and exempts establishments from regulation in 130A that meet the definition of a brewery (establishment licensed under GS 18B-1104 that is not engaged in the preparation of food on the premises. 
Effective 9/1/19

https://www.ncleg.gov/BillLookUp/2019/s290

Legislative Update

* H735 Adopt Rules Incorporating 2017 Food Code

* https://www.ncleg.gov/Sessions/2019/Bills/House/PDF/H735v2.pdf
* Gives authority to adopt the 2017 edition of the Food Code.

* Similar process to adopting the 2009 food code

* Grade sheet and marking instructions

Division of Public Health, Food Protection and Facilities Branch
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Presentation Notes
We will begin work on the .2600 rules immediately. This will be a lengthy process that will likely require several subcommittees for looking at the grade sheet, revising the marking instructions, and  other items such as training, food code manual, marking instructions, grade sheet.

https://www.ncleg.gov/Sessions/2019/Bills/House/PDF/H735v2.pdf

2017 Food Code Adoption Process

* Legislative Authority
https://www.ncleg.gov/Sessions/2019/Bills/House/PDF/H735v2.pdf

* Building a Timeline now

* Developing Committee and Workgroups
* 6 Workgroups

Division of Public Health, Food Protection and Facilities Branch

North Carolina Department of Health and Human Services
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Presentation Notes
Legislative Authority granted; H735 “Adopt Rules Incorporating 2017 Food Code” was ratified on 7/9 and sent to the Governor on 7/10. This bill provides the Commission for Public Health with authority to adopt the 2017 edition of the Food Code. This is huge step for North Carolina once completed. 
Building a Timeline with Virginia Niehaus after Public Health Commission meeting
Shane will develop Timeline with Virginia; hope to do this as soon as Crystal Lagoon/Pool rule is approved

https://www.ncleg.gov/Sessions/2019/Bills/House/PDF/H735v2.pdf

Rules

.1000, .3500, .3600 rules (Camps): Josh Jordan
1300 rules (institutions): Cheryl Slachta
2600 rules (Food Establishments): Michael Roberson/Shane Smith

* Some rules will be re-adopted, others will be changed

* Hoping for 3-4 year adoption process

* 2017 food code/artificial swimming lagoons more immediate

Division of Public Health, Food Protection and Facilities Branch
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Presentation Notes
Workgroups have been put together. Rule re-adoption will be staggered in over the next 4.5 years. More info to come.


2017 Food Code Adoption Process

* Training- Michael, Teresa, Terr1
* Comparison- Cheryl, Terri

* FC Manual — Pat, Wendy

e Rules- Josh, Michael, Jennifer

* Inspection Form and Marking Instructions — Greg, Jennifer, Teresa
* Fiscal- Jo, Wendy

Division of Public Health, Food Protection and Facilities Branch

North Carolina Department of Health and Human Services
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Presentation Notes
Describe the subcommittees and the amount of work necessary for each.


Legislative Update

* S444 Allow Use of Oyster Shells as Serving Dishes
* https://www.ncleg.gov/BillLLookUp/2019/s444

* Allows the reuse of oyster shells, within 48 hrs., to serve shucked oysters
that are cooked, regardless 1f the shucked oysters are reused in the same
shells 1f the following steps are done on day the oyster 1s shucked:

e The shells are boiled for a minimum of ten minutes,
* The shells are thoroughly dried, and
* The shells are covered and refrigerated until used.

* Requires posting signage advising that the establishment reuses oyster
shells to serve cooked oysters

e Becomes efftective 10/1/19

Division of Public Health, Food Protection and Facilities Branch
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Presentation Notes
Allows the re-use of oyster shells, within 48 hours., to serve shucked oysters that are cooked, regardless if the shucked oysters are reused in the same shells if the following steps are done on day the oyster is shucked:
Shells are boiled for ten minutes
Shells are thoroughly dried, and
The shells are covered and refrigerated until used.
Requires posting signage advising that the establishment reuses oyster shells to serve oysters
Becomes effective 10/1/19

https://www.ncleg.gov/BillLookUp/2019/s444

Design Daily Sewage Flow for a Food Establishment
Served by an Onsite Wastewater Treatment and Dispersal
System

* What seats count when calculating a design daily sewage flow for a
food establishment 1n a mixed-use setting?

* If permit holder owns/controls multiple businesses on the same property, sewage flow MAY
be calculated from multiple activities (but FSE could have separate wastewater system)

 IfFSE i1s owned by a separate entity, seating outside the premises 1s NOT to be included in
the calculated daily flow

* A seat, accompanied by a tabletop 1s a designated place for customers to eat (rocking chairs,
benches, and seats designed for waiting are not included)

* Allotted number of seats shall be documented on the .1900 & .2600 permits

* There are NO horizontal separation distances that dictate whether seating should be included
in design daily flow (owner should provide a written plan)

e Owner can request an adjusted design daily flow (.1949(c)) or flow reduction approval (EOP)
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Presentation Notes
**Please tell the audience to go back and review these PS’s.  There is no way we can cover everything here.
Premises (FC def.) 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, prison, flea market, food court or similar “mixed use” scenario.

What seats count when calculating a design daily flow for a food-establishment in a mixed-use setting:
If permit holder owns/controls multiple businesses on the same property, sewage flow MAY be calculated from multiple activities (but FSE could have separate wastewater system)
IF FSE is owned by a separate entity, seating outside the premises is NOT to be included
A seat, accompanied by a tabletop is a designated place for customers to eat (rocking chairs, benches, and seats designed for waiting are not included)
Allotted number of seats shall be documented on the .1900 & .2600 permits
There are NO horizontal separation distances that dictate whether seating should be included in design daily flow (owner should provide a written plan)
Owner can request an adjusted design flow (.1949© or flow reduction approval (EOP)


Design Daily Sewage Flow for MFU’s, PC’s and their
Commissaries Served by an On-site Wastewater Treatment and
Dispersal System

1. MFU
a. 50 gallons/100 square feet of floor space, plus
b. 25 gallons per food employee on the MFU

2. Commissary
a. With food prep: 50 gallons/100 square feet of floor space, or
b. No food prep (only toilet, hand wash sink, and mop sink): 100 gallons/day, plus

c. 25 gallons per food employee in the Commissary

Add the DDF for the MFU, commissary, and employee to determine the total for the MFU. The
minimum design daily flow shall be 100 gallons per day

Division of Public Health, Food Protection and Facilities Branch ﬁ
North Carolina Department of Health and Human Services ot ket
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Presentation Notes
DDF= design daily flow 
Other stipulations about the septic system are found in the PS (min. septic tank size, grease trap, LTAR, no reduction on innovative & accepted  systems, gravelless not allowed)


DHHS Regulated Facilities Claiming an Agricultural Products
Process Wastewater Exemption Pursuant to N.C.G.S.143-215.1(a$)

* No permit required for agricultural operations that generate < 1000 gal/day of process wastewater
by land application

* All products must be grown or raised on site
* Applies only to WW generated during processing (washing products, utensils, containers, surfaces)
* Exemption does NOT apply to domestic wastewater

* Examples: meat slaughtering, meat processing, vegetable washing, cheese making, wine
production

* Before 1ssuing .2600 permit:
*  Written notice to LHD is required along with a list of AG products and processing methods
* A description of the surface wastewater system and its location
 Verify approved wastewater system for domestic waste (subsurface)
* Permit should reflect issuance based on G.S. 143-215.1(a5)
» Refer Questions to Regional Specialist, Regional Soil Scientist or Division of Water Quality
(DWR)

Division of Public Health, Food Protection and Facilities Branch
North Carolina Department of Health and Human Services
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Presentation Notes
 Requests from owners for guidance in developing an “exempt” wastewater management system should be referred to the local Soil and Water Conservation District Office or to a private consultant with experience in design of surface drip and spray irrigation systems. Also refer to guidance on assuring compliance of exempt systems using these methods from the Division of Water Resources (DWR) of the Department of Environmental Quality (DEQ)
Violations of provisions of N.C.G.S. 143-215.1(a5) revealed during subsequent LHD inspections of the permitted establishment should be referred to the applicable DWR Regional Office.  (no wastewater discharged to surface waters)
No permit required for agricultural operations that generate less than 1000 gal/day of process wastewater by land application
All products must be grown or raised on site
Applies only to Wastewater generated during processing (washing products, utensils, containers, surfaces)
Exemptions does NOT apply to domestic wastewater
Examples: meat slaughtering, meat processing, vegetable washing, cheese making, wine productions
Before issuing .2600 permit ( Written notice to LHD is required along with a list of AG products and processing methods
A descripting of the surface wastewater system and its location
Verify approved wastewater system for domestic waste (subsurface)
Permit should reflect issuance based on G.S 143-215.1 (a5)


Jurisdiction-Smoothie Bowls & Berries

* NCDA-Smoothie bowls that are made w/non-TCS, commercially
frozen, whole/chunk/pureed fruit and topped w/non-TCS 1tems that
require no prep (granola, honey, whipped cream) and yield a non-TCS
end product.

* DHHS-Smoothie bowls made with fresh/frozen prepared fruit and/or

topped w/sliced berries or fresh fruit. End product may or may not be
TCS.

* NCDA-Whole washed/unwashed berries
e DHHS-Sliced berries

Division of Public Health, Food Protection and Facilities Branch

North Carolina Department of Health and Human Services
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Presentation Notes
Jurisdiction chart will be updated online soon

NCDA- Smoothie bowls that are made w/non-TCS, commercially frozen, whole/chunk/pureed fruit topped w/non-TCS items that require no prep (granola, honey, whipped cream) and yield a non-TCS end product.
DHHS- smoothie bowls made with fresh/frozen prepared fruit and/or topped w/sliced berries or fresh fruit. End product may or may not be TCS.
NCDA- whole washed/unwashed berries
DHHS- Sliced berries. 


M&P Packaged Food Decision Tree

M&P foods packaged in a
NCDHHS permitted
establishment.

Is the product a closed-faced

sandwich*?
Yes ~_No
Product sold at a NCDHHS Product sold to a separate
permitted establishment? business for resale?

\No ws

NCDA&CS Meat and Poultry
Jurisdictiont

Product control maintained by
same NCDHHS establishment
at off-site location?

Yes

‘No

Yes
NCDA&CS Food and Drug

Jurisdiction.

Remains under NCDHHS  No

jurisdiction.

Marth Caroling 15
Public Health
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Presentation Notes
* A closed faced sandwich has bread on the top and bottom of the filling. Examples of the bread portion include loaf bread, biscuit, pancake, bagel, etc. Croissants and wraps are not considered close faced sandwiches.
† An exception to this rule is the Hotel, Restaurant and Institution (HRI) Exemption for NCDHHS permitted meat markets.

This tree does not show every specific example and is intended for packaged products with meat &/or poultry that will be sold packaged. The position statement will clarify specific actions that are needed. 





No

No

Yes

Yes

NCDA&CS Food and Drug Jurisdiction.

[bookmark: _Hlk18058996][bookmark: _Hlk18058997]Remains under NCDHHS jurisdiction.

Yes

Product control maintained by same NCDHHS establishment at off-site location?

No

NCDA&CS Meat and Poultry Jurisdiction†



No

Yes

Product sold at a NCDHHS permitted establishment?

Product sold to a separate business for resale?

Is the product a closed-faced sandwich*?

M&P foods packaged in a NCDHHS permitted establishment.



* A closed faced sandwich has bread on the top and bottom of the filling. Examples of the bread portion include loaf bread, biscuit, pancake, bagel, etc. Croissants and wraps are not considered close faced sandwiches.

† An exception to this rule is the Hotel, Restaurant and Institution (HRI) Exemption for NCDHHS permitted meat markets.




Foods in Season

5CS Global Services does hereby certify that an independent assessment has been conducted on behalf of:

Foods In Season

4125 South Lincoin St, Washougal, WA, United States

This company , maintains and isters a

y i i ERTIFIED
HACCP-based Good Manufacturing Practices (GMPs) Food Safety Program Emm%l s

ar4125 South Lincoln St. Washougal, WA 88671, United States

For the following product(s) handled during inspection: Repack of fresh mushrooms, fruits and
GOOD

vegetables. Processing and repacking of fresh seafood (Fish & Shellfish). MANUFACTURING

PRACTICES

Audit Type: Manufacturing Facility Practices o AT RO

Rating: SUPERIOR
Inspection Date: 8/03/2018 Expiry Date: 8/03/2019
Registration #: 003891

an 117
Frsh f 16, Vi, VL, pobabed by the L 5. Do o Haslth

Aebwinitraticn, and Cantar for oo Salety s Aopled Nutritor (AN, Geinbar 198, Suskmment of performance s basud on complincs with the cperation's atsd program
reguirerares

SCSg|0bC]| e

SERVICES 2000 Powedl Street. Ste. 600, Emeryville. CA 94808 USA, (510) 452-8000

Document Number: Effective Date:
P-1.1.1 (ver. 01) 10/25/16
Prepared BY: Approved By:
. Jerad . Srdterion . %m(! Sderton

Division of Public Health, Food Protection and Facilities Branch
North Carolina Department of Health and Human Services

Document Name:

Wild Mushroom Identification Program

Applies To: COO, Purchasing, Receiving

* Purpose

Date Approved:
01/15/17

This procedure describes methods and responsibilities for affirming that wilds mushrooms are
inspected and found to be safe by a qualified mushroom identification expert.



Presenter
Presentation Notes
Foods In Season has shown that they are inspected by a third party organization. They have provided proof that they have a wild mushroom identification training program. They consider their program a trade secret so the entire program is not shown. They are considered an approved source. They are located in the state of Washington. 


Variance Committee update:

* [HOP has submitted a request for variance for cooling rehydrated hash
browns. Challenge study reviewed-Need More Information

* McDonald’s stores have not requested or received any variance
approval for an alternate cleaning schedule for ice cream/milkshake
machines. We have given the corporate contacts the blank form and
guidance on requesting a variance.

* Papa John’s pi1zza screens should be washed, rinsed, and sanitized at
least daily (every 24 hours). Corporate contact states they are creating
written guidance for stores to comply with this requirement.

Division of Public Health, Food Protection and Facilities Branch

North Carolina Department of Health and Human Services e
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Presentation Notes
IHOP request—Connecting Dr. Chapman and the lab/IHOP corporate folks.  Chapman can explain what was missing from their challenge study.  Message sent out in weekly update regarding handling IHOPs that are not properly cooling rehydrated hashbrowns.  Some are cooling properly-no special approval needed.


Variance Committee update:

* Waftle House "2019 Storm Playbook" was reviewed and approved for

implementation during Hurricane Dorian. Proprietary info prohibits
mass sharing of this document.

* Waftfle House has been contacted about submitting a variance request
to allow “used” frying pans (for eggs) to sit under the cooking area
without cleaning and sanitizing them. We have requested that they

change their procedure, and have shared the option of a variance with
them.

Division of Public Health, Food Protection and Facilities Branch
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Presentation Notes
WH stores must have a copy of the storm playbook if implementing it.  Corporate plans to add verbiage about checking with health department to make sure permit is not suspended before following re-opening steps.


Variance Committee update:

* Continuing to work on accessible database to view current variance
approvals. Starting with most recent approvals and then will work
backwards.

* Contact Jennifer (Jennifer.e.moore@dhhs.nc.gov) if needing copy of
any specific variance approval

* No variance applications submitted for Date Marking or TPHC (42F-
45F). Great news! This means EHSs are working with operators to
evaluate causes (personnel, mechanical, or process) and find remedies
through other means

Division of Public Health, Food Protection and Facilities Branch

North Carolina Department of Health and Human Services e
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Presentation Notes
Jo is working on database; email Jo if you want a current copy of the database; understand the database is not complete
Jennifer has all variance records available if needed

mailto:Jennifer.e.moore@dhhs.nc.gov

I
Variance Committee update:

* Variance requests for 2-compartment sinks or dishmachines with 2-
compartment sinks as the only "back-up" should be sent to
heather.watson(@dhhs.nc.gov.

* Requests include the request for variance form, the operator's chosen
SOP, and an email/statement from EHS supporting this request.

* NEW SOP FOR 2-COMP SINKS: An option has been added to allow
spray-on sanitization after proper cleaning of utensils. A copy of this
new SOP will be shared in weekly updates or you can request it from

Jennifer or Heather.

Division of Public Health, Food Protection and Facilities Branch

North Carolina Department of Health and Human Services
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Presentation Notes
Just a reminder about sending these requests to Heather.  Tell them who Heather is—admin assist who handles variance request paperwork for 2-comp sinks and dumpsters.  She will contact me if a request is not complete or correct or if it is confusing.
I don't know why the spray-on option was never put in writing as a SOP to use for 2-comp sinks.
Thanks to Mel Ham who brought it to my attention (and she or a co-worker created the SOP to mimic the other 2 options) when she started her post-retirement gig in Hoke County.

mailto:heather.watson@dhhs.nc.gov

Sushi Purveyors

* Grocery store deli establishments have been found adding sushi prep
without prior approval.

* Some use a 3" party (AFC, Hissho, etc.)
* Some are store specific (Ingle’s, etc.)

* Many have existing variance approvals, but need locations added to
the approval letter.

* Let Variance Committee know when you find sushi prep, but no
evidence of an approval.

* Do not automatically stop the prep! Check for approval first!

Division of Public Health, Food Protection and Facilities Branch

North Carolina Department of Health and Human Services e
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Presentation Notes
Background—Ingle’s received a variance approval for sushi prep a few years ago.  No one ever contacted us to add locations.  That is the company’s fault.  However, this means that EHS performed inspections in these stores and ignored the sushi prep or assumed it was approved.  If the company drops the ball notifying us of new locations, we need the EHS to let us know.  Then we can take it up with the company.

-If Fujisan comes up, Food Lion is wanting to have the permitted separately (SOPs will be needed to properly issued a shared kitchen permit)


Domino’s Pizza

* Domino’s has an approval to hold their p1zza sauce for up to 8 hours
per the NC Variance Committee

* Concern: EHS observed pizza sauce being left over from the previous day

* Outcome: Per Dominos corporate, pizza sauce 1s to be kept only for 8 hours.
Any “leftover” sauce shall be discarded at the end of the shift or within the 8
hours. If an establishment prepares the sauce in advance for next day use the
sauce should be labeled as such (to prevent confusion) and cooled down
properly to 41°F.

* Compliance: If leftover pizza sauce 1s found past their 8 hour hold time a
violation may be noted. Where should this be marked on the inspection form?

Division of Public Health, Food Protection and Facilities Branch
North Carolina Department of Health and Human Services
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Presenter
Presentation Notes
Compliance: Although a variance has been provided this is not a specialized process and should be marked under what it is varying from in the code: TPHC #22

Email From Bill of Domino’s Pizza
Jennifer,
 Thanks for your patience waiting for my response.  Addressing your concern “ We all understood there could be a container of sauce that was mixed but never pulled out of the walk-in cooler and those containers might stay in the refrigerator overnight and be used first the next day.  If the term “leftover” refers to sauce that was mixed but stored at 41F or below overnight because they never needed it the day it was made, please let us know for sure.”  QA will be working with our Training and Operation departments to get better store messaging. The message should be, if a store prepares sauce for next day it has to be labeled in such a manner that there has been no prior use and the sauce, once it’s made is put in cooler below 41 immediately. There should not be any “leftover”, as I understood all unused sauce must be thrown away at end of shift.  Is my interpretation correct?  I’ll also find out about the enforcement of the 8 hour rule as well.
 Bill



Attorney General’s office

* We ask for imnput from AG’s office
* Collaborative relationship

* Not giving official “opinions™ or rulings. Legal opinions are very
official and can take up to 2 years to be written.

* Read laws and rules with us and help us with interpretation.

* Final decisions made by regional staff, branch head, director.

Division of Public Health, Food Protection and Facilities Branch

North Carolina Department of Health and Human Services e
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Be mindful of language we use when talking about sharing something with AG’s office.  When there is not a clear answer or there seem to be multiple answers to a question, we seek INPUT from AG’s office.  They do not make decisions for us.


Arby’s Dish Machines I \

* Being installed 1n select locations, oftentimes without plan
review QJ

* Let your regional know so that they can get in touch with
state plan review

* Without prior approval intent to suspends should be 1ssued

Division of Public Health, Food Protection and Facilities Branch

North Carolina Department of Health and Human Services e
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TEME(EST_II-I Weekend Events at Retail Grocers
4

* Retail grocers are increasingly having events outside of the permitted
areas. Questions should be asked during routine inspections.

* Concerns include handwashing and monitoring/protection of exposed
foods

 State Plan review is evaluating layouts, then PPAC committee will
evaluate standard operating procedures

* Fresh Market has raw meat cutting stations set up on retail floor where
consumers choose how much they want and a butcher cuts, wraps, and
gives packaged product to consumer

Division of Public Health, Food Protection and Facilities Branch
North Carolina Department of Health and Human Services
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T H E PRODUCTION COLOR CODE CHAx Y
«vs ESTD 1957...

Date Marking at Retail HOWED W

Monday (Blue)

Tuesday (Purple)

Wednesday (Green) .

Thursday (Black)

* Facility-Prepared Hams have a “use by” date for i e :
L £
&

customers that goes beyond 7-day allowance.

* Review policies on holding times to ensure -
applicable foods are consumed on premises, sold, OF 4 fpods muat be labeled to

Saturday (Brown)

—

TR

discarded prevent foodbone ilineds. | '
. . . - All Grab-n-Go foods mu§t be Iabe.led with Name, Nutritionals,
* Permittee should disclose marking system to o orgens, Date, Ingredlonts, el
. - \n?l-?enr;luvsvtagi f;l):; ;a:/t;a;;:; cclzllscarded within 7 days from
I'CglllatOI'y authOI‘lty upon reque st ~Follow FIFO (First In, First Out) when using food that has been
] . awed, opened, or prepared
* Applicable foods with the "use by" date for . payal
. ay ots =
customers could be labeled with a date beyond 7 USE BY | ® Preduccdenpate
days if permittee chooses but should have additional 8-20-17 | usgex calendar Date =

Eat by Date
date for proper date marking within the establishment = i
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Presentation Notes
Concerns regarding Honey Baked Ham Co. opening commercial hams, sugar glazing them, then wrapping them back up and putting shelf life beyond 7 days as observed on retail case label dates. Customers are actually encouraged to let them sit in their home refrigerators for longer for optimum taste. 

Other areas where this may occur is at deli counters after a food on Day 7 is sold to customer, label may give a use by date.





WAV’ Sani Stations

* Remember to ask the frequency
of cleaning (priority item)

Division of Public Health, Food Protection and Facilities Branch

North Carolina Department of Health and Human Services


Presenter
Presentation Notes
Most common complaint received is cleanliness of station (still within the 4 hours) and knives sitting in liquid in air drying basket (in-use utensil storage violation). 

Info from PPAC (SOP) committee sent to counties 4/17/19:
If Sani System and utensils are not cleaned at the required frequency, then NC Food Code citation 4-602.11 would be out of compliance.
If utensils are observed being stored in chemical solution, or Sani System is not installed immediately adjacent to the food preparation equipment, then NC Food Code citation 3-304.12 would be out of compliance.
If utensils are not adequately drained of chemical cleaner prior to using again, then NC Food Code citation 3-202.12 would be out of compliance.
If the chemical concentration is in excess of the manufacturer’s directions, then NC Food Code citation 7-204.11 would be out of compliance.




Harris Teeter Dry Aged Beef Cabinets

IﬁRY AGED ANGUS

Division of Public Health, Food Protection and Facilities Branch
North Carolina Department of Health and Human Services
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Presentation Notes
The intention of this setup is not for consumer self-service so 3-306.13 doesn’t apply. Use PIC duties if people are seen messing with this food storage area. Could also address food storage under 3-305.11, but it is a core item.

2-103.11 Person in Charge.
(B) 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;
Pf

3-305.11 Food Storage.
FOOD shall be protected from contamination by storing the FOOD: (3) At least 15 cm (6 inches) above the floor.



Policy and Product Approval Committee (PPAC)

* Formerly ‘SOP committee’ that released evaluations of McDonald’s
Blanched Chicken Tenders and Subway’s SaniStations

* Recently disapproved use of ozone as food contact sanitizer without
further information

* Currently working on Fresh Market “Cut on the Floor” events

* Co-Chaired by Teresa Clark and Greg Gartner with committee
members representing Onslow, Pamlico, Pitt, Richmond, and
Mecklenburg Counties

* Looking for additional representation in Piedmont and west 1f
interested

Division of Public Health, Food Protection and Facilities Branch

North Carolina Department of Health and Human Services e




Food Detense Update

S. aureus outbreak 1n an
unregulated fundraiser

Provide access to training material
for non-profits

Basic food safety info sheet link:
https://www.ncfoodsafetytaskforce
.com/resources.html

Division of Public Health, Food Protection and Facilities Branch
North Carolina Department of Health and Human Services

FOIDSAFEIYINTRVAION

Nt et Only food workers should be in kitchen or food storage areas.
If you see someone or something that looks out of place, make sure to tell the manager!

Wash Your Hands

Hands are the #1 vehicle for cross-contamination. Use the following steps to properly
wash hands before handling food, after using the restroom, after switching from raw
to ready-to-eat foods, and whenever else necessary.

& © & & =2
RNE W R

RNE AP SRB
Don't Werk Siok
When food preparers work

Be sure to properly cover
all food containers before sick, they put customers at
risk of contracting illness.

transporting, and any time
Do not work if you have

food is not in use. When
not covered, food can be the following symptoms:

NC STATE
UNIVERSITY

You must wear gloves or
use a clean utensil for
handling food. Be sure to
discard soiled or damaged
gloves and wash hands

contaminated by dust, flies, before replacing with a new « vomiting
or other environmental « diarrhea
contaminants. = jaundice

Q5

Keep Food out of the Temperature Danger Zone

When food is between 41°F and 135°F, bacteria can multiply rapidly.
Ensure food is the proper temperature with a food thermometer.

QIDRIDE <4fF DANGERANE HOROIS >B5F

Cook all Food to the Proper Fnal Internal Temperature:

135°F for 15 seconds Commercially cooked foods
145°F for 15 seconds
155°F for 15 seconds
165°F for 15 seconds

Fish, eggs, and whole cuts of beef, pork, and lamb
Ground or mechanically tenderized meats, except poultry

All poultry and stuffed products

Naorth Carolina
Public Health
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Presentation Notes
This is the second major toxin outbreak in less than a year.  In Nov 2018, there was a large C. perfringens outbreak at a church BBQ.  Toxin mediated outbreaks usually occur from temperature abuse and in S. aureus cases, there are barehand contact issues as well. Even though these do not require a TFE permit, it is important to reach out to community groups to ensure they have a basic understanding of food safety and food defense.  

https://www.ncfoodsafetytaskforce.com/resources.html

Food Detense Update
Case Count Map: 7/23/19

* Cyclospora cases- increased cases
from domestic produce

* 580 cases nationwide with 38 - ‘7 -
hospitalizations D N
* Cluster of 8-10 cases associated e W

TX

FL

with restaurant in Randolph County :/g "

Division of Public Health, Food Protection and Facilities Branch
North Carolina Department of Health and Human Services
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Presentation Notes
US has seen an increase in Cyclospora cases nationwide.  Over the last several years, increased cases in summer has been a trend.  Difference this year is there does not seem to be a link to foreign supplied produce.  Originally the link was to basil, but there have been reports linking to cilantro or other herbs.  A Mexican food restaurant in Randolph County has been linked to multiple cases, may be as many as 10, and CDC, NC DHHS and local health department have been working together to investigate.


Food Detense Update

* Cyclospora:
* Incubation 1s 1-2 weeks
* Usually contamination during process and growing
* Not many control measures at retail level

* Most important thing for EHS — be able to assist with invoices and traceback
collect source information

Division of Public Health, Food Protection and Facilities Branch
North Carolina Department of Health and Human Services
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Presentation Notes
Basic information about Cyclospora.  There is little the food establishment can do once contaminated product is received. Important to realize increased cases occur in summer and potentially alter questions asked when people call in about illnesses.  When an event happens related to Cyclospora, traceback is going to be the most important activity EHS can do.  Get good information about suppliers and sources to [provide to NCDA and/or CDC as applicable.


Republican National Convention

* Scheduled to be held in Charlotte, August 24-27, 2020
* Will affect surrounding counties for events, caterings, hotel stays

e Information for food defense in retail food establishments and
norovirus cleanup for lodging will be developed

* State will assist in training and information dissemination in
surrounding counties

* Any information shared by FDA or NC DHHS cannot be shared
beyond need-to-know

Division of Public Health, Food Protection and Facilities Branch

North Carolina Department of Health and Human Services
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Presentation Notes
Keep in mind there will be discussion about the RNC over the next 12 months.  There is not a lot of information that can be shared beyond a need to know basis.  As information is available that affects your county we will let you know.  We are working to put together unified material that can be distributed within Mecklenburg County and in surrounding counties.  It will be posted and distributed as it becomes available.  Contact the regional or Veronica Bryant with questions


Questions?

Veronica Bryant, REHS

Emergency Preparedness and Outbreak Coordinator
Division of Public Health, Food Protection and Facilities
North Carolina Department of Health and Human Services

919-218-6943 mobile
Veronica.bryant(@dhhs.nc.gov

Division of Public Health, Food Protection and Facilities Branch

North Carolina Department of Health and Human Services e
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Presentation Notes
As always, if there are emergency or outbreak questions feel free to contact Veronica Bryant.  She will keep the regional in the loop once you contact her with an issue.

mailto:Veronica.bryant@dhhs.nc.gov

Staffing Level Assessment Tool

* Staffing Level Assessment Tool (SLAT) formally known as Manpower
Study 1s a new tool developed utilizing the CFP guidance document

* The purpose of this tool 1s to provide an up-to-date and accurate
method to track staffing needs for only the Food, Lodging, and
Institutions program

* This tool now accounts for routine, additional, and value-added
activities within each jurisdiction

Division of Public Health, Food Protection and Facilities Branch

North Carolina Department of Health and Human Services
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Staffing Level Assessment Tool

* Information was sent out via Regional Weekly Update in July

* SLAT collection should begin this year. For the first year, the expectation 1s

that counties begin tracking necessary information

* An assessment of your county can be completed if all the necessary information i1s
available. Reach out to your EHRS for information

e Workbooks that counties should focus on:
* SLAT Information Request — County Submission

* Job Description Workbook — County Submission
* Reference Spreadsheet (helpful in counties without a digital system 1n place)

* Activity Codes

Division of Public Health, Food Protection and Facilities Branch
MNaorth Caralina

Public Health

North Carolina Department of Health and Human Services
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Presentation Notes
All information was sent via weekly update but can be resubmitted as needed 
Emphasis: The first year of SLAT should be solely for the purpose of capturing data and determining the best way to capture date. Evaluate the method of tracking and determine if there may be a better way. Some counties may be ready for a SLAT evaluation but should not feel pressured to complete one prior to June 2020.
SLAT Information Request - County Submission – This form will have all the information that will be needed to input into the main SLAT workbook. It will include definitions of items and it will also request time off for employees – This portion is important to ensure that the most accurate time is noted. For example, a work year is 2080 hours but an employee may only devote 1400 hours after vacation, sick, holiday, and other time off
Job Description Workbook – County Submission – From the workbook above the job description will denote how much of the time they have available to work is utilized for the FLI Program. For example, an employee can work 1400 hours in one given year but only devotes 20% of their time – this allows for only 280 hours devoted!
Reference Spreadsheet (helpful in counties without a digital system in place) – Reference sheet is available for counties that do not have a digital system in place 
Activity Codes – These were created with the review of activity codes within counties through the assistance of CDP



Staffing Level Assessment Tool

* Future Planning

* CDP — Discussions with CDP have been on-going for the request of additional
codes 1nto system

* Regional Support — If counties need an in-county visit for review of SLAT
please reach out to your regional

* Once roll out occurs, review and update workbooks according to needs which
includes updated time studies

* Merging of Standard 8 with this new tool

Division of Public Health, Food Protection and Facilities Branch
North Carolina Department of Health and Human Services
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NC Retail Program Standards

* AFDO Funding Portal

 The funding portal is open from September 4% — October 15®
* Funding includes:
 Category 1 — Small Projects (up to $3,000)
 Category 2 — Moderate Projects ($10,000 - $20,000)
» Category 3 — Training/Travel (up to $3,000)
» Category 4 — Food Protection Task Force Projects (up to $3,000)
* Survey

* A brief survey was sent to all enrolled counties for the purposes of updating contact
information and additional questions

e FoodSHIELD Site

* The site will be taking a major overhaul

Division of Public Health, Food Protection and Facilities Branch
North Carolina Department of Health and Human Services
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Presentation Notes
AFDO funding – Enrolled counties can apply for one project in each category. All jurisdictions who applied in past years are eligible to apply again. Encourage enrolled counties to apply and make NC the top state to receive funding again! 
Survey – Sent out by Wendy Grijalva in July. The link is still live and can be accessed if they would like to. Questions included: Updated contact information, Updated standards met, program standards conference calls, interest in next face-to-face workshop, interest in Risked Based Inspections Course, and food shield website
Food shield website – Donna and Wendy plan to clean up the website and make it easier to capture information for each other standards. In addition we hope to add information on grant writing and any additional topics counties request.


NC Retail Program Standards

* FDA Seminar — Memphis, Tennessee (October 7t — 10th)
* Highlights

* Congratulations Jaron Herring (Randolph County) on presenting at the
NACCHO face-to-face meeting

* Congratulations to Mecklenburg County for completed their risk factor study
and receiving an audit

* Congratulations to Wilson County for receiving a $20,000 grant!
* Welcome to the Program Standards Duplin County!

Division of Public Health, Food Protection and Facilities Branch

North Carolina Department of Health and Human Services e




NC Food Code Annexes Q& A

* The Q&A list that was developed when the Food Code was adopted 1n
2012 1s currently being revised and updated.

* The updated list will include updated interpretations for commonly-
asked questions pertaining to enforcement of the Food Code and .2600
rules.

* The list will be organized with sub-categories 1n order to make finding
information easier.

* The list will be periodically updated after implementation when new
regulations, interpretations, and guidance 1s adopted.

Division of Public Health, Food Protection and Facilities Branch

North Carolina Department of Health and Human Services




Training Calendar 2019

+ EmergeneyPreparedness——September H0-H—————————————Pine Knoell Shores
EDA Sem: Vetober T_L( Messhis TN

« FLICIT Oectober14-18 Raleigh
» Special Processes at Retail November 5-7 Raleigh
2020
NC has been granted two FDA Courses!

v Need-toregister- before 1048 deadline:

v’ No cost to register

v’ https://www.fda.gov/training-and-continuing-education/ora-university-orau/state-local-tribal-and-
territorial-regulatory-partners

* Plan Review January 28-30 Raleigh
* Temporary Food Events February 11-12 Charlotte

K
Division of Public Health, Food Protection and Facilities Branch A
North Carolina Department of Health and Human Services ot ket
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Presentation Notes
Emergency preparedness struck through because it was cancelled – looking to possibly reschedule in October at the same location
October 18th is registration deadline for those FDA courses
	Program managers and others responsible for multiple employees, may submit one copy of the course registration form with the employees ranked by priority. Those listed first will receive priority consideration over those listed lower on the 	registration form. Individuals not part of a group registration may apply individually. All registration information must be fully completed to be considered. Individuals with missing information will be removed for slot consideration or given a 	lower priority status.
CIT general Sept. 9-13

https://www.fda.gov/training-and-continuing-education/ora-university-orau/state-local-tribal-and-territorial-regulatory-partners

Regional Material Links

Environmental Health DHHS = Public Health = Envirc

Emergency Preparedness and Environmental H
Response

The mission of the Environ

Food Protection and Facilities | Fopd Protection Program

Branch
Inspections, Statistics,

Children's Environmental and Fees

Health
Pools, Tattoos, and State

Centralized Intern Training & | Insitutions

l=3}

Food Protection Information

Food Protection Program

* Correspondence
+ North Carolina Food Code Manual (PC
* MNorth Carolina Food Code Annexes (F

* Resources: Guidance Documents and

Food Defense
Forms

Plan Review Unit
Rules

Contact Information

https://ehs.ncpublichealth.com/

Food Protection Program

Correspondence

[+1 Expand All | [-] Contract All

+ Enforcement Strategies Manual

+ Food Protection Regional Meeting Documents

+ Food Protection Rules, Policies, and Procedures - Updated 07/23/19

+ Variance Committee

Food Protection Information

https://ehs.ncpublichealth.com/faf/food/correspondence.htm

Division of Public Health, Food Protection and Facilities Branch

North Carolina Department of Health and Human Services
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Presentation Notes
We will send a link out after the presentation material is posted online, but we wanted to make sure everyone can navigate through the website in case they didn’t have the link. Since we started posting this online in 2018, this will be our 3rd regional meeting that will be available. 


https://ehs.ncpublichealth.com/
https://ehs.ncpublichealth.com/faf/food/correspondence.htm

QUESTIONS?

Narth Carolina 43
Public Health
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