


Food Operations Leadership Team

• Director – Jackie Reszetar

• Manager – Larry Rogers

• Supervisors
• Aaron DelCotto, North LV Office

• Carol Culbert, Spring Valley Office

• Robert Urzi, Strip Office

• Tamara Giannini, Henderson Office

• Tanja Baldwin, Downtown Office

• Training Office
• Christine Sylvis, Supervisor of 

Training & Compliance

• Jacque Raiche-Curl, Supervisor of 
Training & Standardization

• Alexis Barajas, Training Officer

• Larry Navarrete, Training Officer



Agenda (10/16/17)
• Welcome & Director Briefing

• Jackie Reszetar

• Introductions
• Food Ops Leadership

• Contingency Plans
• Alexis Barajas

• Roast Cooking Handout
• Christine Sylvis

• Q&A



What to do when you have an imminent health hazard



Imminent Health Hazards

• New page on the standard 
inspection report form



Imminent Health Hazards

• Fire

• Flood

• No hot water

• No water

• Power outage

• Inadequate refrigeration

• Sewage backup

• Misuse of poisonous or toxic 
items

• Suspected foodborne illness 
outbreak

• Pest Infestation

• Gross unsanitary conditions



Imminent Health Hazards

• Step 1:
• Stop food handling and sales to assess the situation

• Step 2:
• Contact SNHD

• Step 3:
• Determine if you can operate again with stipulations in place

• This means, develop a Contingency Plan



Contingency Plans

What is a contingency plan?
• A plan, developed by the facility, to 

explain how they will control for 
hazards and safely operate on a 
temporary basis during an 
imminent health hazard. The plan 
is submitted to the SNHD for 
approval.

• A contingency plan is not
acceptable for all imminent health 
hazard situations.

What types of situations?

• No hot water

• Power outage (short time)

• Sewage backup (contained area)

• Pest problems

• Unsanitary conditions



Contingency Plans

What should your plan include?

• Written notice to SNHD

• What is the problem

• Area affected

• Inspector’s contact info

• Plan to contact your inspector

• Plan to close if the problem 
cannot be controlled

• Operating Procedures for:
• Cleaning

• Equipment storage

• Personal hygiene procedure

• Limiting menu

• Contact info for Person in Charge

• Monitoring and verification

• Timeframes

• Re-opening procedure



Contingency Plans

Step 1:
• Submit the plan to SNHD for approval

Step 2:
• Ensure your Person In Charge keeps in communication with SNHD

Step 3:
• Notify SNHD when the problem is corrected or if things change



Resources Online: FERL

• Imminent Health Hazards FAQ:

http://www.southernnevadahealthdistrict.org/ferl/imminent-health-
hazards.php

• Appendix H: Checklist for Re-opening after an IHH:

http://www.southernnevadahealthdistrict.org/download/eh/food-
regs-append-h.pdf

http://www.southernnevadahealthdistrict.org/ferl/imminent-health-hazards.php
http://www.southernnevadahealthdistrict.org/download/eh/food-regs-append-h.pdf


Imminent Health Hazards

Contact SNHD
• Food Operations 702-759-1110

• After hours 702-759-1600

• Choose Environmental Health then press ‘1’ for inspector



How can I safely serve my Prime Rib Roast rare?



New FERL Document

•www.snhd.info/
ferl

•Handouts

•How can I safely 
serve my Prime 
Rib Roast rare?

http://www.snhd.info/ferl


Fully Cooked Roast

Regulation Appendix C






