Food Establishment Resource Library

Power Outage FAQ

What do | do if | lose power at my food establishment?

Investigate the cause. Is your business the only one without power or are there other area businesses
affected? Contact NV Energy at (702) 402-5555 to report your outage and determine if there is an
estimated timeframe for power to be restored.

Contact the health district (8-304.11). A power outage is an imminent health hazard because power is
essential for maintaining most food service equipment, hot water supplies and lighting.

e During normal business hours (Monday — Friday, 8 a.m. — 4:30 p.m.) call the health district at
(702) 759-0588 or the food inspection operations office that inspects your establishment.

e If a hazard occurs outside our regular business hours, call our 24-hour phone number (702) 759-
1000 and listen for the Environmental Health option, once on the EH extension, press 1.

Can | still operate during a power outage?

It depends. If the interruption of power service is for a short time and you closely monitor food,
equipment and water temperatures to assure all are being maintained at an acceptable temperature
(see criteria below) and there is adequate lighting, the health district may approve operating during an
outage that does not exceed two hours. It is important that you notify the health district immediately so
we can assist you in making the safe decision.

e If you don’t notify the health district and operate without power, you will be issued a cease and
desist order. You will also be assessed fees and required to pass an inspection with 10 demerits
or fewer with no identical repeat critical violations or major violations from the last recorded
inspection before reopening.

e  Monitoring Criteria:

1. Food - Closely monitor the temperature of all potentially hazardous food (PHF) to assure
temperatures are maintained at 41°F or below for cold holding or 135°F or above for hot
holding. If PHF items are between 41° and 45°F, they must be used within 72 hours (date
label). Once a PHF item exceeds 45°F it must be used within four hours or discarded (time
label food containers starting at the time of the power outage or once they are taken out of
temperature control). Do not serve or save food that has been temperature compromised.

2. Food holding equipment — Keep cold and hot holding equipment doors closed to maintain
temperatures of the food.

3. Hot water — Hot water from the faucet must be a minimum 120°F. Unless the detergent you
use has specific instructions otherwise, your ware-washing water must be a minimum 110°F.
You must close for business if the hot water at your hand washing sinks falls below 100°F. To
conserve your hot water consider switching to single use tableware until the power is
restored.
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If my business needed to close, when can | resume operations?

You need to obtain approval from the health district to reopen. Ensure that the imminent health hazard
has been corrected and that all items listed on the Checklist for Re-Opening Inspection after an Imminent
Health Hazard are in compliance before contacting the health district for permission to reopen.

e If you voluntarily closed, notify the health district that the imminent health hazard has been
corrected. If all proper notification procedures were followed, we will give you permission to
re-open or, if deemed necessary, schedule a reopening inspection.

If you did not voluntarily close, you are required to pay applicable fees and pass an inspection by the
health district before you can reopen.
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