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Transitional Permitting

Regional Meeting #2 2024
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How do we typically find out that a 
transitional permit is needed?

• Contacted by new owner or operator

• During or after a routine inspection

• Ask about the specific ownership or permittee 
at the beginning of an inspection!



NCDHHS, Division of Public Health, Food Protection & Facilities Branch | Regional Meeting #2 2024 3

15A NCAC 18A .2659
(b) Upon transfer of ownership of an existing food establishment, the regulatory 
authority shall complete an evaluation. If the establishment satisfies all the 
requirements of the rules, a permit shall be issued. If the establishment does not 
satisfy all the requirements of the rules, a permit shall not be issued. 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 or no certified food protection manager is on the premises. The 
transitional permit shall expire 180 days after the date of issuance unless 
suspended or revoked before that date and shall not be renewed. Upon expiration 
of the transitional permit, the permit holder shall have corrected the 
noncompliant items and obtained a permit, or the food establishment shall 
not continue to operate.
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When to NOT Issue a Transitional 
Permit

• Public health hazards exist
• Changes made by new operator
−Removed essential equipment
−Added new equipment that has 

not been reviewed or approved
−Unapproved changes made to the 

facility

Thomas says…

NO!
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When a Transitional Permit CAN be 
Issued

• No public health hazards exist
• No major changes have been 

made by the new operator

Thomas says…

YES!
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Where Do We Start?
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What Do We Need?
• Demographical information
• Proposed menu
−Addition of new menu items
−Specialized food processes

• Proposed changes or additions
−Addition of new equipment
−Remodel or addition of new space

• Can we charge for a transitional 
permit? MAYBE
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What Else Do We Need?
• File for previous permittee
−Permit conditions
−Plan review information
− Inspection reports
−Enforcement actions
−HACCP/Variance information
−On-site water supply and wastewater 

disposal system information
−Commissary for MFU, shared kitchen, 

virtual branding?

• Document, document , document



NCDHHS, Division of Public Health, Food Protection & Facilities Branch | Regional Meeting #2 2024 9

Time for the Walk-through

• What are we looking for?
−Equipment issues
−Repairs to physical facilities
−Lighting
−Additional equipment needs
−Relocation or removal of existing 

equipment

• Remember, we are not 
documenting cleaning issues!



NCDHHS, Division of Public Health, Food Protection & Facilities Branch | Regional Meeting #2 2024 10

• ANSI or Equal (4-205.10)

• Meets 4-1 and 4-2

• Used in accordance with 
manufacturer’s specifications

Equipment Standards
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Exceptions
•Toasters

•Mixers

•Microwaves
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Exceptions

Water HeatersHoods
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Are these approved?

Depends

Depends

Yes
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Look Closely!
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Are these approved?
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Are these approved?
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Can Openers
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During the Walk-through

• Ask open-ended questions
• Listen, listen, listen
• Be aware of potential changes 

or additions
• Be prepared to explain rules
• Control personal feelings
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What Would You Do?

You are asked by your Supervisor to visit Charlie’s Seafood & 
Steaks to issue a transitional permit.  You have never inspected 
this facility before and the previous inspector has transferred to 
another county.  Upon inspecting the file, you find that the last 
three inspections were 99.5% with only #55 marked OUT for 
general floor, wall, and ceiling cleaning.  Your walk-through 
reveals over 50 non-compliant items totaling several thousand 
dollars in repairs and replacements.  The new permittee is 
outraged.
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What Would You Do?

• Stay calm!
• Do not get emotional or defensive
• Be understanding
• Explain the issue with the operator and why the 

non-compliant items were identified
• Explain the permitting process and the time allowed 

for compliance
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The Four “R’s”

• Repair
• Relocate
• Remove
• Replace

The Two “P’s

• Provide
• Properly

Can you write without prepositions?
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Replace wait station area Coke 
refrigerator with current ANSI standard 
or equal refrigeration unit approved for 
open food storage.



Vegetable Prep Sink



Replace unapproved repaired (smooth 
weld) two comp vegetable prep sink 
with current ANSI standard unit or 
equal.



Dishwashing Area



Repair cracked dishwashing area ceiling 
to a smooth, easily cleanable surface.



3-Compartment Warewashing Sink



Fill holes at the three-comp sink area FRP 
wall panel with FRP push pin rivets (do not 
caulk).

Provide corrosion-resistant rounded screw 
and washer on three comp sink backsplash.

Smooth bead caulk following three comp 
sink backsplash, angle slope to drain





Replace unapproved homemade 
portable flat top grill stand with a 
current ANSI standard unit or equal.
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• T – Transitional permit issued

• U – Under transition

• K – Transitional completed (keeper)

• H – Failed to complete transitional construction requirements (hard close)

• A – Status code after the entire process is finished

Status Codes
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1) Any changes to equipment, menu, or floor plan of permitted food service areas 
must have prior approval from the Environmental Health office.

2) Single-service items for customers only.
3) Maintain the on-site wastewater disposal system in accordance with the operation 

permit.
4) Total indoor and outdoor seating shall not exceed 60.
5) Notify the Environmental Health office if facility experiences a loss of power or 

water, fire, or complaints of foodborne illness.
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Follow Up

•Certified letter

•Notice of expiration 
form

•Comment addendum
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Follow Up Cont…
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Follow Up Cont…
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Follow Up Cont…
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Follow Up Cont…
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SOP Plan Review & Permitting for 
Food Service Establishments

• Updated plan review and permitting course to be 
offered in multiple locations statewide in 2025

• Collaborative effort between the State, counties, 
and local municipalities

• Seating will be limited, so register early!
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SOP Plan Review & Permitting for 
Food Service Establishments

Topics covered:
• Introduction to plan review and permitting
• Plan review applications
• Reading plans and using scale
• Calculations
• Fire inspections
• Building inspections
• Communication
• Construction visits & permitting
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Questions?


