
The meeting will begin soon



WELCOME!

• Thank you for attending!

• Platform: WebEx Events

• You are not able to unmute 
or show your camera

• Chat to “All Panelists” to 
share ideas, ask questions, 
and give comments. 

• 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



Agenda 

SNHD Environmental Health Introductions

Vomit & Diarrhea Cleanup Procedures – Larry Navarrete, EH Training Officer

Sushi Rice Acidification – Tara Edwards, Senior EHS

Special Events Highlights – Kristopher Kaplan, Senior EHS 

Environmental Health Updates

Q&A
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New Inspection Staff

March 2024

• Derrell Glen Concepcion

• Adriana Hemberger

• Lilian Hernandez

• Erica Ryan



VOMIT AND DIARRHEA 
CLEANUP PROCEDURE

PRESENTED BY: 
LARRY NAVARRETE

EH TRAINING OFFICER
FSP MEETING 4/22/24



AGENDA

CREATE A PLAN

PROVIDE EQUIPMENT AND CHEMICALS

WRITE DOWN THE PROCEDURE

PROVIDE TRAINING

FINAL TIPS & TAKEAWAYS



REGULATION 
2-501

• A food establishment must have 

written procedures for employees 

to follow when responding to events 

that involve the discharge of 

vomitus or fecal matter onto 

surfaces in the food establishment. 

The procedures must address the 

specific actions employees must 

take to minimize the spread of 

contamination and the exposure of 

employees, consumers, food, and 

surfaces to vomitus or fecal matter. 



WHY DO I NEED A 
PROCEDURE?

TO PREVENT THE SPREAD 
OF NOROVIRUS



CREATE AN
EFFECTIVE PLAN

DEVELOP A PROCEDURE FOR 

CLEANING UP VOMITING AND 

DIARRHEAL EVENTS



SNHD TEMPLATE



CONTAIN THE SPILL

Clear an area in all directions from the vomit and/or 

diarrhea

Norovirus can aerosolize in vomitus and spread up to 25 

feet 

Block access to the contaminated area

Use a material like baking soda, kitty litter, or sawdust to 

absorb the spill



CLEAN UP PART 1

Use personal protective equipment

Throw away any food and single 

service items that may have been 

contaminated

Start picking up the spill from the 

outside and work in

DO NOT VACUUM



CLEAN UP PART 2

Use hot soapy water to clean all affected 

areas, including high touch surfaces like 

faucet handles, door handles, 

countertops, and tables

Rinse all washed areas thoroughly

Dry with disposable paper towels

Dispose of anything used to clean spill 

in a plastic trash or biohazard bag



DISINFECT

• Disinfectant should be 

effective against 

Norovirus

• Follow label directions for 

concentration and contact 

time

• Wash hands thoroughly



WHAT IF SOMEONE ELSE CLEANS UP?

A written plan is still required if an independent 

service/different department is responsible to clean the 

spill

How to cordon off and restrict? 

Who to call? (such as environmental services)

 Disposal of items? Discarding open food?



PROVIDE EQUIPMENT 
AND CHEMICALS

IDENTIFY SURFACES AFFECTED AND 

PROVIDE APPROPRIATE EQUIPMENT 

AND CHEMICALS NEEDED



PERSONAL PROTECTIVE EQUIPMENT 
(PPE)

PPE is vital to prevent contamination during the clean 

up procedure.

Consider

Disposable mask

Disposable gloves

Disposable aprons

Safety goggles



EQUIPMENT

Proper equipment is necessary

What do you need?

Absorbent material

Disposable scoop

Garbage bags

Caution tape or signs

Disposable mop head

Mop bucket/hot water

Disposable paper towels



DISINFECTANT

Approved disinfectant for hard, non-porous surfaces

EPA-registered disinfectants

Steam or approved food contact disinfectant for all other 

surfaces

Follow label directions for concentration and contact time 

for the type of surface.

If disinfectant concentration is used for food contact 

surfaces, properly wash rinse and sanitize after disinfection.



DO I NEED TO BUY A KIT?



THE PROCEDURE

• The written procedure must 

be available to staff (and 

inspector upon request).  

• Easily accessible digital 

copies are acceptable.



PROVIDE TRAINING

A PIC should know what to do prior to 

a vomiting or diarrheal event.

 How are employees trained?

 When/how often?

 Location of written procedure?

 Where is the kit/supplies?

 How often is the plan updated?

 Are the chemicals in date?



THANK YOU

Please refer any questions to The Regulatory Support Office

ehtrainingoffice@snhd.org



FINAL TIPS & TAKEAWAYS 

The PIC should know where the written plan is located, 

what items are necessary, and what to do PRIOR TO an 

event occurring.

A written procedure must be available for review by your 

inspector.  An easily available digital copy is also 

acceptable.

Have materials (“kit” ) that has supplies and chemicals 

stated in your prcedures to take care of an actual spill



SUSHI  R ICE  

AC ID IF ICAT ION

Exploring the Hazards, Controls, and Requirements

April 22,2024 

Presented by Tara Edwards



SUSHI  R ICE

Cooked rice mixed with vinegar and seasonings

Commonly mixed with fish , vegetables, etc.

Time temperature control for safety (TCS) 

food unless proven otherwise



HAZARDS

MICROBIAL  GROWTH

C o o ke d  r i c e = g o o d  g r o w t h  m e d i u m

• Nutrients

• pH - Measure of acidity

⚬ Unacidified = 6-7 (~Neutral)

• High water activity (Aw) = Available water

OTHER

• Poor personal hygiene

• Improper storage or handling

• Inadequate cleaning and sanitization of food 

contact surfaces



Time/Temperature Control

CONTROLS TO PREVENT MICROBIAL GROWTH

Food Additive-
Acidification

Time as a Public Health 
Control  



T IME/TEMPERATURE  

CONTROL

135-70°F in 2 hours 

AND

135-41°F in 6 hours

Cooling: 3-501.4 of the regulations

135°F  or above

OR

41°F or below for 7 days or less 

Holding : 3-501.6 & 3-501.7 of the regulations



Time/Temperature Control

CONTROLS TO PREVENT MICROBIAL GROWTH

Food Additive-
Acidification

Time as a Public Health 
Control  



T IME  AS  A  PUBL IC  HEALTH  CONTROL

3-501 .9  o f  the  regu lat ions

In i t ia l  temperature  o f  

• 41°F  or  be low or  135°F  or  above

Food marked to  ind icate  the  t ime that  the  food 

must  be  ser ved or  d i scarded

Discarded in  

• 4  hours  (any  temperature)

Wri tten  procedure



Time/Temperature Control

CONTROLS TO PREVENT MICROBIAL GROWTH

Food Additive-
Acidification

Time as a Public Health 
Control  



FOOD ADDITIVE- ACIDIFICATION

8 - 2 0 1 . 3   H A C C P  P L A N  

R E Q U I R E D

- A p p r o v e d  

3 - 5 0 2 . 1  WA I V E R  

R E Q U I R E D



3-502 . 1  WA IVER

A food establ ishment  must  obta in  a  waiver  f rom the health  

authority  as  spec i f ied in  § 8-103.1  and under § 8-103.2  before

(C)  us ing  food addit ives  or  adding components  such as  v inegar:

(1)  as  a  method of  food preservat ion rather  than as  a  method 

of  f lavor  enhancement

Or

(2)  to  render a  food so that  i t  i s  not  TCS  food.

The health  authority  may approve an exemption to  3-502.1  

(c ) (1)  or  (c ) (2)  i f,  based on annual  lab  test ing  for  aw,  pH,  or  a  

chal lenge study,  the food is  proven to  be non-TCS and is  so ld  

only  at  reta i l  with  no d istr ibut ion to  other  ent i t ies .



3 - 5 0 2 . 1  A  f o o d  e s t a b l i s h m e n t  m u s t  o b t a i n  a  w a i v e r  f r o m  

t h e  h e a l t h  a u t h o r i t y  a s  s p e c i f i e d  i n  § 8 - 1 0 3 . 1  a n d  u n d e r  § 8 -

1 0 3 . 2  b e f o r e

( C )  U s i n g  f o o d  a d d i t i v e s  o r  a d d i n g  c o m p o n e n t s  s u c h  a s  

v i n e g a r :  

( 1 )  A s  a  m e t h o d  o f  f o o d  p r e s e r v a t i o n  r a t h e r  t h a n  a s  a  

m e t h o d  o f  f l a v o r  e n h a n c e m e n t

• I f  t h e  i n g r e d i e n t  i s  u s e d  t o  m a ke  t h e  f o o d  s a f e =  a  

m e t h o d  o f  f o o d  p r e s e r v a t i o n

HACCP  P LAN  AND WAIVER



3 - 5 0 2 . 1  a  f o o d  e s t a b l i s h m e n t  m u s t  o b t a i n  a  w a i v e r  f r o m  t h e  

h e a l t h  a u t h o r i t y  a s  s p e c i f i e d  i n  § 8 - 1 0 3 . 1  a n d  u n d e r  § 8 -

1 0 3 . 2  b e f o r e

( C )  u s i n g  f o o d  a d d i t i v e s  o r  a d d i n g  c o m p o n e n t s  s u c h  a s  

v i n e g a r :  

( 2 )  t o  r e n d e r  a  f o o d  s o  t h a t  i t  i s  n o t  TC S  f o o d .

• R i c e  p H  <  4 . 2

HACCP  P LAN  AND WAIVER



HACCP  P LAN  AND WAIVER  TEMPLATE



3-502 . 1  WA IVER-

EXEMPT ION

T h e  h e a l t h  a u t h o r i t y  m a y  a p p r o v e  a n  

e x e m p t i o n  t o  3 - 5 0 2 . 1  ( c ) ( 1 )  o r  ( c ) ( 2 )  

i f :

p H = < 4 . 0

O n l y  a t  re ta i l =  N o  w h o l e s a l e

N o  d i s t r i b u t i o n =

• M a d e  a n d  s o l d  i n  s a m e  

e s ta b l i s h m e n t

• N o t  p a c ka g e d  fo r  o f f s i t e  

c o n s u m p t i o n

• B a s e d  o n  a n n u a l  l a b  t e s t i n g  f o r  a w,  

p H ,  o r  a  c h a l l e n g e  s t u d y,  t h e  f o o d  i s  

p r o v e n  t o  b e  n o n - T C S  

• W i t h  n o  d i s t r i b u t i o n

• I s  s o l d  o n l y  a t  r e t a i l



APPROVED EXEMPT ION

Approved prior to implementation:

• Recipe with proportions and 
process steps

• Lab test



Questions?

Contact:

HACCP@SNHD.org



Super Bowl LVIII

Southern Nevada Health District

Food Safety Partnership Meeting



Agenda

1) Introduction 2) Pre-Event Planning 3) Inspections 

4) Multi-Day Efforts

• Event Overview
• Host Committee

• Vendor Meetings, Identifying Events

• Logistics and Credentialing

• Approach

• Special Considerations

• Collaborations

• Unexpected Circumstances 

5) Goals Achieved



Event 

Overview

• Weeklong occasion with over 170+ 

associated events in Clark County: 

• Super Bowl Opening Night 

• Super Bowl Experience 

• Super Bowl Media Center 

• Taste of the NFL Culinary 

• Shaq’s Fun House 

• Guy Fieri’s Tailgate 

• Super Bowl Gameday Experience 



Pre-Event Planning:

Super Bowl Host Committee 

• Local volunteers that oversee NFL staff 

and serve as a liaison to the community

• Served as a point of contact for SNHD

• Initial meeting 8/24/2023

• Resource for Logistics and Information 



Pre-Event Planning:

Mapping out the Event 

What happens prior to the kickoff? 

Everyone knows about the game, but what about the tailgate? 

• # of attendees – 60,000 

• # of tailgate parties – 8

• Vendor meetings and walkthroughs prior to gameday  

Events Associated with Super Bowl 

• # of official sponsored parties – 170 

• # of official events requiring SNHD permits – 47 

• Many events across all Food Ops offices 



Gameday 

Experience 

 “Tailgating” at Allegiant 

Stadium prior to the 

game.

 Service for 50,000 people 

across 8 different areas. 

• All-Inclusive Buffets

• Traditional Point of Sale 

• Tasting/Sampling Booths



Pre-Event 

Planning Map 

• Kitchen build outs 

• Point of sale or service 

• Potable Water 

• Wastewater 

• Setbacks as required 



Logistics + 

Credentialing

• High level security event (SEAR 1 Event) supported by the 

Federal Government

• Credentials needed for consistency among various 

agencies

• Access requested for 35 staff to specific zones at 

Allegiant and casino properties

• Many challenges and confusion due to this being a first-

time event in Las Vegas



Inspections
• Inspections focused on:

• Access to potable water

• Waste disposal

• Hand sinks

• Refrigeration

• Cross-contamination

• Sanitizing

• Food Temperatures

• Special Considerations:

• Non-Continuous 

Cooking

• Cooling

• Overnight Storage

• Oysters – SOPs

• Permits operating for 

long duration 

• ROP and other 

Special Processes



Collaborative Effort 

Collaborations

-Initial walkthroughs began 

on 1/23/2024 

-Common goal of having 

everything set and ready by 

game day. 

Surveillance

-SNHD began inspections 

on 2/8/2024 

• Infrastructure 

• Water/sewer 

• Setback requirements  

Inspections 

-Final inspections took 

place on Super Bowl 

Sunday. 

-No major issues identified 



Unexpected 

Circumstances 

Credentialing

• Operational plan and credentialing submission 

• Missing staff credentials 

• Missing accurate credentials

• Timing/Entry issues

Parking

• Constant change in parking availability 

• No designated spot for Super Bowl Sunday 

Security

• VACIS in effect 

• Clear bag policy in effect 



End Goals Met

• Cooperative effort to ensure the entire event 

met SNHD public health and safety 

standard. 

• Allegiant Permit Count 

• 370 tasting booths 

• 143 temporary food establishments 

• SNHD Total Permit Count

• 632 tasting booths 

• 274 temporary food establishments 



Questions?



Environmental Health

Updates



SNHD Invoices

• Invoices will be sent out first week of 
June

• Electronically or mailed

• Permit fees will be adjusted to include 
the Consumer Price Index (CPI) of 3%

• The invoice will include the date late 
fees go into effect

• This has historically been November 1; 
please take note of the new date.

• If you would like to opt-
in to electronic 
invoices, please visit: 
https://www.southern
nevadahealthdistrict.or
g/permits-and-
regulations/environme
ntal-health-online-
invoice/



Food Handler Safety Training Cards
AKA Health Cards
• Food Handler Safety Training Card testing is now conducted by 

appointment or as a walk-in. 

• ADVANCE appointments open for booking at 6 a.m. each weekday 
morning for that day in the following week.

• WALK-INS are accommodated as capacity allows 7:30 to 11 
a.m. and 1:30 to 4 p.m.at the Decatur, Fremont, and Henderson 

offices. 
• Laughlin and Mesquite remain by same-day appointment only.

www.snhd.info/foodhandlerappointments.



Certified Food Safety Manager Card

• Visit a Health Cards office between 7:30 and 11 a.m. or between 

1:30 and 4 p.m. No appointment needed.

• Present a printed certificate from an ANSI-accredited manager 

program listed at www.snhd.info/foodsafetymangaer

• Pass SNHD 10-questions food safety test.

• Manager Health Card expiration date will match certificate 

expiration date. 



Question & Answer Question & Answer Question & Answer Question & Answer 

Time

What questions do you have for us?

What’s on your mind?

How can we help?

Chat to “All Panelists”
Bottom right of screen



Next Meeting

• July 22, 2024
• Suggested Topics?

• Send comments, questions, or suggestions to 
EHTrainingOffice@snhd.org

• Copy of presentation and register for next 
meeting at www.snhd.info/ehrcp

• Contact us: 702-759-0500


