
15A NCAC 18A .2669 TEMPORARY FOOD ESTABLISHMENT PHYSICAL REQUIREMENTS 

(a)  A temporary food establishment shall be located in an area kept in a clean and sanitary condition. The 

arrangement of temporary food establishments shall restrict public access to all areas of the food establishment 

except dining areas. 

(b)  For outdoor cooking, overhead protection shall be provided such that all food, utensils, and equipment are 

protected. When bulk foods such as roasts, shoulders, and briskets are cooked, cooking equipment with attached 

lids, such as smokers, roasters, and other cooking devices, provide sufficient cover for the food being cooked. Food 

in individual servings such as hot dogs, hamburgers, and meat kabobs shall have additional overhead cover. 

(c)  Effective measures such as fans, screens, walls, or a combination thereof, shall be provided to keep dust, insects, 

rodents, animals, and other sources of potential contamination out of the food establishment and shall comply with 

Paragraph 6-501.115(B) of the Food Code as amended by Rule .2656 of this Section regarding live animals. 

(d)  Indoor/outdoor carpeting, matting, tarps, or similar nonabsorbent material is required as ground covering in the 

absence of asphalt, concrete, grass, or other surfaces that control dust or mud. 

(e)  The temporary food establishment and temporary food establishment commissary shall be equipped with a 

handwashing facility used only for employee handwashing. This facility shall consist of at least a two gallon 

container with an unassisted free flowing faucet such as a stopcock or turn spout, soap, single-use towels, and a 

wastewater receptacle. Warm water shall be used for handwashing. 

(f)  Water under pressure shall be provided as follows: 

(1) The water supply used shall be in accordance with 15A NCAC 18A .1700, 15A NCAC 18C, or 02 

NCAC 09C .0703; 

(2) All potable water holding tanks, containers, and hoses used to transport or store water at the 

temporary food establishment shall be drained, washed, rinsed, and sanitized; 

(3) Containers and hoses used to store, haul, or convey potable water shall be approved for potable 

water use, shall not be used for any other purpose, and shall be protected from contamination. 

Potable water hoses and containers shall be labeled; and 

(4) Warm water shall be available and used for cleaning. 

(g)  Wastewater shall be disposed in accordance with 15A NCAC 18A .1900 or 15A NCAC 02H .0200. Portable 

wastewater containers may be used when the volume of potable water can be determined by the dimensions of sinks, 

basins, and interim storage containers and the portable wastewater containers are sized to contain the wastewater 

volume generated. Wastewater containers and hoses shall be labeled and not used for any other purpose. Wastewater 

containers shall not be emptied into waterways, storm drains, or on the ground. 

(h)  Employees must have access to toilet facilities that are kept clean and in good repair. 

(i)  Garbage and refuse shall be collected and stored in garbage containers with properly fitted lids. Nothing in this 

Rule shall prohibit uncovered garbage containers in the food establishment during periods of operation. Garbage and 

refuse shall be removed as needed and disposed in a manner to prevent vermin breeding and harborage. The 

premises shall be kept clean. 

(j)  Lighting shall comply with Section 6-202.11 of the Food Code as amended by Rule .2656 of this Section. 

Lighting is required for nighttime operations. 

(k)  Temporary food establishments and temporary food establishment commissaries shall remain connected to 

necessary utilities at all times food is prepared, served, or stored in the food establishment. 

(l)  Toxic materials shall be labeled, used, and stored to prevent the contamination of food, equipment, utensils, 

linens, and single-service articles and meet the provisions of Sections 7-101.11 and 7-203.11 of the Food Code as 

amended by Rule .2657 of this Section. 

 

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. 

 


