
 

 

 
 
 

Internship Project Description 
 

 

Internship Project Title: EH Food Training Program Internship 

 
Semester/Term: Spring 2024   
Hours: 120-250 total hours (depending on academic program requirements) 
Duration: Spring 2024 Semester 
Location: SNHD Main Facility (280 S. Decatur Blvd.) 
Academic Affairs Coordinator: Laura Valentino, Phone: 702-759-0609, Email: valentino@snhd.org 
Organizational Area Internship Supervisor: Christine Sylvis 
Organizational Area Internship Preceptor: Christine Sylvis 
Internship open to (what type of students, e.g., MPH students): Undergraduate students (while a 
public health, social work, or psychology-related major is not required, it is desirable) 
 

 Apply at http://bit.ly/3G3nCPg 
 
 

Project Description 

 
 
Interns will assist with assessing the Southern Nevada Health District’s 2023 Food Regulations for 
consistency with the FDA 2022 Model Food Code to evaluate conformance with the Voluntary 
National Retail Food Regulatory Program Standards. Worksheets provided in Standard 1, Regulatory 
Foundation will be used to complete a side-by-side comparison of the two documents. 
 
Interns will assist in creating and assessing electronic training modules used to educate SNHD Food 
Operations staff on various subject matters relating to conducting risk-based inspections. This 
project, which includes converting current classroom style training presented by a Training Officer to 
digital training modules on a learning management system, includes: 

• Reviewing current classroom style training presentations and assessing changes needed for a 
digital format. 

• Formatting the training modules and adding images and enhancements. 



 

 

• Creating scripts for the digital modules. 

• Developing knowledge check assessments. 

• Beta testing the training modules.  

• Assist with other miscellaneous projects. 
 
Interns will have the opportunity to accompany food establishment inspectors (Environmental 
Health Specialists) on restaurant inspections. A personal vehicle is required to shadow inspections. 
 
Desired Experience: 

• Excellent written and verbal communication skills. 

• Experience working in Microsoft Office suite (Word, PowerPoint, Excel). 

• Strong organizational skills. 

• Ability to work independently. 

• Comfortable with curriculum development and assessment. 

• Additional factors based on the focus area chosen by the intern. 
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