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How long have you been working in the 
food protection program?

A. Less than 1 year
B. 1-5 years
C. 5-10 years
D. 10-15 years
E. 15-20 years
F. 20-25 years
G. 25+ years
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In what part of NC do you currently work?

A. East
B. Central
C. West
D. Industry
E. Retired
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What is your current job title?

A. Director
B. Supervisor
C. Program Specialist
D. EHS
E. EHS Intern
F. Other
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Presenter
Presentation Notes
Patrick Muse (green territory in far west) is retiring August 1, 2021. Congratulation Pat and we wish you the best!

Chad Gambill came on board in December 2020 – blue color in the Northwest portion
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DPI Frozen Meals
• Some school systems with alternate meal service

• Reduced Oxygen Packaging – should not be occurring, let regional 
know

• Summer feeding meals?
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Food Defense Update
• LTCF and childcare norovirus cases 2021

• 4 reported in April 2021

• Recalls:
• El Albuelito (listeria)
• Real Water (non-viral hepatitis)

• Looking forward to Hurricane Season 2021
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COVID Updates
• June 1 relaxing of EO restrictions –

• Disinfecting surfaces changes from CDC

• Summer camps – new guidance as recommendations
• Antigen testing provided by DHHS
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COVID Updates
• Inspection frequency EO – valid for FY 21 

• Status codes – if there are outbreaks, use B status

• CFPM extension – in place until rescinded by program
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Presenter
Presentation Notes
Judy Daye
I want to make sure everyone is familiar with our  PRU webpage.
This page can be accessed by googling (or other search engines) nc plan review.
A plan review submittal checklist is available under Application and Tools. Primarily covers new construction. 
We will talk about submittals for remodels shortly. 
This webpage describes how to submit plans for review. 
This is where you are able to see what plans are in our system for your County. 


https://ehs.ncpublichealth.com/faf/food/planreview/index.htm
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Circle K remodels
• ~130 projects submitted – Sept and Oct 2020

• Two Divisions
Coastal - 70 plans – reviews completed Dec 2020
Southeast - 60 plans – 4 pending

• Scope of Renovations
• Updating existing equipment
• Constructing new food preparation areas
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Presenter
Presentation Notes
Judy Daye

We received ~130 remodel plans from Circle K Stores, Inc. during the months of Sept and October 2020. 
Coastal Division consists of areas from Forsyth & Davidson Counties east. The Coastal  reviews were completed in a timely fashion, by the beginning of Dec. 
Southeast includes the remaining western part of the state. It is combined with VA. There are still 4 pending corporate reviews as of Fri, April 23rd. 
(Normally we would have a conversation with a submitter prior to submitting multiple submittals for review. Just to ensure that we don’t receive submittals that are incorrect or incomplete that would need to be resubmitted.) 
We would also discuss how to submit. Paper or electronic.  
With Covid we are getting more electronically submittals. 
If your county requires an electronic submittal we ask for the electronic version because it is already available. 
The State can’t accept files via dropbox or appbox applications for security reasons.( So sometimes submitters resort to PDF files )
The Coastal Division reached out to the Raleigh office. Jeff Jones told them what needed to be submitted so their paperwork was in order. The process occurred in a timely manner.  There was no communication with the SE region before they sent plans to us.

Differences found between the two Divisions: 
SE indicated walk-in refrigeration would not  be used. Only upright freezers and uc refrigeration (for thawing) . But then some SE area stores had walk-in refrigeration for food service shown on the plans.
Coastal -Shared walk ins would be used for thawing. Coastal D. stores showed more refrigeration overall for similar food service.  So letters for stores that provided only uc refrigeration were conditioned that if the main store area walk-ins were used in connection with the food service that they would have to request approval from local EH.( Equipment had to comply with the Code and only packaged items stored)
2nd –water heaters had smaller storage capacity and recovery in the coastal division than SE division. (4.5-9kW vs SE 9-30kW recovery) Because they were existing and there were no significant changes to hot water using fixtures, they are acceptable provided that hot water capacity has not been an issue. 
 
Scope: The extent of renovations were 
as minimal as changing out the pizza oven, adding extra warmers 
TO constructing an entire food prep area, adding cooking equipment, custom counters,  refrigeration, and a hand sink. Where previously they only offered hotdogs and/or boiled peanuts. 
A lot of differences in the floor plans so they couldn’t be clustered to make the process go quicker. 
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Remodel Submittals
• Existing Floor Plan 

• Proposed Floor Plan

• Scope of Work 

• Menu 

• Plan Review Application

• Equipment Specifications
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Presenter
Presentation Notes
Judy Daye

Plans - should be a minimum 8.5 x 14”, but a size necessary to be legible--Equivalent scale between the existing and proposed. (MEP only reviewed if it has to be provided for building inspections. 
Review letters referenced compliance of applicable utilities because there were no electrical and plumbing plans.
Scope of Work- may be in an email, formal letter of submittal or sometimes it is clarified on the plan.  Between the EP,PP AND SOW we should be able to identify all the changes proposed. ( OR in this case as (they were) built) The written summary helps confirm the proposed changes. 
Menu- we ask for proposed menu ( & menu changes). It helps verify the equipment and operational needs. OVERALL MENU CHANGE: the addition of pizza if not previously offered, addition or expansion of heat and hold sandwiches and snack items. Cold prepackaged sandwich menu was also expanded. No food prep involved. 
Application: On the application we can check for f,w,c finishes and plumbing waste connections. As there often are not finish or plumbing plans. None were submitted with these CKs. 
E.S. – specifications for new or  newly added equipment. If equipment is being relocated and specifications are not available, we may ask for make and model. 
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Challenges
• Plans submitted after remodel

• Inaccurate Plans

• Application errors

• Delayed responses 
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Presenter
Presentation Notes
Judy Daye

We know when plans are submitted before the renovation occurs, we can get changes that can make the operation better.  After construction we will not get changes unless it is a direct violation of the Code. 
Example: Access into back of house and POS area often went through the food prep area. Letters included a comment: PIC shall ensure persons entering the food prep area comply with the provisions of the Code. Access by persons unnecessary to the food service operation shall be kept to a minimum. 
 
Challenges were primarily with the SE division. 
SE Plans were submitted a minimum of 3 times. Not just a few of them, but all 60. 
1)they were illegible 8 ½” x 11” paper plans , 
2) was not clear which plan was existing and proposed. Existing and Proposed Plans had same dates or the newer date was on the plan labeled as existing,
 3)Omitted or unlabeled equipment. Several were missing hand sinks.
 
Application: canned statements included for all locations. 
Refrigeration: 3 freezers, 1 undercounter unit, ( They did not take into consideration existing refrigeration). 
Water heaters – all SE Division applicns specified 80-gallon 30-kw water heaters  After completing several reviews, I questioned if the water heater information was correct. I was told they put the same heater on all the applications instead of verifying what each location had. They figured the County would resolve in the field. 
In that situation it would have been best to leave the space blank. Counties would question plan review approving a heater that large and going into the field seeing a much smaller heater. 
   	 In the interest of time, conflicts were addressed in the review letters: 
	- refrigeration on the equipment plan supersedes application. 
- included water heater size in my review letter and noted water heater on the application incorrect.
4)            Because of Covid -19 limited staff and working remotely increased response time.  
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Warmer
Displays

(Pre-Packaged
Pizza 

&
Sandwiches) 
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Presenter
Presentation Notes
Judy Daye

There was a lot of time and energy expended for the addition of PRE-packaged pizza and sandwiches. 
What I have heard from several of you is CK wants to offer self-service pizza unpackaged. 
The plans were approved for packaged pizza. They will have to request approval to change to unpackaged. 
It is acceptable, per the Branch if they turn the Pizza Warmer around and let the food employees serve it.  
There were some locations that already had pizza on display so that would not have been addressed in the current review.  
 
If you come across differences in what was approved: If something minor: example: a freezer in a different location than shown on the plan or shelving in a different location if it does not pose any problems, you can approve it. Otherwise, the establishment needs to comply with the approved plans.  If there are questionable modifications, you can contact JD for direction. i.e. such as hand sink locations.
When you conduct menu reviews during inspections, that would be a good time to inquire about any recent or proposed changes in the establishment. Hopefully being proactive will help  reduce the number of situations like Circle K that we have to deal with. 
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NPC Bankruptcy
• Wendy’s 53 NC Stores – counties notified prior to State
• Pizza Hut 39 NC stores – Found during Wendy’s visits; Counties 

affected were notified on or about 11 March 2021 by email
• 24 March 2021 Wendy’s permit deadline
• Flynn bid for both brands – Wendy’s International denied Wendy’s
• 3 Companies selected by Wendy’s International

• Schmidt Holdings NC LLC – West of Durham/Wake
• Superior Restaurant Brands INC – West of Durham/Wake
• Delight Foods – Wake and parts east
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NPC Bankruptcy (cont.)
• Pizza Hut – 39 NC Stores
• Flynn Restaurant Group acquired all 39 
• 24 March T-permit deadline
• Court Order submitted to AG office for interpretation
• POA in place – no permit action/closure
• Hut Carolinas LLC – New Permittee

• Licensing Solutions Inc. – Florida
• Permittee entity questioned during a county “permitting” visit
• Confirmed – Regina Barbour, Director of Licensing and Customer Relations
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NPC Bankruptcy (cont.)
• Established different entities based on region
• North & South Carolina stores included in one business entity 
• Hut Carolinas LLC
• Phone: (407) 506-0514 
• Billing information: 

c/o Licensing Solutions Inc.
118 W. McKey Street
Ocoee FL. 34761
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Transitional Permitting    Other Permitting
• Noncompliant items –

generally addressed during 
inspections prior to permitting

• .2659 (b)
• 180 days
• i.e. lighting, physical facilities, 

damaged/unapproved 
equipment

• Conditions – limitations on 
permit

• Remodeling of dining 
room vs. kitchen

Presenter
Presentation Notes
Cheryl (5 minutes)
.2659 (b) A transitional permit shall be issued if the regulatory authority determines that the noncompliant items are construction or equipment problems that do not represent a threat to public health...
Noncompliant items – should not be new, never discussed with previous ownership – exception, something that has changed since last inspection
Bottom line: we need to bridge the gap between documenting non-compliant items on inspections and on transitional permits. We understand there are some unavoidable situations where something wasn’t marked in the past.
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Burger King Hand Breaded Chicken 
Sandwich “Big Crispy”

• State Plan Review will receive plans for Burger King to approved equipment additions or modifications for 
the new procedure.

• Approval letters and plans sent out to the counties. Counties must approve where equipment will be placed in 
the establishment.

• County needs to amend the permits and change the risk category to Type III (first quarter of the new fiscal 
year). Email Alisha Garrett.

• Burger King cannot begin the new procedure until a visit by the county to approve the placement of the 
equipment.

Presenter
Presentation Notes
Teresa slides 19-22 (5 min)
Weekly Territory Update info Jan 25
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McDonald’s Approval

Shake and Sundae Dairy Mix
• Variance approval exempting 

McDonalds shake and sundae mix from 
date marking.

• McDonald’s stores must have access to 
copy of the approval letter.

Presenter
Presentation Notes
Teresa
Jul 27, 2020
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McDonald’s New Crispy Chicken Sandwich

• Available on McDonald’s Menu in March 2021
• Replaces the Buttermilk Crispy Chicken Sandwich
• Four Different sandwich build
• Crispy Chicken
• Spicy Crispy Chicken
• Deluxe Chicken
• Deluxe Spicy Crispy Chicken

Presenter
Presentation Notes
Teresa
Weekly Territory Update Feb 8
Emphasize this is a thicker product than the previous chicken sandwich, could require longer cooking time; par-cooked from manufacturer, should reach 165F
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Monogram Clean Force Sanitizer
• Monogram’s Clean Force Sink & Surface Cleaner 

Sanitizer = Ecolab’s SmartPower Sink & Surface 
Cleaner Sanitizer (DDBSA/lactic acid-based 
sanitizer) 

• Both products have same EPA Registration #1677-
260

• The designation of #1677-260 is the number 
designated to product “S&S Cleaner Sanitizer”

• #1677-260 is the number assigned to the original 
registrant, which is the same in both products 
(Ecolab)

Presenter
Presentation Notes
Teresa
Weekly Territory Update Nov 16, 2020
Multiple products with same active ingredient
DDBSA – Dodecylbenzene sulfonic acid
Follow manufacturer’s instructions
Test kit available; strips are expensive
Add info about upper limits
Applebee’s may be using this
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Code of Federal Regulations 
(CFR vs. eCFR)

What’s the difference?
-CFR is the legal, codified version of Federal Rules by different 
Federal agencies and departments published in the Federal Register 
(OFR). It is divided into 50 parts and updated annually, depending on 
Title number.
-eCFR is updated regularly by OFR and can be accessed at any point of 
time without awaiting differing published agency timeframes.
Why does this even matter?
When accessing CFR for informational purposes, eCFR is best option. 
When accessing CFR to assist with regulatory actions, the published 
CFR is recommended. 

Presenter
Presentation Notes
Greg slides 23-29 (10 minutes)

https://ecfr.federalregister.gov/
https://www.govinfo.gov/app/collection/cfr
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Chemical Label Guide

Presenter
Presentation Notes
***Greg to add interaction on next 4 slides
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Sanitizer Evaluation 4-Step Field Guide
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4-Step Field Guide Example
Purell Surface Sanitizer
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4-Step Field Guide Example
SmartPower

Presenter
Presentation Notes
Greg - Applebee’s
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Story Time!
During an inspection, Larry the 
Health Inspector evaluates the bar 
area and inquires about sanitizing 
utensils at the sink…
He is handed a chemical packet 
he’s never seen before and starts 
to worry! He can’t even 
pronounce the majority of the 
chemicals listed on this!

Luckily, he remembered 
about the sanitizing chemical 
field guide he learned about. 
That’s when he went to 
work!...

Presenter
Presentation Notes
Lots of animations between these next two slides. Lesson is taught through a story of a health inspector coming across an unknown chemical.
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2. Is it used per manufacturer’s 
label instructions and approved 
for FSE (7-202.11 & 7-202.12)?

1. Does it bear legible label 
and registered with EPA and 
NCDA (7-101.11)?

3. Are active ingredients 
listed and do they meet the 
tolerance exemptions for 
sanitizers in 40 CFR 180.940 
(7-204.11)?

4. Assess efficacy 
concentration and 
contact time (4-501.114).

Larry Did It!!!

Presenter
Presentation Notes
Step 1: Label indicates it has EPA registry. Subsequent slides walk view through what it would look like to click hyperlinks in original guide and go to websites to input registry numbers in both EPA and NCDA sites. 
Step 2: Label is evaluated to be used for FCS sanitization
Step 3: Locating active ingredient on label, then using hyperlink to determine if trichloromelamine is listed. *It’s not directly listed* Subsequent slides search for chemical MSDS sheet to locate CAS number. CAS number is then searched for back on previous CFR and located. Upper limit can be validated now. 
Step 4: Re-reading label to indicate proper concentration. Test strips should be provided by PIC. 

https://iaspub.epa.gov/apex/pesticides/f?p=PPLS:1
http://www.kellysolutions.com/nc/
https://www.ecfr.gov/cgi-bin/text-idx?SID=e4ca1cee545cd8ecb431d78f2e80e9b6&mc=true&node=se40.26.180_1940&rgn=div8
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Variance Committee
• Requests to use 2-compartment sinks:
• Operator/EHS complete request for variance form

• Operator chooses a sanitization method from 3 available options

• EHS adds message of support or non-support based on documented experience 
with establishment (if available)

• Email all info to heather.watson@dhhs.nc.gov

Presenter
Presentation Notes
Jennifer
If these requests are sent to Jennifer or Angie or ncvariancecommittee email, they have to be forwarded to Heather.  Quicker response if EHS helps operator complete the information and emails to Heather.   If she has questions, she will get up with committee.

***3RD OPTION OF SPRAY ON SANITIZER IS BEING ADDED TO WEBSITE***

We will be removing the requirement for the wash water temperature log that was included when these options were created.  We know operators are not keeping these logs and routine inspections should show if wash water temperature is a problem or not.  

mailto:heather.watson@dhhs.nc.gov
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Variance Committee
• Requests to be exempt from a dumpster pad:
• Operator/EHS complete request for variance form

• Operator/EHS takes pictures of dumpster area

• EHS adds message of support or non-support based on knowledge of the situation/ 
documented experience with the establishment (if available)

• Email all info to heather.watson@dhhs.nc.gov

Presenter
Presentation Notes
Pictures of dumpster area are a REQUIREMENT for Heather to review these requests.  Helps Heather to see exactly what is in existence to compare with information used to train her on allowing these exemptions.
Again it is important for local EHS to assist operators with these.  Send directly to Heather for quickest response.  She communicates with committee if there are questions.

mailto:heather.watson@dhhs.nc.gov
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Variance Committee
• Requests to hold TCS foods at ambient temperatures OR requests 

to declare a food non-TCS (foods from a commercial processor):
• Product meets definition of a TCS food? 
• Establishment opens product and uses it “as is”—no more prep needed
• Go to Interaction Tables A and B in Food Code
• Most items we see are evaluated in Table B—they are NOT PACKAGED because 

the establishment is opening the product to use (ex: pizza sauce) 
• Do you have pH and Aw?  Should be info/data from a lab—not just a letter from 

the permittee or corporate office for establishment
• Compare pH and Aw with Table B and declare non-TCS or PA

Presenter
Presentation Notes
It is acceptable for local EHS to determine non-TCS if the product information lands in the non-TCS boxes of Interaction Tables.  Some EHS are uncomfortable with this, but it is allowed.  They can always contact regional staff for assistance.
Water Activity = Aw
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Variance Committee
• Establishment adds anything to the product—even water

• PA/some evaluation is necessary

• Direct operator/corporate entity to Variance Committee

• No storage at ambient temps or declaration of non-TCS until 
product assessment has been evaluated and approved 

Presenter
Presentation Notes
If something super-acidic is added to a product already at a pH below 4.2, of course we would use common sense and know pH is not being raised.  Ex:  more vinegar added to commercially processed pickles or lemon juice added to commercially processed non-TCS sauce.
But adding water obviously changes water activity and can adjust pH because all water is not the same pH.

Regional Staff/Variance Committee should be contacted
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Variance Committee
• Product falls in PA category on Table B:

• Ask if challenge study or product assessment is available for 
review

• Direct operator/corporate entity to Variance Committee

• No storage at ambient temps or declaration of non-TCS until PA 
has been evaluated and accepted

Presenter
Presentation Notes
These studies are very expensive and are highly confidential.  It is not unusual to have a hard time getting exactly what is needed for review.
Let your Regional Specialist and VC know if you need help getting the information.
If an approval is determined by VC/Regional Staff, that approval information as well as job aids/instructions that should be found in establishments SHOULD be included.  If you find these are missing or do not match what you are seeing in the field, let us know.  We only have the paper info to trust until we hear what you see in the establishments.
If you discover an approved process is not being followed, notify Regional/VC before enforcement action.  There may be extensive info to show the product is low to no risk even if procedure is not exactly followed.  May be unnecessary to ask for disposal of food.  Want to be cautious with food disposal or saying the non-TCS/extended TPHC declaration is voided.  That is very unlikely if challenge studies have been approved.  Most corporate entities want to know if a store is not following the approved procedure.  We have had success getting stores to comply with their company procedures after getting their corporate folks involved.
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Variance Committee
• Requests should include acknowledgement from local EH department

• Checklist provided to show county staff have looked at information for 
completeness 

• Summary/statement to show that county is aware of request

• Documentation to support county opinion (if there is one) about the 
request

Presenter
Presentation Notes
Remind them we are not asking them to know if items being submitted are correct or not.  We are asking that they look for all the necessary pieces to make sure we can actually review the request upon receipt. 
If an operator sends request to us and county does not know about it, we are trying to make the county aware asap.  In lieu of a checklist, an email acknowledgement is acceptable so we know they are aware that the operator is applying.
DOCUMENTATION TO NOT SUPPORT A REQUEST MEANS INSPECTIONS/COMMENT ADDENDUMS THAT HAVE CAPTURED ACCURATE OBSERVATIONS OF VIOLATIONS THAT INDICATE THE ESTABLISHMENT IS NOT EQUIPPED/ABLE TO PERFORM THE SPECIALIZED PROCESS.
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Presenter
Presentation Notes
Screenshot of checklist.  We can forward to counties again in a weekly update and this is going on our website asap.
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Variance Committee
• Bylaws approved and are available upon request

• Variance requests (with complete information) received at least 10 days prior to 
scheduled meeting will be placed on that month’s agenda

• Variance requests received during the 10 days prior to scheduled meeting will be 
placed on the next month’s agenda

• If quorum (simple majority) not present at meeting, no approvals are determined

Presenter
Presentation Notes
Some months have very full agendas or low attendance.  Some requests have large documents to read and review/multiple HACCP plans within one request.  There are occasions where a request does not get fully reviewed and committee has to have more time to research/get information from other experts/sources.  Operator will be notified if more information is needed from them.  Otherwise, they must wait until committee has a response to send them regarding the status of their plan.  We do not have a standard “turnaround” time because some requests and responses are completed with an approval within a couple of months….or even on the first request.  More complicated processes and requests that do not have all information needed always take more time.
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NCDA
• Memorandum of Agreement 

(MOA) for Continental 
Breakfasts located in permitted 
lodging establishments

• Inspect breakfast areas, 
including packaged foods 
during routine lodging 
inspection.

• Notify NCDA within 1 
business day of any imminent 
hazards related to the food

Presenter
Presentation Notes
Josh slides 38-40 (10 minutes)

NC DHHS has been working for the last several years to get a MOA with NCDA to be able to inspect these areas. If there are non-compliance issues related to the temperature and safety of the food, notify NCDA immediately.
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NCDA

• https://ehs.ncpublichealth.com/faf/
docs/foodprot/NCDHHS-NCDA-
JurisdictionChartDecember2020.p
df

Presenter
Presentation Notes
Josh

Jurisdiction Chart updated in December

1st Animation discusses cut fruit

2nd Animation discusses TCS vs. non-TCS beverages – working on finalizing a beverage flow chart (not available today, but in near future)

https://ehs.ncpublichealth.com/faf/docs/foodprot/NCDHHS-NCDA-JurisdictionChartDecember2020.pdf
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NCDA
• Charcuterie Boards

• Other Issues? 
• Send questions to your Regional for guidance.
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• Due to COVID-19, the accreditation cycle has been postponed until 
2022. 

• Food, Lodging, & Institution Program Reviews
• Compilation of annual QA requirements
• Beginning Spring 2022 for counties expecting site visits in the Fall 2022
• Accreditation schedule can be found https://nclhdaccreditation.unc.edu/wp-

content/uploads/sites/733/2021/03/AccreditationAssessmentCycle-3.1.21.pdf

Accreditation/Quality Assurance

Presenter
Presentation Notes
Josh – slides 41-43 (5-10 minutes)

Ultimately QA work will take the place of accreditation program reviews
Accreditation Schedule next slide

https://nclhdaccreditation.unc.edu/wp-content/uploads/sites/733/2021/03/AccreditationAssessmentCycle-3.1.21.pdf
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Quality Assurance
• Agreement Addendum timeline vs. QA activity timeline

• May 1st – April 30th each year

• QA Activity Submissions

• State Regional Staff plan to begin field assessments beginning May 1st

• Standardizations 

Presenter
Presentation Notes
Josh

Aligned the QA activity timeline with the submission timeline for the AA

QA Activity Submissions are/were due May 1st – Due to COVID-19, we accepted all submissions but still will provide feedback to help move forward

Please use the QA workbooks provided by the State for future submissions. Contact your Regional with any questions or concerns.

State Regional Staff will begin Standardization fieldwork starting May 1st as well.
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Conditional Authorization 

15A NCAC 01O .0107 DENIAL, SUSPENSION AND REVOCATION

(b) The State Environmental Health Director, Division of Public Health may place an individual on conditional status 
for a period not to exceed six months if the individual's failure to properly enforce laws, rules and policies may be
corrected with additional education and oversight.

The Director may suspend or revoke the authorization anytime during the conditional period if satisfactory progress is not
made and the Director shall suspend or revoke the authorization after the conditional period if the individual does not
demonstrate the necessary knowledge, skills and ability to warrant an unconditional authorization.
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Conditional Authorization 
• What prompts an investigation of an REHS?
• What tools can we use to determine if conditional authorization is 

appropriate?
• How can we assess performance issues fairly?
• What tools can we use to improve performance?
• How/when is conditional authorization determined to be lifted?
• How/when is conditional authorization elevated to ITS or ITR?
• Can an REHS appeal? 
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What Prompts an Investigation?

A performance problem is identified by:

 Direct observation by the Regional Specialist of substandard performance

 Request for assistance from an LHD
 after they suspect a performance problem exists or
 a complaint from outside the Section (a citizen complaint, etc.)
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So, What Do We Do?

• The Regional Specialist contacts their branch head, the Section’s OET, 
the local supervisor, and the authorized agent in question about the 
problem. 

• The Regional Specialist investigates the performance problem.

Presenter
Presentation Notes
QA tool encourages consistency, it has marking instructions- so it is fair, the person being assessed knows what to expect, appeal procedure 
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What Next?

• The Regional Specialist contacts the State EH Director, their branch head and the 
OET to advise them of the results of the investigation and consults as to how to 
proceed.

• The Regional Specialist contacts the local health director, local supervisor, and the 
authorized agent in question about the problem to discuss what further action is 
needed
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What If?
• If no further action is needed, the findings of the investigation are discussed with 

the local supervisor and the authorized agent in question. A letter is sent to the 
local health department and other involved parties of the findings.

• If further action is needed, the Regional Specialist determines if performance can 
be improved through further training, education, practice, and evaluation.
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Can the Issue be “Fixed”?
• If the performance cannot be improved by training or practice, the Regional 

Specialist and their branch head consults with the Attorney General’s office before 
issuing an Intent to Suspend or Intent to Revoke authorization of the agent.

• If the performance can be improved by training or practice, an action plan is 
created with input from the local health director, local supervisor, the branch 
head and the OET
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We Need an Action Plan!
• The State EH Director issues a letter that has been approved by the AG’s office to 

the local supervisor and the authorized agent in question during a conference; 
including the action plan and an explanation of why the agent’s authorization 
status is changing.

• The action plan is initiated.

• In accordance with the action plan, the Regional Specialist writes a summary of 
the agent’s progress and any further recommendations to the local supervisor, the 
branch head, and the OET.
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What Happens When Conditional Status is Over?
• If at the end of the conditional status, or at any point during the conditional period, 

the Regional Specialist has evidence that the performance cannot be improved by 
the action plan, the Section contacts the AG’s office to receive input before issuing 
an Intent to Suspend or Intent to Revoke the authorization of the agent.

• If the performance has been corrected at the end of the conditional status, the 
findings are discussed with the local health director, local supervisor, the branch 
head and the OET.  A letter is sent to the local agent and other involved parties 
(person who lodged complaint, etc.) detailing the findings, and the conditional 
status is removed.
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Appeals
• An agent may appeal a denial, suspension, and/or revocation in accordance with 

G.S. 150B. 

• If an appeal is properly submitted in a timely matter they may continue to work as 
an authorized agent in the area in question until a final agency decision is made 
pursuant to G.S. 150B-36. 

• However, all inspection forms and permits completed by the agent during that 
period must be countersigned by another authorized agent who concurs with 
the findings and conclusions reflected on the inspection forms and permits.
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Discussion?

54
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Upcoming Training
• Food Safety and Defense Conference May 11 – 12th

• SOP Onsite/Well Virtual Course May 18th

• CIT Food Module July 26 – 30th

• Conference for Food Protection August 16 – 20th

• 2017 Food Code Training September 21st, 23rd, 29th

• SOP Communications Course TBD
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Food Code Timeline
•Internal Planning/Review: December 2019 – mid-January 2020 ✔
•Stakeholder Engagement: February-April 2020 ✔
•Final rule language by April 30, 2020 ✔
•Fiscal Note Development/RRC Counsel Pre-Review: May-August 2020 ✔
•Incorporate Pre-Review Feedback/Adjust Fiscal Note: September 2020 Nov./Dec 2020✔
•OSBM approval of fiscal note + final rule text by 9/30/2020 January 2021✔
•Send for Department Review: 10/1/2020 April 2021✔
•CPH approval to start formal rulemaking: 11/4/2020; 2/3/2021; 5/5/2021
•File at OAH: 11/5/2020; 5/6/2021
•Public Comment Period: 12/1/2020 – 2/1/2021; 6/1/2021 – 8/1/2021
•CPH adoption: February 2021 or May 2021; Aug 2021 (depending on public comments received)
•RRC meeting: March 2021 or June 2021; September 2021
•Earliest possible effective date: 4/1/2021 or 7/1/2021 10/1/2021

Presenter
Presentation Notes
Josh (slides 56-57 5 min)
Slide is animated to show 10 total items

Here is the timeline that tracks our progress:
1 – NC DHHS reviewed changes from 2009 to 2013 to 2017 – created summary of changes document
2 – NC DHHS led workgroups to work on .2600 rule language to adopt the 2017 FDA Food Code
	Recognize individuals on initial workgroups on next 2 slides
3 – Language from committee was sent to leadership 2/28/20 for review; Shown to additional industry partners at FSAC in March; Language has been approved by internal legal team
4 – NC DHHS has starter preliminary fiscal note
5 – FPFB Staff worked with legal on fiscal note – completed in September; RRC Pre-Review was not received until November; DHHS Leadership met end of November and December to make necessary changes – took a few issues (technicalities of ambiguous wording such as sanitary, clean, good hygienic, effective) back to the committee and no concerns were raised – needed to re-word .2670 a little to avoid additions of definitions
6 – Goal to have OSBM approval by 9/31/20 and submit for Department Review by 10/1/20 – pushed back to January since RRC Pre-review was late; final Department review completed April 2021
7 – Commission for Public Health Meeting is 11/4/20 – gain approval to start formal rulemaking process; file on 10/5/20 if approved – pushed back to February and then again to May
8 – 60-day public comment period 12/20 – 2/1/21; For transparency, we are going over proposed changes now in hopes to avoid public comment from EH Staff in NC; this presentation will show you what is changing; if minimal public comments we will look for CPH adoption in February 2021 – Comment period pushed back to 6/1/21 – 8/1/21; CPH adoption pushed back to August 4, 2021
9 – Again, if we adopt in Feb, we want to present to RRC in March 2021 – pushed back and hope to present to RRC in September 16, 2021
10 – Best case scenario we are able to adopt the 2017 FC in April 2021 (~7 months from now) – now October 1, 2021
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Food Code Timeline
• Inspection Form & Marking Instructions – Ongoing 

• Industry Handout Development – To counties by July 2021

• Food Code Manual – Summer 2021

• REHS Training – September 2021

Presenter
Presentation Notes
Josh

Reaching out to the software companies to begin work on the new inspection report – Greg Gartner will lead the effort in the development of the form and the updated marking instructions
Handout templates will be made to provide to establishment – suggestions are employee health policy agreements, vomiting & diarrheal cleanup plans, summary of changes, etc. (goal is to have these ready by July 1st)
Cheryl Slachta will lead the effort in creating the new NC Food Code Manual
Josh Jordan will lead the effort in creating REHS training prior to the new Food Code being implemented in October (hopefully) – Dates listed in Training Slide
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Institutional Rule Rewrite
• Committee Chair Thomas Jumalon
• Co Chair – Cheryl Slachta
• Assistant to the Chairs: Greg Gartner & Jennifer Moore
• First meeting - Planning meeting
• Strategy based on timeline

• Smallest to largest
• Clarify/Condense
• Replace/Remove

• Five committee meetings to date: First meeting 10 Feb 2021
• Committee Make-Up:

• Richmond, Iredell, Mecklenburg, Wake, Forsythe, Pitt, Cumberland, DHHS, UNC, 
• Albemarle District, Carteret, Hillco Support Services; 
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Institutional Rule Rewrite (cont.)
• Total Rules:1301 - 1327
• Rules Completed:1302, 1309, 1310, 1315
• Rule(s) Removed: 1322 Milk
• Rules Pending/Touched:

• 1301 – adding definitions where applicable based on language used in other rules or from Food 
Code 

• 1311 – lacking completion based on last rule letter (f);
• 1317 – lacking completion based on last rule (f), 
• 1318 – based on med carts and feeding tubes group input on language
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CIT Distance Learning Changes
• Food Protection & Facilities Track Updates

• New requirements for FDA/OTED courses
• Presentations created for:

• Foodborne illnesses
• General Statutes
• Migrant housing
• Mass gatherings
• Status Codes
• All other FPF Rules

• YouTube Channel Created

Presenter
Presentation Notes
Michael

-FDA/OTED courses required for Distance Learning were updated to target learning for CIT.  These courses are a part of the pre-work requirements for FDA Standardization requirements.
-Presentations created that allow interns and authorized staff to learn at their own pace.
-YouTube Channel created (discussed on next slide).
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CIT YouTube Channel
• NC Centralized Intern Training

• Recorded Powerpoint presentations for Rules
• Visual inspection of an on-site wastewater 

system
• Goal is to provide distance learning and 

training for interns and authorized staff
• Future plans for this channel include:

• More videos and tutorials
• More hot topics and presentations
• Recorded training materials

Presenter
Presentation Notes
Michael

-A new YouTube channel has been created by the Education & Training Section.
-The channel includes recorded Powerpoint presentations for Rules, such as Adult Day Services, Camps, Residential Cares, Local Confinement, etc.
-The channel also has a video of an inspection of an on-site wastewater system.
-The goal of the channel is to provide distance learning and training for interns and authorized staff (any time).
-The future plans for the channel include more videos and tutorials to assist REHS’s with their job duties.
-More hot topics and presentations, such as recorded presentations and meetings.
-Other recorded training materials.
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Presenter
Presentation Notes
Michael

ANIMATION
-Click for arrow to highlight what to type in the search bar.  Type “NC Centralized Intern Training”.
-Click for arrow to highlight the “Subscribe” button.  Suggest that participants subscribe to the channel to be notified when new materials have been added.
-There is currently a playlist for all of the current presentations on the channel.
-Please let your Regional know if there is anything that you would like to be added to the channel.



15 Minute Break

Presenter
Presentation Notes
Terri/Cheryl/Josh
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Overview
• Where to Mark

• Edible Flowers & Garnishes

• Roasts & Prime Ribs

• TCS vs Non-TCS Foods

• Top 10 Missed Questions from 2020 RBI Course

Presenter
Presentation Notes
-This will be the flow of the presentation.  Briefly read over these sections to the group.
-Where to Mark
-Edible Flowers & Garnishes
-Roast & Prime Ribs
-TCS vs. Non-TCS foods
-Top 10 Missed Questions from 2020 RBI Course
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Deteriorating 
Labels on Utensils

Presenter
Presentation Notes
Describe scenario of finding multiple containers with cleaning issues on the outside of the utensil. The next 2 slides are used to create discussion.
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Is this a violation?

A. Yes
B. No
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Where is the violation 
BEST marked?
A. #45
B. #47
C. #14

Presenter
Presentation Notes
4-101.11(D) or 4-201.11 could be the citations to describe the poor cleaning surface, but they are both core items.
4-101.11 (C) and 4-602.13 mention nonfood-contact surfaces of equipment. There is not mention of nonfood-contact surfaces of utensils in the FC.
Best answer, especially if there are multiple utensils in this state. The entire utensil (inside and out) is considered a food-contact surface since stacking and contact with other utensils can lead to cross-contamination (per Donna). However, part of this discussion is marking this only when there is a pattern of noncompliance, not just a couple of dirty utensils .  When there is a pattern of noncompliance (anything from sticker residue to sauce drippage on the outside of a utensil), we will use 4-601.11 (A).   Since this is a Pf item, the REHS should highly encourage the PIC to clean the utensil during the inspection to obtain CDI. 
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Garnishes

Presenter
Presentation Notes
Pansies
Violets
Camelia
Freesia

Provide scenario: During an inspection at a local sushi purveyor, carnations were found garnishing the plates of food (picture bottom left of slide). Next 2 slides have questions to help with discussion.
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Are flowers allowed as garnishes?

A. Yes
B. No
C. Maybe

Presenter
Presentation Notes
Next slides creates further discussion.
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Which question would be BEST to ask 
first?
A. Where do you get the flowers 

from?
B. Can I taste one of the flowers?
C. Are the flowers edible/food 

safe?
D. Are you trying to kill 

someone!?

Presenter
Presentation Notes
This is the best answer because it goes straight to the source. They must be from an approved supplier that can provide credible information guaranteeing the safety of the food.
Whereas this could test the safety of the food, it probably isn’t the best method…
This is our concern, but the flower could be safe and not sold from an approved supplier (source question is the best answer)
You might think this but stay calm and act professionally….

Donna advised us that anything whether it be flowers, flower petals, or wasps (remember the wasp soup?) has to come from an approved supplier that could guarantee the product was safe for consumption or for a use in which the product touches the food (like a garnish).  In this case, it sounds like the supplier is not approved. So, it matters not whether carnations are edible.  They cannot be used for a garnish.  They may contain pesticides, dyes, dirt or other chemicals not safe for human consumption.  Approved suppliers would be using GAP protocols and it would be up to that supplier to provide evidence that their product is safe to be used in this manner. 
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Participant Leaders
Points Participant
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Prime Rib 
Roast 

Presenter
Presentation Notes
Scenario: You go into a restaurant at 10:45 am. They open for lunch at 11:00 am. When discussing foods that are in the cooking process, you find the facility is in the process of cooking prime rib roast. You verify the roast is cooking not reheating by asking the PIC. The next slides will help build discussion.
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What is BEST to do first?

A. Nothing. It will likely be 
cooking for a while since it is a 
roast.

B. Check the temperature of the 
roast.

C. Ask the PIC to describe how 
the roast is prepared from start 
to finish, including the 
time/temperature the PIC 
considers the roast to be 
cooked.

Presenter
Presentation Notes
Although the product may end up cooking for a while, we need to ask more questions before moving on from the roast.
Checking the temperature of the roast is important to gather information but asking the PIC about the process should be done first. Checking temperatures before asking for information about the roast may cause the PIC to tell you something you want to hear rather than give you factual information about their process.
This is the best answer because it allows you to gather more information (when did it start cooking, what time/temperature is needed to cook, etc.) before taking any action. It also allows you to begin to understand the level of AMC in the facility.

Scenario cont: The PIC says they use fresh, high-quality raw prime rib beef roast that is seasoned and stored in the walk-in cooler. They then slow cook the roast on a low temperature for about 5 hours when the internal temperature of the roast hits 130°F. They then place the roast in a separate alto-shaam to hold at 130°F.
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You find out the roast was put in the oven at 6:30 am 
on a temperature setting of 250°F. The temperature 
of the prime rib roast is currently 118°F. What do 
you do next?

A. Nothing. It is still in the 
cooking process and the PIC 
said the roast is not done 
cooking.

B. Ask when the product is 
offered for service.

C. Wait 30 minutes and check the 
temperature again.

Presenter
Presentation Notes
Although the roast may still be cooking, we aren’t done with our questioning just yet. Since we know the restaurant opens for business at 11:00 am (10:45 am right now), understanding when they may want to serve the product is important.
If the product is on the lunch menu, how does that affect what is going on?
Checking the temperature again may be important, but more questions are needed.

Scenario Cont.: Hearing that the initial cooking step takes 5 hours and understanding that the product will not truly be cooked until 112 minutes after that time, we estimate the roast will not be completely cooked until around 1:30 pm or at the end of the lunch period. It doesn’t seem that the prime rib would be done during the lunch time, but we need to ask if they plan to serve it.
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After asking the PIC, you find out the prime rib is 
on the lunch menu and they plan to offer the 
product today. What do you do?

A. Ask about consumer advisories 
and/or alternate cooking 
procedures for prime rib 
offered during lunch.

B. Tell them they cannot serve the 
roast until it reaches at least 
130°F for 112 minutes or meets 
another temperature on the 
roast cooking chart in the Food 
Code [3-401.11(B)].

Presenter
Presentation Notes
3-603.11 allows food to be offered under cooked. This doesn’t prohibit a restaurant for taking a portion off a bulk item to serve. Again, don’t assume anything. Are they going to heat the serving of food or serve it “as is” from the cooking or holding step?
As much as you want this to be the answer, the Food Code provides options for the user.

What other questions may you want to address prior to ending the discussion? 
	Will there be any leftovers of the product? If so, how will they be cooled? How are they going to be reheated?
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After further discussion, you find out they 
occasionally have leftover prime rib roast. The 
PIC states they reheat the unsliced product in the 
same manner they cooked it. Is this allowed?

A. Yes
B. No

Presenter
Presentation Notes
3-403.11 (E) Remaining unsliced portions of MEAT roasts that are cooked as specified under ¶ 3-401.11(B) may be reheated for hot holding using the oven parameters and minimum time and temperature conditions specified under ¶ 3-401.11(B).
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TCS/PH Food or Not?
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Is it a TCS/PH Food?

Sliced or cubed Avocado

A. Yes
B. No
C. Maybe

Presenter
Presentation Notes
B. Not listed in TCS definition
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A. Yes
B. No
C. Maybe

Is it a PHF/TCS Food?

Baked Potato

Presenter
Presentation Notes
A. Yes, heat treated plant food
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Is it a TCS/PH Food?

Sliced Raw Onion
A. Yes
B. No
C. Maybe

Presenter
Presentation Notes
B. Not listed in TCS definition
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Is it a TCS/PH Food?

Raw Seed Sprouts
A. Yes
B. No
C. Maybe

Presenter
Presentation Notes
A. Yes, listed in TCS definition
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Is it a TCS/PH Food? 

Capped and Sliced Strawberries

A. Yes
B. No
C. Maybe

Presenter
Presentation Notes
B. No, not listed in TCS definition
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Participant Leaders
Points Participant
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Top 10 Missed Questions 
– 2020 RBI Course
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Which procedure is NOT listed in the 
requirements for non-continuous cooking?
A. The initial cooking step cannot 

exceed 90 minutes in duration
B. Prior to sale or service, food is 

cooked using a process that heats 
all parts of the food to at least 
165°F for 15 seconds

C. While stored, food is labeled to 
indicate that it must be properly 
cooked before being offered for 
sale or service

D. Prior approval must be granted 
by the regulatory authority

Presenter
Presentation Notes
-Initial cooking step cannot exceed 60 minutes. 3-401.14
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A variance is required for TCS foods to be 
held for 4 days at 42-45°F.
A. True
B. False

Presenter
Presentation Notes
Variance for date marking, not cold holding
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Proper thawing of TCS food is considered a 
preventative measure and one of the Food Code 
Interventions. 
A. True
B. False

Presenter
Presentation Notes
Tricky question.

Look at Risk Factors and Public Health Interventions – left side of inspection sheet

Time/temp. parameters for controlling pathogens include cooling and reheating.
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A cross-connection noted at the dishwashing 
sink is considered a dynamic issue. 
A. True
B. False

Presenter
Presentation Notes
Dynamic means likely to change quickly or the near future.



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

An HSP is allowed to pool unpasteurized eggs as 
long as they are cooked to at least 155°F for 15 
seconds.
A. True
B. False

Presenter
Presentation Notes
3-801.11(B)(2) – unless combined immediately before cooking one consumer’s serving…
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Management’s demonstration of knowledge is 
considered a preventative measure and one of the 
Food Code Interventions. 
A. True
B. False
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Which step below is NOT a component of a 
HACCP plan?
A. Hazard Analysis
B. Verification
C. Determine critical limits
D. Personal hygiene

Presenter
Presentation Notes
Personal hygiene should be considered part of normal SOPs
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A parasite destruction letter, evidence of exemption, or 
evidence of proper freezing to destroy parasites is 
required if an establishment wishes to serve salmon raw 
or undercooked. 
A. True
B. False

Presenter
Presentation Notes
3-402.11 and 3-402.12
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A variance is required for all items below, 
EXCEPT:
A. Acidification of sushi rice
B. Use of an existing 2-

compartment sink
C. Lack of a dumpster pad
D. Smoking food for flavor

Presenter
Presentation Notes
Smoking as a method for preservation requires a variance
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Person in Charge duties include all of the 
following, EXCEPT:
A. Monitoring cooling
B. Monitoring employee hygiene
C. Properly training employees on 

food allergen awareness
D. Monitoring cleanliness of 

facility

Presenter
Presentation Notes
Listed under (G)
Listed under (D), (K), (M)
Listed under (L)
Not listed
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Final Scores
Points Participant
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QUESTIONS?

Presenter
Presentation Notes
-Questions?
-Thank you for coming!
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