
The meeting will begin soon

Tuesday, June 23, 2026
1:30 PM – 3:30 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



SNHD Environmental Health Introductions

ACA Walk-Through – Overall by Michelle Guzman and Tara Edwards

ACA Walk-Through – Plan Review by Candice Humber

Unpermitted Vending/Sidewalk Vending by Tom Sheffer

Q&A

Agenda



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

Kris Kaplan
Henderson

Larry Rogers         
Food Operations Regulatory 

Compliance Manager 

Nikki Burns-Savage 
Specialized Foods

Christine Sylvis 
Regulatory Support

Lauren DiPrete 
Outbreak Support

Tara Edwards
Training Office

Karla Shoup      
Consumer Health 

Manager

Mark Bergtholdt 
Special Programs 

Candice Humber
Plan Review



Environmental Health 
Portal Overview

• Food Safety Partnership Meeting 06/23/2026

• Southern Nevada Health District, EH Training Office



On 4/27/26 the Environmental Health 
Division launched a new online portal 

for managing all new and existing 
Environmental Health permits



The online portal, Accela, provides existing permit holders and 
new applicants 24/7 access to online services including:



Getting 
started
• Resources for using the 

online portal, including 
video tutorials and 
handouts in both English 
and Spanish, are 
available at 
www.snhd.info/ehportal



Overview of how to use 
Accela:
1. Create an account

2. Link existing permits to your account

3. Invite delegates to help you manage your account (optional)

4. Pay fees, including annual permit fees

5. Print health permits

6. View inspection reports



Creating an account
• To use all the services provided you must register 

and create a user account 
• An account is not needed to file an 

environmental health complaint

• Visit the Environmental Health Portal at 
https://aca-prod.accela.com/SNHD/Default.aspx
and click “Create an Account” 



Creating an account

• Follow the prompts, complete the required fields (marked 
with a red asterisk*)

• You will be asked to create a username and a unique 
password

• Passwords must be 8-20 characters and contain at 
least 1 special character, 1 number, and 1 capital 
letter

• You will also be asked to create a security question 
• IMPORTANT: Security question answers are case 

sensitive



Logging into 
your account
• Once you have successfully 

registered for an account, return to 
the main screen to login using the 
username/email and password you 
just created 



Linking permits to your 
account

If you have existing SNHD permits will need to link 
those permits to your account

You will be asked to provide a permit number and 
pin for each existing permit you would like to add to 
your account



Permit linking
• To obtain the permit number and pin:
• If you were previously enrolled in electronic invoicing, an automated email with this 

information was sent from Auto_Sender@accela.com on 4/27/26 

• If you were not previously enrolled in electronic invoicing, this information will be mailed with 
the annual permit fee invoice on ~7/1/26

• You may also contact environmentalhealth@snhd.org to request this information
• Include the facility ID or permit number(s) with the request 
• Requests will be processed in the order they’re received 



Permit linking
• Hover over “Create” and select 

“Permit Linking”
• Enter the permit ID and 

corresponding PIN (5 digits) for 
each permit you are linking

• Permit IDs consist of nine-digit 
alphanumeric characters and 
may begin with FA or PR



Facility
FA0000000

Restaurant Hotel Pool
PR0000000

Facility permit IDs will link ALL environmental health permits 
under the same ownership at that location



Facility

Restaurant Hotel Pool
PR0000000

PR permit IDs will only link that specific permit



Linking permits

• It is recommended that you use the Facility ID to link permits to 
your account 

• There is no limit to the number of permits that can be linked to 
one account,

• Ten rows can be added at each time
• However, the linking process may take longer for very large facilities 

with multiple permits



Adding a Delegate
• A delegate is an individual who 

you invite to help manage your 
records through the online portal

• Delegates must have already 
registered as users on the online 
portal

• To add a delegate, hover over 
“Home”, select “My Account”

• Scroll down & click on ‘Add a 
Delegate’



Adding a Delegate 
• Enter in the name and email address of the 

user you’d like to invite to be a delegate of 
your account

• There are several permissions available to 
choose from based on the role of your 
delegate. 

• Complete the required fields, select the 
appropriate delegate permissions, and click 
“Invite a Delegate” to complete this process. 



Adding a Delegate
• The delegate will receive an email notifying them of the invitation
• They will need to log into their own account, hover over “Home”, 

select “My Account”
• Scroll down to the “Delegates” section and accept or reject the 

invitation



Paying fees
• All fees assessed by the health 

district, including reinspection or 
closure fees and annual permit 
fees, can be paid through the 
online portal

• The permit(s) must already be 
linked to your account 

• Hover over “Home”, select “My 
Records”



Paying fees
• If fees are due for a permit, the 

option to ‘Pay Fees Due’ will 
display next to the record

• If fees are not currently due, this 
option will not be present

• Select ‘Pay Fees Due’ to navigate 
to the payment processing site 

• If you would like to pay multiple fees 
at once, check the box next to each 
record with fees due and select ‘Add 
to cart’



Paying fees
• Payment is made through a secure third-party payment 

processing site
• Payment can be made in the form of credit card or eCheck
• Payment information is not stored in your account



ANNUAL PERMITS AND 
BILLING

• Annual health permits automatically renew on 7/1/26

• Fees for annual health permits will be assessed on or 
about 7/1/26

• If you have already signed up for an Accela account 
and linked your existing health permits, an email will be 
delivered to the accounts receivable contact alerting 
them when the annual permit fee is available to be paid 
online

• For all others, invoices will be delivered by mail to the 
accounts receivable address on file

• Instructions for how to create an account and 
information for permit linking will be included with 
the invoice

• Payment via the online portal is highly encouraged



Printing your health 
permit
• Once you have paid your annual 

permit fees, you will be able to 
print out the health permit from 
your account

• Hover over “Home”, select “My 
Records”



Printing your health permit
• Click on the “Record Number”

• Select “Attachments” 



Printing your health permit

• Locate the file type “Health Permit” and click on the file name 
• A PDF copy of the health permit will then download
• Print and post in conspicuous location in your permitted facility



Viewing inspection reports

• All inspection reports, 
including past inspections, 
may be viewed from your 
account and are available 
immediately after the 
inspection is completed

• Hover over “Home”, select “My 
Records” 



Viewing inspection reports
• Click on the “Record Number”

• Select “Attachments” 



Viewing inspection reports
• Locate the file type ‘Historical inspections’ and the appropriate ‘Latest 

Update’ date 
• NOTE: The ‘Latest Update’ date will NOT match the actual inspection date for past 

inspections but the file name may include the inspection date

• Click on the file name 
• A PDF copy of the inspection report will then download



Review of how to use Accela:

1. Create an account

2. Link existing permits to your account

3. Invite delegates to help you manage your account (optional)

4. Pay fees, including annual permit fees

5. Print health permits

6. View inspection reports



If you need assistance with any of these steps, you may contact 
us at environmentalhealth@snhd.org or (702) 759-0588

Office hours are being offered for in-person assistance
Mondays | 10:00 AM – 12:00 PM
Wednesdays | 8:00 AM – 11:00 AM
Southern Nevada Health District Main Facility
280 S. Decatur Blvd., Las Vegas, NV 89107



Plan Review 
Application Process

Application 
Processing

Plan Review

Permitting 
Inspection

Operations



Timeline

Application 
Processing

Plan Review

Permitting 
Inspection

Unannounced 
Inspection

Two 
Weeks

Four-Six 
Weeks

Two 
Weeks

Two 
Weeks



Remodel



Change of Ownership,

New Permit for Existing Facility,

Additional Health Permit, or

Health Permit for New Construction









Submitting Additional 
Documents

 Home
 My Records
 Select Record
 Record Info
 Attachments
 Add

After submitting the 
additional documents, 
please notify your inspector 
or foodrev@snhd.org

We are not automatically 
notified when documents are 
added.





Questions

Contact Us:

foodrev@snhd.org (Fastest Response Time)

(702) 759-1258 (Voicemail – With Details)

2830 E Fremont Street (Tuesday-Friday)



UNPERMITTED FOODS: 
A COLLABORATIVE 
RESPONSE

Specialized Food Office

Tom Sheffer, EHS II



WHAT IS AN UNPERMITTED 
FOOD VENDOR?
• Any facility which meets the definition of  a Food 

Establishment and does not hold a valid health permit:

o Any place, structure, premises, vehicle or vessel, or any 
part thereof, in which any food intended for ultimate 
human consumption is manufactured or prepared by any 
manner or means whatever, or in which any food is 
stored, sold, offered or displayed for sale, or served.



Food Establishment does not include: 

(A) Private homes, unless the food prepared or manufactured in the home is sold, or offered or displayed for 
sale or for compensation or contractual consideration of  any kind,

(B) Fraternal or social clubhouses that have a status as a 501 (c)(7) or (8), and which attendance is limited to 
members of  the club, 

(C) Vehicles operated by common carriers engaged in interstate commerce, or any third-party delivery service 
that delivers food from a food establishment does not directly handle unpackaged food. 

(D) Any establishment in which religious, charitable and other 501(c)(3) nonprofit organizations sell food 
occasionally (no more than three occurrences in a 90-day period), on the premises of  their organization, to raise 
money or in which charitable organizations receive salvaged food in bulk quantities for free distribution, unless 
the establishment is open on a regular basis to sell food to members of  the general public, 



(E) Any establishment where animals, including, without limitation, mammals, fish and poultry, are 
slaughtered which is regulated pursuant to NRS 583, 

(F) Dairy farms and plants which process milk and products of  milk or frozen desserts which are 
regulated under NRS 584, 

(G) The premises of  a wholesale dealer of  alcoholic beverages licensed under NRS 369 who handles 
only alcoholic beverages which are in sealed containers, 

(H) A facility that produces eggs which is regulated pursuant to NRS 583, (I) A cottage food 
operation that meets the requirements of  NRS 446.866 with respect to food items as defined in that 
section,

(J) A craft food operation that meets the requirements of  NRS 587.6945 with respect to food items 
as defined in that section, 

(K) A farm for purposes of  holding a farm-to-fork event,



(L) A kitchen in a private home, 

(M) A bed-and- breakfast operation that is owner occupied, the number of  available guest bedrooms 
does not exceed six, breakfast is the only meal offered, the number of  guests served does not exceed 
18, and the consumer is informed by statements contained in published advertisements, mailed 
brochures, and placards posted at the registration area that the food is prepared in a kitchen that is 
not regulated and inspected by the Health Authority, 

(N) A permitted family or group care home.

(O) A permitted childcare center that serves only a limited menu as described in NRS 446.941,  

(P) A demonstration kitchen or cooking class that does not store food or sell food to the public, or

(Q) An establishment that meets the exemption criteria pursuant to NRS 446.870 and NAC 
446.042.





WORKFLOW
• When complaints are received, they are 

reviewed to determine timeframe of  
response and if  a multi-agency response is 
needed. 

• The more details we have the better; times 
and days of  operation; cross streets; 
description of  vendor

• Home based complaints will be mailed a 
certified letter





FIELD RESPONSE

• Investigations are conducted on survey form

• If  vendors are located their food is condemned and confiscated for 
destruction

• NRS 585.360 Food containing filthy, decomposed or putrid substance declared nuisance; 
condemnation or destruction by Commissioner. Whenever the Commissioner or any of the 
Commissioner’s authorized agents shall find in any room, building or other structure, or vehicle of 
transportation, any meat, seafood, poultry, vegetable, fruit or other perishable articles which are 
unsound, or contain any filthy, decomposed or putrid substance, or that may be poisonous or 
deleterious to health or otherwise unsafe, the same being hereby declared to be a nuisance, the 
Commissioner or the Commissioner’s authorized agents shall forthwith condemn or destroy the 
same, or in any other manner render the same unsalable as human food.









MULTI-AGENCY 
RESPONSE 



THE BIG 3

• Business Licensing/Code Enforcement-Issues Notices or Citations that escalate in severity; 
generally requires the worker/vendor to be identified. Sometimes approaches Vendors first, to 
confirm a transaction: City of  Las Vegas, Clark County, Henderson, City of  North Las Vegas

• Law Enforcement-Mainly to "Keep the Peace" They function normally to enforce the law and 
protect everyone involved. They ensure the vendors/workers are compliant, and control the 
crowd: LVMPD (varies Area Commands), Henderson PD, City Marshals, NLVPD. Citation 
authority for operating without a license, DMV issues with vehicles, identification concerns.

• SNHD-Performs an Investigation and determines the status of  a Valid Health Permit-write a 
report, issue the NRS Notice, provide education/information, and confiscate food to be 
destroyed: Overseen by Specialized Food Office



UNPERMITTED COMMISSARY 
KITCHEN-609 E CAREY AVE
• SNHD notified by NLV Code Enforcement of  house fire 

caused by unpermitted food activities

• Multiagency response with NLV Code, Fire Dept, NLV BL, 
and NV Energy

• The fire disrupted power for the entire block

• SNHD conducted investigation of  commissary activities; 
including storage, preparation, cooking, and distribution

• Functioned as a central commissary for UPV Vans-Taco 
street vendors

• All remaining food confiscated to be destroyed

• Great team coordination effort!













UNPERMITTED COMMISSARY:
FREMONT ST

- SNHD notified by City of  LV Code Enforcement, that 
discovered an unpermitted commissary located on 
Fremont St

- Multi-agency response included LVMPD, Code 
Enforcement, Business Licensing, Fire Dept and NV LP 
Board

- Due to excessive propane tank storage (massive fire 
hazard), NV LP Board certified technician called for 
proper removal and disposal of  all tanks

- Commissary served as main production and distribution 
of  multiple taco stands throughout the valley; food, 
storage, equipment, vehicles, and housing for workers

- Fire Dept declared the building (second floor) 
structurally unsound...















Joint enforcement with North Las Vegas





Joint enforcement Metro SIS (Special Investigations Section)









TRADITIONAL 
UNPERMITTED 
STREET VENDORS
• Street Vendors-Taco Stands

• Trike/Carts-corn, shaved ice, snacks, etc

• Golf  Carts

• Fruit Carts-prepared, cut fruit

• Juice Stands-aguas frescas

• Ice Cream Stands

• Tamale Vans/Cars/Stands

• Empanada Stands

• Trunk Seafood

• Can be located everywhere; street corners, 
neighborhoods, schools, parks, parking lots, 
construction areas

• Five Major Risk Factors uncontrolled







HOW MANY COMPLAINTS?!

• FY23-24 CLOSED 205 complaints

• FY24-25 (through May 28, 2025) CLOSED 735 complaints*

*several old complaints from previous year and duplicate complaints closed during this time 



UPV-COMPLAINT 
INVESTIGATION 
FORM



RISK FACTORS ASSOCIATED 
WITH UNPERMITTED VENDORS

• Food from unapproved sources

• Poor personal hygiene/lack of  adequate hand washing

• Improper cooking temperature

• Improper holding temperatures

• Food contamination



UPV-NRS 
NOTICE









CHANGES IN 
LEGISLATION



How does a bill become a law?



SB 92
SIDEWALK VENDING

• 82nd Session (2023) 

• Established requirements for business 
licensing to license Sidewalk Vendors

• Required local boards of  health to adopt 
regulations 

• Setup a Task Force on Safe Sidewalk 
Vending



• Sidewalk vendor: a person who sells food upon a public 
sidewalk or other pedestrian path from a conveyance, 
including, without limitation, a pushcart, stand, display, 
pedal-driven cart, wagon, showcase or rack. 

• The term includes, without limitation, a nonstationary 
sidewalk vendor and a stationary sidewalk vendor.



OPERATIONAL RESTRICTIONS:
A person shall not sell food, beverages or merchandise upon a public sidewalk or pedestrian path from a 
conveyance, including, without limitation, a pushcart, stand, display, pedal-driven cart, wagon, 
showcase or rack, within 1,500 feet of:

(a) A resort hotel, as defined in NRS 463.01865; 

(b) An event facility that has seating capacity for at least 20,000 people and is constructed to accommodate a 
major or minor league sports team; 

(c) A convention facility operated by a county fair and recreation board; or 

(d) A median of  a highway, if  the median is adjacent to a parking lot. 



MORE RESTRICTIONS
(1) In areas located within the immediate vicinity of  a farmers’ market licensed pursuant to NRS 244.337 
during the operating hours of  the farmers’ market. 

(2) Within the immediate vicinity of  an area designated for a temporary special event by the board of  county 
commissioners,

(3) Within a set distance established by the board of  county commissioners of: (I) Except as otherwise 
provided in section 7.5 of  this act, an establishment that holds a nonrestricted gaming license described in 
subsection 1 or 2 of  NRS 463.0177; (II) A food establishment; (III) A school, child care facility, community 
center, polling place, religious institution or place of  worship or park or recreational facility owned by the 
county; or (IV) A highly trafficked pedestrian mall, convention center or designated entertainment district.

(4) In residential areas, but must not prohibit nonstationary sidewalk vendors from operating in such areas. 





TASK FORCE ON SAFE SIDEWALK VENDING
The Task Force consists of  the following nine members appointed by the Secretary of  State: 

(a) A representative of  a health district in a county whose population is 100,000 or more; 
(b) A representative employed by a county or city whose primary duties are the performance of  tasks 
related to business licensing; 
(c) A representative of  the gaming or restaurant industries in this State; 
(d) A representative from a law enforcement agency in a county whose population is 100,000 or more; 
(e) A representative from the Office of the Secretary of State; and 
(f) Four members at large chosen by the Secretary of State, with priority given to persons who are 
sidewalk vendors or are affiliated with a community organization that represents and affiliates with 
sidewalk vendors.



The members of the Task Force: 

(a) Shall serve terms of 3 years. A member may be reappointed to the Task Force and any vacancy 
must be filled in the same manner as the original appointment. 
(b) Serve without compensation. 

The Task Force on Safe Sidewalk Vending 
created by section 13 of this act shall:

(a) Review the existing laws of this State, the cities and 
counties in this State and those of other states and municipalities relating to sidewalk vending; and (b) 
Recommend approaches to improve the laws of this State and the cities and counties of this State to: 
(1) Legalize sidewalk vending; (2) Simplify and standardize the laws governing sidewalk vending; (3) 
Remove unnecessary barriers to sidewalk vending; (4) Protect the public health, safety and welfare by 
ensuring sidewalk vendors follow clear and narrowly tailored laws which address demonstrable health, 
safety and welfare risks; and (5) Develop enforcement mechanisms, including, without limitation, civil 
penalties for sidewalk vendors that operate in authorized areas.



DISCUSSIONS WITH TASK FORCE

#1: Standardized Vending Regulations

After thorough review, further research into standardized vending regulations in which those 
governing food trucks and other similar food establishments. It is important that distance 
measures for food vendors are consistent with those applied to other food establishments. Should 
any reduction in distance easements be considered for food vendors, the same easement should be 
applied universally to all food establishments to prevent creating bias within the industry. This 
approach would ensure fairness and consistency across business and health licenses, thereby 
maintaining the integrity of  the regulatory framework. 



#2: Exemptions for Pre-Packaged Foods

NNPH and SNHD have confirmed that current regulations already accommodate exemptions for 
prepackaged foods, such as sealed bags of  chips and whole, uncut fruits and vegetables. To ensure 
clarity, it is stipulated that vendors selling items like sealed bags of  chips may offer a designated 
area on their carts where customers can add condiments, without triggering additional regulatory 
requirements. Furthermore, research conducted by Task Force members has identified that 
vendors selling sealed, uncut produce—such as whole oranges—are exempt from health 
regulations, provided that the natural protective barrier of  the produce remains intact. 



#3: Hand Washing Stations

NNPH and SNHD have clarified that when a street food vendor is associated with a partner 
commissary, such as a restaurant, and maintains proximity within 10 feet and clear access to the 
commissary’s facilities, the hand washing station requirements for the vendor can be satisfied by 
the commissary’s existing hand washing facilities



#4: Standard Plan for Food Carts

NNPH and SNHD have expressed a willingness to disseminate pre-approved cart designs tailored 
to specific food items for replication once one is submitted. It is important to emphasize that each 
food cart’s approval is contingent upon the specific food items it intends to sell, with requirements 
varying accordingly. By providing public access to these pre-approved cart designs, NNPH and 
SNHD aims to alleviate many of  the barriers that food vendors encounter in securing a cart that 
meets both their operational needs and regulatory standards. This initiative is intended to 
streamline the process for vendors, facilitating their compliance with health regulations while 
reducing the administrative burden associated with cart approval.



#5: Support Kitchen/Commissary Standards

NNPH and SNHD has provided clarification that current standards already permit restaurants to 
be approved as support kitchens or commissaries, provided that they meet the requisite support 
and commissary standards, including space requirements. Vendors bear the responsibility of  
identifying restaurants willing to partner with them to meet their operational needs. Additionally, 
the Vegas Chamber of  Commerce has offered its assistance in bridging the gap between vendors 
and small businesses, thereby facilitating these partnerships. However, it is recommended that the 
Chamber’s involvement be viewed as a resource rather than a mandated requirement for fostering 
these relationships. 



#6: Community Kitchens

The Task Force acknowledges the potential for community kitchens, such as those located in 
community centers and churches, to meet the needs of  street food vendors by expanding the 
availability of  commissary spaces. Further investigation into potential grant or loan programs that 
could support the necessary modifications to these community locations, thereby enabling them 
to meet the standards required for use as commissaries. This approach could significantly enhance 
the capacity of  community kitchens to serve as viable options for street food vendors, contributing 
to the overall sustainability of  the vending industry.



#7: Auxiliary Handwashing Stations 

NNPH and SNHD have demonstrated flexibility in the requirements for auxiliary handwashing 
stations. While it is not mandatory for a cart to be equipped with a built-in three-compartment 
sink one is required, however, a support kitchen or commissaries can serve as ware washing 
facilities where vendors can properly wash, rinse, and sanitize their equipment and utensils. The 
NNPH and SNHD has also clarified that even facilities such as gas stations may qualify as 
support kitchens if  they possess the necessary equipment to fulfill the regulatory requirements 



PATH TO SNHD PERMIT
•SNHD 2023 regulations (Chapter 11) allow for permitting as Open-Air 
Vendor

•Will issue a waiver for regulation (11-201(A)) which requires operating from 
fixed location

•Equipment requirements will be dependent upon menu and extent of 
food handling





OPEN AIR VENDOR EQUIPMENT 
REQUIREMENTS 
• Provide overhead protection for food preparation areas unless prohibited by fire code

• Operate on a surface such as asphalt or concrete and provide adequate groundcover to prevent 
environmental contamination from excessive food debris and grease buildup on the ground

• Food equipment must meet the standard for sanitation set by an American National Standards 
Institute accredited certification program

• Common acceptable certifications: NSF, ETL Sanitation Listed; UL Sanitation





OPERATIONAL REQUIREMENTS FOR SIDEWALK 
VENDORS
•Sidewalk Vendors must follow all current regulations, which mandates they have a permit from the Health 
Authority. 

•May not conduct complex food processes such as cooling 

•May not hold open TCS food for next-day service

•The operator is financially responsible for their permit(s), including any payment plans.

•All other sanitary requirements for food establishments remain.

•Food offered to the public may not be prepared from home kitchens.

•Food must be:

•Ingredients bought the same day and prepared at the sidewalk vendor location, or

•Ingredients stored and food prepared at a permitted commissary location.











Approximately 25 vendors currently permitted 
as 

sidewalk vendors







Submit complaints:
healthauthorityenforcement@snhd.org
English: 702-759-0523
Spanish: (702) 759-0674

EH Portal-Accela

SpecializedFoods@snhd.org



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!

Next FSP Meeting is 
November 3, 2026, 
9:00AM

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


