WASHOE COUNTY @
HEALTH DISTRICT

ENHANCING QUALITY OF LIFE Public Health

Food Protection Hearing and Advisory Board
Meeting Notice and Agenda

Members Tuesday, February 25, 2020
Christopher Romm 1:00 p.m.
Sergio Guzman

Michael Chaump

David DeMars Washoe County Administration Complex, Building B
J.P. Pinocchio Health District South Conference Room
George Heinemann 1001 East Ninth Street
Christopher Thompson Reno, NV

An item listed with asterisk (*) next to it is an item for which no action will be taken.
1:00 p.m.

1. *Roll Call and Determination of Quorum
2. *Pledge of Allegiance

3. *Public Comment
Any person is invited to speak on any item on or off the agenda during this period. Action may
not be taken on any matter raised during this public comment period until the matter is
specifically listed on an agenda as an action item.

4. Approval of Agenda - (For possible action)
February 25, 2020

5. Approval of Draft Minutes — (For possible action)
July 17, 2019

6. Public Hearing to consider Staff’s Recommendation for Approval of Variance Case No.
1-20FP Rocky Mountain Chocolate Factory Application for Variance to Sections
200.005 (Outdoor food establishment, applicable requirements), 060.205(A) (Food
equipment, certification and classification) and 070.020 (Plumbing system) of the
Regulations of the Washoe County District Board of Health Governing Food
Establishments. Case #1-20FP -(For possible action)

Staff Representative: Latricia Lord

7. Public Hearing to consider Staff’s Recommendation for Approval of Variance Case No.
2-20FP Levy Premium Food Service Application for Variance to Sections 200.005
(Outdoor food establishment, applicable requirements), 060.205(A) (Food equipment,
certification and classification) and 070.020 (Plumbing system) of the regulations of the
Washoe County
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District Board of Health Governing Food Establishments. Case #2-20FP - (For possible
action)
Staff Representative: Latricia Lord

8. Discussion and possible action to establish a regular schedule for future Food Protection
Hearing and Advisory Board meetings as needed. — (For possible action)

9. *Board Comment
Limited to announcements or issues for future agendas.

10. *Public Comment
Any person is invited to speak on any item on or off the agenda during this period. Action
may not be taken on any matter raised during this public comment period until the matter is
specifically listed on an agenda as an action item.

11. Adjournment — (Eor possible action)

Possible Changes to Agenda Order and Timing. Items on the agenda may be taken out of order, combined with other items,
withdrawn from the agenda, moved to the agenda of another later meeting; moved to or from the Consent section, or they may be
voted on in a block. Items with a specific time designation will not be heard prior to the stated time, but may be heard later. Items
listed in the Consent section of the agenda are voted on as a block and will not be read or considered separately unless withdrawn
from the Consent agenda.

Special Accommodations. The Food Protection Hearing and Advisory Board Meetings are accessible to the disabled. Disabled
members of the public who require special accommodations or assistance at the meeting are requested to notify Administrative
Health Services in writing at the Washoe County Health District, 1001 E. 9th St, Reno, NV 89512, or by calling 775.328.2416, 24
hours prior to the meeting.

Public Comment. During the “Public Comment” items, anyone may speak pertaining to any matter either on or off the agenda,
to include items to be heard on consent. For the remainder of the agenda, public comment will only be heard during items that are
not marked with an asterisk (*). Any public comment for hearing items will be heard before action is taken on the item and must
be about the specific item being considered by the Board. In order to speak during any public comment, each speaker must fill out
a “Request to Speak” form and/or submit comments for the record to the Recording Secretary. Public comment for individual
agenda items is limited as follows: three minutes for individual speakers.

Response to Public Comment. The Food Protection Hearing and Advisory Board can deliberate or take action only if a matter
has been listed on an agenda properly posted prior to the meeting. During the public comment period, speakers may address matters
listed or not listed on the published agenda. The Open Meeting Law does not expressly prohibit responses to public comments by
the Food Protection Hearing and Advisory Board. However, responses from the Board members to unlisted public comment topics
could become deliberation on a matter without notice to the public. On the advice of legal counsel and to ensure the public has
notice of all matters the Food Protection Hearing and Advisory Board will consider, Board members may choose not to respond to
public comments, except to correct factual inaccuracies, ask for Health District Staff action or to ask that a matter be listed on a
future agenda. The Food Protection Hearing and Advisory Board may do this either during the public comment item or during the
following item: “Board Comments — Limited to Announcement or Issues for future Agendas.”

Posting of Agenda; Location of Website.
Pursuant to NRS 241.020, Notice of this meeting was posted at the following locations:

Washoe County Health District, 1001 E. 9th St., Reno, NV

Reno City Hall, 1 E. 1st St., Reno, NV

Sparks City Hall, 431 Prater Way, Sparks, NV

Washoe County Administration Building, 1001 E. 9th St, Reno, NV
Downtown Reno Library, 301 S. Center St., Reno, NV

Washoe County Health District Website www.washoecounty.us/health
State of Nevada Website: https://notice.nv.gov

How to Get Copies of Agenda and Support Materials. Supporting materials are available to the public at the Washoe County
Health District located at 1001 E. 9" Street, in Reno, Nevada. Ms. Susy Valdespin, Administrative Secretary to the District Board
of Health is the person designated by the Washoe County District Board of Health to respond to requests for supporting materials.
Ms. Rogers is located at the Washoe County Health District and may be reached by telephone at (775) 328-2415 or by email at
svaldespin@washoecounty.us. ~ Supporting materials are also available at the Washoe County Health District Website
www.washoecounty.us/health pursuant to the requirements of NRS 241.020.
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WASHOE COUNTY @
HEALTH DISTRICT

ENHANCING QUALITY OF LIFE Public Health

Food Protection Hearing and Advisory Board
Meeting Minutes

Members Tuesday, July 9, 2019
Christopher Romm, Chair 1:00 p.m.
Sergio Guzman

Michael Chaump

David DeMars Washoe County Administration Complex, Building B
J.P. Pinocchio Health District South Conference Room
George Heinemann 1001 East Ninth Street
Christopher Thompson Reno, NV

1. *Roll Call and Determination of Quorum
Chair Romm called the meeting to order at 1:12 pm.

The following members and staff were present:
Members present: Christopher Romm
Sergio Guzman
George Heinemann
Christopher Thompson

Members absent: Michael Chaump
David DeMars
J.P. Pinocchio

Ms. Valentin verified a quorum was present

Staff present: Charlene Albee, Environmental Health Division Director
Tony Macaluso, Environmental Health Specialist Supervisor
Amber English, Senior Environmental Health Specialist
Michael Lupan, Environmental Health Specialist
Christabell Sotelo-Zecena, Environmental Health Specialist Trainee

2. *Pledge of Allegiance
Those present pledged allegiance to the flag.
3. *Public Comment

Lisa Metzger — Stated she has been a self-practitioner for the last 25 years, 20 years in
Reno. She partnered with Dorinda’s LiveKAY A business because she feels it is important to
have good products to refer to her clients. She likes that Dorinda is conscientious where she
sources all her materials, 3™ party testing coming into her company as well as 3 party testing
coming out of her property. She has been referring products to clients. She stated she has lost
considerable income since of the shutdown. Opined this is something that is naturally
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occurring product in our bodies as in other plants as well and that in her view it is a non-harm
thing that she can refer to her clients and would like to be able to move forward with referring
products to her clients.

All others choose to speak during agenda item 6.

4. Approval of Agenda
July 9, 2019

Chair Romm moved to approve the agenda for the July 9, 2019, Food Protection Hearing
and Advisory Board meeting. Mr. Thompson seconded the motion which was approved four
in favor and none against.

5. Approval of Draft Minutes
March 19, 2018

Chair Romm moved to approve the minutes for the March 19, 2018, Food Protection
Hearing and Advisory Board meeting. Mr. Thompson seconded the motion which was
approved four in favor and none against.

6. Public Hearing to consider the appeal of the Health District’s decision to place food
produced by Dorinda’s Chocolates and packaged as LiveKAYA on a hold order
according to Section 240.045 (B) of the Regulations of the Washoe County District
Board of Health Governing Food Establishments and order the owner or person-in-
charge of the food which was placed under the hold order to discard the food. Case #1-
19FP
Staff Representative: Amber English

Ms. English stated that Board Member’s packets contained staff recommendations, and
documentation outlining the circumstances leading to this request for appeal. She provided a
brief background on agenda item and offered to answer questions.

Mr. Thompson requested clarification that this additive is an unapproved product
established by the Food and Drug Administration (FDA) and would declare this product to be
adulterated. Ms. English confirmed that was correct.

Chris Romm inquired how this is different from how items are sold in cannabis. Ms.
English responded that CBD only has trace amounts of THC and can be sold legally in the
dispensaries. It is just not the correct license to approve it as food is regulated under FDA
and State license is under tax regulation.

Chair Romm inquired about state guidance. Ms. English confirmed State Health
regulations follow the same FDA guidelines. Chair Romm asked about Clark County and
received confirmation the FDA guidelines are federal so they apply statewide and Clark
County has the same regulations regarding food additives. Ms. English confirmed there have
been statewide conference calls with the other Health Agencies to confirm the regulations are
being applied consistently across the state.

Mr. Thompson asked to clarify THC edibles. Ms. English stated CBD in edibles is
allowed in dispensaries and these are not under our jurisdiction. Anything manufactured
under state taxation department is approved for dispensaries but not outside dispensaries.

Ms. English confirmed Denver, Colorado just approved additives but that California does
not allow it. Dispensaries are completely different than approved food sources. Ms. English
clarified there are different CBD products available. Oils and lotions not intended for
consumption are allowed and not overseen be the WCHD because they are not intended for
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human consumption. A consumer can buy the oil and choose what to do with it. A food
establishment cannot add the oil into a food product as an ingredient.

Chris Thompson inquired about the difference between products sold at a dispensary,
wondering if it was based on the regulated CO2 extraction process. Ms. Albee stated that in
Nevada, all marijuana regulation is done at the state taxation dept. When Taxation took over
the program, the State Health Registered Environmental Health Specialist transferred to
Taxation to oversee the cultivation, processing and manufacturing of THC containing
products. They oversee the licensing of the production of those food items, under the NRS.
When you get outside of taxation, there is no oversite. It falls under the FDA nationwide for
food standards for food preparation and sale. The production and extraction (of THC oils) in
Washoe County AQM actually oversees the processing and production of the oils.

Mr. Thompson asked if they had a dispensary license would they be able to continue to
sell their product. Ms. Albee confirmed that yes, that was an option presented to them.

Will Adler introduced himself as a Silver State Government Relations representing
Dorinda’s Chocolates and inquired when the CBD seizure occurred. Ms. English stated the
timelines were in the agenda packet. The Washoe County Health District (WCHD) has
received several calls and inquiries in the last year. Recognizing this is a growing national
issue, Washoe did participate in the statewide call in January 2019. Our intent was not to
search out violations but to respond to complaints or take an action if an inspector identified
CBD during an inspection. In May, EHS staff noticed an advertisement for a business
providing CBD products. Staff conducted an investigation, found the CBD product, and
ordered it removed from the facility. As a result of that investigation, we have since received
multiple complaints and each one was of those was addressed.

Mr. Thompson inquired on the initial business that was out compliance and asked if their
product was seized. Ms. English stated the product was removed but was unsure as she was
not the inspector who investigated that facility. Mr. Thompson added that on June 3, the
food establishment volunteered to cease production.

Chair Romm asked if their product had CBD and a cease and desist order was issued, and
if anybody followed up. Ms. English replied we could follow up with the inspector. Mr.
Thompson inquired if that was that other coffee shop selling direct or shipping. Ms. English
confirmed the product was being added on-site.

Mr. Heinemann inquired about how the complaint system worked (e.g., written,
anonymous calls, emails etc.) Ms. English answered that typically the complaints have been
verbal, as a result of the inspection, the facilities will point out they aren’t the only ones
selling CBD products and provide names of other facilities. As names are provided or
WCHD staff have identified the products, a complaint is generated and staff follow up. Ms.
English included we have also received information from other Health Departments in the
state. Ms. English explained that once a Cease & Desist is issued, there are follow up
inspections if it is deemed necessary. Most facilities do comply and it is very rare to have
someone disregard the notice.

Chair Romm asked if the farm bill contained any guidance or information. Ms. English
responded that was a separately different bill. Farm bill has to do with the farming and
production of the hemp product while the FDA has the authority over the ingredients added
into food. These are totally different and separate processes. The WCHD included the
Department of Agriculture (Ag) in the statewide decision so everyone would have the
answers to questions regarding the two programs. Chair Romm confirmed the State and
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County are following FDA guidelines for food. There are no Federal regulations for
cannabis so the State developed regulations. Dispensaries are following State regulations.
Washoe County is following federal FDA regulations for food safety and the State has
regulations on the cannabis side.

Mr. Thompson commented directly to Chair Romm stating that THC is still federally
illegal so the State developed regulations since it was voted in. Since it is being used as a
food additive, it would fall under USDA.

Ms. English stated the WCHD regulates all food additives and receives a lot of calls
regarding essential oils or CBD. Staff references the Generally Recognized as Safe list to
determine if products can be approved.

Chair Romm inquired if the County was inspecting the chocolates. Ms. English
responded no, that all inspections are done by the State Department of Taxation.

Mr. Adler inquired when the CBD FAQ was posted on the website and if notification was
sent to facilities identifying CBD as an unapproved additive. Stated it seemed this is a new
interpretation of the regulations and all commercial kitchens should have been notified. Ms.
English responded the WCHD didn’t have the exact date. It was after the initial facility was
identified and the Dorinda’s Chocolates issue resulted in an influx of complaints. A food
advisory was sent via the ServSafe email blast. A postcard will also be sent to all food
permit holders. The postcard was delayed due to the end of the fiscal year spending
limitations.

Mr. Thompson inquired when a new food establishment opens up an ingredient list must
be provided, was the CBD included in the list of ingredients? Ms. English responded that
Mr. Lupan, REHS, opened the facility but did not see the CBD on the initial ingredient list.
Staff did meet with Dorinda’s Chocolates representatives and asked if they had consulted
with WCHD prior to starting to use the CBD and they indicated they had not.

Mr. Adler stated his understanding is that Dorinda’s did contact Ag in April before
starting to use CBD. He opined Ag is the agency responsible for regulating hemp products in
Nevada. This seems to be a new enforcement policy, why did WCHD start enforcing this all
of a sudden? Had a notice been sent out? How were they supposed to know it was an
unapproved additive ahead of time? They went to Ag and thought they went to the right spot
before. Dorinda’s Chocolates did the best they could. They had their distillates tested before
they brought it into the State of Nevada. They tested again locally in a marijuana lab to
ensure there were 30mg of CBD oil without THC. Dorinda’s Chocolates thought they were
operating in compliance because they had never heard from the WCHD before that CBD oil
was not approved. Mr. Adler requested policy or ordinances be passed to allow for the use of
CBD. Give us a notice and give us a time to respond.

Mr. Thompson asked if CBD oil is found in hemp oil. Mr. Adler responded that cannabis
sativa is both hemp and marijuana, hemp oil is produced from hemp which by definition
contains less than 3% THC. Through concentration and extraction, CBD isolate is produced.

Mr. Thompson stated he understood going to Ag for hemp oil, but why wasn’t CBD
addressed. Mr. Adler stated CBD is only derived from hemp and can be shipped across state
line. Hemp is a lack a THC so it is not a marijuana product.

Chair Romm inquired if all hemp oil contained CBD. Mr. Adler responded that it does to
some degree. Even if it is a product from the protein for the seeds, it will still have a trace of
CBD because it is in the plant unless it is purposely taken out.
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Chair Romm inquired if hemp based oil is legal to transport across state lines. Mr. Adler
responded that yes, you can go online and order a thousand products right now.

Mr. Thompson inquired if you could order chocolates with hemp oil, CBD chocolates.
Mr. Adler responded yes, since 2015 FDA issued warning letters to companies with CBD
products that claim a medical benefit. To his knowledge, they have never seized or stopped
the production. FDA does have CBD medical drug plans in the process for approval which
takes 10 — 15 years.

Mr. Thompson inquired if Lisa Metzger prescribed/recommended CBD oil for patients.
Mr. Adler responded physicians in Nevada cannot prescribe CBD oil but they can
recommend anything that can be purchased legally, similar to recommending jogging
because you need to lose a little weight. Asked why a CBD tablet at a gas station or oil legal
but not in a food product. Stated Assembly Bill 209 was passed in order to address these
supplements that are claiming medical benefits. State of Nevada is working on regulations
that are supposed to be done by July 2020. Nevada needs time to address this. They are
asking to enforce by policy and provide notice loudly across the board, not just picking on
small business without advance notice. Whole Foods, Sprouts, smoke shops, etc. all have the
product on their shelves. Is that an additive or finished food product? Requested these rules
need to be written down.

Mr. Thompson inquired what other ingredients were listed in those tablets that can be
bought at 7-11. Mr. Adler responded they may use some other fillers, MCT Oil (like coconut
oil), like triglyceride. He stated if this is a new ruling, they need advance process. They
want notification ahead of time, not just enforcement.

Chair Romm inquired if any of these were made and sold in Nevada or all shipped in
from other states. Mr. Adler responded that there are products made in the State, hemp
farmers are growing and selling a variety of hemp products. Hemp production has been
allowed since 2015. The first product produced in 2012 was meant to be eaten.

Chair Romm inquired if food products contain hemp oil, are they considered adulterated.
Mr. Macaluso responded that it depends because generally speaking FDA does allow three
things that are safe (hemp seed oil, powder or protein).

Chair Romm inquired if to the best of Mr. Macaluso’s knowledge did that include CBD
(trace amounts). Mr. Macaluso responded it was unknown, but he did believe it contained
trace amount. He confirmed Dorinda’s did due diligence by enlisting a lab for testing and
contacting Ag, but failed to contact us. While Dorinda’s has been in business for years
making chocolates, this is something new and different. The focus of this issue is looking at
food additives and the product that Dorinda’s Chocolates is putting in their product is not on
the safe list. As we come across other products like essential oils, we check to see if they are
on the FDA list. Whether any products that are sold as CBD oil or how people use them is
not the issue. Using CBD as an additive does not fit in FDA guidelines. Another product
considered as adulterated is kratom which is being used in teas and we are also not allowing
that product. Any product being put into food has to be on the safe list.

Mr. Thompson stated the issue is really about keeping people safe, making sure the
general public is safe and knows what they are putting into their bodies. If you are buying a
THC pill, it is sold as such. There’s no mention of CBD on the packaging is there? It says
hemp oil and there’s no mention of CBD on the box. It says hemp derived isolate.
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Mr. Adler responded that a vast variety of hemp oil waters/chocolates, CBD oil, distillate
or isolate is without the THC. Posed the questions “If you have the perception it is allowable
all around you, why would you think you have to contact WCHD? Why would you not
allow a local business to use it? If it is unsafe we need to stop using it but did all these other
businesses contact WCHD to make sure they are allowed to sell CBD products?” Ms.
English responded the WCHD has received calls from business owners. When we get those
calls we tell them it is not allowed. As soon as we became aware of the issue, we did send
out a notice to our list serve, posted on social media and posted the FAQ on our website. It
has also been in the news and FDA has identified it as not allowed so the businesses
contacting us were doing their due diligence before they started using it.

Mr. Thompson inquired if Hemp Seed Oil is allowed. Ms. English responded that only
the items listed as deriving from the hemp seed is allowed, hemp seed oil, powder, and
protein. They have only trace amounts of CBD and are not marketed as CBD products. She
stated the WCHD did provide these products as an alternative additive to Dorinda’s
Chocolates.

Mr. Heinemann inquired is the full spectrum hemp another way of saying it contains
CBD? Ms. English responded that the WCHD looks at the ingredients. If it says hemp oil,
we have to ask for additional information to be able to determine if it contains CBD.

Chair Romm inquired if someone purchases hemp oil and adds it there is no issue with
that? Ms. English responded if a food establishment buys Hemp Seed Oil, they can add it to
food products. If they buy hemp oil that contains CBD, they are not allowed to use it.

Mr. Adler stated it all contains some CBD. The stalk and roots contain less than around
all the buds and seeds at the top that have the higher concentration. My question is this, if
FDA does have a position on this, then why are there companies selling this all over the U.S?
The FDA should take a stance on it. The only warning or notice is that you cannot claim
medical benefits. How are business supposed to know what to do since it’s not written down
anywhere? What should people do, just order it online for themselves and be done? There is
due diligence for local business to be allowed to get rid of this product line rather than
destroy it all now.

Chair Romm inquired if the product that Dorinda’s is using, if there was any backup
information on the product. Mr. Adler responded the lab results showed there was no THC
in the CBD product before they purchased it from the supplier in Oregon.

Chair Romm inquired when the product was supplied to Dorinda’s, if there was
information provided with the product packaging. Do we have access to that information?
Mr. Adler responded that information can be looked up on line as well.

Mr. Thompson asked Mr. Adler if there were side effects that people could be affected by
from CBD. Mr. Adler responded no. Mr. Thompson offered a quick Google search that
mentioned drowsiness from a Harvard School of Medicine paper. Mr. Adler responded those
symptoms have not been classified as impairment.

Mr. Guzman inquired what the purpose of adding CBD to this recipe was. Mr. Adler
responded it was because of the calming effects. There is a lag in research regarding the
medical benefits but there are many research projects in process. Dustin Vance — COO of
Dorinda’s Chocolates responded every product has information on each package for allergy
warning, who should not use the product, and product not intended to diagnose, treat or
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prevent disease. Additional warning that the FDA has not evaluated this product for safety or
effectiveness.

Chair Romm requested to stop the meeting as he had an appointment and requested to
obtain more information from Dorinda’s Chocolates. Ms. Vance stated this was costing her
lots of money and is going to cost her even more money in legal fees. She stated her attorney
has not even been able to speak yet. Agrees things need to be regulated but she makes over a
100 different truffles and did not know she needed to contact the WCHD to ask them about a
new ingredient. Her product is on hold at Crystal Creek Distribution Center which is not a
temperature controlled facility that is charging storage fees and with a wholesale cost of
$60,000 it needs to be in a safe place. Since this cease and desist occurred, they have lost
their contract and need to move the product. This has cost Washoe County lost taxes of over
$3,000. Additionally, the CBD product would have purchased in-state but Nevada does not
have an FDA approved facility.

Chair Romm reiterated he was asking for information sheets on the CBD product from
the vendor. Dustin Vance responded they provided the REHS staff with all the information
requested. Dorinda Vance added they also spent a lot of money on attorneys to get the
labeling correct and were advised not to put CBD on the label.

Five Minute Recess while Chair Romm adjusted his schedule to continue the meeting.

Mr. Macaluso requested to bring the attention back to the main point. He recognized the
topics are confusing and it does not matter to WCHD whether the product comes from the
roots, buds or whatever, it doesn’t matter. It doesn’t matter to WCHD if there is THC in it.
If there is THC in it, it’s our obligation is to call the Department of Taxation to let them
know there is a marijuana product that is being sold outside of a dispensary. The main point
is there is chocolate being sold containing CBD. CBD oil is an unapproved additive and is
not on the approved safe product list from the FDA. It doesn’t matter if it is CBD or olive oil
being added in a product if it is an unapproved source in a product that is being sold. Our
duty as the WCHD is to put the product on hold with a cease and desist and they have the
ability to appeal as they have done. We have asked them to have the product destroyed. The
main point is that regardless of where the product came from or the test results, the product is
not on the GRAS list (generally recognized as safe).

Mr. Heinemann asked one question. Can they submit to the department of taxation to try
to legalize this product? Mr. Macaluso stated that was one of the recommendations.

Mr. Thompson confirmed the Department of Taxation regulates the sale of CBD products
and they would be the ones to regulate. Ms. English added that WCHD did suggest they
partner with a Nevada licensed dispensary to produce the product if they want to produce the
product in the future. Ms. Vance spoke out that it was after they seized the product they
recommended it.

Chair Romm asked what if the product was labeled strictly as hemp oil or as a distillate?
Ms. English offered it was already determined to contain CBD which is an unapproved
additive, rendering the product adulterated.

Ms. English reiterated again the labeling was not the issue, that it includes an unapproved
food additive. Regulations state that if a food source is adulterated, the corrective action is
that it needs to be discarded. The labeling was not an issue.
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Mr. Adler inquired if all food additives were on a list along with non-approved additives.
Ms. English stated the FDA database is used to identify approved additives. If an additive is
not on the list, it has not been determined to be safe through FDA testing.

Mr. Adler offered the 2018 Farm Bill took hemp products off the Schedule 1 list and will
be legal. Every state was directed to submit a plan for testing and regulation of production of
hemp products. FDA acknowledged there would be a lag in regulations as they had not been
allowed to research hemp products in the past.

Mr. Adler opined that hemp and its derivatives will become legal. CBD products have
been on shelves for several years and this was not previously being enforced, but it is today.
Inquired when did the notice get sent out to inform businesses? The Farm Bill legalized
hemp products, FDA has a lag in regulations, State of Nevada will have regulations in July
2020 so with CBD containing products everywhere a business could assume it’s legal.

Mr. Thompson stated as a business you shouldn’t assume. Are others selling the CBD
product or as oils? Mr. Adler offered there are oils and a variety of products at local stores
and smoke shops. Inquired why Dorinda’s can’t finish selling this product line and stop
afterwards before coming up with new product once the regulations are developed. Opined
WCHD should have provided prior notice.

Mr. Thompson inquired if there was a disconnect between Ag, Farm Bill and FDA. Mr.
Adler stated the Ag governs what can be grown and FDA approves products that are intended
to be consumed. This way anything that goes into your body is supposed to be safe. For
over 5 years he knows of CBD products sold and being consumed in Washoe County, so how
is this not a change of enforcement.

Chair Romm inquired if the products Mr. Adler was talking about are manufactured in
Washoe County. Mr. Adler stated a few products were made in Nevada and sold in Nevada,
but most products are produced and shipped in from other countries.

Chair Romm asked if no other company was producing CBD food products in Washoe
County. Mr. Adler offered he knows of other products being manufactured in Washoe
County with CBD but does not know the WCHD permitting any other than commercial
kitchens. Ms. English stated they were not aware of any other facility that is manufacturing
any food products that contain CBD. As we become aware, action will be taken.

Chair Romm inquired on items that contain CBD in convenience stores, vape shops, etc.
that are permitted by WCHD, were they in violation? Ms. English stated if the product is
advertised that it is for consumption, WCHD does challenge. As inspectors see the products
they are investigating including where it is made. Denver has developed regulations to allow
for CBD production and use in some products, but not all. This creates a problem when
products are provided online even though it is not approved outside of the area. It is a
resource issue in finding all these suppliers. It is just that it has not been caught and
enforced. Just because it is happening does not mean it is legal.

Mr. Adler — Argues it is not illegal because of the Farm Bill but the FDA simply needs to
update policy in mass before enforcement hits. There are hundreds of businesses that are
carrying CBD. The State Farm Bill took it on in February and addressed State Bill of
Pharmacy as a Schedule 5 product that it is safe. There is legality of gray area that needs to
be addressed before enforcement actions are taken by WCHD. We are asking for leniency
that this is coming and provide notice of an enforcement change. WCHD is citing Federal
law even though State law will be allowing for sale of all CBD products when regulations are
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completed in 2020. Mr. Adler offered he has met with Nevada Legislators and this will be
addressed within the next year.

Mr. Thompson stated they have done your due diligence in testing to provide a safe
product in the community, yet WCHD does not allow CBD as an additive. When you went
to Ag, did you tell them that you were planning to put 86% CBD into chocolate? Who gave
you that information? It is my understanding that the Ag cannot approve the use of a product
that the FDA has not yet approved. The confusion over this information is where my
decision is hinging.

Attorney Miller referenced the Consolidated Appropriations Act of 2018 stating FDA
does not have the ability to regulate hemp. Took it off a controlled substance list and it has its
own specific subsection, 21 U.S. Code 802.16B. Mr. Thompson reiterated the FDA states
CBD is an unapproved additive so it is illegal to put in food.

Attorney Miller opined CBD comes from hemp and marijuana. He stated Nevada law
allows CBD products per the definition provided in NRS 557.270, allowing hemp products
that contain less than 0.3% THC. Mr. Thompson shared there are different types of CBD
(hemp and marijuana). He questioned Attorney Miller by asking if FDA says CBD from
hemp plant is okay but not allowed to be put in food from a marijuana plant?

Attorney Miller stated the Appropriations Act prevents the FDA from limiting CBD from
the hemp plant. Marijuana is still Schedule 1 so they do have ability to prevent interstate
transport of that product. Hemp has different laws as a result of SB209 becoming effective
in a year, cannot prohibit the CBD but will need to establish regulations and testing which
was already done in this case. The big issue is we are looking at all the derivatives from the
hemp plant are legal and able to be used. Offered Ms. Vance went to the Department of
Agriculture as agency slated to manage hemp. Attorney Miller referenced new laws coming
down, other than the WCHD rules and protocols, containing common themes that CBD
products are legal and intended to be used and sold outside of dispensaries. Department of
Taxation would allow CBD in products sold in a dispensary then WCHD would not have any
jurisdiction. Considering a standalone food item, not just an additive, hemp products are
allowed for consumption after testing. Under the Ag regulations, regarding hemp it is
allowed to be consumed after it has been tested.

Mr. Thompson stated that you can buy it stand alone and asked where does it say it can
put it in chocolate? Ms. English referred to approved food additives list. Mr. Thompson
inquired if it had anything dangerous in it. Ms. English referenced District Regulation
050.050 and reiterated that it is not an approved food additive in our food regulations which
refers to the federally approved list. She stated the WCHD is not arguing the legal ability to
produce CBD, but since it is not in the approved additive list or the generally recognized as
safe list, it is not allowed to be added to food.

Mr. Thompson asked how items become part of the list. Ms. English answered that
extensive testing includes dosage as part of it and needs to be approved through FDA.

Chair Romm expressed everybody who uses this product is in a gray area with the
exception that is made under the auspices of the Department of Taxation. Ms. English
confirmed it is not a gray area for a food establishment as it is not an approved additive.
Even though the production of the crop is legal, the addition of the ingredient is not
approved. Chair Romm questioned if State superseded Washoe County code by allowing
production for dispensaries. Ms. English responded these items are regulated by a
completely different authority being Department of Taxation instead of WCHD.
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Mr. Adler stated that being an unapproved food additive does not mean it is a dangerous
food additive that should not be allowed. He has known about CBD for years and this is a
drastic change in enforcement policy. It makes no sense that a product can be an unapproved
food additive but that you can take it on its own. When added to chocolate, there is no
change in chemical composition, seems like a very gray, petty area. Enforcement is very
inconsistent and not noticed in advance. Mr. Adler offered in one year’s time this will be an
approved substance. Opined it was not clear what was or was not legal before confining and
declaring product destruction. The request was made to formalize regulations and avoid
harassment of small business by the WCHD. They requested to please allow them to
continue their business until this can be legalized. Request was made for equal enforcement
to all and not just a single business. Whether it is an additive or standalone product, these
have been sold in mass for several years. We did due diligence and had lab testing and we
have gone above and beyond. Destruction of product is too much.

Chair Romm inquired how long the chocolate has been sold with CBD. Mr. Adler
responded since April of 2019. Chair Romm restated that Dorinda’s has been selling
chocolates for 9 years prior. Mr. Adler opined this is a single additive which has created a
huge overreaction from WCHD.

Ms. Albee offered this is a new issue and only recently found CBD being put in food
products. The WCHD office has been contacted by other businesses in the last six months as
a result of the actions taken by the Legislature. She opined they will be getting direction
from FDA in the next year or so in response to the hearing in D.C. last month where over 140
people provided testimony. She restated that Ms. English referred to the FDA basing
decisions on scientific data and it is currently being studied. The REHS staff took action as
soon as we were notified. This is when the FAQ was developed and staff got together to
form a task force so we had a consistent message. We tried to do the best that we could with
the tools we had at the time. We follow the FDA regulations and the Regulations adopted by
the District Board of Health.

Chair Romm inquired if any company would be able to apply for a waiver. Ms. Albee
responded anyone could apply for a waiver; however, the WCHD would not support it unless
so directed by the District Board of Health.

Attorney Miller stated statutes have been taken out of the federal level. He opined
regulations under what the division is operating under are taken out of the law. The law says
hemp is legal. The regulations have to change. To wait a year or two to have the FDA
respond is too long. The WCHD is operating under the state law that says hemp can and will
be allowed. Law requires hemp be regulated through testing, labels, etc. We have to work
with the law and not promulgated separately. Mr. Miller requested the hold order be lifted to
allow for the product to be moved to a different location. They are no longer contracted for
this location and are not able to safely store the product long term during litigation process.
The security of the $60k wholesale product value is of concern.

Chair Romm inquired how long the chocolate product could be stored if that was possible
to be held quality wise. Mr. Adler responded one year in the appropriate place.

Mr. Heinemann asked if they had a facility to store it. Mr. Vance answered Dorinda’s
has a new facility on Wells Avenue where it would be safe. Ms. Vance added the product
could be wrapped.

Mr. Adler asked for a time lag between notice and enforcement. Would like to have a
more friendly approach and is willing to work with the WCHD. Stated this is someone’s
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livelihood. Washoe County’s lack of notice was heavy handed issuing a cease and desist
with an order to destroy. Opined that in the year 2020, there will be fully fleshed out
regulations on all CBD products.

Mr. Heinemann inquired to the WCHD staff that in their due diligence, had they met any
resistance with other companies or had it been complete compliance? Ms. English answered
the WCHD has not had any other facility refuse to discard product.

Mr. Thompson asked if anyone had this quantity or on this scale of $60,000 wholesale
value. Ms. English stated they did not have a way to quantify.

Chair Romm inquired if it would be a tremendous hardship to secure the product to their
satisfaction. If that did occur and they were able to hold the product until this issue could be
resolved, would the County approve? Ms. English identified there was no temperature
requirement, so it would be possible to secure the product and ensure it was not made
available to the public.

Mr. Macaluso stated it was his understanding that the law that was passed has to come up
with clarifying language regarding these types of products. There is no guarantee that it will
be allowed to be input into food products.

Mr. Adler read from Assembly Bill 209, “Unless federal law or regulation otherwise
requires a person shall not sell... a product intended for human consumption...”, the State of
Nevada has addressed the issue. He opined Dorinda has gone above and beyond what the
State of Nevada has required. There are testing results to ensure safety of CBD. CBD is
being eaten right now. That is the intent of the bill.

Ms. Albee requested Mr. Adler to read it again and stopped him when he stated “FDA is
the federal regulator for food products”.

Mr. Adler stated a case for continuing to make chocolates inside and outside of Washoe
County. He opined this CBD issue is literally in the works for the State of Nevada and asked
to allow this business to continue operations.

Public Comment on Agenda Item #6

Aaron Lewis stated a marijuana seed was a felony when he was a kid and there is a
difference between hemp and marijuana. As an active member in the Naval reserve, he was
introduced to Dorinda’s chocolates eight years ago. This is world class and is manufactured
right here. Dorinda does change her product all the time and keeps some lines as well. His
wife told me about a CBD product and talked him into checking into it. As an Engineer by
trade he looked into the reports and testing. Dorinda’s uses local labs and is paying taxes.
He would hate to see them lose $60,000 in product and not be able to move forward in
business if this goes to litigation.

Jaci Goodman, editor of Edible Reno-Tahoe Magazine, which contained the
advertisement for the original coffee shot that started this CBD issue. Ms. Goodman
expressed that when the WCHD stops Dorinda from doing business it hurts her business.
Great Basin Co-op could not be here, but they have also lost serious income from selling
their product. Stated she personally consumes the product and wants to continue. The
original coffee shop is now providing the CBD oil separately and customers are allowed to
add it themselves.

Sean Devlin — Local physician, bio-chemist in the cannabidiol industry for years. CBD
has medicinal properties and has used it on 12-14,000 patients. With testing before and after,
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he has not seen any ill effects or negative lab reports. Offers it is one of the safest things he
has ever recommended to any patients. Patients die from opiates, aspirin and Tylenol. One
of the biggest issues today is opiates have been taken out of the hand of doctors because they
over-prescribed them leading to many deaths. Patients now have no other options and seek
relief from CBD. CBD has strong components as a pain reliever, muscle relaxant and
reduces anxiety. It would be sad if customers could not continue to rely on this product.

BOARD DISCUSSION

Mr. Thompson claimed CBD oils helped people in his family get off medications for
depression and are used for cancer patients and understands what Dorinda’s was trying to do.
According to the Farm Act he thinks Dorinda’s Chocolates did what they were supposed to
do. The board members are charged with keeping Washoe County safe and regulations need
to be upheld. He acknowledged the financial hardship and asked if they were able to keep
the product safe and promise it would not disappear, continue with their business which has
been successful for 9 years, they could they keep it until such future time as regulations may
allow? His recommendation would be to allow for the safe storage of the product for the
next year until the regulations are established to allow for the legal sale of the product.

Chair Romm agreed with Mr. Thompson and said as a small business himself, he sees
Dorinda’s Chocolates side and understands WCHD stance on this. It is a difficult position as
they enforce code based on Federal Food Code and couldn’t afford to lose $60,000 either.
Asked if they could hold the product until this can be clarified, it would not be an
unreasonable outcome for this situation. He does understand the challenge of not being able
to receive the income for it too. He stated everyone wants to be fair and also have the
County enforce codes they are mandated to do. My suggestion would be to hold the product
until such time as the State or FDA can clarify this.

Mr. Heinemann agreed with Chair Romm and suggested possibly running through the
state run Department of Taxation outlet in case they can move the product through them. Mr.
Vance informed him the dispensaries can only sell marijuana produced in Nevada. Mr. Adler
confirmed only marijuana products made at a licensed marijuana facility can be sold. His one
comment again was that the first violator is still selling CBD oils, just separately. Deputy
District Attorney Admirand stopped the conversation.

Mr. Guzman stated this has been tough as | have been listening to both sides. This is the
future and we have to lead with these changes. | agree we have to put this product on hold
but we have to abide with the laws of the County. If the law says no CBD in food items, that
is how it is going to be for now. Hopefully next year it will change and then we see. | know
that is a lot of money and did everything in good faith. Made your product for a good
consumption, but right now that is how it is going to be. | agree we should put the product in
a safe place and go from there.

MOTION

Chair Romm made a motion to amend the appeal and be modified so Dorinda’s
Chocolates would be able to hold the product in a secure location until such time as
State, Federal and County Government clarifies regulations until such time as that
occurs, modifying the destruction order. Mr. Heinemann seconded the motion which
carried four in favor and none against.

Deputy District Attorney Admirand added that for clarification she informed Chair
Romm that the recommendation will go before the WCHD Health Officer for final decision.
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Dorinda Vance requested a time frame for the decision. Ms. Albee responded WCHD
would try to get it out by the end of the month.

Chair Romm thanked everyone for their assistance.
7. *Board Comment
There was no Board Comment.

8. *Public Comment
As there was no one wishing to speak, Chair Romm closed the Public Comment period.

9. Adjournment -
Chair Romm adjourned the meeting at 3:40 p.m.
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WASHOE COUNTY —
HEALTH DISTRICT - —

ENHANCING QUALITY OF LIFE

Staff Report
Board Meeting Date: February 25, 2020
TO: Food Protection Hearing and Advisory Board
FROM: Latricia Lord, REHS, Senior Environmental Health Specialist

(775) 328-2689, llord@washoecounty.us

SUBJECT: Rocky Mountain Chocolate Factory
Staff’s Recommendation for Approval of Variance Case No. 1-20FP Rocky
Mountain Chocolate Factory Application for Variance to Sections 200.005
(Outdoor food establishment, applicable requirements), 060.205(A) (Food
equipment, certification and classification) and 070.020 (Plumbing system) of the
Regulations of the Washoe County District Board of Health Governing Food
Establishments.

Authority to hold hearing on variance requests:

Pursuant to Section 240.085 of the regulations of the Washoe County District Board of Health
Governing Food Establishments, the Food Protection Hearing and Advisory Board shall hold
hearings to consider variance requests to any section of the regulations.

District Health Strategic Objective supported by this item: Healthy Environment — Create
a healthier environment that allows people to safely enjoy everything Washoe County has to
offer.

Applicable Requlations:

Section 200.005 Outdoor food establishments must comply with all applicable
requirements of these regulations. When facilities or equipment are inadequate to protect the
public health, the Health Authority may impose operational and/or menu restrictions on an
outdoor food establishment to protect against potential health hazards.

Section 060.205(A) Except as provided in Subsections B and C of this section, food
equipment that is certified or classified for sanitation by an American National Standards
Institute (ANSI) accredited certification program is deemed to comply with these regulations.

Section 070.020 Except as otherwise provided in these regulations, all plumbing systems
including individual sewage disposal system piping, must be sized, constructed, installed,
located and maintained according to the requirements in the most recent edition of the Uniform
Plumbing Code or pursuant to the authority having jurisdiction.

Previous Action:

On May 13, 2019 Washoe County Health District (WCHD) staff met with Rocky Mountain
Chocolate Factory owner Greg Zrinyi at his store located at 5100 Mae Anne Ave in Reno to
explain proposed changes to the Regulations Governing Food Establishments. The proposed
changes included disallowing portable hand sinks to be utilized at Outdoor Food Establishments.

Washoe County Health District

1001 East Ninth Street, Building B | Reno, Nevada 89512 @
Environmental Health Services Office: 775-328-2434 | Fax: 775-328-6176

washoecounty.us/health PublicHealth

Serving Reno, Sparks and all of Washoe County, Nevada. Washoe County is an Equal Opportunity Employer.
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The proposed changes would also require all equipment to be ANSI certified and all plumbing
systems to have individual sewage disposal system piping. WCHD staff presented the possibility
of Rocky Mountain Chocolate Factory relocating within Greater Nevada Field to Mr. Zrinyi at
that time and suggested he work with Levy Premium Food Services staff to explore that option.

On October 10, 2019, WCHD staff conducted a routine inspection of the Rocky Mountain
Chocolate Factory food establishment located inside Greater Nevada Field at 250 Evans Ave in
Reno. It was noted during the inspection that the food establishment met the definition of an
Outdoor Food Establishment and required a written Operational Plan to be submitted to the
WCHD. It was also noted during that inspection that the Regulations of the Washoe County
District Board of Health Governing Food Establishments require all Outdoor Food
Establishments to have a plumbed hand sink, rather than a portable unit with fresh and gray
water tanks. Since this outlet does not have a plumbed hand sink, it was noted that the operators
will be required to request a variance from the Food Protection Hearing and Advisory Board or
relocate to an area within Greater Nevada Field where adequate plumbing is available.

Rocky Mountain Chocolate Factory owners, Greg and Brita Zrinyi have indicated to WCHD that
due to the length of time their food establishment has been located on the walkway in front of
Concession Stand #4 at Greater Nevada Field they preferred to not relocate and pursue the
variance. They have prepared and submitted an Operational Plan for their Outdoor Food
Establishment and the plan has been conditionally approved by WCHD. The Operational Plan
includes procedures for the maintenance of the proposed portable handwashing sink.

Findings of Fact:

Under established precedent, the Hearing Board may recommend a variance only if, after a
hearing on due and proper notice, it determines by a preponderance of evidence the following:

1. Can the proposed operation of the food establishment avoid endangering the health

and safety of persons living in the Washoe County Health District, if this variance is
granted?
The proposed operation can be conducted in such a way as to avoid endangering the health and
safety of persons living in or visiting the Washoe County Health District. Consequently, the
Health District is supportive of the variance request. Our support is predicated on the inclusion
of and strict adherence to the conditions provided in our recommendation below.

2. Would compliance to these Regulations produce a hardship on the applicant
without equal or greater benefit to the public?
The applicant has indicated that compliance with the Regulations would require either moving
from their long-standing location or the addition of plumbing infrastructure and both could create
significant financial hardship. While the Health District believes compliance with the
Regulations provides benefit to the public, approval of the variance and recommended conditions
and strict adherence to those conditions will provide an equal benefit.

3. Will the owners of property in the general vicinity of the food establishment be
adversely affected if this variance is approved?
The owners of property in the general vicinity will not be adversely affected if this variance is
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approved.

Recommendation:

Staff recommends that the Board advise the District Board of Health to grant the variance. Staff
also recommends that the variance be contingent on strict adherence to the following conditions:

1.

2.

The fresh and gray water tanks in the portable hand sink must always be maintained per
the Operational Plan and manufacture’s recommendations.

All staff working in this food establishment must be able to verbalize to WCHD
inspectors the provisions described in the Operational Plan.

No changes to the foodservice operations or menu are allowed without prior approval
from WCHD.

Rocky Mountain Chocolate Factory must maintain full compliance with all conditions.
Failure to maintain compliance may result in the revocation of the variance at which time
full compliance with Sections 200.005, 060.205 (A), and 070.020 will be required.

Alternatives:

1.

The Hearing Board members can recommend that the District Board of Health approve
the variance under modified conditions (this can include conditions other than or in
addition to those recommended by staff).

The Hearing Board members can recommend that the District Board of Health deny a
variance request.

Possible Motion:

Should the Board agree with staff’s recommendation, a possible motion would be “Move to
recommend that the District Board of Health approve Rocky Mountain Chocolate Factory’s
variance request providing Rocky Mountain Chocolate Factory comply with conditions 1 - 4 as
presented in this staff report.”
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PROFESSIONAL SPORTS
CATERING

To Whom 1t May Concern,

Due to a recent change in the Food Establishment regulations many of our portable permits here at Greater
Nevada Field were reclassified as Outdoor Food Establishments. With that being sald, we now need to apply for a
variance regarding regulations 060.205, 070.020, 070.030 & 200.025.

These portables are not self-contained and the regulations siate the we need to have a plumbed hand
sink and an Operational Plan as well. The reasoning behind the request for this variance is that the building is
over 10 years and was not designed with having these portables in mind.

There is currently no plumbing at these portable locations that would allow us to have
such a sink. The cost to run new water pipes through the concrete floor of the ballpark wouid be
highly expensive. However, we have created an Operational Plan and plan to purchase and
install multiple handwashing stations along the line of portables.

Lastly it is important to note that we have hired and sanitarian this year whose focus will
solely be on ensuring that we are compliant with all local health and safety requirements.

We appreciate your consideration for this variance and look forward to the hearing at which we

can state our case.

Regards,
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Permits #'s and Locations

Cart Name: Location: Permit#
Flocchini SausagdPortable Alley # H20-0001FOOD
BBQ

Popcorn

Wine Bar

Crafters Corner

Steakadelphia  |Portable Alley #]H20-0002FO0OD

Dippin Dots #2

Theme Cart H17-0343FO0D
Margarita Bar H20-0003FO0OD
Hop Valley H20-0004FO0OD
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Employee Training Log

Print Name: Date: Signature:

Supervisor Printed Name: Supervisor Signature:




General Information

The Maximum Occupancy for our stadium is 9100 guests.

The Main Kitchen will prep your food for you designated cart. All your
prepared food will be placed in a labeled Hot Box for you to wheel out to
your portable. The amount of food prepared varies each day (quantity is
based off of the days projected attendance). You will sell the food until it's
gone or hits it 4 hour time located on your Time as a Control log. If you run
out of food before the top of 7" inning (Baseball) or end of halftime (Soccer)
please radio a low call of the items you will need to reach theses designated
times and we will transport the needed product to you.

Guests are not allowed to cook their own food in any way, so please
stay at your stand at all times. If you need a break please radio into your
direct manager so that we may find a temporary replacement.

All employees conducting food operations will be trained on this plan
Your menu and average sales for each of the Portables is as follow:

e DC104 Menu
Premium Cocktails
Well Cocktails
Draft Beer
Bottled Water
Peanuts
Average sales $2,312.79

e Sausage Cart Menu
Bacon wrapped Hot Dog

Italian Sausage
Andouille Sausage
Bratwurst

Foot long Hot Dog
Sauerkraut

Peppers and Onions
Bottled Water
Bottled Soda

Iced Tea




Average Sales $1,816.70

BBQ Cart Menu
Pulled Pork Sandwich

Brisket Sandwich
Smoked Turkey Leg
Mac & Cheese
Coleslaw

Bottled Soda

Bottled Water

Iced Tea

Average Sales $589.70

Dip N Dots #2 Menu

Sizes: Regular and Large

Flavors: Aces Ice, Cookies & Cream, Brownie Batter, Rainbow Ice,
Cotton Candy and Banana Split.

Average Sales $384.28

Popcorn Cart Menu

Popcorn

Cotton Candy

Licorice Rope
Lemonade

Shaved Ice

Churro

Bottled Water

Average Sales $969.95

Margarita Cart Menu

Premium Cocktails

Well Cocktails

240z Canned Beer

240z Domestic Draft
160z Premium Draft
Bottled Water

Peanuts

Average Sales $1,350.33



eak. Iphia Menu
Cheesesteak sandwich
Italian Sausage
Andouille Sausage
Bratwurst
Sauerkraut
Peppers & Onions
240z Canned Beer
160z Canned Beer
Soda
Bottled Water
Average Sales $472.92

Wine Bar Menu
Red wines

White wines

Merlot wines

Zinfandel wines
Average Sales $867.73

Hop Valley Menu
Hop Valley crafted brews

Coors light
Cocktails
Average Sales $1,078.35

Theme Cart Menu
Chicken wings

Street Tacos

Tortas

Chile

Hot Dogs (Foiled wrapped)
Average Sales $102.27

At NO Time is a guest aloud to prepare or cook their own food
anywhere in the Ballpark.




SCPS Food Services Standard Operating Procedures (SOPS)

Employee Health Policy

PURPOSE: To prevent contamination of food and sprend of {llness by foodsarvice
etnployees,

SCOPE: This procedure applies to all foodsetvice employees.
KEY WORDS: Personal Hygiene, Croas-Contaminalion, Contamination

INSTRUCTIONS:

[. Train foodservice employees on using the procedures in this SOP,

9. Follow State ot local health depariment requiements,

3. Foodservice omployees must be encouraged to report health problems to the manager
before working,

4. Ifan ilness develops during work houts, they must immediately report their
condition to the manager.

5, The following wlll be used as a guide for employee restriction or exclusion:

o If the employee has a sore throat with fever, they must be restricted from
working wilh or around food. The employee should be excluded if ey
are primarily scrving a high-risk papulation,

o If the employee has symptoms including vomiting, and/or diarhea, and/or
jaundice, they are (o be excluded from the onvironment,

w  If the person has vomiting and/or diatthea, thoy are not allowed
back into the establishment unti] they are symplom free for 24
hours or has p written medical release from a medical practitioner,

»  Omployees with jaundice are not to roturn to worl unless they have
& written medical release fiom u medical practitioner,

o Ifa medical doctor has diagnosed the employee with a foodbourme illness
caused by Satmonolla Typhi, Shigella spp., Shinga toxin-producing E.
coli, Hepatitus A virus, or Norovitus, they must be excluded from the
envitonment and administration must be notified immediately. Employees
ave not to return to work until they ave cleared by administration.

6. Label and store medicines far employee use in a desiguated atoa and away from food
contact surfaces. Do not store medicines in food storage nveas.

7. Store refrigerated medicines in a covered, keal proof contuiner where they are not
accessible (o children and cannot contaminate food.
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SCPS Food Services Standard Operating Procedures (SOPs)

Employee Health Policy, continued

MONITORING:
o A designated foodservice omployee will inspeet exmployees when they report to
worle to be sure that each employe is following this SOF.
» The designated foodservice employee will momitor that al! foodservice employees
are adhering to the personal hygiene policy during all haws of operation,

CORRECTIVE ACTION:
1. Retrain any foodservice employee found not following the procedures in this SOP.
2. Discard affected food.

VERIFICATION AND RECORD KEEPING:
The fondservice manager will verify that foodservice omployess are following this SOP
by visually observing the employees during nll hows of pperation. The foodservice
manager will somplete the Food Safety Checkdist. Foodservice employees will record
any discarded food on the Damaged or Discarded Product Log. The Food Safety
Chesldist and Damaged or Discarded Product Logs are to be kepton file for & minimum
of 1 year,

| Shaun ms.m\vr N%AC\.%_{A OYDN
pare meLementep: /29 /1A sv:__SFndh
DATE REVIEWED: BY:
DATE REVISED: BY:
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Standard Operating Procedure
Handwashing

This will explaln the proper techhique and time required to wash your hands
propetly. Hand washing Is very Important to pratact our guest from Cross
Contamination of thelr foodh, You want to wash your hands after handling money or

switching job dutles.
Portable Hand Sinks

« Check and malke sure that your wells located uhder the sink ave ready.
1 Is your rinse water this should ba full of clean tap water.
3 Is your waste water this should be empty.
+ Check and make sure you have hand soap and towels to dry your hands.
s How to properly wash your hands.
Turn on water as hot as you can bear.
Squirt hand soap on hands.
gerub both hands together vigorousty for 20 secands. (Sihg row row row
your boat twice),
Dry your hands with a clean paper towel,
Using a paper towal, turn off facet to protect from Cross Contamination,
. Please contact a manger If you have problems with your eguipment, water
well [s empty, missing product or have any COncerns.
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Proper Handwashing is a Must!

The Handsinks Must Have:

n Hot, running water
Liguid soap in a dispenser
Paper towels in a wall-mounted dispenser
Trosh receptacle '
Easy access (Handsinks canniot be blocked {
by anything, in¢luding: carts, boxes, or mop x
buckets.)

=

=

Proper Handwashing:
1, Wet hands with hot running water.
2. Apply goap.
3. Rub hands together for at least 20 seconds,
4. Clean under fingernails and between fingers.
. B.Rinse hands under running water,
6.Dry hands with a paper towel.
7.Dispose of paper towel in frash receptacle.

ng{?@dmms&%
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Personal Hygiene Checklist

Before you start work, make sure you have:

«  Hairnet or hat (ot a visor if working directly with food).

x  Cleah apton or uniform.

»  Washed your hands,

= New disposable gloves,

«  Covered cuts on hands with a bandage and disposable glove,

While woirking, make sure you:

« Wash hands and change gloves when dirty or after touching
anything other than food or utensils.

« Do not eat or drink at work stations ~ You may be able to
drink from an enclosed container with a straw. .

Provided liy CNSIRQAICA, o,
i) lmsr.umranr.,:iulto%lz
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Crown Vetlty CV-BHS-E 15 Gallon, Boonotny Wato Wash Fotfable Quidoos Hand Sinle .,

Paga 1afs

Pautty anptd
A Account~ ES Reorder

hitphamwsiolowebstorecon/2560VEHSE

Crown Verity CV-EHS-E 15 Gallon Economy

Warm Wash Portable Qutdoor Hand Sink -
Single Bowl

A Ao Rend {raviows  ltem & 26BCVEHSE  MFR # CV-EHGE

Guatbti Quata fat Pro dparts Catarlig

|
% $1 755,60 500n
l, ..

» S ENAE Pt ® Caisseminad friiissmemdiis S8 44 B dmar ok b bease dsgnARed

¥ Porfect for outdoor evants a19712001710

« Pulltin 1440W, 120V water heatet

+ 18 gallon tresh watar capucily; 19 galion waste
watal' eppadity Bhipplng!

¥ Exira-large basih for full Toreatm imMmetslon Uruntly Shipa In 3-4 Buslness Days
v

httpn://www.websmurmxtstoro.oom/oruwnwerlwu(_:v-ehs-'a~15~galion-eaoxnopmy~wm'tn~was...

Naw
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Crown Vorlty CY-BHS-E 15 Gallon Roonnsny Warm Wash Portable Outdoor Hand Sink :.

"

Approximataly 300 Individual hand Waghes per

il tank

v Includas soap dispensat and paper towsl

dispanaer

 Extra-large besln for full forearm (mmmersion

« Hand tauick deslgn allows
tranapottation

URC Godeat
Condltjon

OROWR VERITY cV-EHa.BAPEAA
Longth

Width

Halght

Veoltaga

Color

Faueat Included

Froah Water Tank
Cepadlly

Installation Type

Made n Ametlca

Muterlal

Nun'\ ber of Coltipattmahts

style

Typo

Waste Watet Tank
Capaclly

for engy

BROWN ) VERITY

22 inchen

18 Inches

62 Inches

120 Volts '
@ray

Yes
16 gal.

Pottebla
Yes ,
Plastle

9

Hat and Cold
Watet

Carts

18 gal.

Crown Verity CV-EHS-E Detalls

Page2 of' 5

Perfact fot caterlng setvices, outdoor falrs, concetts, and more, this Crown Verlty '
CV-EHS-E 18 gallon single bow! warm water economy outdoor portable hand sink
glves you all the convenlences of & fully functioning hand washing statlon In a

https:I/www.webstauranwtm'e.oom/orownnvex'ltynovjeha-a.lS-gallonueoonomyuwm:m--was.,. 1222017




Crown Verlty CV-EHS-E 15 Gullon Boonomy Wat, Wash Portable Outdaor Hand Sink .., Page 3 of 5

mablla forml This unit ¢an hold up to 18 gallons of fresh water ata fime, dispensed
by a foot pump on the hottom of the unit for hands-ree oparation. The clean
water filling port Is convenlantly located next to the sinle bow!, and It
accommmodates & hose for qulck refllls, The Unlt also comes standard with bullt-In
papet towel and liquld soap dispenaers, providing everything your guests will
nead. A 19 gallon waste water capacity ensures thatyou won't have to draln the

tahlc before clean water runs out,

[

This hand sink boasts a 1440W, 120V billitin water heater to glve customats & far
mate effective way to remove olls, germs, and hactetla, and heats the water to 110
degrees Fahrenhelt within 1 hour of belng plugged in,

Each full tank yields approximately 300 Individual hand washes, while the extra
large slnk basin Is designed to sllow users to immetse thelr entire Toreatm for a
complete cleaningl When the waste water naeds fo be emptled, simply drop
down the dralhage hose located alang the bacl of the unlt. A separate drain plug
for the clean water Is located next to the foot pump.

As the leading souree In outdoor and portable food service equipment, Crown
Verlty places an axtraordinary emphasls on versatility and transportabliity, This
sink (s no dlffarent, with a number of features that malce this [tem ldeal for nearly
any setting, Transportation ls easy, thanks to an Integrated handle that Is palred
with heavy-duty, non-marking rubibet wheels In order to make this device move
Just llika & hand fruck. Furthermore, a lightwelght deslgn (welghing Just 189 Ib.
when filled with water) anstires that neatly anyone can transpott this sink to and
from your destination.

Ovetall Dlinenslons:

Length: 22"

Widlth; 18"

Helght: 62"

Frash Water Tank Capacity: 16 gallons
Waste Water Tank Capacity: 19 galtons

hﬂpﬂ5”WWW-W3BSIU.\JI.'N“EtOI‘B.GOﬂl/OI'OWI'VeﬂW"(W".ﬁhﬂ"e"1S-Eﬂuan'ﬁoonomy“Wﬂl'm'WﬂSn|n 1172012017




Crown Vorlfy CV-EHS-E 15 Gallon Reonomy Watm Waeh Portable Outdoor Hand Sink . Paged of5

Thla Hem Ships via Gomuon Carvler, For more Information and tips to halp your
delivary go smoothly, click here. &

Because this ltet Is not stocked In our warehouse, protessing, translt tines and
stock avallabllity will vaty. If you need your ltems by @ certaln date, please contact
us prior to placing your order, Expedited shipping avallablity may vary. We cannot
guarantee that this ltem can be cancelled off of the order of retumed once [t1s

placed,

gkqﬂ &. Thia ftem compiles with gulticfines sel forth by lhu Qucupationsl Snfaly and Heaith Adratnistration (O5HA),
b whogea misalon 1s (o prommota solt Wusling vorsditions for anployers wnd anployaes,

Wit Thizynit comaswith a NEMA 648P plug,

o |

)1y

Resourcas and Downloads for Crown Verty CV-EHS-E
Resouyaas

@ How to Cléan Slaluless Steel

Othsr Products fram thig Line

Crown Vatly CV-EHS
16 Gullon Leanopy
Poltahjp, Outdoor

$828.20 xqen

https://www.Wobs‘mumnt‘stora.uom/omwn»verlty-cvuahs-e-lS-gnllan»economy-wmmwas... 14421712017




Employee Cooking and Serving
for Guests

While working with Professional Sports Catering (PSC) you are not
allowed to let a guest cook thelr own food. For the safety of the guest this Is
unacceptable because they could injure themselves and/or damage the
equipment. Since they are a Guest and not an employee this Is a llability for
the company.

Failure to follow this rule will result In automatic and Immediate
termination.
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Standard Operatlon Procedures for Portable

Detarmine location, Menu and number of people, then get
s Sternos
Utenslls
Sanltizer bucket with sanitizer (Red bucket)
Degreaser bucket with degreaser (Green bucket)
Serving gloves
Portable hot and cold units will heed
+ Water
o Ice
« Hot unlts to be turned on after water Is addéd
« Hand soap (Wash hands for 20 seconds)
¢ Paper towels
Plck up your Hotbox In the maln kitchen, (Be sure to take the box which Is
labeled for your destination).
¢« Hot boxes will contaln 3 to 6 Sternos to keep food hot
o Only hot food is to be stored In hot boxes
¢ Place Hot food In chafers or Hot steam table with the proper utensils
Hot boxes are labeled with TIme as a Publlc Control Procedure sheets which
need to be followed and food discarded at the proper time. (When picking up
your box the Manager will let you know the attendance for the day).
» Replace food as needed during event (pulling from hot box).
» Monitor lite Sternos and replace as need to ensure a constant proper
holding temperature (155').
o Record all food temperatures on the Time & Temperature Control
sheets located on all hot boxeas,
Cold food will be delivered on Speed rack. Be sure to fill out proper
Informatlon on Time & Temp Control logs located on your hotbox.
o Place cold food on tables or In cold holding unlts with ice. Then place
“backups” in a proper holding area,
+ Replace cold food as needed pulling from the “back up” speed rack.
Closing procedures.
« Bring back all hot & cold food to the Main kitchen to be Inventorled.
« Remove all Sterno cans If empty from hot box and discard of them
properly.
o Discard all food that Is left over per the Time as a Public Control
procedure. (Thls Is based on Health Department Standards)
»  Wipe down and sanitize Inside and outside of hot boxes that were used
Ih your area.

[ [ ] -
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» Clean all tables at your event’s |ocatlon.

s+ Bring make chaffers and utensils to be washed,

« Ask to be checked out by a Manager before clocking out'to ensure that
all above Items have been full filled to company standards.

kkkkAL No time may a customer use the equipment and/or coolc¥¥**X
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Food Preparation of Menu Items
for BBQ Cart

This is step by step Instructions in preparation of your menu items at
your Portable. When you are ready to pick up your hot box with ail your
prepped food, please proceed to the Main Kitchen and get in contact with
either the Sous Chef and/or the Concessions Supervisor. They will then give
you your designated Hot Box labeled to your location and Time as a Control
Log will be located on the side of the box. You will then pull the hot box to
your location ensuring not to hit any quests (be mindful of cracks as well
sometimes they will tip your box over).

Tools you will need......

s TONngs

» Disposable gloves

+ Sanitation Bucket (RED Bucket)
» 2 Slotted Serving Spoons

General Operation

e Turn on flat top to 350 degrees.

e Fill steam well half way full with hot water and turn on to med/high
heat also designated as the number 3 on the dial.

» Place half pan lids over your peppers and onions and Sauerkraut to
keep warm.

Now on to the step by step preparation of your menu items.......
Pork Sandwich

1, Wash your hands for 20 seconds.

2. Place gloves on your hands.

3. Remove burger bun from bag and place opened in a 3# boat,

4, Using tongs place 40z. of meat on bottom bun and close.

5, Serve to customer and allows cashier to collect the money to
prevent cross contamination.

Turkey Leg

1. Wash your hands for 20 seconds.
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3. Place gloves on your hands.

4, Using Tongs remove turkey leg from hot box.

5. Place turkey leg in a 3# boat and ladle 20z. BBQ sauce on top..

6. Serve to customer and allows cashier to collect the money to
prevent cross contamination.

Mac & Cheese

Wash your hands for 20 seconds.

Place gloves on hands.

Using a serving spoon fill your 50z cup up.

Serve to customer and allows cashier to collect the money to
prevent cross contamination.

SRS

Coleslaw

Wash your hands for 20 seconds.

Place gloves on hands.

Using a serving spoon fill your 50z cup up.

Serve to customer and allows cashier to collect the money to
prevent cross contamination.

0 )

Brisket Sandwich

Wash your hands for 20 seconds.

Place gloves on hands.

Remove burger bun from bag and place opened in a 3# boat.
Using tongs place 40z. of meat on bottom bun and close.
Serve to customer and allows cashier to collect the money to
prevent cross contamination.

S

If you have any questions or problems with the equipment tell your stand
lead to contact a Manager.

Remember every time you touch something other than food or
you use the sanitizer to wipe down your station please wash your
hands and change your gloves before you touch food again.



Food Preparation of Menu Items
for Sausage Cart

This is step by step instructions in preparation of your menu items at
your Portable. When you are ready to pick up your hot box with all your
prepped food, please proceed to the Main Kitchen and get in contact with
either the Sous Chef and/or the Concessions Supervisor. They will then give
you your desighated Hot Box labeled to your location and Time as a Control
Log will be located on the side of the box. You will then pull the hot box to
your location ensuring not to hit any quests (be mindful of cracks as well
sometimes they will tip your box over).

Tools you will need......

e Tongs

e Disposable gloves

e Sanitation Bucket (RED Bucket)
e 2 Slotted Serving Spoons

e 2 Half pan sized lids

General Operation

e Turn on flat top to 350 degrees.

e Fill steam well half way full with hot water and turn on to med/high
heat also designated as the number 3 on the dial.

e Place half pan lids over your peppers and onions and Sauerkraut to
keep warm.

Now on to the step by step preparation of your menu items.......
Bacon Wrapped Hot Dog

1. Wash your hands for 20 seconds.

2. Place gloves on your hands.

3. Using Tongs remove a Bacon wrapped hot dog and place on the
grill to brown the bacon.

4. Place foot long bun in a foot long hot dog boat.

Spread open the bun just enough to place the hot dog in it.

6. Once the bacon has browned use tongs to place hot dog into the
bun.

.




7. Serve to customer and allows cashier to collect the money to
prevent cross contamination.

Foot Long Hot Dog

1. Wash your hands for 20 seconds.

2. Place gloves on your hands.

3. Using Tongs remove a foot long hot dog and place on the grill to
sear the outside.

4. Place foot long bun In a foot long hot dog boat.

Spread open the bun just enough to place the hot dog in it.

6. Once the bacon has browned use tongs to place hot dog into the
bun.

7. Serve to customer and allows cashier to collect the money to
prevent cross contamination.

L

Italian Sausage

|

. Wash your hands for 20 seconds.

. Place gloves on hands.

3. Using Tongs remove an Italian Sausage from the hot box and place
on the grill to sear both sides.

4. In a 3# boat Place a hot dog bun and split open enough to place
the sausage.

5. The customer has a choice of peppers and onions or sauerkraut.
Ask for them for their choice and use the serving spoon to place
item on top of sausage.

6. Serve to customer and allows cashier to collect the money to

prevent cross contamination.

N

Andouille Sausage

1. Wash your hands for 20 seconds.

Place gloves on hands.

3. Using Tongs remove an Andouille Sausage from the hot box and
place on the grill to sear both sides.

4. In a 3# boat Place a hot dog bun and split open enough to place
the sausage.

5. The customer has a choice of peppers and onions or sauerkraut.
Ask for them for their choice and use the serving spoon to place
item on top of sausage.

N



6. Serve to customer and allows cashier to collect the money to
prevent cross contamination.

Beer-Cheese Bratwurst

1. Wash your hands for 20 seconds.
2. Place gloves on hands.
3. Using Tongs remove a Bratwurst from the hot box and place on the

grill to sear both sides.

4. In a 3# boat Place a Hot dog bun and split open enough to place
the sausage.

5. The customer has a choice of peppers and onions or sauerkraut.
Ask for them for their choice and use the serving spoon to place

item on top of sausage.
6. Serve to customer and allows cashier to collect the money.

Peppers & Onions

1. Wash your hands for 20 seconds.
2. Place gloves on hands.
3. Using a serving spoon evenly pour peppers & onions over desired

entrée.
4. Serve to customer and allows cashier to collect the money.

Sauerkraut

1. Wash your hands for 20 seconds.

2. Place gloves on hands.

3. Using a serving spoon evenly pour Sauerkraut over desired entrée.
4. Serve to customer and allow cashier to collect the money

If you have any questions or problems with the equipment tell your stand
lead to contact a Manager.

Remember every time you touch something other than food or
you use the sanitizer to wipe down your station please your hands
and change your gloves before you touch food again.




Food Preparation of Menu Items
for Popcorn Cart

This is step by step instructions in preparation of your menu items at
your Portable.

Tools you will need......

» Disposable gloves

» Sanltation Bucket (RED Bucket)
« Latex gloves

* Small ice scoop

General Operation

e To turn on your Popcorn machine you will see a switch box inside of
the unit. Turn on all the toggles (one is for heat and one is for the oil

pump).
Now on to the step by step preparation of your menu items.......
Popcorn

1. Wash your hands for 20 seconds.

2. Place gloves on your hands.

3. Using a Cup pour 32 oz of kernels into top of machine by opening
the lid to the kettle and turn on the machines auger.

4. Press the oil toggle; it will dispense the proper amount of oil for
you. It should be 8-12 ounces of oll.

5. Once the popping of the kernels have slowed to a pop every two
seconds, turn off the machine and dump product out into built in
storage unit.

Cotton Candy

Wash your hands for 20 seconds.

Place gloves on your hands.

Mix 1T of Flousine with 10 pounds of white sugar.
Using a scoop pour mixture into center of Basket.
Turn on the machine.
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6. Using a Paper stick swirl the stick around inside the basket as
cotton candy is being spun out.
7. Place cotton candy in bag and date & label.

Lemonade

1. Wash your hands for 20 seconds.

2. Place gloves on hands.

3. Mix together two bags of Lemonade mix with two gallons of water.
4. Pour into Lemonade dispenser and turn on the Condenser.

Shaved Ice

1. Wash your hands for 20 seconds.
Place gloves on hands.
Turn on Ice shaver.
Fill a 240z clear cup with shaved ice.
Ask guest for desired flavors and pour them on for the guest.
Serve to customer and allows cashier to collect the money to
prevent cross contamination.
Field
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Churro

1. Wash your hands for 20 seconds.

Place gloves on hands.

You can obtain Churros from stand 1 or 2.

When It's busy radio in for more Churros. The kitchen staff will

wrap each churro In foil to help keep warm.

5. Leave the left over Churros in a hot box to keep warm until your
ready for them,

6. Serve to customer and allows cashier to collect the money to
prevent cross contamination.

=l ol

If you have any questions or problems with the equipment tell your stand
lead to contact a Manager.

Remember every time you touch something other than food or
you use the sanitizer to wipe down your station please wash your
hands and change your gloves before you touch food again.



Food Preparation of Menu Items

for Steakadelphia Cart

This is step by step instructions in preparation of your menu items at
your Portable. When you are ready to pick up your hot box with all your
prepped food, please proceed to the Main Kltchen and get in contact with
either the Sous Chef and/or the Concessions Supervisor, They will then give
you your designated Hot Box labeled to your location and Time as a Control
Log will be located on the side of the box. You will then pull the hot box to
your locatlon ensuring not to hit any quests (be mindful of cracks as well
sometimes they will tip your box over).

Tools you will need......

Tongs

Disposable gloves

Sanitation Bucket (RED Bucket)
2 Slotted Serving Spoons

« 2 Half pan sized lids

e Metal Spatula

General Operation

¢ Turn on flat top to 350 degrees.

o Fill steam well half way full with hot water and turn on to med/high
heat also designated as the number 3 on the dial.

« Place half pan lids over your peppers and onions and Sauerkraut to
keep warm.

Now onh to the step by step preparation of your menu items.......
Cheesesteak Sandwich

Wash your hands for 20 seconds.

Place gloves on your hands.

Using Tongs place 60z of meat on the flat top.

Place 40z of peppers & onions on top of meat on flat top and mix
up.

5. Cook for 2 minutes (Your meat is already cooked through putting it
on the grill is for *Show").

PwN e
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Remove Hoagie roll from bag. Open it and place it in a 3# boat.
Using the spatula scoop up the meat mixture and place on bottom
half of the Hoagie roll.

Pour 40z of Gehl's cheese sauce on top of the meat.

. Place the Hoagie top on top of the cheese and meat to close the

sandwich,

10. Serve to customer and allows cashier to collect the money to

prevent cross contamination.

Italian Sausage

1.
2.
3.

Wash your hands for 20 seconds.

Place gloves on hands.

Using Tongs remove an Itallan Sausage from the hot box and place
on the grill to sear both sides.

In a 3# boat Place a hot dog bun and split open enough to place
the sausage.

. The customer has a choice of peppers and onions or sauerkraut.

Ask for them for their choice and use the serving spoon to place
ltem on top of sausage.

Serve to customer and allows cashier to collect the money to
prevent cross contamination.

Andouille Sausage

N

. Wash your hands for 20 seconds.
. Place gloves on hands.
. Using Tongs remove an Andouille Sausage from the hot box and

place on the grill to sear both sides.
In a 3# boat Place a hot dog bun and split open enough to place
the sausage.

. The customer has a choice of peppers and onions or sauerkraut.

Ask for them for their choice and use the serving spoon to place
item on top of sausage.

. Serve to customer and allows cashier to collect the money to

prevent cross cantamination.

Beer-Cheese Bratwurst

1.
2.

Wash your hands for 20 seconds.
Place gloves on hands.



3. Using Tongs remove a Bratwurst from the hot box and place on the

4

5

6

grill to sear both sides.

. In a 3# boat Place a Hot dog bun and split open enough to place
the sausage.

. The customer has a choice of peppers and onions or sauerkraut,
Ask for them for their choice and use the serving spoon to place
item on top of sausage.

. Serve to customer and allows cashler to collect the money.

Peppers & Onions

1.
2.
c

4.

Wash your hands for 20 seconds,

Place gloves on hands.

Using a serving spoon evenly pour peppers & onions over desired
entrée.

Serve to customer and allows cashier to collect the money.

Sauerkraut

2 WN &

. Wash your hands for 20 seconds.

. Place gloves on hands.

. Using a serving spoon evenly pour Sauerkraut over desired entrée.
Serve to customer and allow cashier to collect the money

If you have any questions or problems with the equipment tefl your stand
lead to contact a Manager.

Remember every time you touch something other than food or
you use the sanitizer to wipe down your station please wash your
hands and change your gloves before you touch food again.




Food Preparation of Menu Items
For DipNDots #2

This is step by step instructions in preparation of your menu ltems at
your Portable, The flavors we carry are as follows Aces Ice, Cookies &
Cream, Brownie Batter, Rainbow Ice, Cotton Candy and Banana Split.

Tools you will need......

» Ice cream scoops
o Disposable gloves
o Sanitation Bucket
» Large and Regular size Dip’N‘Dot serving cups

Now how to prepare your ordered item.....

|

. Wash your hands for 20 seconds.

With clean gloves on both hands pick up proper size cup ordered.

3. Using the Ice Cream scope fill the serving cup up to the top with the
guests chosen flavor.

4, Hand the cup to the guest and allow the cashier to collect the money.

N

Remember every time you touch something other than food or
you use the sanitizer to wipe down your station please wash your
hands and change your gloves before you touch food again.




Standard Operating Procedures for
Cooking & Reheating food

In this SOP we will cover the proper procedures and temperatures to
cooking food and/or reheating food for our guests. Cooking and reheating
food is extremely important to understand inside and out because so many
things can contribute to making food unsafe for consumption.

Cooking

There are many different ways to cook your food like on a stove top,
Barbeque, Oven ect. whichever way you choose to prepare food doesn't
matter when It comes to the safety off the food it's the Temperatures in
which you are cooking the food. Eating under cooked food is extremely
dangerous and can result in severe illness and even death. First we will
cover the proper temperatures you must reach for each type of meat in
order to make it safe and/or follow company policy.

Beef= 165* degrees (we only sell well done burgers)
Pork & Chicken= 165* degrees

When cooking these items always use a properly calibrated
thermometer to check the temperature of the food to remove any “guess
work” from your shift and it is a visual verification that the food has been
cooked properly. If your designated temperature has not been reached give
the item extra time to cook don't rush it or serve an under cooked item
(Guests are happy to wait for a properly cooked meal rather than
waiting, getting an under cooked meal and then waiting again for a
new meal). Wash your hands before starting a new task and put on gloves
when handling food and be sure to change them as needed or when a task
has been completed.

Reheating

Now we will cover the proper reheating procedures and temperatures
that should be followed in order to ensure safe reheating of the food.

When reheating food a few things too look for before you start the
reheating process is; the date (is it still safe to eat or is It old and needs to
be thrown out), check and make sure it was properly cooled by referring to




the kitchen’s cooling chart (ask a Chef to check the records), has the food
been contaminated somehow by not being covered properly ect. Once you've
determined that the food is still good and in its time frame you can start to
reheat the item by using the stove, oven and steamer. When reheating
food you want to make sure that you reach a temperature of 165*
degrees to make reheated food safe again. By reaching this
temperature you‘ve killed any organisms that may have started to grow.
Verify that you’ve reached your 165* mark by using a calibrated
thermemeter and visually seeing that the mark has been met and the food is
safe. . If your designated temperature has not been reached give the item
extra time to cook don't rush it or serve an under cooked item (Guests are
happy to wait for a properly cooked meal rather than waiting,
getting an under cooked meal and then waiting again for a new
meal). Wash your hands before starting a new task and put aon gloves when
handling food and be sure to change them as needed or when a task has
been completed.

The Magic Number to Remember for Cooking and Reheating food is
165* degrees.



Standard Operating Procedures for
Hot & Cold Holding

Food Safety doesn’t just stop at just cooking the food, the way you
hold the food hot or cold is very important to food safety. Making sure the
way you are holding the food is important because in proper holding of food
mixed with time can cause a severe illness or even death. We will learn how
to hold hot food and cold food at their proper temperatures and what to do if
they start to enter the Danger Zone of 40*- 140* degrees (this is the zone
that bacteria’s will grow at).

HOT Holding

There are many different ways to keep food hot like using an electric
steam well, heat [amps or even sternos (cans of fuel). To keep food safe an
out of the Danger Zone we want to keep our Hot food at or above 140*
degrees. A good way to make sure this is being accomplished is by using a
thermometer to check the temperature of the food perlodically and using a
log sheet to record the temperatures throughout the service time frame.

If you have a steam well you first check to make sure the drain is closed
before filling the wells a third of the way up with water. Once filled turn the
steam well on most have dials on them turn the dial to medium high heat
and cover the well to allow heat to stay trapped. Once the water is steaming
you may place your food pan in the well to close up the whole and cover the
food with a lid. Use your thermometer to periodically check the temperature
of the food and recording the temperature on the log sheet. If the food has
dropped in temperature use a radio to call the Kitchen to pick up the food,
so they can reheat It properly. If you think you just need to turn up the
steam well because it's cold out, please try that as well.

If your using Sternos to hold food then we wlll use Chaffer with 4 inch insert
and a lid. First we will start by filling the insert with water a third of the way
to the top (to ensure we don't have an overflow when we place the food in)

and place the lid on top trapping in the heat. Now light 2 sternos on fire and
place them under the insert of the chaffer to produce your heat. Once steam
has started to develop you may now place your food in the chaffer. Use your




thermometer to periodically check the temperature of the food and recording
the temperature on the log sheet. If the food has dropped in temperature
use a radio to call the Kitchen to pick up the food, so they can reheat it
properly. If you think you just need to turn up the steam well because it's
cold out, please try that as well.

Always keep hot food at or above 140% degrees

COLD Holding

Here we are going to go over the proper holding temperature of cold food
which is 40* or below. To keep food safe an out of the Danger Zone we want
to keep our Cold food at or below 40* degrees. A good way to make sure
this is being accomplished is by using a thermometer to check the
temperature of the food periodically and using a log sheet to record the
temperatures throughout the service time frame,

If your using ice to keep your cold food cold you will want to use
enough ice to at least reach the same level as the food itself (any food that
[s above the ice will not hold safely and willl enter the Danger Zone). If food
has entered the Danger Zone radio the Kitchen so that we may elther re cool
the food If there is still enough time to keep it safe or dispose of the item
and replace it.

Always keep cold food at or below 40* degrees.



Taking Food Temperatures

What You Need:

= An approved and calibrated bi-metallic stemmed food
thermometer, It should read from Q°F to 220°F,

» Food temperature chart.

= Alcohol swab or Quats sanitizer solution,

What To Do:

 Clean and sanitize thermometet.

= Tnsert probe into thickest part of the food and wait for reading to stop.
Take temperature in more than one area of food, if possible.

» Make sure adequate tempetature is reached and maintained.

« Adjust the thermostat of holding unit if necessary.

» If holding unit does not maintain proper temperatures, use a different
unit.

RELE A ot
b WM
Provided by CNS/RQA/CA, Ino,
3{325 La Boya Dr,, Sulte 212
Wastlake Village, CA 91362
Ph: (418) 874-9626
Bamall: ens@Rodeatscom
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Calibrate Your
Thermometer!

What You Need':

An approved bi-metallic stemmed food thermometer, ¥
should read from Q°F to 220°F,

« Cup of water with lots of ice init,

What To Do:

« Place the thermometer in the ico water.

« Wait for the needle to stop moving.

« If jt does not read 32°F, adjust the nut under the dial while the stem is
still in the ice water,
The therraometer cage may have a built-in tool for this or you may
need a small pair of pliets.

Provhied Uy CHSARQAICA, Tiew,
31525 La Vaga De,, Sulta 12
[ Wettlsk Villags, 0A 91362 -
Ph (418) K74-9626
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Standard Operating Procedures
For High Temp Dish machine

High Temperature Dish machines can sometimes be a little
intimidating with all their components. Hopefully with this quick lesson in
them, we can put some of those worries to rest.

The machine we use on property is a high temp machine; this means
the water that is used to clean the dishes is around a HOT 180 degrees in its
rinse cycle and 150-160 degrees in its wash cycle (so be careful putting
away the dishes because some may still be hot coming out of the machine).
The chemicals used for the machine are Diversey products and they are; A7
Suma Select Rinse Aid, P6 Suma Detergent and because this is a high tem
machine we are using the 180 degree heat to sterilize the dishes no need for
chemical Sanitizer. Now that you know we use heat to sterilize the dishes
you now know how important it is to always check the temperature of the
water by using the maximum registering thermometer, record the temps on
your Dish machine temp log and notify the Chef immediately if your
rinse cycle isn’t getting too 180 degrees or above because then the
machine isn't sterilizing the dishes.

When starting your shift record your temperatures on the log to verify
that the machine is working properly if not notify the chef immediately.
Second step check all your chemicals in use to make sure none need to be
replaced. As long as your machine is hitting 180 degrees in rinse mode and
your machine has the chemicals it will need for the day and you’ve recorded
the temperature of the water on the dish log then you are ready to run your
first load of dishes.

When ending your shift record your temperatures on the dish log,
drain all sinks and dish machine, clean all food debris off counters and inside
the sinks. Now with sanitizer (located across from the dish machine over the
three compartment sink) wipe down all the counters and the inside of the
sinks to sterilize the dish area too have it ready for the next shift. Sweep
and mop the floors then check out with Chef before you leave.

**Never ever turn off the Dish Machine leave it on at all times* *




.......

Manual Ware Washing
Procedures

Step 1. Rinse, scrape, of soak ,
RInge, scrape, o soak all iTems hefore washing.

Step 2. Wash
Wash itetns In the first sink in hot soapy water,
Step 3. Ringe ®

Tmnerse or spray rinse items in the second sink.

Step 4. Sanltize |
Iimmerse items in the third sink filled with Quats ganitizer at 200

ppm.

Step 5. Alr dry
Alr dny all items oh a drain board.

Provided by CHSRQACA, Tnd,
1925 Yo i w;%fﬁaim

Wertlases Village, CA 91362
Bly: (818 700616 LQ%I&MMAM

emells ens@dloodsslecmn




LEVY RESTAURANIS
DisE MACHINE TEMPERATURE/SANITIZER LOG
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Standard Operating Procedure

Cleaning & Sanitization

This will explain the proper way to clean your area and what Chemicals
will be used and how to hold the chemicals. Remember we never want to
mix chemicals or place them in the wrong designated container. If you have
any questions or concerns about the chemicals and their possible react
actions, please refer to the MSDS binder located in every mop room or ask a
manger for assistance. The Sanitizer we use on property is a cold sanitizer,
so if the water is warmer than body temp please discard and start a fresh
bucket. Store your degreaser and sanitizer 6 inches off the floor and away
from all food products. Food Service ends at the top of the 7t" for baseball or
at the end of half time for Soccer.

Check the sanitizer solution by dipping a Sanitizer test strip into it.
Watch the color change and match it to closest color given on the test strip
container. The proper “PPM” (Parts per million) is between 200ppm and
400ppm anything under or above please contact a manger immediately.

Tools Required

e Sanitizer (use red bucket only)

e De-greaser (use green bucket only)
e 2 Side towels

e Gloves

Proper cleaning of Portables

e Remove all food products from portable and set aside wrapped or closed up.

e Turn off all EQuipment.

¢ Place gloves on hands.

» Check your "PPM” in the solution using the proper test strip.

¢ Using the Sanitizer place one towel in bucket (Red bucket) and one towel in
the degreaser (Green Bucket). Submerge both towels.

» [If the table is soiled horribly or something doesn’t want to come off try using
the degreaser (Green bucket).

e Using the Sanitizer (Red bucket) towel, proceed to wipe down the Portable i.e.
Counters, inside fridges or freezers and outside of them and heating wells.

e Don't wipe the Sanitizer off with a dry towel please allow to dry naturally.

e Never use the Sanitizer towel as the degreaser towel or vice versa.
Remember we do not want to ever mix chemicals.



Take all used pans and product back to main kitchen to be inventoried and
washed and sanitized by the dishwashers.

Once you feel that your Station has been closed properly. Please contact a
manger for inspection before clocking out and going home.



Time as a public Health Control Procedures
All food is prepared and cooked in the main kitchen (Permit # F090131).

Hot boxes and speed racks are used to transport and hold hot food and cold food.
Temperatures are monitored when the food has been removed from cooking and
held in the hot box (check the side of the hot box to locate the Time and
Temperature as a control log). Take note of the discard time on the log, so you
know when to get rid of the food. When cold food is removed from the Walk In-
cooler it must be logged on the Time and Temperature as a Control log with a
discard time located taped to the speed rack. All food for the party will be discarded
at the discard time at the end of the party, but to not exceed 4 hours after cooking
is done.

After an event ail untouched food which hasn't hit its 4 hour time frame will
be placed out for family meal (employee lunch) for the remaining time left.




LEVY RESTAURANTS

TIVIE AS A PUBLIC HEALII CONFYROL,
TEMPERATURE LOG

Al PYIFs must have temperature records.
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Protect Food and
Food Contact Surfaces

Provide covers and/or sheeze guards for
all apen food on digplay.

Do not blace fruits with edible skins on,
ice,

Store food, beverages, ice, foodservice equipment and
supplies at least 6" off the floor

Keep chemicals away from food and food contact
surfaces (chemicals include canned heat),

Have a bucket of sanitizer and clean cloth
available at each warkstation,

rayljed by CNSIRQA/CA, Tou,
R 21996 Ly Baya Dr, Sulle 212

Remallt ons@loodsnie,com

o I witisko Village, CA 91262-4019 L .
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Safe Food Handling

L

2,

3,
4,

sl

10.

TEN RULES FOR HANDLING FOOD SAFELY

All employeas must follow strict personal hyglene poncles‘

potentially hazardous foods should be identifled on the manu, and safe-
handling procedures should be established for each.

Food must be obtained from approved suppllers.
Time/Temparature abuse must be avolded when handiing prepared foods

Potentlally hazardous raw foods must be kept séparate from ready-to-eat
foods.

Cross-contamination must be avolded: Establish hand-washing guldennes
Wash, rinse and sanitize all food contact suifaces.

Foods must be ¢cooked to racommeandad Internal tempetatures.

Hot foods should be held hot (L40°F or greatet) and cold foods held cold (41°F
or lowear).

Foods must be cooled from 140°F to 70°F In 2 hours or lass, and from 70°F to
41.°F In 4 hours or less.

Leftovers must be heated to 168°F for at feast 15 seconds within 2 hours,
Leftovers should only be reheated once,




Food Safety Check List

Check list

YN

Are the Time and Temp log filled out?

Comment

Are the Sternos lit under Chaffer?

All smallwear pointed in the same direct

ion?

Are there serving gloves available?

Are the sneeze gaurds in place?

Is the Sanitizer bucket full of Sanitizer?

Is there a side towel in the Sanitizer?

Do you have a thermometer?

Is there enough serving utensils?

Are the Napkins out?

Check temperatures of all food every ho

Cold food iced/ kept cold properly?

Are the sternos lit in the Hot Box?

Did you check PPM of sanitizer?




DEPARTMENT

Damaged or Discarded Product Log

MONTH:

DATE AMOUNT ITEM

REASON / INITIALS

COST

EXT

$0.00

$0.00

$0.00

$0.00

$0.00

$0.00

30.00

$0.00

$0.00}

$0.00

$0.00

$0.00L

$0.00

$0.00

$0.00

$0.00

$0.00

$0.00

$0.00

$0.00

$0.00

$0.00

$0.00

$0.00

$0.00

$0.00

$0.00

$0.00

$0.00

$0.00

$0.00

$0.00

$0.00

Total

$0.00

2/26/98
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CONCESSIONS - SELF INSPECTION CHECKLIST

Name of Stand/Bar: _..____.
Date: ) Complated By: a—

Food Recelving & Dry Storage

(T3 Are food Itams recelved from appraved sources, In gaod condition & proper temperaures? —

] Arafood ftms frea of dents & donage? S
i Are food and non-food products alevated at least & inchas off the ground? e
Py Are foud items properly covered & stored In ipproved cantatner? -
(] Are all nan-deseript food products properly theled {salt, sugar, ete)? —
Are food starage room clean & organized? e
[ No scoop handles In food product? R

cold Stovage of Faod

"] Are refrlgarator temperatures at 40°F or less?
€51  Are freezer temperatures at 0°F or less? .

4 Aveall faod products coverad In reach-In coolers? TR
Are food products lebeled with name 8 date? e
L1 Areall refrigerator & freczer unlts equipped with thermameters Inslde unlt? I S s
[J Areall cefrigerator & freezer units in good repar? e e

Food Preparation Practices
Are frults & vegetablas properly washed before preparation? RS~ ~
s bare hand contact with ready-to-eat foods minlmized? PRy NNPREIE
Are tongs/utenslls used for handling frult/vegetables? PRI =i
No wedged or [mproperly stored In-use utenslls?
Candimants properly protected or In dispensers? .

gonso

Employee Practices
Are employees In the corract, clean unffoem?
Are all handsinks accessible & in good repar?

Are hand sinks stocked with soap, paper towels, hot water at 1007110 degrees & hand washing slgn?
Do employees wash hands at deslgnated hand sink?

Are employees free of Hlness or Infecttons?

Employees do not stare food, drink or persand Items In undeslgnated area?

ooops

=
J

Concession & Equipment

1 s all food equipment properly washed, rinsed & sanitized? .
[} s the sanltizer st the 3 compertment sink at the proper concentration {200 ppm QUAT)? PR = 1
7 s the dish machine final rinse at the proper concentration (50-100 ppm Chlorine or temp 180-194)? P —
£T  Are test strips avallable? e N
O Are wiping cloths In sanltizer buckels? DR
O Are sanltizer buckets & boltles ul proper concentration {200 pprm QUATY? e
T Is the lce scoop properly stored In cleay holder with bandle out of lee? e
£} sodanozzles cleaned & sanitized? L rmm—
3 Are hood vents & filters In place? B

Facllity.
1 Areall fioors, walls & cellings clesn & In good repalr? e T i
51 Are restrooms propetly stocked with supplles? S
[0} Daes facllity malntaln proper hot water at 120°F7 )
£ is the facllity free of Insect # rodent Infestitlons? i
Are chemlcals properly labeled & storett separately from food areas? e s
1 Are all light fixtures properly pretected with shlelds? A ———
Are floor dralns properly cleaned & I gaod repalr? I e ——
£} Areall trash cans emptled? =

Pre-Shift Tralnlng
Y wWhat was the tople for today? e R




WASHOE COUNTY
HEALTH DISTRICT

ENHANCING QUALITY OF LIFE

February 7, 2020

Levy Premium Foodservice

Attn: Shaun Finch

250 Evans Ave

Reno, NV 89501

H20-0001FOOD, H20-0002FO0OD, H20-0003FOOD, H20-0004FOOD, H17-0343FO0OD
RE: Conditional Operational Plan Approval

Dear Mr. Finch,

The Washoe County Health District (WCHD) has now completed the review of the written Levy Outdoor
Food Establishment Operational Plan. This letter serves to inform you that your written plan submitted
on January 31, 2019 has been CONDITIONALLY APPROVED for compliance with the requirements as
outlined in the Regulations of the Washoe County District Board of Health Governing Food
Establishments. Your facility may commence the food preparation and service processes outlined in this
plan.

This approval is granted based on a thorough review of information provided in your written
Operational Plan. Please be advised that final approval is subject to the condition that the facility will
receive a validation site inspection by the WCHD. The purpose of the validation site visit is to verify
procedures are conducted in conformance with the procedures outline in the written Operational Plan.
Upon completion of the site inspection, the WCHD will either issue a final approval of the Operational
Plan or request additional information and revisions to the plan.

Sincerely,

P o (:J C:t =

>
Michael Touhey, Senior Environmental Health Specialist
Environmental Health Services Division

S~

ec:
Amber English, Environmental Health Specialist Supervisor
Latricia Lord, Senior Environmental Health Specialist
Matt Christensen, Environmental Health Specialist
ENVIRONMENTAL HEALTH SERVICES
1001 East Ninth Street | P.O.Box 11130 | Reno, Nevada 89520 @
775-328-2434 | "Fax: 775-328-6176 | washoecounty.us/health

Serving Reno, Sparks and all of Washoe County, Nevada | Washoe County is an Equal Opportunity Employer PublicHealth
Prevent. Promatr Fratect,



WASHOE COUNTY —
HEALTH DISTRICT S

ENHANCING QUALITY OF LIFE

Staff Report
Board Meeting Date: February 25, 2020
TO: Food Protection Hearing and Advisory Board
FROM: Latricia Lord, REHS, Senior Environmental Health Specialist

(775) 328-2689, llord@washoecounty.us

SUBJECT: Levy Premium Food Service
Staff’s Recommendation for Approval of Variance Case No. 2-20FP Levy
Premium Food Service Application for Variance to Sections 200.005 (Outdoor
food establishment, applicable requirements), 060.205(A) (Food equipment,
certification and classification) and 070.020 (Plumbing system) of the regulations
of the Washoe County District Board of Health Governing Food Establishments.

Authority to hold hearing on variance requests:

Pursuant to Section 240.085 of the regulations of the Washoe County District Board of Health
Governing Food Establishments, the Food Protection Hearing and Advisory Board shall hold
hearings to consider variance requests to any section of the regulations.

District Health Strategic Objective supported by this item: Healthy Environment — Create
a healthier environment that allows people to safely enjoy everything Washoe County has to
offer.

Applicable Regulations:

Section 200.005 Outdoor food establishments must comply with all applicable
requirements of these regulations. When facilities or equipment are inadequate to protect the
public health, the Health Authority may impose operational and/or menu restrictions on an
outdoor food establishment to protect against potential health hazards.

Section 060.205(A) Except as provided in Subsections B and C of this section, food
equipment that is certified or classified for sanitation by an American National Standards
Institute (ANSI) accredited certification program is deemed to comply with these regulations.

Section 070.020 Except as otherwise provided in these regulations, all plumbing systems
including individual sewage disposal system piping, must be sized, constructed, installed,
located and maintained according to the requirements in the most recent edition of the Uniform
Plumbing Code or pursuant to the authority having jurisdiction.

Previous Action:

On July 17, 2019, July 24, 2019, August 3, 2019 and August 24, 2019 Washoe County Health
District (WCHD) staff conducted routine inspections of various Levy Premium Food Service
food establishments located inside Greater Nevada Field at 250 Evans Ave in Reno. Many of
these food establishments had been previously classified as Portable Units for the Service of
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Food. Due to the business demands of the facility, additional equipment was frequently utilized
in order to supply the units.

Therefore, it was noted during the inspections of specific units that they no longer met the
definition of a Portable Unit because the food operations were not contained to a single unit. It
was noted that the food establishments more closely met the definition of an Outdoor Food
Establishment and required a written Operational Plan to be submitted to WCHD. It was also
noted during the inspections that the Regulations of the Washoe County District Board of Health
Governing Food Establishments were in the process of being revised and the proposed changes
included disallowing portable hand sinks to be utilized at Outdoor Food Establishments. The
proposed changes would also require all equipment to be ANSI certified and all plumbing
systems to have individual sewage disposal system piping. With respect to Levy Premium Food
Service, this meant that all Outdoor Food Establishments would be required to have a plumbed
hand sink, rather than a portable unit with fresh and gray water tanks. Since these food
establishments did not have a plumbed hand sink it was noted that the operators would be
required to either install plumbed hand sinks or request a variance from the Food Protection
Hearing and Advisory Board if the revisions to the regulations were approved.

The proposed changes to the Regulations were approved and became effective September 13,
2019. Therefore, Levy Premium Food Service operators have submitted a variance request to
allow a portable hand sink. Additionally, Levy Premium Food Service operators have prepared
and submitted an Operational Plan for their Outdoor Food Establishment and the plan has been
conditionally approved by WCHD. The Operational Plan includes procedures for the
maintenance of the proposed portable handwashing sink

Findings of Fact:

Under established precedent, the Hearing Board may recommend a variance only if, after a
hearing on due and proper notice, it determines by a preponderance of evidence the following:

1. Can the proposed operation of the food establishment avoid endangering the health

and safety of persons living in the Washoe County Health District, if this variance is
granted?
The proposed operation can be conducted in such a way as to avoid endangering the health and
safety of persons living in or visiting the Washoe County Health District. Consequently, the
Health District is supportive of the variance request. Our support is predicated on the inclusion
of and strict adherence to the conditions provided in our recommendation below.

2. Would compliance to these Regulations produce a hardship on the applicant
without equal or greater benefit to the public?
The applicant has indicated that compliance with the Regulations would require significant
capital improvements to install the applicable plumbing infrastructure and that would create
significant financial hardship. While the Health District believes compliance with the
Regulations provides benefit to the public, approval of the variance and recommended conditions
and strict adherence to those conditions will provide an equal benefit.
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3. Will the owners of property in the general vicinity of the food establishment be
adversely affected if this variance is approved?
The owners of property in the general vicinity will not be adversely affected if this variance is
approved.

Recommendation:

Staff recommends that the Food Protection Hearing and Advisory Board advise the District
Board of Health to grant the variance. Staff also recommends that the variance be contingent on
strict adherence to the following conditions:

1. The fresh and gray water tanks in all portable hand sinks must always be maintained per
the Operational Plan and manufacturer’s recommendations.

2. All staff working in any Outdoor Food Establishment operated by Levy Premium Food
Service must be able to verbalize to WCHD inspectors the provisions described in the
Operational Plan.

3. No changes to any foodservice operations or menu at any Outdoor Food Establishment
operated by Levy Premium Food Service is allowed without prior approval from WCHD.

4. Levy Premium Food Service must maintain full compliance with all conditions. Failure
to maintain compliance may result in the revocation of the variance at which time full
compliance with Sections 200.005, 060.205 (A) and 070.020 will be required.

Alternatives:

1. The Hearing Board members can recommend that the District Board of Health approve
the variance under modified conditions (this can include conditions other than or in
addition to those recommended by staff).

2. The Hearing Board members can recommend that the District Board of Health deny the
variance request.

Possible Motion:

Should the Board agree with staff’s recommendation, a possible motion would be “Move to
recommend that the District Board of Health approve Levy Premium Food Services’ variance
request providing Levy Premium Food Service comply with conditions 1 - 4 as presented in this
staff report.”
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APPLICATION FOR VARIANCE

Receipt No.

DATE___ 2/10/20

NAME OF APPLICANT __ Rocky Mountain Chocolate Factory

ADDRESS 250 Evans Ave.

CITY _Reno STATE NV ZIP 89523

PHONE 775-742-6888 FAX

EMAIL ADDRESS rmcf.reno@sbcglobal.net

TITLE OF REGULATIONS__Regulations of the Washoe County District Board of Health Governing
Food Establishments

SECTION(S) OF REGULATIONS TO BE VARIED 200.005, 060.205, 070.020

REASON FOR VARIANCE REQUEST We are asking for a variance so that we may comply with new

regulations for Outdoor Food Establishments being upgraded from a Snack Bar License. For this upcoming

year; we have developed an Operational Plan to ensure the public is protected as we serve at all the events.

) £

SIGNATURE__ /) oy “ )n DATE__2/n /20
VRS Y |
___________ S o = = —— = = = = = = —
(Office Use Only)
DATE RECEIVED CATEGORY TYPE
VARIANCE FEE PUBLIC NOTICE DATES

H-479 (Rev. 04/15)



WASHOE COUNTY
HEALTH DISTRICT

ENHANCING QUALITY OF LIFE

February 12, 2020

Rocky Mountain Chocolate Factory

Attn: Greg Zrinyi

250 Evans Ave

Reno, NV 89501

H20-0074FO0OD

RE: Conditional Operational Plan Approval

Dear Mr. Zrinyi,

The Washoe County Health District (WCHD) has now completed the review of the written Outdoor Food
Establishment Operational Plan. This letter serves to inform you that your written plan submitted on
2/12/2020 has been CONDITIONALLY APPROVED for compliance with the requirements as outlined in
the Regulations of the Washoe County District Board of Health Governing Food Establishments. Your
facility may commence the food preparation and service processes outlined in this plan.

This approval is granted based on a thorough review of information provided in your written
Operational Plan. Please be advised that final approval is subject to the condition that the facility will
receive a validation site inspection by the WCHD. The purpose of the validation site visit is to verify
procedures are conducted in conformance with the procedures outline in the written Operational Plan.
Upon completion of the site inspection, the WCHD will either issue a final approval of the Operational
Plan or request additional information and revisions to the plan.

Sincerely,

Michael Touhey, Senior Environmental Health Specialist
Environmental Health Services Division

ec:
Amber English, Environmental Health Specialist Supervisor
Latricia Lord, Senior Environmental Health Specialist
Matt Christensen, Environmental Health Specialist

ENVIRONMENTAL HEALTH SERVICES
1001 East Ninth Street | P.O.Box 11130 | Reno, Nevada 89520
775-328-2434 | Fax: 775-328-6176 | washoecounty.us/health
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WASHOE COUNTY
HEALTH DISTRICT

ENHANCING QUALITY OF LIFE

OPERATIONAL PLAN REVIEW APPLICATION
Washoe County Health District
Regulations of the Washoe County
District Board of Health Goverm’ng Food Estabhshmems

NAME OF FSTABL:@HMENTEDux i ARG NUMBER HQQ ( 074 OO

ADDRESS 7350y Tuant AVE (Acrs Baag¥ITY “Renc e K4 e
PERSON TO CONTACT (;3&sG_ % Raua Zewntl  DAYTIME PHONE (;35) 742268

I am submitting an Operational Plan for (select all that apply):
(0 Barbeque
[0 Bed & Breakfast

[J Portable Unit for Service of Food, Operation of Pool Decks
[E!Gutdoor Food Establishments
O Food Establishments with Catering to include those providing meals to School Kitchens

U] Satellite Food Distribution Facilities with more than one drop off location

S = ———r 1 4 - ~ s il e T e et LA LT S ———

Will process be used at more than one location? [1Yes Ko

If yes, list name(s) and permit number(s)

Will product be served at more than one location? CYes Nﬁo-
If yes, list name(s) and permit number(s)

How will the product be sold? (Select all that apply): m(etail OWholesale

*Note: The Operational Plan - Initial Review Fee must be paid in full and an Operationat plun containing all of the required
documentation as outlined in the WCHD Chiecklist for General Operational Plan Requivements and the ﬂppllcablc process
specific checklist must accompany this application. Failure to submit required documentation tay result in the rejection of the
proposed Operational plan,

Siguatuﬁ W:Z;- Z}’ 1_4,%. Date | / |& [z

L /\&/z0
7*)
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Outdoor Food Establishment Operational Plan

Name and Address: Zrinyi & Ingstad Investments DBA Rocky Mountain Chocolate Factory to
operate at The Greater Nevada Field located at 250 Evans Ave Reno, NV 89501 (Reno Aces
Ballpark).

Permit number: H20-0074FO0OD

Supporting food establishment for the Reno Aces Baseball Team and 1868 Soccer Club:
Pro Sports Catering.

Seating capacity: The Greater Nevada Field holds up to 9,013 attendees
Hours of operation are: 2 hours prior to as well as the duration of any scheduled event.

Materials and equipment used to cook the caramel apples and prepare chocolate dipped
pieces include:

NSF 3 compartment sink

NSF Electric stove and copper kettle
NSF Wood Stirring Stick

NSF Cambros

Wood apple skewers

Cafeteria Trays

NSF Chocolate tempering machines
Saran wrap

Apple cups

Food Preparation, Transport, and Storage:

The Caramel apples and chocolate dipped pieces to be sold at the outdoor food location are
prepared at our brick and mortar location at 5100 Mae Anne Ave Ste # 101, Reno, NV. 89523.

The Granny Smith green apples are washed and skewered with an apple stick. The apples are
then dipped in the hot caramel cooked at over 275 degrees inside the copper kettle. After the
apples are dipped, they are placed on cafeteria trays and decorated with chocolate and
toppings. Once the apples are dry they are put inside apple cups and placed in apple boxes for
transport. Caramel apples are a room temperature product. They are transported from the
chocolate store to the aces inside an enclosed cargo van. Fresh product is delivered to the
stadium daily with an approximate time of 15 minutes for travel to and from.

The chocolate dipped pieces are prepared at the store and stored frozen. Our outdoor menu
includes chocolate dipped bananas, strawberries, and cheesecake. The items are all skewered
then frozen. Once completely frozen, they are dipped into chocolate and when completely dry



we wrap the item in saran and place inside a box; in a chest freezer. They are transported inside
the enclosed cargo van within an insulated chest freezer or cooler.

Once the product is delivered to the Aces outdoor Rocky Mountain Chocolate Factory it is put
within appropriate storage. The caramel apples are stored inside an enclosed TRUE refrigerated
deli case with locked doors. The wrapped chocolate covered pieces are stored inside a 7.0 cubic
chest freezer with a pad lock.

Required Standard Operating Procedures:

Employee Handwashing:

A Cambro Sink Kiosk will be provided inside the outdoor booth for Handwashing.
Employees must practice effective hand washing. Please see attached NSF Cambro sink
specifications.

Follow Five Steps to Wash Your Hands the Right Way

Washing your hands is easy, and it’s one of the most effective ways to prevent the spread of
germs. Clean hands can stop germs from spreading from one person to another and throughout
an entire community—from your home and workplace to childcare facilities and hospitals.

Follow these five steps every time.

1. Wet your hands with clean, running water (warm or cold), turn off the tap, and apply
soap.

2. Lather your hands by rubbing them together with the soap. Lather the backs of your
hands, between your fingers, and under your nails.

3. Scrub your hands for at least 20 seconds. Need a timer? Hum the “Happy Birthday” song
from beginning to end twice.

4. Rinse your hands well under clean, running water.

5. Dry your hands using a clean disposable towel.

Employee Health and Health and Exclusion:

1. Grooming:

a. Arrive at the Stadium in a clean condition — clean hair and clean outer
clothing.

b. Fingernails will be trimmed, clean, and maintained.
Washing hands (including under fingernails) and up to forearms vigorously
and thoroughly with soap and warm water as stated above. Additionally,
handwashing will occur.
-When entering the facility before work begins.
-When handling equipment.



2. Proper Attire:
f.

-As often as necessary and during when contamination occurs.

-In the restroom after toilet use and when you return to your work station.
-After touching face, nose, hair, or any other body part, and after sneezing or
coughing.

-After performing any cleaning duties.

-Between each task performed and before wearing disposable gloves.
-After smoking, eating or drinking.

-Any other time an unsanitary task has been performed (i.e. taking out
garbage, handling cleaning chemicals, and wiping tables.

Wash hands only in Cambro Sink Kiosk which is designated for that purpose.
Dry hands with single use towels. Turn off faucets using a paper towel in
order to prevent recontamination of clean hands.

Wear appropriate clothing- clean clothes and clean non-skid close-toes work
shoes that are comfortable for standing and working on floors that can be
slippery.

Use disposable gloves when handling ready-to-eat foods that will not be
heat-treated.

Change disposable gloves as often as handwashing is required. Wash hands
before putting on clean gloves or after discarding gloves.

3. Hair restrains and jewelry:

4, lliness:

1.

e

Effective hair restraints must be worn and long hair to be pulled back in food
service area.

Keep beard and mustaches neat and trimmed.

No jewelry (except a wedding band or other plain ring or medical
identification bracelet) is allowed during handling of food.

Food employees shall report to Person in Charge when they have a symptom
caused by illness, infection, or other source that is:
-Associated with, diarrhea, vomiting or other acute gastrointestinal
iliness, jaundice or sore throat with fever.
Employees with gastrointestinal symptoms (vomiting and/or diarrhea) will be
excluded for a minimum of 24 Hours after symptoms have stopped.
Employees with jaundice will be excluded until laboratory results indicate the
individual is not currently infected with Hepatitis A.



o. Employees with acute respiratory infection or sore throat with fever will be
excluded until symptom free and/or cleared to work with doctor’s note.

5. Cuts Abrasions and Burns:
a. Employees shall bandage any cuts, sores, rash, lesion, abrasion or burn that
has broken the skin.
b. Employee shall wear disposable gloves to cover bandages on hands. Change as
appropriate.
c. Employee shall inform Person in Charge of all wounds.

6. Smoking and eating:

p- Eating and drinking is prohibited in areas where contamination of exposed
food, clean equipment, and utensils.

q- Smoke only in designated areas. No smoking or chewing tobacco shall occur
inside the service area.

r. Employees shall have a closed beverage container may be used in the service
area if the container is handled to prevent contamination.

s. Employees shall refrain from eating inside the food service areas.

7. No Bare Hand Contact with Ready To Eat (RTE) Foods No Bare Hand Contact with Ready To
Eat (RTE) Foods
t. Food handlers may use single service gloves to prevent contact with ready to
eat food items with bare hands during food service.

Cleaning and Sanitization:

INSTRUCTIONS:

-Employees shall follow the Washoe County Health District’s requirements.

-Employees shall follow manufacturer’s instructions regarding the use and maintenance of
equipment and use of chemicals for cleaning and sanitizing food contact surfaces.

1. Employees shall wash, rinse, and sanitize food contact surfaces, tables, utensils, and
equipment:
a. Before each use
b. Between uses
¢. Any time contamination occurs or is suspected



2. Wash, rinse, and sanitize food contact surfaces of sinks, tables, equipment, utensils,
thermometers, carts, and equipment using the following procedure:
a. Wash surface with detergent solution.
b. Rinse surface with clean water.
c. Sanitize surface using a sanitizing solution mixed at a concentration specified on the
manufacturer’s label.
d. Place any wet items in a manner to allow air drying.

3. Station #4 gives us the ability to use the 3 compartment sink in the following manner:

a. Inthe first compartment, wash with a clean detergent solution at or above 110 °F
or at the temperature specified by the detergent manufacturer.
In the second compartment, rinse with clean water.
In the third compartment, sanitize with a sanitizing solution mixed at a concentration
specified on the manufacturer’s label. Test the chemical sanitizer concentration by using
an appropriate test kit.

MONITORING:
Foodservice employees will:

1. During all hours of operation, visually and physically inspect food contact surfaces of
equipment and utensils to ensure that the surfaces are clean.
2. For the 3-compartment sink, on a daily basis:
e Visually monitor that the water in each compartment is clean.
e Take the water temperature in the first compartment of the sink by using a calibrated
thermometer.

Test the sanitizer concentration by using a quaternary ammonia (QUAT) test kit. Ensure that
the concentration of QUAT is between 200 and 400 parts per million or at a concentration
recommended by the manufacturer. Use the color guide on the test kit to confirm that the

appropriate concentration has been reached

Estimated Volume to be prepared per day: 137 units (110 apples and 27 dipped pieces)
We have estimated that the average amount of caramel apples sold per game is 110 apples

All food is prepared and will NOT be cooked on location and will NOT be cooked by
consumers.



Ability to safely accommodate food processing activities of outdoor food establishment:

We have serviced the Reno Aces Baseball fans as well as the 1868 Soccer club fans for 10
seasons all at the same location. We have always been positioned adjacent to Food Stand #4
because of it’s proximity and amenities necessary for safe operations. Stand #4 has a mop sink
that enables us to dispose of any grey water items. Particularly, the hand sink servicing is
mostly done through the mop sink for grey water disposal and the replenishing of fresh water
for the hand sink comes from the plumbed three compartment sink. The three compartment
sink enables our staff to properly wash, rinse, & sanitize our cutting board as wells as utensils
after each and every game. We also have and use sanitizer from this station which is calibrated
for us to ensure proper disbursement and safe levels. Our kiosk area has a cement based floor
with a floor drain for water run off and is power washed by the Aces Ballpark grounds crew.
We have 40 amps of power at our disposal and well as Ethernet. In our kiosk, we operate on
vinyl table clothes which are wiped down with an all purpose food grade cleaner. When the
tables are cleaned and dry; they wiped over with sanitizer and air dried before the start of each
game. The knife and cutting board are sprayed with sanitizer and wiped with a once use
disposable paper towels to ensure clean surfaces as well protect the customer from cross
contamination and allergens. Additional measures will include switching out the knife and
cutting board with a clean set after 4 hour of continuous use. The staff is trained on proper
food handling which requires them to wash their hands and use vinyl disposable gloves when
handling and slicing the apples. Our Cambro Sink Kiosk is made for “On Location” use. It is NSF
approved and delivers hot water at 140 degrees. We always have stocked ample amounts of
once use disposal hand towels, antibacterial soap, and extra knifes and cutting boards. The
equipment and surface areas are wiped down with the sanitizer solution prior to each opening
to also ensure a clean work area for every game. We also take additional precautions at the
conclusion of each event all equipment is locked, and we tarp off the tent and secure all loose
access points.

Outdoor food establishment will be managed by food handler from Rocky Mountain Chocolate
who is trained in establishment procedures and food handling.



ltem No.

CamKiosk® Hand Sink Cart [ Reastitiataaas
Model No.

Domestic Model KSC402
International Model KSC402220 @ Quantity,

Features & Benefils

+ Stands alone for hand washing. Also attaches to the
CamKiosk Main Cart with the optional Connector Bridge to
help expand menu options.

« Double-wall, high-density, polyethylene construction is
impact resistant and will not dent, crack, bubble, chip or
break. Can be wiped or steam cleaned.

» Polyurethane foam-insulation provides added strength and
durability.

« Two compartment stainless steel sink. Faucet runs cold
water and hot water up to 140°F (60°C). Faucet is NSF~61
listed.

« Two 5 gallon (189 L) fresh water tanks and two 7.5gallon
(28,4 L) refuse tanks provide approximately 70 hand
washings. Tanks are easy to insart and remove for
emptying and refilling.

+ Hot water heater has a 25 gallon (9,5 1) capacity and heats
water in 10 minutes. 110 volt outlet required. International
model available in 220 volt.

« Water pump is NSFlisted. Water pump and water heater are
UL approved. Bach draw a maximumof 0.7 amps and 11.25
amps respectively. Hand sink cart electrical system runs on
average 10amps.

» Molded-in handles on bath sides provided conffortable
easy transporting.

» Four 6" (15,2 cm) castars, 2fixed, 2 swivel w/ brakes allow
for easy transport across a lobby floor, lunchroomor
campus grourids.

+ Paper towel holder and soap dispenser included.

« Bectrical 110 voit or 220 volt.

« Some assermbly required.

» Avzilable in 7 solid colors and 2 color combinations.

2 Corrpartment Stalnices Steel Sirk Tarkas and Hot Water
Approvals
Waeter Pump and Water Water Pump only
Heater only
A% + ! :+ © 2002 Cambro Manufacturing Company 5801 Skylab Foad, Huntington Beach, Callfornia 82647-2056-U.S.A. 50
mANUFACTUMNG Coupany  TE18PPONG (1)714848 1855 Toll Pree 800 854 7631 Customer Sarvice Hot Line 800 833 3003

ol PR UT RCST-0102-50
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