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15A NCAC 18A .2801 DEFINITIONS 
The following definitions shall apply in regards to child care centers throughout this Section: 

(1) "Adequate" means det ermined by  t he De partment to be of s ufficient si ze, vol ume, or 
technical specifications, to effectively accommodate and support the planned, current, or 
projected workloads for a specified operational area. 

(2) "Approved" means determined by the Department to be in compliance with this Section.   
(3) "Communicable Condition" means the state of being infected with a communicable agent 

but without symptoms. 
(4) "Communicable Disease" means any disease that can be transmitted from o ne person to 

another directly, by  co ntact wi th e xcrement, ot her b ody f luids, or di scharges from t he 
body; or i ndirectly, vi a s ubstances or i nanimate objects , s uch as c ontaminated food, 
drinking glasses, toys or water; or via vectors, such as flies, mosquitoes, t icks, or other 
insects. 

(5) "Department" or " DENR" m eans t he North C arolina De partment of E nvironment and  
Natural Resources.  The term also means the authorized representative of the Department. 

(6) “Designated E mergency M edication” m eans any  m edication use d o r neede d f or t he 
immediate recovery from a potentially life-threatening event. 

(7) “Disinfecting Solution” means a so lution containing 500 to 800 parts per m illion (ppm) 
of chlorine.  A disinfecting solution can be made by mixing a solution of one-quarter cup 
(2 fluid ounces) household li quid chlorine bleach with one gallon of tap water (or one  
tablespoon of liquid household bleach in one quart of water) and prepared fresh daily.  In 
addition, products registered with the U.S. Environmental Protection Agency as h ospital 
grade germicides or disinfectants o r as disinfectants for safe u se i n sc hools, c hild ca re 
centers, institutions o r restau rants are al so ap proved d isinfectants, prov ided t he 
manufacturer’s Material Safety Data Sheets ar e kept on fil e at the child care center and 
the instructions for use are followed. 

(8) "Division of Child Dev elopment" means the ch ild care licen sing ag ency in  t he N.C. 
Department of Health and Human Services. 

(9) "Food" m eans any  r aw, co oked, o r processed e dible substance, i ce, be verage, or 
ingredient used or intended for use or for sale in whole or in part for human consumption. 

(10) “Food Preparation” means the handling of foods or utensils in the preparation of meals, 
including opening and closing of baby bottles, baby food jars and cereal boxes, as well as 
the opening and closing of any other food items intended for the assembly of ingredients 
for human consumption. 

(11) “Food Se rvice” means the distribution of pre pared food s for c onsumption, includin g 
those food items prepared at the child care center; received by the center from approved 
food establishments; milk placed in a pitcher or ot her serving container; ice transported, 
stored a nd di spensed; bagged l unches se nt f rom hom e; and  t he use of  ut ensils t o 
minimize direct food contact. 

(12) "Frying" means to cook over direct heat in hot oil or fat.  Th is includes the oil or fat that 
is generated by the food or added to the cooking utensil. 

(13) "Hermetically Sealed" means a co ntainer designed and intended to be secure against the 
entry of m icroorganisms an d to  m aintain th e commercial sterility o f its con tents after 
processing. 

(14) “Household bleach” means bleach sold in concentrations that are intended for household 
use, and not industrial applications.  Household bleach is sold in retail stores at strengt hs 
of 5.25 percent hy pochlorite (re gular st rength bl each) sol ution an d 6.0 0 percent 
hypochlorite (ultra strength bleach) solution. 

(15) “Lavatory” means a sink that is equipped with hot and c old water under pressure for the 
primary purpose of handwashing. 

(16) "Multi-Service Articles" m eans tab leware, including flatware and  ho llowware th at are 
designed, fabricated, and intended by  the manufacturer to be washed, rinsed, sanitized, 
and re-used. 

(17) "Multi-Use Articles" means bulk food  containers and  utensils designed, fab ricated, and  
intended by t he m anufacturer t o be  was hed, rinsed, sa nitized, an d re-used.  T he t erm 
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includes food storage containers, beverage pitchers, serving spoons and bowls, tongs, and 
spatulas.  The term does not include multi-service articles as defined in this Rule. 

(18) "Potable Water" means water from an approved source which is suitable for drinking. 
(19) “Potentially Hazardous Food" means any food or i ngredient, nat ural or synthetic, in a 

form capabl e of supporting t he growth of i nfectious or t oxigenic microorganisms, 
including Clostridium botulinum.  This term includes raw or heat-treated food of animal 
origin, ra w se ed sp routs, an d heat -treated foo ds o f pl ant ori gin.  Th e t erm does not  
include foods which have a pH level of 4.6 or below or a water activity value of 0.85 or 
less. 

(20) "Putrescible Materials" means materials likely to rot or putrefy, such as fruit, vegetables, 
meats, and dairy products.  

(21) "Sanitary Sewage System" means a complete system of sewage collection, treatment, and 
disposal and includes septic tank systems, connection to a public or community sewage 
system, sewage reuse or recycle systems, or mechanical or biological treatment systems. 

(22) “Sanitizing Solution” means a solution containing 50 to  200 parts per million (ppm) of 
chlorine.  A sanitizing solution can be made by mixing a tablespoon of liquid household 
chlorine bleach with one gallon of water and prepared fresh daily. 

(23) “School Age” means any child who is at least five years old on or before October 16 of 
the current school year and who is at tending, or has at tended, a public or private grade 
school or k indergarten; or any ch ild who is not five years o ld and will not be five years 
old on or before October 16 of that school year, but has been attending school during that 
school year in anothe r state in accordance  with the  laws  or rules of t hat state before 
moving to and becoming a resi dent of North Carolina; or any child who is at  least five 
years old on or before April 16 of the current school year, is determined by the principal 
of a sch ool to b e gifted an d m ature en ough to ju stify admissio n to  t he schoo l and  is 
enrolled no later than the end of the first month of the school year. 

(24) “Single-Service Articles" means tableware, including flatware and hollowware, carry-out 
utensils an d other i tems such as bags, containers, st irrers, st raws, toothpicks, an d 
wrappers that are designed, fabricated and intended by the manufacturer for one-time use. 

(25) "Single-Use Articles" m eans bulk f ood cont ainers a nd utensils i ntended by  t he 
manufacturer to be use d once and discarded.  The term includes formed buckets, bread 
wrappers, pickle barrels, and No. 10 cans.  The term does not include single-se rvice 
articles as defined in this Rule. 

(26) “Tempered Water” means water that is between 80°F and 110°F. 
(27) “Utensils” means any ki tchenware, tableware, gl assware, cut lery, co ntainers or ot her 

equipment t hat foo d or drink c omes in cont act wi th during st orage, pre paration or 
serving. 

(28) “Work Surfaces” means the following locations in the kitchen:  food service areas; st ove 
top surfaces; food pre paration surfaces; utensil and dishwashing areas; s urfaces used for 
air drying; dra in boards; and counter top s urfaces.  In child care room s, work surface s 
include food prepa ration areas, diaper changing surfaces, counter top surfaces, children 
work tables, desks and easels. 

 
History Note: Authority G.S. 110-91; 

Eff. July 1, 1991; 
Amended Eff. March 1, 1995; 
Temporary Amendment Eff. April 15, 1998; 
Amended Eff. July 1, 2006; January 1, 2006; April 1, 1999. 

 
15A NCAC 18A .2802 APPROVAL OF CONSTRUCTION AND RENOVATION PLANS 
(a)  Plans drawn to scale and specifications for new child care centers shall be submitted to the local health 
department for review and approval prior to initiating construction.  Plans drawn to scale and specifications 
for c hanges t o b uilding dimensions, ki tchen s pecifications, o r other m odifications t o existing child care 
centers shall also be submitted to the local health department for review and approval prior to construction.  
Plans drawn to scale a nd specificati ons for p rototype " franchise" or "c hain" c hild ca re cent ers s hall be  
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submitted to DENR, Division of Environmental Health, Environmental Health Services Section, Children's 
Environmental Health  Bran ch.  When requ ested by an  operator of a center or by the Secreta ry of the  
Department of Health and Human Services, the local health department shall visit or inspect an existing or 
proposed center, within 30 days of the request, to determine compliance with this Section.   
(b)  Review of the plans by the local health department or the Environmental Health Services Section shall 
be based on the requirements of this Section. 
(c)  Construction and modifications shall comply with the approved plans. 
 
History Note: Authority G.S. 110-91; 

Eff. July 1, 1991; 
Temporary Amendment Eff. April 15, 1998; 
Amended Eff. April 1, 1999; 
Temporary Amendment Eff. December 1, 1999; 
Amended Eff. January 1, 2006; April 1, 2001. 

 
15A NCAC 18A .2803 HANDWASHING 
(a)  Ch ild Care o perators shall in struct employees that handwashing is th e single most important line of 
defense in preventing the t ransmission of d isease-causing organisms.  Em ployees shal l wash hands upon 
reporting for work; before and after handling food; before bottle feeding or serving to other children; before 
handling cl ean ut ensils o r equi pment; after t oileting or  han dling of body fl uids ( e.g., sal iva, n asal 
secretions, vomitus, feces, urine, blood, secretions from sores, pustulant discharge); after diaper changing; 
after handling soiled items such as garbage, mops, cloths and clothing; after being outdoors; after handling 
animals or animal cages; and after removing disposable gloves.  Th e use of hand sanitizing products does 
not replace the requi rement for handwashing.  Howe ver, except for dia pering, food preparation, and food 
service, hand sanitizing products may b e used  in lie u of handwashing while an  employee is sup ervising 
children outdoors if hands are washed upon returning indoors. 
(b)  Children shall wash hands upon arrival at the child care center; after each diaper change or visit to the 
toilet; before eating meals or snacks; before and after water play; after outdoor activity; and after handling 
animals or animal cages.  Except for diapering and before eating meals or snacks, hand sanitizing products 
may be use d i n l ieu of handwashing w hile chi ldren are outdoors i f ha nds are  was hed upon r eturning 
indoors. 
(c)  Handwashing procedures shall include: 

(1) using liquid soap and tempered water; 
(2) rubbing hands vigorously with soap and tempered water for 15 seconds; 
(3) washing all surfaces of the hands, to incl ude the bac ks of ha nds, palm s, wrists, under 

fingernails and between fingers; 
(4) rinsing well for ten seconds; 
(5) drying hands with a paper towel or other hand-drying device; and 
(6) turning off faucet with a paper towel or other method without recontaminating hands. 

 
Note: Refer to Rule .2828 of this Section for history. 
 
History Note: Authority G.S. 110-91; 

Eff. July 1, 1991; 
Amended Eff. February 1, 1995; 
Temporary Amendment Eff. April 15, 1998; 
Amended Eff. July 1, 2006; January 1, 2006; April 1, 1999. 

 
15A NCAC 18A .2804 FOOD SUPPLIES 
(a)  In child care centers, food shall be free from spoilage, filth, or other contamination and shall be safe for 
human consum ption.  Potentially h azardous foods, including foods  p ackaged in herm etically sealed 
containers, shall be obtained only from sources that are permitted or inspected by a local health department,  
the No rth C arolina De partment of  A griculture an d C onsumer Servi ces or ot her government reg ulatory 
agency.  The use of food packaged in hermetically sealed containers that was not prepared in a commercial 
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food processing estab lishment is pr ohibited.  Fo od prepared and sent from home to  be shared with o ther 
children shall be limited to non-potentially hazardous baked goods. 
(b)  M ilk p roducts t hat are used shal l be Grade "A" pasteurized fluid milk and fl uid m ilk pr oducts o r 
evaporated milk.  The t erm "milk products" means those products as de fined in 15A NCAC 18A .1200.  
Copies o f 15A NCAC 1 8A . 1200 m ay be obtained f rom t he En vironmental Heal th Se rvices Se ction, 
Division of Environmental Health.  Unless prescribed by a physician, dry milk and dry milk products shall 
be used only for cooking purposes, including cooked pudding desserts and flavored hot beverages. 
(c)  St eamed and uncooked shellfish, raw eggs, and  pr oducts containing raw e ggs including raw cookie 
dough, ca ke batter, b rownie m ix, m ilkshakes a nd i ce c ream shal l no t be c onsumed by chi ldren.  A 
pasteurized egg product may be used as a substitute for raw eggs. 
(d)  Breast m ilk, formula, and other bottled beverages, including beverages in sippy cups, sent from home 
shall be fully prepared, dated, and identified for the appropriate child at the child's home.  All breast milk, 
formula, and other bottled beverages shall be retu rned to the child's home or discarded at the end of each 
day.  Breast milk may be stored frozen for up to seven days.  Frozen breast milk shall be labeled with the 
date receive d and date tha wed for use.  Previ ously frozen breast m ilk shall be re frigerated and may be 
stored for no more than 24 hours.  Microwaves shall not be used to thaw or warm breast milk, baby food, 
formula or other bottled be verages.  Bottle warm ing equipment shall be inaccessi ble to childre n when in  
use and shall be e mptied, cleaned and sanitized daily.  Previously frozen breast milk shall not be refrozen 
for storage.  Formula provided by the child care center shall be commercially pre-packaged, ready-to-feed, 
fully prepared, and packaged in single-use containers.  However, breast milk or formula that does not meet 
these re quirements m ay be provide d by the child care center as prescribed by the child' s physician or 
instructed by parent or guardian in writing.  Bottles and other drinking utensils provided by the child care 
center sh all b e san itized in acco rdance wit h th is Section.  Fo rmula and  ot her beverages w hich require 
refrigeration, baby food after opening, and breast milk shall be identified for the appropriate child and shall 
be re frigerated at 4 5°F (7 °C) o r below.  Upon opening, ja rs of ba by fo od s hall b e co vered, dated, 
refrigerated, a nd used wi thin t wo days.  Baby fo od may b e serv ed directly fro m th e j ar to  one ch ild if 
unused portions of the food are discarded after each feeding; otherwise, commercially prepared baby foods 
shall be served from a serving dish rather than the food jar.  After the completion of each feeding, leftover 
formula, breast milk, and other bottled beverages shall be discarded or returned to the child’s home at the 
end of each day. 
(e)  Child care centers receiving  prepared meals or snacks from outside sources shall use meals and snacks 
obtained from food handling establishments permitted by a local health department, organizations that only 
serve prepared meals to child care centers, or a nother child care center inspect ed by a local health 
department.  Child care ce nters may also receive pre pared meals from organizations not licensed as chil d 
care centers only whe n thes e orga nizations are provi ding p repared me als to  li censed child care centers.  
These organizations shall be inspected as c hild care ce nters by the local heal th department in the county 
where th e me al is  p repared.  T he inspection of th ese org anizations shall b e m ade b y th e lo cal h ealth 
department at the same time the inspection of the licensed child care center receiving these prepared meals 
is done.  The inspection report of the organization providing these meals shall be a part of the inspection of 
the licen sed ch ild care cen ter receiv ing t he prep ared m eals, un less t he organization is a permitted fo od 
handling establish ment.  During  tran sportation, fo od shall meet th e req uirements o f th e R ules of th is 
Section relating to food protection and storage. 
(f)  Lunches and other meals brought from home shall be dated and identified for the appropriate child at 
the c hild’s home and shall be returned t o the c hild’s home or discarded at t he e nd of each day.  Meals 
containing potentially hazardous foods shall be refrigerated at 45°F (7°C) or below. 
(g)  No thing in  th e Ru les of th is Sectio n shall p rohibit t he use of f resh ga rden f ruits and v egetables, 
including those grown at the child care center, so long as they are washed before being served. 
 
History Note: Authority G.S. 110-91; 

Eff. July 1, 1991; 
Amended Eff. February 1, 1995; January 1, 1992;  
Temporary Amendment Eff. April 15, 1998; 
Amended Eff. July 1, 2006; January 1, 2006; April 1, 1999. 



NC Dept. of Environment & Natural Resources  15A NCAC 18A .2800 
 

 
DEH Environmental Health Services                     August 2, 2007 Page  5 
 

 
15A NCAC 18A .2805 FOOD PROTECTION 
 
History Note: Authority G.S. 110-91; 

Eff. July 1, 1991; 
Repealed Eff. January 1, 2006. 

 
15A NCAC 18A .2806 FOOD STORAGE AND PROTECTION 
(a)  In child care cen ters, food shall be stored in approved, clean, tightly covered, storage containers once 
the original package is opened.  Approved containers include resealable bags and other containers made of 
plastic or glass.  Reusable containers that come in direct contact with food must be easy to clean, in good 
repair and intended for food storage. 
(b)  Food items, that are stored in classrooms or other rooms intended for child care use, shall be limited to 
those food items which are individually packaged unless the classroom is equipped with a food preparation 
area.  Pr ovisions s hall be made t o st ore and protect t hese f ood i tems from  al l potential sou rces of  
contamination and other nonfood items stored in the classroom. 
(c)  Dry foods that are not readily identifiable and are stored in containers shall be labeled.  
(d)  Fo od s hall be st ored a bove t he fl oor i n a manner t hat prot ects the fo od fr om spl ash an d other 
contamination and that permits easy cleaning of the storage area. 
(e)  Food and containers of food shall not be stored under exposed sewer lines.  Food shall not be stored in 
toilet or l aundry rooms.  C hild care ce nters licensed for fewer than 13 children and located in a resi dence 
may store food in laundry rooms if protected as required in Paragraph (f) of this Rule. 
(f)  Al l food shall be st ored in a manner t o protect i t from dust , rodents, i nsects, d rip, spl ash and other 
contamination.  R aw meats, po ultry, fi sh, shel lfish an d eggs s hall be  st ored on sh elving beneath and  
separate from other foods.   The temperature of potentially hazardous food provided by the center s hall be 
45°F (7°C) or below, or 140°F (60°C) or abo ve at all ti mes, including field trips, catering events, outdoor 
service, except during necessary periods of preparation and service, and as otherwise provided in the Rules 
of this Section.  
(g)  Packaged food such as milk or other beverage containers may be stored in undrained ice as long as any 
individual units are n ot submerged in water.  Wrapped sandwiches and other foods shall not be st ored in 
direct contact with ice.  
(h)  Refrigerated storage: 

(1) Refrigeration equipment shall be provided in such number and of such capacity to assure 
the maintenance of pote ntially hazardous food at required temperatures during storage.  
Each re frigerator s hall be p rovided with a  num erically scal ed i ndicating t hermometer, 
accurate to ±3°F (± 1.5°C) located to measure the air temperature in the warmest part of 
the refrigerator and l ocated to be easily re adable.  Rec ording thermometers, accurate to 
±3°F (±1.5°C), may be used in lieu of indicating thermometers. 

(2) Potentially hazardous fo od requiring refrigeration after preparation shall be cooled to a n 
internal temperature of 45°F (7°C), or be low.  Cooling of pote ntially hazardous foods  
shall be initiated upon completion of preparation or hot storage. Methods such as pouring 
into p ans, ag itation, and  chillin g with  ice o r water circu lation ex ternal to  th e fo od 
containers shall be used to cool potentially hazardous food.  Potentially hazardous food to 
be transported cold shall be prechilled and held at a temperature of 45°F (7°C) or below. 

(3) Ice u sed f or cooling st ored fo od a nd f ood co ntainers shal l n ot be use d for human 
consumption. 

(i)  Hot storage: 
(1) Hot food storage equipment shall be provided in sufficient number and capacity to assure 

the maintenance of foo d at th e required temperature during storage .  Each hot food unit 
shall be provided with a numerically s caled indicating thermometer, accurate to ± 3°F (± 
1.5°C), located to measure the air te mperature in the coolest part of the unit and located 
to be easily readable.  Recording thermometers, accurate to ±3°F (± 1.5°C), may be used 
in lieu  of ind icating t hermometers.  Where it is im practical to  in stall th ermometers on  
equipment such as steam tables, steam kettles, heat lamps, cal-rod units, or insulated food 
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transport carriers, a m etal stem-type numerically scaled indicating product therm ometer 
shall be available and used to check internal food temperature. 

(2) The internal te mperature of pote ntially hazar dous foods  requiring ho t stora ge shall be  
140°F (60°C) or above except during necessa ry pe riods of prepa ration and se rvice.  
Potentially hazardous food to b e transported hot shall be held at a tem perature of 140°F 
(60°C) or above. 

(j)  In the event of a fire, flood, water supply interruption, power outage, or similar event that might result 
in the contamination of food, or t hat might prevent potentially hazardous food from being held at required 
temperatures, the pe rson in c harge shall eith er d iscard the fo od in  qu estion or con tact th e lo cal h ealth 
department. 
 
History Note: Authority G.S. 110-91; 

Eff. July 1, 1991. 
Amended Eff. February 1, 1995; 
Temporary Amendment Eff. December 1, 1999; 
Amended Eff. July 1, 2006; January 1, 2006; April 1, 2001. 

 
15A NCAC 18A .2807 FOOD PREPARATION 
(a)  In child c are centers, the pre paration of food sh all take place only in the approved facilities or space 
equipped as required in Rule .2810 of this Section. 
(b)  Food s hall be prepared with the least possible m anual contact, with utensils, and on surfaces that have 
been cleaned, rinsed, and sanitized prior to use in order to prevent cross-contamination. 
(c)  Food c ontact surfaces and ute nsils shal l be clean ed and san itized after p reparing raw fo ods, prior to 
preparing ready-to-eat f oods and aft er any  i nterruption o f o perations i n whi ch c ontamination m ay have 
occurred.  
(d)  Raw fruits and raw vegetables shall be washed with potable water before being cooked or served. 
(e)  Potentially hazardous foods re quiring cooki ng s hall be  cooked to heat all parts of the  food to a 
temperature of at least 140°F (60°C), except that: 

(1) poultry, poultry stuffings, stuffed meats and stuffings containing meat shall be cooked to 
heat all pa rts of the food to at least 165 °F (74 °C) wi th n o i nterruption of t he c ooking 
process; 

(2) pork and any food containing pork shall be cooked to heat all parts of the food to at least 
150°F (66°C) with no interruption in the cooking process; 

(3) ground beef and foods containing ground beef shall be cooked to an internal temperature 
of at least 155°F (68°C) with no interruption in the cooking process; and 

(4) roast bee f shal l be cooked to an  internal tem perature of a t least 130 °F (5 4ºC) w ith no 
interruption in the cooking process. 

(f)   Potentially hazardous foods requiring cooking and cooked in a microwave oven shall be rotated during 
cooking t o co mpensate for  uneven heat d istribution a nd shal l be heated a n ad ditional 25 °F (13. 9°C) to 
compensate for shorter cooking times. 
(g)  Potentially hazardous foods that have been cooked and then refrigerated, if served above 45°F (7°C), 
shall be reheated to an in ternal temperature of 165°F (74°C) or higher before being served or before being 
placed in a hot food storage  unit except that, food in inta ct packages may initially be reheated to 140°F 
(60°C).  Steam  tab les, w armers, an d similar  h ot food holding units ar e prohibited for reheating of 
potentially hazardous foods.  Potentially hazardous foods reheated in a microwave oven shall be heated an 
additional 25°F (13.9°C). 
(h)  Metal ste m-type numerically scaled i ndicating product thermometers, accurate to 2°F (1°C), shall be 
provided an d used t o ass ure t he at tainment an d m aintenance o f proper i nternal co oking, holding, o r 
refrigeration temperatures of all potentially hazardous foods. 
(i)  Potentially hazardous foods shall be thawed: 

(1) in refrigerated units at a temperature not to exceed 45°F (7°C); 
(2) under p otable water of a  t emperature o f 70°F (21 °C) or b elow, wit h sufficient water 

velocity to agitate and float off loose food particles into the overflow; 
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(3) in a microwave oven only when the food will be immediately transferred to conventional 
cooking e quipment as pa rt o f a c ontinuous cook ing process o r w hen the entire, 
uninterrupted cooking process takes place in the microwave oven; or 

(4) as part of the conventional cooking process. 
 
History Note: Authority G.S. 110-91; 

Eff. July 1, 1991; 
Amended Eff. January 1, 2006; February 1, 1995; October 1, 1993. 

 
15A NCAC 18A .2808 FOOD SERVICE 
(a)  In  ch ild care cen ters, milk  an d m ilk p roducts for drinking purposes sh all b e stored  in  th e original 
commercially filled container.  Serv ing containers may be used for food  service provided the unused milk 
is discarded.  
(b)  Ice s hall be m ade, han dled, t ransported, st ored an d dispensed i n s uch a m anner as t o be protected 
against c ontamination.  Ice  shal l be dispensed with sc oops, t ongs, o r other i ce-dispensing utensils or  
through automatic ice-dispensing equipment.  Ice- dispensing utensils shall be store d on a clean surfac e or 
in the ice with the dis pensing utensil's handle exte nded ou t o f th e ice.  Be tween uses, ice transfe r 
receptacles shall be stored to protect them from dust, drip, splash and other contamination.  Ice storage bins 
shall be drained through an air gap. 
(c)  Employees preparing or serving food shall wash their hands in accordance with the procedures in Rule 
.2803(c) of this Section.  Employees shall either use antibacterial soap, dips, or hand sanitizers immediately 
prior t o f ood preparation o r servi ce or use cl ean, di sposable gl oves d uring f ood preparation o r ser vice.  
Employees engage d i n f ood pre paration i n t he kitchen shall wear effective hair restraints, keep t heir 
fingernails trimmed, clean and shall not wear fingernail polish or artificial fingernails unless wearing intact 
gloves.  Hair spray is not an effective hair restraint.  
(d) Once served, portions of leftover food shall not be  served again unless the package is intact and the 
food is not potentially hazardous.  Foods, including milk, placed on the table for family style food service 
are considered served. 
(e)  Between uses during service, dispensing utensils shall be stored in the food with the dispensing utensil 
handle extended out of the  fo od, in a con tainer of wa ter if th e water is main tained at a temperature of at 
least 140ºF (60ºC), or stored clean and dry. 
(f)  Ch ildren attending ch ild care cen ters sh all n ot b e in th e k itchen ex cept wh en p articipating in  a 
supervised activity. 
(g)  Nothing in this Section shall be construed as prohibiting family style food service at child care centers 
so long  as su pervision of t he ch ildren is main tained throughout each meal excep t that family st yle food  
service shall be prohibited during the outbreak and investigation of communicable diseases. 
 
History Note: Authority G.S. 110-91; 

Eff. July 1, 1991; 
Amended Eff. January 1, 2006; April 1, 1999; February 1, 1995.  

 
15A NCAC 18A .2809 FOOD SERVICE EQUIPMENT AND UTENSILS 
In ch ild care centers, m aterial an d con struction of fo od service eq uipment an d u tensils sh all meet th e 
following requirements: 

(1) Materials u sed in  the constru ction of utensils and  equipment sh all b e du rable; 
corrosion-resistant; nonabsorbent; non-toxic; finished to have a smooth, easily cleanable 
surface; and resistant to pitting, chi pping, crac king, scratchi ng, dist ortion, and 
decomposition. 

(2) Food-contact surfaces shall be smooth; free of breaks, open seams, cracks, chips, pits and 
other imperfections; free of sharp internal angles, corners and crevices; and accessible for 
cleaning and inspection without being disassembled or by easy disassembly. 

(3) Nonfood contact surfaces shall be nonabsorbent with no obstructions to cleaning. 
(4) Solder shall be comprised of approved, non-toxic; corrosion-resistant materials. 
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(5) Wood an d w icker sh all not be u sed as fo od-contact surfac es, e xcept hard m aple or an 
equivalent nonabsorbent wood may be used fo r cutting boards, cutting blocks or bakers' 
tables. 

(6) Galvanized metal shall not be used for utensils or food-contact equipment. 
(7) Linens shall not be use d as food-contact su rfaces, except that clean linen may be used in 

contact with bread and rolls. 
(8) Single-use and single-service articles shall be clean. 
(9) Reuse of single-service articles is prohibited. 
(10) Single-use articles such as formed buckets, bread wrappers, aluminum pie plates and cans 

shall be  u sed only once e xcept t hat c ontainers m ade of  plastic, gl ass o r other m aterial 
intended for food storage, with smooth sides and constructed to be easily cleaned may be 
reused. 

(11) Equipment and ut ensils t hat im part odors , col or or  t aste, or cont ribute t o t he 
contamination of food shall not be used. 

(12) Product thermometers and thermometer probes shall be of metal stem-type construction. 
(13) Water filters or any other water conditioning devices shall be cleaned and maintained in 

accordance with the manufacturer's instructions.  
(14) Filters an d o ther grease extractin g equ ipment sh all b e clean ed and maintained in  

accordance with the manufacturer's specifications.  
 
History Note: Authority G.S. 110-91; 

Eff. July 1, 1991; 
Amended Eff. January 1, 2006; February 1, 1995. 

 
15A NCAC 18A .2810 SPECIFICATIONS F OR KITCHENS, FOOD PREP ARATION A REAS 

AND FOOD SERVICE AREAS 
(a)  Each child care cente r shall have at leas t a two-compartment sink, drainboards or countertop space of 
adequate size, adequate refrigeration equipment and, when needed, adequate cooking equipment, except for 
child care centers located in a school that receives all food supplies prepared and ready to serve from a food 
service establishment permitted by a l ocal health department, which is located at the same school campus 
and provides fo od during all h ours of  ch ild car e operation.  D omestic or c ommercial ki tchen equipment 
may be used.  Ch ild care centers u sing multi-service articles shall also provide a d ishwasher.  In  lieu of a 
dishwasher and two-compartment sink, a three-compartment sink of sufficient size and depth to wash, rinse 
and sanitize utensils may be used. 
(b)  A sep arate lavatory for handwashing is requ ired in food preparation areas.  If the dishwashing area is 
separate from the food preparation area, an additional lavatory shall be required. 
(c)  A sepa rate food prepa ration sink with drai nboards or counte rtop space of ade quate size sha ll be 
required when a plan review indicates that separate facilities are n eeded based on volume and preparation 
frequency. 
(d)  When domestic refrigeration equipment is used, except in child care centers licensed for fewer than 13 
children and located in a residence, the following provisions shall apply: 

(1) except for thawing under refrigerated conditions, potentially hazardous foods shall not be 
prepared prior to the day that such foods are to be served; 

(2) potentially hazardous foods t hat ha ve been heated s hall not be re heated or placed in 
refrigeration to be used in whole or in part on another day; and 

(3) salads containing potentially hazardous food  shall not be  pre pared on s ite.  Prohibite d 
salads include chicken, egg, tuna, crab, and other salads containing meat. 

(e)  A commercial hood shall be installed when frying is used for food preparation  on site.  The hood shall 
be installed in accordance with the North Carolina Building Code and approved by the local buildi ng code 
enforcement agent. 
(f)  If fo od is prepared in a classroom, a food preparation area shall be provided.  Water from a handwash 
lavatory shall not be used to prepare formula, mix dry cereals, or other foods.  Toy cleaning and sanitizing 
may a lso b e co nducted in  this f ood preparation area.  T his food prep aration a rea sha ll contain an e asily 
cleanable co untertop and  a la vatory and , wh en needed, ade quate re frigeration.  T he food prepa ration 
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counters, bottle warming equipment if used, food and food contact surfaces shall be out of reach of children 
and the following shall apply: 

(1) all equipment shall be cleaned at least daily.  Warming equipment shall be cleaned and 
sanitized as required in Rule .2812 of this Section; 

(2) after each use , all multi-service articles provided by the center shall be cleaned and  
sanitized in the child care center kitchen; 

(3) single-service articles shall be handled as required in Rule .2814 of this Section; and 
(4) counter, shelf or cabinet space shall be provided for food storage.  Food supplies shall be 

stored in accordance with Rule .2806 of this Section. 
 
History Note: Authority G.S. 110-91; 

Eff. July 1, 1991; 
Amended Eff. March 1, 1995; 
Temporary Amendment Eff. April 15, 1998; 
Amended Eff. January 1, 2006; April 1, 1999; 
Temporary Amendment Eff. December 1, 1999; 
Amended Eff. July 1, 2006; January 1, 2006. 

 
15A NCAC 18A .2811 CLEANING AND SANITIZING OF EQUIPMENT AND UTENSILS 
 
History Note: Authority G.S. 110-91; 

Eff. July 1, 1991; 
Repealed Eff. January 1, 2006. 

 
15A NCAC 18A .2812 CLEANING AND SANITIZING EQUIPMENT AND UTENSILS 
(a)  In child care centers, drainboards or countertop space of adequate size shall be provided for handling of 
soiled utensils prior to washing and cleaned utensils following sanitizing.  For child care centers originally 
licensed on or after April 15, 1998, drainboards or countertop space shall be no less tha n eight square feet.  
A domestic dishwasher may be used to provide the equivalent of four square feet of drainboard space and 
other designated areas not contiguous with the sink may be utilized to meet drainboard or countertop space 
requirements.  Drainboards or countertop space designated for clean equipment and utensils shall be on the 
opposite end of the sink from drainboards or countertop space designated for soiled equipment and utensils 
unless the se areas are ot herwise sepa rated and protect ed from  cross c ontamination.   Upon cha nge of 
ownership, o r t he cl osing of  t he oper ation and t he i ssuance o f a new license, or t he rem odeling o f a n 
existing kitchen, a child care center shall also comply with this Paragraph. 
(b)  Except for fixed equipment and utensils too large to be cleaned in sink compartments, manual washing, 
rinsing, and sanitizing shall be conducted in the following sequence: 

(1) when necessary, equipment and utensils shall be scraped, flushed, or soaked to remove 
food particles; 

(2) sinks shall be cleaned and sanitized prior to  use; 
(3) equipment an d u tensils sh all b e wash ed in th e first co mpartment with  a h ot d etergent 

solution that is changed once visibly  soiled; 
(4) equipment and utensils shall be rinsed free of detergent and abrasives with clean water in 

the second  compartment; and 
(5) the food-c ontact surfaces of equi pment and utensils shall be sanitized in t he third 

compartment  in the following manner: 
(A) immersion for at least one minute in clean, hot water at a temperature of at least 

170° F  (7 7° C) in  d ish b askets of su ch size an d design to  p ermit co mplete 
immersion of the tableware, kitchenware and equipment in the hot water;  

(B) immersion for at least two minutes in a clean solution containing 50 to 200 parts 
per million (ppm) of chlorine at a temperature of at least 75° F (24° C); 

(C) immersion for at least two minutes in  a clean  so lution containing at least 12 .5 
ppm of  iodine and having a  pH not higher than 5 .0 and at a t emperature of at  
least 75° F (24° C);  
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(D) immersion f or at  l east t wo m inutes i n a cl ean sol ution cont aining 200 to 40 0 
ppm of quaternary ammonium products and having a temperature of at least 75° 
F (2 4° C ), provided th at t he produ ct is lab eled t o sho w th at it is effectiv e in 
water having a hardness value at least equal to that of the water being  used; or 

(E) other sanitizing products, procedures, or equipment as effectiv e as t hose above 
may be used i f these products are nont oxic to children, used according to the  
manufacturer’s instructions and approved by the Department. 

(c)  For m echanical cleaning and sa nitizing, food-conta ct surfaces of equi pment and ute nsils shal l be 
sanitized acc ording t o t he manufacturer’s i nstructions.  W hen a domestic dishwashing machine with a 
sanitizing cycl e is u sed acco rding to m anufacturer’s instructions, add itional san itizing is not required.  
When commercial dishwashing equipment is used, a temperature indicating device, accurate to 2º F (1º C), 
shall be provided. 
(d) Fo r ut ensils and e quipment whi ch are  ei ther t oo large or i mpractical to  san itize in  a d ishwashing 
machine or dishwashing sink, a spray-on or wipe-on sanitizer of sufficient chemical strength as indicated in 
Paragraph (b) of this Rule shall be used.  Spray-on or wipe-on sanitizers shall be prepared daily and kept on 
hand for bactericidal treatment. 
(e)  Mu lti-service articles, in cluding highchair feed ing trays, sh all b e washed, ri nsed an d san itized after 
each use. 
(f)  Nonfood-c ontact surfaces shall be cleaned to keep equipment free of accumulation of dust, dirt, food 
particles and other debris. 
(g)  A testing method or equipment, used in acc ordance with the product manufacturer's instructions, shall 
be m ade avai lable, co nvenient, an d re gularly used t o test th e streng ths of th ese c hemical sanitizing 
solutions to ensure the prescribed concentrations are met. 
(h)  After sanitizing, all equipment and utensils shall be air dried. 
 
History Note: Authority G.S. 110-91; 

Eff. July 1, 1991; 
Amended Eff. February 1, 1995; July 1, 1993; 
Temporary Amendment Eff. December 1, 1999; April 15, 1998; 
Amended Eff. July 1, 2006; January 1, 2006; April 1, 2001. 

 
15A NCAC 18A .2813 MECHANICAL CLEANING AND SANITIZING 
 
History Note: Authority G.S. 110-91; 

Eff. July 1, 1991; 
Amended Eff. Feburary 1, 1995; 
Temporary Amendment Eff. April 15, 1998; 
Amended Eff. April 1, 1991; 
Repealed Eff. January 1, 2006. 

 
15A NCAC 18A .2814 FOOD SERVICE EQUIPMENT AND UTENSIL STORAGE 
(a) In child ca re centers , cleaned a nd sa nitized equipment and utensils, including single-se rvice arti cles, 
shall be handled in a way that protects the food-contact surfaces from contamination.  Spoons, knives, and 
forks shall be handled with the least amount of contact necessary.  Cups, glasses, bowls, plates, and similar 
items shall be handled without contact with inside surfaces or surfaces that contact the user's mouth. 
(b) Cleaned and sanitized utensils and equipment shall be stored above the floor in a clean, dry location in a 
way th at protects th em from  d ust, in sects, drip, sp lash and  other contamination and facilitates floor 
cleaning.  The food-c ontact surfaces of fixed e quipment shall also be protected  from  contamination.  
Equipment and utensils shall not be placed under exposed sewer lines.  
 
History Note: Authority G.S. 110-91; 

Eff. July 1, 1991; 
Amended Eff. January 1, 2006; February 1, 1995.  
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15A NCAC 18A .2815 WATER SUPPLY 
(a)  In child care centers, the water supply shall meet the requirements of 15A NCAC 18A .1700 Protection 
of Water Supplies.  In addition, any center using a groundwater supply that serves 25 or more people shall 
provide documentation from the Public Water Supply Section that the well meets the requirements of 15A 
NCAC 18 C.  A water sam ple sh all b e co llected b y the Depa rtment and subm itted to a state certified 
laboratory for bacteriological analysis annually if the child care ce nter is not served by a community water 
supply.  Other tests of water quality, as indicated by possible sources of contamination, may be collected by 
the Department.  
(b)  W ater under pressure shall be pro vided to meet the needs of cooki ng, cleaning, drinking, toilets, and 
outside uses in accordance with the North Carolina Plumbing Code. 
(c)  No cross-connections with an unapproved water supply shall exist.  If the potential for backsiphonage 
or backflow conditions exist, an approved atmospheric vacuum breaker or backflow prevention device shall 
be installed in accordance with the North Carolina Plumbing Code. 
(d) Water heating equipment shall be provided to meet the maximum hot water requirements of t he child 
care center.  The capacity and recovery rates of water heating equipment shall be based on number and size 
of sinks, cap acity o f d ishwashing machines, cap acity of laundering machines, d iaper changing facilities,  
and other food service a nd c leaning needs for ch ild care centers no t lo cated in a residence.  C hild care 
centers licensed for fewer than 13 children and located in a residence may use an e xisting water heater, or 
the equivalent replacement, if all required temperatures are maintained.  Hot and cold water under pressure 
shall be provided in all ro oms where food is p repared, rooms in which utensils or equi pment are washed, 
and other areas where water is required for cleaning and sanitizing, including diaper changing areas. 
(e)  Hot water used for cleaning and sanitizing food utensils and laundry shall be provided at a m inimum 
temperature of 120°F (49°C) at the poi nt of use .  Water in areas accessible to childre n shall be tem pered 
between 80°F (27°C) and 110°F (43°C).  For handwash lavatories used exclusively by school-age children, 
the 80°F (27°C) minimum temperature requirement shall not apply.  Hot water in an area accessible to any 
child, which is in  excess of 120°F (49°C), shall be consi dered a burn hazard.  Child ca re centers serving 
only school-age children are not required to provide hot water in areas accessible to children.  In the event 
of the loss of hot water, the person in charge shall immediately contact the local health department. 
(f)  Drinking fountains, if provided, shall comply with the North Carolina Plumbing Code, be separate from 
handwash lavatories, and kept clean.  The pressure shall be regulated so that an individual’s mouth does not 
come in contact with the nozzle and so that water does not splash on the floor.  Other approved dispensing 
devices may be used and shall be kept clean. 
(g)  Outdoor drinking fountains shall be c onstructed to protect the spout from contamination and shall be 
kept clean. 
 
History Note: Authority G.S. 110-91; 

Eff. July 1, 1991; 
Amended Eff. February 1, 1995; 
Temporary Amendment Eff. April 15, 1998; 
Amended Eff. April 1, 1999; 
Temporary Amendment Eff. December 1, 1999; 
Amended Eff. July 1, 2006; January 1, 2006; April 1, 2001. 

 
15A NCAC 18A .2816 LEAD POISONING HAZARDS 
In c hild care centers, a reas accessible to c hildren s hall be free of i dentified lead poisoning hazards as 
defined under G.S. 130A-131.7(7). 
 
History Note: Authority G.S. 110-91; 

Eff. July 1, 1991; 
Amended Eff. January 1, 2006; February 1, 1995. 

 
15A NCAC 18A .2817 TOILETS 
(a)  In child care centers, toilet tissue shall be provided in each toilet room and stored in a clean, dry place.  
The to ilet room sh all in clude o r be adj acent to  a h andwash lav atory.  Storage in  to ilet ro oms sh all b e 
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limited to toileting and diapering supplies.  All to ilet fixtures shall be ea sily cleanable, and in good repair.  
Toilet fixtures shall be child-sized, adapted adult toilets or potty chairs.  
(b)  T oilet fixtures shall be cleaned and disinfected at  least daily and when visibly soiled. A disinfecting 
solution as set out in 15A NCAC 18A .2801(7) shall be used for this purpose.  A testing method shall be 
made availabl e to e nsure c ompliance with the prescribed bleach solution c oncentration. T o ac hieve the  
maximum germ reduction with bleach, the cleaned surfa ces shall be left  glistening wet with the bleac h 
solution and  allo wed to  air dry or b e dried  on ly afte r a minimum contact time of at least two minutes.  
Products registered with th e U.S. Env ironmental Pr otection Agency a s hos pital gra de germicides or  
disinfectants or as disinfectants for safe use in schools, child care centers, institutions or restaurants are also 
approved disinfectants, provided the manufacturer's Material Safety Data Sheets are kept on file at the child 
care center and the instructions for use are followed. 
(c)  If potty chairs are use d, they shall be located an d stored in a to ilet room equipped with a spray-ri nse 
toilet or utility sink.  Potty c hairs shall be e mptied, rinsed, cleaned and disinfected after each use with a  
disinfecting solution as described in Paragraph (b) of this Rule. 
(d)  When cloth diapers are  used and emptied, the diaper changing area shall be located next to  a to ilet 
room. 
 
History Note: Authority G.S. 110-91; 

Eff. July 1, 1991; 
Amended Eff. July 1, 2006; January 1, 2006; April 1, 1999; February 1, 1995. 

 
15A NCAC 18A .2818 LAVATORIES 
(a)  I n ch ild car e cen ters, lav atories sh all b e easily clea nable, in  good r epair, an d kept f ree of  stor age.  
Lavatories sha ll be mounted at an appropriate hei ght to accommodate the children, or ot herwise m ade 
accessible.  Any lavatory m ay be used for handwashing as specified in 15A NCAC 18A .2803, exce pt for 
flush-rimmed sinks and those with an attached operable drinking fountain. 
(b)  La vatories shal l be eq uipped with hot an d c old water o r t empered water provided t hrough mixing 
faucets or pre-mixing devices which provide water in the temperature range specified in Rule .2815(e) of 
this Section.  
(c)  La vatories shall be cleaned and disinfected with each change of use, as needed and at least daily.  A 
disinfecting solution as set ou t in  15A NCAC 18A .28 01(7) sh all be used fo r th is purpose.  A testin g 
method shall be made available to ensure compliance with the prescribed bleach solution concentration.  To 
achieve the maximum germ reduction with bleach, the cleaned surfaces shall be left glistening wet with the 
bleach sol ution a nd allowed to ai r dry or be  dried on ly after a m inimum contact tim e of at leas t two 
minutes.  Products registered with the U.S. Environmental Protection Agency as hospital grade germicides 
or disinfectants or as disinfectants for safe use in schools, child care centers, institutions and restaurants are 
also approved disinfectants, provided the manufacturer’s Material Safety Data Sheets are kept on file at the  
child care center and the instructions for use are followed. 
(d)  Liquid soap and disposable towels or other  hand-drying devices shall be provided at every handwash 
lavatory area. 
(e)  Handwash signs shall be posted at every handwash lavatory area.  
 
History Note: Authority G.S. 110-91; 

Eff. July 1, 1991; 
Amended Eff. July 1, 2006; January 1, 2006; February 1, 1995. 

 
15A NCAC 18A .2819 DIAPERING AND DIAPER CHANGING FACILITIES 
(a)  In child care centers , childre n in  di apers s hall be chan ged at  st ations desi gnated f or di apering or 
toileting.  Each diaper changing station shall include a handwash lavatory.  For centers licensed for fewer 
than 13 c hildren and locate d in a reside nce and fo r di aper c hanging areas desi gnated for school  age 
children, a handwash lavatory shall be in or next to a diaper changing area. 
(b)  Diapering surfaces shall be smooth, intact, nonabsorbent, easily cleanable and shall be approved by the 
Department.  Nothing shall be placed on the diapering surface except for those items required for diapering. 
(c)  A di sinfecting s olution as set  out  i n 1 5A NCAC 18A . 2801(7) shall be use d t o disinfect diapering 
surfaces.  A testing m ethod shall be  m ade availabl e to ens ure com pliance w ith the  pre scribed bleach 
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solution concentration.  To achieve the maximum germ reduction with bleach, the cleaned surfaces shall be 
left glistening wet with the bleach solution and allowed to air dry or be dried only after a minimum contact 
time of at  l east t wo m inutes.  P roducts registered with the U.S. E nvironmental Protection Agency as  
hospital gr ade germ icides or  di sinfectants or as disinfectants for sa fe use in schools, child care c enters, 
institutions or restaurants are also approved disinfectants, provided the manufacturer’s Material Safety Data 
Sheets a re kept on file at the  child care  ce nter a nd the i nstructions for use  are  followed.  Cleaning a nd 
disinfecting solutions shall be ke pt in separate and labeled bottles at each dia per changing station.  Bleach 
disinfecting solutions shall be sto red in hand pump spray bottles.  No  cloths or sponges shall be used on 
diapering surfaces. 
(d)  Diaper changing procedures shall include: 

(1) gathering supplies before placing child on diapering surface; 
(2) donning disposable gloves (if needed); 
(3) using disposable towelette or moistened paper towel to clean child, wiping front to back; 
(4) disposing o f gloves i f use d, soi led t owelettes and di aper i n a pl astic-lined, co vered 

receptacle; 
(5) wiping hands with disposable towelette or moistened paper towel; 
(6) sliding a clean diaper under the child, applying diapering products (if needed) using facial 

or toilet tissue, discarding the tissue in a plastic-lined, covered receptacle; 
(7) fastening the diaper and placing clothing on child; 
(8) washing child’s hands in accordance with Rule .2803 of this Section, or, if child is unable 

to supp ort h er o r his head, cleaning th e ch ild’s h ands with a disposable towelette o r 
moistened p aper to wel, t hen d rying th e ch ild’s hands an d returning t he ch ild to  a 
supervised area; 

(9) spraying entire diapering surface with detergent solution and wipe clean, using disposable 
paper towels; 

(10) spraying e ntire diaperi ng s urface with a pproved disinfec ting sol ution a nd allowing to 
remain on the surface for two minutes or as specified by the manufacturer, or air dry; and 

(11) washing hands in accorda nce with Rule .2803 of this Section e ven if disposable gloves 
are used by the caregiver. 

(e)  Vinyl or latex disposable gloves shall be used by caregivers during the diaper changing process if she 
or he  has cuts or sores on her or his hands or has chapped hands.   
(f) Care givers m ay dispose  of feces i n di apers in the  toilet, but shall  not rinse soil ed clot h dia pers, or 
training pants or clothes.  Soiled cloth diapers, training pants or clothes shall be sent to a diaper service or 
placed in a tightly closed pla stic bag or other equivalent container approved by the Department, stored out 
of reach of children, and sent daily to the child's home to be laundered. 
(g)  Receptacl es containing s oiled disposable diapers shall be em ptied in an e xterior garbage area at least  
daily. 
(h)  Instructions  for  caregivers on proper methods of  diaper changing and handwashing shall be posted in 
each diaper changing area. 
 
History Note: Authority G.S. 110-91; 

Eff. July 1, 1991; 
Amended Eff. February 1, 1995; 
Temporary Amendment Eff. April 15, 1998; 
Amended Eff. July 1, 2006; January 1, 2006; April 1, 1999. 

 
15A NCAC 18A .2820 STORAGE 
(a)  In child c are centers, adequate space shall be provided for the st orage of equipment, furniture, toys, 
clothes, linens, backpacks, book bags, diaper bags, beds, cots, mats, and supplies and shall be kept clean.  
Shelving or other storage areas shall be provided and constructed in a manner to facilitate cleaning.  Soiled 
laundry shall be handled and stored separately from clean laundry using separate cleanable containers. 
(b)  All corros ive agents, pesticides, bleaches, deterg ents, cleansers, polishes, a ny product whic h is unde r 
pressure in an aerosol dispenser, and any substance which may be hazardous to a child if ingested, inhaled, 
or handled s hall be kept in i ts origi nal container or  in anothe r labeled container, used accordi ng t o the 
manufacturer’s instructions and stored in a locked storage room or cabinet when not in use.  Locked storage 
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rooms and ca binets s hall i nclude t hose which a re u nlocked with a c ombination, el ectronic or m agnetic 
device, key, or equivalent locking device.  These unlocking devices shall be kept out of the reach of a child 
and shall not be stored in the lock.  T oxic substances shall be st ored below or separate from medications 
and food.  Any product not listed above, which is labeled “keep out of reach of children” without any other 
warnings, shall be ke pt inaccessible to children when not in use, but is not required to be kept in locked 
storage.  The product shall be considered inaccessible to children when stored on a shelf or in an unlocked 
cabinet that is mounted a minimum vertical distance of five feet above the finished floor. 
(c)  Non-aerosol sanitizing, disinfecting, and detergent solutions, hand sanitizers, and hand lotions shall be 
kept out of reach of children when not in use, but are  not required to be in locked storage. These solutions 
shall be labeled as sanitizing, disinfecting, or detergent (soapy water) solutions.  Hand soap other than that 
which is in bulk containers is not required to be kept out of reach of children or in locked storage. 
(d)  M edications including prescription and non-prescription i tems shal l be st ored in a l ocked cabinet or  
other l ocked c ontainer a nd s hall n ot be stored a bove f ood.  Designated emergency m edications shal l be 
stored out of reach of children, but are not required to be in locked storage.  Non-prescription diaper creams 
and sunscreen shall be kept out of reach of children when not in use, but are n ot required to be in locked 
storage.  
(e)  Individual cubicles, lockers, or coat hooks shall be provided for storage of coats, hats, or similar items.  
Coat hooks not in individual cubicles or lockers, shall be spaced at least 12 horizontal inches apart.  Combs 
shall be l abeled and stored individually.  Toot hbrushes shall b e individually identified, allowed to air d ry 
and protected fro m co ntamination.  When a co ntainer o f to othpaste is u sed fo r m ultiple ch ildren, th e 
toothpaste shall be dispensed onto an intermediate surface such as waxed paper. 
(f)  Employee purses and other personal effects shall be kept out of reach of children. 
 
History Note: Authority G.S. 110-91; 

Eff. July 1, 1991; 
Amended Eff. July 1, 2006; January 1, 2006; April 1, 1999; February 1, 1995. 

 
15A NCAC 18A .2821 BEDS, COTS, MATS, AND LINENS 
(a)  In chil d care centers , all beds, cribs , cots, and mats sh all b e i n go od rep air, sto red to  prev ent 
contamination, cleaned and sanitized between users. 
(b)  Cribs and play pens used for sleeping shall be easily c leanable, and equipped with a firm, tight-fitting 
mattress made of waterproof, washable material at least two inches thick. 
(c) Al l beds, cots or m ats shal l be  assi gned a nd l abeled for eac h i ndividual chi ld, and e quipped with 
individual linens.   
(d) Mats shall be of a waterproof, washable material at least two inches thick and shall be stored so that the 
floor side does not touch the sleeping side or by an equivalent method approved by the Department.  
(e)  When in use, cribs, cots, mats and playpens s hall be placed at least 18 inche s apart or se parated by 
partitions which prevent physical contact. 
(f)  Li nen s hall be kept  cl ean, i n good repair, an d st ored wi th t he i ndividual m at or cot  o r s tored 
individually for each child in a designated area.  Linen shall be laundered between users, when soiled, and 
at least once per week. Line n used in room s where ch ildren in care ar e less than 12 m onths old shall be 
changed and laundered when soiled and at least daily.  Linens shall be l arge enough to cover the sleeping 
surface. 
(g)  Wash cloths, bibs, and burping cloths shall not be used more than once until laundered and shall be 
laundered when soiled and at least daily. 
 
History Note: Authority G.S. 110-91; 

Eff. July 1, 1991; 
Amended Eff. July 1, 2006; January 1, 2006; February 1, 1995. 

 
15A NCAC 18A .2822 TOYS, EQUIPMENT AND FURNITURE  
(a)  Toys, equipment and furniture provided by a child care center shall be kept clean and in good repair.  In 
rooms designa ted for c hildren who ar e not  toilet traine d, toys a nd other mouth-contact surfaces  sha ll be  
cleaned and then sa nitized at least da ily when used and more frequently if visibly dirty, by the following 
methods: 
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(1) scrubbed in warm, soapy water using a brush to reach into crevices; 
(2) rinsed in clean water; 
(3) submerged in  a san itizing solu tion as set ou t in  15A NCAC 18A .2801(22) for at least 

two minutes or sanitized with another approved sanitizing solution; and  
(4) air dried. 

A testin g m ethod or kit sh all b e av ailable to  en sure com pliance with the prescr ibed con centration.  To 
achieve the maximum germ reduction with bleach, the cleaned surfaces shall be left glistening wet with the 
bleach sol ution a nd allowed to ai r dry or be  dried on ly after a m inimum contact tim e of at leas t two 
minutes.  Other san itizing so lutions th at have b een determined to  be at least as effective as th e ch lorine 
bleach solution are accepta ble as long as these products are nontoxic to  children, use d according to the 
manufacturer’s instructions and approved by the Department.  Toys, items and surfaces not designed to be 
submerged shall be washe d and rinsed i n place, sprayed with a sanitizing solution and allowed to air dry.  
Hard pl astic t oys m ay be wash ed a nd rinsed i n a di shwasher an d cloth t oys m ay be l aundered an d 
mechanically dried without requiring sanitizing. 
(b)  Toys, furniture, cribs, or other items accessible to children, shall be free of peeling, flaking, or chalking 
paint. 
(c)  Water play centers shall be filled just prior to each water play session.  Water shall be emptied after 
each session or more often if visibly s oiled.  T he water play centers including toys, s hall be clea ned and 
sanitized at  least dai ly or m ore often i f visibly soi led.  Water play i s prohibited during the outbreak and 
investigation of communicable diseases at the site.  Wading pools are not considered water play centers and 
are regulated under 15A NCAC 18A .2500. 
 
History Note: Authority G.S. 110-91; 

Eff. July 1, 1991; 
Amended Eff. February 1, 1995; July 23, 1992; 
Temporary Amendment Eff. April 15, 1998; 
Amended Eff. January 1, 2006; April 1, 1999. 

 
15A NCAC 18A .2823 PERSONNEL 
(a)  In c hild care ce nters, employees and thei r clot hing s hall be cle an.  Em ployees shall keep their 
fingernails clean. 
(b)  Tobacco use in any form is prohibited in any part of a c hild care center exc ept in a designated area 
either ou tdoors, sep arate from th e o utdoor lear ning en vironment, or i ndoors i n a room wi th a sepa rate 
ventilation system approved by the building inspector.   
(c)  Volunteer personnel shall adhere to the same requirements as em ployees, as s pecified in t he rules of 
this Section.  
 
History Note: Authority G.S. 110-91; 

Eff. July 1, 1991; 
Amended Eff. February 1, 1995; 
Temporary Amendment Eff. April 15, 1998; 
Amended Eff. January 1, 2006; April 1, 1999. 

 
15A NCAC 18A .2824 FLOORS 
(a)  In c hild care centers , floors and floor coverings of all food preparation, food storage, utensil-washing 
areas, toilet rooms, and laundry areas shall be constructed of nonabsorbent, easily cleanable material.   
(b)  Fl oors a nd fl oor c overings o f al l sl eeping a nd play areas s hall b e con structed of easi ly cl eanable 
materials.  
(c)  Carpeting used as a floor covering shall be of closely woven construction, properly installed, and easily 
cleanable.  Ca rpeted floors shall be vacuumed daily when children are not present in the room, except to 
clean up spills.  Instead of waiting for children to leave the room, a High Efficiency Particulate Air (HEPA) 
filter vacuum cleaner may be used.  If used for this purpose, a HEPA vacuum cleaner shall include a HEPA 
filter individually tested and rated as 99.97% efficient at 0.3 micron dust particle size and sealed to prevent 
leakage ar ound conn ecting points.  V acuum b ags sh all be ch anged and v acuums sh all b e e mptied w hen 
children are not present in  the room.  Th e vacuum cleaner shall be in  good repair.  Wall to  wall carp ets 
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shall be cleaned using ext raction m ethods at least once each six m onths.  Clean ing materials including 
surfactants, solvents and water shall be removed from the carpet before the space is reoccupied.  When hot 
water extraction is used, carpet shall be completely dry within 12 hours of cleaning.   
(d)  Floors in areas accessible to children, shall be free of peeling, flaking or otherwise deteriorating paint. 
(e)  All floors and floor coverings shall be kept clean and maintained in good repair. 
 
History Note: Authority G.S. 110-91; 

Eff. July 1, 1991; 
Amended Eff. January 1, 2006; April 1, 1999; February 1, 1995; July 23, 1992. 

 
15A NCAC 18A .2825 WALLS AND CEILINGS 
(a)  In child care centers, the walls and ceilings, including doors and windows, of all rooms and areas shall 
be ke pt cl ean, free of visible fun gal g rowth, an d i n g ood repai r.  Al l wal ls and cei lings s hall be easi ly 
cleanable and free of peeling, flaking, chalking, or otherwise deteriorating paint. 
(b)  Walls and ceilings in rooms in which food is stored, handled or prepared, utensil-washing rooms, and 
toilet roo ms sh all b e non absorbent.  Acoustic an d other ceiling m aterial may b e u sed wh ere v entilation 
precludes the possibility of grease and  moisture absorption.  For child care cen ters licensed for fewer than 
13 children and located in a residence, ceilings of residential construction are  acceptable if kept clean and 
in good repair. 
 
History Note: Authority G.S. 110-91; 

Eff. July 1, 1991; 
Amended Eff. April 1, 1999; July 23, 1992; 
Temporary Amendment Eff. December 1, 1999; 
Amended Eff. January 1, 2006; April 1, 2001. 

 
15A NCAC 18A .2826 LIGHTING AND THERMAL ENVIRONMENT 
(a)  In c hild care centers , all room s and enclose d areas  shall b e lig hted b y n atural or artificial means.  
Lighting shall be capable of illumination to at least 50 foot-candles at work surfaces in kitchens and diaper 
changing areas and at children's work tables, desks and easels.  Lighting shall be capable of illumination to 
at least 10 foot-candles of light, at  30 inches above t he floor, in all othe r areas, including storage rooms. 
Light fixtures in all areas shall be kept clean and in good repair.    Shielded or shatterproof bulbs shall be 
used in food preparation, storage, and serving areas and in all rooms used by children. 
(b)  All roo ms used by children shall be heated, cooled, and ventilated to maintain a te mperature between 
65°F (19°C) and 85°F (30°C).  Ventilation may be in the form of operable windows which are screened or 
by means of mechanical ventilation to the outside.  Windows and window treatments shall be kept clean 
and in good repair.  All ventilation equipment, including air sup ply diffusers (heating and cooling vents) 
and return grilles, fans, and all other ventilation equipment shall be kept clean and in good repair. 
(c)  Nothing in the rules of this Sectio n requires that outdoor storage buildings be wired with electricity or 
provided with heating and air conditioning. 
 
History Note: Authority G.S. 110-91; 

Eff. July 1, 1991; 
Amended Eff. January 1, 2006; February 1, 1995. 

 
15A NCAC 18A .2827 COMMUNICABLE DISEASES AND CONDITIONS 
(a)  In child care centers, children who become ill to the extent that they can no longer participate in routine 
group activities shall be separated from the other children until the child leaves the center. 
(b)  Each child care center shall include a designated area for a child who becomes ill to the extent that she 
or he can no longer participate in the routine group activities.  When in use, such area shall be e quipped 
with a be d, cot or m at and a vom itus receptacle.  Ther mometers and all materials used in the designated 
area including mouthable toys shall be cleaned and sa nitized after each use.  Line ns and disposables shall 
be changed after each use. 
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(c)  If the area is not a separate room, it shall be separated from space used by other children by a partition, 
screen or other means.  The designated area shall be located so that health and sa nitation measures can be  
carried out without interrupting activities of other children and staff. 
(d)  Em ployees with a commu nicable disease or a co mmunicable co ndition sh all b e ex cluded fro m 
situations i n which t ransmission c an be expected t o occur, i n acc ordance wi th C ommunicable Di sease 
Control Measures under 10A NCAC 41A .0200.  Any employee with boils, sores, burns, infected wounds 
or other potentially draining lesions on exposed  skin shall bandage the affected area to eliminate exposure 
to drainage.  If such bandaging obstructs handwashing or if the exposure to drainage cannot be eliminated, 
then the employee shall be excluded from food preparation and caregiving while the condition exists. 
 
History Note: Authority G.S. 110-91; 

Eff. July 1, 1991; 
Amended Eff. February 1, 1995;  
Temporary Amendment Eff. April 15, 1998; 
Amended Eff. January 1, 2006; April 1, 1999.  

 
15A NCAC 18A .2828 HANDWASHING 
 
History Note: Authority G.S. 110-91; 

Eff. July 1, 1991; 
Amended Eff. April 1, 1999; February 1, 1995; 
Repealed Eff. January 1, 2006. (See Rule .2803). 

 
15A NCAC 18A .2829 WASTEWATER 
In child care centers, all wastewater shall be disposed of in a publicly-owned wastewater treatment system 
or by an ap proved properly ope rating o n-site wast ewater sy stem under  15 A NC AC 18A . 1900.  S eptic 
systems shall be sized to accommodate anticipated children and staff for all shifts. 
 
History Note: Authority G.S. 110-91; 

Eff. July 1, 1991; 
Amended Eff. January 1, 2006; April 1, 1999; February 1, 1995. 

 
15A NCAC 18A .2830 SOLID WASTES 
(a)  In c hild care centers , food sc raps a nd other putr escible materials shall be placed in a plastic-lined, 
cleanable, covered container and removed to an exterior garbage area at least daily.  Scrap paper, cardboard 
boxes and similar items shall be stored in containers or designated areas.   
(b)  Garbage containers, mops and other cleaning equipment shall be kept clean. Facilities shall be provided 
for t he washing an d st orage of garbage co ntainers and mops for chil d care ce nters, except for ce nters 
licensed fo r fewer than 13 ch ildren and  located  in  a resi dence.  Clean ing facilities shall include a fau cet 
with a threade d nozzle and water of at le ast 80 °F (27 °C) in  eith er a d esignated utility s ink o r abo ve a 
curbed im pervious pad sl oped t o d rain i nto a pu blicly-owned wast ewater t reatment sy stem or by  a n 
approved properly operating on-site wastewater system in accorda nce with 15A NCAC 18A .1900.  Can 
cleaning facilities approved prior to July 1, 1991 shall be approved if in good repair.   
(c)  Dumpsters an d other co ntainerized syste ms sh all b e k ept clean  and cov ered.  Facilities sh all b e 
provided for cleaning either on-site, or off-site through a contractual agreement.  
(d)   Solid wastes shall be disposed of to prevent insect breeding and public health nuisances. 
 
History Note: Authority G.S. 110-91; 

Eff. July 1, 1991; 
Amended Eff. February 1, 1995; 
Temporary Amendment Eff. April 15, 1998; 
Amended Eff. January 1, 2006; April 1, 1999. 
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15A NCAC 18A .2831 ANIMAL AND VERMIN CONTROL 
(a)  Unrestrained animals, except those used in sup ervised activities or pet therapy programs, shall not be 
allowed i n a c hild care ce nter, incl uding t he outdoor learning e nvironment.  When animals are o n t he 
premises, copies of vaccinat ion rec ords re quired by North Carolina la w a nd local ordinances s hall be  
available for review.  Any animals kept as pets shall be examined by a veterinarian to determine that they 
are free from vermin, such as mites, lice, fleas, and ticks, and pathogens that could adversely affect human 
health.  Turtles, iguanas, frogs, salamanders, and other reptiles or amphibians are not allowed to be kept as 
pets on the premises.  An imals shall not be allowed in or kept at the e ntrances to food pre paration areas.  
Animal cages shall be kept clean and waste materials shall be bagged, sealed, and immediately disposed of 
in the exterior garba ge area in a cove red container.  An imals belonging to child care owners, employees, 
volunteers, visitors, and  children shall not be allowed in  child care centers or on  the premises unless  the 
above requirements are met. 
(b)  Effect ive measures shal l be t aken to keep uncontained insects, rodents, and other vermin out  of  the 
child care centers and to prevent their breeding or presence on the premises.  Traps shall only be placed in 
areas inaccessible to children. 
(c)  All ope nings t o t he outer ai r shal l be pr otected a gainst t he ent rance of flying i nsects.  I n food 
preparation areas, only fl y t raps, pyrethrin-based i nsecticides or  a  fl y swat ter shall be  use d fo r 
extermination of flying insec ts. Products shall be used only in accord ance with directions a nd cautions  
appearing on t heir lab els.  Insecticides sh all n ot co me in  con tact w ith raw or co oked f ood, utensils, or  
equipment used in food preparation and serving, or with any other food-contact surface. 
(d)  Only those pesticides which have been registered with the U.S. Environmental Protection Agency and 
the North Carolina Department of A griculture and Consumer Services s hall be used.  Pesticides shal l be  
used in accordance with the directions on the label and shall be stored in a loc ked storage room or cabinet 
separate from foods and medications.  Pesticides shall not be applied or used when children are present in 
the area.  
(e)  De cks, fences, playground equipment, and other products constructed or installed after September 1, 
2006 shall not be m ade f rom chromated copper ar senate (CCA) pressure-treated wood unless t he use of 
CCA-treated wood is for an approved use listed on the CCA product label and allowed under the US EPA 
Supplemental Gui dance on I nterpretation of R evised C hromated C opper Arsenate (C CA) Wood 
Preservative Label, as amended. 
(f)  In a reas accessible to chil dren, CCA-treated wood decks, playground and recreational equipment, and 
structures installed or constructed: 

(1) prior to January 1, 2005; or 
(2) where EPA allows the use of CCA-treated wood,  

shall be seal ed using an oil-based, semi-transparent seal ant; oi l-based c lear st ain; or a  wat er-based c lear 
stain applied at least once every two years. 
(g)  At th e time o f the in itial sealant or st ain appl ication and w henever more than two years has passed 
since the previous sealant application, soil under such wood shall be: 

(1) removed and replaced with similar material;  
(2) covered with at least four inches of soil, gravel, sand, sod, or other vegetation; or 
(3) otherwise made inaccessible. 

(h)  Any composting areas shall be covered and maintained to prevent attracting rodents or vermin.  Worm 
bins shall be kept covered. 
(i)  G rass, f ruit and  ve getable gar dens, vi nes on fences, an d other vegetation shal l be m aintained i n a  
manner which does not encourage the harborage of vermin. 
(j)  Pets kept outdoors shall be in a design ated area that is maintained and separate from the outdoor area 
used by the children. 
 
History Note: Authority G.S. 110-91; 
  Eff. July 1, 1991; 
  Temporary Amendment Eff. April 15, 1998; 
  Amended Eff. August 2, 2007; January 1, 2006; April 1, 1999. 
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15A NCAC 18A .2832 OUTDOOR LEARNING ENVIRONMENT AND PREMISES 
(a)  At child care centers, the prem ises, including th e outdoor learning environment, shall be  kept clean, 
drained to  m inimize stan ding water, free of litter and  hazardous m aterials, and  m aintained i n a m anner 
which does not encourage t he ha rborage o f ve rmin.  Al l debris, gl ass, dilapidated st ructures and broken 
play eq uipment sh all b e rem oved.  Wells, g rease trap s, cistern s and u tility eq uipment sh all b e made 
inaccessible to children. 
(b)  Sand  to ys, water tab les and  o ther it ems th at can collect standi ng wate r in t he ou tdoor learn ing 
environment shall be emptied and stored to prevent standing water. 
(c)  For outdoor play equipment, including all structures accessible to children, the following shall apply: 

(1) Equipment shall be kept in good repair, free of peeling, flaking, or chalking paint and free 
of rust and corrosion; 

(2) The sandbox used in outdoor play shall be constructed to allow for drainage and shall be 
covered when not in use and kept clean. 

(d)  If a daily air quality forecast is m ade by the Division of Air Quality or the regional air quality agency 
for the county where a cen ter is lo cated, ou tdoor activ ity fo r ch ildren shall be restricted as fo llows.  On 
days with a code orange (unhealthy for sensitive groups) forecast, children shall not be outside participating 
in ph ysical activ ity b etween no on and  8:00 p.m. f or m ore th an one hour.  On d ays w ith a co de red 
(unhealthy) forecast, children shall not be outside participating in physical activity betwe en noon and 8:00 
p.m. for more than 15 minutes.  On days with a code purple (very unhealthy) forecast, children shall not be 
outside part icipating in physical act ivity between noon and 8:00 p.m.  Pro visions shall be made to al low 
children with diagnosed asthma or with coughing or wheezing symptoms to participate in physical activity 
indoors on days with a code orange, red or purple air quality forecast. 
(e)  When food service i s provided in the outdoor learning environment, food shall be prot ected, stored, 
prepared and served in accordance with 15A NCAC 18A .2806, .2807 and .2808.  Employees and children 
shall wash hands in acc ordance with 1 5A NCAC 18A .2803 and food service tables shall be cl eaned or 
covered prior to use. 
(f)  When diapering and toileting facilities are prov ided in the outdoor learning environment, they shall be 
maintained in accorda nce with 15A NCAC 18A .2817 and .2819 an d employees and ch ildren shall wash 
hands in accordance with 15A NCAC 18A .2803. 
(g)  Storage provided outdoors for children’s toys shall be kept clean.  Storage areas that are accessible to 
children shall be ke pt free of hazardous e quipment and substances in a ccordance with 15A NC AC 18A 
.2820.  Stora ge areas s hall meet requirements for lighting in accorda nce with 15A NCAC 18A .2826 by  
means of o pening doors, windows, sky lights, battery operated light, flashlight or electric lighting.  Sp are 
batteries shall be available for battery operated light fixtures and flashlights. 
(h)  Out door water activity centers shall be maintained in accordance with 15A NCAC 18A .2822.  Flow 
through water play systems shall be designed to minimize standing water.  Em ployees and children shall 
wash hands in accordance with 15A NCAC 18A .2803 before and after water play. 
(i)  Central vacuums that exhaust to the outdoors away from children may be used in lieu of HEPA vacuum 
cleaners to meet the daily vacuuming requirements in Rule .2824(c). 
 
History Note: Authority G.S. 110-91; 

Eff. July 1, 1991; 
Amended Eff. July 1, 2006; January 1, 2006; April 1, 1999; July 23, 1992. 

 
15A NCAC 18A .2833 SWIMMING AND WADING POOLS 
(a)  At c hild care cent ers, swimming an d wa ding p ools shal l be designed, co nstructed, operated and 
maintained in accordance wi th the Rules Governing Public Swi mming Pools, 15A NCAC 18A .2500 .  
Copies of t hese R ules m ay be obt ained from DENR , Division o f E nvironmental Heal th, E nvironmental 
Health Services Section.  
(b)  Portable wading pools, natural bodies of water, and other unfiltered, nondisinfected containments of 
water shall not be utilized for recreation activities. 
 
History Note: Authority G.S. 110-91; 

Eff. July 1, 1991; 
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Amended Eff. February 1, 1995; January 1, 1992; 
Temporary Amendment Eff. April 15, 1998; 
Amended Eff. January 1, 2006; April 1, 1999.  

 
15A NCAC 18A .2834 COMPLIANCE, INSPECTIONS AND REPORTS 
(a)  When requested by a child care operator or the Division of Child Development, a sanitation inspection 
shall be conducted by the local health department within 30 days. 
(b)  Unannounced inspections of child care centers shall be made by the Department at least once each six-
month period.  The evaluation shall be c ompleted on the Sanitation Standards Evaluation Form for Child 
Care Centers provided by the Department.  Other versions of the form, including electronic, are allowed but 
shall be d uplicates of t he Sanitation Standards Evaluation Form for C hild Care Centers.  An o riginal and 
two cop ies of the fo rm sh all b e co mpleted b y t he Department.  The original shall be sub mitted to th e 
Division of C hild De velopment.  T he chil d care ce nter operator and t he De partment shall each ret ain a 
copy. 
(c)  The Department shall inspect each child care program that has been designated as a child care center by 
the Division of Child Development.  Dem erits shall be assigned for each occurrence of violations within 
these requirements:  

(1) violation of Rules .2803 or .2836 of  this Section related to handwashing when required 
shall be assessed five demerits; 

(2) violation of Rule .2803 of this Section related to proper handwashing procedures shall be 
assessed five demerits; 

(3) violation of  Rule .2804 o f th is Section related to  f ood f rom ap proved sour ces, no 
spoilage, or adulteration shall be assessed six demerits; 

(4) violation of Rules .2804, .280 6, or .2807 of this Section related to potentiall y hazardous 
food meeting storage and holding temperatures; and refrigeration of bottles and lunches 
at 45° F or below shall be assessed six demerits; 

(5) violation of Rules .2806, .2807, .2808, or .2836 of this Section related to food properly 
stored, th awed, pr epared, coo ked, c ooled, handled, s erved, tr ansported, p ackaged, a nd 
identified, and only supervised children in the kitchen shall be assessed five demerits; 

(6) violation of R ule .2 808 of t his Sect ion related to  fo od no t re-serv ed sh all b e assessed 
three demerits; 

(7) violation of R ule .28 07 of th is Sectio n related  to  fo od th ermometers p rovided and 
accurate shall be assessed two demerits; 

(8) violation of Rules .2809 or .2810 of this Section related to food service equipment and 
utensils m eeting speci fications for re frigeration, sink s, lav atories and  dishwashing 
equipment shall be assessed six demerits; 

(9) violation of Rules .2809 or .2810 of this Section related to food service equipment and 
utensils meeting specifications for other equipment and ut ensils, approved material and 
construction shall be assessed four demerits; 

(10) violation of Rules .2809 or .2812 of this Section related to food contact surfaces properly 
washed, ri nsed, sanitized and air dried; a nd single-service articles no t re-u sed sh all b e 
assessed five demerits; 

(11) violation of Rule .2812 of this Section related to san itizer provided and test k it available 
shall be assessed two demerits; 

(12) violation o f R ule .2 812 of this Sect ion related t o eq uipment and n on-food co ntact 
surfaces clean and in good repair shall be assessed four demerits; 

(13) violation of Rule .2814 of t his Sect ion related t o proper st orage and handling of cl ean 
equipment, utensils, and single-service articles shall be assessed three demerits; 

(14) violation of R ule .2 815 of this Section  related to  water su pply and drinking water 
facilities meets 15A NCAC 18A .1700 or 15A NCAC 18C, whichever is applicable, and 
documentation provided shall be assessed six demerits; 

(15) violation of Rule .2815 of this Section related to hot water supplied and maintained in the 
kitchen shall be assessed six demerits; 

(16) violation of R ule .2815 of this Sectio n related to ho t water supplied and tempered water 
maintained as required in all other areas shall be assessed four demerits; 
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(17) violation of R ule .2 815 o f t his Sect ion rel ated t o hot  w ater i n excess  of 1 20° F no t 
allowed in areas accessible to children shall be assessed six demerits; 

(18) violation of Rule .2815 of this Section related to backflow prevention provided, no cross 
connections shall be assessed three demerits; 

(19) violation of Rules .2815 or .2836 of this Section related to drinking fountains of approved 
type, pressure regulated, clean shall be assessed two demerits; 

(20) violation of R ule .2816 of t his Section rel ated to i dentified lead poisoning hazards a s 
defined under NC G.S. 130A-131.7(7) shall be assessed six demerits; 

(21) violation of R ules .2 817, .2818 or .2 836 of t his Section related  to to ilet an d lav atory 
facilities properly sized, loc ated and acce ssible, and in good re pair; sinks, toilets and 
potty chairs cleaned and disinfected shall be assessed four demerits; 

(22) violation of  Rules .2817 or  .2818 of  th is Section related to  soap, approved hand drying 
devices, and toilet tissue available shall be assessed three demerits; 

(23) violation o f R ules . 2817 or .2818 of t his Section related to  approv ed sto rage in  t oilet 
rooms, l avatories free o f st orage; an d handwash si gns posted s hall b e assessed t wo 
demerits; 

(24) violation of R ules .2 817, . 2819 o r .2 836 of t his Sect ion rel ated t o app roved di aper 
changing facilities shall be assessed six demerits; 

(25) violation of Rule .2 819 o f t his Sect ion rel ated t o di apering s urfaces cl eaned an d 
disinfected after each use shall be assessed six demerits; 

(26) violation of R ule .2 819 of t his Section  re lated t o cl eaning and disinfecting s olutions 
provided and test kit available when required shall be assessed two demerits; 

(27) violation of R ules .2 818, . 2819 or . 2820 of t his Se ction rel ated t o diaper c hanging 
facilities free o f storage and in  good repair; clean ing and disinfecting solutions labeled; 
approved diapering methods used; and diaper changing and handwash signs posted shall 
be assessed four demerits; 

(28) violation of R ule .2 820 of th is Section  related t o m edications properly stored s hall be  
assessed six demerits; 

(29) violation of Rule .2820 of this Section related to hazardous products properly stored and 
locked shall be assessed six demerits; 

(30) violation of Rule .2820 of this Section related to non-hazardous products properly stored 
shall be assessed three demerits; 

(31) violation of Rule .2820 of th is Section related to  faciliti es p rovided for p roper storage, 
used and kept clean shall be assessed two demerits; 

(32) violation of R ules .2 821 o r .2 836 o f t his Sect ion rel ated t o i ndividual l inen pr ovided; 
adequate beds, co ts, or m ats p rovided, in  good rep air, properly st ored, lab eled, and 
spaced during use shall be assessed three demerits; 

(33) violation of Rule .2821 of this Sect ion related to l inen, bedding, wash cloths, bibs and 
burping cloths laundered and in good repair shall be assessed three demerits; 

(34) violation of Rules .2822 or .2836 of this Section related to toys, equipment and furniture 
clean and in good repair; water play centers  cleaned, sa nitized and maintained shall be 
assessed four demerits; 

(35) violation of  R ules .2 822 or .283 6 of  th is Sectio n r elated to m outh-contact su rfaces 
cleaned and sa nitized in room s where c hildren who are not toilet trained a re cared for  
shall be assessed four demerits; 

(36) violation o f R ules . 2808 o r .2823 of t his Section related t o pe rsonnel using a pproved 
hygienic practices, clean clot hes an d hai r restraints where re quired, a nd e vidence o f 
tobacco u se i n t he o utdoor l earning e nvironment or i n a ny part  of a c hild care ce nter 
without a separate ventilation system shall be assessed two demerits; 

(37) violation of R ules .2 824, . 2825 o r .2 836 of t his Sect ion rel ated t o fl oors, walls and 
ceilings easily cleanable, in good repair, clean, carpets vacuumed and extraction cleaned 
as required shall be assessed four demerits; 

(38) violation of R ule .2 826 of this Section  related to  the ligh ting and  thermal en vironment 
and room temperature between 65°F and 85°F shall be assessed three demerits; 
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(39) violation of Rule .2826 of this Section related to equipment clean and in good repair and 
maintained as required shall be assessed two demerits; 

(40) violation of Rule .2827 of this Section related to persons with a communicable disease or 
a condition exclude d in accorda nce with 15A NCAC 19A .0200 s hall be assesse d six 
demerits; 

(41) violation of R ules .2 827 or .2836 o f t his Sect ion rel ated t o pers ons ca ring fo r si ck o r 
mildly il l ch ildren ex cluded fro m situ ations i n which t ransmission of co mmunicable 
disease can be expected to occur shall be assessed four demerits; 

(42) violation of R ule .2 827 of t his Sect ion related t o t he de signated area f or si ck c hildren 
maintained as required shall be assessed two demerits; 

(43) violation o f R ule .2 829 of t his Sect ion rel ated t o w astewater disposed of by ap proved 
methods in accordance with 15A NCAC 18A .1900 shall be assessed six demerits; 

(44) violation of Rules .2830 or .2836 of this Section related to solid waste properly handled; 
containers and clean ing equipment kept clean, and can cleaning facilities adequate shall 
be assessed two demerits; 

(45) violation of Rule .2831 of this Section related to approved pesticides properly used and 
new C hromated C opper Arsenate (C CA) pressure-treated w ood shall be assesse d si x 
demerits; 

(46) violation of R ule .2831 of this Sectio n related to Chromated Copper Arsenate pressure-
treated wood s ealed a nd s oil covered or i naccessible as  requi red s hall be asse ssed two 
demerits; 

(47) violation of Rule .2831 of this Section related to animals in food preparation areas and no 
unrestrained or prohibited animals except as noted shall be assessed three demerits; 

(48) violation of  Rules .2831 or  .2832 of  th is Section related to  effective control of rod ents, 
insects and other ve rmin; premises free of vermin harborage and breeding areas shall be 
assessed three demerits; 

(49) violation of Rule .2832 of this Section related to premises clean and drained, equipment 
in g ood rep air, san dboxes pro perly co nstructed an d clean, an d ad herence to  air q uality 
forecast outdoor activity restrictions shall be assessed two demerits; and 

(50) violation of Rule .2833 of this Section related to swimming and wading pools designed,   
constructed, operated and maintained in accordance with 15A NCAC  18A .2500 shall be 
assessed six demerits. 

(d)  T he De partment shal l i ndicate on t he Child C are I nspection Sanitation F orm whet her t he ce nter i s 
superior, approved, provisional, or disapproved.  A Sanitation Classifi cation placard shall be posted in the 
center in a conspic uous place designated by the De partment. T he classi fication of a  c hild care  cente r is 
based on the center's compliance with the Rules of this Section.  A sum mary classification of disapproved 
shall be i ssued and f orwarded to the Division of Child Development when t he right-of-entry to inspect is 
denied or when a n i nspection i s discontinued at  t he request o f t he operator o r a dministrator unless t he 
decision to discontinue the inspection i s mutual.  A summary classification of disapproved shall al so be 
issued and forwarded to the Division of Child Development when a water sample is confirmed positive for 
fecal coliform, total coliform or other chemical constituents in accordance with 15A NCAC 18A .1725. 
(e)  The child care center's compliance is indicated by the number of demerits on the Child Care Sanitation  
Inspection Form. 

(1) When an inspection is r equested and conducted for the purpose of issuing a licen se to a 
new operator, a Child Care Sanitation Inspection Form shall be forwarded to the Division 
of C hild Development onl y w hen t he c hild care ce nter can  be  g ranted a s uperior 
classification.  If the c enter is not yet ope n and children are not in attendance when the 
initial in spection is con ducted, a Ch ild Care San itation Insp ection Form sh all b e 
completed and forward ed to th e Division o f Ch ild Dev elopment, b ut th e San itation 
Classification placard shall not be posted.  Anothe r sa nitation ins pection shall be  
conducted when children are in attendance within 30 days of opening and the Sanitation 
Classification placard shall then be posted.  When a temporary license is issued as a result 
of a cha nge of ownership i n a chi ld care cent er t hat cont inues t o ope rate, t he ope rator 
shall requ est an in spection from th e Dep artment with in fou rteen d ays.  A san itation 
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classification placard shall be posted a fter each inspection of a ce nter operating under a 
temporary license. 

(2) A child care center shall be classified as superior if the demerit score does not exceed 15 
and no 6-point demerit item is violated. 

(3) A child ca re center shall be classified as a pproved if th e demerit score is more than 15 
and does not exceed 30, and no 6-point demerit item is violated. 

(4) A ch ild care center sh all be classified  as p rovisional if an y 6-p oint demerit ite m i s 
violated or if the total dem erit score is more than 30 but does not e xceed 45.  T he 
provisional cl assification period shall no t exceed seven days unless construction or 
renovation is necessary to c orrect any vi olation, i n which case t he Department may 
specify a longer provisional classification period. 

(5) A child care center shall be classified as disapproved if the demerit score is more than 45, 
or if co nditions which resulted in a p rovisional classification have not been corrected in 
the time period specified by the Department. 

(6) If t he c hild c are ce nter receives a disapproved cl assification, t he Department sha ll 
immediately notify the Division of Child Development by faxing a copy of the inspection 
form. 

(7) The Sanitation Classification placard shall not be removed except by or upon the 
instruction of the Department. 

(f)  If the Department determines that conditions found at the child care center at the time of any inspection 
or visit are dangerous to the health of the children, the Department shall immediately notify the Division of 
Child De velopment by  ver bal cont act.  The o riginal i nspection re port or ot her d ocumentation of  t he 
dangerous cond itions shall be sen t to  t he Div ision of Child Dev elopment with in t wo wo rking days 
following the inspection. 
(g)  The Department may conduct an inspection of any child care center as frequently as necessary in order 
to ensure compliance with the Rules in this Section. 
(h)  Th e Department sh all use th e Ch ild Care San itation Inspection Fo rm to  d ocument d emerits for 
violations of the rules.  A written explanation and corrective action for each violation shall be documented 
on a comment addendum form. 
(i)  In  fillin g out th e insp ection fo rm, d emerits may b e assessed  only o nce for a sin gle occurrence o r 
condition ex isting with in or o utside th e child  care cen ter.  Dem erits shall be assessed base d on ac tual 
violations of the Rules of this Section observed during the inspection. 
 
History Note: Authority G.S. 110-88; 110-91; 

Eff. July 1, 1991; 
Amended Eff. February 1, 1995; 
Temporary Amendment Eff. April 15, 1998; 
Amended Eff. July 1, 2006; January 1, 2006; April 1, 1999. 

 
15A NCAC 18A .2835 APPEALS PROCEDURE 
Appeals concerning the enforcement of t he Child Care Sanitation Rules in this Section as adopt ed by the 
Commission for Heal th Ser vices shall be governed by  Sect ion 1 10-94 and Chapter 150B of  the No rth 
Carolina General Statutes. 
 
History Note: Authority G.S. 110-91; 

Eff. July 1, 1991; 
Amended Eff. January 1, 2006. 

 
15A NCAC 18A .2836 MILDLY ILL CHILDREN 
Child care centers that are licensed to offer care to children pursuant to 10A NCAC 09 .2400, shall comply 
with all rules in this Section except as follows:   

(1) Prior to starting a program for mildly ill children, the child care operator shall request an 
inspection from the local health department. 

(2) Drinking fountains shall not be used. 
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(3) Toilet fix tures, po tty ch airs, u tility sin ks, tu bs and  sho wers sh all be clean ed and  
disinfected after each use. 

(4) Lavatories shall be of a hands-free design or equipped with single-lever faucets.  
(5) Cloth diapers shall not be used. 
(6) Individually labeled m oist towelette contai ners s hall be provide d for each c hild i n 

diapers. 
(7) Caregivers shall wear clean disposable gloves when changing each diaper. 
(8) Moist to welettes sh all not be u sed in lieu o f h andwashing fo r ch ildren who cann ot 

support their heads. 
(9) A 36-inch separation shall be maintained or partitions shall be placed between beds, cots 

and mats to minimize contact among children. 
(10) Furniture shall be nonabsorbent. 
(11) Thermometers and m outhable t oys sha ll be cleaned a nd sanitized be tween us es by 

different children.  Soft, cloth material toys may be brought from home if labeled for use 
by an ind ividual ch ild.  If soft to ys are prov ided by th e cen ter, th ey sh all b e san itized 
between uses by different children. 

(12) Caregivers for mild ly il l ch ildren shall no t prepare food in the ki tchen or serve food to 
well children. 

(13) Family style food service is prohibited. 
(14) Carpeted floors are prohibited.  Throw rugs may be used if laundered when contaminated 

and at least weekly.  Floors contaminated by body fluids shall be cleaned and disinfected 
immediately. 

(15) Caregivers shall wash ha nds in accordance with the procedures in Rule .2803(c) before 
leaving the area designated for mildly ill children. 

(16) All waste shall be disposed of in a plastic-lined, covered receptacle. 
 
History Note: Authority G.S. 110-91; 

Eff. January 1, 2006. 


