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15, 000 Annual Inspections

About Our Retail Food Program
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Frontline REHS 32

Senior REHS 15

Supervisors 9

Plans Examiners 4

Program Managers 2

Data Analyst 1
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Standard 2
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Once trained, staff are expected to:
• Conduct risk-based inspections in process 1, 2, and 3 

establishments 
• Conduct HACCP verification if applicable 
• Conduct inspections in highly susceptible 

establishments 
• Conduct inspections of mobile food units, pushcarts, 

and shared kitchens
• Complete immediate and long-term corrective actions 
• When necessary, use enforcement actions 



Dashboard Innovations
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The Specialized Process Committee was established to 
provide coordinated leadership and ensure a uniform 
approach across the Division. 

Its key functions include:
• Streamlining the process for receiving, reviewing, and 

approving specialized process requests
• Providing staff education on specialized processes
• Strengthening partnerships and communication between 

staff and industry
• Coordinating specialized process activities across all 

levels of staff
• Improving efficiency, consistency, and communication 

within the division
• Being jointly driven by frontline staff and management
• Ensuring compliance with Standard 3: Inspection 

Program Based on HACCP Principles (Retail Program 
Standards)
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Mecklenburg County implemented Food Safety Training 
targeting industry and consumers: 

• Four trainings per year located regionally across the 
county

• One of those trainings is provided in Spanish 
• Station-based application on the highest-risk factors 

based on those geographical areas (Standard 9 
Intervention)

• Stations also included topics that were important to that 
regional area, such as Specialized Processes.

Survey results indicated: 
• Appreciation for hands-on activities that mirrored real-

world application
• Resources, materials, and “Ask the NCDHHS Regional” 

table were extremely helpful in asking operation-
specific questions

• Request for additional sessions, particularly in Spanish 
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Over the past year, the NC Retail Program Standard 
Network Workgroup has developed:

• A consistent framework for food history intake
• Tools to support both enrolled jurisdictions and all NC 

counties in the field application of foodborne illness 
investigation

• Categories with associated response activities that allow 
for meaningful data collection and analysis

• A guidance document 

The Guidance Document will:
• Provide policy guidelines for the in-field application of 

foodborne illness response
• Consolidate all essential information, such as laboratory 

expectations, into a single resource
• Offer enrolled counties one comprehensive document 

containing all necessary materials
• Align with established NCDHHS protocols
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