
The purpose of this handout is to inform food service establishment owners and 
managers of the upcoming changes to the current Rules Governing the Sanitation of 
Food Service Establishments 15A NCAC 18A .2600.  These revisions and additions 
were derived from the 2009 FDA model food code to allow for more science-based 
regulatory inspections in NC. The following are just a few of the changes that will 
directly affect current food safety procedures and should be given top priority when 
training food service employees.  

COLD HOLDING 
Cold holding units, including prep top units, will 
be required to maintain a temperature of 41ºF or 
below.  The 41ºF or below requirement will be 
phased in over a three-year period. 
 
COOLING OF POTENTIALLY HAZARDOUS FOODS 
Potentially hazardous foods must be cooled from 
135ºF to 41ºF within a total of 6 hours as follows:  
 From 135ºF to 70ºF within 2 hours, 
 From 70ºF to 41ºF within 4 hours 
 
BARE HAND CONTACT WITH  
READY-TO-EAT FOODS (RTE) 
Food handlers will not be allowed to touch RTE 
foods with their bare hands to prevent 
contamination of food that is not cooked or food 
that will not be cooked again before serving.  The 
use of utensils such as deli tissue, spatulas, 
tongs, single-use gloves, or dispensing 
equipment will be required. 

 
MANAGER AND OPERATOR  
FOOD SAFETY KNOWLEDGE 
The person in charge (PIC) must demonstrate to 
the regulatory authority his or her food safety 
knowledge by passing a test that is part of an 
accredited food safety training program to 
become a certified food protection manager; 
 The current 12-hour course requirement will 

no longer be required. 
 On-line course training will be accepted. 
 Exams must be proctored and a passing 

score must be achieved to become certified. 
 The two-point bonus will go away. 
 Certification through an accredited program 

must be renewed every five years. 
 
CONSUMER ADVISORY 
If an animal food such as beef, eggs, fish, lamb, 
milk, pork, poultry or shellfish is served or sold 
raw, under-cooked, or without  otherwise being 
processed to eliminate pathogens, the permit 
holder shall  inform consumers of the 
significantly increased risk of consuming such 
foods by way of a disclosure and reminder, using 
brochures, deli case or menu advisories, label 
statements, table tents, placards or other 
effective means. 

EMPLOYEE HAND WASHING AND  
PERSONAL HYGIENE 

 Food handlers must wash their hands and 
exposed portions of their arms in the 
following situations: 

 

 Immediately before food prep, working with 
clean equipment and utensils, and 
unwrapped single-service / single-use 
articles;  

After using the toilet;  
After coughing, sneezing or using a tissue;  
After eating, drinking or using tobacco;  
 In between working with raw food and RTE 

food;  
Before putting on gloves to prepare food; 
After handling soiled equipment or utensils;  
After caring for or handling service or 

aquatic animals;  
As often as necessary to remove soil and 

contamination to prevent cross-
contamination when changing tasks; or 

After performing other activities that 
contaminate the hands or arms. 

 

 Food handlers must not wear fingernail polish 
or artificial nails when working with exposed 
food unless single-use gloves are worn. 

 Food handlers may not wear jewelry on their 
arms and hands except for a plain ring, such 
as a wedding band during food preparation.  

 Food handlers must only eat, drink or use 
tobacco products in designated areas to 
prevent the contamination of exposed food, 
clean equipment, utensils and linens, and 
other items needing protection. 
 

DATE MARKING 
All ready-to-eat (RTE), potentially hazardous 
foods prepared on-site and held in refrigeration 
for more than 24 hours must be marked with 
the date of preparation or with the date that 
indicates when the food shall be consumed, 
sold or discarded.  

Important Rule Changes to the NC Food Service Sanitation  Rules 

The Five Key Risk Factors 
repeatedly identified in foodborne 
illness outbreaks: 

Improper holding temperatures 

Inadequate cooking 

Contaminated equipment 

Food from unsafe sources 

Poor personal hygiene 
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Important Rule Changes to the NC Food Service Sanitation Rules 

EMPLOYEES WITH ILLNESS 
 

Food service employees must report to the manager or owner when they are 
sick with an illness that is transmitted through food.  

 Food service employees must inform the PIC if they experience the 
following symptoms: 
 Vomiting 
 Diarrhea  
 Jaundice  
 Sore throat with fever  
 An infected lesion or infection on the hands, wrists, or exposed areas 

of the arm 
 Food service employees must inform the PIC if they have been diagnosed 

by a health practitioner with any of the following illnesses: 
 Norovirus 
 Hepatitis A 
 Shigella 
 Shiga toxin-producing E. coli 
 Salmonella typhi 

 Food service employees must inform the PIC if they have been exposed 
to, or is the suspected source of a confirmed outbreak of the following: 
 Norovirus within the past 48 hours of exposure 
 Shiga Toxin-Producing E. coli  within the past 3 days 
 Salmonella  within the past 14 days 
 Hepatitis A  within the past 30 days 

 The manager shall make sure that a food service employee who reports 
to work sick with any of the above symptoms or who has been exposed 
or diagnosed with any of the above illnesses shall be excluded or 
restricted from work.  


	Important Rule Changes to the NC Food Service Sanitation	 Rules

	The Five Key Risk Factors repeatedly identified in foodborne illness outbreaks:

	Carteret County Health Department 

	3820 Bridges Street Suite A

	Morehead City, NC 28557 

	252-728-8499

	Important Rule Changes to the NC Food Service Sanitation Rules



<<

  /ASCII85EncodePages false

  /AllowTransparency false

  /AutoPositionEPSFiles true

  /AutoRotatePages /None

  /Binding /Left

  /CalGrayProfile (Dot Gain 20%)

  /CalRGBProfile (sRGB IEC61966-2.1)

  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)

  /sRGBProfile (sRGB IEC61966-2.1)

  /CannotEmbedFontPolicy /Error

  /CompatibilityLevel 1.4

  /CompressObjects /Tags

  /CompressPages true

  /ConvertImagesToIndexed true

  /PassThroughJPEGImages true

  /CreateJobTicket false

  /DefaultRenderingIntent /Default

  /DetectBlends true

  /DetectCurves 0.0000

  /ColorConversionStrategy /CMYK

  /DoThumbnails false

  /EmbedAllFonts true

  /EmbedOpenType false

  /ParseICCProfilesInComments true

  /EmbedJobOptions true

  /DSCReportingLevel 0

  /EmitDSCWarnings false

  /EndPage -1

  /ImageMemory 1048576

  /LockDistillerParams false

  /MaxSubsetPct 100

  /Optimize true

  /OPM 1

  /ParseDSCComments true

  /ParseDSCCommentsForDocInfo true

  /PreserveCopyPage true

  /PreserveDICMYKValues true

  /PreserveEPSInfo true

  /PreserveFlatness true

  /PreserveHalftoneInfo false

  /PreserveOPIComments true

  /PreserveOverprintSettings true

  /StartPage 1

  /SubsetFonts true

  /TransferFunctionInfo /Apply

  /UCRandBGInfo /Preserve

  /UsePrologue false

  /ColorSettingsFile ()

  /AlwaysEmbed [ true

  ]

  /NeverEmbed [ true

  ]

  /AntiAliasColorImages false

  /CropColorImages true

  /ColorImageMinResolution 300

  /ColorImageMinResolutionPolicy /OK

  /DownsampleColorImages true

  /ColorImageDownsampleType /Bicubic

  /ColorImageResolution 300

  /ColorImageDepth -1

  /ColorImageMinDownsampleDepth 1

  /ColorImageDownsampleThreshold 1.50000

  /EncodeColorImages true

  /ColorImageFilter /DCTEncode

  /AutoFilterColorImages true

  /ColorImageAutoFilterStrategy /JPEG

  /ColorACSImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /ColorImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /JPEG2000ColorACSImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /JPEG2000ColorImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /AntiAliasGrayImages false

  /CropGrayImages true

  /GrayImageMinResolution 300

  /GrayImageMinResolutionPolicy /OK

  /DownsampleGrayImages true

  /GrayImageDownsampleType /Bicubic

  /GrayImageResolution 300

  /GrayImageDepth -1

  /GrayImageMinDownsampleDepth 2

  /GrayImageDownsampleThreshold 1.50000

  /EncodeGrayImages true

  /GrayImageFilter /DCTEncode

  /AutoFilterGrayImages true

  /GrayImageAutoFilterStrategy /JPEG

  /GrayACSImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /GrayImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /JPEG2000GrayACSImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /JPEG2000GrayImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /AntiAliasMonoImages false

  /CropMonoImages true

  /MonoImageMinResolution 1200

  /MonoImageMinResolutionPolicy /OK

  /DownsampleMonoImages true

  /MonoImageDownsampleType /Bicubic

  /MonoImageResolution 1200

  /MonoImageDepth -1

  /MonoImageDownsampleThreshold 1.50000

  /EncodeMonoImages true

  /MonoImageFilter /CCITTFaxEncode

  /MonoImageDict <<

    /K -1

  >>

  /AllowPSXObjects false

  /CheckCompliance [

    /None

  ]

  /PDFX1aCheck false

  /PDFX3Check false

  /PDFXCompliantPDFOnly false

  /PDFXNoTrimBoxError true

  /PDFXTrimBoxToMediaBoxOffset [

    0.00000

    0.00000

    0.00000

    0.00000

  ]

  /PDFXSetBleedBoxToMediaBox true

  /PDFXBleedBoxToTrimBoxOffset [

    0.00000

    0.00000

    0.00000

    0.00000

  ]

  /PDFXOutputIntentProfile ()

  /PDFXOutputConditionIdentifier ()

  /PDFXOutputCondition ()

  /PDFXRegistryName ()

  /PDFXTrapped /False



  /CreateJDFFile false

  /Description <<



    /BGR <>

    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>

    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>

    /CZE <>

    /DAN <>

    /DEU <>

    /ESP <>

    /ETI <>

    /FRA <>

    /GRE <>



    /HRV (Za stvaranje Adobe PDF dokumenata najpogodnijih za visokokvalitetni ispis prije tiskanja koristite ove postavke.  Stvoreni PDF dokumenti mogu se otvoriti Acrobat i Adobe Reader 5.0 i kasnijim verzijama.)

    /HUN <>

    /ITA <>

    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>

    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>

    /LTH <>

    /LVI <>

    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)

    /NOR <>

    /POL <>

    /PTB <>

    /RUM <>

    /RUS <>

    /SKY <>

    /SLV <>

    /SUO <>

    /SVE <>

    /TUR <>

    /UKR <>

    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)

  >>

  /Namespace [

    (Adobe)

    (Common)

    (1.0)

  ]

  /OtherNamespaces [

    <<

      /AsReaderSpreads false

      /CropImagesToFrames true

      /ErrorControl /WarnAndContinue

      /FlattenerIgnoreSpreadOverrides false

      /IncludeGuidesGrids false

      /IncludeNonPrinting false

      /IncludeSlug false

      /Namespace [

        (Adobe)

        (InDesign)

        (4.0)

      ]

      /OmitPlacedBitmaps false

      /OmitPlacedEPS false

      /OmitPlacedPDF false

      /SimulateOverprint /Legacy

    >>

    <<

      /AddBleedMarks false

      /AddColorBars false

      /AddCropMarks false

      /AddPageInfo false

      /AddRegMarks false

      /ConvertColors /ConvertToCMYK

      /DestinationProfileName ()

      /DestinationProfileSelector /DocumentCMYK

      /Downsample16BitImages true

      /FlattenerPreset <<

        /PresetSelector /MediumResolution

      >>

      /FormElements false

      /GenerateStructure false

      /IncludeBookmarks false

      /IncludeHyperlinks false

      /IncludeInteractive false

      /IncludeLayers false

      /IncludeProfiles false

      /MultimediaHandling /UseObjectSettings

      /Namespace [

        (Adobe)

        (CreativeSuite)

        (2.0)

      ]

      /PDFXOutputIntentProfileSelector /DocumentCMYK

      /PreserveEditing true

      /UntaggedCMYKHandling /LeaveUntagged

      /UntaggedRGBHandling /UseDocumentProfile

      /UseDocumentBleed false

    >>

  ]

>> setdistillerparams

<<

  /HWResolution [2400 2400]

  /PageSize [612.000 792.000]

>> setpagedevice



