
October 25, 2021

8:30-10:00 am

4th

Quarter

Thank you for joining, we will begin shortly.



▪ Thank you for attending!

▪Platform: WebEx Events
▪ You are not able to unmute

▪ You cannot show your camera

▪ Use chat to share ideas, ask questions, give comments. Chat to “All 
Panelists”
▪ Send questions at any time; some will be held until Q&A time

▪A copy of the slides will be posted on www.snhd.info/ehrcp
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http://www.snhd.info/ehrcp


▪Welcome & meet and greet the SNHD Food Operations 
Leadership Team

▪ The Updated Food Plan Review Website

▪ EH’s Food Safety Culture Focus Groups

▪ The Restaurant Risk Factor Study Report Overview

▪ EH Updates

▪Q&A
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▪ Director – Chris Saxton
▪ Food Operations General Inspection Manager – Aaron DelCotto

▪ Carol Culbert, Spring Valley Office Supervisor
▪ Jason Kelton, North LV Office Supervisor
▪ Robert Urzi, Henderson Office Supervisor
▪ Tamara Giannini, Strip Office Supervisor
▪ Tanja Baldwin, Downtown Office Supervisor

▪ Food Operations Regulatory Compliance Manager – Larry Rogers
▪ Christine Sylvis, Regulatory Support Office Supervisor
▪ Nikki Burns Savage, Specialized Foods Office Supervisor

▪ Consumer Health Manager – Karla Shoup
▪ Candice Sims, Plan Review Supervisor
▪ Mark Bergtholdt, Special Programs Supervisor
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Next set of new hires 
to start in November



Updated Food Plan 
Review Website
CANDICE SIMS, EH SUPERVISOR

FOOD PLAN REVIEW
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www.snhd.info/plan-review
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http://www.snhd.info/plan-review


Upcoming Food Handler 
Behavior Study
LAUREN DIPRETE, SENIOR EHS
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Restaurant Risk Factor 
Study Report Overview
VANESSA ORTIZ-RIVERA, EHS I I

TEAM LEAD FOR RISK FACTOR STUDY
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EH Updates
CHRISTINE SYLVIS, EH SUPERVISOR

REGULATORY SUPPORT OFFICE
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▪Appointments on website posted through December 31, 2021

▪Current extension through December 31st is being evaluated, 
continue to check website for updates

▪ Tips and Tricks
▪ Continue to check the website for cancellations and new appointments 

that become available
▪ Do NOT schedule multiple appointments, they will be automatically 

cancelled
▪ Laughlin and Mesquite appointments are for area residents and 

workers. Clients may be denied if they drive from Las Vegas to the 
rural offices
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▪ Nellis/Stewart Closing at 4:30 pm, November 10th.

▪ Starting Nov. 12th, East LV appointments can report to Decatur 
(Email to be sent to clients)
▪ Same date and time
▪ One-hour grace period to travel from Nellis to Decatur, with 2 exceptions –

▪ 11:00 and 11:15 appointments – be at Decatur at 1:15

▪ 3:00 and 3:30 appointments – next day at either 8:15 or 3:00/3:30

▪ Late arrivals will need to reschedule
▪ If clients want to go to Henderson – will need to reschedule

▪ Planned opening of new facility – April 2022

▪ Added capacity at Decatur – please watch for available timeslots.
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▪Planned for 2022

▪Based on 2017 FDA Food Code

▪Public Workshops Spring-Summer 2022
▪ Let us know your thoughts

▪Major updates and training will be provided prior to 
implementation
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Let’s Talk

Questions & Answers



▪How easy is it to reach SNHD when you need us?

▪How can we at SNHD improve communication 

with you?
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▪What challenges are you currently facing?

▪How are you overcoming these challenges? 
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▪What is the hardest SNHD food safety regulation 
for you to train food handlers on?

▪What is the easiest SNHD food safety regulation 
for you to train food handlers on?
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▪What SNHD virtual services have you used?

▪What SNHD additional services would you like to 
see automated/performed virtually?
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THANK YOU FOR ATTENDING

Contact us at ehtrainingoffice@snhd.org

Presentation slides will be available at www.snhd.info/ehrcp, 

Presentations – Food Safety Partnership 

Next Meeting January 31, 2022

Happy Holidays! Happy New Year!

mailto:ehtrainingoffice@snhd.org
http://www.snhd.info/ehrcp

