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The Clark County Health Department no longer requires health permits for food preparation and sampling. However, they will be on site to do inspections. If you have any questions regarding the instructions and/or application, you can contact the LVCVA at (702) 892-0711. As such, arrangements may be made with them for sample preparation.

The Clark County Environmental Health Staff will be enforcing the following:

· All potentially hazardous foods (meats, dairy products, poultry, fish, shellfish, melons, rice, etc.) must be maintained at 40°F or colder or 140°F or hotter. Poultry products and reheated products must be cooked to 165°F. Ground beef products must be cooked to 155°F.

· Accurate/calibrated STEM THERMOMETERS must be available to monitor food temperatures.
· Mechanical refrigeration MUST be available for perishable or potentially hazardous food storage at booths. No ice chests will be permitted.

· A hand washing station MUST be provided and set up in each booth where food preparation (open food handling) is occurring. Coffee urns or bottled water with spigots are recommended. Liquid soap and paper towels must be provided.

· The official caterer of the LVCC will have for sale kits that have all the necessary supplies to be in compliance with the Clark County Board of Health Regulations. NOTE: When all food and beverages are prepackaged, hand washing facilities are not required.

· Disposable gloves and/or suitable utensils are required for handling food. Gloves are not a substitute for hand washing.

· Sanitizer solution of chlorine or other approved sanitizer of at least a 1-gallon capacity is required at each booth for surface, utensil, and hand sanitation. This solution may be made with bleach or another approved sanitizer. A chlorine solution must be at 50 ppm chlorine achieved by mixing 11/2 tsp. (1 capful) of bleach to 1 gallon of water.
· All utensils and food service equipment MUST be taken to a 3-compartment sink location to be washed, rinsed, and sanitized at least daily or as needed.

· All foods must be dispensed in single-service portions (with toothpicks, napkins, or individual serving cups). Common service bowls are prohibited.

· Foods on display for an extended period of time MUST be protected from contamination by sneeze guards or adequate covers. Foods placed out for immediate pick up by attendees will not require a sneeze guard (limited to no more than 15 portions).

· All food, food containers, utensils, napkins, etc. must be stored at least six (6) inches off the floor.

· No smoking, eating, drinking or chewing of gum will be allowed in any booth by exhibitor personnel.

  Exhibitors may dispense sample food and/or beverages ONLY under the following general conditions:

· Items dispensed are limited to products manufactured, processed, or distributed by exhibiting firms.

· All items are limited to SAMPLE SIZE.

· Beverages are limited to the parameters of 3 or-4-ounce containers and 2-ounce product.

· Smoking is prohibited in temporary food facilities. 

· Display: Adequate sneeze guard protection must be provided, or food must be stored and served so it will not be subject to contamination.

· Facilities will be provided for hand and utensil washing. 

Do not use restrooms to clean utensils. 

· 
Whenever food is prepared within an exhibit, an ‘Application for Food Preparation within Exhibits’ form should be completed and forwarded to the official show caterer and Show Management for review. Please complete the PDF Food and Beverage Sampling / On-site Preparation Approval Form located within this manual as soon as possible.
Cooking and food warming devices in exhibit booths shall comply with provisions in NFPA 101-Life Safety Code, Sections 8-7.5.3.9. Which are as follows:
· Devices shall be isolated from the public by at least 4 ft. (122 cm) or by a barrier between the devices and the public.
· Multi-well cooking equipment (fryers) using combustible oils or solids (heated and cooking oil or grease) are not allowed unless installed in accordance with NFPA 96 – Standard for Ventilation Control and Fire Protection of Commercial Cooking Operations.
· Single well cooking equipment (fryers) using combustible oils or solids (heated and cooking oil or grease) shall:
· Be of a self-contained, and enclosed type.
· Be limited to 288 sq. in. (.19 sq. m) of cooking surface. 

· Be placed on non-combustible surface materials.

· Be separated from each other by a minimum horizontal distance of 2 ft. (61 cm).
Exception: Multiple single well cooking equipment where the aggregate cooking surface does not exceed 288 square inches (.19 square meter) of cooking surface.
· Be kept a minimum horizontal distance of 2 ft. (61 cm) from any combustible material.
· NFPA-101, Sec 8-7.1.4 Definition:
“Portable Cooking Equipment” – Portable cooking equipment that is not flue connected shall be permitted only as follows:

· No open flame devices shall be used in any assembly occupancy unless:

Equipment fueled by small heat sources that can be readily extinguished by water, such as candles or alcohol-burning equipment (including “solid alcohol”) may be used provided adequate precautions satisfactory to the authority having jurisdiction are taken to prevent ignition of any combustible materials. These devices must be attended at all times by personnel that are provided by the contractor who has exclusive food service rights to the LVCVA. The only duty of this personnel will be to supervise the food service operation. In addition, the food service personnel must be trained in the usage of a fire extinguisher.

Candles may be used on a dining table used for decorative purposes if securely supported on substantial non-combustible bases so located as to avoid danger of ignition of combustible materials and only if approved by the authority having jurisdiction. Candle flames shall be protected and enclosed so that if the candle were to tip over, there would be no risk of fire.

· Fire Extinguishers for Heated and Cooking Oil or Grease Operations:
· Exhibitors using heated oil or grease for cooking or any other purpose must have a type “K” fire extinguisher present during the demonstration. An example of this type extinguisher is a potassium bicarbonate extinguisher. Also acceptable is a sodium bicarbonate extinguisher.
· Fire code prohibits the use of any “B” type extinguisher for the purpose of extinguishing a heated cooking oil or grease fire.
· Type “K” fire extinguishers can be obtained from a company that sells and services fire extinguishers. The yellow page directory for “fire extinguishers” can be referenced for a supplier. There are several companies local in Las Vegas that offer this service.
Contact Monica Campbell, monica.campbell@emeraldx.com for additional information and guidelines regarding the Clark County Health District rules and regulations.
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