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EXECUTIVE SUMMARY 

Clark County is the 14th-largest county in the nation geographically and is home to the metropolitan cities of 

Las Vegas, North Las Vegas, and Henderson; the small cities of Boulder City, Laughlin, and Mesquite; and the 

rural communities of Sandy Valley, Indian Springs, Searchlight, Mount Charleston, and Moapa Valley. Clark 

County has 2.2 million residents (76% of Nevada’s population) and welcomes over 42 million visitors annually. 

The Southern Nevada Health District (SNHD) was originally created by statutory authorization in 1962 and was 

formerly named the Clark County Health District (CCHD). At the time, there were 30 staff in the entire CCHD 

and 800 food establishments. The CCHD was honored to receive the Crumbine Award in 1998. In 2006, the 

organization’s name changed to the SNHD and has continued growing to become one of the largest, most 

innovative health departments in the United States. 

 

The Environmental Health Division (EHD) of the SNHD includes the Food Operations Program, which is the 

regulatory inspection program for all food establishments in Clark County. The Food Operations Program uses 

risk-based inspections to regulate 21,500 permits and more than 4,900 temporary food establishments (TFEs) 

annually. The SNHD regulates all food facilities including packaged food stores, drinking establishments, 

processing facilities, warehouses, mobile vending, TFEs, and restaurants. According to the National Restaurant 

Association, restaurant sales in Nevada exceeded $9.9 billion in 2018 and the food service industry provided 

219,200 jobs in 2019—approximately 15% of the state’s employment! 

 

To keep up with the culinary artistry of Southern Nevada’s food service industry, the SNHD must be innovative 

as well. At every opportunity, the Food Operations Program has become more resourceful and imaginative in 

how to reach food establishment operators with the most up-to-date science and technological advancements in 

food preparation and service. The level of industry support and training the SNHD provides is recognized at 

community, state, and national levels. The SNHD transparently shares resources with all those who wish to 

improve their food safety programs. 

 

The SNHD works with other jurisdictions through participation in national projects and programs, such as the 

Conference for Food Protection (CFP), the National Association of County and City Health Officials 

(NACCHO) mentorship program, and the National Environmental Health Association (NEHA) workgroups. 

SNHD staff are frequent presenters at conferences, including partnering with the Nevada Environmental Health 

Association (NvEHA) and the Nevada Food Safety Task Force (NFSTF), sharing ideas with their peers, as well 

as taking advantage of interactions with stakeholders at all levels to improve their programs and services. The 

SNHD continues to move toward conformance with the Food and Drug Association (FDA) Retail Program 

Standards and embracing quality assurance ideas and practices as part of EHD’s operational culture. The SNHD 

is voluntarily working toward accreditation by the Public Health Accreditation Board (PHAB), embracing the 

process with agency-wide quality improvement efforts. The site visit took place in January 2019. Action plan 

documents will be submitted September 2020 and a PHAB decision should be available by March 2021. 

 

Using all available resources, including funding from many FDA sponsored Retail 

Program Standards Grants, the following resources have been produced: 

handwashing intervention strategy educational materials, allergen awareness 

strategy educational materials, Environmental Health Expo booths about food 

safety, Food Safety Video Series on YouTube, a Special Processes training course 

open to industry and regulatory stakeholders, processes for electronic submission of 

HACCP plans and waivers, improvements to the Food Establishment Resource 

Library (FERL), Food Safety Assessment Meeting (FSAM) preparation videos, and 

a conference on understanding and preventing outbreaks of foodborne illness (FBI). This list is not all inclusive 

but gives an overview of the types of creative thinking the SNHD encourages in their staff to solve problems 

and build relationships with industry stakeholders and regulatory peers in Southern Nevada and beyond.
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PART 1: PROGRAM BASICS— 

Demographics of Southern Nevada’s Population 

The SNHD is the Public Health Authority for Clark County, which includes the metropolitan cities of Las 

Vegas, North Las Vegas, and Henderson; the small cities of Boulder City, Laughlin, and Mesquite; and the rural 

communities of Sandy Valley, Indian Springs, Searchlight, Mount Charleston, and Moapa Valley. This 

application covers programs and improvements reflecting a six-year time period from March 2014 to February 

2020. 

Clark County is the 14th-largest county in 

the nation covering approximately 8,000 of 

Nevada’s 109,781 square miles. 

Accounting for nearly three-quarters of the 

state’s population, the county houses 2.2 

million residents. Clark County is markedly 

diverse; non-Hispanic white individuals 

comprise less than half of the county’s 

population at 44%, compared to 61.5% 

nationally. Hispanic and Asian residents 

comprise larger shares of the population 

than in Nevada overall or the United States. As a result, a higher percentage of 

Clark County residents speak languages other than English at home. The 

Clark County School District reports its students speak 92 languages 

representing 132 countries. Clark County has a lower percentage of 

population with college or advanced degrees at 31.1% compared to 39.2% 

nationally. The median household income is five percent lower than the 

national median. Clark County has a poverty rate of 14%, compared to 12.3% 

nationally. Clark County has a larger proportion of young to middle-age adults 

25-49 years old. These demographics are considered in producing oral culture learner resources. 

 

Southern Nevada receives over 42 million visitors annually, which is twenty times the number of residents. In 

recent years, professional sports came to prominence. By close of 2020, Las Vegas will be home to an NFL 

team (Raiders), an NHL team (Golden Knights), a WNBA team (Aces) and a USL team (Lights).This is in 

addition to the University of Nevada, Las Vegas (UNLV) NCAA Division I athletic teams, NASCAR, UFC, 

Boxing, AAA baseball, the NBA Summer League, Professional Bull Riders world finals, and National Finals 

Rodeo. 

 

The SNHD EHD Food Operations Program is the first line 

of defense to ensure a healthy and safe environment for 

residents and visitors, regulating over 21,500 permits and 

more than 4,900 TFEs annually. The SNHD regulates all 

food facilities including packaged food stores, drinking 

establishments, processors, warehouses, mobile vending, 

TFEs, and restaurants. The culinary culture of Southern 

Nevada is unique. It includes resort properties with 

complex, large-scale food operations, such as mega-

buffets serving thousands of meals daily. These kitchens routinely incorporate special processes such as cook-

chill and sous vide. There are also celebrity-chef restaurants, five-story nightclubs, and a wide range of ethnic 

restaurants reflecting Southern Nevada’s diverse population. In fact, in a single restaurant one might find 

interesting and unique foods such as Korean-Mexican fusion, sushi burritos, or even pizza served with crickets 

on top. Las Vegas has one of the nation’s top-rated Chinatowns and is known as Hawaii’s unofficial 9th island. 

These factors combine to make Southern Nevada a world-renowned foodie destination. 
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PART 1: PROGRAM BASICS— 

Resources 

 

The SNHD EHD Food Operations Program is 

funded directly by fees for permits, plan review 

activities, and other required service fees. 

 

The year-over-year increase in revenue reflects the 

growth in the number of permitted activities. 

Expense growth shows the resource cost necessary 

to conduct 

inspections and 

related activities. 

 

Revenue is 

commonly 

categorized by the type of service or activity. Permit fees cover the cost of 

providing annual inspections and are based on several factors including type 

and size of facility and number of seats. Restaurant annual permit fees range 

from $211 for a small main kitchen or fast food restaurant to $1,308 for a large banquet kitchen. Food 

processors pay annual permit fees in the range of $417 for a small food processor to $1,871 for a very large 

food processing operation. Some types of permits pay an additional charge for the number of customer seats in 

their facility at $2.71/seat; the assumption is the more seats, the more consumer activity (See Appendix A for 

the current EHD fee schedule). 

 

Fees for plan review activities are also based on cost recovery for the resources consumed by SNHD staff to 

ensure compliance with the Regulations Governing the Sanitation of Food Establishments upon the opening of 

new or remodeled facilities. Fees are paid at the time of service for Facility Design Assessment and Permitting 

(FDAP), which conducts the review of building and operational plans related to applications for new, remodel, 

or facility changes of ownership (of existing permitted establishments). FDAP fees vary based on size and 

complexity of the facility and fall within a general range of $398 to $2,029 for most brick-and-mortar 

establishments. At this time, not all services provided to SNHD permit holders are directly cost recoverable; 

however, the SNHD feels, intrinsically, that providing services like outreach and some on-site training reduces 

the need for more in-depth compliance monitoring in the future. 

 

Staffing to regulate food establishments includes: 1 Director of Environmental Health, 2 EH Managers, 8 EH 

Supervisors, 9 Senior EH Specialists, 3 Training Officers, 1 Analyst, 67 EH Specialists I & II, and 9 

Administrative Assistants, for a total staff of 100. 

 

The Food Operations Program also receives grant funds from the 

FDA, the Association of Food and Drug Officials (AFDO), 

NACCHO, and the CDC. Grant funding is accounted for in a 

project/program-specific manner and is not considered part of the 

food operations operating budget. Appendix B provides a 

detailed explanation of grant funding received and how those 

funds were utilized to advance food safety programs and 

conformance with the standards. Over the course of the six-year 

application period, approximately $1,464,420 has been granted 

and utilized by the Food Operations Program for significant 

improvements to food protection activities and FBI response.

FY19 Food Fee Revenue 

Annual Fees $9,695,680 

FDAP $1,525,961 

Inspection Fees $671,109 

Seasonal $14,350 

TOTAL $11,907,100 

Grant Funding 2015-2020 

Grant Name # Amount 
CDC EH-Net Cooperative 

Agreement (5-year) 
1 $962,500 

FDA VNRFRPS Cooperative 
Agreement (5 year) 

1 $350,000 

AFDO Retail Program 
Standards 

20 $88,020 

NACCHO Mentorship 
Program 

6 $64,400 

TOTAL $1,464,920 

FY16 FY17 FY18 FY19

Revenue $11,300,052 $11,517,492 $11,508,172 $11,907,100

Expenses $9,574,818 $9,204,192 $9,481,258 $10,146,285
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PART 1: PROGRAM BASICS— 

Vision, Goals, and Objectives 

 

The Southern Nevada Health District’s mission 

is “To assess, protect, and promote the health, 

the environment, and the well-being of Southern 

Nevada communities, residents, and visitors.”  

 

The organization’s overall vision is “Healthy 

People in a Healthy Southern Nevada.” 

 

The Food Operations Program provides inspections of all food establishments throughout Clark County, which 

include traditional restaurants, temporary events, farmer’s markets, mobile food establishments, and seasonal 

permits (See Appendix C for examples of large Special Events). The inspection process is based upon 

mitigation of the FBI risk factors identified by the CDC and FDA. In addition to state-mandated annual 

evaluation, EH staff provides an increased inspection frequency for noncompliant facilities to ensure behavioral 

change and long-term food safety practice. Through responsible partnering, mentoring and risk-based inspection 

practices, EH staff promotes active managerial control to reduce the occurrence of FBI. These practices result in 

safer food being provided to the residents and visitors of Clark County. 

 

The Food Operations Program uses the following goals to focus EH staff, making the SNHD’s mission and 

vision a reality: 

• Reduce FBI risk factors in regulated food establishments. 

• Enhance food handler knowledge of food safety. 

• Improve food handler food preparation practices. 

• Engage with community partners and major stakeholders for food safety partnerships. 

• Increase inspection frequency and Environmental Health presence in the community. 

 

The SNHD Food Operations Program has been actively participating in meeting the Voluntary National Retail 

Food Regulatory Program Standards (VNRFRPS or Standards) since 2012 and completed a baseline self-

assessment for all nine standards in 2015. Each year, through effective use of cooperative agreements and 

grants, several programs and projects have been implemented that have advanced conformance to the Standards. 

Specific projects such as the Handwashing Intervention Strategy in 2017 and the Allergen Intervention Strategy 

in 2019 have been used to improve outcomes in food safety (see Page 13-Challenge 1 and Appendix D). These 

projects were specifically chosen to support the findings of the Risk Factor Studies completed as part of the 

progress toward meeting the Standards. The Food Operations Program will continue to seek all opportunities for 

funding that will benefit the food safety outcomes in Southern Nevada’s communities. 

 

In addition, the Food Operations Program has become a mentor to several cohorts under the NACCHO 

Mentorship Program. After first being a mentee in the program during Cohort IV, the SNHD went on to 

successfully mentor 11 mentees during Cohorts V through IX (current mentorship cohort). Mentees have made 

significant progress toward meeting the Standards in their own right. The SNHD strives to share knowledge and 

provide support to peers for the improvement in food safety programs throughout the nation. 

 

Food Operations staff participate at multiple levels of local, state, and federal programs such as the CFP to 

improve not only SNHD’s own processes but to share successes and ideas with others. Food Operations staff 

routinely present the most current information available to peers at local, state, and national conferences (See 

Appendix E). Abstracts are frequently accepted, and staff are often solicited directly for speaking engagements. 

The SNHD participates in NEHA workgroups, contributes to the FoodSHIELD database, and actively enters 

data into the National Environmental Assessment Reporting System (NEARS).
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PART II: BASELINE AND PROGRAM ASSESSMENT— 

Regulatory Foundation of Program 

 

As the Public Health Authority in Clark County, Nevada, the SNHD has jurisdiction over all public health 

matters pursuant to Nevada Revised Statutes (NRS) Chapter 439, Administration of Public Health, which gives 

the SNHD the authority to adopt regulations. NRS 446.940, Enforcement, requires that regulations be as strict 

or more stringent than NRS Chapter 446, Food Establishments. As such, the SNHD adopted the SNHD 

Regulations Governing the Sanitation of Food Establishments on January 28, 2010. This regulatory foundation 

is based on the 2005 FDA Food Code. With updated regulations, a new inspection form documenting the 

compliance status of each risk factor and intervention by indicating IN, OUT, NO, or NA for critical and major 

violations was also implemented in 2010 (see Appendix F). Inspections are risk based and inspection scores 

and grading methods are reflective of this. 

 

After adoption of these regulations, the Food Operations Program progressed to gain better compliance through 

education, intervention, outreach, and regulatory enforcement, as necessary. Illustrations of key regulatory 

foundation components and accomplishments include: 

• A “Think Risk” initiative was launched in 2014 to shift the operator’s focus to CDC’s five FBI risk 

factors. 

• An FSAM program was implemented in FDAP. The FSAM’s purpose is to assess a permit applicant’s 

food safety knowledge during the plan review process to ensure they can safely operate a food facility 

prior to permit approval. 

• Food Safety Partnership meetings conducted by Food Operations leadership were implemented in 2016. 

These quarterly industry outreach meetings are comprised of training on current food safety topics and 

regulatory guidance followed by a question and answer period for attendees. 

• An inspection scoring system using letter grades (A, B, or C) was updated in 2014 by removing demerits 

associated with good retail practices to reinforce the focus on FBI risk factors and interventions (see 

Appendix G for grade cards). Grade cards must be posted in clear view of the general public. The 

regulations establish timeframes, which require prompt corrective action on violations associated with 

FBI risk factors. An Administrative Process Policy has been enacted with progressive and prescriptive 

measures for non-compliant operators (see Appendix H for policy). The process begins with a Training 

Intervention conducted by a Training Officer. If the operator advances in the Administrative Process 

through inspection non-compliance, further conditions are placed on the permit holder to achieve 

success and gain active managerial control. These conditions include requiring additional Certified Food 

Protection Managers (CFPMs) and hiring a food safety consultant. A permit holder’s health permit can 

ultimately be revoked through an impartial administrative hearing if compliance is not achieved 

throughout the Administrative Process. 

• Development and issuance of a PASS result card for annual itinerant food vendors was implemented to 

easily inform the community of the vendor’s food safety/permit status. 

• A strong digital and social media footprint has been developed, providing food safety resources, which 

include: a phone app, Restaurant Grades Southern Nevada, providing food inspection grades and 

findings; creation of a Foodhandler Safety Training Card Study Guide (available in 29 languages) and 

video series addressing various food handling practices associated with FBI risk factors; a robust 

website resource library (www.snhd.info/ferl); and Facebook, Twitter and Instagram representation (See 

Appendix I for English Study Guide). 

 

Moving forward, as the SNHD strives for excellence, accreditation, and compliance with FDA’s VNRFRPS, 

SNHD is currently in the process of updating the regulations to promulgate the 2017 FDA Food Code. 
 

http://www.snhd.info/ferl
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PART II: BASELINE AND PROGRAM ASSESSMENT— 

Training Program-Regulatory Staff 

 

Prior to the implementation of the standardization process during the six-year application timeframe, the SNHD 

had its own organized training program for inspection staff based on FDA guidance and best training practices. 

All SNHD EHSs must be Registered Environmental Health Specialists (REHSs) or be registered as REHS 

Trainees within the State of Nevada according to the requirements of NRS 625A, Environmental Health 

Specialists. The REHS credential requires educational criteria of a baccalaureate or higher degree with certified 

transcripts for at least 30 semester hours or 45 quarter hours in core natural science credits and experience of at 

least 2 years of practice of EH. The Nevada Board of REHS contracts with NEHA for the REHS exam. 

 

Food Operations Program inspection staff undergo a regimented training program for four to six months. To 

improve upon existing programs, in 2015, the SNHD implemented the formal model for standardization of 

retail food inspections. The program design came from 

the CFP Field Training Manual with the following core 

focus areas: Pre-inspection, Inspection Observations and 

Performance, Oral Communication, Written 

Communication, and Professionalism. Staff first observe 

designated core trainers (pictured on right) conduct at 

least 25 inspections of establishments within a variety of 

food risk categories, followed by a minimum of 25 

inspections conducted by the trainee while under the 

direct oversight and input by core training staff, and 

concluding with a final sign-off inspection evaluated by 

senior training staff to determine if the inspector can 

effectively perform a risk-based inspection, while 

demonstrating effective communication skills. Staff must 

then complete a minimum of 25 independent Category 3 

or Category 4 inspections prior to entering the 

standardization process. 

 

In addition to the field component of training, all new food inspection staff must pass the Serv-Safe® CFPM 

exam and complete all recommended FDA Office of Regulatory Affairs (ORA) U courses outlined in Standard 

2 of the VNRFRPS. 

 

To standardize food inspection staff in accordance with the FDA model, the SNHD has two training staff who 

are FDA Standards responsible for standardizing the Food Operations Program EH Supervisors and Senior 

EHSs, designated as SNHD Standards. The SNHD Standards are responsible for standardizing the remainder of 

the food inspection staff. To date, 17 SNHD Standards and 68 inspection staff have successfully completed the 

standardization process. New staff are standardized within approximately 18 months of assignment to the Food 

Operations Program. All staff are re-standardized every three years. 

 

Food inspection staff are responsible for completing a minimum of 20 contact hours of continuing food safety 

education every 36 months (as well as 24 contact hours of EH continuing education every two years required by 

REHS credential). The SNHD offers a variety of opportunities for staff to achieve these contact hours through 

attendance at both national and local conferences, online trainings, and webinars. In addition, the EH Division’s 

Regulatory Support Office facilitates training opportunities such as communication skills training, Hazardous 

Waste Operations and Emergency Response (HAZWOPER), NSF HACCP Manager Course (completed by 69 

staff), and FDA courses such as FD218, Risk Based Inspections Course (completed by 77 staff). After a need 

for special processes training was identified, the Regulatory Support Office created training in 2019. All staff 

are scheduled to attend, and an offer was extended to industry to attend as well.

Core Trainers: (front left to right) Tara Edwards, Korie 
Northam, Alexis Barajas, Jacque Raiche-Curl, Jodi Brounstein, 
Debbie Clark, Mikki Knowles and (back left to right) Kendra 
Lett, Ray Campa, Larry Navarrete, Kevin Pontius, Summer 

Holloway. (Not pictured) Anthony Santiago, Tom Sheffer, and 
Christine Sylvis 
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PART II: BASELINE AND PROGRAM ASSESSMENT— 

HACCP Principles 

 

The SNHD has used HACCP principles to conduct risk-based inspections with emphasis on the five FBI risk 

factors for many years, including years prior to the six-year application timeframe. However, significant 

improvements to the HACCP program have been instituted in the ensuing years. 

 

Inspectors attend FDA Risk Based Inspection Methods (FD218) and HACCP manager trainings. To focus on 

risk factors, the inspection form was updated in 2010 in conformance with the CFP training manual regarding 

risk-based inspections. The form includes designations for In Compliance (In), Out of Compliance (Out), Not 

Observed (NO), and Not Applicable (NA), Corrected on Site (COS), and Repeat Violations (R). The form is 

divided into critical violations, major violations, and good retail practices and includes areas for violations, 

inspector observations, and corrective actions with regulation references (Appendix F). Electronic food 

inspection software, Envision Connect, has been used since 2010, which helps ensure violations and corrective 

actions are documented consistently by incorporating predetermined comments. For additional consistency, 

marking instructions are utilized by staff. 

 

Inspection frequency is determined by risk category and 

compliance history. The SNHD categorizes its regulated 

facilities into four risk categories with increased inspection 

frequency for facilities conducting complex processes. In 

addition, facilities receiving a downgrade during the 

routine inspection are inspected at an increased frequency 

(See Appendix J). Facilities with a history of non-

compliance are addressed through the Administrative 

Process (Details discussed on Page 9). 

 

The inspection process is focused on enforcement and education. Prior to the inspection, a file review is 

conducted to gain knowledge regarding layout and flow of food, compliance history, administrative process 

status, interventions, and approved special processes and waivers (“waiver” has the same definition as Food 

Code “variance”). During inspections, immediate corrective action must be taken for critical and major 

violations (risk factors and interventions). Repeat critical or major violations on subsequent inspection may 

result in a downgrade to the next lower grade. To achieve long term compliance, inspectors collaborate with the 

facility and create Risk Control Plans and Compliance Schedules. At the end of inspections, staff debrief with 

the management to ensure they understand the violations, corrective actions, and 

consequences if risk factors are not brought into compliance. As part of the debrief, 

staff utilizes the newly updated SNHD website to provide facilities with 

handouts, guidance documents, logs, etc. for risk factors that are found 

to be out of compliance. The combination of enforcement and education 

is vital to obtaining Active Managerial Control at the regulated facilities. 

 

The SNHD regulations require approval of HACCP plans and waiver 

submissions for certain special processes. The SNHD EH Regulatory 

Support Special Processes team reviews and approves applications 

and have developed HACCP validation and waiver policies in 

alignment with the VNRFRPS, Standard 3. Guidance documents, 

templates, and samples of the most common types of plans/waivers are 

available on the SNHD website and provided to aid operators. Validation and 

approval of HACCP plans and waivers begins with a preliminary meeting, 

continues through review and requests for corrections to the plan, and concludes 

with a field evaluation at the facility. Verification is conducted during routine inspections. 

Risk 
Category Description 

Inspection 
Frequency 
(A grades) 

1 Pre-packaged Food & 
Minimal Food Operations 

Annually 

2 Limited Food Operations Annually 
3 Complex Food 

Operations 
Twice 
annually 

4 Special Processes, 
Processing & Highly 
Susceptible Populations 

Twice 
annually 

HACCP

1. Conduct a 
Hazard 

Analysis

2. Determine 
Critical 

Control Points

3. Establish 
Critical Limits

4. Establish 
Monitoring 

System

5. Establish 
Corrective 

Action

6. Establish 
Record 
Keeping

7. Establish 
Verification 
Procedures
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PART II: BASELINE AND PROGRAM ASSESSMENT— 

Quality Assurance 

 

Prior to the Quality Assurance (QA) policy implementation in July 2017, integral cumulative steps occurred 

leading to a QA program. The Violation Standards Document (VSD) created by the Regulatory Support Office 

provided marking instructions for documentation of violations. Adoption of new food establishment regulations 

in 2010 (based on the 2005 Food Code) increased regulatory oversight to an innovative food market. Emphasis 

on risk-based inspections taught staff and industry to assess FBI risk factors. In 2014, quarterly staff meetings 

were scheduled with EH staff, which ensured dissemination of information related to policy changes and 

regulation interpretations. Despite these efforts, a need for consistency among inspectors was identified. 

 

In 2015, the first round of standardization of food inspection staff solidified consistency with risk-based 

inspections. In 2016, conversion to Envision Connect electronic inspection reports with searchable, uniform 

comments created conformity in wording and citing regulatory references. The goal of ensuring standardized, 

high quality inspections conducted in a professional manner, at a frequency based on risk assessment and 

compliance status, with an efficient use of time and program resources is ongoing. 

 

The QA Policy applies to all EHSs who have met the training 

requirements of Standard 2, including standardization, and who conduct 

inspections of food facilities. Within the respective working groups of 

Food Operations, FDAP, and Special Programs, EH Supervisors and 

Senior EHSs conduct a quarterly QA audit; reviewing a risk category 3 

inspection report form and facility record for each EHS. The focus is on 

technical documentation and accuracy of electronic records. Staff qualify 

for an audit if they have conducted at least twelve unannounced 

inspections within the quarter. At minimum, one audit is done per 

calendar year. The audits are reviewed with staff for awareness of 

corrections needed to be in alignment with internal policies. 

 

In addition, a QA field evaluation is conducted annually. The field evaluation form addresses the 20 Program 

Elements of Standard 4. The EH Supervisor/Senior EHS selects a risk category 3 facility and conducts a 

thorough file review consisting of the previous two routine unannounced inspections, any activities between 

inspections, and overall record details. The EH Supervisor/Senior EHS observes staff members while they 

conduct an inspection; evaluating the assessment of risk factors, customer service/interpersonal interactions, 

conveyance of critical information, and use of education practices versus enforcement actions, to include 

discussion of strategies for long-term compliance. After the field evaluation, another file review ensures that 

proper inspection documentation, record maintenance, and necessary follow-up were completed. 

 

EH Supervisors and Senior EHSs conduct annual peer reviews for the QA audits and field evaluations, as 

assigned by a randomizer. Currently, marking instructions are being developed for use with the specific QA 

audit and field evaluation forms. 

 

In 2018, the first full year the QA policy was in force, for QA audits and field evaluations completed, data show 

a greater than 75% passing rate of all 20 program elements. Compilation of 2019 data is ongoing; however, 

results like 2018 are expected. This data trend shows the SNHD is conducting uniform inspections with a focus 

on the long-term control of FBI risk factors. The QA program’s success is credited to engagement from all 

levels of staff. The SNHD looks forward to meeting Standard 4 once three field evaluations have been 

conducted for all eligible inspectors. 
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PART II: BASELINE AND PROGRAM ASSESSMENT— 

Emergency and Foodborne Illness Response Program 

 

Prior to the six-year application period, the SNHD has maintained an FBI investigation program that has made 

continuous improvements over two decades, leading to the outstanding program currently in place. The SNHD 

was very proud to meet Standard 5, Foodborne Illness and Food Defense Preparedness and Response with a 

verification audit in 2019. 

 

The SNHD has a Foodborne Illness Taskforce (FIT) comprised 

of EH, epidemiology, and laboratory members. The FIT meets 

quarterly to refine protocols, problem solve between outbreaks, 

and establish relationships. In the event of an outbreak, this team, 

along with the public information officer and a public health 

preparedness representative, can convene quickly for daily 

briefings to share updates from each group and plan next steps. 

 

The SNHD obtains FBI and injury complaints through various 

methods as prescribed by the SNHD Foodborne Illness Outbreak 

Response Guide (See Appendix K). Sick community members 

can report their illness directly to the SNHD over the phone or through the online reporting portal. The SNHD 

also checks on IWasPoisoned.com, which is a consumer self-reporting online platform, and follows up with 

complaints that have provided contact information. Finally, the SNHD works with the medical community and 

investigates lab-confirmed diagnoses of reportable enteric illnesses. All complaints of FBI and injury, including 

intentional and unintentional food contamination, are collected in the FBI database. This database is routinely 

reviewed to identify outbreaks specific to one restaurant, one restaurant chain, one geographical area, one 

pathogen, or one food type, and that information is shared with the EH team to conduct an environmental 

assessment when necessary. 

The SNHD has thirteen staff available to respond to any 

potential outbreak in accordance with the SNHD 

Foodborne Illness Outbreak Response Guide. These EH 

investigators have completed the CDC’s online 

Environmental Assessment Training Series (EATS) 101 

and 102, which covers conducting environmental 

assessments; two classroom trainings; and field 

observations before being released to conduct 

environmental assessments. 

 

During a potential outbreak, the EH investigator will respond with the food inspector who is assigned to that 

restaurant. The EH investigator has the expertise on investigating outbreaks and the pathogen, while the food 

inspector has experience with the facility and the relationship with the management. Together, they work with 

the food facility’s staff to identify and correct contributing factors to FBI and environmental antecedents.  At 

the conclusion of the outbreak investigation, EH investigators upload the outbreak data into the National 

Environmental Assessment Reporting System (NEARS). The SNHD is also part of the NEARS Users Group 

and has been involved in the team effort to update the instrument and guidance document to improve NEARS 

data collection. The epidemiology team report their outbreak data to the National Outbreak Reporting System. 

 

In addition, staff have co-authored published studies in coordination with professors at UNLV on machine-

learned real-time detection of FBI and data mining social media for occurrences of FBI (See Appendices L and 

M). The SNHD is currently developing a public information campaign to encourage the public to report 

symptoms of FBI directly to the SNHD. This campaign is planned for implementation throughout 2020. A 

memorable slogan and visual icon will be advertised on social media platforms and at public community events. 
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PART II: BASELINE AND PROGRAM ASSESSMENT— 

Enforcement and Compliance 

The SNHD Food Operations Program has implemented a uniform enforcement procedure to control risk factors 

and increase compliance among chronically noncompliant food establishments. Education, consultation, and 

enforcement are embedded into the various enforcement procedures. Similar policies existed prior to the current 

six-year application period; however, in the ensuing time period, the Food Operations Program has significantly 

improved the conformity to the Retail Program Standards and efficacy of the enforcement and compliance 

aspects of the food inspection program. The intent is to gain compliance in the least punitive manner possible 

and to build professional relationships while decreasing the occurrence of FBI in the community. 

 

When a facility is downgraded due to noncompliance with the regulations, they are given fifteen business days 

to schedule a reinspection. During the reinspection, facilities must pass with less than 10 demerits and have no 

repeat critical or major violations. Failure to pass reinspection results in a further downgrade or closure of the 

facility. Additionally, there are imminent health hazards that result in closure of the facility if they cannot be 

controlled immediately. 

 

Facilities that consistently fail inspections or have repeated violations of risk factors, are put into the 

Administrative Process. The 12-18-month Administrative Process requires facilities to be on an increased 

inspection frequency in which they receive an unannounced inspection every 3-4 months. The Administrative 

Process includes the following steps: 

The first step, Intervention Training, focuses primarily on education including a four-hour in-depth training with 

all Persons in Charge of the establishment and all facility staff who wish to participate. The intervention 

provides comprehensive food safety training with a focus on out-of-control risk factors, root cause analysis, and 

corrective actions. Additional stipulations may require facilities to maintain and submit logs. The process also 

requires a CFPM to be on-site during all hours of operation. 

 

Failure to demonstrate improvement following the Intervention Training will lead to a Supervisory Conference 

in which the operator meets with the food inspector and their supervisor. The Supervisory Conference provides 

an in-depth violation history to the operator, the opportunity to work through an improvement plan that sets 

concrete goals in order to increase food safety, and the opportunity to ask upper management for information 

and additional support. The facility is also required to hire a food safety consultant to assist with training and 

conduct routine food safety checks at the establishment. Failure to comply following the Supervisory 

Conference will lead to a Managerial Conference in which the operator meets with the food inspector, 

supervisor, and the Food Operations manager. At this point, the facility must pass inspections with an A grade 

for the next 18 months, maintain all required logs, and have a CFPM on site during all operational hours. 

Failure to do so leads to suspension of the health permit (closure of the facility), pending revocation. The 

Revocation Process may include a last chance agreement or legal administrative hearing to revoke the facility’s 

permit holder to operate a food establishment permanently. 

 

The process outlined above is designed to bring facilities into compliance by providing the necessary education, 

consultation, and tools that they need to safely operate a food establishment and protect the public from FBI. 

Since the Administrative Process began in 2017, 164 Intervention Trainings have been conducted, with the 

majority of facilities coming into compliance and successfully exiting the process. 

Intervention Training Supervisory Conference Managerial Conference Revocation
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PART II: BASELINE AND PROGRAM ASSESSMENT— 

Communication and Information Exchange 

 

Prior to the six-year application period, the SNHD was already deeply committed to developing food safety 

educational information and communicating it to industry and the public in creative ways. Within the 

application period, the SNHD has expanded its communication efforts significantly, including using technology 

such as YouTube and other social media platforms. Specific ways the SNHD has focused on communication 

and engagement include resources and handouts, information exchange, and collaboration described below. The 

SNHD will continue expanding these resources and innovations as future means are developed. 

 

The most expansive resource the SNHD provides for information on food safety is 

the FERL. The FERL contains free, downloadable documents. Handouts and 

resources include: 

• Logs: cooling, cooking, holding temperatures, employee absence, 

sanitation, etc. 

• Templates and Checklists: time as a public health control template, daily 

food safety checklist 

• Handouts: allergen awareness, hand washing, calibration procedure, cooling 

procedure, sanitizer preparation and use, ware washing procedure 

• Videos: Eight, 2 to 3-minute videos, developed in-house, demonstrating food 

safety practices in realistic scenarios (See Appendix N for description of the SNHD Video project) 

• Miscellaneous promotional items: stickers, highlighters, magnets, and pens, Food Safety at a Glance 

Cards (See Appendix O) 

 

The SNHD is committed to ensuring that information is shared on a variety of platforms and that it may be 

accessed and consumed in various ways. Some examples include: 

• The last page of the inspection report, which is dedicated to a topic of interest and updated quarterly. Past 

“last pages” include: “How to Spot a Fake Health Inspector,” “What is West Nile Virus?”, and 

announcements for meetings and trainings (See Appendix P for examples). 

• An extensive email listing of people that receive monthly updates from the Regulatory Support Office. 

• A presence on Facebook, Twitter, and Instagram, which is regularly updated. 

• Staff who are multilingual in large variety of languages, including, but not limited to, Spanish, Chinese, 

Hindi, Vietnamese, Tagalog, Amharic, French, Swahili, and Korean. Third-party translation services are 

also used for any languages not spoken by staff and handouts and resources are available in other languages. 

• A Smartphone application that allows the public to look up inspection grades at any of the SNHD’s 

permitted facilities: Restaurant Grades Southern Nevada. 

• An internal newsletter and monthly staff meetings to receive relevant updates to share with facilities. 

• A customer satisfaction survey completed as part of continuous quality improvement and progress toward 

PHAB accreditation. The results can be found in Appendix Q. 

• See Appendix R for Standard 7 Industry and Community Interactions and Educational Outreach events. 

 

The SNHD participates in several collaboration efforts annually, including: 

• Nevada Restaurant Association, the Latin and Asian Chambers of Commerce, and major resort properties. 

• Frequent meetings with corporate chefs, stewards, food and beverage directors, managers, and in-house 

food safety professionals conducted to discuss inspections and food safety issues and foster teamwork, 

• Food Safety Partnership meetings for industry and the public, which are scheduled per quarter at the main 

SNHD campus, and at offices in Laughlin and Mesquite. 

• Continuous presence at local and national conferences such as NEHA, NVEHA, NACCHO, FDA Pacific 

Region Conference, and CFP. (See Appendix E for a list of presentations given) 

• Providing a Special Processes course in cooperation with the University of Nevada Cooperative Extension.
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PART II: BASELINE AND PROGRAM ASSESSMENT— 

Program Resources 

 

The SNHD Food Operations Program is responsible for ensuring food safety in approximately 21,500 permitted 

food establishments. This is achieved with an operational budget of $10,100,000. This budget is dependent 

upon fees per permit and changes according to the number of permits regulated. 

 

Currently, permit fees are based upon the fee structure set by the SNHD 

Board of Health (BOH). The last adjustment to the fee structure was 

approved in 2010. Without adjustment to account for inflation, the 

SNHD Food Operations Program has struggled to match staffing size 

with the natural increase in permitted establishments over the last 

decade. The Food Operations Program is currently engaged with the 

BOH to evaluate the fee structure including conducting a time study 

analysis. The BOH recently approved an increase in fees associated with 

failed field inspections effective February 2020, which is projected to 

generate an additional $300,000 in revenue. The SNHD also actively 

seeks grant funding at every opportunity and has achieved many of its 

novel and outstanding programs, leading toward further compliance 

with the Standards and general improvement of food safety outcomes in 

the community (See Appendix B for a list of grants awarded). 

 

The food program is supported by staffing shown in the table, “Current Staff--Title.” The SNHD believes 

inspectors specialized per program is the best approach to adequately regulate the 

community. EHSs assigned to the Food Operations Program only inspect food 

establishments. FDAP provides plan review services for food establishments. 

Special Programs inspects food permits associated with schools and childcare. 

 

The Food Operations Program has proposed adding the following staff after 

securing an increase in permit fees: One EH Manager, one EH Supervisor, one 

Senior EHS, twelve EHSs, and one Administrative Assistant. This increase will 

allow the program to be compartmentalized into the following components: 

FDAP, General Food Operations, and Regulatory Support, including Special 

Processes and Training. 

 

The SNHD provides ongoing education to staff through many training 

opportunities. Staff can also select one EH-related training per year to attend 

during work time to fulfill continuing education requirements. 

 

The SNHD provides staff with the necessary equipment to perform the functions of field inspections, including: 

• Personal Protective Equipment, including slip-resistant shoes. 

• A tablet-style computer with Envision Connect™ software. 

• An iPhone with Wi-Fi hotspot, with the following Applications developed in-house by the SNHD’s 

Information Technology Department: 

o A dedicated Photo App, with date and time stamp and GPS coordinates. 

o An App that allows inspectors to look up Food Handler Cards real-time in the field. 

• Official photographic identification and metal badge. 

• Thermocouples, minimum/maximum registering thermometers, flashlights, blacklights, light meters, 

sanitizer test strips, cameras, and other inspection equipment.  

• In addition, equipment available for checkout by staff include pH meters, data loggers, projectors, portable 

screens, anemometers, glow germ products, large blacklights, and more. 

Current Staff--Title # 

Director 1 

EH Managers 2 

EH Supervisors 8 

Senior EH Specialists 9 

Training Officers 3 

Analyst 1 

EH Specialists I & II 
(Food Operations 50) 

(FDAP 10) 
(Special Programs 6) 

(Regulatory Support 1) 

67 

Admin Assistants 9 

Director of EH, Chris Saxton, 
speaks to the BOH—Re: Fees 
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PART II: BASELINE AND PROGRAM ASSESSMENT— 

Reducing Risk Factors of Foodborne Illness-Program Evaluation 

 

In 2016, the SNHD conducted a restaurant Risk Factor Study (RFS) as required by Standard 9 of the FDA 

VNRFRPS (See Appendix S). A school and a grocery store RFS were conducted in 2017 and 2018, 

respectively. The studies closely mirrored FDA methodology, used FDA forms, and utilized the FDA 

FoodSHIELD database to examine baseline occurrences of FBI risk factors. As a result of the study, the SNHD 

determined the top five data items marked out of compliance are as noted in the following table: 

 

With two of the five most common out-of-

compliance risk factors related to improper hand 

washing,  an intervention strategy was implemented 

during routine inspections in 2018 (see Page 13-

Challenge 1). To evaluate the effectiveness of the 

intervention, the SNHD analyzed the percentage of 

routine unannounced inspections with hand 

washing violations between 2014-2019. The 

following was determined: 

• There has been a general downward trend in 

handwashing violations every year since 2014. 

• The average percentage decrease per year in 

inspections is 0.58 percent. 

• The greatest percentage decrease in inspections was between 2018-2019, as expected. After the intervention, 

a 0.82 percent decrease was noticed. 

 

A key difference in the data above and the RFS is that the RFS separates hand washing violations into hand 

washing when required, hand washing as required, and bare-hand contact whereas the inspection report has one 

overall hand hygiene violation encompassing all three issues. Moving forward, the SNHD seeks to analyze data 

from the RFS scheduled for 2021 to see if there has been a statistically significant difference in hand washing 

data items since 2016. 

 

While Major Food Allergen awareness is not currently considered one of the five critical risk factors for FBI, it 

is an ever-growing area of public concern. 
Combined 

Number of Information Statements IN IN % OUT OUT % TOTAL OBSERVATIONS 
(IN and OUT) 

19A. The person in charge accurately describes foods identified as 
major food allergens and the symptoms associated with major food 
allergens. 

39 29.1 95 70.9 134 

19B. Food employees are trained in food allergy awareness as it 
relates to their assigned duties. 

86 64.2 48 35.8 134 

In response to these results, the SNHD developed and implemented the Allergen Intervention Strategy in 2019 

(See Appendix D).  Qualitative/anecdotal feedback indicates that food establishment staff have improved 

awareness. Qualitative data for this intervention will be measured when the RFS is repeated in 2021. 

Data Item IN Compliance 
Fast Food / Full Service 

Combined % “IN” 

03C. Food is protected from environmental contamination; actual contamination observed. 98.5 

02. Food employees do not contact ready-to-eat foods with bare hands. 90.3 

08B. Open commercial containers of prepared ready-to-eat TCS Food held for more than 24 hours 
are date marked as required. 

85.8 

03B. Different raw animal foods are separated from each other. 83.3 

08C. Ready-to-eat, TCS Food prepared on-site and/or opened commercial container exceeding 7 
days at 41°F is discarded. 

81.3 
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PART III: CHALLENGES, OBJECTIVES, MEASUREMENTS, AND 

ACHIEVEMENTS—Challenge 1-Handwashing Intervention Strategy 

 

During the SNHD’s 2016 Risk Factor Study, personal hygiene was identified as the largest public health risk for 

food-based inspections. Both the first and fifth most frequent non-compliant issues dealt with hand washing. 

The data item with the most frequent non-compliance was “how to wash” hands as required at 76.9 percent 

OUT of compliance rate and next was “when to wash” at 41 percent OUT of compliance rate. Based on these 

data collected directly from the community, a handwashing intervention strategy was designed in 2017. 

 

The intervention strategy included a hand washing discussion and demonstration during routine inspections and 

new permit approvals for 2018. Food Operations and FDAP inspectors were briefed at a staff meeting and were 

all provided a demonstration on how to communicate the information in the field. The inspectors were directed 

to start off the demonstration using the talking points as an introduction to why proper hand washing is so 

important (See Appendix T for posters). 

 

Some important factors that were vital to the demonstration included having 

food handling staff present to observe and listen, using a thermometer to 

show what 100°F water feels like, discussing the importance of hand washing 

and personal hygiene, having the Person in Charge (PIC) be part of the 

demonstration, and letting the PIC know that the discussion was not part of 

the inspection or grade. The flyer and sticker were also given using the 

“Soapy” character and the “Get the Message!” theme. 

 

Staff were asked to document that they performed the demonstration and 

provided the handout in the inspection report’s general notes with the 

wording “Provided ‘Get the message…wash your 

hands’ handouts and performed handwashing 

demonstration.” 

 

The two posters were selected from several staff 

design submissions as part of an in-house competition to decide the handwashing 

intervention theme. The posters feature a “Soapy” character that discusses how and 

when to wash hands 

(English and Spanish) 

and a sticker depicting a 

conversation between 

Soapy and a chef about 

handwashing. The 

Soapy character has 

become well-known and 

children have reacted 

positively to it. (See 

photos of Soapy 

costume, designed in-

house and sewn by EH staff). 

 

The success of the handwashing intervention strategy was discussed in PART II, Page 12, including charting of 

outcomes. 

 

The SNHD plans to continue emphasizing handwashing as critical to reducing the risk factors of FBI and hopes 

to document ongoing statistical improvements to be measured in the 2021 restaurant RFS. 

Soapy defeats poo on Halloween 
Conversation Sticker 
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PART III: CHALLENGES, OBJECTIVES, MEASUREMENTS, AND 

ACHIEVEMENTS—Challenge 2-Annual Itinerant Vendor PASS Result Card 

 

In May 2013, the Nevada Legislature passed, and the governor signed, the Cottage Food bill, Nevada Senate 

Bill 206 (SB206), allowing certain foods to be prepared and sold from a person’s home and in certain other 

venues beginning July 1, 2013. There are strict rules for operating a cottage food operation, including 

restrictions on income, the type of foods that can be made and sold, and the venues in which these products can 

be sold. The SNHD was required by law to register these cottage food vendors and they became ubiquitous at 

craft fairs, farmers’ markets, and other temporary events. 

 

As the presence of cottage food vendors proliferated, the public reached out frequently to the SNHD through the 

complaint submission process to inquire whether vendors at venues such as farmers’ markets and special events 

had health permits to operate and to determine if the SNHD inspected them. Consumers noticed that temporary 

food establishment booths did not have a grade card like those used in permanent food establishments. The 

public had come to expect seeing a grade card upon entering a facility and were wary when they did not see that 

visual confirmation of a passing inspection. In addition, permitted vendors were questioning why they did not 

have a grade card like restaurants indicating they passed their inspections. While they are required by the SNHD 

Food Regulations to post their health permits, they were not always obviously posted, nor did the public 

recognize that document visually in the same way they perceived the bolder looking grade cards. Another 

challenge was experienced when a large property held multiple Annual Itinerant permits but did not have those 

readily available for viewing. For instance, they were stored in a chef’s office or other remote location. 

 

The SNHD Food Operations Program needed a way to readily tell permitted vendors who received inspections 

and passed from other types of vendors such as cottage food operators or unpermitted individuals selling food. 

The idea for the PASS result card arose from this need. 

 

In 2017, the PASS result card was developed. 

It was designed to resemble the other grade 

cards but was a different color scheme to 

differentiate it from the A, B, and C cards that 

were used in permanent food establishments. 

The color purple was chosen. The information 

on the result card mirrors other grade cards. 

Only a PASS result card was designed because 

if the facility received more than 15 demerits, 

they would not be allowed to operate negating 

the need for a FAIL card. Public Workshops 

were held in November 2017 to receive input 

from stakeholders and members of the public. 

 

The requirements of using the PASS card 

program were described to inspectors during a staff meeting. A period of public and vendor education ran from 

January 1, 2018 to December 31, 2018. During this period, vendors that held Farmers’ Market, Annual 

Itinerant-High Risk, and Annual Itinerant-Low Risk permits were educated on what to expect when 

enforcement of using the PASS result cards was implemented January 1, 2019. 

 

The PASS result card must be prominently displayed by all applicable permitted vendors providing the 

reassurances the public sought. Since the program was implemented, complaints regarding whether a food 

vendor at a special event was permitted and/or inspected has dwindled to virtually zero. The program met its 

goal of informing the public and providing vendors a tool to communicate with their customers. 



 

Page | 15 

PART III: CHALLENGES, OBJECTIVES, MEASUREMENTS, AND 

ACHIEVEMENTS—Challenge 3-Core Trainers 

 
During the six-year evaluation period, the Food Operations Program identified a challenge with training new 

inspectors. The training program was difficult to manage for several reasons. A trainee would enter the program 

led by a Training Officer in the Regulatory Support Office; however, the trainee would have joint field training 

with any EHS II in the Food Operations Program. At any given time in Food Operations, there was a large pool 

of trainers, between 25 and 35 EHS IIs. This led to difficulty scheduling regular meetings, inconsistency 

between trainers, lack of communication between trainers and the Training Officer, and inconsistencies in 

training methods and evaluation styles. Also, some EHS IIs had varying degrees of enthusiasm for training, 

making it difficult to obtain timely feedback when the trainers were less dedicated to the training program. 

 

With the large food operations staff, hiring and training new inspectors remained a challenge, so a new concept 

was implemented. The trainees were to start directly assigned to one of the five Food Operations district offices, 

with Senior EHSs tasked to coordinate with the Training Officer. However, the Senior EHSs had too many 

competing priorities, could not allocate the appropriate amount of time to the trainees, and this concept reduced 

the number of trainers available to work with the trainee. The trainees were now limited in the type of 

inspections they would have available for joint field training, and the exposure to different methods of training 

and evaluation styles reduced from about 30 individual inspectors to about 5. The communication between 

trainers and the Training Officer had improved slightly, but inconsistency between trainers was about the same 

and did not show improvement. 

 

Finally, the idea was proposed to designate two experienced EHS IIs to serve as ‘Core Trainers’ from each 

office for joint field training. Trainees would be assigned to the Regulatory Support office and receive training 

from the Regulatory Support office staff including the primary Training Officer, two additional Training 

Officers, a Senior EHS, an EHS II, and a Supervisor. 

 

Objectives that were identified to resolve the challenge included selecting willing EHS IIs from each office to 

be part of the Core Trainer program. Further objectives included implementing the Core Trainer program in a 

manner that recognized the qualifications of the group, who would focus training on the program elements 

using the collective knowledge of experienced staff to develop inspection skill sets in the trainees. Regular 

meetings were scheduled with the Core Trainers and the Training Officer, as well as between the trainees and 

Training Officer to open lines of communication. Based on input, more concerted “train the trainer” efforts 

were developed and implemented. 

 

Monthly meetings were held between the Core Trainers, Regulatory Support office staff, and EH Supervisors. 

These meetings identified progress of the trainees, any areas of inconsistency between trainers, and measured 

overall progress. Joint field training was scheduled with a balanced and enthusiastic pool of trainers and 

involving fewer people in the scheduling process with fewer conflicts. Better verbal and written feedback to the 

trainees and Training Officer, received in a timelier manner resulted. 

 

Qualitative data indicate that Core Trainers and Training Officers are better able to discuss and resolve 

problems with trainees, resulting in fewer complaints of inconsistency. Dedicated trainers are more willing and 

able to give the appropriate amount of time and feedback to trainees. This resulted in a training program that is 

more of a cohesive team approach and provided opportunities for the professional growth of the Core Trainers. 

This system utilizing Core Trainers results in inspectors being trained faster and more efficiently. This gets 

more inspectors in the field, in facilities more frequently, and addressing the FBI Risk Factors in those facilities. 

The quantitative results regarding reduction or prevention of FBI risk factors will be more clearly understood 

following the 2021 RFS.
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PART IV: PROGRAM LONGEVITY 

As Southern Nevada continues to change, the SNHD will continue to keep pace with modern food trends by 

implementing program advancements. Some areas of success and continual improvement include: 

• Increasing staffing by twelve EHSs, one senior EHS, and one supervisor. The SNHD will develop a 

specialized office within Food Operations that addresses specific needs of the community. This office will 

strategically inspect specialty facilities, such as: 

o Facilities with complex HACCP plans. 

o Manufacturing facilities that have additional regulatory requirements from federal agencies. 

o Mobile food vendors. 

o Farmer’s Markets and other rural food venues. 

o Unpermitted Food vendor enforcement. 

• Exceeding all internal and external mandates for food inspections in SNHD’s jurisdiction. 

• Strengthening and standardizing metrics utilized to evaluate EH staffing needed to perform quality food 

program regulatory oversight based on risk, as well as individual facility compliance measures. 

• Continually refining internal training and professional growth opportunities. 

• Further developing educational outreach to food industry partners and stakeholders. 

• Continuing the marketing campaigns for the Food Operations Program that inform consumers, the regulated 

industry, and stakeholders on measures taken to ensure food safety in the community. 

• Continually accessing and improving the Food Operations Program’s communications and partnerships with 

the food industry, sister agencies, and the general public. 

• Continued in-depth analysis of the SNHD EH fee schedule, proposing adjustments as needed, and 

presentation of these findings to SNHD’s governing BOH. By being aware of the financial needs of the 

program and being able to communicate these needs to SNHD leadership, the Food Operations Program will 

ensure success in years to come. 

• Participating in the PHAB accreditation process (See Appendix U for Accreditation Submission 

Newsletter). 

 

Additional goals moving forward include: 

• Integration of additional large venues, such as the upcoming Raiders’ Allegiant Stadium and Resort World 

into the Food Operations Program. Large venues present challenges due to the work environment and 

require careful evaluation to ensure work is distributed equitably among staff. 

• Assessment of data from QA activities to determine potential policy and procedural changes to the Food 

Operations Program. 

• Analysis of food safety risks posed by modern trends in food, in coordination with SNHD’s sister agencies, 

to resolve the regulatory challenges posed thereby. 

• Completion of updates to SNHD Regulations Governing the Sanitation of Food Establishments based on the 

2017 Model Food Code. 

• Completion of the 2020 Retail Program Standards Self Assessment, subsequent to the 2015 Self 

Assessment. 

• Completion of a restaurant risk factor study in 2021, following the 2016 completed risk factor study. 

• Remaining active in the Retail Program Standards, including the NACCHO Mentorship Program. 

• Applying for all available grant funding that furthers the Food Operations Program. 

• Creating HACCP templates for common special processes to assist the regulated community in attaining 

compliance and preparing safe food. 

 

The key to future sustainability is recognizing upcoming challenges early and taking action to address them, 

integrating solutions into the Food Operations Program using best practices and guidance from the FDA, 

USDA, CFP, NACCHO, and NEHA, as well as other regulatory and professional organizations.
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PART V: CONTACT INFORMATION AND PERMISSION 

Chris Saxton, MPH-EH, REHS 

Director of Environmental Health 

Southern Nevada Health District 

 

Physical Address: 

280 S. Decatur Blvd. 

Las Vegas, NV 89107 

 

Mailing Address: 

P.O. Box 3902 

Las Vegas, NV 89127-3902 

United States of America 

 

(702) 759-1693 

 
Saxton@SNHD.org 

 

 

The Southern Nevada Health District, Environmental Health Division, Food Operations Program grants 

permission to the Foodservice Packaging Institute to place this Crumbine Award application on 

www.crumbineaward.com. 

 

 

Respectfully submitted, 

 

 

 

 

 

Director of Environmental Health 

Southern Nevada Health District 

mailto:Saxton@SNHD.org
http://www.crumbineaward.com/
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