SOUTHERN NEVADA HEALTH DISTRICT
ENVIRONMENTAL HEALTH DIVISION

2017 3RD QUARTER

Food Safety
]Partnership
IVleeting &4




Food Operations Management Team

e Director — Jackie Reszetar
 Manager — Larry Rogers
* Supervisors
— Tamara Giannini, Henderson Office
— Robert Urzi, Strip Office (Valerie Cohen, Sr EHS)
— Carol Culbert, Spring Valley Office
— Tanja Baldwin, Downtown Office (Jason Kelton, Sr EHS)
— Aaron DelCotto, North LV Office
« Training Office
— Alexis Barajas, Training Officer
— Larry Navarrete, Training Officer
— Christine Sylvis, Supervisor of Training & Compliance
— Jacque Raiche-Curl, Supervisor of Training & Standardization
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Agenda

* Dogs on Patio Waiver

» Using Time as a Public Health Control
— Christine Sylvis

« Imminent Health Hazards
— Jacque Raiche-Curl

* Training Updates

. Q&A
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« Regulations 6-501.21 prohibits animals, other
than service animals and security/police
dogs, from the premises of a Food

Establishment

* The “premises” is defined as the physical
facility, its contents and the contiguous land
or property under the control of the permit
holder

— both the indoor and outdoor areas of a restaurant.
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http://www.southernnevadahealthdistrict.org/food-regulations/chapter6.php

SOLUTION

* Dog-Friendly Patio Waiver

» Supporting documents:

— plan or map of the patio area, patron rules,
employee clean up procedures for accidents,
signage, a notarized agreement, menus, etc.

e Submit to FDAP
— Fee of $118

Dog-friendly Patio Waivers - Southern
Nevada Health District
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http://www.southernnevadahealthdistrict.org/food-establishments/dog-friendly-patio-waivers.php

% OTHER REQUIREMENTS

* Dogs will only access the patio area by means of
the outdoor patio (cannot enter dining room)

* 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

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

SOUTHERN NEVADA HEALTH DISTRICT
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http://www.southernnevadahealthdis

trict.org/download/eh/ferl-service-
animals-and-animals-in-food-
establishments-snhd-handout.pdf

Southern Nevada Health District
‘ ‘

Service Animals and Animals in Food Establishments

ADA uirements Regarding Service Animals
Information on the ADA 2010 Revised Reguirements on Serdce Animals Is avallable on the
ADA's webshe: hip-iwaw ada.goviservice animals 2040.him.

= Earvics animals are defined a8 dogs that are Individually trained to do work or
perform faske for peopls with disabliitizs. Examples of SLCh work of 1asks Inciuds:

Guking peopis who are biind

Aleriing peogle wha are deaf

Puling a whes|chair

Alerting and protecting a person who ks having a s=lzure

Reminding a persan with mental liness io take prescibed medications

Calming 3 person with Post Traumatic Stress Disorder (PTSD) during an anxlety

attack

b S R S R

3T

Service animale ars working animals, not pE‘tB: The wark or 12k a dog has been rained o
provide must be directy related fo the person's disabiity. Dogs whoss acle Tunction s o
[H'B'l'lljﬂ comfort or amotional SI.IHHFI" do miof ql.I-ElT'_l' as garvice anlmals undsar the ADA.

Speciflic ADA Rulss Related to Service Anbmals In Food Establizhments
= Establishmenis that seil or prepare fopd must allow service animals In public areas even
it state or local health codes proqlblt animals on the premises.

Southern Mevada Health District {(SHMHD)/Clark County Regulations
Infoemation on the SWMHD's reguiations on animals In food estadlishments can b= found on the
SMHD webslte at: hito:iwww .southernnevadahealthdsirict orgferlanimals-in-food-

2siaplishments ohp.

Pets and n-ummrh'auppnrt animala ara not MeantiMed as service animaks and are not
allowsd on the premises of a Tood eatablishment. Premisas nciude an outdoor dining ar=a
that adjoins the physical faciity under the controd of the pemit holdar. Addrionally, If food
asiablishment PEI'EIZIHHE| serve food to an outdoor area remowved from the actual food
asiablishment, mEj‘ are not o touch PEl.‘-’S- or service anlmals.

Establizhments that allow pets on thelr outdoor patios have applied for speclal approval
from the SNHD. With this approval, pets are only allowsd on cutdoor patics.

Whan animalzs are allowed, they shall not ba allowad on the seats andfor tables In a food
astablizhment [Reguiation E-500_21]{CJ).

It ks unlawul for a person o fraudwently misreprasent an animal as a sevice animal (MRS
426.E035).



http://www.southernnevadahealthdistrict.org/download/eh/ferl-service-animals-and-animals-in-food-establishments-snhd-handout.pdf

USING TIME AS A PUBLIC
HEATLH CONTROL



TIME AS A CONTROL (TAC)

 Can be used for a working supply of PHF
(TCS) before cooking, or for ready-to-eat

PHF (TCS) that is displayed or held for
service for immediate consumption {3-

501.19}

 SEPARATE from time and temperature
control (cold/hot holding)

— CANNOT be used in conjunction with
refrigeration as a back-up plan.

4 hours




TAC — 4 HOURS

Food shall have an initial temperature of 41°F or below
or 135°F or above when to begin TAC
— Cannot use TAC for room temperature foods (without a
waiver)
Food shall be marked, or otherwise identified, to
indicate the time that is four hours past the time when
the food is removed from temperature control.

Food shall be cooked and served, or served if ready-to-
eat, or discarded within four hours from the time when
the food was removed from temperature control.

Food shall be discarded if it is in unmarked containers
or packages, or marked to exceed a four-hour limit.

{3-501.19(B)}

4 hours



TAC — 6 HOURS

» Food shall have an initial temperature of 41°F or below when
removed from temperature control and the temperature may not
exceed 70°F

* Food shall be monitored to ensure that the warmest portion of the
food does not exceed 70°F during the six-hour period
* Food shall be marked or otherwise identified to indicate:
— The time when the food is removed from 41°F or below cold holding and

— The time that is six hours past the time when the food was removed from
cold holding temperature control.

 Food shall be:

— Discarded if the temperature 70°F at any time during the six-hour period
or

— Cooked and served, or served if ready-to-eat, or discarded within a
maximum of six hours from the time when the food is removed from 41°F
or below cold holding

{3-501.19(C)}

4 hours



WRITTEN PROCEDURE

« Written procedures for using time alone as a shall
be maintained in the food establishment and made
available to the Health Authority upon request.

e These procedures shall include:

— The food shall start at 41°F or below or 135°F or
above

— The food shall be marked, or otherwise identified, to
indicate the time that is four hours past the time when
the food is removed from temperature control.

— The food shall be cooked and served, or served if
ready-to-eat, or discarded within four hours from the
time when the roop was removed from temperature
control.

4 hours




STANDARD OPERATING PROCEDURE (SOP) FOR
USING TIME ALONE AS A PUBLIC HEALTH CONTROL TO
LIMIT BACTERIA GROWTH IN POTENTIALLY HAZARDOUS FOODS
[Sample SOP)

PURPOSE: To prevant foodbomea illnsss by snsering that poentislly hazardous foods ars not held
in tha temparature dangar zona for moge than 4 hours bafore baing cooked or zarved.

SCOPE: This procadurs applis: to foodsarvics smplovess that handla, prepars, cook, and serve food.

KEY WORDS: Temparaturs, Tima As a Public Haalth Control

1. TEWPEFATUFE mean: tha smount of haat of cold massurad on a themomstsr. This SOP
meazsued temparats in degress Fahanhsit (F)

1. TIME AS APUELIC HEALTH CONTR.OL maan: using time only {and not temparaturs which iz
uzually uzad in conjunction with tims) to control bacterial srowth in potentislly hazsrdons foods and
anzure afe food products. Food iz removed from temparaturs control for short pericds of tima (lazs
than fowr howrs) and nsad comectly, time can baan sifactive control bacanzs thara will bano
zignificant bacterisl growth or toxin production poezible in such alimitad time. Howevar, iftimaiz
not clozaly monitorsd, foodbome illnass may razult.

INSTRUCTIONS:

1. Train fspdearvice employas: on using the procadure: in thiz S0P, Fafsr to the Using and

Calibrating Tharmaomatars SOP .

Follow Southam Navada Haalth District resulations.

Excapt during peeparation, cooking, of cooling, of when tima iz u=ad a: the maans of public haalth

control, potentially harsrdows foods shall be maintsinad at 135 °F orabove, orat 41 °F of balow.

E:ztablizh written procadures that cleardy idantifiy:

» Spacific foods for which time rather than temperature will ba uead az a public heslth control to
limit bacteria growth.

« Food shall have an intemsl temparature of 41 *F o balow or 135 °F or sbova when removad
fom temparstere control.

» Marking procedurss used to indicats the tims that iz 4 howrs past the podnt when the food iz
r=movad fom tempersturs control, such a= an oven of 1=fvigsrator.

# Procedures to ensure that foed that iz prepared, copked and refrigsrated before timeiz nsadaza
public heslth control are conled proparly.  Fuafer to the Cooling Potentislly Harsrdows Foods
E0P.

» Procedures that are fiollowed when fiood is in the danger zone for greater than 4 hours.

* Cook raw potentially harardons foed within 4 hours past the point when the food iz removed
from temperature contool.

® Sorve of dizcard cooked of ready-to-oat fpd within 4 howrs past the tims when the fiood iz
removad fom temparasture control.

o {mcztima iz wsad a2 a public health control, it cannot ba retwmead to hot of cold bolding.

(R

bl

S0P for Using Time Alone a5 a Public Health Control to Limit Bacteria
Growth in Potentially Hazard ows Foods, continwed (5zmple 50F)

*  Avoid mixing di ffarent batches of food togather in the zama contsiner. If differsnt batches of
food are mixad tomather in the zams contsiner, uza the tims aszociatad with tha first batch of food
as tha tima by which to ook, 2arva, or dizcand all the fiood in the containar.

5. Kaap thesa writt=n procadures in the food astablishment and maks availabla to the Southem Navada

Heaalth District upon ragusest.

MONITORING:

1. Foodzarvica smployess will continwally mondtos that foods are proparly marked of identifiad with
the time that iz 4 hours past tha point when the food iz removaed fom temperature control.

2. Fondzarvica smplovsss will contineslly mondtos that foods are cooked, 2arved, or dizcardad by tha
indicated tima.

CORRECTIVE ACTION:

1. Poetrain any fondservice employves found not following the procedure: in thiz 30P.
2. DMzcard unmarked of unidentified food removed fiom tempersture control.

3. Discard food that is noted to excead the 4-hour limit.

VERIFICATION AND RECORD KEEPING:

Fopdearvice employess will mark or otherwize identify food a2 specified in the Instructions Section of
thiz 50P. The fondserics manasar will verify that fieodssrvics smployess are following this procadurs
by vizuslly monitoring fpdeenvics emplovess and food handling during the shift. The fondsarica
manarasr will complate the Food Safety Chedklist daily. The Food Safety Checklist iz to ba kapt on fila
for aminimum of 1 yaar.

DATE IMFLEMENTED: BY:
DATE REVIEWEL: BY:
DATE REVISED: BY:

Standard Operating Procedures: Southern Nevada Health District

Southern Nevada Health District
- .

4 hours



http://www.southernnevadahealthdistrict.org/ferl/standard-operating-procedures.php

Iy |

Template for Written Procedure

Time as a Public Health Control

The following food will be stored using Time as a Control - List each food with the initial temperature
when taken out of temperature control - Check with a thermometer to assure £41°F or =2 135°F:

Raw food shall be cooked and served and/or ready-to-eat food shall be served or discarded within
four hours (six hours if product temperature is checked with a thermometer and monitored/logged

to assure if does not exceed 70°F).

Hold time will be tracked by (describe method of tracking hold time: time labels, logs, etc.)

Raw food is cooked or discarded/ready-to-eat food is discarded:

When the time limit is reached; or
If the container is not properly marked.

Southern Nevada Health District
- .

Standard Operating Procedures: Southern Nevada Health District



http://www.southernnevadahealthdistrict.org/ferl/standard-operating-procedures.php

TAC SUMMARY

* Must have written plan
« Food must be time labeled/logged

 Food must be cooked and served OR
discarded at end of time

SNAD

hern Nevada Iw District 4 h O u rs



Imminent Health Hazards
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What are Imminent Health

Hazards

« No Water ( lack of pressure)

 Lack of sufficient Hot water

e No Power ( 2 hours)

 Loss of adequate refrigeration

» Sewage back up

» Misuse of poisonous or toxic material
* Onset of a suspected foodborne illness
» Gross unsanitary conditions

 Pest infestation

SOUTHERN NEVADA HEALTH DISTRICT
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What to Do

Contact information for Environmental Health:

Las Vegas and surrounding area:
Monday — Friday, 8:00 am — 4:30 pm
After hours, weekends and holidays
(702) 759-1110; (702) 759-1000
Laughlin Environmental Health Office
Mon — Fri, 8:00 am — 4:30 pm (702) 759-1643
After hours, weekends and holidays (702) 759-1000

SOUTHERN NEVADA HEALTH DISTRICT
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For Reopening

* Refer to Appendix H in the Food
regulations

— Physical Facility

— Operational Utilities

— Facility preparation

— Operating Specification
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TRANING UPDATES

o CHANCES 70 LHFCF WEBFAGE
ézfg&,l-,/ﬂmw, southernnevadakealihdistriot Wﬁ/@é/‘a’g/
o MESQIITE MEETING ANGUST 23, 2077



http://www.southernnevadahealthdistrict.org/ehrcp/

Where to Start

By learning and working together, we can achieve more

September 12 or 13
8am to S5pm

Southern Nevada Hedlth District

.

Please register online at S \ D
NHD.info/eh

S aich (F)a‘ = p >

Guestions? Email raiche-curl@snhdmail.org
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Next meeting October 16, 2017
Food safety training?
Suggestions?

Agenda topics?



