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I. Purpose

East Carolina University is dedicated to providing a healthy and safe environment for its campus community and guests.  The purpose of this policy is to provide safety and sanitation controls for the handling, preparation and serving of foods by any department, organization or individual on University property other than the University Dining Services vendor.  This policy applies to all food preparation and service at University sanctioned events.  These events may include, but are not limited to, summer camps, athletic events, holiday celebrations, fund raisers, special University celebrations such as Barefoot-on-the-Mall and other University related functions.  This policy does not include employee-sanctioned and by invitation only events intended for other employees, such as departmental birthday celebrations, employee recognition events, holiday celebrations or bake sales.

II. Applicable References/Standards

This safety policy is established in accordance with the following codes and policies.

· 15 NCAC 18A .2600, “Rules Governing the Sanitation of Restaurants and Other Food Handling Establishments”.  On the web at: (http://www.deh.enr.state.nc.us/ehs/rules.htm)

· East Carolina’s Business Manual/Facilities Services /Policy #20.

III.   Responsibilities

Food Vendor

· Obtain an ECU sponsor for your activity in accordance with Facilities Services Policy #20 in the ECU Business Manual.

· Obtain permit from Pitt County Health Dept., Department of Environmental Health if food service will occur more than one day in any one month.

· Register your event with the Environmental Health & Safety Office at 328-6166.

· Follow the Special Event food service policy and NC food safety codes.

ECU Sponsoring Department or ECU Organization

1.  ECU Departments are responsible for the following:

· Register your event (food being served) with ECU Environmental Health & Safety.

· Provide your food service vendors with a copy of the Special Event Food Service Policy, ECU Business Manual/Facilities Services/Policy#20, and “Serving Food at Special Events” brochure.

· Arrange for water, trash collection and removal, housekeeping needs and moving needs as needed for the event.

Environmental Health & Safety

· Conduct random, unannounced inspections of special events involving food services and report findings to the sponsoring department/organization.

· Provide policies, rules and educational brochures on the ECU Environmental Health & Safety web page and in the public folders.

· Provide consultation, when requested, to ECU departments/organizations regarding these requirements or concerning food safety at the event.

Facilities Services 

· Provide services as outlined in the ECU Business manual and Facilities Services internal policies.

IV. Procedure

We strongly encourage the use of the University’s Dining Services vendor for all University-sanctioned food service needs.  Although this vendor is not affiliated with the University, they consistently meet our initial and ongoing requirements for providing good quality and safe food.  If a department chooses not to use the University Dining Services vendor, the following food service requirements must be met:

Note: Non-University entities are not allowed to serve food on University property without a sponsoring department or organization.  The sponsoring department or organization takes full responsibility for the activity.

a. All activities involving the preparation, storage and service of potentially hazardous* foods on East Carolina University property will abide by North Carolina’s health code 15 NCAC 18A .2600, “Rules Governing the Sanitation of Restaurants and Other Food Handling Establishments.”

”Potentially hazardous foods” mean any food or ingredient, natural or synthetic, in a form capable of supporting the growth of infectious or toxigenic microorganisms, including Clostridium botulinum.  This term includes raw or heat-treated foods of animal origin; raw seed sprouts and treated foods of plant origin.  The term does not include foods, which have a pH level of 4.6 or below, or a water activity (Aw) value of 0.85 or less.  

Examples:  Raw or cooked hamburger and hot dogs, barbecue pork and chicken, macaroni salad, ice cream, fruit, lettuce salads, etc.

b. All individuals or organizations wishing to serve food on University property or at a University event must be sponsored by a University department or organization in accordance with Facilities Services Policy #20 in the ECU Business Manual and meet all provisions of this policy.

c. According to NC State law, any food operation preparing and serving food two or more consecutive days during any one month must secure a permit.  Permits are obtained through Environmental Health Division of the Pitt County Health Department.  Events serving foods on ECU property must also register with ECU Environmental Health & Safety Office at 328-6166.

d. Departments, organizations and individuals wishing to sell or provide food at a University sanctioned function, activity or event are encouraged to use ECU Dining Service Catering to prepare and serve foods.

e. Seafood or shell stock in any form may not be served except through ECU Dining Services.

f. This Policy does not apply to events where the individuals in the activity bring their own meal (as in a bag lunch) and the program needs only to supply facilities for keeping these meals cold. e.g. a Ventures program providing refrigeration for camp participants to use if needed.

g. Food may be served for University functions lasting more than two days without a food service permit from the Environmental Health Division of Pitt County Health Department providing all of the following criteria are met:

· The food served is from a permitted restaurant and requires no additional handling including spooning, scooping, or serving more than one person from the same container.

· The food is prepared and individually portioned in a permitted restaurant, transported and held at proper temperatures and served in individual containers (e.g. pre-wrapped hot dogs, individual slice pizza box, etc.) without needing additional heating or cooling.

· The organization has registered the event with the Environmental Health & Safety Office.

h. Departments, organizations or individuals wishing to sell or serve food not prepared and served through ECU Dining Services or not prepared and individually portioned in a permitted restaurant must receive written permission from Environmental Health Division of Pitt County Health Department at least one week prior to the event.  Environmental Health Division of Pitt County Health Department will coordinate their approval with the ECU Environmental Health & Safety Office.

i. Departments, organizations or individuals sponsoring the event are responsible for providing each vendor with a copy of the policy and guidelines at least one week prior to the event.  Copies of the policy and guidelines are available on the ECU Environmental Health & Safety web page located at www.ecu.edu/oehs/se.htm.

j. Departments, organizations or individuals sponsoring the event are responsible for making arrangements through ECU Facilities Services Work Center for solid waste disposal, electricity and potable water.  If restrooms or liquid waste disposal facilities are not readily available, it will be the responsibility of the Departments, organizations or individuals sponsoring the event to contract for these services and provide a copy of the contract to the Environmental Health Division of Pitt County Health Department.  Disposal of liquid wastes into a storm drain is prohibited.

k. The ECU Environmental Health & Safety Office provides the policy and guidance document to help educate food vendors on food safety and sanitation requirements on the ECU Environmental Health & Safety web page located at www.ecu.edu/oehs/se.htm.

l. The ECU Environmental Health & Safety Office and/or the Environmental Health Division of Pitt County Health Department may choose to inspect, without notice, any food preparation or service activity operating on University property. 

m. This policy will not apply to simple cookies, cakes or certain pastry items.   Cookies, cakes and pastries containing cream cheese or a milk or egg-based filling or other substantially milk, cream or egg-based fillings will be considered potentially hazardous food* and therefore must comply with this policy.

n. The ECU Environmental Health & Safety Office reserves the right to prohibit or cease any food preparation or food service operation on University property that it deems may present a health or safety threat.

13.  Environmental Health Division of Pitt County Health Department will notify ECU’s Environmental Health & Safety Office at least 24 hours in advance of an event of any food operations for which they have issued a permit.  Notification will include time of the event, location, foods to be served and contact person.

V. Food Handling and Food Preparation Instructions

1. All foods, including ice and water, must be obtained from sources approved satisfactory by the Environmental Health Division of Pitt County Health Department.  If water is supplied through a hose, it must be NSF approved.

2. Potentially hazardous*, cooked or raw cold foods require refrigeration and must be maintained at 45° F or below at all times.  Potentially hazardous* hot foods must be maintained at 140° F or above at all times.    A probe thermometer will be required at each preparation site for you to check these temperatures. 

3. All potentially hazardous* food must arrive ready to be served or ready to be cooked, and when cooked, must require minimal preparation to be served.  An enclosed facility will be required for more involved food service activities.

4. Keep all foods protected from dust, dirt, insects and other sources of contamination during storage, preparation, cooking, display, and service.

5. Don't let people with boils, infected wounds, diarrhea, respiratory infections accompanied by fever or other communicable diseases prepare or help with your food stand.

6. Be sure to wear clean outer garments and effective hair restraints.  Tobacco will not be allowed in the preparation and service areas.

7. Equipment and utensils must be kitchen grade, clean and in good repair and stored protected from dirt and insects. Keep disposable eating utensils in sufficient quantities for your customers.

8. Mechanical slicers, choppers, mixers, and similar food preparation equipment will not be allowed without prior approval from Environmental Health Division of Pitt County Health Department.  When approved, these items must be kept clean and protected from contamination throughout their use.  Any break in the use of this equipment will require cleaning and sanitizing.  Other requirements may be applied if deemed necessary by the Environmental Health & Safety Office.

9. Adequate methods must be taken to ensure clean hands.  When a hand wash lavatory with hot and cold water under pressure is not available, a catch pan, a container of water, soap, and disposable towels are required.  Disposable food-handling gloves, disposable moist-type sanitizing toweletts, and hand sanitizers are also encouraged.

10. You must collect and dispose of any liquid wastes legally. Any liquid waste, which is not discharged directly into a sewage system (not a storm drain) must be collected and legally disposed of off campus.  Disposal of any waste via storm drains is prohibited!

11. All waste food, food scraps or food residues including drippings, oil, wash water must be caught or collected and disposed of properly by you. 

Please refer any questions concerning this policy or acceptable food handling practices to the Environmental Health & Safety Office at (252) 328-6166.

