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Timeline
• Rules required to be readopted per General Statute 150B-21.3A

• Committee formed and evaluation of the Rules begins – February 2021

• Proposed set of Rules submitted by the committee – July 2021

• Approval by Commission for Public Health – May 4, 2022

• Public comment period – June 1-August 1, 2022

• Public hearing – July 11, 2022

• Review of public comments by Commission for Public Health – August 3, 2022

• Rules Re-write Commission – September 15, 2022 (extension granted)

• Rules Re-write Commission – November 2022 (final approval)
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Committee Members
• Thomas Jumalon- DHHS

• Cheryl Slachta- DHHS

• Michelle Bell- Forsyth

• Veronica Bryant- DHHS

• Terry Chappell- DHHS

• Charlisa Davis- Cumberland

• Dannie Kennedy- Hillco

• Angie Manning- Pitt

• Dr. William Rutala- UNC Med

• Evelyn Cook- UNC Med

• Chad Gambill- DHHS

• Greg Gartner- DHHS

• Jeff Harms- DHSR

• Jon Morgan- ARHS

• Terri Ritter- DHHS
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Committee Members
• Jon White- Principle LTC

• Linda Heiland- Iredell

• Lisa McCoy-Wake

• Molly Fullwood- Carteret

• Monica McKinney- App Dist.

• Jennifer Moore- DHHS

• Michael Roberson- DHHS

• Rhonda Dempsey- Corporate 
Law Office

• Sara Trivette- Iredell

• Shawn Blackmon- Mecklenburg

• Stephen Graham- Mecklenburg

• Traci Stevens- Richmond

• Virginia Niehaus- NCDOJ

• Kirsten Leloudis- NCDOJ
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Definitions (.1301)
New definitions added:
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• Activity kitchen
• Administrator
• Ancillary kitchen
• Bed linens
• Clean
• Dietary kitchen
• EPA registered disinfectant

• Garbage
• Good repair
• Nourishment station
• Rehabilitation kitchen
• Resident
• Sanitize
• Time/Temperature Control for Safety
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Activity Kitchen

• Kitchen for residents of an 
institution and their guests for 
preparing food for individual or 
group activities

• Available to residents or employees 
of a residential care facility 
if located in the same building
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Ancillary Kitchen

• Used by the institution’s 
employees for meal preparation 
and other work to support the 
dietary kitchen

• Shall meet .2600 Rules
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Dietary Kitchen

• Main kitchen used to provide meals 
and nutrition services to the 
institution’s residents, employees, 
and guests

• Shall meet .2600 Rules
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Nourishment Station

Area where commercially packaged 
food that is used to provide 
nourishment to an institution’s 
residents, employees, or guests is 
stored
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Rehabilitation Kitchen
• Used solely for the purpose of providing 

supervised therapeutic activities to 
residents, including occupational or 
physical therapy

• Food prepared shall not be consumed by 
anyone who is not a participant in the 
therapeutic activity
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Approval of Plans (.1302)

• Construction plans 
submitted to the local 
health department by 
the licensee

• Review and approval 
required prior to 
construction
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Inspections (.1304)

• Updated language
• “Food service” changed to 

“Dietary kitchen”
• Distinguishes between 

institution and kitchen 
inspections
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.1305-.1307

• .1305 Grading Residential 
Care Facilities in Institutions

• .1306 Public Display of 
Grade Card

• .1307 Re-inspections
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Scoring System (.1308)

• Updated language
• Reporting requirements
• Point deductions for 

violations
• Marking instructions
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Marking Instructions (.1308)

(1) Violation of Rule .1309 of this Section regarding the cleanliness and repair of floors and carpet equal

no more than two points.

(2) Violation of Rule .1310(a) of this Section regarding walls and ceilings shall equal no more than two

points.

(3) Violation of Rule .1310(b) of this Section regarding ceiling attachments shall equal no more than one

point.

(4) Violation of Rule .1311(a) of this Section regarding lighting levels shall equal no more than one point.
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Floors (.1309)
• Smooth & non-absorbent 

material
• Kept clean & in good 

repair
• Carpet odor-free

• #1 on inspection form
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Walls & Ceilings (.1310)(a)

Interior walls & ceilings
• Kept clean & in good repair

• Doors, windows, and 
window trim

• #2 on inspection form
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Ceiling Attachments (.1310)(b)

Ceiling attachments
• Kept clean & in good repair

• Light fixtures, fans, vents

• #3 on inspection form
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Lighting (.1311)(a)

• At least 10 fc of light at 30 inches 
above the floor in all interior areas

• #4 on inspection form
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Ventilation (.1311)(b)
• Ventilation equipment 

kept clean, in good repair

• #5 on inspection form
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Indoor Air Temperature (.1311)(c)
• Ambient indoor air 

temperature maintained 
between 65-85°F

• #6 on inspection form
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Toilet: Handwashing: and Bathing 
Facilities (.1312)(a)

• Accessible to residents 
and staff

• Kept clean and in good repair

• #7 on inspection form
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Toilet Rooms (.1312)(b)

• Toilet rooms not used for 
storage

• Handwashing sign posted in 
rooms used by institution 
employees

• #8 on inspection form
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Bedpans, Bedside Commodes, Urinals 
& Emesis Basins (.1312)(c)

• Facilities provided for emptying, 
cleaning, and disinfecting

• Kept clean

• Disinfected before use by other 
residents

• Includes shared diaper changing 
surfaces
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Bedpans, Bedside Commodes, Urinals 
& Emesis Basins (.1312)(c)

• When reused, labeled so 
they are associated with 
an individual resident

• Shall not be used by 
more than one resident

• #9 on inspection form
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Handwashing Facilities (.1312)(d)
• Located per licensing agency 

requirements:
• Patient rooms
• Toilet rooms (unless connected to a 

patient room with hand sink)
• Therapy rooms
• Drug storage and preparation areas
• Clean and soiled utility
• Nursing units
• Nourishment stations

• #10 on inspection form
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Hand Hygiene Program (.1312)(d)

• Written plan implemented when 
handwashing facilities are not 
located in required areas

• Must be approved by the LHD 
prior to implementation; written 
approval provided to licensee
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Hand Hygiene Program (.1312)(d)

• Plan should address:
• Type and frequency of activities that 

involve employee or resident contact 
with bodily excretions or secretions

• The number of handwashing facilities 
on each wing or floor of an 
institution’s building or buildings

• #11 on inspection form
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Handwashing Facilities (.1312)(d)
Equipped with:

• Running water
• Tempering device

Supplied with:
• Soap
• Disposable or individual

towel or hand-drying devices

• #10 on inspection form
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Handwashing Facilities (.1312)(d)
• Can be used only for 

handwashing
• Cannot be used for disposal 

of bodily fluids or washing 
items that are not clean

• #10 on inspection form
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Handwashing Facilities (.1312)(d)
In Resident Rooms:

• Personal hygiene
• Rinsing feeding tubes
• Obtaining drinking water
• Disposal of medications or 

non-TCS liquids as long as 
the handwashing facility is 
kept clean and is disinfected 
daily
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Handwashing Facilities (.1312)(d)

• Handsinks in medication rooms 
may be used to dispose of 
medications

• In accordance with 
manufacturer's instructions
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Disinfectants (.1312)(e)

• Disinfectants:
• EPA registered
• Used in accordance with manufacturer's 

instructions

• Measuring device, chemical testing device, or 
the methods and devices prescribed by the 
chemical manufacturer used when disinfectant is 
mixed and prepared by institution employees

• #11 on inspection form
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Bathing Facilities (.1312)(f)

• Bathing facilities equipped:
•Running water
•Tempering device

• Bathing equipment that has contact 
with a resident’s skin and is used by 
more than one resident kept clean 
and disinfected between resident 
uses

• #12 on inspection form
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• Bathing equipment that uses 
a pump to move water kept 
clean in accordance with the 
manufacturer’s instructions

• #12 on inspection form

Bathing Facilities (.1312)(f)
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Water Supply (.1313)(a-c)
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• Community
• Non-community

• Meets .1700 Rules
• Bacteriological sample collected 

once a year
• No cross-connections

• #13, #14, and #15 on inspection 
form
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Water Supply (.1313)(d)
• Water heating facilities provided
• Hot and cold running water under 

pressure provided and sufficient to 
carry out all operations

• Hot water shall be provided 
between 105°F-116°F at 
handwashing and bathing facilities

• #16 on inspection form
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Interruption of Water Supply (.1313)(e)
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• Water supply interrupted >4 consecutive hours, 
licensing agency & LHD notified

• Written plan provided to obtain backup water 
supply or alternate water source

• Two liters of potable water per day per resident 
and employee for drinking

• Potable water provided for other activities
• Relocation of residents

• Sources labeled or hooded to prevent use

• #17 on inspection form





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

Drinking Water Facilities (.1314)(a & b)
• Water fountains:

• Kept clean & in good repair
• Multi-use utensils for service of 

water and ice:
• Kept clean & in good repair 
• Sanitized before being provided 

to a resident for use
• Disposable, single-service 

utensils used by only one person

• #18 and #19 on inspection form
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Ice Handling (.1314)(c)
• Ice protected against physical, chemical, and 

biological contamination and kept clean
• Ice machines, buckets, and scoops kept clean 

and in good repair
• Ice machines and storage chests accessible to 

residents, guests, or the public:
• Ice provided through automatic ice dispensing 

equipment
• Ice cannot be accessed using a scoop or bucket

• #20 on inspection form
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Liquid Waste (.1315)(a & b)
• Approved wastewater disposal 

system
• Publicly operated
• On-site system

• Mop basin or mop sink used 
to wash mops and dispose of 
mop water

• #21 and #22 on inspection 
form
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Solid Waste (.1316)(a & b)
• Stored in leak-proof, non-

absorbent containers with tight-
fitting lids when not in use

• Refuse, recyclables, and 
returnables stored in containers, 
rooms, or designated areas

• #23 and #24 on inspection 
form
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Solid Waste (.1316)(c)
• Designated rooms and 

containers adequate and kept 
clean

• Cleaning facilities 
for containers provided

• #25 on inspection form
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Premises (.1316)(d)

• Exterior and interior 
premises kept free of garbage, 
solid waste, yard trash, pest 
harborages

• #26 on inspection form
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Medical Waste (.1316)(e)
• Medical wastes shall be 

handled and disposed of as 
required in NC "Solid Waste 
Management Rules" 15A 
NCAC 13B .1200

• #27 on inspection form
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Pest Control (.1317)(a)
• Buildings free of pests
• Openings to the outside 

equipped with:
• Self-closing doors
• Closed windows
• Window screening
• Controlled air curtains

• #28 on inspection form
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Pesticides (.1317)(b)

• Registered
• Used, handled, and stored per 

manufacturer's instructions

• #29 on inspection form
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Medical Supplies (.1318)(a)
• Medication carts kept clean
• Food, utensils, medications, and 

medication dispensing equipment 
used on med carts kept clean

• Sharps containers on med carts 
attached or secured to prevent 
spilling

• #30 on inspection form
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Medical Supplies (.1318)(b)
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• Feeding bags, tubes, syringes, and oral 
suction catheters stored and used in 
accordance with the manufacturer’s 
instructions

• #31 on inspection form
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Furnishings (.1319)(a)
• Includes:

• Furniture
• Mattresses/bed springs
• Curtains, rugs, & blinds

• Kept clean and in good repair

• Mattresses clean, dry, and in 
good repair

• #32 on inspection form
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Linens (.1319)(b)
• Clean linen:

• Free from holes and tears
• Changed when no longer clean

• Unclean linen:
• Placed in a covered and labeled 

container at point of use
• Handled and stored separately 

from cleaned and sanitized linen

• #33 on inspection form
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Laundry (.1319)(c & e)
• Hot Water:

• Per manufacturer's instructions

• Chemical:
• Solution of at least 50 ppm chlorine
• Approved laundry sanitizer
• Process that produces 99.9% reduction of 

pathogens

• Laundry areas & equipment kept clean

• #34 and #36 on inspection form
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Resident Personal Laundry (.1319)(d)

• Unclean clothing & linens:
• Placed in a covered and 

labeled container or bag
• Handled and stored 

separate from cleaned laundry

• Must use hot water or chemical 
method if laundry for more 
than one resident is combined

• #35 on inspection form
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Other Furnishings (.1319)(f)
• Includes:

• Wheelchairs
• Walkers
• Lifts
• Other mobility equipment

• Kept clean
• Sanitized between uses by 

different residents

• #37 on inspection form
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Activity Kitchens, Rehabilitation Kitchens, 
and Nourishment Stations (.1320)(a & c)
• Food service equipment and 

utensils kept clean and in good 
repair

• Domestic equipment allowed
• Handwashing facility provided 

where food is portioned, served, 
or handled

• #38 and #40 on inspection form
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Activity Kitchens, Rehabilitation Kitchens, 
and Nourishment Stations (.1320)(b & d)

• Utensils returned to the dietary 
kitchen for cleaning & sanitizing 
unless:

• Two-compartment sink with drain 
board or countertop space provided

• NSF approved dishwashing machine 
provided

• Food contact surfaces of cooking & 
baking equipment kept clean

• #39 and #41 on inspection form
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Food Supplies (.1321)(a)

• Food supplies must comply 
with .2600 Rules:

• Sources
• Storage
• Handling

• #44 on inspection form
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Food Supplies (.1321)(b)

• Food brought from home by employees or 
visitors:

• Stored separately from institution’s food 
supply

• Name of employee or resident
• Date food was brought into the institution

• Labeling NOT required for food items 
stored in employee-designated or individual 
resident’s refrigerators or rooms

• #45 on inspection form
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Food Protection (.1323)(a-c)
• TCS food temperatures maintained during 

storage, preparation, transportation, display, 
and service

• Hot and cold holding equipment used to 
maintain temperatures of TCS foods

• Thermometer provided in each refrigeration 
unit

• Food stored at least 6 inches above the floor 
and protected from contamination

• #44, #45, and #46 on inspection form
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Time as a Public Health Control

• TPHC can be used for TCS 
foods

• Written procedures are NOT
required
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Live Animals (.1323)(d)
• Not allowed where food is prepared 

or stored
• Allowed in dining areas if no 

physical contact with:
• Food-handlers
• Serving dishes
• Utensils
• Tableware
• Unwrapped single-service/single-use 

articles
• Food contact/food service items

77



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

Live Animals
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• Dogs and cats in outdoor dining areas provided that dogs and

cats are physically restrained and do not pass through any

indoor dining areas of the facility

• #47 on inspection form

Vet records for resident pets are NO LONGER REQUIRED
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Employees (.1324)(a)
• Clean outer clothing

• Wash hands:
• Before beginning work
• After each visit to the toilet
• Before & after resident contact
• After coughing, sneezing, using a 

handkerchief or disposable tissue, using 
tobacco, eating, or drinking

• After removing gloves

• #48 and #49 on inspection form

80



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

Employees (.1324)(b)
• Employees shall wash their hands as required 

for food employees in the .2600 Rules

• When hands are visibly clean, alcohol-based 
hand antiseptics acceptable for 
decontamination of hands

• During interruption of the institution’s water 
supply or when handwashing facilities are 
inaccessible, hand decontamination can be 
achieved using detergent containing 
towelettes and alcohol-based hand antiseptics

• #50 on inspection form
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Employees (.1324)(c)
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• Institution employees comply with 
requirements for exclusion from 
work and restriction due to 
communicable disease or illness

• Same requirements as .2600 Rules

• #51 on inspection form
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Vomit & Diarrheal Events (.1324)(d)
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• Gloves, PPE, disinfectant, individual 
disposable towels, and coagulating agent 
on-site for employees to use 

• Written procedure that specifies actions 
to minimize the exposure of employees, 
residents, guests, food, and additional 
surfaces to vomitus or fecal matter 

• #52 on inspection form
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Questions?

Questions should be directed to your Regional Specialist.
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