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Summer Camps
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May 15, 2024




Many thanks to all those that have volunteered and
assisted!

« Chad Gambill - DHHS

- Sandi Boyer — NC Youth Camp Association
« Kelly Nicewonger — Jackson County

« Seth Swift — Henderson County

* Monica McKinney — Appalachian District

« Tammy Rodriguez — DHHS

« Angie Pinyan — DHHS

 Shawn Blackmon — Mecklenburg County

* Felissa Vasquez — Buncombe County

Charles Dial — Transylvania County

Bibi Contti — Pamlico County

Sarah Thompson — Wake County
Lailani Yates — DHHS

Jennifer Moore — DHHS

Christy Whitley - DHHS
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You should have:

« Summer Camp Rules effective
4/1/24

« Camp Food Service Kitchen -
Where to Mark

* Revised Summer Camp
Inspection Form

* New 45-Day Advanced
Notification for Operation

NCDHHS, Division of Public Health, Food Protection & Facilities Branch | Summer Camp Rules 2024




B
Presentation Overview

* Review - three types of camps

« Summer Camp Premises vs Camp Food Service Kitchen
* New inspection form

« Camp Food Service Kitchen — Where to Mark

* Key Changes in 15A NCAC 18A .1000
—11 Rules were not changed
— 8 Rules were repealed
—10 Rules revised

* Time for Questions / Discussions
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Review — Three Types of Camps
Camp Flowchart

Camp that prepares or serves food for pay OR provides overnight lodging accommaodations
NO for pay for groups of children or adults engaged in organized recreational or educational
Not a Camp E
programs?
‘ YES
< NO Camp prepares or serves food for pay AND provides overnight lodging accommodations for
pay?
l YES
NO : .
| ™ Programs are operated, staffed, and supervised by the camp?
‘ YES
NO
- Camp has a session that last 72 hr.?
l YES
Base Camp has permanent electrical service provider?

YES NO
' l v

SUMMER CAMP RESIDENT CAMP PRIMITIVE EXPERIENCE CAMP
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Summer Camp Premises vs Camp Food Service Kitchen

Camp Food
Service Kitchen Summer Camp

1017(a)-(e) & Premises
NC Food Code

"Camp food service kitchen" means the interior of a camp kitchen facility at the basecamp, of
permanent construction, operated and staffed by the camp employees, used to prepare food for camp

attendees, employees, and guests. This term does not include an educational kitchen.
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Summer Camp Premises vs Camp Food Service Kitchen

Camp Food
Service Kitchen Summer Camp

1017(a)-(e) & Premises
NC Food Code

"Summer camp premises” means the physical facilities of the summer camp, the contents of those
facilities, and the contiguous land or property under the control of the permit holder or responsible person.
This term does not include a camp food service kitchen facility.
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Summer Camp Premises vs Camp Food Service Kitchen

Summer Camp Premises

Camp Food
Service
Kitchen*
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Summer Camp Inspection Form

Summer Camp Inspection Report Score:
Name of Summer Camp: i D:

Location Address: | Date Staws Code”

City: State:NC Zp:_ County | Timeln: Time Out

Biling Address: City: Olnspaction ORe-inspecton

Ll
Permittee: Telephone: | Water sample taken today? O YES ONOD
Water Supply: O MunicipaliCommunity O On-Site Supply System: O M, ! ity O On-Sae System

Season Opana Season Ciossn Campers: Gz T Employess: Eirreri® T
] | Camp Premises 1002 1040, 1041, 1043, 1044, 105, 1016, 1017(f)-{g). 1023, 1024, 1025_1026, 1028
11 liJoun |te fca0rs; summer camp premises fres of acaual or potental ]+ ] [13] o] e/ ey armae ana equpmer; ciean ana i gooa repar, soted [, [,
health hazands 1010 1 laurvry handied & siored separdizly from dean Gundry .10 14(e)
Wate= suppYy approves, no cross connecion 10T1(aMEL(C) |Drviking waner dspensed n 3 santary maner 1015 ZE
prssure 1011g) | Storage, nancing, and use o pesanoes, pofscrous ortoie i AR

Aoproved sewage and iqud waste dsposal. 1013 026D, .1028fa)

.1008(c) 1-18 ==

7 |mfeur]  |Ughing and ventiaton adenuate, clean. and in good repar 1024(3) ||

nes, vemn ang
|prevert e bresding or precence on e premies. 1026alis)

|regalr 10254c).1028{0)

s
camp progeny amanged, Gean, 3nd N go0d Iefar 1016

Enucatona Kichens; saniaton SENATS, SNANer reSST 1ghEng
where require, 0 fua anma present. 10170 (g, - 1026(a)
Fieid santaton standards mantaned for coolous o achies

ang handiing of lean and iy Inen niodging. ||

& :mf.v;m!émamp-mmmm
Enpicyss
medl events

s o v e o
s proaedoy [ o e e L
7ok, nanwasnng, and baming ractoes avalns, popeny W AR
10 {mfour] |supphect Tinwes clean and n gooa regai | 2|of | "“Jurchen 1023
0143, o (e}, ) |Total Deductions for Camp Pramisss
Camp Food Service Kitchen 117 (a-4e)
Tour [ cal

mmmnmmmmwnnm
for hit bidng: Appro

Jused
0 P - t f C F d e mermametersprovted & aocusate
oints for Camp Foo = = }
& U] [Hands ciean & progery g
[ ;M.M:] %m.mmmmmijﬁwm J.- ‘ Frevantion or iT{a)L, 3553, 2655, 3654,
n n | e procedhurs propery folowed 11 22| wout sl imas | ilos o)
& [W[oU1eA]_[Fiandwasnng sTis Suppled & accesshie
e Ice I c e n I e |contamination prevented durng tood preparation, sorage
2l w8 ey, e e Vg b Wanrg |
rv | iy s
Paper
24 mSou s A shirage o L
einge-uce artcies, goves
1008 (d) 1-29 s
- Exquipment, food & non-iood contadt surfaces.approvedt. | ) |
T arensenng st
25 o4
BLLCC e
ot g
| wasiewater & garbage property deposed
28w o N mEaked, mantanao 8 cean 1|0 o
| [ea{ ] o v i et e
Pt e e T = =3 ITotal Deductions for Camp Food Service Kitchen
w.wm.i e e pepcty ot T H ‘ P o Premian)
Page 1 of __ Summer Gamp Ispection Report P
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Summer Camp Inspection Form

Camp Food Service Kitchen AMT (aiHe)
| ooT oM R | ouT | coa[R
I_!l_lq:lmﬂnn A01T(a) 2652 qumm 1u1?m,m,m¢
I ,|u|m7§%431l:|:mﬁmtmcmm [1[od s | | IAisecquate equprnent fo fempecaiuce controk Plart tood
T 0178, 2653 119 mout mmwmnmmgmmmmm SRAC
s g ] e oo g i g f1lo [T 2l R S
[Euuul-uinni:l’rluhm mnzm,m[ mlhgmlmﬂ,mmﬁmam JLEE
Proper eafing, SEing, Grriong of 1o0acco use; | | g . y
| |3 :Huurirm o et roem s, & moul e | Fmﬂnhi:ﬂm ﬂﬂ'ﬁ..zﬁ!l
1 nnaﬁ:gcmqu-h_n “T017[a), 2652, 2653, J655, 2658| | 2 |mout vt Food property labesed: onginat coniiner lass
|4 |iufoumee) mmawm 18 n | - o _ .l
(P ik i B, o2 et o o e R Lt .|_:- —{t | Pravention of Food Contamination A017{a). 2652, 2653, 2654, 2656, 2657
5 el i st N0 D22 hand contact with RTE fods of pre-approved. || | - - T :
| i afamale proceduns propety fotkowed | 22 itsf o] el st & rodents Rot present; no unaumonzed animas iloss
| & [m|ourusl  [Handwashing sinks suppled & acceeshis | osle | -
Approved Sources ’ 017(a}.d), . 2653, 2655] | | Contarnination prevented during food preparstion, storage [
| 7 lmlourwe|  [APProved soumss for food and wier, food receiving alodle | |23|wjour|iis deplay; Persona ceaniness; Wiping cloths; Washing (2] + |0
L] | wmmm B | s and vegetanies
8 |mlourhe |F005EParEEd & protected, dispostion of retumed, }le | I!W_I"llﬂ' ekl i e
R | | previously served, unsale food i | | oabisd e mmmmwmwalm sl 4 la
| 8 |wjoutjusl  |[Foog-contact surfaces: ceancd & sanitzed 2| 1]e | ' ﬁmmwﬁ
ﬁmmmmm 173}, 2653] m.ﬂE:FF-I AT7jE). 2653, 2654]
10 o Ut sl e sl 1 i |Equipment, Tood & non-food contact surfaces apprved. ||
i .umu.qm ------------ a foan ==l | facities fost
E11 i ouTkislud) Proper rehsating procedunss for hot holding 21| | | W b b s :
l.a—n-\.-Tn el . e— e ) L Pl e e P L P e | e e R EE i !I -5 4 wq
12 |m]ou ﬁﬁm%m 2| t]e EI;IHF ouT wghmqumwmmm ||:|1r:h
| | ! | | | 4
[ 13 '|H|.|:||.II1I-.|.'# Proper hot : 2| 1o | | Physical FaciiSes 1077(a].fck (el 2654, 2655, 2658
EFICEL o Proper coid Nokding Empersires sbife| | I
s T e T ot | 27| 01208 K vt avataok: g & plumong e | ||
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B
Camp Food Service Kitchen — Where to Mark

l L L

Footnotes:
*.1017 (a) (8) delayed enforcement for this provision till after 4/1/2025.
%1017 (a) (1) & .1017 (b) no allowance for cold holding above 41°F after 4/1/2026.
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B
Camp Food Service Kitchen — Where to Mark

North Carolina Summer Camp - Camp Food Service Kitchen (CFSK) Marking Guide

+1008(d) .1017 (a) - .1017 (e) & NC Food Code Citation -2661(d)
Item # Item #
2-101.11 Assignment
1 et e e e TerReRets e NLAL per 1017 (3) (7) 1
2-103.11 (A) - (N),(P) Person in Charge Duties’
e Cace fead Dol Dpmnaer co ploonoan N.A. per 1017 (a) (7) 2
B N.A. per 1017 (a) (7)

2-103.11 (QO) Person in Charge Duties’
2-201.11 (A), B), (C), and (E) Responsibility of Permit Holder, Person in Charge and

Conditional Em;;»lcn.!ees1

2 2-201.11 (D) and (F) Responsibility of Permit Holder, Person in Charge, and Conditional Employees
Responsibility of the PIC to Exclude or Restrict®

2-201.12 Exclusions and Restrictions "

2-201.13 Removal, Adjustment or Retention of Exclusions and Restrictions 3

2-501.11 Clean-up of Vomiting and Diarrheal Event® 5
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B
11 Rules that did not change

* .1005 Public Display of Grade -+ .1024 Construction and
Card Maintenance Requirements

« .1010 Site  .1025 Solid Waste
*.1013 Liquid Waste *.1026 Vermin Control: Premises:
. 1015 Drinking Water Facilities Stables

1028 Miscellaneous

1016 Lodging Facilities
1023 Ice Handling

1031 Appeals Procedure
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8 Rules Repealed

*.1007 Inspection Forms

 .1009 Standards

*.1018 Food Service Utensils and Equipment
*.1019 Food Supplies

 .1020 Shellfish

 .1021 Milk and Milk Products

*.1022 Food Protection

«.1027 Food Service Employees
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B
10 Rules Revised

* .1001 Definitions * 1012 Recreational Waters

 .1002 Field Sanitation * .1014 Toilet: Handwashing:
Laundry: and

* .1003 Investigation and _ s
Bathing Facilities

Approval
. 1004 Permits +.1017 Food Service Facilities
] ] — This rule incorporates the NC
* .1006 Reinspections Food Code by reference

 .1008 Grading
+ .1011 Water Supply

NCDHHS, Division of Public Health, Food Protection & Facilities Branch | Summer Camp Rules 2024 15



B
1001 DEFINITIONS

(37) "Summer camp” means those camp establishments which prepare or
serve food for pay or provide overnight lodging accommodations for pay, for
groups of children or adults engaged in organized recreational or
educational programs. This definition does not include:
(a) those day camps required to obtain a license through DCDEE;
(b) Campgrounds or other facilities that only rent property or
campsites for camping;
(c) Resident camps, Children's Foster Care Camps, and Residential
Therapeutic (Habilitative) Camps as defined in 15A NCAC 18A
.3601; or
(d) Primitive experience camps as defined in 15A NCAC 18A .3501.
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1001 DEFINITIONS

(23) "Permanent sleeping quarters™
means those buildings, cabins,
platform tents, covered wagons, or
teepees provided by the camp that
remain in a fixed location during the
camp operation session and provide
overnight lodging accommodations
for camp participants.
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B
1002 FIELD SANITATION

* (@) Summer camps may conduct activities

away from base camp provided field sanitation m

standards are maintained in accordance with
15A NCAC 18A .3619. [.eave

* (b) Summer camps may conduct cookouts at EEHTFHEE
basecamp provided field sanitation standards i
are maintained in accordance with 15A NCAC
18A .3619(1) and (4) through (7), except that
written procedures are not required.
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B
1003 STANDARDS AND APPROVAL OF PLANS

« What’s new?

— Removed “preliminary evaluation” by
the LHD regarding water supply and
sewage disposal.

— Referenced Part 8-2 of the Food Code
for camp food service kitchen plans.

— The local health department has 30
days to approve or disapprove plans.
Otherwise plans shall be deemed
approved.
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1004 PERMITS

« Summer Camp permit required

 What’s new?
—45-day Advanced Notification for Operation for permitted camps

— Transitional Permits expire 180 days after issuance

— If a permit has been suspended or revoked — LHD has 15 days to
evaluate the camp after request is made by permit holder
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B
1006 INSPECTIONS AND REINSPECTIONS

« What’s new?

— Reinspections for raising the alphabetical grade must be within
15 calendar days from date of request.

NCDHHS, Division of Public Health, Food Protection & Facilities Branch | Summer Camp Rules 2024 21



1008 GRADING

* Rule sets forth the 10-point system of
scoring

« What’s New

— Establishes the Summer Camp Inspection Form

- (f) zero, one-half, or full deduction depending
on the severity or recurring nature of the
violation

— (g) Water stains on the walls or ceilings are not
a violation unless microbial growth is present

o
NG
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1011 WATER SUPPLY

« Summer camps must have an approved water supply

« Annual water bacteriological water sample required for
non-community water supplies

« What’s new?

— If camp closed >180 days — sample must be collected at least
30 and not more than 60 days prior to scheduled camp opening
date

—The onus is on the LHD to collect the early samples and will not
impede the opening of the camp if this requirement is not met
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B
1012 RECREATIONAL WATERS

* Public swimming pools must
meet requirements in Section
.2500

* What’s new?

— No requirement for inspections,
bacteriological examinations or
sanitary surveys for natural bodies
of water to be used for recreational
purposes
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1014 TOILET: HANDWASHING: LAUNDRY:
AND BATHING FACILITIES

« All summer camps shall be provided with toilet,
handwashing, and bathing facilities

« What’s new?

— Reference to NC Building Code removed
— At least 1 toilet seat per 25 campers and staff

— Toilet facilities must be w/in 500’ of permanent sleeping quarters
and camp kitchen facilities
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1014 TOILET: HANDWASHING: LAUNDRY:
AND BATHING FACILITIES

 Laundry areas and equipment shall be kept clean and in
good repair

e What’s new?

— Soiled laundry shall be handled and stored separately from clean
laundry
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B
1017 FOOD SERVICE FACILITIES

« What’s New?

— A Camp Food Service Kitchen Shall comply with NC Food Code
with the following exceptions:

— 8-405.11 Timely Correction does not apply .1017(a)(2)

— 8-405.20 Verification and Documentation of Correction does not
apply .-1017(a)(2)
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B
1017 FOOD SERVICE FACILITIES

Camp Food Service Kitchen - Exceptions to the NC Food
Code continued:

—6-303.11 Lighting intensity does not apply .1017(a)(3)

1017(c) Camp food service kitchens shall be illuminated by natural or artificial
means.

— Except for warewashing equipment, non-commercial equipment is
allowed .1017(a)(5)
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B
1017 FOOD SERVICE FACILITIES

Camp Food Service Kitchen - Exceptions to the NC Food
Code continued:

— Two comp sinks are allowed without a variance when only single-
service articles used .1017(a)(6)

— Subpart 2-102 — DOK and CFPM not applicable .1017(a)(7)
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B
1017 FOOD SERVICE FACILITIES

* NC Food Code Provisions with delayed enforcement:

— 45 degrees and 4-day date marking allowed till 4/1/2026 .1017 (a)(1)

—2-103.11 PIC Duties not applicable till 4/1/2025 .1017 (a)(8)(A)

— Employee Health applicable 4/1/2025 .1017 (a)(8)(B)

— Clean-up plan for Vomit and Diarrheal events applicable 4/1/2025
1017 (a)(8)(D)

— Maximum registering temperature indicator for high temp dish
machine not required till 4/1/2025 .1017 (a)(8)(C)
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B
1017 FOOD SERVICE FACILITIES

(f) Educational kitchens may be operated with non-commercial
utensils and equipment. Notwithstanding the provisions set forth in
this Section, field sanitation standards set forth in 15A NCAC 18A
.3619 shall be met in educational kitchens.

(g) The lighting in any educational kitchen, food preparation area, or
food storage area shall comply with Part 6-202.11 of the Food Code
incorporated by reference at 15A NCAC 18A .2650 as amended by
15A NCAC 18A .2656
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QUESTIONS?
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NC Department of Health and Human Services

15A NCAC 18A .1600 — Sanitation of
Residential Care Facilities

Greg Gartner
Environmental Health Regional Specialist

May 15, 2024




Many thanks to all those that have
volunteered and assisted!

* Andrea Anover — Durham County
 Shawn Blackmon — Mecklenburg County
* Greg Gartner — DHHS

 Hyrum Hemingway - NCDOJ

* Melodee Johnson - Wake County
 Thomas Jumalon — DHHS

 Shane Smith - DHHS

« Sarah Thompson — Wake County
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You should have:

* Residential Care Facility =~
Rules effective 4/1/24

| AU

| 1 ‘I [

* Revised Residential
Care Inspection Form
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Presentation Overview
« Key Changes

« Major definition additions
and deletions

* Marking Instructions
 Classification system

* New inspection form

 Questions
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3 Rules Repealed

«.1602 Approval of Plans

* .1605 Inspection Forms

 .1612 Drinking Water Facilities: Ice
Handling
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1601 DEFINITIONS

* Administrator

 Bed Linens

 Clean

* Disinfectant

* Good Repair

* Licensing Agency
 Non-continuous water supply

* Pest
- Pest harborage = AND IIHI]EIISTANI] ﬂ“ﬂ
- Solid waste NEW TERMS AND IIEFIHITIIIHS
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1603 INSPECTIONS

What’s new?

 Removed outdated language about Family
Foster Homes

* Relocated .1605 language (repealed) to
this section
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Inspection Form

What’s new?

* 141 total demerits
(formally 118)

. 1606(1)-(41)

Inspection of Residential Care Facilities

Establishment Mame:

Location Address:

Establishment IT:

Date: Statos Code:

Caty: St Mk Canling S Time In: Time Omt:
Conmty:
Licensee: ) Inspection ) Re-Inspection
Telephone: Number of Residents: _
Wastewater System: Water Sapply:
(2} Municipal / Community 2 Omsite O Municipal / Community (2 Onsite
Classification:
(2 Approved (40 or les: demerits, and no 6-demerit item vislated) (O Disapproved (More than 40 demerits or §-demerit item vielated)
PHYSICAL FACTI ITTES: (1607 & 1608) BEDS: LINEN: LAUNDEY: FURNITUEE: { 1617)
1. | Floors and carpets kept clean 2@ 20, | Fumnishones clean 2|0
Floors and carpets m pood repeir 1|0 21. | Fumishings in good repair 210
2 | Whalls, ceilings, and amachments clean 0 27 | Bed linens provided and in good repair ilo
Walls, ceilings and smachments in good repsir 1|0 23. | Bed linens clean; cleaning Sequency 410
LICHTING AND VENTILATION: (1608) 24. | Clesn lmen storzge ilo
3. | Dleminstion of required spaces HE] 25, | Lonndry area and equipment kept clean and in good repair ifo
3 | Vennianon equipment clean and in Zpod repar Z[® FOOD SERVICE UTENSILS AND EQUIPMENT: ( 16185)
TOILET: HANDWASHING: AND BATHING FACTLITIES: (1610) 26, | Utensils/equipment (except halding equipment) in goodrepaiz | 3| ©
5. | Faclites provided ile 27, | Uensils snd equipment clean 40
6. | Fadlities clean and in good repair 4|0 28 | Equipment non-food contact sides clean )
7. | Hend sk desizn 410 29, | Utensil and equipment storage 2|0
8. | Handwaching facilities properly equipped AR 30. | Ware washing provisions 5|0
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1606 SCORING SYSTEM

What’s new?

 Removed “provisional” classification.

« Created marking instructions with
dedicated demerit values codified in
rule now

* The 41 listed violations correspond to
the item number on the score sheet
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1610 TOILET: HANDWASHING AND
BATHING FACILITIES

What’s new?

- Clarified hand-drying towel
use and storage for residents

* Incorporated them into the
“Linen” definition
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1611 WATER SUPPLY

What’s new?

- .1700 and 18C rules now incorporated
 Aligned with standard water sampling
 Hot water range 105-116°F

« Cross-connections no longer a six-demerit
item
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1615 PEST CONTROL AND OUTDOOR PREMISES

What’s new?

 Buildings free of pests
« Openings to the outside equipped
with:
- Self-closing doors
—Closed windows
—Window screening
—Controlled air curtains

« Outdoor furniture and playgrounds
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1616 CHEMICAL AND MEDICATION
STORAGE

What’s new?

« Simplified section to follow
manufacturer’s instructions
for use and storage.
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B
1617 BEDS: LINEN: LAUNDRY: FURNITURE

What’s new?

* Distinguished between
“linen” and “bed linen”

« Laundry facility kept clean
and in good repair
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B
1618 FOOD SERVICE UTENSILS AND EQUIPMENT

What’s new?

# dl b !
p d u‘* L{
.\ = ese

e

«.1618(a)* Equipment and Utensils \_
clean and in good repair

+.1618(b)* Food Contact Surfaces
(FCS) cleanliness

« .1618(b)* non-FCS cleanliness
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B
1618 FOOD SERVICE UTENSILS AND EQUIPMENT

 .1618(c) Equipment and Utensils
handled and stored properly

 .1619(d) Utensil sink provision

+ .1619(e) Food storage areas clean
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15A NCAC 18A .1618 FOOD SERVICE UTENQIL! AND

EQUIPMENT

FOOD SERVICE UTENSILS AND EQUIPMENT: (.1618)

26. | Utensils/equipment (except holding equipment) in good repair 3

.1618(a)
.1618(a)
.1618(b)
.1618(c)
.1618(d)
.1618(e)

27. | Utensils and equipment clean

28. | Equipment non-food contact sides clean

29. | Utensil and equipment storage

30. | Ware washing provisions

W | | N
o S o o o] ©

31. | Food storage areas clean
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1619 FOOD SUPPLIES

What’s New?

* Foods shall meet parts 3-1
& 3-2 of the NC Food Code

* No restrictions on home
canning
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B
1620 FOOD PROTECTION

What’s new?

« References Food Code holding temps
and TPHC (without written procedures)

* Pets can be in dining rooms now with
restrictions
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B
1620 FOOD PROTECTION

PROPER FOOD
STORAGE ORDER

ORDEN CORRECTO DE ALMACENAMIENTO
DE ALIMENTOS

s Ready-to-eat foods
‘ Alimentos listos para comer

. . . . - Raw seafood
- Equipment provided and in good repair %

Raw whole meats
Carne entera cruda

* Food Code storage provisions - Raw ground meats

What’s new?

rne molida cruda

Raw poultry
Carne de ave cruda
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1621 EMPLOYEES

What’s New?

* Cleaning Procedures for
handwashing from Food Code

 “When to Wash” section

* Restriction/Exclusion from Food
Code

* Supplies and written plan for
vomiting or fecal events
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Summary

« Key Changes

* Major definition additions and deletions
« Marking Instructions
» Classification system

* New inspection form
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QUESTIONS?
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