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3-304.14 Wiping Cloths: Use Limitations
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3-304.14 Wiping Cloths: Use Limitations

Uses

−Wiping FOOD spills from TABLEWARE
−Wiping carry-out containers
−Wiping counters and other EQUIPMENT surfaces
−Wiping surfaces in contact with raw animal FOODS 
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3-304.14 Wiping Cloths: Use Limitations
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Allergen Awareness
Addition of Sesame to FDA’s List of Major Food Allergens

−Sesame joined the list of major food allergens as the result of the 
Food Allergy Safety, Treatment, Education, and Research 
(FASTER) Act

−Prevalence of sesame allergies in the US population has increased
−Reactions to sesame can be severe
−Reactions have been reported in many products with undeclared 

sesame
−Sesame can be included in “flavors” or “spices” or listed as Tahini

* Informational purposes only, not in NC Current Food Code



NCDHHS, Division of Public Health, Food Protection & Facilities Branch | Regional Meeting #1 | May 31, 2023 6

FDA/NC Standardization

• EHSStandardization@dhhs.nc.gov
• Supervisor/County Program Standards Coordinator 

Requests Standardization
• State Program Coordinator:
−Application
−Course work assignments

• Copy of transcript or certificates
−Sent to assigned EH Regional Specialist
−Standards coordinator using EHSStandardization email
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FDA/NC Standardization
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FDA/NC Standardization
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Time as a Public Health Control (TPHC)
6 Hours

• 3-501.19 (C)
• Label BOTH in and out times
• Food cannot exceed 70°F
• Tends to be under-utilized
• Useful under certain circumstances
• Provide options
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Thawing Interpretation 3-501.13 (B)(1)
• Thawing under running water

−Traditionally, evaluating thawing under 
running water 

− Incoming water temperature ≤ 70°F
−Not allowed in hotter months

• Re-interpretation

−Water in which the food is submerged 
≤ 70°F
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Thawing Interpretation 3-501.13 (B)(1)

What does this mean?

−Permittee may add ice to maintain ≤ 70°F
−Food must be completely submerged under running 

water with sufficient velocity 3-501.13 (B) (2)
−RTE Food may not go above 41°F
−Evaluate food ONLY if temperature abuse is suspected 

3-501.13 (B) (3) & (4)
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TFE Commissary Permitting

• May require a separate permit
• May charge up to $75 fee
• Event and Commissary could 

be in different jurisdictions
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Consumer Advisory 3-603.11

• DISCLOSURE and REMINDER required

• DISCLOSURE: describes the food (burgers cooked to order) 
where item is seen on menu OR identifies the food with 
asterisk to a footnote where the Food Item is Specified

• REMINDER: asterisking the food being disclosed to a 
footnote explaining the risk
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Consumer Advisory 3-603.11

Compliance achieved through:

−Brochures
−Deli case advisories
−Menu advisories
−Table tents
−Placards
−Other effective means

*Contains raw ingredients. 
Consuming raw or undercooked 
meats, poultry, seafood, shellfish, 
or eggs may increase your risk of 
foodborne illness.
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Consumer Advisory 3-603.11
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Conference for Food Protection
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Conference for Food Protection

• Primary Mission

• To balance the interests of regulatory and industry 
while providing an open forum for the 
consideration of ideas from any source.
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Conference for Food Protection
• Identifying and addressing problems in the production, processing, 

distribution, sale, and service of foods;
• Focusing on and facilitating the food protection programs governing 

the foodservice, retail food store, and food vending segments of the 
food industry;

• Adopting sound, uniform procedures which will be accepted by food 
regulatory agencies and industry;

• Promoting mutual respect and trust by establishing a working liaison 
among governmental agencies, industry, academic institutions, 
professional associations, and consumer groups concerned with 
food safety
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Conference for Food Protection
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Conference for Food Protection
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Conference for Food Protection

• Biennial Meeting

−The Conference meets Biennially to discuss food safety concerns 
and deliberate food safety issues

−Biennial Meeting held in different locations across the country

−Food safety issues can be submitted by anyone for consideration 
at Biennial Meeting for deliberation
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Conference for Food Protection

• CFP Council Structure

−Council I – Laws and Regulations

−Council II – Administration, Education, and Certification

−Council III – Science and Technology



NCDHHS, Division of Public Health, Food Protection & Facilities Branch | Regional Meeting #1 | May 31, 2023 29

Conference for Food Protection

• CFP Council Process

−A Council may take the following actions on an Issue:
• Accept as Written
• Accept as Amended
• Take No Action

−All Issues, regardless of the action taken by a Council, move to 
Assembly of State Delegates for consideration.
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Conference for Food Protection
• 2023 Biennial Meeting

• Houston, Texas
−April 24 – 28, 2023

• 117 Total Issues
−Council I – 32 issues
−Council II – 52 issues
−Council III – 32 issues



NCDHHS, Division of Public Health, Food Protection & Facilities Branch | Regional Meeting #1 | May 31, 2023 31

Conference for Food Protection

• Council I Issues

−Amend Food Code 2-301.14 – Allow Donning of Loose-Fitting 
Gloves

−Amend Food Code to allow cooling without time and temperature 
monitoring

−Creation of a Committee – E-Commerce Best Practices
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Conference for Food Protection

• Council II Issues

−Retail Program Standards Verification Auditor Criteria

−FSMS #2 Amend Food Code – Define Active Managerial Control 
and FSMS

−Allergen Committee 2 Publish “Major Food Allergen Framework” 
and SUMMARY
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Conference for Food Protection

• Council III Issues

−RSHSC 5 – Including Rice Acidification Parameters in Food Code

−Add new defined term “Impermeable” to clarify cook-chill 
processes

−Modification of the Definition of TCS Foods
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Conference for Food Protection

• North Carolina

−Everyone waits to see what 2025 Supplement with include

−Must wait for legislative rule change

−Variance if new science is included in 2025 supplement
• Return to work with culture independent diagnostic test
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Conference for Food Protection
• North Carolina

−Voting Delegate: Terri Ritter, DHHS
−Local Board Rep: Amber Daniels, 

Mecklenburg Co
−Council I Member: Josh Jordan, Forsyth Co
−Council II Vice Chair: Wendy Bell, 

Mecklenburg Co
−Council III Member: Veronica Bryant, DHHS
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Food Defense

• 8-404.11 Emergency Operations Plans

−High risk establishments – Institutions, Long-Term Care Facilities

−Address prior to Hurricane Season

−Water emergencies occur all year
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Food Defense
• Water Emergencies in Schools

−Permits can be suspended in school lunchrooms
−Most schools do not have Emergency Operations Plans for Water 

Emergency
−Course being offered through Cooperative Extension during 

summer
−Local approval for individual school district plans

• Contact Veronica Bryant for assistance in reviewing plans
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• Crypto and E. coli more prevalent in mountains
• Salmonella more prevalent in southeastern part of the state
• Most illnesses are less prevalent in winter
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Food Defense

• Environmental Health Newsletter

• NEHA Food Safety Heroes
−https://www.retailfoodsafetycollaborative.org/food-safety-heroes/

• Retail Collaborative Foodborne Illness Outbreak 
Resources
−https://www.retailfoodsafetycollaborative.org/tools-and-resources/
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Fentanyl Awareness During Lodging 
Inspections

• Assume any white powder may be fentanyl, exit the space
• Consider wearing puncture resistant gloves
• Avoid touching mucous membranes
• Avoid tasks that could make fentanyl become airborne
• Carefully remove gloves, wash hands thoroughly
• DO NOT use hand sanitizers
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Fentanyl Awareness During Lodging 
Inspections

• Symptoms of fentanyl intoxication:

−Respiratory distress, respiratory depression or arrest
−Drowsiness
−Dizziness
−Disorientation
−Pinpoint pupils
−Loss of consciousness
−Nausea/Vomiting
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2-501.11 Clean Up of Vomiting & Diarrheal Events
• A FOOD ESTABLISHMENT shall have 

written procedures for EMPLOYEES to 
follow when responding to vomiting or 
diarrheal events that involve the discharge 
of vomitus or fecal matter onto surfaces in 
the FOOD ESTABLISHMENT. The 
procedures shall address the specific 
actions EMPLOYEES must take to 
minimize the spread of contamination and 
the exposure of EMPLOYEES, consumers, 
FOOD, and surfaces to vomitus or fecal 
matter.
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Senate Bill 412
• Reinspection – 5 calendar days

• Risk Category IV – inspection 
once every four months, one an 
educational visit

• No further lowering of 
alphabetical grade on 
Reinspection, no P/Pf violations
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Senate Bill 616

• Registered EH Associate
−Permitting & Inspections

• Private water wells
• Type II or Type III onsite wastewater
• OSWP system layouts
• OSWP existing systems

− Inspections
• Category I and II food establishments
• Migrant housing
• Private, public, and religious schools
• Local confinement facilities
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Committee Reports

• Variance Committee
• FSAC
• Rule Readoptions
− .1500 Rules – Local Confinement
− .1000 Rules – Summer Camp
− .1600 Rules – Residential Care

• Many thanks to those who have volunteered and assisted!
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Training Update
• FSAC June 1 Virtual
• QA Train the Trainer July 20 Virtual
• EH Symposium/FDA Seminar July 26-28 Asheville
• AFDOSS August 27-30 Asheville
• EH Law SOP September 13-15 Chapel Hill
• Interstate EH Seminar September 20-22 Jekyll Island, GA
• CIT Food Module September 25-29 Virtual
• Comment Writing 101 Fall 2023 TBD
• Communications SOP November 8-9 TBD
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New and Improved CIT!
Total overhaul of CIT

• Distance Learning enhanced
• Focus on more basic content
• Risk-based approach
• Activities – breakout rooms with 

participation
• Videos
• Cooling calculator exercise
• Problem solving through good 

communication
• Role play
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CITAC Sub-committee

• Wendy Bell, Mecklenburg Co.
• Paula Cox, Guilford Co.
• Angie Manning, Pitt Co.
• Cheryl Slachta, DHHS
• Michael Roberson, DHHS
• Lailani Yates, DHHS
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CIT Distance Learning Updates

• FDA OTED courses removed
• .1800 Rules added
• Completion of learning guide 

required
• YouTube Channel
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CIT Food Module Updates

• Virtual training through Microsoft Teams
• Remote quizzes and polling using Point Solutions
• More breakout sessions and activities 
• New videos
• Updated Kahoot! review and final exam
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Modules
• Intro to the Food 

Program
• Communication
• Intro to the NC Food 

Code
• NC Food Code
• Equipment 101
• Risk-based Inspections

• Risk-based Inspection 
Videos

• Completing the 
Inspection Report

• .2600 Rules
• Enforcement Strategies
• .1300 Rules
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Breakout Activities

• Introductions
• Employee Health
• Using the Cooling Calculator
• Consumer Advisories
• Assessing Active Managerial 

Control
• Menu Review
• Using Enforcement Tools

• Reviewing Previous 
Inspection Reports

• Determining Inspection Flow
• Determining Food Processes
• Intervention Strategies
• Completing Inspection 

Reports
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Goals

Teach interns how to:
• Develop and use good 

communication skills
• Use the NC Food Code
• Conduct a risk-based inspection
• Complete a food inspection report
• Use intervention and enforcement 

strategies
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Training Update

• Authorization Field Work

• Minimum of four, maximum of eight
• Removed the institution inspection
• Focus on Food Service Establishments

• HSP
• Meat Market
• Two other FSEs-Category III or IV


