
 
Memorandum 
 
Date:  October 22, 2026 
 
To: Southern Nevada District Board of Health 
 
From: Christopher D. Saxton, MPH-EH, REHS, Director of Environmental Health DB for 

CS 
 Cassius Lockett, PhD, District Health Officer 
  
  
Subject:   Environmental Health Division Monthly Report 

 
 

I. FOOD OPERATIONS PROGRAM 
 

ENVIRONMENTAL HEALTH Food Operations Program – Fiscal 
Year Data       

Food Operation Services 
Sept. 
2025 

Sept. 
2026  

FY  
25-26 

FY  
26-27  

Routine Inspections 2,342 2,358  7,242 6,632  
Reinspections 184 164  614 532  
Downgrades 181 159  609 532  
Closures 16 4  49 37  
Special Events 78 77  209 186  
Temporary Food Establishments & Tasting 
Event Booths 

758 702  1,365 1,220  

TOTALS 3,559 3,464  10,088 9,139  
 

 (Up Arrow) - Indicates an increase compared to the previous period. 
 (Down Arrow) - Indicates a decrease compared to the previous period. 
 (Right Arrow) - Indicates no significant change compared to the previous period. 

 
1. Enforcement Actions and Investigations: 

A. K-SSAMBAP, 3909 W. Sahara Ave.: On September 10, the facility was closed for 
excessive demerits. The inspector documented 58 demerits. The facility was 
reinspected and reopened with zero demerits on September 25. 

B. Main Street Kitchens Commissary, 809 S. Main St.: On September 14, the facility 
was closed for an Imminent Health Hazard (IHH), no hot water. The inspector 
documented five demerits. The facility was reinspected and reopened with zero 
demerits on September 15. 
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C. Two Sisters Broasted Chicken and Ribs, 1469 E. Lake Mead Pkwy.: On 
September 29, the facility was closed due to a change of ownership with an 
inspection exceeding 15 demerits. The inspector documented 27 demerits. The 
facility remains closed at this time. 

D. Staff conducted unpermitted food vending complaint investigations with Las Vegas 
Metropolitan Police Department and City of North Las Vegas Business License 
representatives. 

E. Staff closed 23 unpermitted food vending complaint investigations. 
2. Food Safety Assessment Meetings (FSAMs): 

An FSAM was held with the following facility: BYM Kitchen, 2100 N. Boulder Hwy. 
3. Supervisory/Managerial Conferences: 

A. Conferences were held with the following facilities: Pho Kim Long II, 4023 Spring 
Mountain Rd.; and Hashtag India, 855 E. Twain Ave. 

 
ENVIRONMENTAL HEALTH Outbreak Support – Fiscal Year Data 

Outbreak Support 
Sept. 
2025 

Sept. 
2026  

FY  
25-26 

FY  
26-27  

Childhood Elevated Blood Lead Levels 0 0  6 0  

Foodborne Illness Investigations 10 4  29 21  

Healthcare Associated Infections (HAI) 0 2  0 9  

Legionella Travel Associated Investigations 0 3  3 7  

Legionella Residential Investigations 10 2  14 5  

Legionella HAI Investigations 0 0  0 1  

 
4. Legionella Response: 

A. Residential Legionella investigations began in January 2020 as part of a Centers for 
Disease Control and Prevention (CDC) grant-funded project. A residential 
investigation is prompted by a resident becoming ill and the investigation is 
conducted in their home. 

B. Travel-associated investigations are prompted by a visitor who became ill after 
staying at a permitted public accommodation. An investigation is conducted at the 
hotel(s) they stayed at while in town.  

C. Legionella HAI investigations are prompted by a person becoming ill while, or shortly 
after, receiving healthcare. An investigation is conducted at the healthcare facility 
they visited. 

5. Foodborne Illness Response: 
A. Arby’s, 4830 S. Fort Apache Rd.: On September 9, staff responded to multiple 

complaints of illness. Staff observed risk factors that could lead to illness including 
improper handwashing practices. The inspection resulted in an A grade. 

B. Mon Ami Gabi, 3365 S. Las Vegas Blvd.: On September 9, staff responded to a 
confirmed case of Shiga toxin-producing E. coli (STEC). Staff did not observe any 
risk factors that could lead to illness. The inspection resulted in an A grade. 

C. Scoops Y Cafe, 2442 N. Las Vegas Blvd.: On September 10, staff responded to 
multiple reports of illness. Staff observed risk factors that could lead to illness 
including improper handwashing and warewashing practices. The inspection 
resulted in a B downgrade. The facility passed its reinspection with an A grade. 

D. KFC, 4420 W. Sahara Ave.: On September 25, staff responded to a confirmed case 
of Salmonella. Staff observed risk factors that could lead to illness including improper 
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handwashing practices, cross-contamination of single use items from raw foods, and 
unsanitary dishware. The inspection resulted in an A grade. 
 

II. SOLID WASTE AND COMPLIANCE 
 

ENVIRONMENTAL HEALTH Solid Waste Management Authority (SWMA) Illegal 
Dumping Complaints and Hearing Officer Process – Fiscal Year Data 

Illegal Dumping and Hearing Officer Process 
Sept. 
2025 

Sept. 
2026  

FY  
25-26 

FY  
26-27  

Notices of Violations (New & Remails) 0 2  12 15  

Adjudicated Hearing Cases 8 8  8 8  

Total Cases Received 82 60  236 192  

Total Cases Referred to Other Agencies 13 18  39 40  

Hearing Penalties Assessed $8,000  $8,138   $8,000  $8,138  

  Remails - Notices of Violations that are returned by the postal service and then mailed to a newly found address. 

 

ENVIRONMENTAL HEALTH Restricted Waste Management – Fiscal Year  
Data 

Restricted Waste Management 
Sept. 
2025 

Sept. 
2026  

FY  
25-26 

FY  
26-27  

Inspections 271 138  819 555  

 
ENVIRONMENTAL HEALTH Underground Storage Tanks (UST) Full Compliance 
Inspections – Fiscal Year Data 

Underground Storage Tanks 
Sept. 
2025 

Sept. 
2026  

FY  
25-26 

FY  
26-27  

Compliance Inspections 0 105  126 293  

Final Installation/Upgrade/Repair Inspections 0 2  5 8  

Closure Inspections 1 0  2 3  

Spill Report Investigations 1 2  3 7  

 
ENVIRONMENTAL HEALTH Permitted Disposal Facilities (PDF) Inspections – Fiscal 
Year Data 

Permitted Disposal Facilities 
Sept. 
2025 

Sept. 
2026  

FY  
25-26 

FY  
26-27  

Inspections 9 21  72 54  

Reinspections 2 0  7 1  
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III. VECTOR SURVEILLANCE 

ENVIRONMENTAL HEALTH Vector Surveillance and Other EH Services 
- Fiscal Year Data     

Vector Surveillance and Other EH Services 
Sept. 
2025 

Sept. 
2026  

FY 
25-26 

FY 
26-27  

West Nile Virus Surveillance Traps Set 447 479  1,204 1,407  

West Nile Virus Surveillance Mosquitoes 
Tested 

6,340 4,544  17,046 13,727  

West Nile Virus Surveillance Submission 
Pools Tested 

402 282  1,049 861  

West Nile Virus Surveillance Positive 
Mosquitoes 

0 44  545 1,147  

West Nile Virus Surveillance Positive 
Submission Pools 

0 1  14 32  

St. Louis Encephalitis Surveillance Positive 
Mosquitoes 

0 0  0 0  

St. Louis Encephalitis Surveillance Positive 
Submission Pools 

0 0  0 0  

Mosquito Activity Complaints 49 19  373 74  
Public Accommodations Inspections 11 8  35 19  
Public Accommodations Complaints 16 20  52 53  
Mobile Home/Recreational Vehicle Park 
Inspections 
 

0 0  4 1  

Mobile Home/Recreational Vehicle Park 
Complaints 

0 0  2 2  

 
A sample pool is a collection of 50 or less female mosquitoes, from the same species and location, combined into a 
vial for testing. It is used to determine the prevalence and distribution of arboviruses and can be used to trigger 
mosquito breeding and disease prevention messages.   

 
IV. EH ENGINEERING 

1. Solid Waste Plan Review Program (SWPR):   
A. Permits Issued – None 
B. Landfills – Apex Regional Landfill; Boulder City Landfill; Laughlin Landfill; Nellis Air 

Force Base (Post Closure Monitoring); Timet; Sunrise Mountain (Post Closure 
Monitoring); and Wells Cargo  

C. Facility Applications Being Processed – Recycling Centers (7); Transfer Station 
(1); and Materials Recovery Facilities (2) 

D. Facilities Planned for Approval at DBOH Meetings/SNHD Workshops in 
October: Phoenix Group Metals (Recycling Center) 
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ENVIRONMENTAL HEALTH Asbestos Permitting Services – Fiscal Year  
Data 

Asbestos Permitting Services 
Sept. 
2025 

Sept. 
2026  

FY  
25-26 

FY  
26-27  

Asbestos Permits Issued 62 35  178 151  

Revised Asbestos Permits Issued 3 5  10 16  

 
 

ENVIRONMENTAL HEALTH Subdivision Program – Fiscal Year  
Data 

Subdivision Plan Review 
Sept. 
2025 

Sept. 
2026  

FY  
25-26 

FY  
26-27  

Tentative Maps-Received 16 13  39 35  

Tentative Maps-Lot Count 655 886  1,420 1,740  

Final Maps-Received 29 21  66 53  

Final Maps-Lot Count 1,269 972  2,258 2,003  

Final Maps-Signed 12 25  53 50  

Final Maps (Signed)-Lot Count 156 1,550  1,465 2,383  

Improvement Plans-Received 30 19  71 44  

Improvement Plans-Lot Count 1,278 952  2,310 1,916  

Expedited Improvement Plans-Received 0 0  0 1  

Expedited Improvement Plans-Lot Count 0 0  0 7  

 
 

ENVIRONMENTAL HEALTH Individual Sewage Disposal System (ISDS) Program – 
Fiscal Year Data 

Individual Sewage Disposal Systems 
Sept. 
2025 

Sept. 
2026  

FY  
25-26 

FY  
26-27  

Residential ISDS Permits 6 6  16 17  

Commercial ISDS Permits 0 0  0 2  

Commercial Holding Tank Permits 1 1  17 12  

Residential Tenant Improvements 16 22  60 70  

Residential Certifications 0 0  2 2  

Compliance Issues 8 9  27 27  

 
 

ENVIRONMENTAL HEALTH Safe Drinking Water Program – Fiscal Year  
Data 

Safe Drinking Water Program 
Sept. 
2025 

Sept. 
2026  

FY  
25-26 

FY  
26-27  

Public Water System Sanitary Surveys 19 24  41 24  
Public Water System Violations Issued 26 4  39 10  

 
2. Safe Drinking Water Activity: 

A. Eight coliform positive results were reported from routine monitoring events. Other 
than where noted, those samples were E. coli negative: 
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• Las Vegas Valley Water District: One routine sample was coliform-positive. 
The repeat samples were coliform-negative. 

• Primm Valley Casino Resorts: One routine sample was coliform-positive. 
Three repeat samples were coliform-positive. This outcome triggered a Level 
1 Treatment Technique Assessment; that assessment and corrective action 
report are due from the permittee by October 6. 

• North Las Vegas Utilities: One routine sample was coliform-positive. The 
repeat samples were coliform-negative. 

• City of Henderson: One routine sample was coliform-positive. The repeat 
samples were coliform-negative. 

• Terrible Herbst 392: One routine sample was coliform-positive. The repeat 
samples were coliform-negative 

B. Sandy Valley High School Clark County School District (CCSD): CCSD 
representatives resolved and reported the January and April 2026, Level 2 
Assessments on September 8. The Tier 1 "Boil Water Order" was rescinded on 
September 9. During September, CCSD underwent continued formal enforcement by 
the Nevada Division of Environmental Protection (NDEP) for past due corrective 
action reporting and public notice certification reporting between January and 
September 2026. 

C. Staff continued to monitor water hauling activities for multiple public water systems: 
Trout Canyon; Laker Plaza; Red Rock Campground; Cowboy Trail Rides; Spring 
Mountain Youth Camp; and the Coyote Springs Golf Course. 

 
V. SPECIAL PROGRAMS 

 

ENVIRONMENTAL HEALTH Special Programs - Fiscal Year Data       

Special Programs  
Sept. 
2025 

Sept. 
2026  

FY 
25-26 

FY 
26-27  

School and Child Care Kitchen Inspections 97 115  169 129  
School Facility Inspections and Surveys 

 
109 114  200 115  

Summer Food Service Surveys 12 2  8 7  
Child Care Facility Inspections and Surveys 26 35  132 90  
Body Art Facility Inspections and Surveys 35 35  193 85  
Body Art Special Event Inspections 4 10  150 14  
Complaints 13 17  28 20  
Total Program Services Completed 296 328  880 460  

 
1. Schools: 

A. Hyde Park Jr. High School, 900 Hinson St.: A complaint alleging that classes were 
being held in classrooms with low temperatures was verified. Exposure to low 
temperatures for extended periods of time can lead to shivering, fatigue, and 
confusion. School staff were instructed that students in classrooms with low 
temperatures must be relocated and that classes in affected classrooms could not 
resume until adequate temperatures were restored. The classrooms remain closed 
at this time.   

B. Ruby Duncan Elementary School, 250 W. Rome Blvd.: During a routine 
inspection, staff observed evidence of a bat infestation that resulted in a compliance 
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schedule. Staff observed droppings which CCSD staff stated came from bats which 
were previously observed in an enclosed area on school grounds. Bats carry 
diseases which can be transmitted to people and make them sick. SNHD staff 
instructed CCSD staff to provide proof that the Nevada Department of Wildlife 
(NDoW) was contacted to obtain guidance on how to safely remove and exclude bats 
from school grounds since bats are a protected species. Following communication 
and guidance from NDoW, which was provided to SNHD staff as required, CCSD 
staff identified entry points into the enclosed area and will begin exclusion measures. 

2. Child Care: 
A. Bizzy Bee Preschool, 709 E. Horizon Ridge Pkwy.: A complaint alleging 

unsanitary conditions and a pest infestation at the facility was verified. Staff observed 
dishes that were not properly sanitized being used to feed children. Dishes that are 
not properly sanitized expose children to pathogens that can make them sick. 
Additional sanitation violations were identified including dirty floors and walls and 
improper cleaning of tables, toys, and diapering areas. No live pests were present 
but household pesticides, which are prohibited from being in the facility, were 
observed. The facility was placed on non-complaint status, and a reinspection is still 
pending.   

3. Body Art: 
A. Rock Star Ink at Neonopolis, 450 Fremont St.: A complaint alleging unsanitary 

conditions at the facility was verified. Staff observed improper sterilization of 
equipment and biohazardous waste not being stored and disposed of properly. 
Improper sterilization of equipment and biohazardous waste that is not stored and 
disposed of properly exposes patrons to pathogens that can make them sick. The 
facility was placed on non-complaint status, and a reinspection is still pending.   

B. Rockin’ Ink Tattoo at Westgate Hotel, 3000 Paradise Rd.: During a routine 
inspection, staff observed multiple violations that resulted in a non-compliant 
inspection. Staff observed improper sterilization of piercing equipment. 
Documentation of required testing of sterilization equipment and documentation of 
proper biohazardous waste disposal could not be provided upon request. A Cease-
and-Desist Order for piercing services was issued.  A reinspection is still pending.   

C. Bloodline Tattoo Kollective, 9155 S. Las Vegas Blvd.: A reinspection of the 
facility, previously placed on non-compliant status, resulted in a failed inspection due 
to repeat violations. The permit holder continued to allow body art procedures to be 
performed by individuals without SNHD Body Art cards. Documentation of proper 
storage and disposal of biohazardous waste could not be provided upon request and 
patron consent and aftercare forms were missing required information. The facility 
remains on a non-compliant status.  A reinspection is still pending.   
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VI. PLAN REVIEW PROGRAM 
 

ENVIRONMENTAL HEALTH Plan Review Program - Fiscal Year 
Data       

Food Pre-Permitting Services 
Sept. 
2025 

Sept. 
2026  

FY 
25-26 

FY 
26-27  

Total Pre-Permitting Services 864 597  2,988 1,806  

New Project Submissions 182 370  754 829  

Completed Projects  228 227  800 785  

Total Service Requests Currently in Pre-
Permitting 

1,234 1,504        

 
1. Enforcement Actions and Investigations: 

A. Anthony’s Brunch Buffet at M Resort, 12300 S. Las Vegas Blvd.: While reviewing 
the plans for a Sunday brunch buffet, staff noted that an omelet and carving station 
were planned with a portable hand sink. SNHD Regulations for open food handling 
in a buffet require a permanently plumbed hand sink.  Plans were not approved. The 
applicant resubmitted plans showing that the omelet and carving stations were 
relocated to existing permitted areas with plumbed hand sinks. The revised plans 
were approved.  A final inspection is still pending. 

B. Mystic Cafe, 9151 S. Las Vegas Blvd.: During a final permitting inspection, staff 
observed a blender, soup warmer, hot dog roller, toaster, milk frother, and warming 
unit that were not sanitation listed. All food equipment must be rated for commercial 
use and sanitation listed to American National Standards Institute (ANSI)/National 
Sanitation Foundation (NSF) standards. The permit was approved with the stipulation 
that all unapproved equipment is removed or replaced with equipment that is 
compliant with SNHD Regulations. 

C. W Las Vegas VIP Lounge Daily Buffet, 3950 S. Las Vegas Blvd.: A final remodel 
inspection was not approved due to active construction and missing food service 
equipment. SNHD Regulations require all construction and installations to be 
complete. Construction was finished, equipment was installed, and a reinspection 
was approved. 

D. Ready Cut Vegetables, 3700 Capella Ave.: Plans were not approved for a remodel 
that included installation of a new three-compartment sink and a barrel washer. The 
three-compartment sink was missing one drain board due to space constraints.  
SNHD Regulations require two integral drainboards on warewashing sinks. A 
resubmission of plans with approved equipment is still pending. 

E. Soup Dumplings, 5300 Spring Mountain Rd.: A final permitting inspection failed 
due to unapproved equipment. Staff observed the three-compartment sink with only 
one integral drainboard. A reinspection is still pending.   

F. First Watch #1188, 6557 S. Las Vegas Blvd.: During the final permitting inspection, 
the restaurant prep sink was improperly installed and directly plumbed to the sewer. 
The dish machine was not sanitizing properly, and the wash cycle did not reach the 
required temperature. SNHD Regulations require the dish machine to properly 
sanitize with chlorine at 50–100 parts per million (ppm) and the wash cycle to reach 
120°F. Prep sinks must drain indirectly to the sewer. The dish machine was placed 
out-of-service, and the prep sink drain was indirectly plumbed to sewer during the 
inspection. The health permit was approved. 
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VII. AQUATIC HEALTH PROGRAM 
 

ENVIRONMENTAL HEALTH Aquatic Health Operations Program 
- Fiscal Year Data       

Aquatic Health Operations 
Sept. 
2025 

Sept. 
2026  

FY 
25-26 

FY 
26-27  

Total Operation Inspections 568 421  1,838 1,281  
Complaint Investigations 15 30  149 86  
Inactive Body of Water Surveys 2 6  16 9  
Drowning/Near Drowning/Accident  
Investigations at Permitted Facilities  

4 1  15 12  

Total Program Services Completed 589 458  2,018 1,388  
 

1. Aquatic Health Operations 
A. Stone Creek North Homeowners Association (HOA), 7115 Dire Wolf Ave.: A 

routine inspection conducted at the spa resulted in an IHH closure for damage to 
drain covers. A broken or damaged drain cover can present a potential suction 
entrapment hazard. A reinspection is still pending.   

B. Smoke Ranch Maintenance District, 2750 Chandler Mews Dr.: A routine 
inspection conducted at the spa resulted in an IHH closure for multiple violations. 
The spa had high levels of chlorine and cyanuric acid. High chlorine concentrations 
can cause skin, eye, and lung irritation. High cyanuric acid inhibits the effectiveness 
of chlorine. Immediate corrections were made, and the spa was reinspected the 
same day and approved to reopen. 

C. Evora, 6159 S. Buffalo Dr.: A routine inspection conducted at the Southwest Pool 
resulted in an IHH closure for a gate that was not self-closing and another gate that 
was propped open. An improperly working gate can allow unattended access to the 
enclosure and pose an increased drowning risk for children. Immediate corrections 
were made, and the pool was reinspected the same day and approved to reopen. 

D. Las Vegas Grand Apartments, 818 E. Flamingo Rd.: A routine 
inspection conducted at the pool resulted in an IHH closure for multiple violations. A 
gate was not self-closing, another gate was propped open, the pool had low chlorine, 
and the circulation pump was off. A circulation system not continuously operating 
exposes bathers to water that is not filtered and disinfected, increasing bather 
exposure to pathogens that can make them sick. A reinspection is still pending.   

E. The Plaza Hotel, 1 S. Main St.: A complaint alleging that the pool had black algae 
was verified. The pool was management closed and the chlorine pump was 
disconnected. A disinfection system not continuously operating will not maintain 
chlorine residue, exposing bathers to unknown pathogens. The permit holder was 
given a compliance schedule to reinstall the chlorine pump before reopening the 
pool. 

F. Vestra at UnCommons, 6850 Ruby Duncan St.: A routine inspection conducted at 
Southwest Spa 1 resulted in an IHH closure for no detectable disinfectant residual.  
Immediate corrections were made, and the spa was reinspected the same day and 
approved to reopen. 

G. Lifetime Athletic, 121 Carnegie St.: A routine inspection at the Indoor Women’s 
Spa resulted in an IHH closure for a broken drain cover. A reinspection is still pending.   

H. Parc Haven, 250 S. City Pkwy.: A routine inspection at the pool resulted in an IHH 
closure for a broken drain cover. A reinspection is still pending.   
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I. Sand Creek, 2627 S. Lamb Blvd.: A routine inspection at the pool resulted in an 
IHH closure for a gate not self-latching. Immediate corrections were made, and the 
pool was reinspected the same day and approved to reopen. 

 
 

ENVIRONMENTAL HEALTH Aquatic Health Plan Review 
Program - Fiscal Year Data       

Aquatic Health Plan Review 
Sept. 
2025 

Sept. 
2026  

FY 
25-26 

FY 
26-27  

Total Pre-Permitting Services 297 258  1,275 690  

New Project Submissions 71 75  334 315  
Completed Projects 90 24  361 310  
Total Projects Currently in Plan Review 466 281  0 0   

 
2. Aquatic Health Plan Review:   

A. Solevita Condominiums, 2120 Ramrod Ave.: A final permitting inspection for a 
new spa resulted in failure because many items for the new aquatic venue were not 
completed. A reinspection is still pending. 

B. Los Prados Family Pool, 5150 Los Prados Cir.: A final inspection for an enclosure 
remodel resulted in failure due to an incorrect enclosure height, which could result 
in unauthorized access to the aquatic venue by children. Verification of correction is 
still pending. 

C. Silverton Hyatt Place Spa, 8380 Dean Martin Dr.: A final inspection for a heater 
remodel was not approved because the equipment was not connected. A 
reinspection is still pending.   

D. Tuscany Apartments, 725 S. Hualapai Way: A pre-plaster inspection for new 
construction resulted in failure due to an insufficient enclosure height.  Verification 
of correction is required prior to scheduling the final inspection. 

E. Wellington Park; 9710 Ravine Ave.: A final inspection for an enclosure remodel 
failed due to non-compliance, which could allow unauthorized access to the aquatic 
venue by children. A reinspection is still pending.   

F. Village of Woodbury/Woodcroft HOA, 4034 Claybrooke Way: A final inspection 
for an enclosure remodel failed due to non-compliance. A reinspection is still 
pending.   

 
VIII. TRAINING OFFICE 

1. Staff provided onsite intervention training to: Chicago Joe's, 820 S. 4th St.; and Tacos El 
Compita #2, 7622 W. Westcliff Dr. 

2. Staff supported Environmental Health administrative staff in responding to industry 
partner inquiries and assisted walk-in customers with Accela-related questions 
throughout the month. 

3. Staff attended the 2026 Partnership for Regulatory Education and Training Seminar on 
September 28. 

 
IX. REGULATORY SUPPORT 

1. Staff participated in or performed the following activities and participated in the following 
external meetings: National Environmental Health Association (NEHA) Environmental 
Health Leadership Academy mentor meetings; Conference for Food Protection (CFP) 
Food Safety Culture at Retail Committee meetings; CFP Program Standards Committee 
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meetings; CFP Food Safety Management System Committee meetings; Retail Flexible 
Funding Model (RFFM) mentorship site visit with Central Nevada Health District; Retail 
Laboratory Training System (RLTS) Mentorship introductory meeting with Archuleta 
County, Colorado; RLTS Competency Profile Reviews; RLTS Steering Committee 
meeting; Association of Food and Drug Officials (AFDO) Healthy People 2030 Noro 
Communications meeting; and Risk Factor Study data collection. 

2. SNHD was asked to take an additional RFFM mentee mid-program (Archuleta County, 
Colorado) due to their mentor no longer being available. This increased the RFMENT26 
grant award by $3,000. In addition, the mentorship program will have an in-person 
meeting which also increased the RFMENT26 grant award by $3,000, totaling $18,000 
for the program. 

3. The Regulatory Support Office supervisor attended the CFP Executive Board meeting in 
Keasbey, New Jersey on September 14 and 15. 

4. Staff updated the cottage food page on the SNHD website to properly reference Nevada 
Revised Statute (NRS) 580, including the updated gross sales amount. 

5. Label Review staff continued working on a new procedure and staff training for ongoing 
label review processes and succession planning. Staff met with subject matter experts 
for label review program training and coordinated with Training Office staff to develop 
training on the new procedure and refresher training on label requirements.  This training 
will be provided at the October Food Operations General Staff meeting. 

6. Special Processes and Label Review staff met with various operators in-person and in a 
virtual setting, via phone calls and virtual platform meetings, regarding submission of 
labels for review, waivers, operational plans, and Hazard and Critical Control Point 
(HACCP) plans. 

7. Special Processes staff received three new submissions and released six special 
process files affecting six facilities. There are currently 14 files in review. 

8. Label Review staff received 10 new submissions and released 18 label files consisting 
of 41 labels.  There are currently 33 active files in review. 

9. Cottage Food Operations staff completed 32 new registrations, three updated 
registrations, and 94 new inquiries, frequently with multiple follow-up inquiries per 
individual. 

 

 

 

Chart data provisional due to implementation of new software system. 

 

 

 

 

 

 

DB/hh 




