
15A NCAC 18A .1017 FOOD SERVICE FACILITIES 

(a)  Summer camps that prepare or serve food for pay shall include at least one camp food service kitchen and a 

covered dining hall. A camp food service kitchen shall comply with the Food Code incorporated by reference at 15A 

NCAC 18A .2650 as amended by 15A NCAC 18A .2651-.2658 with the following exceptions: 

(1) Any TCS food required to be maintained at or below 41 degrees Fahrenheit by the provisions set 

forth in Part 3-501 of the Food Code incorporated by reference at 15A NCAC 18A .2650 as 

amended by 15A NCAC 18A .2653 may also be maintained between 41 degrees Fahrenheit and 

45 degrees Fahrenheit in refrigeration equipment that is not capable of maintaining the food at 41 

degrees Fahrenheit or less if: 

(A) The equipment is in place and in use in the camp food service kitchen on or before the 

effective date of this Rule; 

(B) On or before April 1, 2026, the equipment is upgraded or replaced to maintain food at a 

temperature of 5 degrees Celsius or 41 degrees Fahrenheit or less; and 

(C) Any food required to be datemarked in accordance with Part 3-501.17 of the Food Code 

incorporated by reference at 15A NCAC 18A .2650 as amended by 15A NCAC 18A 

.2653 is clearly marked to indicate the date or day by which the food shall be consumed 

on the premises, sold, or discarded when held at a temperature between 41 degrees 

Fahrenheit and 45 degrees Fahrenheit for a maximum of 4 days. The day of preparation 

shall be counted as Day 1; 

(2) The provisions of Part 8-405 of the Food Code incorporated by reference at 15A NCAC 18A 

.2650 as amended by 15A NCAC 18A .2658 shall not apply to camp food service kitchens; 

(3) The lighting intensity requirements set forth in Part 6-303.11 of the Food Code incorporated by 

reference at 15A NCAC 18A .2650 as amended by 15A NCAC 18A .2656 shall not apply; 

(4) Nothing in these Rules shall prohibit family style service where patrons elect to participate in the 

family dining-table type of service; 

(5) For all equipment, except warewashing equipment, non-commercial equipment in good repair 

shall be allowed in a camp food service kitchen; 

(6) When only single-service eating and drinking utensils are used, a sink with at least two-

compartments meeting the requirements set forth in Chapter 4 of the Food Code incorporated by 

reference at 15A NCAC 18A .2650 as amended by 15A NCAC 18A .2654 shall be acceptable as 

the camp food service kitchen warewashing sink; 

(7) The provisions of Part 2-102 of the Food Code incorporated by reference at 15A NCAC 18A 

.2650 as amended by 15A NCAC 18A .2652 shall not apply; and 

(8) The following provisions of the Food Code incorporated by reference at 15A NCAC 18A .2650 as 

amended by 15A NCAC 18A .2651 -.2658 shall be effective for summer camps beginning April 1, 

2025: 

(A) Part 2-103.11 Person In Charge; 

(B) Part 2-201 Responsibilities of Permit Holder, Person in Charge, Food Employees, and 

Conditional Employees; 

(C) Part 4-302.13(B) Temperature Measuring Devices, Mechanical Warewashing; and 

(D) Part 2-501.11 Clean-up of Vomiting and Diarrheal Events. 

(b)  After April 1, 2026, all TCS food in camp food service kitchens shall be held in accordance with the provisions 

of Part 3-501 of the Food Code incorporated by reference at 15A NCAC 18A .2650 as amended by 15A NCAC 18A 

.2653 with no allowance for cold holding above 41 degrees Fahrenheit. 

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

(d)  If camp food service is provided by contract with an outside person or operated by an outside company, the 

responsibility for compliance with food service sanitation requirements remains with the permit holder. The permit 

holder shall confirm that all food provided by an outside person or company complies with the requirements of Part 

3-201.11 of the Food Code incorporated by reference at 15A NCAC 18A .2650 as amended by 15A NCAC 18A 

.2653. 

(e)  Supplemental cooking rooms shall be allowed in summer camps. Supplemental cooking rooms shall comply 

with the standards set forth in 15A NCAC 18A .2664 except that the lighting intensity requirements in Item (7) of 

that Rule shall not apply. 

(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. 

 

History Note: Authority G.S. 130A-4; 130A-248; 
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