
 

A. School
Party/Faculty
meeting

Food must be 
from a 
commercial 
source (See 
DPI memo)

B. School
dinners or
banquets

Use café 
kitchen with 
café staff 
oversight or 
use permitted 
foodservice 
caterer 

C. School
concessions

Stands that serve 
PH food such as hot 
dogs, burgers, fries, 
pizza, 
nachos=LFSE 
permit required. 
Application must be 
submitted 30 days 
prior to operation 

Stands that serve 
only popcorn, 
packaged snacks, 
can/bottle 
drinks=no permit 
required 

D. Field Day
Cook out

Allowed with 
café staff 
preparing and 
serving food 

E. Faculty
Appreciation
meals

Invited group 
only. Private 
party 
exemption=no 
permit required. 
However, 
permitted 
foodservice 
vendor/caterer 
should be used  

F. Fundraising Activities (for
Non- profit group affiliated with
the school. 100% of proceeds
must go back to school NP group

If using café 
kitchen, café 
staff must have 
oversight over 
food prep, cook 
and service 

If no cafe staff 
oversight, NP 
group can cook 
outdoors and 
serve in dining 
room-use of 
permitted kitchen 
is prohibited.  

Food Exemption Form 
must be submitted to 
the health department 
prior to event. 

A list of permitted food service vendors may be found at http://www.chathamnc.org/government/departments-
programs/environmental-health/food-lodging-and-institutions/food-service 

FOR MORE INFORMATION:  
LISA MORGAN, RETAIL FOOD SUPERVISOR 

LISA.MORGAN@CHATHAMNC.ORG 
919-545-8309
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