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Memorandum #07-10

Date: February 25, 2010

To: SOUTHERN NEVADA DISTRICT BOARD OF HEALTH

From: Mary I Hahn, Environmental Health Supervisor?z%’
Rose Henderson, Environmental Health Superviso

Glenn Savage, Director, Environmental Health

Steve Goode, Environmental Health Program Manage
Lawrence Sands, D.O., M.P.H,, Chief Health Oﬂicer 7/

Subject: Revision to Regulations Goveming the Sanitation of Food Establishments,
2010, Section 3-502.13

L BACKGROUND:
During the January 28, 2010 Board of Health Public Hearing for the Adoption of the Proposed
Southern Nevada Health Districts Regulations governing the Sanitation of Food Establishments,
Memorandum #04-10, public comment was received from Mr. Alex Stokes regarding Section 3-
502.13 REDUCED OXYGEN PACKAGING Requiring a WAIVER (C):
© A FOOD ESTABLISHMENT that packages FISH using a REDUCED OXYGEN
PACKAGING method shall:
1 Implement a HACCP PLAN that contains the information as
specified in Chapter 4-101.14 of these Regulations.
(2 Provide written validation of the HACCP PLAN and process from a
Processing Authority which utilizes the National Advisory
Committee on Microbiological Criteria for Foods (NACMCF) protocols
for inoculation studies for Clostridium botulinum and Listeria
monocytogenes.
(3) Shall be maintained frozen until thawed and prepared for
consumption. Once thawed shall be held at 41°F+2° or below for
no more than 72 hours before consumption or product shall be
discarded.
@) Except that FISH that is frozen before, during and after REDUCED
OXYGEN PACKAGING shall require submission of a HACCP PLAN for
review and approval by the HEALTH AUTHORITY, but shall not
require a WAIVER.

Mr. Stokes reviewed the procedures currently in place at the Wynn and requested that the
requirement of a HACCP plan be removed. After discussion with Mr. Stokes and
Environmental Health Management a request was made to the Board of Health to table this
particular section so that new wording could be developed. This particular section was
removed from the proposed regulation so that new wording could be submitted for approval.



Discussion and emails with Mr. Stokes following the January Board of Health meeting resulted
in an additional item being added to Section 3-502.13 (C) (5).

After amending the regulations due to public comment the remainder of the Southern Nevada
Health District’s Regulations Governing the Sanitation of Food Establishments was approved
by the Board of Health. The amendments included the addition of the following sentence to the
Appendices page of the Table of Contents: “These Appendices are provided for guidance only
and are not regulatory in nature unless citation to specific law or regulation is referenced.”

Amendments to section 12-305.11 were also made to clarify that hand washing sinks shall be
required in areas “where open food preparation and/or dish-up are occurring.”

In accordance with the Board of Health’s Directive, Sections 3-401.11 and 4-402.11 of the
Regulations Governing the Sanitation of Food Establishments, and Appendices C, F, ], and K
are designed to mirror the FDA Food Code; thus the enforcement will change according to the
most current edition FDA Food Code.

1L RECOMMENDATION:
Recommended wording was submitted to Mr. Stokes, via email the afternoon of Thursday,
January 28, 2010. Mr. Stokes responded with minor word changes. Mr. Stokes’ draft was
approved by Environmental Health Management. The addition of item # 5 in Section 3-502.13
(C) is submitted for approval by the Board of Health as follows:
(C) A FOOD ESTABLISHMENT that packages FISH using a REDUCED
OXYGEN PACKAGING method shall: '
(1) Implement a HACCP PLAN that contains the information as
specified in Chapter 4-101.14 of these Regulations.
(2) Provide written validation of the HACCP PLAN and process from
a Processing Authority which utilizes the National Aduvisory
Committee on Microbiological Criteria for Foods (NACMCF) protocols
for inoculation studies for Clostridium botulinum and Listeria
monocytogenes.
(3) Shall be maintained frozen until thawed and prepared for
consumption. Once thawed shall be held at 41°F£2° or below for
no more than 72 hours before consumption or product shall be
discarded.
4) Except that FISH that is frozen before, during and after
REDUCED OXYGEN PACKAGING shall require submission of a
HACCP PLAN for review and approval by the HEALTH
AUTHORITY, but shall not require a WAIVER.
(5) Except for fresh FISH that is REDUCED OXYGEN PACKAGED
solely for the cooking process, for individual orders for immediate
service to a customer, shall be exempt from HACCP requirements.
A written validation of the operational procedures must be
obtained from a Processing Authority and be made available upon
request of the HEALTH AUTHORITY.

Southern Nevada Health District Environmental Health staff recommend that the above
wording be approved by the Board of Health and that it be incorporated in the SNHD
Regulations Governing the Sanitation of Food Establishments, 2010 prior to submission to the State
of Nevada Board of Health during the April 9, 2010.






