
The meeting will begin soon

Monday, January 27, 2025
8:30 – 10:00 AM 



Food Safety Partnership Meeting

• Thank you for attending!
• Platform: Teams Webinar
• You are not able to unmute or 

show your camera
• Use Q&A to send questions and 

comments. 
• A copy of the slides will be 

posted on www.snhd.info/ehrcp 

http://www.snhd.info/ehrcp


Agenda 

• SNHD Environmental Health Introductions
• Cooling From Prep and Ambient Temperature
• Thawing
• Norovirus Prevention and Response
• Environmental Health Updates
• Q&A



Food Operations 
Leadership Team

Chris Saxton                
Director of EH

Aaron DelCotto 
Food Operations 

General Inspection 
Manager 

Tanja Baldwin 
Downtown         

Alexis Barajas    
Spring Valley   

Tamara Giannini 
Strip                    

Jason Kelton       
North LV             

Mikki Knowles 
Paradise            

Brenda Welch* 
Henderson

Larry Rogers         
Food Operations 

Regulatory Compliance 
Manager 

Nikki Burns-Savage 
Specialized Foods       
Christine Sylvis 

Regulatory Support 
Lauren DiPrete 

Outbreak Response
Kris Kaplan

Training Office

Karla Shoup      
Consumer 

Health Manager

Mark Bergtholdt 
Special Programs 
Candice Humber         

Plan Review

Congratulations to 
Miki Sakamura-Low, 
new Senior EHS for 

Plan Review!



Cooling  From Prep and  Ambient  
Temperature

Kristina Moreno, REHS



Summary:
• What is a TCS food?
• Examples of TCS foods
• Cooling from Ambient (Room) Temperature Do’s and Do Not’s
• Cooling from preparation
• Resources



What  is  a  Time / Time/Temperature Control for Safety 
(TCS) food: A food that requires 
time/temperature control for safety to 
limit pathogenic microorganism growth 
or toxin formation. 

1-201, SNHD Food Regulations

Temperature  Control
for  Safety  (TCS) 

food? TCS foods must be stored 
out of the temperature 
danger zone to limit the 
growth of pathogens.
• Cold foods at 41°F or below
• Hot foods at 135°F or above



Examples  of  TCS  foods

1-201, SNHD Food Regulations

heat-treated animal food heat- treated plant food cut melons

cut leafy greens cut tomatoes garlic-in-oil mixtures

Some foods become 
TCS once opened or 
cut including but not 
limited to:



Cooling  from  Ambient  (Room)  Temperature  Do’s  and  Do  Not’s

3-501.4, SNHD Food Regulations

DO:
Cool TCS foods within four hours to 41 °F (5 °C) or below if 
prepared from ingredients at ambient temperature, 
such as reconstituted foods and canned tuna.



Cooling  from  Ambient  (Room)  Temperature  Do’s  and  Do  Not’s

DO: Pre-chill the ingredients to speed up the cooling process.



Cooling  from  Ambient  (Room)  Temperature  Do’s  and  Do  Not’s

DO:
Stir frequently and only loosely cover or keep food uncovered 
while cooling. 

3-501.5, SNHD Food Regulations



Cooling  from  Ambient  (Room)  Temperature  Do’s  and  Do  Not’s

DO:
Use the ice bath method by placing a pan of food inside a larger 
container or sink filled with a mixture of ice and water, stirring 
both frequently.



Cooling  from  Ambient  (Room)  Temperature  Do’s  and  Do  Not’s

DO NOT:
When using the ice bath method, do not use a container that is 
the same size as the pan of food. Ice will only cover the bottom, 
not allowing foods to cool rapidly and evenly.



Cooling  from  Ambient  (Room)  Temperature  Do’s  and  Do  Not’s

DO NOT:
Do not use a make table or small beverage cooler to cool foods. 
Make tables and small beverage coolers are not designed for 
cooling but to maintain already cold foods cold.



Cooling  from  Ambient  (Room)  Temperature  Do’s  and  Do  Not’s

DO:
• Divide large food quantities into smaller portions. 
• Spread thick foods into thin layers or on a sheet pan. 

3-501.5, SNHD Food Regulations



Cooling  from  Ambient  (Room)  Temperature  Do’s  and  Do  Not’s

DO: Use metal pans to allow food to cool more quickly.

3-501.5, SNHD Food Regulations



Cooling  from  Ambient  (Room)  Temperature  Do’s  and  Do  Not’s

DO NOT:
Do not use a large plastic container for cooling. Plastic insulates 
heat and may not allow the foods to cool quickly.

3-501.5, SNHD Food Regulations



Cooling  from  Prep Do’s  and  Do  Not’s

DO:
Cool TCS foods removed from refrigeration for prep back to 
41°F (5 °C) or below within 4 hours from the time they were 
removed from refrigeration. 



Cooling  from  Prep Do’s  and  Do  Not’s

DO:
Limit amount of TCS food removed from refrigeration to what is 
actively being prepped. 



Cooling  from  Prep Do’s  and  Do  Not’s

DO NOT:
Leave TCS foods unattended at ambient temperature once 
finished prepping. 



Cooling  from  Prep Do’s  and  Do  Not’s

DO NOT:
Do not use a large plastic container for cooling. Plastic insulates 
heat and may not allow the foods to cool quickly.



Cooling  Do’s  and  Do  Not’s

DO:
Monitor cooling hourly using a calibrated probe thermometer 
and cooling log .

https://media.southernnevadahealthdistrict.org/download/ferl/20230317-Cooling-Log-Ambient-Temperature.pdf


Resources

http://snhd.info/ferl

http://snhd.info/ferl
https://media.southernnevadahealthdistrict.org/download/ferl/20190625-Cool-Foods-Quickly-Safely.pdf
https://media.southernnevadahealthdistrict.org/download/ferl/traditional-chinese/TC-foods-handout.pdf
https://media.southernnevadahealthdistrict.org/download/ferl/20230317-Cooling-Log-Ambient-Temperature.pdf










Questions?



THAWING
Food Safety Partnership

2025 January 27



◦Methods
◦Fish

◦Date Labeling



Regulations

◦ 3-501.3 Thawing

◦ FERL Documents
◦ Food Establishment 

Resource Library –
Southern Nevada 
Health District

https://www.southernnevadahealthdistrict.org/permits-and-regulations/2023-food-regulations/food-establishment-resource-library/
https://www.southernnevadahealthdistrict.org/permits-and-regulations/2023-food-regulations/food-establishment-resource-library/
https://www.southernnevadahealthdistrict.org/permits-and-regulations/2023-food-regulations/food-establishment-resource-library/
https://www.southernnevadahealthdistrict.org/permits-and-regulations/2023-food-regulations/food-establishment-resource-library/


Methods











FISH
3-501.3.1 Thawing Reduced Oxygen Packaged Fish



ROP
◦ Must be fully 
removed from the 
packaging.

◦ Unless thawed 
under running 
water – must be 
removed prior to, 
or immediately 
upon completion 
of, its thawing 
using procedures



LABELING
3-501.7 Ready-to-Eat, TCS Food, Date Marking



◦ Label Example #1:
◦ Made/Frozen: Jan 1st
◦ Thawed: Jan 20th

◦ Discard: Jan 25th

◦ Label Example #2:
◦ Made: Jan 1st
◦ Frozen: Jan 3rd
◦ Thawed: Jan 20th

◦ Discard: Jan 23rd



Halting the Spread: 
Norovirus Prevention 

and Response
Chris Parangan, Sr. EHS

Outbreak Response Office



Norovirus Fast Facts



What is Norovirus?

AKA the stomach bug

Symptoms appear 12-48 hours 
after exposure and last 1-2 days
• Gastroenteric

• vomiting, diarrhea, nausea, 
abdominal cramps

• Flu like symptoms
• fever, headache, chills, fatigue, etc



Norovirus Impact
Norovirus is the leading cause of foodborne illness in the United States.

Each year in the United States, norovirus causes on average:
 900 deaths
 109,000 hospitalizations
 465,000 emergency department visits
 2,270,000 outpatient clinic visits

Foodborne norovirus illness in the United states costs about $2 billion, 
mainly due to lost productivity and healthcare expenses.



How is Norovirus Spread?
• Routes of transmission: 

• Foodborne

• Consuming food prepared by a sick or 
infectious food worker

• Person to Person

• Being in closer proximity to a person who 
is sick or infections

• People can be contagious 3 days after 
symptoms resolve

• Surfaces

• Touching a contaminated surfaces and 
then touching your face or mouth

• Norovirus is VERY contagious!



Recent Norovirus Increase in the Community

Since October 2024, we observed an increase in Norovirus in the 
community wastewater. Currently, norovirus is still high but trending down

Norovirus is more prevalent during the winter months

Preparation is the key!



Source: WastewaterSCAN Dashboard

https://data.wastewaterscan.org/


Norovirus Making the News



Norovirus Prevention



Personal Prevention
• WASH YOUR HANDS FREQUENTLY

• Use hot water for at least 20 seconds

• After use of restroom, changing diaper, 
prior to food preparation, and after 
touching high-touch surfaces (handles, 
menus, elevator buttons, etc.)

• STAY HOME when sick and for additional 48 
-72 hours after symptoms are resolved. 

• CLEAN and DISINFECT contaminated 
surfaces after use by sick individual

• Avoid consuming food prepped by a sick 
individual



Norovirus Prevention at Food Establishments
1. Exclude sick employees 

from working
• Employee health policy training

• Allow staff to callout when 
experiencing related symptoms 
of food borne illness

• Screen staff for symptoms of 
illness prior starting their shift

• Use employee illness log to 
document and track illness trend 
among employees



Can Restaurant Managers Talk with Sick Workers? 
3 Things Restaurant Managers Need To Know

https://media.southernnevadahealthdistrict.org/download/outbreak-prevention-response/illness-tracking/20200812-can-restaurant-managers-talk-with-sick-workers-p.pdf
https://media.southernnevadahealthdistrict.org/download/outbreak-prevention-response/illness-tracking/20200812-can-restaurant-managers-talk-with-sick-workers-p.pdf


2. Enforce Proper 
Handwashing by Staff

• Proper training to know when 
and how to wash hands

• Soapy warm water for 15-20 
seconds and dry with paper 
towel

• After use of restroom, touching 
nose or mouth, after handling 
anything dirty, etc.



3. Increase cleaning and disinfecting frequency
• Check cleaning chemical label to ensure effectiveness against norovirus
• Use chemical as directed 

• Ensure proper concentration of chemical when diluted with water
• Ensure proper contact time
• Focus on high touch areas

• door handles, elevator buttons, countertops, menus, stair 
railings, etc.



4. Handle biohazards quickly and 
appropriately

• Ensure to train employees to 
follow biohazard clean up 
policy/SOP

• Ensure to prepare all necessary 
materials needed to clean 
biohazard waste

• Fill out the biohazard incident log



5. For hotels and casinos: Assist ill 
guests
• Sick guests should be 

encouraged to stay in their hotel 
room

• Offer resources such as room 
service



WWW.SNHD.INFO/OPR  (Updates coming soon!)

• Guidelines for Norovirus in Food Establishment
• 20200922-SNHD-Guidelines-Norovirus-Food-Establishments.pdf

• Guidelines for Norovirus in Hotels Casinos 
• 20200922-SNHD-Guidelines-Norovirus-Hotels-Casinos.pdf

• Biohazard Incident Log
• 20200922-Biohazard-Incident-Log.pdf

• Employee Illness Log
• 20200812-Employee-Illness-Absence-Record-Call-out-Log.pdf

• SNHD Food Establishment Resource Library
• Food Establishment Resource Library – Southern Nevada Health District

https://media.southernnevadahealthdistrict.org/download/outbreak-prevention-response/20200922-additions/20200922-SNHD-Guidelines-Norovirus-Food-Establishments.pdf
https://media.southernnevadahealthdistrict.org/download/outbreak-prevention-response/20200922-additions/20200922-SNHD-Guidelines-Norovirus-Hotels-Casinos.pdf
https://media.southernnevadahealthdistrict.org/download/outbreak-prevention-response/20200922-additions/20200922-Biohazard-Incident-Log.pdf
https://media.southernnevadahealthdistrict.org/download/outbreak-prevention-response/illness-tracking/20200812-Employee-Illness-Absence-Record-Call-out-Log.pdf
https://www.southernnevadahealthdistrict.org/permits-and-regulations/2023-food-regulations/food-establishment-resource-library/










Norovirus Response



What to do if I suspect an outbreak?
• Contact SNHD – We’re here to help!

• EH Outbreak Response: SNHD_EHoutbreakresponseteam@snhd.org
• Report illnesses to SNHD Epidemiology: 702-759-1300

• Deep clean the kitchen and disinfect high-touch surfaces
• Use chemicals effective against norovirus 

• Track employee illness
• Increase in employee callouts can be a clue that an outbreak is starting

• Track vomiting or diarrheal incidents on your biohazard response log
• Look for trends, is it all in one tower?

• Screen all staff for foodborne illness symptoms prior to clocking in
• Exclude any ill employees from working for 48-72 hours after symptoms resolve

• Consider reducing the menu or temporarily closing until the source of contamination is 
identified and eliminated



Main Points

Norovirus is very 
contagious and levels 

are high around the 
valley

It can be spread by 
contaminated food, 

contaminated 
surfaces, and 

contaminated people

Prevent it by 
encouraging 

handwashing, 
excluding sick workers, 
and increasing cleaning

If you suspect an 
outbreak in your 

facility, contact SNHD

Review resources at 
www.snhd.info/opr



Thank you!



Environmental 
Health 

 Updates



Last page of the 
inspection report has 
been updated with 
vomit and diarrhea 
clean-up procedures.

The 2023 SNHD Food 
Regulations, as outlined in 
chapter 2-501, require that all 
food establishments maintain a 
written procedure regarding the 
cleanup of vomit and fecal 
matter within their facility. 
Permit holders have several 
options for this documentation, 
including writing your own 
written procedure/using a 
corporate policy, completing the 
“Standard Operating Procedure 
(SOP) for Vomit and Diarrhea 
Cleanup” template or using the 
form provided from the SNHD 
Food Establishment Resource 
Library, both available at 
www.snhd.info/ferl. Food 
establishments should train 
their staff on the procedure 
and provide the cleanup 
materials required of their 
written plan.

http://www.snhd.info/ferl


Regulatory Support Office
regsupport@snhd.org 

• Christine Sylvis, EH Supervisor
• Tara Edwards, Senior EHS
• Nancy Hall, Senior EHS
• Stephanie Hernandez, EHS II
• Erica Ryan, EHS II

Training Office
ehtrainingoffice@snhd.org 

• Kristopher Kaplan, EH Supervisor
• Michelle Guzman, EH Training 

Officer
• Korie Northam, EH Training 

Officer
• Larry Navarrete, EH Training 

Officer

mailto:regsupport@snhd.org
mailto:ehtrainingoffice@snhd.org


Draft line cleaning

• Injuries to consumers related to inadequate cleaning procedures 
of draft beer line cleaning practices have been brought to our 
attention. 

• Most cleaning chemicals that are run through the lines are very alkaline or 
very acidic which can result in esophageal burns if ingested.

• Created two FERL documents (next slides).
• Email sent out to contacts for drinking establishment permits with 

links to the documents.
• Conducting data collection to get a baseline information from the 

bartender on current cleaning, training, and safety practices.



FERL Document (Sign) 
for in-house cleaning
Signs – Southern Nevada 
Health District

https://www.southernnevadahealthdistrict.org/permits-and-regulations/signs/
https://www.southernnevadahealthdistrict.org/permits-and-regulations/signs/


FERL Document (Sign) 
for 3rd party cleaning
draft-beer-line-safety-
guide-external.pdf

https://media.southernnevadahealthdistrict.org/download/ferl/draft-beer-line-safety-guide-external.pdf
https://media.southernnevadahealthdistrict.org/download/ferl/draft-beer-line-safety-guide-external.pdf


Q&A Time
What’s on your mind?
How can we help?

Please use Q&A function to send questions or comments



Thank you for joining us today!

Next FSP Meeting is 
April, 28th 2025

Any suggested topics?

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

Copy of presentation and 
information for next 
meeting at: 
www.snhd.info/ehrcp

Contact us: 

702-759-0500

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