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Welcome

Welcome to the Nevada Food Safety Task Force and Nevada Environmental
Health Association Conference! We're delighted to have you join us as we come
together to strengthen our shared commitment to protecting public health. Over
the next two days, we’'ll explore key developments, exchange expertise, and
collaborate on innovative approaches to ensuring a safe and reliable food supply.
Your dedication to this work makes a meaningful difference to our communities,
and we are grateful for the knowledge and experience you bring to this event.

As we begin, let’s keep in mind an important reminder: Food safety is more than a
task; it’s a commitment to the well-being of every person we serve.

Thank you for being here, and we look forward to a productive, engaging, and
inspiring conference together.

Best,

Teresa Hayes, REHS
Chair, Nevada Food Safety Task Force

This conference was made possible through the generous funding of the Nevada
Department of Agriculture, Manufactured Food Regulatory Program Standards
Cooperative Agreement provided by the U.S. Food and Drug Administration. We
are grateful for the ongoing support of NVEHA and NFSTF’s mission to provide
educational opportunities to our members



JUNE 9, 2026

Schedule

7:30-8:00 AM Coffee and Welcome

Hantavirus, Plague, and Other Rodent Matthew Weinburke,
8:00-8:50 AM Borne Disease Outbreaks in Yosemite DrPH, MPH, MCHES?®,

National Park, California REHS
Nevada on the Shelf: Connecting Our

9:00-9:50 AM Food & Beverage Industry to Local & Blane Merkley
Global Markets

9:50-10:10 AM Break and Vendor time

Child Passenger Safety-A-
10:10-11:00 AM Comprehensive Approach in Tribal
Communities
Roaming Dogs and Environmental Health LT Andrae Genus &
in Tribal Communities LCDR Francis Park

LT Rinnah Wyatt & LCDR
Francis Park

11:10-12:00 PM

12:00-1:15 PM Lunch and Vendor time

How Refrigeration Units Are Tested and Derek DeLand, MPH,
Why It Matters REHS/RS

Valerie Cohen, MPH,
REHS

1:15-2:05 PM

2:15-3:05 PM Large-Scale Events in Las Vegas

Preparedness in Practice: Leadership

Tools for Operational Disruption Trevor ). Morones

3:10-3:35 PM

3:35-3:55 PM Break and Vendor time

Nevada Department of Agriculture Meat
3:55-4:45 PM and Poultry Program: Processing and
Inspection

Ann Marie Harper, MHA,
REHS

4:45-5:15 PM NvEHA Board meeting and Elections



JUNE 9, 2026

Session Abstracts

This session will discuss hantavirus, plague, and other rodent-borne disease
outbreaks in Yosemite National Park, California including the epidemiology and
prevalence of the hantavirus strain, Sin Nombre Virus (SNV). It will also discuss the
Yosemite National Park Hantavirus Outbreak that occurred in 2012. The session
will also explain the epidemiology of plague in the western United States and
Yosemite and discuss the 2015 human and animal Plague cases in Yosemite
National Park. Finally, this session will discuss how to prevent and mitigate rodent
borne prevention diseases in Yosemite and beyond.

Nevada's food, beverage, and agribusiness industries are growing — and so are
their opportunities. This session explores how Nevada producers are connecting
to domestic and global export markets, the resources available to help businesses
scale and compete, and key data highlighting the economic impact of Nevada's
food and agriculture economy.

. Examines district efforts to reduce child passenger injuries in tribal communities
. through car seat surveys, distribution and check events, staff training, data
. tracking, and adoption of tribal ordinances to improve safety and compliance.

Examines free-roaming dog populations in tribal communities and associated
public health risks. Highlights contributing factors and outlines the Indian Health
Service environmental health approach, including surveillance, community
engagement, and risk-reduction strategies to address injuries, zoonotic disease,
and safety concerns.




This presentation is designed to help EHS and plan reviewers understand the
requirements of NSF/ANSI 7- Commercial Refrigeration and Freezers.
Understanding the intended use and labels placed inside certified refrigeration
units, such as “for the storage and display of packaged products only” can have
implications for plan-reviewed facilities and existing food establishments alike.

Over the years, SNHD has seen our area became a destination for massive special
events. The Electric Daisy Carnival came to Las Vegas in 2011 and has occurred
annually almost every year since. In addition, there are one-time events, such as
the Superbowl in 2024. Recently, Formula 1 debuted the Las Vegas Grand Prix,
which happens the week before Thanksgiving every year. With each of these
events come distinct challenges in food safety—we will discuss challenges with
permitting, cultural differences with operators, working with other jurisdictions
and the challenge, victories, and oddities due to the extent of each project. SNHD
takes each of these events with the magnitude merited because food safety is of
paramount significance when dealing with the sheer number of event attendees
eating the food being prepared.

. Attendees will learn how to build a practical preparedness plan for operational

. continuity during disruptions. This session covers go-bag essentials, service-

. provider relationships, and crisis-management strategies that help teams respond
. efficiently, protect resources, and recover faster.

The NDA is committed to safeguarding public health and strengthening Nevada’s
food system by supporting the establishment and operation of meat, poultry, and
custom processing facilities statewide. Through the State Meat and Poultry
Inspection Program, the NDA ensures that all products adhere to standards for
safety, quality, and regulatory compliance.




JUNE 9, 2026

Presenters

Matthew Weinburke has over 25+ years working in the environmental
health field. He holds a Doctorate in Public Health (DrPH) focusing on
vector borne diseases. He retired from the US Public Health Service
(USPHS) Commissioned Corps in May of 2020 and during his time in
the USPHS he worked for the CDC and Yosemite National Park. He
currently serves as an independent environmental health consultant
and is NEHA’s Region 2 Vice President.

Blane Merkley serves as the Industry and Global Trade
Coordinator for the Nevada Department of Agriculture where he
works to market and promote Nevada's food, beverage and
agribusiness industries domestically and internationally. He is

a UNR graduate and a proud Nevadan from Fallon

LT Andrae Genus is environmental health officer with the
USPHS, serving tribal communities in Eastern Nevada.

LCDR Francis Park is the district environmental health officer
and manages services to federal tribes in NV, CA, and UT.




LT Rinnah Wyatt is an environmental health officer focusing on
injury prevention, serving tribes across Nevada, Utah, and
Eastern California.

Derek DelLand is the Environmental Health Programs Manager
in NSF’s Government Affairs Division. He serves as NSF’s point
of contact for local and state regulators, providing support on
NSF standards, certifications, and services. Before coming to
NSF, Derek served 19 years as a sanitarian and Environmental

Health Director at a local health department in Michigan.

Valerie Cohen is the Senior Environmental Health Specialist at
the Southern Nevada Health District. With 14 yrs of experience,
Valerie spreads the message of food safety up and down the
Strip Corridor in Las Vegas. Ms. Cohen has a Master of Public
Health from the University of Nevada Las Vegas and a Bachelor
of Science, Biology from the University of Nevada Reno. In her
free time, she enjoys spending time with her daughter and
husband and extended family, reading, and crafting.

Trevor J. Morones, founder of Control Point, is a classically
trained butcher, Lead HACCP Instructor, Lead SEI auditor, and
ANSI Instructor/Proctor. He has worked with Pat La Frieda, The
Cosmopolitan of Las Vegas, and the Las Vegas Raiders, helping
organizations strengthen compliance, productivity, operational

growth, and industry standards.




Ann Marie Harper is a Health Rating and Survey Officer. Her
primary areas of focus include the Retail Food and the Meat and
Poultry Program. She holds a bachelor’s degree in biology from
UNC Asheville and a master’s degree in healthcare
administration from UNC Wilmington.




7:30-8:00 AM
8:00-8:50 AM

9:00-9:50 AM

9:50-10:10 AM

10:10-11:00 AM

11:10-12:00 PM

12:00- 1:10 PM

1:10-2:00 PM

2:10-3:00 PM
3:00-3:15 PM

3:15-4:05 PM

4:10-4:30 PM

4:35-4:55

5:00- 5:30 PM

E5 JUNE 10, 2026

Schedule

Coffee and Welcome
Enabling Onsite Water Reuse Through Derek DeLand, MPH,

NSF/ANSI 350 REHS/RS

Bed Bugs and Public Health (Know

them, stop them, protect public Diego Rodriguez, ACE PHE
health)

Break and Vendor time

Dream Asia: One Weekend. One
Festival. Endless Challenges

Why is Identifying Unpermitted Public
Water Systems Critical to Nevadans’ Lynell Garfield, M.S.
Public Health?

Lunch and Vendor time

Mallory Jones, REHS

Compliance vs Culture: Assessing
Food Safety in Illness Investigations

When the Rubber Tires of the Road William Thompson, REHS
Break

Chris Parangan, REHS, CIC

Lisa Burnett, D.V.M. &

Dairy Grade “A” Inspection Program Anthony Solferino, REHS
Nevada Office of State Epidemiology’s
Role in Environmental Health

The F&B Playbook — Building
Hospitality Through Training, Matt Mascali

Community, and Food Safety
NFSTF Board meeting

Kagan Griffin, MPH, RD
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Session Abstracts
\

Onsite reuse systems are useful tools in pursuing water conservation goals. An
American National Standard, NSF/ANSI 350: Onsite Residential and Commercial
Water Reuse Treatment Systems, facilitates onsite reuse acceptance. System
classification and performance criteria will be discussed. Additionally, a
significant update to NSF/ANSI 350, incorporating a risk-based approach using
pathogen log-reduction targets (LRTs), will be highlighted.

Bed bugs are an ongoing public health concern worldwide. While exploring their
biology and behavior, this presentation will cover identification, stigma, and
major physical/mental health impact on communities. | will outline the latest
and most advanced industry methods for detection, prevention, and treatment
options for residential and multi-family settings.

As Las Vegas continues to grow as a premier food and festival destination,
inspectors must remain vigilant to protect the health and well-being of the
community. Dream Asia is the newest food festival to arrive to Downtown,
promoted as “One weekend. One festival. Endless ways to experience Asia.” This
session will highlight the tools staff implemented during the planning, inspection,
and follow-up phases for enforcement and long-term compliance.

This talk will hit the high notes of why, how, who, and where public water
systems are: why they must be regulated, how and what kind of classifications
there are, who has the JOB of asking about water, and where to discover them!

Spoiler alert: they are anywhere and everywhere!
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Food safety culture has emerged as a significant risk factor in foodborne illness
outbreaks. Recent research has identified strategies that can either strengthen
or weaken food safety culture. In this session, attendees will explore a real-
world examples of how poor food safety culture affects food safety outcomes,
learn about practices that support or undermine a strong food safety culture,
and discover tools that retail food establishments can use to improve their food

safety culture.

A presentation on the end-life of waste tires in Clark County, Nevada and the rest of
f the Country. This will educate conference attendees on how waste tires are :
handled, disposed of, recycled, and refurbished.

éOverview of Nevada Dairy Program from farm to store shelf which includes but is noté
limited to: Farm & Plant inspections, milk hauler evaluations, laboratory testing &
FDA partnership.

. This presentation clarifies the role of the Office of State Epidemiology (OSE) within
j Nevada's public health system. Attendees will learn about the services OSE
. provides, including disease investigation and surveillance, outbreak response, and '
data-driven decision-making pertaining to environmental health.

The book blends real world hospitality scenarios, leadership lessons,
operational pressure, guest service challenges, and training takeaways into one
connected hospitality story.

11



JUNE 10, 2026

Presenters

Derek DeLand is the Environmental Health Programs Manager in
NSF’s Government Affairs Division. He serves as NSF’s point of
contact for local and state regulators, providing support on NSF
standards, certifications, and services. Before coming to NSF,
Derek served 19 years as a sanitarian and Environmental Health
Director at a local health department in Michigan.

rxrnens

Diego C. Rodriguez, ACE PHE is a Las Vegas based Technical
Specialist and K9 Team Supervisor. As an Associate Certified
Entomologist with over 16 years of expertise, Diego leads award-
winning bed bug detection teams. He is a dedicated industry
advocate focused on public health, education, and reducing
community stigma.

As Food Ops inspector for the Downtown office at SNHD, Mallory
has conducted over 3000 Special Event inspections in just4 -
years. Her background includes a Bachelor's in Biological
Sciences from Colorado State University, an Associate's in
Baking & Pastry from Johnson & Wales Denver, and over 10 years
of kitchen experience.

Lynell Garfield has an Environmental Toxicology background,
with research in Bodega, Hawaii and Lake Tahoe, and loves to
adventure outdoors. As the Lead Scientist in the newly formed
Enforcement Branch of BSDW, Lynell has some great stories to
share... and it always takes clean water to make good food and
beer.




Chris Parangan is a Senior Environmental Health Specialist from
the Southern Nevada Health District’s Office of Outbreak
Support. He is certified in infection control by the Board of
Infection Control and Epidemiology. His office conducts field
investigations for a variety of illnesses related to food, water,
childhood lead poisoning, and healthcare-associated infections.

William Thompson is the Environmental Health Supervisor for
the Permitted Disposal Facilities & Underground Storage Tanks
program at the Southern Nevada Health District.

Lisa Burnett received her Bachelor of Science from UNR and her

Doctor of Veterinary Medicine from Washington State University.

She began her career in Environmental Health with the Nevada

Dairy Commission in 2001 and currently serves as the

Operations Manager of the Dairy Program at the Nevada

Department of Agriculture. Dr. Burnett also serves as the State

Dairy Rating Officer, Laboratory Evaluation Officer, State

Sampling Surveillance Officer, and as a laboratory analyst. In

addition to her operational and technical responsibilities, she

serves on several committees and is a member of Council 2 for the National
Committee on Interstate Milk Shipments. She is also a co-author of technical
brochures on small-ruminant dairy practices published by the Dairy Practices
Council.

Anthony Solferino is an Environmental Health Specialist with the
Nevada Department of Agriculture, where he has supported food
safety and public health in the Dairy Program since 2024. He
holds a Bachelor’s Degree in Health Ecology from the University
of Nevada, Reno, and recently passed the Registered
Environmental Health Specialist (REHS) exam. He will receive his
REHS credential for the State of Nevada in August.
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Kagan Griffin serves as the Operations Manager of the Office of
State Epidemiology, providing programmatic, fiscal, and grants #
management support. She oversees the Informatics team, 4
Epidemiology and Laboratory Capacity grant unit, and Nevada .
Central Cancer Registry, and serves as the Project Director for
multiple CDC grants, including Tuberculosis, STDs, Hepatitis,
and ELC.

Matt Mascali is a seasoned Food and Beverage Executive known
for leading high-volume operations in hotels, resorts, and
casinos. He specializes in financial performance, guest
experience, and team development. As founder of the F&B
Playbook and author of Service with a Side of Chaos, he delivers
practical strategies to help hospitality leaders improve
operations and profitability.

14



ﬁ Vendor Information

Plant-Based - Food-Safe - Energy-Friendly

Kimberly-Clark™

PROFESSIONAL

@ hygiena
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neha National Environmental
Health Association

June 5, 2026

Nancy-Ann Hall

RE: Pre-Approved Continuing Education Credit with NEHA

Hello Nancy-Ann

Thank you for submitting your program for pre-approved continuing education credit. | am pleased to inform you that this
program has been approved for up to 15.5 contact hours of continuing education with NEHA. Feel free to advertise this fact

in your conference flyer or other promotional materials.

Course Title: 2026 Nevada Environmental Health Association and Nevada Food Safety Task Force Joint Annual
Educational Conference

Location: Reno, NV  Dates: June 9-10, 2026  Expiration: 6/10/2027

All approved courses will have an expiration date one year from the first date the course is offered. Approved courses are
good through their expiration date, unless a change of curriculum occurs prior. Should there be a change in curriculum prior
to the course expiration date you must submit a new Pre-Approval application with fees to NEHA for review and a new
expiration date will be assigned.

It is a credit to your organization that you are offering these programs. Continuing Education is vital to professional
development, and your program will enhance the participant's expertise in the environmental health field. Thank you for
your efforts to elevate the regard accorded to our profession through Continuing Education and for the pleasure of working

with you.

Sincerely,

Bobby Medina

Credentialing Specialist
(303) 802-2135

bmedina@neha.org
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nehc National Envilror?r'nenml
Health Association
Continuing Education Completion Record

Name of Program: 2026 Nevada Environmental Health Association and Nevada Food Safety
Task Force Joint Annual Educational Conference

Location: Reno, NV Date(s): June 9-10, 2026

Total NEHA Authorized Continuing Education Contact Hours: 15.5

Attendee Information

Name: Date Training Completed
Street Address:

City: State: Zip:
Daytime Phone: Email:

NEHA Member ID (if applicable):

Competencies Total CE Hours
Please list the new competencies you have developed. Number of Hours attended:

(-) Breaks/Lunches: -

(-) Dinners: -

(-) Business Meetings -

Completion Verification (Representative from Pre-Approved CE Program, please sign below)

SIGNATURE:

Submission
If you are credentialed with NEHA:

Log into your My NEHA account using your email address as your login 1D

On the right side of the screen, look for " Credentials & Exams". Then click on "Report CE Credits".
Complete the Self-Report CE Credits form.

Retain this form for your records. In the event you are audited this form will serve as your proof of
attendance.

If you are currently not credentialed with NEHA retain this form for your records. This form will serve as your proof of
attendance.
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