
Violation #16: Effective pest control measures. Animals restricted as required.  
♦ Note: See violation #12 for application of pesticides in open food area during food preparation. {7-202.12}  
♦ Pests such as rodents, flies, cockroaches, birds, or other vermin observed in the facility. {6-501.17}  

o Pests observed in outdoor dining areas. This may also require a risk control plan. {6-202.15(E)}  
♦ Evidence of pests such as droppings from rodents, cockroaches, birds, or other vermin observed in the 
facility. {6-501.17}  
♦ Household-use pesticides used in the food establishment. {7-206.11}  

o Note: Sticky fly paper is acceptable for use away from open food or food storage areas not creating 
contamination or nuisance conditions (such as over water heater, electrical rooms, chemical storage area, 
etc.).  
o Note: Fly swatters are not approved for use inside a food establishment.  

 
♦ Pesticides not approved by NV Department of Agriculture being used in the food establishment. {7-
206.11(B)}  
♦ Home-use insect baits used within the facility. {7-206.11(D)}  
♦ Pesticides used outside of labeling requirements (including statement of household use). {7-202.12(A)}  
♦ Premises found to be in a condition that allows the harboring or feeding of pests. {6-501.17(D)}  
♦ Rodent bait not in a covered, temper-resistant bait station. {7-206.12}  

o Note: Snap style traps are not allowed inside food establishments (even when non-toxic bait is used) due 
to potential of splatter.  

♦ Tracking powders, toxic or non-toxic, used in a food establishment. {7-206.13}  
♦ General use automatic spray dispensers; limited to pyrethrins, piperonyl butoxide and MGK-264; 
directly above food, or within 15 linear feet of packaged or unpackaged food, or any surface that may 
come into contact with food or utensils. {7-206.11(C)}  
♦ Pesticide application record, either by an operator or a Certified Pest Operator, not maintained for 2 
years. {7-206.11(D)}  

o Note: Records should have name of applicator; name of chemical; dates of application; methods used to 
protect food, equipment, and persons; method used for cleaning the establishment after the application  
o Note: Pest control records are not required to be on-site. Allow 5 business days for operator of food 
establishment to provide records.  

♦ Exterior doors are not tightly fitted/weather proof or left open, allowing an entry point for vermin. {6-
202.15(A)}  
♦ Exterior doors not self-closing unless emergency exit or alarmed. {6-202.15(A), {6-202.15(C)}  
♦ Exterior doors and windows opening directly into food preparation area (except marked emergency 
exit doors) do not have an air curtain/fly fan except drive-thru/pass through windows. Drive-
through/pass through windows either not self-closing or do not have air curtain (only one required). {6-
202.15(A), 6-202.15(D)(2)}  
♦ Installed air curtains/fly fans are not operating properly. This includes being bypassed, disabled or 
turned off. {6-202.15(D)(2)}  
♦ Open windows not screened. {6-202.15(D)(1)}  
♦ Insect catcher/zapper unapproved (does not contain insects) or located above food or food contact 
surfaces (cannot properly clean or service unit while in place). {6-202.13(A-B)}  
♦ Ineffective measures to control or minimize the presence of rodents, flies, cockroaches, birds, or other 
pests. {6-501.17}  
♦ Racks or other equipment stored outside, not in use, observed attracting pests, or covered with pest 
droppings. {4-203.11(H), 6-501.20}  

o Note: See equipment stored outside SOP.  



o Note: See equipment stored outside SOP.  
o Note: If racks with contamination by pests used for open foods causing contamination, violation #6.  

♦ Live animals (including dogs and birds) are found to be on the premises unless prior approval by 
health authority is given. {6-501.21}  

o Note: Does not apply to service animals, security dogs accompanying police officers, edible fish, 
crustaceans, shellfish, or fish in aquariums. {6-501.21}  
o Note: See FERL documents on service animals. Operator or EHS may only ask if the dog is a service 
animal required for a disability and what work or task has the dog been trained to perform. You cannot ask 
for proof of animal certification, require medical documentation, require training documentation or 
identification for the dog or details of medical condition requiring service. Service dogs are not required to 
wear a vest or emblem. {6-501.21}  
o Note: Companion animals are not considered service animals and must be restricted as any other 
animal (such as a pet) would be. {1-202 definition of service animal}  
o Note: Suggestion if animal does not appear to be a service animal: Have manager tell person with 
animal “Sorry, no pets are allowed.” and see how person responds; not giving them “service animal” cue. 
o Note:  Food Establishment operating a “Dog-Friendly Patio” without a waiver – Provided establishment 
has an externally-accessible patio (gate to patio that does not require passing through interior of the 
restaurant) – DO NOT VIOLATE - advise operator of website access to obtain waiver application and 
allow at least 30 days for processing. http://www.southernnevadahealthdistrict.org/food-
establishments/dog-friendly-patio-waivers.php 

♦ Racks or other equipment with contamination by pests inside facility and being used for packaged 
foods. {4-203.11(H)}  
♦ Animal (including service animals) sitting on table or chair. {6-501.21(C)}  
♦ Foodhandlers caring for or handling animal while on duty, except for their own service animal and fish 
in aquariums or molluscan shellstock in display tanks. {6-501.21}  

o Note: Proper handwashing must still be practiced when handling animals, violation #2. {2-403.11(B)}  
Pest Infestation SOP  
♦ Indications of infestations requiring immediate (48 hours) action:  

o Multi generational cockroaches.  
o Rodent droppings.  
o Live rodent(s) observed.  
o Multiple birds.  
o Substantial amount of house flies or fruit flies.  

♦ Known infestations warranting closure of facility:  
o Pest infestation directly contaminating food or food contact surfaces.  
o Severe rodent droppings or urine contaminating food and food contact surfaces.  
o Substantial bird infestation allowing harborage without any barriers preventing ingress and 
egress, no pest management, easy access to food, droppings on food.  
o Pest infestation without an active and effective pest management program.  
o Substantial fly infestation, breeding, nuisance level high, foodhandlers swatting flies away 
from food and food contact surfaces.  

 Ceiling fans can assist in preventing flies from landing on surfaces in dining rooms or with plan 
review approval.  
♦ Seasonal or unusual pest issues may not require immediate action or closure. Evaluate with supervisor 
on a case by case basis.  
Equipment Stored Outside SOP  
♦ Racks or other equipment stored outside, not in use, observed attracting pests, or covered with pest 
droppings, violation #16.  
♦ Racks with evidence of contamination by pests inside and being used for packaged foods, violation #16.  

http://www.southernnevadahealthdistrict.org/food-establishments/dog-friendly-patio-waivers.php
http://www.southernnevadahealthdistrict.org/food-establishments/dog-friendly-patio-waivers.php


♦ Racks with evidence of contamination by pests inside and being used for proofing or storage of open 
foods with obvious contamination to food, violation #6. Discard foods.  
♦ If violations are documented, must create a plan to address storage issues and if not successful, refer to 
Plan Review. 



 

EXCERPTS FROM FDA FOOD CODE 2013 

Animals 2-403.11 Handling Prohibition.  

(A) Except as specified in ¶ (B) of this section, FOOD EMPLOYEES may not 
care for or handle animals that may be present such as patrol dogs, 
SERVICE ANIMALS, or pets that are allowed as specified in Subparagraphs 
6-501.115(B)(2)-(5). 

Pf 
 

6-501.115 Prohibiting Animals.  

(A) Except as specified in ¶¶ (B) and (C) of this section, live animals may not be allowed on the 
PREMISES of a FOOD . PfESTABLISHMENT  

(B) Live animals may be allowed in the following situations if the contamination of FOOD; clean 
EQUIPMENT, UTENSILS, and LINENS; and unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES are 
not likely to result:  
 

(1) Edible FISH or decorative FISH in aquariums, shellfish or crustacea on ice or under 
refrigeration, and shellfish and crustacea in display tank systems;  

(2) Patrol dogs accompanying police or security officers in offices and dining, sales, and 
storage areas, and sentry dogs running loose in outside fenced areas;  

(3) In areas that are not used for FOOD preparation and that are usually open for 
customers, such as dining and sales areas, SERVICE ANIMALS that are controlled by the 
disabled EMPLOYEE or PERSON, if a health or safety HAZARD will not result from the 
presence or activities of the SERVICE ANIMAL;  

(4) Pets in the common dining areas of institutional care facilities such as nursing homes, 
assisted living facilities, group homes, or residential care facilities at times other than 
during meals if:  

(a) Effective partitioning and self-closing doors separate the common dining areas 
from FOOD storage or FOOD preparation areas,  

(b) Condiments, EQUIPMENT, and UTENSILS are stored in enclosed cabinets or 
removed from the common dining areas when pets are present, and  

(c) Dining areas including tables, countertops, and similar surfaces are effectively 
cleaned before the next meal service;   

 
(5) In areas that are not used for FOOD preparation, storage, sales, display, or dining, in 
which there are caged animals or animals that are similarly confined, such as in a variety 
store that sells pets or a tourist park that displays animals. 
  
(6) Pet Dogs (Canis familiaris) may be allowed in outdoor dining areas of food 
establishments provided: 
 

a) Self-closing gates, doors, and effective partitioning separate indoor dining areas 
and FOOD storage or FOOD preparation areas from the outdoor patio area; 



 

b) Pet Dogs shall only access the patio area from the public right-of-way by means 
of an outdoor patio gate; 

c) Pet Dogs must remain on the floor, and may not be allowed on seats, benches, 
and tables, or other furniture, or to be held by the owner at any time; 
 

d) Restaurant staff/employees will not touch, directly serve, or bus the dishes of a 
pet dog allowed on the patio – patrons will be advised that such activities are 
solely the responsibility of the pet dog owner;  
 

e) In cases where excrement or other bodily fluids (feces, urine, vomit) are 
deposited on the premises of the patio, a staff member/employee shall 
immediately provide a disposable waste bag and customer clean up kit to use to 
clean the area; 
 

f) Waste clean-up kit will contain nitrile gloves, liquid absorbent, scoop, scraper to 
be used to remove soil matter;  
 

g) Permit Holder  will maintain a final clean-up kit containing disinfectant, mops and 
other tools to complete the clean-up and Disinfection of the area – these tools 
will not be used for other purposes; Staff will wash hands after clean-up;  
 

h) Permit Holder  will provide and use stanchions / cones to isolate the area while 
the disinfectant dries;  
  

i) Permit Holder  will provide and stock a dispenser stand for pet dog waste bags 
shall and it shall be conveniently placed for patron use; 
 

j) Pet Dogs must be leashed and under the control of the owner at all times; 
 

k) The Permit Holder understands and agrees that the regulation does not is 
address safeguards to potential animal behavior - damage to persons and 
animals related to interactions with Pet Dogs are the sole responsibility of the 
Permit Holder;  

 
(C) Live or dead FISH bait may be stored if contamination of FOOD; clean EQUIPMENT, UTENSILS, 
and LINENS; and unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES can not result.  
 
PET DOGS: PET DOGS shall mean any dog (Canis familiaris) that is not a SERVICE ANIMAL.   





Current Regulation 6-501.21 prohibits 
animals on the “premises” of a food 
establishment, with the premises being 
defined as “The physical facility, its 
contents and the contiguous land or 
property under the control of the 
PERMIT HOLDER…”  
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Regulation 6-501.21 prohibits animals on the “premises” of a food establishment, with the premises being defined as “The physical facility, its contents and the contiguous land or property under the control of the PERMIT HOLDER…” This regulation is the same as the FDA Food Code language, which is the national standard for local and state food regulations. The 2013 Food Code does contain changes to allow multi-use dining rooms in assisted living / rest homes to allow pets. 



The presence of animals in a dining area presents a 
potential source of contamination in an area where  
such sources ideally should be minimized: 
 Bacterial – salmonella, e.coli, leptospirosis*, MSRA 
 Fungal –histoplasmosis, cryptococcosis and 

coccidioidomycosis 
 Protozoan – crytosproridium & giardia; 
 Roundworms - toxocariasis 
 Hookworms 
 Fleas - Plague 
 Ticks – Lyme Disease, RMSF (bite of vector) 
 Tapeworms - echinococcosis 
Spread to dogs and humans through fecal 

contamination or contact urine* 
 



Coming into contact with the saliva, 
blood, urine, or feces of an infected 
animal; 

Being bitten by a tick or mosquito (often 
called a “vector”) 

Eating or drinking something unsafe 
(foods that are contaminated with feces 
from an infected animal) 
 



Administrative Waiver – Regulatory 
Waiver authority was created with the 
2010 Food Regulations - allows EH 
Administration to waive regulatory 
requirements, provided the applicant 
provides documentation and/or 
agreements that show mitigation of 
potential or actual health hazards or 
nuisances; 



 
 
Elements "conditions” for the waiver: 
•The waiver applies to only to dogs; 
•Dogs may only enter the patio area by means of 
the outdoor patio access; 
•Dogs must remain on the floor; 
•Doggie treats served in single-service bowls; 
•Employees don’t touch dogs; 
•Employees keep the area clean; 
•Employees have a sanitary clean-up kit; 
•Accident bags provided for patrons; 
 
 
 
 

  Waiver Conditions 



  Waiver Conditions (cont) 
 

•Applicant understands that the Waiver is 
part of the permit; 
 
•Applicants understands that the waiver is 
for food-safety issues only & does not cover 
dog behavior; 
 
•Applicant understands that nothing in the 
waiver is meant to address ADA 
requirements; 
 



•Application for Waiver; 
•FLOOR PLANS showing the patio in relation to the 
restaurant; 
•Rules for Patrons; 
•Rules & Procedures for  staff; 
•Biological Spill Clean-up procedures; 
•Menus for Dogs; 
•Signed written agreement that the applicant will follow 
the agreed-upon procedures at all times; 
 

Once reviewed to determine that all elements were in 
place for the Waiver, a letter granting the Waiver is 
prepared, signed, and given to the applicant;  
 

Requested from Applicant:  



Draft Regulations for 2013 Food Code 
adoption allowing dog on patios within 
certain regulatory requirements; 

2013 FDA Food Code has new language 
allowing Pets in the common dining areas 
of institutional care facilities at times other 
than during meals provided certain 
conditions are met… 

New suggested draft language in your 
packet;  
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When a Food Establishment is found to 
be operating a Dog-Friendly Patio, staff: 
Advise & educate rather than violate if 

the operation meets the general 
parameters required of a Waiver; 
Provide the operator 30 days to make 

application for a Waiver; 
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