
The meeting will begin soon

Thursday, October 16, 2025
2:30 – 4:00 PM 



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


❑ SNHD Environmental Health Introductions

❑ Buffets by Mallory Jones

❑ Active Managerial Control of Common Violation by Cynthia Wade

❑ Special Events 101 by Jordan Wells

❑ Prevent, Detect, Respond: Using SNHD's Outbreak Prevention & Response Website by Jackie Southam

❑ Environmental Health Updates
o Food Handler Cards by Cory Burgess

❑ Q&A

Agenda 



Agenda 

• SNHD Environmental Health Introductions
• Buffets by Mallory Jones
• Presentation 2
• Presentation 3
• Environmental Health Updates
• Q&A



Buffets

M A L L O R Y  J O N E S ,  R E H S

F O O D  S A F E T Y  P A R T N E R S H I P  

O C T O B E R  2 0 2 5



Operating within the scope of your permit

Buffets which operate regularly require additional annual permits and approval 
through Plan Review. For Example: Traditional buffet, Weekend Brunch Buffet, Daily 
Continental Buffets or complimentary pastries etc

Buffets which operate in conjunction with a major special event such as Big Game 
viewing parties may require additional permitting such as a Temporary Food 
Establishment Permit or a Sampling Event Permit

Buffets which operate in conjunction with other banquet events may fall under 
associated kitchen permit operations OR may require additional permitting - TALK 
TO YOUR INSPECTOR



Operating within the scope of your permit

Lack of appropriate permits may result 
in cease & desist/closure of associated 
area and all associated late fees for 
permits and an increased number of 
violations which may result in 
downgrades and all associated fees.



You have the required permits…  now what?

Foods must be 
protected from 
potential 
contamination 
from guests

01
Buffets must be 
actively 
monitored

02
Open food 
handling by 
employees 
requires hand 
washing

03
Special signage 
is to be posted 
within the buffet

04
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Foods must be protected from potential 
contamination from guests
3-306 Preventing Contamination by Consumers 

3-306.1 Food Display 

• Except for nuts in the shell and whole, raw fruits and vegetables that are intended for hulling, 

peeling, or washing by the consumer before consumption, food on display must be protected from 

contamination by the use of: 
• (A) Packaging, 

• (B) Food shields that meet the NSF/ANSI 2 standard, 

• (C) Counters with a horizontal setback of no less than 24 inches, 

• (D) Enclosed display cases, 

• (E) Scupper drains where open ice bins are installed, 

• (F) Drink rails at bar tops used for dining and open food is stored below, or 

• (G) Other effective means. 



Foods must be protected from 
potential contamination from guests

• 3-302.5 Washing Fruits and Vegetables 

• (A) Except as specified in ¶ (B) of this section and 

except for whole, raw fruits and vegetables that are 

intended for washing by the consumer before 

consumption, raw fruits and vegetables must be 

thoroughly washed in water to remove soil and other 

contaminants before being cut, combined with other 

ingredients, cooked, served, or offered for sale in 

ready-to-eat form. 



Foods must be protected from 
potential contamination from 
guests

3-306 Preventing Contamination by 

Consumers 

3-306.1 Food Display 
• (D) Enclosed display cases, 



Foods must be protected from potential 
contamination from guests
3-306.1 Food Display 

• (B) Food shields that meet the NSF/ANSI 2 standard, 

• (C) Counters with a horizontal setback of no less than 24 inches, 



Foods must be protected from 
potential contamination from guests

NSF/ANSI 2 standards

• 5.35.2 Self-service food shields (see Figures 15 and 16)

• 5.35.2.1 The maximum vertical distance between a 

countertop and the bottom leading edge of a food shield shall 

be 13 in (330 mm).

• 5.35.2.2 The minimum horizontal distance between the front 

inside edge of displayed food and the bottom leading edge of 

a food shield shall be three-quarters of the vertical distance 

(0.75 × vertical distance) of Section 5.36.2.1.

• 5.35.1.7 The maximum open space in any plane between 

adjacent food shield panels shall be 2 in (51 mm),



Vertical opening less than 
13 inches with sufficient 

setbacks to foods

Vertical more less than 15 
inches and insufficient 

setbacks to leading edges 
of foods





Foods must be protected from potential 
contamination from guests

4-302.1 Utensils, Consumer Self-Service

• A food dispensing utensil must be available for each 

container displayed at a consumer self- service unit 

such as a buffet or salad bar. 

3-306.2 Condiments, Protection 

• (A) Condiments must be protected from contamination 

by being kept in dispensers that are designed to provide 

protection, protected food displays provided with the 

proper utensils, original containers designed for 

dispensing, or individual packages or portions. 
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Buffets must be actively monitored

• 3-306.3 Consumer Self-Service Operations. 

• (C) Consumer self-service operations, such as buffets and salad bars, must be monitored by 

food handlers trained in safe operating procedures 
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Open food handling by employees requires hand 
washing
5-203.1 Handwashing Sinks 

• (A) Except as specified in ¶¶ (B) and (C) of this section, each food 

establishment must have a number of handwashing sinks necessary for 

convenient use by employees in areas specified under §5-204.1

5-204.1 Handwashing Sinks 

• A handwashing sink must be located: 

• (A) To allow convenient use by employees in food preparation, food dispensing, and 

warewashing areas



Open food handling examples

Including but not limited to 

omelet stations, carving 

stations and any other 

action stations with a 

buffet attendant open food 

handling. 
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2-103 Duties of the PIC 

• (L) Consumers are notified that 

clean tableware is to be used 

when they return to self-service 

areas such as salad bars and 

buffets as specified under § 3-

304.6, 

Special signage is to be 
posted within the buffet



Special signage is to be 
posted within the buffet

603 Consumer Advisory for Consumption of 
Animal Foods that are Raw, Undercooked, or Not 
Otherwise Processed to Eliminate Pathogens 

• (A) Except as specified in ¶ 3-401.1(C) and 
under ¶ 3-801(C), if an animal food such as 
beef, eggs, fish, lamb, pork, poultry, or 
shellstock is sold, offered for sale, or served 
raw, undercooked, or without otherwise being 
processed to eliminate pathogens, either in 
ready-to-eat form or as an ingredient in 
another ready-to-eat food, the food 
establishment must inform consumers of the 
significantly increased risk of consuming such 
foods by way of a disclosure and a reminder, 
as specified in ¶¶ (B) and (C) of this section 
using brochures, deli case or 



Signage can be found on our FERL website
https://www.southernnevadahealthdistrict.org/permits-and-regulations/signs/



Buffet challenges and common violations



Temperature violations

Foods on display may not be able to maintain 

proper temperatures 

• Carving stations often have meats under 

insufficient heat lamps

• Cold items may not be submerged in enough 

ice or in decorative bowls which do not conduct 

the cold

• Facilities often use Time as Public Health 

Control in conjunction with a written procedure. 



Temperature violations

Foods on Time as a Public Health 

Control must be discarded as 

stated in the written policy. 

• Consolidating partial pans of 

food require all foods to be 

discarded per earliest TPHC 

time

• Items removed from buffet 

originally on TPHC may not be 

reheated or cooled after being 

on TPHC



People are gross

Anyone from young children to grown 
adults can be contributors to potential 
contamination between re-using plates, not 
using utensils or improperly replacing 
utensils and eating in line, a random 
sneeze or cough – anything can happen



Action stations

• Lack of handwashing facilities

• Foods out of temperature

• Consumer advisories not 

posted (prime rib, runny eggs)

• Utensils not changed every 4 

hours or as necessary

• Sanitizer not provided as 

required



Questions? 
Remember your inspector is a resource and 
should be able to provide you with answers. 

Plan Review can also be a great resource when 
acquiring new annual permits or anything relating 
to equipment.



Active Managerial Control of  
Common Violations

Cynthia S Wade
Environmental Health

Southern Nevada Health District



Common Violations Associated with 
Foodborne Illness

✓Hand washing, personal hygiene, & employee health policy

✓Cooking & reheating TCS foods

✓Cooling & thawing TCS foods

✓Cold & hot holding TCS foods + TPHC

✓Cross contamination



Hand Washing & Hygiene



• Hand washing: minimum of 10-15 seconds with hot soapy water

• Clean uninfected wounds: any bandages must be able to be removed 

to allow for appropriate hand washing and application of a new, clean 

bandage EACH time hands are washed

• Appropriate grooming: hair should be restrained & well kempt; no 

synthetic fingernails / excessive fingernail lengths

• Minimize accessories / jewelry: rings should be limited to a single plain 

band; refrain from  wearing watches, bracelets, long necklaces

• Eating, drinking, smoking, etc.: with the exception of approved 

beverage cups, food handlers should utilize designated areas for thses 

activities

Hand Washing & Hygiene



Hand Washing & Hygiene



Employee Health 
Policy



Cooking TCS Foods



Reheating TCS Foods



• Cook foods thoroughly to the minimum required 

internal temperatures

• Maintain a regularly calibrated stem thermometer

• Train food handlers to appropriately use thermometers

• Train food handlers on critical food temperatures

• Strongly encouraged to maintain temperature logs for 

both cook and reheating temperatures 

Cooking & Reheating TCS Foods



Cooling TCS Foods



Cooling TCS Foods



Thawing TCS Foods



Cooling & Thawing TCS Foods



Cold & Hot Holding TCS Foods



Cold & Hot Holding TCS Foods



TPHC Foods

✓Written procedure 
✓MUST specify the disposal of the 

food items at the end of the 
allotted time

✓A documented method for 
monitoring
✓Labeling or log sheet = most 

common



Potential Cross Contamination



Potential Cross Contamination

✓ In-use utensil storage
✓ Using unapproved beverage 

containers, eating, touching (face, 
hair, face masks, etc.) without 
washing hands

✓ Handling of service animals / 
customer pets 

✓ Improper storage of raw animal 
products

✓ “Double-stacking” of food items 
without a barrier

✓ Storage of food items uncovered – 
EXCEPT when cooling
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Online Resources & References
➢ Link to SNHD training materials & books

➢Training Materials – Southern Nevada Health District
➢ Link to SNHD materials & signage

➢Signs – Southern Nevada Health District
➢Schedule food handler card test

➢Schedule a Testing Appointment – Southern Nevada Health District
➢Certified Food Safety Manager Card information

➢Certified Food Safety Manager Card – Southern Nevada Health 
District

➢ Food Handler Card Verification / look up
➢ Food Handler Card Look Up – Southern Nevada Health District

➢SNHD Environmental Health (EH) Training Office
➢EHTRAININGOFFICE@SNHD.ORG 

https://www.southernnevadahealthdistrict.org/programs/food-handler-safety-program/training-materials/
https://www.southernnevadahealthdistrict.org/programs/food-handler-safety-program/training-materials/
https://www.southernnevadahealthdistrict.org/programs/food-handler-safety-program/training-materials/
https://www.southernnevadahealthdistrict.org/programs/food-handler-safety-program/training-materials/
https://www.southernnevadahealthdistrict.org/permits-and-regulations/signs/
https://www.southernnevadahealthdistrict.org/permits-and-regulations/signs/
https://www.southernnevadahealthdistrict.org/permits-and-regulations/signs/
https://www.southernnevadahealthdistrict.org/permits-and-regulations/signs/
https://www.southernnevadahealthdistrict.org/programs/food-handler-safety-program/schedule-an-appointment/#/
https://www.southernnevadahealthdistrict.org/programs/food-handler-safety-program/schedule-an-appointment/#/
https://www.southernnevadahealthdistrict.org/programs/food-handler-safety-program/schedule-an-appointment/#/
https://www.southernnevadahealthdistrict.org/programs/food-handler-safety-program/schedule-an-appointment/#/
https://www.southernnevadahealthdistrict.org/programs/food-handler-safety-program/certified-food-safety-manager-card/
https://www.southernnevadahealthdistrict.org/programs/food-handler-safety-program/certified-food-safety-manager-card/
https://www.southernnevadahealthdistrict.org/programs/food-handler-safety-program/certified-food-safety-manager-card/
https://www.southernnevadahealthdistrict.org/programs/food-handler-safety-program/certified-food-safety-manager-card/
https://www.southernnevadahealthdistrict.org/programs/food-handler-safety-program/certified-food-safety-manager-card/
https://www.southernnevadahealthdistrict.org/programs/food-handler-safety-program/food-handler-card-look-up/
https://www.southernnevadahealthdistrict.org/programs/food-handler-safety-program/food-handler-card-look-up/
https://www.southernnevadahealthdistrict.org/programs/food-handler-safety-program/food-handler-card-look-up/
https://www.southernnevadahealthdistrict.org/programs/food-handler-safety-program/food-handler-card-look-up/
mailto:EHTRAININGOFFICE@SNHD.ORG
mailto:EHTRAININGOFFICE@SNHD.ORG


Cynthia S Wade, REHS
wade@SNHD.ORG

(702) 759 - 1110

mailto:wade@SNHD.ORG


SPECIAL EVENTS 101

Jordan Wells, REHS



AG ENDA

What is a special event?

Temporary Food Establishment 

(TFE) vs Sampling?

Who can you invite (vendors)?

When do you need an Event 

Coordinator (EC) permit?

What inspectors are looking for 

during events?

Resources and tips
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FOODBORNE 
ILLNESS RISK 
FACTORS

1. Poor personal hygiene

2. Foods from unsafe source

3. Improper cooking temperature

4. Improper holding time and temperature

5. Food contamination

The EC, individual booth operators, and food

handlers are ALL responsible to reduce or

eliminate the foodborne illness risk factors



S P E C I AL  E V E NT S

Defined in the SNHD 2023 Food Regulations as:  

 A temporary public gathering for a specific purpose 

that includes at least one temporary food establishment 

or food vendor as part of the event. The event has a 

defined start and stop date that does not exceed 14 

calendar days. (1-201)
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NOT TO EXCEED 14 DAYS

Must take place at a fixed location



TYPES OF VENDORS ALLOWED AT SPECIAL EVENTS

Allowed

• Temporary Food Establishments

• Tasting Booths

• Annual Itinerants (AIs)

• Mobile Vendors (MVs)

• Cottage Foods per NRS 
446.866

Not Allowed

• Open-Air Vendors (FKA PUSFs)

• Seasonal Permits



MOBILE VENDORS 

specializedfood@snhd.org

must have a valid SNHD health permit.

must receive approval from the EC to 
participate at the special event.

must submit an updated route sheet to the 
Specialized Food Office at 
specializedfood@snhd.org.

mailto:specializedfood@snhd.org


MOBILE UNIT ROUTE 
SHEET

SUBMIT  AN  UPDATED  ROUTE  SHEET  TO 

THE  SPEC IAL I Z ED  FOOD OFF ICE  AT  

SPEC IAL I Z EDFOOD@SNHD.ORG.  

mailto:specializedfood@snhd.org


ANNUAL ITINERANTS

annualitinerantnotficiation@snhd.org

must have a valid SNHD health permit.

must receive approval from the EC to participate 
at the special event.

must notify the SNHD of their intent to 
participate at least two business days prior to 
the event via email at 
annualitinerantnotficiation@snhd.org. 

mailto:annualitinerantnotficiation@snhd.org


ANNUAL ITINERANT 
NOTIFICATION FORM

EMAI L  THE  COMPLETED  

“ANNUAL  I T INERANT  NOT I F ICAT ION ”  FORM TO 

ANNUAL I T INERANTNOTF IC IAT ION@SNHD.ORG .  

https://media.southernnevadahealthdistrict.org/download/eh/annual-itinerant-notification-2021.pdf
mailto:annualitinerantnotficiation@sNhd.org


COTTAGE FOOD 
OPERATORS

Allowed at Special Events with 
permission from EC

Packaged only, no open 
samples

Fall under General EC permit



TEMPORARY FOOD ESTABLISHMENT VS SAMPLING

Temporary Food Establishment (TFE)

The food service is provided by food 
vendors who obtain their own permitting 
through the SNHD, and there is usually 
point of sale with the individual food 
vendor.

Sampling

Compensation is collected up front and 
entitles the consumer to food and 
beverage service associated with the 
event, such as wine tastings, beer 
sampling, chili cook-offs).
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TEMPORARY FOOD 
ESTABLISHMENT
(TFE)

A food establishment that 
operates for a period of 
no more than 14 
consecutive days in 
conjunction with a single 
event or celebration.

66



TFE APPLICATION PROCESS

Event Information

Application Information

Temporary Food Establishment Information

Operator Responsibilities (Control over ALL 5 
RISK FACTORS)



TFE BOOTH SIZES

Low Risk

Single low-risk food booths may not 
exceed 400 square ft.
 Do not cook, cool, or reheat TCS food

 Rethermalize only food that was 
manufactured in a food processing plant 
for hot holding or immediate service

 Conduct only minimal food preparation 
such as scooping, slicing, or adding 
toppings to ready-to eat food.

 E.g. Bars, Cotton Cady

High Risk

Single higher-risk food booths may 
not exceed 200 square ft

68

If a booth exceed 
size constraints, 
additional TFEs 

must be paid for



TFE APPLICATION SUBMISSION & 
FEES

TFE application ehfoodopsadmin@snhd.org

The completed application must be submitted to the SNHD at least seven days 
before the event or a late fee will apply.

Submit the TFE application to ehfoodopsadmin@snhd.org or in person at the SNHD 
Decatur Office.  

Incomplete applications not accepted.  ALL PERMIT FEES ARE NONREFUNDABLE – 
NO EXCEPTIONS. If mailing this application, payment MUST accompany application 
form.

http://media.southernnevadahealthdistrict.org/download/eh/temp-food-app-2014.pdf
mailto:ehfoodopsadmin@snhd.org


APPLICATION FEES

Applications MUST be RECEIVED at the 
office at least seven (7) calendar days 
PRIOR to the event or a late fee will be 
assessed. ALL PERMIT FEES ARE 
NONREFUNDABLE – NO EXCEPTIONS. 
If mailing this application, payment 
MUST accompany the TFE form. 
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Length of 

Event

Permit Fee Late 

Permit 

Fee

Late Permit Fee with 

Less than ONE 

BUSINESS DAY NOTICE 

1-5 days $175.10 

per unit

$87.55 

per unit

$175.10 per unit

6-10 $214.02 

per unit

$107.01 

per unit

$214.02 per unit

11-14 $265.22 

per unit

$132.61 

per unit

$265.22 per unit

Non-Profits EXEMPT $87.55 

per unit

$175.10 per unit

Non-Profit organizations that provide a copy of their NEVADA 

STATE Tax Exempt Letter when applying are exempt from permit 

fees but are still required to obtain a permit. Late submission 

fees shall apply.



Reasons a TFE might be denied:
The application is not received at least one business day 
prior to the start date of the event.

There are inadequate support services available to 
operate safely.

Food is unable to be protected due to inclement weather, 
or other conditions exist that cause a risk to public health.

The permit holder of the TFE 
must provide proof of 
payment of the permit 
application invoice upon 
request. 

TFE operators operating 
without a valid health permit 
will be required to cease food 
operations immediately until 
a valid health permit is 
obtained. 



TFE Operational Requirements

Conduct minimal food 
preparation on site

Operate only at sites which 
written approval from the 
property owner has been 

obtained

Submit menu changes 
that will result in a 

change to the equipment 
or the risk level to the 

SNHD for approval prior 
to implementation

Ensure that 
transportation vehicles 
are maintained clean, 

free of trash, food debris, 
spills, pests, or any other 
source of contamination 
to the food or equipment

In the absence of an 
approved commissary or 

permitted support 
kitchen, provide same 
day receipts for all TCS 

foods and/or open 
prepared food upon 
request to the SNHD 

Not conduct complex food 
processes, including but 
not limited to cooling, at 

the event location 

Prohibit use or sale of 
reduced oxygen 

packaged foods which 
were packaged at a 

retail food 
establishment unless 

prior approval has been 
granted by the SNHD

Prohibit TCS food served 
or displayed at an event 
from being re-served or 

held over for future 
service



HAND SINKS

If portable, the handwashing sink must have an integral five-
gallon minimum potable water supply tank and a wastewater 
storage tank that is at least 15% greater than the potable 
water supply and capable of collecting all wastewater that 
drains/flows, may be gravity-fed

Hot water provided between 85-110°F along with soap, 
disposable towels, etc.

Provide a hands-free continuous flow of hot running water. 
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WHE N  I S  AN  E V E NT  C O O R DI NATO R  ( E C )  P E R M I T  
R E QUI R E D?

5 or more TFEs, MVs or AIs

2 or more Sampling Booths

1 Sampling Booth=1 TFE, No EC



WHAT IS AN EC REQUIRED TO DO?

A finalized list of food vendors and TFEs (and site map) is provided to the SNHD at least three business days prior to the 
event.Vendor List

There is at least one PIC at the event during all hours of operation who is knowledgeable about the operation and 
available to the SNHD during the event

Designating a Person 
In Charge

Unpermitted food vendors and TFEs do not participate in the special event.
Excluding Unpermitted 

Vendors

For special events that exceed three days in duration, a three-compartment sink is provided for use by food vendors and 
TFEs.Warewashing Facilities

When power is supplied by the EC, power is capable of supporting all powered equipment, as contracted, for the duration 
of the eventPower Supply

When central refrigeration services are provided, the equipment is capable of maintaining food at 41 °F or below for the 
duration of the event .Refrigeration Services



WHAT IS AN EC REQUIRED TO DO?

Food vendors and TFEs are notified in advance of the availability and location of potable water sources or that potable 
water will not be provided. Potable Water Supply

A plan for the disposal of wastewater is provided to include the schedule for emptying communal gray water tanks when 
applicable.Wastewater Disposal

A plan for waste disposal is provided and addresses collection and removal of solid waste during and after the event.Solid Waste Disposal

A resource recovery plan is implemented at events where attendance is expected to exceed 5000 persons per day which 
provides that cardboard, glass, plastic bottles, and aluminum generated at an event of this size are collected and recycled.

Resource Recovery 
Plan

Non-potable water connections and containers are clearly labeled. 
Non-Potable Water 

Connections



WHAT IS AN EC 
REQUIRED TO DO?

Toilet  Faci l i t ies

An adequate number of  to i le t  faci l i t ies are provided for patron and 
par t ic ipant use so as not  to create a nu isance or publ ic  health 
hazard. 

When the number of  sewered to i le ts  i s  insuff ic ient ,  por table to i le ts  
must  be provided. The permit  ho lder of  a special event  must  provide 
to i le t  faci l i t ies  as set  for th in  NAC 444.825 unless  otherwise 
approved based on an operat ional plan that inc ludes more frequent 
c leaning and disposal of  waste.  

To i le ts  must  be adequately ser v iced, s tocked with dispenser -held 
to i le t  t i s sue,  and maintained dur ing the event .  

Toilets and animal a ttract ions must be a t least 50 feet away from 
any food opera tion. 



P E R M I T  F E E S  F O R  TAS T I NG  ( S AM P L I NG )  E V E NT  
C O O R DI NATO R S  V S  T R ADI T I O NAL  E V E NT

Permit Type Additional Information Cost

Tasting Event Coordinator Include 10 beverage 

Sampling Booths

$388

Each additional 10 

Beverage Booths

$160.32

Each 5 Food Booths 160.32

Traditional Event 

Coordinator

5-10 Vendors $195

11-59 Vendors $388

60+ Vendors $388+$158 per add’l hr

Late Fees 50% Late fee of 50% if submitted 2-7 days prior to event, 

late fee of 100% if submitted 1 business day before the 

event



TIPS FOR A 
SUCCESSFUL 

EVENT

What to do to maintain compliance 

during special events
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ENSURE FOODS 
ARE COMING 
FROM SAFE 
SOURCES



FOODS CAN BE PREPARED OFFSITE IN A 
PERMITTED KITCHEN/COMMISSARY, OTHERWISE 

SAME DAY RECEIPTS

Ensure that foods are following 

proper time/temperature 

parameters during transport



GRAVITY FED, CONTINUOUS FLOW 
HAND WASHING STATIONS



PROPER SANITIZER 
CONCENTRATION

Chlorine Sanitizer: 50-100ppm

Quaternary Ammonium Sanitizer: 150-
400ppm or manufacturer’s 
recommendation
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NON-POTABLE WATER



Food grade, Potable Water Hoses



HOLD FOODS AT PROPER 
TEMPERATURES

Maintain 
cold 
foods 

41°F or 
below 

Maintain 
hot foods 
135°F or 
above



PROPER WARE WASHING SETUP

1. Wash- Soapy water minimum of 110°F

2. Rinse-Clean water

3. Sanitize- Approved sanitizer at appropriate concentration



SEPARATE EMPLOYEE FOOD AND PERSONAL 
ITEMS FROM FOOD FOR CUSTOMERS/GUESTS



STORE UTENSILS PROPERLY



PROTECT FOOD FROM 
CONTAMINATION

Cover foods 

Monitor for pest activity 

Do not store food on the ground

Use chemicals properly and ensure they are labeled
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Resources



SNHD Special 

Events 

Webpage

Event Coordinator Application for Special Events

and Trade Shows

Temporary Food Establishment Application for

Special Event

Tasting Events, Conventions, and Trade Shows

Event Coordinator Checklist for Traditional Special

Events

Event Coordinator Checklist for Tasting Events

Temporary Food Establishment Checklist

Event Coordinator Application for Special Events 
and Trade Shows

Temporary Food Establishment Application for 
Special Event

Tasting Events, Conventions, and Trade Shows

Event Coordinator Checklist for Traditional Special 
Events

Event Coordinator Checklist for Tasting Events

Temporary Food Establishment Checklist

https://www.southernnevadahealthdistrict.org/permits-and-regulations/special-events/
https://www.southernnevadahealthdistrict.org/permits-and-regulations/special-events/
https://www.southernnevadahealthdistrict.org/permits-and-regulations/special-events/
http://www.southernnevadahealthdistrict.org/download/temp-permits/EC-App-for-Traditional-Special-Events-Fillable-4.09.1-Two.pdf
http://www.southernnevadahealthdistrict.org/download/temp-permits/EC-App-for-Traditional-Special-Events-Fillable-4.09.1-Two.pdf
http://www.southernnevadahealthdistrict.org/download/temp-permits/Temp-Food-App-Online-Fillable-Revised-04.09.18-Rogers-Correction.pdf
http://www.southernnevadahealthdistrict.org/download/temp-permits/Temp-Food-App-Online-Fillable-Revised-04.09.18-Rogers-Correction.pdf
http://www.southernnevadahealthdistrict.org/download/temp-permits/EC-App-for-Tasting-Events-Fillable-04.09.18-Three.pdf
https://media.southernnevadahealthdistrict.org/download/eh/EC_Checklist_for_Traditional_Events_20230512_1684194958_2.pdf
https://media.southernnevadahealthdistrict.org/download/eh/EC_Checklist_for_Traditional_Events_20230512_1684194958_2.pdf
https://media.southernnevadahealthdistrict.org/download/eh/EC_Checklist_for_Tasting_Events_20230512_1684194958_3.pdf
http://www.southernnevadahealthdistrict.org/download/eh/temp-permit-checklist.pdf


HTTP://WWW.SNHD.INFO/FERL

http://www.snhd.info/ferl
https://media.southernnevadahealthdistrict.org/download/ferl/20190628-Alcohol-Health-Warning.pdf
https://media.southernnevadahealthdistrict.org/download/ferl/20190522-SNHD-Consumer-Advisory-Sign.pdf
https://media.southernnevadahealthdistrict.org/download/ferl/20190522-SNHD-BuffetSign.pdf
https://media.southernnevadahealthdistrict.org/download/ferl/updates/20190802/20190725-Time-as-a-Control.pdf


THANK YOU!  ANY  QUESTIONS?

Jordan Wells

wellsjo@snhd.org

Special thanks to

Daniel Rakita

Kristina Moreno

Tamara Giannini

Valerie Cohen

mailto:wellsjo@snhd.org


Access these materials & more resources at www.snhd.info/opr

Prevent, Detect, Respond: Using 
Southern Nevada Health District’s 
Outbreak Prevention & Response 
Website for Quick Action

SOUTHERN NEVADA HEALTH DISTRICT 

JACKIE SOUTHAM MA, REHS, CIC® 

OUTBREAK PREVENTION & RESPONSE
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Three Things To 

Know

Where Can I Learn More?
For access to thefullarticlethiscontentisbasedonandother helpful links, 

The Americans with Disabilities Act of 1990 (ADA) does not prevent managers from asking 
employees about foodborne illness symptoms and diagnoses. 

The Health Insurance Portability and Accountability Act of 1996 (HIPAA) does not prevent 
restaurant managers from asking employees about foodborne illness symptoms and 
diagnoses. 

The Food Code encourages employeeandmanagerconversations about foodborne illness. 

• Nearly half of restaurant-related outbreaks are caused by 
sick food workers.

• Managers need to know if their workers are sick so they 
can decide if they should handle food.

visit www.cdc.gov/nceh/ehs/activities/can-restaurant-managers-talk-with-sick-workers

• HIPAA sets privacystandards for protected health information. • HIPAA does prevent a health care 

provider from sharing health information about an employee with 
that employee’s manager but it does not prevent a restaurant manager from asking an employee 

about their illness symptoms.

• ADA seekstopreventdiscriminationandensure equal opportunityforpersonswith disabilities. • Most 

foodborne illnesses are mild and short-term and are not considered disabilities under ADA. • If an 

employee does not have an ADA disability, the manager can follow the Food Code’s guidance 

without considering the ADA. And in the rare event that an employee does have a foodborne illness 

that is considered a disability, employers would consider both ADA and the Food Code. 

Restaurant managers and employees can work together to prevent the spread of foodborne illnesses.

• TheFood Code is ascience-based model code published by the Foodand DrugAdministration that states 
can use to develop or update their food safety rules to help prevent illness and outbreaks. 

• It says that employees should tell their managers about possible foodborne illness symptoms and 
that it is the manager’s responsibility to ensure employees are aware of these reporting requirements. 

• Most state and local food codes in the United States are modeled on the FDA Food Code.

Division of Environmental Health Science and Practice

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

Restaurant managers: Talk to your employees 
about their symptoms and diagnoses so you 
can make sure sick workers don’t spread 
foodborne illness.

1

. 

2

. 

3

. 
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Salmonella is a group of bacteria that causes an illness called Salmonellosis. 
Salmonella bacteria are found in the stool of sick and healthy people and animals. It 
is a major cause of diarrheal illness in the United States.

Signs and symptoms usually start 6 to 72 hours after exposure to the bacteria and can last up to a week. 
Do not return to work until you are symptom-free for 24-72 hours without use of medications.

Salmonella 

Salmonella 

Salmonella?

How can

Outbreak Response Guide

What foods are commonly associated with

What are common signs and symptoms?

spread in the kitchen?

What to do if you think your restaurant has an outbreak?

Eggs/egg products

Notify SNHD at 
outbreakresponse@ 

snhd.org

Inadequate cooking or 
reheating of foods

Diarrhea

Poultry

Foods from 
unapproved sources

Do not work while 
sick. Screen workers 
for illness before they 

clock in & send sick 
employees home 

immediately
.

Nausea & vomiting

Improper 
temperatures

Meat/meat products

Track & log employee 
illness, including 

vomiting & diarrheal 
incidents.

Stomach pain

Milk/dairy products

Cross contamination

Deep clean & disinfect 
the kitchen & high-

touch surfaces 
including door 

handles & restrooms.

Feve

r

Any foods an infected 
food handler touched

Consider reducing 
menu or temporarily

closing until the 
source of the illnesses 

is 
eliminated.

Not washing hands 
with soap & hot water 

for 10-20 
seconds

Access these materials & more resources at www.snhd.info/opr

Access these materials & more resources at www.snhd.info/opr



Environmental 
Health 

 Updates



Food Handler Card
New and Renewal
Fee Increases

• $20 – Current card fee
• $25 – January 1, 2026
• $30 – January 1, 2028
Late fees and fees for duplicate cards are not increasing at this time.



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

Please use the Q&A function to send questions or comments.



Thank you for joining us today!

EHTrainingOffice@snhd.org www.snhd.info/ehrcp

Next FSP Meeting is 
March 2026

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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