
15A NCAC 18A .2668 TEMPORARY FOOD ESTABLISHMENT EQUIPMENT AND UTENSIL 

REQUIREMENTS 

(a)  Equipment and utensils in temporary food establishments shall be kept clean and maintained in good repair. 

Those surfaces that come into contact with food, drink, or utensils shall comply with Parts 4-1 and 4-2 of the Food 

Code as amended by Rule .2654 of this Section. 

(b)  Equipment and utensils in temporary food establishments shall be cleaned, sanitized, stored, and handled in 

accordance with Parts 4-6 and 4-7 of the Food Code as amended by Rule .2654 of this Section. 

(c)  When multi-use utensils other than eating and drinking utensils are used in temporary food establishments, three 

basins of sufficient size to submerge, wash, rinse, and sanitize utensils shall be provided. Other equivalent products 

and procedures may be used in accordance with Part 4-7 of the Food Code as amended by Rule .2654 of this 

Section. At least one drainboard, table, or counter space shall be provided for air-drying. 

(d)  When multi-use eating and drinking utensils are used in temporary food establishments, a three-compartment 

sink of sufficient size to submerge, wash, rinse, and sanitize utensils must be provided. Drainboards shall be 

provided as specified in Section 4-301.13 of the Food Code as amended by Rule .2654 of this Section. 

(e)  Wash, rinse, and sanitizing solutions shall be maintained in temporary food establishments as specified in 

Sections 4-501.18 and 4-501.19 of the Food Code as amended by Rule .2654 of this Section. 

(f)  A food preparation sink must be provided for washing produce in temporary food establishments. 

(g)  Food shields or other effective barriers in temporary food establishments shall be installed in a manner to protect 

food and food contact surfaces from contamination. 

 

History Note: Authority G.S. 130A-248; S.L. 2011-394, Section 15(a); 

Eff. September 1, 2012; 

Pursuant to G.S. 150B-21.3A, rule is necessary without substantive public interest Eff. July 20, 

2019. 

 


