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ORDINANCE NO.  2 ge 

AN ORDINANCE REGULATING THE SALE OF MILK, CREAND J .  DAIRY 

PRODUCTS IN THE CITY OF LAS VEGAS; DEFINING STANDARDt FOR MILK e 
AND CREAM; PROVIDING FOR THE ISSUANCE OF PIWI,4 FOR THE SALE 

A 4 
4 k 

OF MILK AND CREAM, AND THE REVOCATION OF SUCH PER4TS;: :PROVID 

ING FOR THE CREATION OF A MILK ORDINANCE COMMITTEE; PROVIDING 

FOR THE APPOINTMENT OF A-DAIRY ,AND MILK INSPECTOR; AUTHORIZING 

THE CITY COMMISSIONERS TO PROMULGATE RULES ANDliEGUItATIONS FOR 
, 

THE ENFORCEMENT OF THIS ORDINANCE; PROVIDING .6ENALTY FOR 

VIOLATION OF THIS ORDINANCE; REPEALING ORDINANCE NUMBER 200 

OF THE CITY OF LAS VEGAS, ENTITLED, "AN ORDINANCE REGULATING 

THE SALE OF MILK, CREAM AND OTHER DAIRY PRODUCTS IN THE CITY OF 

LAS VEGAS; DEFINING STANDARDS FOR MILK AND CREAM; PROVIDING- 

FOR THE ISSUANCE OF PERMITS FOR THE SALE OF MILK AND CREAM, AND 

THE REVOCATION OF SUCH PERMITS; AUTHORIZING THE CITY COMMISSION-

ERS TO• PROMULGATE RULES AND REGULATIONS FOR THE ENFORCEMENT OF 

THIS ORDINANCE; PROVIDING A PENALTY FOR THE VIOLATION THEREOF; 

AND REPEALING ALL ORDINANCES AND PARTS OF ORDINANCES IN CONFLICT 

THEREWITH;" AND REPEALING AT.L  ORDINANCES AND PARTS OF ORDINANCES 

IN CONFLICT WITH THIS ORDINANCE. 

• 	The Board of Commissioners of the City of Las Vegas do 

ordain as follows: 

Section 1, DEFINITION OF TERMS: That 

this Ordinance the standard of milk, cream, t 

milk and pasteurized milk, and ice cream, so 

sale, in the City of Las Vegas, whether in r 

quantities, is hereby defined as follow 
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infectious or communicable disease as determined by physical exam-

ination at least once each year; and free from tuberculosis, mastitis and 

Bang's disease; excluding such secretion for a period of fifteen (15) 

days before calving and for a period of five (5) days after calving; 

containing not less than 3.50 per cent milk fat, and a total of milk 

solids of not less than 12 per cent; and produced under conditions 

that comply with the sanitary requirements established by the 	' 

Las Vegas City Milk Ordinance Committee. 

COWS. TUBERCULOSIS AND OTHER DISEASES, (1) A p#ysical 

examination, tuberculin and Bang's disease test of all cows shall 

be made before any milk therefrom is sold, and at least once every 

twelve months thereafter by a duly licensed veterinarian approved 

by the Sanitary Inspector or by the state livestock sanitary 

authority, and said tests shall be made in accordance with the 

rules now or hereafter in effect adopted by the Board of Health 

of the City of Las Vegas. Any and all raw milk sold as such in 

the City of Las , Vegas shall' be produced from State Accredited 

Bang's disease-free herds, 

_ A certificate signed by the veterinarian and filed with 

the Sanitary Inspector shall be the only'valid evidence of the 

above tests. Every diseased animal shall be removed from the herd 

at once and no milk from diseased cows shall be offered for sale. 

All reacting animals shall' be isolated at once and immediately 

excluded from the premises. All animals failing to pass the T,B, 

or Bang's disease tests shall be branded with the letters "T" or 

"TB" or "B" on the shoulder, hip or jaw, and removed at once and 

slaughtered under the direction of the Sanitary. Inspector. Each 

letter, in the brand shall be not less than two inches high and one 

. and one-half inches wide. Further; herds where reactors are 	' 

found shall be retested each thirty (30) days, until two (2) con-

secutive clean tests have been made. 

DAIRY BARNS (2) Lighting. Such sections of all dairy barns 

where cows_are kept or milked shall have at least three square feet 

of window space for each stanchion, 



(3)'AIR SPACE, Such sections of all dairy barns where 

cows are kept or milked shall have at least four hundred (400) 

cubic feet of air space per stanchion, and Shall be well ventilated, 

(4) FLOORS.' The floors and gutters of such parts of 

all dairy barns in Which cows are kept or milked shall be construct-

ed of concrete or other equally impervious and easily cleaned mate-

rial approved by the Sanitary Inspector and shall be graded to 

drain properly, and shall be kept clean and in good repair. No 

horses, pigs, fowls, etc., shall be permitted in parts of the barn 

used for dairy purposes, 

(5) WALLS AND CEILINGS, The walls and ceilings of 

all dairy barns shall be whitewashed once each year or painted once 

every two years, or finished in a manner approved by the Sanitary 

Inspector, and shall be kept clean and in good repair. In case 

there is a second story above that part of the barn in which cows 

are kept or milked, the ceiling shall be tight. 

(6) COW YARD. All cow yards shall be graded and 

drained as well as practicable and kept clean. 	, 

(7) MANUARE DISPOSAL. All, manure shall be removed 

and stored or disposed of in such manner as best to prevent the 

breeding of flies therein. 

(8) MILK HOUSE OR ROOM. CONSTRUCTION. There shall 

be provided a separate milk house or milk room for the handling 

and storage of milk and the washing and sterilization of milk 

. apparatus and utensils, provided with a tight floor constructed 

of concrete or other impervious material and graded to provide 

proper drainage. The walls and ceilings of the milk house or room 

shall be of such construction as to permit ea 4sy cleaning and shall 

be painted at least once each year or finished in a manner approved 

by the Sanitary Inspector. The milk house or room shall be well 

lighted and ventilated and all openings effectively screened to 

prevent the entrance of flies, and shall be used for no other pnr-

pose than the handling and storage of milk or milk products and 



- 

,..-other -operations incident thereto, -  The cleaning and other opera-

tions • shall be so located and conducted as to prevent any contamina - 

tion One to the other. The milk .  TOOTEl_ shall not open directly into 

the -barn or into any room used for sleeping or domestic purposes. 

CLEANLINESS. : .AND FLIES. , The floors',, walls,. ceil- 

ings and equipment of the milk house or room shall be kept clean 

at all times. All Means necessary for the elimination of flies 
• 

: 

(10) TOILET. Every dairy farm shall be provided with 

one or more Sanitary toilets conviently located and properly ,con- 

structed, '= and 'operated -  and maintained So that the waste 18 inacoeSs: 

ilD1e .  to flies and does not polizte-Ithe -',Surface so1l or . .Cantaminate 

any: -Water supply. 	 , 	- 

(11) WATER' SUPPLY. The Water supply shall be easily 

:accessible,' adequate, „ and of a safe sanitary-quality. . 

• (12) 'UTENSILS. - CONSTRUdTION. 	containers Or 

utensils used in the handling or :storage of milk or milk 'products 

must be ,made of non=absorbent material and of such construction 
, 	• 	, 

as to .easily be cleaned,' :  and 'must be in good repair. Ofoints and 

seams shall be soldered flush. . All milk pails _shall' be of a 
„ 	. 

tary design approved by the Ivlilk Ordinance Committee % and Milk - 

Inspect or. , 

,,•. ;.- 	(13) CLEANING.All. conta.iners ..and Other uteriSils 

uthed.-in the handling,' -storage, or .transportation of milk and Milk 

products must be thoroughly cleaned after each usage. 

(14) STERILIZATION, All containers and other Uten-=' - - 

sils used in the handling, 'storage, or transpartation of milk or 

milk products .shall, between each usage, b e sterilized with steam , 	 , 

r chlorine or in 4- manner conforming to the 

after ,  i,n effet. adopted by the board of Health of the City 'of 

Las Vegas, Nevada. 	 ' 

(151 STORAGE. All containers and other utensils 	_ 

used in the handling, storage or transportation of milk or milk . 
. 	• 	. 

products shall .  be  stared so as not to ,become contaminated -.before 

, again g:  being used, 



,(16) 'HANDLING. After sterilization no container or 

other milk or milk .product utensil shall be handled in such manner 

as to permit any part of the person or clothing to come in con-

tact with any surface with which milk or milk products come in 

contact, 

(17) MILKING. UDDERS AND TEATS. The udders' and teats - 

of all milking cows shall be clean at the time of milking, 

(18) FLANKS. The Flanks of all milking cows shall be 

kept free from visible dirt at the time of milking. 

- - 	(19) MILKERS ,' HANDS. Milkers' hands shall be clean, 

rinsed with a disinfectant, and dried with a clean towel immediately 

before milking. Should the milking operation be interrupted, the - 

milkers' hands must be redisinfected. Wet hand milking is pro-

hibited. Convenient facilities shall be provided for the washing of 

milkers' hands. 

(20) CLEAN CLOTHING. Milkers and Milk handlers shall 

wear clean outer garments while working. 

(21) MILK STOOLS. Milk Stools shall be kept clean. - 

t22) REMOVAL OF MILK. Each pail of milk shall be 

removed immediately to the milk house or straining room. No milk 

shall be strained in the dairy barn. 

.(23) COOLING. Milk must be cooled within one hour' 

after milking to 50 degrees Fahrenheit or less and maintained at 

or below that temperature until delivery. 	, 

(24) BOTTLING AND CAPPING, Capping shall be done by 

machine. Caps shall be purchased in sanitary tubes and kept 

therein in a clean place until used. 

(b) CERTIFIED RAW MILK, Certified milk  is milk which 

conforms with the requirements of the American Association of Medical 

Milk Commissioners in force at the time of production and is produced 

under the supervision of the City Board of Health or the City health 

officer. 	. 
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RAW MILK, is milk the average bacterial 

count of which at the time of delivery to consumer does not 

exceed 100,000 bacteria per cubic centimeter, as determined by any 

standard method of counting approved by the American Association 

of Agricultural Chemists, or the average reduction time of which 

is'not less than seven and-one-half hours (7*) and which is produced 

from healthy animals as herein provided, and from dairies that 

conform to Paragraph (a) and 'subparagraphs 7 to 24 above. 



(a) GRADE A PASTEURIZED MILK is a raw milk which has 

been pasteurized by heating to a temperature of 142 degrees F, the 

temperature and time being automatically recorded by a device 

approved by the State Sanitary Inspector for a period of thirty 

minutes and then cooled to a temperature of 50 degrees F. or lower, 

and the average bacterial count of which at the time of delivery 

to the pasteurizing plant does not exceed 200,000 bacteria per 

cubic centimeter, or the average reducing time of which is not 

less than five and three-fourths (5-3/4) hours, and the average 

bacteria count of which at no time after pasteurizing until 

delivery to the consumer does not exceed 50,000 bacteria per cubic 

centimeter or the average reduction time of which is not less 

than eight (8) hours, 

(e) CREAM is that portion of milk, rich in milk fat 

which rises to the surface when standing, or is removed by centri-

fugal force by mechanical means. It shall contain not less than 

twenty-two (22) percent fat. Grade A raw cream or Grade A pas-

teurized cream shall conform to all standard of Grade A raw milk 

or Grade A pasteurized milk, except that the bacterial count may 

be three times the maximum set for Grade A pasteurized milk. 

(f) BUTTERMILK is the product which remains when butter 

is removed from milk or cream in the process of churning, or it 

may be cultured skim milk, and shall contain by weight not less 

than eight (8) per cent of milk solids, 

(g) SKIMMED MILK is milk from which all or a portion of 

the milk fat has been removed and which by weight in the non-

fatty portion thereof contains not less than eight and eight.. 

tenths (8,8) per cent of milk solids, 

(g-a} ICE CREAM shall comply with standards set by 

State of Nevada, 



(h) The Board of City Commissioners of the City of Las 

Vegas, Nevada may from time to time set up standards for milk products 

not otherwise defined in this Ordinance. 

Section 2. The term person imports both the singular and the 

plural as the case demands, and shall include corporations, partner-

ships, societies, and associations. 

Section 3. (a) CREAM FOR MANUFACTURING PURPOSES shall be 

bought from the producers on a butter-fat basis as determined by 

the Babcock test. 

(b) Checks on butter-fat tests in accordance with fore-

going paragraph and where called for in this Ordinance shall be 

made by a person designated by the Las Vegas City Milk Ordinance 

Committee, at any time required. Also checks on butter fat tests 

made on milk when bought on a butter fat basis shall come under this 

regulation. 

(c) It shall be unlawful to servib milk in any hotel, 

boarding-house, restaurant, lunch counter, or other place of public 

entertainment, except in the original bottle, the cap of which shall 

be removed in the presence of patron, provided, however, that this 

provision shall not apply to cream so served, 

(d) SMALL INDIVIDUAL GLASS CONTAINERS not to exceed one 

quart in capacity, shall be required for all market milk or skim 

milk used at fountains or other places for the purpose of the sale 

of mixed drinks, provided, however, that this provision shall not be 

construed to prohibit the use of the entire contents of a bottle of 

market milk or skim milk so used. 

Section 4, It Shall be unlawful to sell or deliver for 

consumption or to Possess with intent to sell or deliver for consump-

tion, 

(a) Milk or cream to which water or other foreign substance 

has been added; 



(b) Milk or cream which fails to measure up to the standard 

as herein provided; 

(c) Milk or cream which has been produced, stored, handled 

or transported by or in any unclean or unsanitary manner; 

(d) Milk or cream handled by any person suffering from any 

infectious, contagious or communicable disease, the absence 

of such infection to be determined by cultured of physical 

examination by the Board of-Health of the City of Las Vegas. 

(e) Milk or cream that has been transferred from one can, 

bottle or other receptacle to another, on any street, alley 

or thoroughfare, or upon a dairy wagon, or any place in the 

City of Las Vegas other than the dairy plant used exclusive-

ly for the purpose of preparing said milk and cream for sale. 

Cr) Milk or cream, the retail or final container of which 

does not bear a plain and conspicuous statement Showing the 

kind or grade as herein defined, and the name of the person 

producing it. 

(g) Milk or cream that has not been pre-cooled to such 

standard terperature fifty (50) degrees F. or lower, as 

herein provided. 

SECTION" 	it .shall be unlawful for any producer or 

distributor to sell or deliver or possess with intent to sell or 

deliver any milk or cream without a permit from the Board of City 

Commissioners of the City of Las Vegas, such permit to be issued 

by the City Clerk upon a prescribed form. AI/applications for 

permits shall be in writing and shall state the location of the 

dairy or place of business; whether the applicant is owner, lessee 

or agent of the dairy; and the description and number of COWS in 

the dairy herd. If the applicant is obtaining milk or cream from 

any source other than the herd described, he shall make the same 

statement for each dairy or herd from which he procures such milk 

and cream. Each applicant for a permit to be issued under the 

terms of this ordinance shall be accompanied by a fee of two 

dollars ($2), and all permits shall expire on the thirty-first day 



• day of December Of each year. : Fees so collected shall be used for the 

administration of the Milk Ordinance. Before the issuance of :a permit, 

the application of same shall be passed upon by the Las Vegas Milk 
. 	. 

Ordinance.Committee, as hereinafter provided,-  and said Milk Ordinance 

Committee - Shall recommend to the City Commissioners whether.or.not:the 
_ 	. 

same shall be issued. A reasonable time shall be allowed for the 	I 

_examination by the duly authorized milk Inspector of the dairy herds 
• . 	• 	. 	-• 	. 	• 	. 	• 	• 

• described in the application 	for permits; before any recommendations 

shall be made to the City Commissioners by said Milk Ordinance- - 

Committee, provided, however, that the provisions of this section 	: 

shall not apply to retail grocery stores, restaurants, :  or other 

retail establishments situated in the Pity of Las Yega4 purchasing 

milk or milk products from Distributors duly licensed under theterms 

of this'Ordinance. 	• ' 	 - , 	 . - 	. 
. 	--PROVIDED FURTHER: That all milk shipped into the City Of 'H 

Las Vegas from out of state points for retail distribution must be 

raw.  milk; and provided further, that in case of necessity due to an ' 

extreme shortage of milk or : cream, :  any Milk DiStributor licensed by • 

the'citTof Las Vegas may obtain a supply of milk or cream either raw 

or pasteurized from other sources than his regular patrons by notify- 

ing the Milk Inspector.of• such shipment. 

SECTION 6. Notice shall be sent to the City Health :  Officer 

immediately by any milk producer-or distributor upon whose dairy or 

in whose milk plant any case of sickness or any infectious, contagious 

or communicable disease occurs, among the personnel employed in such 

dairy or milk plant. 

SECTION 7. The duly designated dairy and Milk Inspector shall 

at all times reasonable ;  have access for the purpose of inspection and 

taking samples, of any dairy or other place where milk or cream is 

produced for sale, or to any wagon, truck, warehouse, or station to 

which milk or cream is being transported, or is being held for trans-

portation or delivery. Any person who hinders or prevents such access 

shall be deemed guilty of a violation of this Ordinance. 

-10- 	• 



••: SECTION 8, A Milk Ordinance Committee consisting of three ' 

members shall be appointed immediately upon the adoption of this. . 

Ordinance, one member to represent and be appointed by the Milk 	" 

, Producers, and one member to represent and be appointed by the Milk , 

distributors, and the third member to be appointed by and bea member 

of the Board of City Commissioners of Las Vegas, and who shall act as 

- Chairman.of said Committee and as such shall call a regular monthly 

meeting of the Committee. Also he shall call an annual meeting for 	. 

the election of officers and notify each permittee in writing, of the 

.meeting at least one week before it is to be held. Each member of 

the Milk Ordinance Committee shall hold office for one year, and 

until his successor shall be appointed and qualified. The Committee' 

shall recommend to the City Commissioners the person desired to be appointed 

Milk Inspector, who shall be a qualified graduate veterinarian with a state 

and city license, or some person qualified by training and experience with a 

knowledge of the dairy industry, qualifiecrto make . aIl.necessary tests, 'who 
• , state .:: 	- 

has a/Milk tester's license, and the committee shall receive from said Daily' 

and:Milk.Inspector Monthly.rePortSwTitten or oral covering his official. 

activities for the previous month at a regular monthly meeting of the 

Milk• Ordinance Committee; and shall confer with the.City Commissioners from 

time to time relative to the efficient enforcement Of this Ordinance,: 

SECTION 9. The City Commissioners of the City of Las Vegas 

are hereby authorized to make by resolution such regulations from time to 

time as are necessary for the efficient enforcement of this Ordinance; to 

appoint a suitable person as Dairy and Milk Inspector for the City of Las 

Vegas in accordance with Section 8; and to issue permits for the sale of 

milk and cream as herein provided. The City Commissioners, upon the recom-

mendation of the Milk Ordinance Committee, after affording the permittee a' 

hearing, may revoke any permit issued underthe terms of this Ordinance, upon 

determining that the person has violated any of the provisions of this 

Ordinance or the regulations mad thereunder. 



SEGTION 10, The salary and mileagd allowance of the 

Dairy and Milk Inspector shall be fixed by the Milk Ordinance 

Committee and approved by the Board of City Commissioners, and 

the same to be paid monthly from the money aollected by the City . 

for fees as provided In the nett succeeding paragraph. All labor-

atory rental, costs of supplies, .equipment for making of tests, 

and mailing reports and any and all other expense incurred in his . 

official,dutieS in the laboratory shallbe furnished and paid for - 

by the City bf Las Vegas up to an amOunt . not exceeding the sum O .  

Twenty-five Dollars. (025.00) per month. 

, SECTION 11, In order to create a fund forthe payment of 

the salary and mileage of the Milk Inspector the following fees 

are hereby levied against all producers and distributors of milk 

and milk products herein named, doing business in said City: 

All producers of milk and buttermilk shall pay to the City 

Clerk at• the end of each month a sum equal to one-tenth of a cent 

().001) per gallon on all such milk and buttermilk handled during 

such month, and all distributors of milk and buttermilk shall pay 

to the City Clerk at the end of each month a sum equal to one-

tenth of a cent (0.001) per gallon on all milk and buttermilk 

handled during such month. And each such producer and distribu-

tor shall pay to the City Clerk at the end of each month a sum 

equal to one half cent (.005) per gallon on all cream handled during 

such month, and three tenths of one cent ($.003) per gallon on ice 

cream or ice cream mix shipped into the City of Las Vegas. 

All expenses for examinations and treatments of live 

stock shall be paid by the owners or operators of the dairy herds 

of cows being inspected, except services that may be given during 

regular routine inspection work. 

-12- 
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SECTION 12, :Any person violating any. of the provisions-of 

this Ordinance. shall, upon conviction be punished by a fine of not 

less than ten dollars (4310.00-  nor more than.TWO.Hundred Dollars 	- 

.($200.00) . orjYt4prisonment in the City Jail for a Period of not 

Hless than five days nor more than one hundred (100)- days or by . 	. 

both such fine and impriaonment. 	- 	 : 	• 	 . 

:SECTION 13.: Ordinamce Number 200.of. - the . City of Las Vegast j. 

entitled, AN ORDINANCE REGULATING THE SALE:-OF - MIL4 CREAM AID OTHER' 

DAIRY PRODUCTS IN THE CITY OF LAS VEGAS; DEFINING STANDARDS FOR 	- 

MILK AND -CREAM; PROVIDING FOR THE ISSUANCE OFPERMITS FOR THE SALE 

OF MILK AND CREAM, AND THE REVOCATIONOF'SUCH. PERMITS; AUTHORIZING 

THE VITY . COMMISSIONERS TO PROMULGATE RULES AND REGULATIONS FOR THE 

TNFORCEMENT OF THIS ORDINANCE; PROVIDING 4 PENALTY FOR THE -VIOLATION 

THEREOF; AND REPEALING ALL ORDINANCES AND PARTS OF ORDINANCES IN 

. CONFLICT THEREWITH, and all other ordinances and parts of ordinances 

in conflict with this Ordinance, are hereby repealed. 

,SECTION The City Clerk is h9 eby authorized to have 

this Ordinance published-in the 	  

1  newspaper, printed and publis d 7 in the City .  

of Las Vegas, Clark DAnty, Nevada, for a period of two weeks, that is 

to say, once each week for a period of two weeks. - 

.ATTEST:: 

City Clerk 

- The' above and foregoing Ordinance was proposed, read aloud in 

full, and adopted this /f  day of lidd.4„1„0.440,0-.A.D. 1939, by the follow-

ing vote: 



•• In; 

Commissioners 	 —  

and. his Honor, the Mayor, voting' 

Voting NO, 7Z!g-77-tX,  



This Ordinance was read aloud ti the Board of Commissioners 

at a recessed regular meeting held on the 12th day of December,. 
1939, at which time it was proposed, considered and voted upon, 
and unanimously adopted and there after published in the Las Vegas 
Age, a weekly newspaper published in the City of Las Vegas, once 
each week for two consecutive weeks immediately following its 
first reading. And it was thereafter read aloud to the Board for a 
second time at a regular meeting of the Board held on the 4th day 
of January, 1940. 

Voting aye: Oommissioners Ronnow, and Krause, and His Honor the 
Mayor voting aye. 

Noes none. 

Absent Commissioner Corradetti.. . 
Excused before vote was called Commissioner Gilbert. 

Approved: . 	. 

C214 
Mayor ó'f—the City of Las Vegas 
Nevada. 

(City seal) 



AN ORDINANCEItTEALINd SECTIONS ,TEN . AND ULEVEN . OF..ORDINANCE.NO. 

2.50, oF_Tlig .:QITY:ai LAS - VEGA4 . ENTITLED:.'1AN.ORDINANC*REGULATING', ..: 
_ 

THESALE-0Y . Y71.1,4 : CREAM ANDIOTHER_DAIRYIPROIYUCTS'iNTHE CITY OF 

LAS.:VEG4PDX4NINd ,STAPARPS,F 013,:MiL.O.P.'. aREAMi - PROVIDING.n,ii: 

.THE.:ISUANCE 6. TERMITSiFOR.THE SALE OF MILK AND ZREAMAND'.THE. 

REVOCATION OF'SUCH . .PERMITS; PROVIDING FOR THE . CREATIONOFA:11,1ILK . . 

ORDINANCE-aaMMITE14 PROVIDING FOR : 2=E APPOINTMENT:6-A . DAIRY : AND - - 

JMILK INSPECTOR; AUTHORIZING THE :CItY,COMMISSIONERS TO imaarDIAIT .  

.RULES AND REGULATIONS FOR_THE'ENFOACMIINT.OF.TillS:6DINANbEi 

:1:)ROVIDING Th A'PENALTY FOR THE.VIOLATIqN.OF:;THIORDINANCE; 

.'J:62.7,ALING ORDINANCE NUMBER 200 OF T.dE CiTY OF LA:s:VEGAS,':MNTIT.LED;'. 

ORDIkANCE.REGULATINGTHE*.SALE'OF, MILK, CREAM AND.::OTIttiti DAIRY' 

. PRODUCTS INTHE',CITY OF:LAS.VEGAS;DEFININGSTANDARDS FOR . .MILK 

:AND -CREAMPROVIDING -..FORTHESUANCE OF PERMITS FOR:.THESALE f.07F- 
- 	. 

:'.MILIc'AND CREAM, AND rpHE.REVOCATION' OF SUCH PERMITSAUTHORIZING.THE . .. 

CITY COMMISSIONERS ?VPROMULG.ATE‘'RVIigS AND REGULATIONS FOR THE 

ENFORCENIN'T . 6 . TIIIS ORDINANCE; PROVIDING A ial4NALIgY4ORITE. VIOLATION 

THEREO'AND . REPEALING. ALL . , ORDINANCES AND PATS 4)..F OR. DIN4CES IN 

CONFLICT THEREWITH;' AND REPEALING ALL ORDIWINCES A'ND:.P4OTS OF 
' 	 d 	• 

ORDINANCE .S - IN;CONFLICT'WITH 

' The Board of GoinmitSiOners-of.:the:CAti . of Las Ve gas 
,40. 	, 

as . follows: 

ainange'Committee'and approved '' eanyOfVCitY :by the'ililk:Ordinange'Committee'and approved 

'. :C.Cmmissconers 

. *section ten Of' ..ardinanCe '-' 50 of 	e 	ify of . Las . .. 
- Section le' . *section ten OfOrdinah9e 

. .Vegas, - 'wbigh . .Said'eeötionten,. readsas f 
- 	_ 

mileage allowange of-the Dairy :  and Milk. 

legied .bY 

paragraph. 

for making of tests; 

theJc
.:-
ity 	 . for' 	as pro.yi.d 	i '.t ,  .neoç --stinceedIng .. .: 	 ....',....  1.)1  

, 	. ..,... 
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, 	„Li  '.. '. 
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'and -the same:ta be:Paf-4m th1, t 	", 	möneY:cOl,  
[1). 	 ,,,‘-..-,-:, 

HARRY H.AuST IN  
ATTORNEY AT LAW. 

LAS VEGAS, NEVADA 



Section 3. , The City 'Clerk is hereby. authorized • 

expense incurred in his official duties in the laboratory shall be 
' 	 • ■ 	 . 	‘, 

...furnished and paid . .for by the City Of Las :Vegas up to an amount 

not exceeding the sum of Twenty.-five Dollars (25.00) per inOnth,.7. 

:is: hereby' repealed.''' 

Section :2. Section ; eleven of Ordinance No.. 250 Of the City: 

of Las Vegas, -  Which reads as follows: , "In'', order to create ,a fund . 

for the payment of the salary and mileage of the Milk Inspector 

the following fees are -,hereby levied against all producers and dis- 

tributors of milk and milk products herein named, doing business 

All producers of milk and, buttermilk shall Pay to the City 
- 	 . 	, 	• 	. 	- 	. . 	, 	. 	. 

Clerk at the end of each month a sum equal to one-tenth of a dent 

($.001) per gallon on all such milk and buttermilk handled during 

such month, and all distributors Of milk and büttermilk:shail.-pay 

the City :Clerk at the end of each',.mOnth, : d. sum equal. to One- 

tenth :  of a, cent ($;00.1)'per gallorr,On all milk•.and. buttermilk 

handled during such . Month: ' And' each such produCer and distributor 

shall pay to the City Clerk at the end of each month a sum equal, 

to one half cent ($.005)per gallon on all cream handled 'during such 

,Months and three tenths of one cent ($.963) -  per gallon on ice 

cream or ice cream mix shipped into the City 

All expense's for examinations and treatmenta. of live stock ,shall . 	- 	 , 

be paid .  by the rowners or operators of the dairy *herds. of .06ws- being 

inspected, -except service's that may be given during regular . rCutihe . , 

. inspection ,workt t!,  is hereby repealed. 

ordinance .published in the Las 1/,:egee 	 I  

 newspaper,. printed and p .blished An the city of 

Las Vegas, Clvark County, Nevada, for a :period of two weeks, that 

say,' *orice. ,  each week for 'a period of two 
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ATTEST: 

,U1 1111 CLER.EV 

. 	 and his Honor s, the Liayor,fvoting AYE; . . 

Voting No, 	 Commi s sioner  ,Rubpi clo-LiA 	 • 



) 

was $ 232.80 

Signed 

Notary Public in,ror Clark County, Nevada 

Affidavit of Publication 
STATE OF NEVADA 

COUNTY OF CLARK) 

C. P. Squires, 

That he is Publisher  

being duly sworn, deposes and says: 

of LAS VEGAS AGE, a weekly news- 

SS. 

paper of general circulation, printed and published at Las Vegas, in the 

County of Clark, State of Nevada, and that the attached. Ord ina flee. .1\lp . 249 

was published in said newspaper for a period of Two Weeks 

from  December 16,1939 to  December 23,1939 inclusive 

being the issues of said newspaper for the following dates, to-wit: 

December 16, 23, 1939 

That said newspaper was reglarly issued and circulated on each of the 

dates above named. That the legal charge for publishing said legal notice 

Subscribed and sworn to before me this072 Xvic07-41--vt"-64-11-1  1931 

My Commission Expires June 5? 1940.3 



Satiuday, December 23, 1939  

Legal Notices 
ORA,INANCE NO. 249 
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TnJS uitipINANt.:h; BAWL-P.:AL - 
lA ORDAN AN cE N IJIVIDER mitt 
Or' Tits taT X 010  Las Vraris, 
ENT:La...LEA "AN oRDIN AN c 
itrAi ULtiVrING THE SALE Or 
MiLR, cicEAM AND oxilk;,e. 
DAL. rioDUCTS IN Tills 
CITY OF Las VEGAS; DEFIN-
IN Li Si AN IlAttio r Olt iviihrk 
AND CREAM; PROVIDING r 

IsSUANUEOF .PratclViiris 
Fug Tut: sALE OF MILK AND 
Cick:A1V1, AND TRE REVOCA-
TION OF Scull PERMITS; AU-
TrwitarGiiNu TDB, uric Y comb-
MassioNERS TO PROMU L-
GATE RULES AND REGULA-
TIONS 1,04 TtiE EN rutccE-
1VISNI' ORDLNANLE; 
PROVIDING A PENALTY 1. 0n. 
Twi . VIOLATION. InsftEOP; 
AND REPEroriNG ALL Olean-
NaNCEs AND PARTs OF utt-
DiNANcEs IN C oN I (31 
'TiciurrREwiTII;" AND RurEAL-
MG ALL ORDINANCES AND 
PARTs OF oRDiNANUES IN 
CON L. LICT WITh Tills WW1- 
NANUE. 
Tile Board *  of Commissioners ol 

the city of Las Vegas O0 - 0..clain 
follows: 

section 1. DEFINITION OF 
TErtivirs: That for tne purpose oi 
tnis Ordinance the standara at milk, 
cream, buttermiik, skimmed rinine 
ana pasteurized milk, and ice cream, 
soid or entered fur sale in the city 
of Las Vegas, whether in retail or 
wnoiesale quantities, is hereoy de-
fined as fobows: 

(a) Milk in its natural state is the 
fresn, clean, lacteal secretion ob-
tained by tne compiete mitering o/ 
One or more cows, or otner recog-
nized milk producing animals, prop-
erly lea and kept in a neaitny con -
dition and free from clinical symp-
toms of any infectious or commu-
rucaole disease as determineci by 
pilysical examination at least once 
eacri year; and nee nom tuberculosis, 
mastitis and .sang's aisease; exclua-
ing sucn secretion for a period oi 
in teen (15) days nefore carving ana 
for 'a period of five (5) clays aster 
calving; containing not less tnan 
3.50 per cent =Ix fat, and a total 
of mirk solids of not less than 12 
per cent; ana produced under con-
moons that comply with the sani-
tary requirements estaniished by the 
Las Vegas , City Milk Ordinance 
Committee. 

COWS. TUBERCULOSIS AND 
OTHER DISEASES. (1) A physical 
examination, tucter.culin ana sang's 
disease test of au i cows shall be 
inane before any milk therefrom 
is sold, and at least once every 
twelve months thereafter ny a duiy 
licenseci veternarian appr oved .by 
the sanitary Inspector or by the 
state livestock sanitary authority, 
and said tests shall be made 'in ac-
cordance with the rifles now or 
hereafter in effect adopted by the 
Board of Healtn of tne city of Las 
Vegas. Any and all raw milk sold 
as such in tne city of Las Vegas 
shall be produced from state 
credited Asattigs disease -free herds,. 

Acertliieát 'Signed lay the vet-
erinarian and filed with the Sani-
tary inspector snail De tne only 
valid eviblence of the above tests. 
Every diseased animal shall be re -
moved from the herd at once and 
no milk from diseased .cows snarl 
be offered for sale. All reacting am-
inais snail be isolmed at once and 
immediately exciuded from the 
premises. All animals failing to pass 
tne T.B. or Bang's disease tests snail 
be ,branaed With the letter "T " 
-rs" or "B" on the shoulder, hip, 
or jaw, and removed at once .and' 
slaughtered under the direction of 
the sanitary Inspector. Each letter 
In the .brand shail be not less than 
two incnes high and one and one -
half inches wide. Further; herds 
where reactors are found shah be 
retested each thirty (30) days, un -
til two (2) consecutive clean tests 
have been Made. 

DAIRY BARNS (2)) Lighting. 
Such sections of all dairy barns 
where cows are kept or milked shall 
have at least tluee square feet of 
window space for each stanchion. , 

(3) Alit SPACE. Such sections of - 
all dairy barns where cows are kept 
or milked shall have at least four 
hundred (400) .  cubic feet of air 
space per ,stanchion, and shall be 
well ventilated. 	. 

(4) FLOORS. The floors and gut-
ters of such' parts of all dairy barns' 
In which cows are kept or milked 
shall be constructed of concrete or 
other equally impervious and easily '  
cleaned material approved *  by the 
Sanitary Inspector and shall be 
graded -  to drain properly, and. shall 
be kept Clean and' in good repair. 
No horses, pigs, fowls, etc., shall be 
permitted in tne parts of the barn 
used for dairy purposes. 

(5) WAL1.4). ANo CEILINGS. The 
walls and cemngs of all dairy barns 
shall be whitewashed once each 
year or painted once every two 
years or finished in a manner ap-
proved by the Sanitary Inspector, 
and shall be kept clean and in good 
repair. In case, there is a second 
story above that part of the barn 
in which cows are kept or milked, 
the ceiling shall be tignt. ' 

(6) COW YARD. All caw yards 
shall 'be graded and drained as well 
as practicable and kept clean. 

CD MANURE DISPOSAL. All ma-
nureshall be removed and stored 
or disposed of in such manner as 
best to prevent the breeding of flies 
therein. 

(8) MILK HOUSE OR ROOM.. 
CONSTRUCTION. There shall be ' 
provided a separate milk house or 
milk room for the handling and 
storage of milk and the washing and 
sterilization of milk apparatus and 
utensils, provided with a tight floor 
constructed of concrete or other im-
pervious material and graded to pro-
vide proper drainage. The walls and 
ceilings of the milk house or room 
shall be of such construction as to 
permit easy cleaning and shall be 
painted at least once each year or 
finished in a manner approved by 
the. Sanitaryr Inspector. The milk 
house or room shall be well lighted 
and ventilated and 	openings ef- 
fectively screened to prevent the en-
trance of flies, and shall be -  used for 
no other 'purpose than the handling 
and storage of milk or milk prod--  
ucts and other operations incident 
thereto. The cleaning and other op - .I 
erations shall be so located and 
conducted as to . prevent any con- I 
tamination one to the other. The 
milk room shall not open directly 
Into the barn or into any room used 
for sleeping or domestic purposes. I 

(9) CLEANLINESS AN FLIES.i  

The floors, walls, ceilings and 
equipment of tile mint nuuse or 
ream snail be kept clean at au times. 
Alt means necessary for the enna -
hation of iii..s snail be used. 

(10), Tc)..1.1...ta. svery dairy farm 
Shun .be .protiaed whit, one or More 
ianicary toilets conveniently located 
iniu pr operly construerea, and oper -
ate-Li aiiu maintaineci so tnat me 
waste is inexcessiore to /nes 'and 
noes not pollute tne suriace soil or 
.contanunate any water suppiy. 
, (Li) WATER, SUVeLY...1. -,be water 
Suppiy Brian oe easily 'accessible, act-
equate, and of a safe sanitary quali-
ty. . • 

(12) UTENSILS. CONSTRUC -
TION. All containers or utensils 
asea in the handling or storage 
of Mint or mutt proaucts must ire 
made . of non-aosorbent materiar 

, 
 

and of such construction as to oe 
asily cleaned, and must be in goon 

' repair. joints 'and seams snail be 
..skaered . iiusn. All InliK pans shah 
Ve of a sanitary design approvea .4.4 
ine Ninic ordinance b.,ommittee anu 
*ink inspector. 

(13) ossANING. All containers 
4na other utensils used in tire nand-
ang, storage, or transportation or 
sink ana milk products must be 
oriorougary cleaned after eacn usage. 

WO sTERnrizArioN. Au con-
tainers ,ana met utensils used in 
tile ,nanciang, storage, or transpor-

, ,abion of mirk or milk. ,proaacbs 
snail, between eacn usage, ,be stern-
sect witn steam or anomie or in a 
manner conforming to tne rules now 
ar nereaner in, enect adpoted by 
tnc Board of Hearn' of tile city of 
sas Vegas, Nevada. 

(15) sTOrtAus.All containers 
and ortliét utensils used in the nand-
ring, storage or transportation of 
unix or min( producs snail be stored 
so as not to become contaminated 

, Jelore again being used. . 
, (16) hANDLINCv. Aiter steriliza-
tion no container or other milk or 

1 hink product utensil snail be han-
aled in such manner as to permit 
Any part of the person or ciotning 
to come in contact with any sur -
race with which milk or mint prod-
acts come in contact. 

I (17) IvIILKINu. UDDERS AND 
rEA:rs. Tne udders and teats of all 
,niricing cows snail be clean at the 
time of milking. 

(18) I'saivs.S. The flanks of all 
, miiking cows small be kept free from 
i visit:He dirt at the 'time of milking. 
I (19) MILKEIIS' HANDS. Milkers' 
, hands snail be clean, rinsed with a 
' disinfectant, and dried with a clean , towel immediately before milking. 
..inould tne milking operation lie in-
terrupted, the milkers' hands must 
...e redisinfected. Wet hand milking 
rs pronibited. Convenient facilities' 
snail ne provided for _Me wasning of I 

\
milkers' hands. 

(20). 'CLEAN CLOTHING. Milkers 
and milk handlers shall wear clean 
,outer garments while working. 
I (21) MILK STOOLS. Milk stools 
shall be kept clean. I 
' (22) REMOVAL OF. MILK. Each' 
pail of miik shall be removed im -
mediately , to the Milk house or 
.3training room. No milk shall be 
strained in the .dairy barn. 
' • (23) COOLING. Milk must be 
corned within one hour after milking 
to 50 degrees Fahrenheit .or less and 

'maintained at or below that tem-
,' perature until delivery. 
' (24) BOTTLING AND CAPPING. 
Capping shall be done by machine. 
Japs snail be purchased in sanitary 
tunes and kept therein in a clean 
place until used. 

(0) CERTIFIED RAW MILK. Cer-
tified milk is milk which conforms 
with the requirements of the Amer -
ican Association of Medical Milk 

, Commissioners in force at the time 
f production and is produced,urr-

Ider .the supervision of the City 
,Board of Health or the 'City Health 
'officer. _ _   ----- 
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(6 GRADE A. RAW MILK, Is 
milk the average bacterial count of 
;which at the time of delivery to con-
!sumer does not exceed 100,000 bac-
teria per cubic centimeter, as deter-
mined by any standard method of 
counting approved by the Ameri-
can Association of Agricultural 
Chemists, or the average reduction 
time of which is not less than seven 
and one-half hours ('I%) and which 
is produced from healthy animals 
as herein provided, and from dairies 
that conform to Paragraph (a) and 
Sub-paragraphs 7 to 24 above. 

(d) GRADE A PASTEURIZED 
MILK is a raw milk which has been 
pasteurized by heating to a temper-
ature of 142 degrees F., the temper-
ature and time being automatically 
recorded by a device approved by the 
State Sanitary Inspector for a pe-
riod of thirty minutes and then 
Cooled to a temperature of 50 de-
grees F. or lower, and the average 
bacterial count of which at the time 
of delivery to the pasteurizing plant 
does not exceed 200,000 bacteria per 
cubic centimeter, or the average re-
ducing time of which is not less 
than five and three-fourths (5%) 
hours, and the average bacteria 
count of which at no time after 
pasteurizing until delivery to the 

; consumer does not exceed 50,000 
bacteria per cubic centimeter or the 
average reduction time is not less 
than eight (8) hours. 

(e) CREAM is that portion of 
milk, rich in milk fat which rises 
to the surface when standing, or 
is removed by centrifugal force by 
mechanical means. It shall contain 
not less than twenty-two (22) per 
cent fat. Grade A raw cream or 
Grade A pasteurized cream shall 
conform to all standard of Grade A 
raw milk or Grade A pasteurized 
milk, except that the 'bacterial count 
may be three times the maximum 
set for Grade A pasteurized milk. 

(f) BUTTERMILK is the 'product 
, winen -reinalri.--nther,-- bettor -.is- re-
moved from milk or cream in the 
process of churning, or it may be 
cultured skim milk, and shall con-
tain by weight not less than eight 
(8) per cent of milk solids. - 

(g) SKIMMED MILK, is milk 
from which all or a portion of milk 
fat has been removed and which 
by weight in the non-fatty portion 
thereof! contains not less than eight 
and eight-tenths (8.8) per cent of 
milk solids. 

(g-a) ICE CREAM shall comply 
with standards set by State of Ne-
vada. 

(h) The board of City Commis-
sioners of the City of Las Vegas, 
Nevada, may from time to time set 
up standards for milk products not 
otherwise defined' in this Ordinance. 

SECTION 2. The term person 
Imports both the singular and the 
Plural as the case demands, and 
shall include corporations, partner-
ships, societies, and associations. 

SECTION 3. (a) CREAM FOR 
MANUFACTURING PURPOSES 
shall be bought from the producers 

'on a butter-fat basis as determined 
by the Babcock test. 

(b) Checks 'on butter-fat tests in 
accordance with foregoing para-
graph and where called for in this 

!Ordinance shall be made by a per-. 
son designated b y the Las Vegas 
Milk Ordinance Committee, at any 

, time required. Also checks on but-
; ter-fat tests made on milk when 
; bought on a butter-fat basis shall 
come -under this regulation. 

(c) It shall be unlawful to serve 
milk in 'any hotel, boarding-house, 
restaurant, lunch counter, or other 
place of public entertainment, ex-
cept in the original bottle, the cap 
of which shall be removed in the 
presence of patron, provided, howev-
er, that this provision shall not ap-
ply to cream so served. 

(d) SMALL INDIVIDUAL GLASS 
CONTAINERS not, to exceed one 
quart in capacity, be required 
for all market milk or skim milk 
used at fountains or other places 
for the purpose of the sale of mixed 
drinks, provided, however, that this 
provision shall not be construed to 
prohibit the use of the entire con-
tents of a bottle of market milk or 
skim milk so used. 

!SECTION 4. It shall be unlawful 
to sell or deliver for consumption 
or to possess !with intent to sell or 
deliver for consumption, 

(a) Milk or cream to which water 
or other foreign substance has been • . 
added: 

(b) Milk or cream which fails to 
measure up to the standard as here-
in provided; 

(c) Milk or cream which has been 
produced, stored, handled, or trans-
ported by or in any unclean or un-
sanitary manner; ! 

(d) Milk or cream handled by 
any person suffering from any in-
fectious, contagious or communi-
.;able disease, tne absence of such 
infection to be determined by cul-
tures of !physical examination by 
tne Board of Health of the City of 
Las Vegas. 

(e) Milk or cream that has been 
transferred from one can, bottle or 
other recpetacle to another, on -any 
street, alley or thoroughfare, or up-
on a dairy wagon, or any place in 
he City of Las Vegas other than 

the dairy plant used exclusively for 
he purpose of preparing said milk 

•and cream for sale. 
(f) Milk or cream, the retail or 

final container of (whicn does not 
bear a, plain andppnspicuous state-
ment showing the kind-or grade as 
nerein defined,, and the name of the 
person producing it. 

(g) Milk or cream that has not 
been pie-cooled to such standard . 
temperature fifty (50) degrees F. , 
or lower, as herein provided. 

SECTION 5. It shall be unlawful ! 
for any producer or distributor to 

I sell or deliver or possess with intent 
to sell or deliver any milk or cream ! 

' without a permit from the Board 
of -City Commissioners of the City , 
of Las Vegas, such permit to be is- , 
sued by the City Clerk upon a pre-
scribed form. All applications for 
permits shall be in writing and shall 
state the location -of the dairy or 
place of business; whether the ap- ; 

'plicant is owner, lessee or agent of 
the dairy; and the description and 
number of cows in the dairy herd. 
If the applicant is obtaining milk or 
cream from any source °trier than 
the herd described, he shall make ! 
the same stateinent for each dairy 
or herd from which he procures ! 
such milk and cream. Each appli-
cant for a permit to be issued un- ! 
da.  the terms of this ordinance shall 
be !accompanied -by a fee of two 
dollars ($2), and 'all permits shall 
expire on the thirty-first day of ; 
December of each year. Fees so col- j 
lected shall be used for the admin-
istration of the Milk Ordinance. Be-
fore the issuance of a permit, the ' 
application of same shall be passed 
upon by the Las Vegas Milk Ordi-
nance Committee, as hereinafter ; 
provided, and said Milk Ordinance 
Committee shall recommend to the ! 
City Commissioners whether or not ' 
the. same shall 'be issued. A reason-
able time shall be allowed for the 
examination !by the duly authorized 
Milk Inspector of the dairy herds 

, described in the application for per 
mits, before any recommendations 
shall be made to the City Commis-
sioners by said Milk Ordinance 
'Committee; provided, however, that 
the provisions of this section shall 
not apply to retail grocery stores, 

. 1  restaurants, Of other retail estab-
lishments situated IT: the City of 

;Las Vegas, purcrbaffng milk or milk] 
products- from Diskributors duly li-
censed under the terms of this Or- I 
,dinance. . 

PFPVIDED FUR,THER: That all 

""'Net,31.720 1,■ 	a -.7 



LAS VEGAS AGE 

OF SUCH PERMITS; AUTHOR-, I 
IZING THE CITY COMMISSION-
ERS TO PROMULGATE RULES' 
AND REGULAT/ONS FOR THE 

! ENFORCEMENT OF THIS ORDI-
NANCE; PROVIDING A PENALTY 
FOR THE VIOLATION THERE-
OF; AND REPEALING ALL OR-

DINANCES ANI-3 PARTS OF OR-
DINANCES IN C.,,ONFLICT THERE-
WITH, and all ther ordinances and 
parts of ordinal ces in conflict with 
this ordinance, :are hereby repealed. 

SECTION 14.- The City Clerk is 
hereby authoriz ';c1 to have this Or-
dinance publish ed in the Las Ve-
gas Age, 'a week ly newspaper, print-
ed and published in the City of 
Las Vegas, Clark County, Nevada, 
for a period of ; two weeks, that is 
to say, once each week for a period 
of two weeks. 

JOPCN L. RUSSELL, 
Mayor 

ATTEST: 	'VIOLA BURNS, 
City Clerk ' 

The above a ,nd foregoing* Ordi-
nance was proi- )osed, read aloud in 
full, and adopted this 12th day of 
December, A. ID. 1939, by the fol-
lowing vote: , 

Commissione) Ronnow, Gilbert; 
Krause and Cor -radetti, and his Hon-
or, the Mayor, voting AYE; voting 
NO, none. 

Publish Dec. 16, 23, 1939. 

I milk shipped into the City of Las 
Vegas ,  from out of state points for 

, retail distribution must be raw 
, milk; and provided further, that in 
!case of necessity due to an extreme 
! shortage of milk or cream, any Milk 
Distributor licensed by the city of 
Las Vegas may obtain a supply, of 
milk, or cream either raw or pas-
teurized from other sources than his 
regular patrons by notifying the 
Milk Inspector of such shipment. 

SECTION 6. Notice shall be sent. 
to the City Health Officer immedi-
ately by any, milk producer or diS-' 
tributor upon •whose dairy or in 
whose milk plant any case of sick-; 
ness or any infectious, contagious! 
or .communicable disease occurs, 
among the personnel employed in 
such dairy or milk plant. 1 
• SECTION 7. The duly designated; 
dairy and Milk Inspector shall 'at 1  all times reasonable, have access for 
the purpose of inspection and talc-: 
ing samples, of any dairy or other 
place where milk or cream is pro-
duced for sale, or to any wagon,, 
truck, warehouse, or station to which 
milk or cream is being transported; 
or is being held for transportation 
or delivery. Any person who hin-
ders 'or prevents such access shall. 
be  deemed guilty of a -violation of 
this Ordinance. 

SECTION 8. A Milk Ordinance 
Committee consisting of three mem-
bers shlal be appointed immediately 
upon the adoption of this . Ordi-
nance, one member to represent and 
be appointed by the Milk Produc-
ers, 'and cne member to represent 
and be appointed by the Mille Dis-
tributors, and the third member tO 
!Le appointed by..and be .a_membe4 
of the Board" of - City .-Ctimmistion-I, 
ers of Las Vegas, and who shall act 
as Chairman of said Committee and 

1  as such shall Call a regular month-; 1 'ly meeting of the Committee. Also 
he shall call an annual meeting for 
the election of officers and notify 
each permittee in writing, of the' 
!meeting at least one week before it; 
is to be held. Each member of the 
Milk Ordinance Committee shall . 
hold office for one year, and until 
his successor shall be appointed and 
lqualified. The .Cornmittee snail rec; 
lommend to the City Commissioners 
the person desired to be appointed 
,Milk Inspector,' who shall be asquali-
lied graduate veterinarian with a' 
Istate and city license, or some -peri ;  
!son qualitied by training and expe; ;  
rience witn a knowledge of the dairy 
Industry, qualified to make all nec- 
essary tests, who has a state milk 1 !tester's license, and the commit; 
!tee shall receive from said Dairy  
and Milk Inspector monthly reports._ 	  
1written or oral covering his official 
! activities for the previous month at 
la regular monthly meeting of the 
:Milk Ordinance Committee; and 
;shall confer with the 'City Commisii 
1sioners from time to time relative 
to the efficient enforcement of this', 
;Ordinance. 	 . 
1 SECTION 9. The City Commia;= 
siOners of-. the City of Las Vegas 
are hereby authorized to make 'by 
resolution such regulations from 
. time to time as. are necessary for 

i the efficient enforcement of this 
Ordinance; to 'appoint a suitable per,- 
son as Dairy 'and Milk Inspector for 

I the City of Las Vegas in accord-
. ance with Section 8; and to issue 
p,.rmits for the sale of milk and 
cream as herein. provided. The City 
'Commissioners, upon the recommen-
dation of the Milk Ordinance Com-
mittee, after affording the permit-
tee a hearing, may revoke any per-
mit issued under the terms of this 
Ordinance, upon determining that' 
the' person has violated any of the 
provisions of this Ordinance or the 
regulations made thereunder. 

SECTION 10. The salary and mile-
age—iilloWarice of the Dairy 'and' 
Milk Inspector shall be fixed by the 
Milk Ordinance Committee and ap-
proved by the Board of City Com-
missioners, and the same to be paid 

monthly from the money collected 
by the city for fees as provided in 
che next succeeding paragrapn. All 
laboratory rental, costs of supplies, 
equipment for making of tests, and 
mailing reports and any and all 
other expense incurred in his offi-
cial duties in the laboratory shall 
ne furnisned and paid for by the 
City of Las Vegas up to an amount 
not exceeding me sum of Twenty-
five Dollars ($25.00) per montn. 

SECTION 11. In order to create 
a fund for the Payment of the sal-
ary and mileage of the Milk In-
spector the following fees are here-
by levied against au producers and 
distributors of milk and milk prod-
ucts herein named, doing' business 
in said City: 

All producers of milk and butter-
milk snail pay to the 'City Clerk 
at the end of each month a sum 
equal to one-tenth of a cent ($.001) 
per gallon on all such milk and 
outtermilk handled during sucn 
month, and all distributors of milk 
and buttermilk shall pay to the City 
Clerk ,at the end of each month a 
sum equal to one-tenth of a cent 
($.001) per gallon on 'all milk and I 
buttermilk handled during such 
month. And each such producer and 
distributor shall Pay to the City' 
Clerk at the end of each month a 
sum equal to one-half cent ($.005) 
_ er gallon on all cream handled 
during such month, and three-
1centns of one cent ($.003) per gal-
lon on ice cream- or ice cream mix 
shipped into the City of Las Vegas. 

All expenses for examinations and 
treatments of live stock shall be paid, 
by the owners or operators Of the 
dairy-herds Of cows being inspected, 
except services that may be given 
during regular routine inspection 
work. 

SECTION 12. Any person violat-
ing any of the provisions of this 
ordinance shall, upon conviction, be 
punished by a fine of not less than 
ten dollars ($10.00) hor more than 
Two Hundred Dollars ($200.00) or 
by imprisonment in the City Jail 
for a 'period of not less than five 
days nor more than one hundred 
(100) days or by both such fine and 
imprisunment. 

SECTION 13. Ordinance No. 200 
of ,the city of Las Vegas, entitled, 
AN ORDINANCE REGULATING 
THE SALE OF MILK, CREAM AND 
OTHER DAIRY PRODUCTS IN 
THE CITY OF LAS VEGAS; DE-
FINING STANDARDS FOR MILK 
AND CREAM; PROVIDING FOR 
THE ISSUANCE OF PERMITS 
FOR. THE SALE OF MILK AND 
CREAM, AND THE REVOCATION 


