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Outbreaks Associated with
Restaurants Over Time

Outbreaks per Year™
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https://wwwn.cdc.gov/norsdashboard/

Multistate Outbreaks Over Time
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https://www.cdc.gov/foodsafety/outbreaks/multistate-outbreaks/outbreaks-list.html

USDA Recalls
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https://www.fsis.usda.gov/wps/portal/fsis/topics/recalls-and-public-health-alerts/recall-summaries/recall-summaries-2018

More FBI or Better Detection?
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SNHD FBI Investigations
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Local FBI Numbers Over Time

Lab-Confirmed Enteric lliness as of October



https://www.southernnevadahealthdistrict.org/download/epi/disease-stats/Quarter-3-2018-revised.pdf

Individual Diseases Over Time

Salmonellosis Cases as of October

E. coli Cases as of October

January 2019



Questions?
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2019 Allery Awareness
Campaign
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ALLERGEN AWARENESS

INTERVENTION STRATEGY

Allergy Intervention Strategy Committee:

Mikki Knowles (Lead), Jodi Brounstein, Rachel
Flores, Meredith Garman, Nancy Hall, and
Christine Sylvis

Funded by FDA Cooperative Agreement Grant

ALLERGY
AWARE







WHAT ARE THE RISKS?

* It is estimated per year that anaphylaxis
responses to food result in:

* 30,000 emergency room visits
* 2,000 hospitalizations
* 150 deaths

Duo Guilty of Manslaughter
After Nut Allergy Death

ALLERGY
AWARE


https://www.foodsafetynews.com/2018/10/duo-guilty-of-manslaughter-after-nut-allergy-death/

2016 RISK FACTOR STUDY RESULTS

Combined

Number of Information
Statements IN % ouT

19A. The person in charge
accurately describes foods
identified as major food
allergens and the symptoms
associated with major food
allergens.
19B. Food employees are
trained in food allergy
awareness as it relates to
their assigned duties.




WHY TEAL AND PURPLE?

TURN ITTE




SNHD REQUIREMENT

SNHD Regulatory requirement (current)
2-102.11 (PIC) Knowledge

(9) Describing FOOD identified as ALLERGENSs and the symptoms
that an ALLERGEN could cause in a sensitive individual who has an
allergic reaction.

2017 Food Code additional requirement:

2-103.11 Person in Charge.

The PERSON IN CHARGE shall ensure that:

(N) EMPLOYEES are properly trained in FOOD safety, including

h FOOD allergy awareness, as it relates to their assigned duties; ALLERGY
SN AWARE




THE EIGHT MAJOR ALLERGENS




SIGNS AND SYMPTOMS OF
AN ALLERGIC REACTION

“ Shortness of breath, wheezing Widespread hives and redness

& Repetitive vomiting, severe diarrhea

Q@ Paleness, faint/weak pulse, dizziness

Q Tight throat and trouble breathing @ Anxiety, confusion, an ominous feeling

€ Swelling of tongue and lips

ALLERGY




THE INTERVENTION
FOOD OPS ROLE

Assess PIC knowledge on allergens & symptoms of

a reaction
Ask about current Allergen Plans in place, if any

Provide SNHD Allergen Awareness Resources

ALLERGY
AWARE




ALLERGEN AWARENESS
RESOURCES AVAILABLE ON FERL

Standard Operating Procedure (SOP)
Templates

Training Video
Visual Aids, Marking Tools, and Signage

Menu Guidance Templates

ALLERGY
AWARE



http://www.snhd.info/ferl
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ALLERGEN AWARENESS TRAINING PLAN

STANDARD OPERATING PROCEDURES

STANDARD OPERATING PROCEDURE (SOP)

PREPARATIONOF ALLERGEN FREE MEAL.: Back of House

PURPOSE: To prevent all

The goal is to reduce and/or e
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STANDARD OPERATING PROCEDURE (SOP)

SERVICE OF ALLERGEN FREE MEAL: Front of House

PURPOSE: provide restaut]

can make mformed decisions wi
sk for an allergic reaction.

The goal 15 to reduce and/or el
awareness. commumcation, ang

SCOPE: Tus procedure app
bussers, bartenders, cocktail se
contact surfaces.

DEFINITIONS:
1. ATLERGEN means
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3. CROSS-CONTACT occurs
protems mux. As a result. eaq

STANDARD OPERATING PROCEDURE (SOP)

TRAINING PLAN FOR SERVING ALLERGEN FREEMEALS AND
EMERGENCY RESPONSE: Manager/Personin Charge

PURPOSE: To prevent allergen contammation when preparmg allergen free meals. The goal &5 to
reduce and/or elimmate allergic reactions through prevention, education, awareness, commumnication,
and emergency response.

SCOPE: Ths procedure apphes to Managers and other Persons m Charge (PIC) who are responsible
for the trammg of all staff and comphance withm the food establishment to achieve the goal of allergen
free meals served safely to customers with food allergies. mtolerances, or sensitvities; or. if an
exposure occurs, for directmg emergency response actviies.

DEFINITIONS:

1. ALLERGEN means
a. Mik, egg wheat, soybeans, peanuts, fish (such as bass, flounder, or cod), crustacean shellfish

(such as crab, lobster, or shrimp). and tree nuts (such as almonds, pecans, or waluts).
b. A food mgredient that contams protem derved from a food hsted above.

2. CROSS-CONTAMINATION means the passmg of bacteria, mucroorganisms, or other harmful
substances mdwectly from one surface to another through mproper or unsanftary equpment,
procedures, or products.

3. CROSS-CONTACT occurs when one food comes mto contact with another food and ther protems mrx.
As aresult, each food then contams small amounts of the other food. often mvisible to us. Such contact
may be either diect (e.g.. placing cheese on a hamburger) or mdirect via hands or utensils.




MANAGING THE RISKS

TRAINING VIDEO

SPECIALTHANKS TO:

Cory Justin Anthony
Burgess Hinsen Santiago

Brittan Willandra




ESTE CONSIENTE DE LAS ALERGIAS
CONOZCA SU MENU

8 ALERGENOS
h = &Y

NUECESDE ' CACAHUATES  TRIGO SOYA
ARBOL

o, corgrem . alvess
magvade) locgesta caverees) oeces, prcaney)

CUANDO UN CLIENTE LE INFORMA
SOBRE ALERGIAS A LOS ALIMENTOS

~ Consulte la preccupacion de la alergia 2 los alimentos a la persona encargada.

Recuerde revisar los procedimientos de preparacion de alimentos para CUALQUIER posible contacts
v cnuzado, como puede ser freir el alimento en cuestion en el mismo aceite gue un alimento que
contiene un alérgeno.

. Siunalimento se devuelve a |z cocina debido 2 un alérgeno, NO intente eliminar el alérgeno y
regresario al cliente. Pequefias cantidzdes de alérgenos pueden cesencadenar una reaccidn alérgica.

SI'NTOMAS ST e
,Ol (!) (!)

BIBLIOTECA DE RECURSOS PARA I
ESTABLECIMIENTOS DE ALIMENTOS IUST Asx

ww.SNHD.info/ferl ©im

ALLERGY
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ALLERGY

-AWARE,

JUST MARK IT!




BE ALLERGY AWARE —

MARKIT AND SAVE A LIFE
Use this highlighter to mark customer
requests for allergen-related special
instructions on order tickets.

For more information
Smwerinnesie  Visit wWww.SNHD.info/ferl

The “Allergy Aware” campaign is a grant project funded by a FDA Cooperative Agreement.

MARK IT! CARD

BUSINESS CARD SIZE



JUST ASK

MENU ICONS

SHELLFISH § Food Allergen Warning!

Our food may contain Milk, Eggs, Fish (bass, flounder,
cod), Crustacean Shellfish (crab, lobster, shrimp), Tree Nuts
(almonds, walnuts, pecans), Peanuts, Wheat, and/or Soy.

PEANUTS |

iAdvertencia de alérgenos alimentarios!

Nuestra comida puede contener leche, huevos, pescado
(lubina, platija, bacalao), mariscos crustaceos (cangrejo,
langosta, camarodn), nueces de arbol (almendras, nueces,

TR EE NUTS | pacanas), cacahuetes, Trigo y/o Soja.




WHAT’S HIDING
INYOUR MENU

ALLERGEN MENU
GUIDE

| Pizzafhit

FOOD ALLERGENS PRESENT IN MENU ITEMS

Allergens



https://m.nutritionix.com/pizza-hut/portal/
https://www.dominos.com/en/pages/content/nutritional/allergen-info.jsp

QUESTIONS?
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Cannabidiol
(CBD)

Presented by Tara Edwards
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What Is CBD?

\\ ued

 Sold as oils, tinctures, vape,
etc.

* Also new drug to treat
epilepsy

 Compound found in both
hemp and marijuana plants

* Not psychoactive

* Tetrahydrocannabidiol
(THC) is psychoactive




Marijuana vs. Hemp

\WEIELZE

Cannabis

Contains CBD

Greater than 0.3% THC

Per state law: Legal only through
licensed dispensaries

Not federally legal

Hemp

Cannabis Sativa L

Contains CBD

Less than or equal to 0.3% THC

Per state law: Production legal if
registered with NV Dept of Ag

Federal legalization addressed in
2018 Farm Bill




2018 Farm Bill
(Agriculture Improvement
Act of 2018 )

| —
B L

* Legalized the production of hemp and
hemp derived products

* This includes CBD derived from hemp

* Allows for interstate commerce of hemp
and hemp derived products

* Preserved FDA’s authority to regulate
products containing cannabis (including
hemp)




CBD is a “drug for which substantial clinical
investigations have been instituted”- FDA.gov

“It’s unlawful under the FD&C Act to introduce food ‘
containing added CBD or THC into interstate
commerce, or to market CBD or THC products as, orin,
dietary supplements, regardless of whether the
substances are hemp-derived” —FDA Commissioner ‘
Scott Gottlieb, Press Conference Dec. 20, 2018






Conclusion

e CBD Not Permitted in
Food

* Hemp seeds, hemp
seed oil, and hemp seed

protein are allowed in
food.

* P

Questions ?



EH Updates

Presented by: Christine Sylvis
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» Note: SNHD may conduct inspections outside of normal business
hours... swing shift or not

8-102.12 Access Allowed at Reasonable Times

After the HEALTH AUTHORITY presents official credentials and states the || o
intention to conduct an inspection, the PERSON IN CHARGE shall allow ”i
the HEALTH AUTHORITY access to the facility during the FOOD
ESTABLISHMENT’s hours of operation and other reasonable times, to«
determine if the FOOD ESTABLISHMENT is in compliance with these §
Regulations. The inspection process includes, but is not limited to, the
taking of photographs pertinent to the inspection, and the review of
information and records as specified in these Regulations to which the
HEALTH AUTHORITY is entitled according to NRS 446.890.




Swing Shift

SNHD
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How to Spot a Fake Inspector
(Last page of inspection report)

January 2019 FSP Meeting



TFE Permits

January 2019 FSP Meeting



PHAB Site Visit
(Public Health Accreditation Board)

SNHD

hern NezZda Heglth District January 2019 FSP Meeting


http://www.phaboard.org/

PHAB Site Visit

SNHD
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PHAB Site Visit 1/9-1/10/2019

SNHD

hern NezZda Heglth District January 2019 FSP Meeting



Retail Program Standards #5 Audit
January 22-23, 2019

Auditor:
Washoe County, NV

Funded by:
FDA Cooperative
Agreement Grant

January 2019 FSP Meeting



»General Mills Inc. recalled all 5-pound
bags of its Gold Medal brand
unbleached flour with the “better if
used by” date of April 20, 2020 after
finding Salmonella in a sample

» 2016, General Mills issued a massive 45-ton flour
recall because of an E. coli outbreak

» 63 people confirmed ill
» Caused many downstream recalls

»"This recall does not involve any other /m\IBLERKHE'ﬁEEE
flour products, and we are continuing to > [ PURPOSE FLOUR
educate consumers that flour is not a T
'ready to eat' ingredient. Anything you M

make with flour must be cooked or baked
before eating.” -Jim Murphy, President of
General Mills Meals and Baking Division.




Recommendations

» Do not eat any raw cookie dough, cake mix, batter, or any other raw
dough or batter product that is supposed to be cooked or baked.

» Follow package directions for cooking products containing flour at
proper temperatures and for specified times.

»Wash hands, work surfaces, and utensils thoroughly after contact with i”
flour and raw dough products

» Keep raw foods separate from other foods while preparing them to
prevent any contamination that may be present from spreading. Be
aware that flour may spread easily due to its powdery nature.

» Follow label directions to chill products containing raw dough promp
after purchase until baked.



https://www.fda.gov/ForConsumers/ConsumerUpdates/ucm508450.htm

Things to Think About
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Reao
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v for a Caffeine

P

* Per FDA Guidance, “~*400 mg a day not
generally associated with dangerous,
negative effects for healthy adults”

* Varies from person to person

* Depends on weight, medications
taken, and individual sensitivity

for more information visit:

40-250 mg

8 0z: 80-100 mg

8 0z: 30-50 mg



https://www.fda.gov/ForConsumers/ucm350570.htm

Thank You for Your Time and
Participation

SNHD
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