
2nd Quarter

Food Safety Partnership 
Meeting

First ever hybrid virtual (WebEx Event) and in-person (SNHD Red Rock 
Conference Room) meeting

April 25, 2022



Hybrid Meeting Format

• Thank you for attending!

• Virtual Meeting: WebEx Events
• You are not able to unmute or show your camera

• Use chat to share ideas, ask questions, give comments. 

Chat to “All Panelists”
• Your questions will be read aloud and responded to

• Send questions at any time; some will be held until Q&A time

• In-Person Meeting
• Come up to the podium and use the microphone to share ideas, ask 

questions, give comments so those attending virtually can hear you



Agenda

A copy of the slides from today’s 
meeting will be posted on 
www.snhd.info/ehrcp

You can also email 
ehtrainingoffice@snhd.org for a copy

Welcome & SNHD Food 
Leadership Team Indroductions

Presentations:

Review of Major Violations

Accela Citizen Access: An 
Introduction to the New 
Permit Management Software

Environmental Health 
Program Updates

Q&A
Comments regarding adjustments to the 
EH Fee schedule took place at the 
listening session 4/7/21. Business 
impact statement released 4/18/22.

http://www.snhd.info/ehrcp
mailto:ehtrainingoffice@snhd.org


EH Food Team Staff Updates

• Congratulations to Alexis Barajas, for her promotion to 
Supervisor of the Spring Valley Office

• 9 EHSs will be released from the training program into 
their Food Operations Offices this month

• More EHSs will be joining us soon



EH Food Management Team

• Director – Chris Saxton
• Food Operations General Inspection Manager – Aaron DelCotto

• Alexis Barajas, Spring Valley Office Supervisor
• Jason Kelton, North LV Office Supervisor
• Robert Urzi, Henderson Office Supervisor
• Tamara Giannini, Strip Office Supervisor
• Tanja Baldwin, Downtown Office Supervisor

• Food Operations Regulatory Compliance Manager – Larry Rogers
• Christine Sylvis, Regulatory Support Office Supervisor
• Nikki Burns Savage, Specialized Foods Office Supervisor

• Consumer Health Manager – Karla Shoup
• Candice Sims, Plan Review Supervisor
• Mark Bergtholdt, Special Programs Supervisor
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Review of Major Violations



Seasonal Imminent health 
hazards 

Veena Ramakrishnan, EHS II

Food Operations – Henderson Office
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• Includes fire, flood and other emergency 
situations. 

• No hot water

• Sewage back up

• Lack of toilet or hand washing facilities

• Toxic materials misuse and food borne illness 
suspicion 
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By Rabea Sharif, EHS II

Food Establishment 
Inspections: Major Violations



Foodborne Illness Risk Factors 

• According to the CDC every year, an estimated 1 in 6 Americans (or 48 million people) get 
sick, 128,000 are hospitalized, and 3,000 die from foodborne diseases.

• Improper controlling of these 5 foodborne illness risk factors include: 

1. Poor Personal Hygiene – i.e., improper hand washing

2. Food from unapproved sources - i.e., food received from unpermitted vendor

3. Improper cooking/reheating foods – i.e., under cooking raw animal meats

4. Improper storage of foods i.e., temperature or time control abuse for TCS foods 

5. Cross Contamination – i.e., exposure to chemicals



Major 
Violations

Definition: Supports, facilitates, or enables a FBI risk 
factor violation(s) that have been identified as 
contributing to foodborne illnesses (FBI). 

Section 2 of the inspection report and assessed 3 
demerits for each numbered violation 

In a snapshot of time the inspector will observe if these 
violations are in-compliance (IN), out-of compliance 
(OUT), corrected on site (COS), not observed (NO), not 
applicable (NA), or a repeated violation (R). 



Major Violations



#10: Food and ware washing equipment that are 
approved, properly designed, constructed, and installed.



#11: Food is 
protected from 

potential 
contamination 
during storage 

and preparation.



#12: Food is 
protected from 

potential 
contamination by 
chemicals. Toxic 

items are 
properly labeled, 
stored, and used.



#13: Food is 
protected from 
potential 
contamination 
by employees 
and consumers.



#14: Kitchenware and food contact surfaces of equipment are 
properly washed, rinsed, sanitized and air dried. Equipment 
for ware washing is operated and maintained. Sanitizer 
solution is provided and maintained (as required).



#15: Handwashing facilities 
are adequate in number, 
stocked, accessible, and 
limited to hand washing, 

only.



#16: Effective pest 
control measures. 
Animals restricted as 
required.



#17: Hot and cold holding equipment is present, properly designed, maintained, and 
operated.



#18: Accurate 
thermometers (stem 
& hot/cold holding) 
are provided and 
used.



#19: PHF/TCSs 
are properly 

thawed. Fruits 
and vegetables 

are washed 
before 

preparation or 
service.



#20: Single use 
items are not 
reused or 
misused.



#21: Person-in-charge 
(PIC) is available and 
knowledgeable/managem
ent certification. Food 
handler card, as required. 
Facility has an effective 
employee health policy.

This Photo by Unknown Author is licensed under CC BY-ND

https://www.drscottsaunders.com/about_this_site/
https://creativecommons.org/licenses/by-nd/3.0/


#22: Backflow prevention devices 
and methods are in place and 
maintained.



#23: Grade card(s) and required sign(s) are posted conspicuously. Consumer 
advisory, as required. Records/logs maintained and available, when required. 
NCIAA-compliant. TCS’s labeled and dated, as required. Food sold for offsite 

consumption is labeled properly.



QUESTIONS?



Accela Citizen Access: An 
Introduction to the New Permit 

Management Software
Alexis Barajas, EH Supervisor



Cool Features of Accela Civic Platform

• Cloud based
• Uses a web browser (Chrome or Edge) to navigate the permit database

• No downloaded software to the desktop computer, only need internet access

• All files/records accessible to office AND field staff

• Simple navigation
• Database updates immediately when customers submit applications

• Easily search or reassign work between inspectors

• Multiple records viewable at the same time

• Mobile version for field inspection reports



Cool Features of Accela Citizens Access

• Customer web portal
• Applications submitted online makes processing quicker

• Complaints submitted online anonymously or by a customer account

• Payments made online can be verified instantly

• Accessible 24-7

• Communication options
• Automatic notification emails can be sent to the customers

• Inspection reports and results can be online as soon as they are completed

• Google Translate for webpages make translation easier for customers



Next Steps

User Acceptance Testing (UAT) through-May 27

Final Data Conversion in Aug

Followed by Go-Live!



Demonstration







Guidance Documents

• Plan to create a User Guide to help assist customers with account 
registration as well as apply for a permit and add additional contacts 
to an account



















Now the application is complete and 
waiting for EH staff to review!

After the application is reviewed, able to 
see all the records in my account…



Dashboard 
lists all my 
permits

Notice the 
fee payment 
link shows up 
in the table









Office



Thank you
to the Food Ops, Consumer Health, SW & Compliance, and 

Regulatory Support staff that have assisted with this project

Questions?



EH Updates

Tamara Giannini, EH Supervisor



Food Handler Safety 
Training Cards 
(Health Cards)

• No violations (demerits) through the 
end of the calendar year



Inspection Report Last Page

Keep an eye out for the update

• Environmental Health Badge Verification
• Coming soon on SNHD website

• Accela Citizen Access information for food 
establishments



Questions & 
Answers



Next Meeting
• Planning

• Hybrid Format?

• Presentation Topics?

• Contact us at 
ehtrainingoffice@snhd.org

• Presentation slides will be 
available at 
www.snhd.info/ehrcp , 
Presentations – Food Safety 
Partnership 

• See you in the Summer

• Next Meeting July 25, 2022

mailto:ehtrainingoffice@snhd.org
http://www.snhd.info/ehrcp

