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aif‘ENTITLED

‘ ‘*ﬁORDINANCE {PROVIDING a PENALTY FOR THE VIOLATION THERBOF*»' 1
7fAND REPEALING ALL ORDINANCES AND PARTS OF ORDINANCES IN CON.;.;Jf];f

'1”wf; ~~~~~ ORDINANCES IN CONFLICT WITH THIS ORDINANCu.

SR I

o this Ordinance the standard of mllk

5n} ties,
g Other recognrzed mllk producing animals, pr”’"

) I. -..‘. ‘v:x \Page

"ffAN ORDINANCE REGULATING THE SALE OF MILK CREAM AND OTHER
"DAIRY PROD:'TSmIN THE CITY OF LAS VEGAS DEPINING STANDARDS

,D>CREAM PROVIDING FOR THE ISSUANCE OF PERMITS

ﬁFOR THE SALE GF MILK AND CREAM AND THE REVOCATION OF SUCH

?PERMITSH"PROVIDING FOR THE CREATION OF A MILK ORDINANGE com._:_“{;&;

"AN ORDINANCE REGULATING THE SALE OF MILK CREAM

f'ff;AND OTHER DAIRY PRODUCTS IN THE CITY OF 14S. VEGAS' DETINING :
smANDARDs FOR MILK AND CREAM PROVIDING FOR TH“ ISSUANCE OF

AND THE REVOCATION

;“PERMITS FOB THE SALE OF MILK AND CREAM

fﬁOftSUCH PERMITSf
" MULGATE RULES D REGULATIONS FOR THE ENFORGEMENT OF THIS 77

*QLFLICT THEREWITH." AND REPEALING ALL ORDINANCES AND PARTS OF

The Bofﬂdfof Commitfioners'of the Clty af Las Vegas do

“ ordain asvf’llows.'f“

DEFINITION OF TERMs-r'That for the purpose of

cre&m,'

is hereby deflned as follcwa. f:f"

”f( )

SR Milk inufts natural state f‘
secretion obtalned by the complete mil

Mg 0% ang of

‘& healthy condition and Tree from clinical i b

'.RULEs ANDfREGULATIQNs FOR THE:ENFORCEMENT OF - THIS ORDINANCE» iffb[ﬁ7
"fﬁfPROVIDING £ PENALTY FOR THE VIOLATION OF; THIS ORDINANCE~ T
?”ﬂﬁﬁgREPEALING ORDINANCE NUMBER zoo OF THE CITY DF LAS VBGAS

AUTHORIZING THE CITY GOMMISSIONERS 0 PRo-,;;fffﬂA'




}"3;;{excluded from the premises.. All animals failing to pass the T'B
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;fatfonce and no:milk 'rom diseased cows,shall be offered for sale.r

‘?Al< reacting animals shall be isolated at once and immediately

’hoanang
;‘"TB"YOI' an on ‘che
“1_;slaughtered under thef

LY TIPS
3 _and one-half inches Wide.: Further* herds where reactors are

'*iou or commnnicable disease as determined by’physical'examinationsphff

i g disease te‘fsishall be branded Wit'ithe_letters "T"

“’_ectlon of the Sanitar”!Inspector.» Each

ﬂ:’A ot

DAIRY BARNS (z) Lighting. :

Square'feet °f Wlndow SPace for each stanchion.i;‘q;'

1lder, h1p or J&W, and removed at once and 1o

Such sections of all dairysfﬁ”h?

S '/“
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" "HARRY H. AUSTIN. *; -

N‘[at all timeso.

"other operations 1ncident theretoo;

'?shallub uSed

af;a sanifary‘toilet constructed and operated in accordance with the e

”@;qujaiseams shall be soldered flushec

.;sings andvequipment °f the‘mipk;house or room shall be kept cleaniiffﬁ&v

All means necessary for the elimlnation of flles

(l0) " TorLET. .

.‘315) CLEANING° All Containers:andéother utensils

STERILIZATIONQ,

ﬁfki;3‘

ue tored so as not to become contaminatedijeforen

agaln belng used.

The cleaning and other opera—. 51-&

'Every dalry farm shall be provided with}fjoe

All milk pails shall be of a sani~‘f?7?

All%oontainers and otherluten-;;7;"'
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s ﬁ{_'thereinz n. a;clean‘placeézntil used.~

jai-:accordanc ,
429 . Lo 8 '
Al nance, provided that the cows: of the dairy herd producing such |

'ﬂothef'milk‘or milk product‘uten511 shall be handled 1n such mannerwﬂﬁﬁ;

i:removed immediately;to the milk house or straining room.v

ﬁmilk mustb'ass_a health examination once_every three months the

C]

After sterilization no container or

HANDLING.

“118) Flanks. The“Flanks of all milking'cows shallvbe g.:_ﬁf

Milkers' hands shall be cle“ )

(19) MILKERS? HANDSo _
and dried w1th a clean towel immedi-~

rinsed w1th:a disinfectant,

Wetjhand milking 1s

- i_ hands must be redisinfected.

i ::1 Convenient facilities shall be provided for the wash#figfﬁ

xMilkers and Milm_handlers shall Uf

”l, CLEAN CLOTHING

"MILK STOOLS.; Milk Stools shall be kept clean;‘:

Mi‘_

COOLINGo

LEB‘RAWjMILK is the milk;produced in’

”-With the, requirements or Section 1 (a) of thls ord1=',*""'

average _acterial count at the time ofidelivery to consumer must

not exceed 25 OOO per cubic centimeter as determined by methods i5a‘L

Nc miik;*”'




of cAuntlng 4PpT ved byvthe"Amerlcan Association of Agriculture i;fiiff

;(a);andeub-paragraphwlytoﬁ24 inclusive above. Also,

. Hbeen pasteurized by heating to a«temperature of 142 degrees F e




'”~ﬂffand the average bacterialucount of which at the time of delivery nyit

BT I e =
%‘fiis removed from milk qr cream ix
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*’fapproved by the State §anitary InSpector for a period of thirty

Ei’fto ﬁhe pasteurizing plant doe ”not exceed 200 000 bacteria per

ﬁﬁf;which rlSGS to the surfac
_KfFiffugal force bY me°han1°alfmeans°
%‘tig;ftwenty-two (22) per Oent fat,:g

t3~nteurized cream shall conform to all standard of Grade A raw milk

. 5than eight (8) perjcent of

8 &;tenths (8 8) per ce_w

f»j:of Nevada.iy{',l;ﬁj;ﬂﬁfm_;f;aﬂ

“j}iproducts not otherwise defined 1n this Ordinance. K

the temperature and time belng'automatically recorded by a device:

When standing, or 1s removed by eentri

Grade A raw cream or Grade A pas-;g

1

kN

see £

3,

(f)

efprocess of churning, or it

(g-a)

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

Section 2. The term person imports both the 31ngular

11; shall c*ontain not 1ess than %

V'fminutes and then cooled to a temperature of 50 degrees F or lorer;j?“?

V;Q};jft or Grade A pasteurized milk except that the bacterial count may;f§in
ﬁigiii be three times the maximum set or Grade A pasteurized milk. _iﬂr*v;l;
‘ BUTTERMILK 1s':the 'roduct Whioh! remains when butter

““Efimay be cultured skim milk fandiﬁhallfcontain by weight not 1ess f?f*f

ICE CREAM shall fcompiy" W1th standards set by State :
”31Vegas, Nevada may from time to time set up standards for milk -fffj

X:fﬁand the plural as thevoase demands, and shall 1ndlude corpora~fdf:ff}7




?1‘5 Milk or;cream whlch has been produced stored

'vﬂ}ﬁandled or*transported by ar 1n anyfunclean_or_unsanitary A

© HARRY H,AUSTING'. .. .|| R
"7 LAS VEGAS. NEVADA .1







e shall be 1s’ued. A Reasonable

M%bime snall be allowed for the examinationﬁby the “uly authorizad
'f milk Inspector“of the dairy herds described in the application for ”faﬁ

,f';extreme shortage of milk or cream, th-‘requirements for a permit

SECTION 7. The duly designated dairy ano Milk Inspector-g;i'

k"‘i' f'\'

" 1s being hela for'transportation or delivery.‘ Any person who

-events sueh ‘acoess’ Shaliibe.deemed guilt"fofpa vio;"”

'{lhlnders or

;;lation of_this Ordinance._; e BTG
SECTION 8. A.Milk Ordinance Commlttee oon51sting of

'chr efmembersfshall‘be;appointed immediately upon the adoption

3 ATTORNEY AT LAW ' . ='% _™% S
* LAS VEGAS!'NEVADA R T A A

of this Ordinance_ one member to represent and be appointed by

THARRYH AUSTING - w0 L.

an' one member wh ”is,not a producer, to

Z:theiMllk Produoers,
et and be "“.,_,ﬁed by the Mil';dlstributors, and the
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1 third-'member" ) be appointed by and be 8 member of the Board of
;}fcityuyommissJoners of~Las Vegas, and who shall act as Chairman of Efﬁi
"fsaid Commlt“ee and“as such shall call a regular monthly meeting 1

_fof fhe‘Committee; _
| election of" officers and notify each permittee 1n Writing, of the Ag}fi

Also he shall call an annual meeting for‘the”

'_,ast 'ne'week before 1t 1s to be held. Each member

Afor:fees'asiprovidedrin the next succeeding paragraph,. All labor
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' in said City

_Atenth ofa cent ($ 001) per gallon on’ Lall’ milk and buttermilk
'fi, handled during snch mont‘h.~

"’5ﬁ26f.71”“

t"of not less than five days hor more . than one hundred (lOO) days,

-vor by both such fine and imprisonment.,'f?f;;.“

- .

{Xentitled AN GRDINANCE REGULATING THE SALE oF MILK CREAM A

‘Official duties in the laboratory shall be furnished and paid for b

f'by'thé City °f Las Vegas uP to an-amount not exceeding the sum*of | e

ffve Dollars,($25) per montha ‘pﬁigié_j;f‘ﬁbf{;jg'7 fl*T";.

Twenty—

vn order to create a fund for the payment ofu “

SECTION 11.;1

fall upon the City from the administration of this Ordinance, the .

foll°W1ng fees are hereby levied against all producers and dis-ﬁ,ﬁ'””'

tributors of milk and milk products herein named d01ng business

Clerk at the end of each month a sum. equal to one-tenth of a oent e

And each suoh producer and distribu--‘jf”w

nt (c.Ol) per galagn on all cream handled during
/S"fo

(such month, and thregﬁcents { 084 Per gallon on ice cream or ice’fff

.

_cream mix shipped into the City of’ Las Vegas.3i,ﬂ;ﬂ{;ﬁ'j2;iyn ;fthii?

m'ig All expenses for examinations and treatments of live

‘stock shalliwe paid”by the owners or operators of the dairy herds ﬂiff

"\'-.—-'

of cows being inspe"ted,‘Axcept services that may be given during.ff?"

regular;,outine inspection Work,

of this Ordinance shall, upon conv1ction be punished by a fine of .3gi

; not&less than ten dollars ($10 00) nor more than Two Hundred fﬁf“”sdﬁﬁ
'ﬁi;iDollars ($200 OO) or by imprisonment in the City Jail for a. perioiiﬂ{;

& SECTION 13.. Ordinance Number 200 of the’ City of Las Vegasilfis

OTHER DAIRY PRODUCTS IN; THE CITY QF LAS. VEGAS DEFINING STANDABDsﬁiﬁﬁr

. ,' m;.u:- 7. <-,‘\.

'and mailing reports and any and all other expense 1nnurred 1n his f}ﬁ;}

-producers of. mllk and buttermilk Shall pay to the Oity .

($ 001) per gallon“on all such milk and buttermilk handlea during}gﬁiﬂ
such month, and all distributors of milk and buttermilk shall pay,gfir

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




"'**f\ FOB MILK AND CREAM PROVIDING FOR THE'ISSUANCE OF PERMITS FOR THE I
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S Tme

CoBagel UL o

;4 FOR THE ENFORCEMENT OF THIS 0RDINANCE~ PROVIDING & PENALTY FOR THE.lI;

3k this Ordlnance published in’ the'

,‘.

SALE OF MILK AND CREAM. AND THE REVOCATION oF- SUCH PERMITS AUTHoan;}
IZING THE CITY CQMMISSIONERS 70 PROMULGATE RULES AND REGULATIONS N

LAJ /£¢ASA¢EfoU

i in the City of Las Vegas,:01ark County,VNevada, for a period of';;vLﬂv

“reéé:‘

two weeks, that is to say, once each week for a period of two .-f:fjfl

Weeks.~ZfsfﬁﬁfléfVAJI.:;‘*”'“‘

A":' ,

in full and adopted thiSf:ZEﬁ day of
1958 by the folloWIng votetvf-,_ - e
7/@4@5&

| A D.,

Commlssioners‘ “

/ neWSpaper, printed and publishedfﬂ;iff  




Thie ordinance wasAread'aloud to the Board of Commiseioners
at a regular meting held on the 7th day of September, 1938, at which
time it was proéoeed, considered and #oted upon, and unamioue;jc
adopted and-there‘after published in the Lae Vegas Age, a weekly
newspaper published in the City of Las Vega®s, for a period of ﬁ
once a week for two consecutive weeks immediately following its

firet reading. And, 1t wasthereafter read aloud to the Board for

a second time at a meeting of the Board held

on. the day of October, 1938.

Voting aye: Commissionerse , ’ . ’
» and His Honor the Maypr

H.P. Magble

Noes, none.

" Absent GOmmiesionera

Approved:

Mayor of the City
of Lae Vegas.

Attest:

City Clerk
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! ,f Honorable City Commissioners o S i -
. [ Al i N
' 7 My o > N
Las Vegas, Nevada ) g T .= :

‘Gentlemen: . ~

This is to certify that we, the undersigned, have
given the proposedv Las Vegas City Milk Ordinance as prépared
and adjusted, very careful consideration in every detail, and

~ urge your Honorable Board of Commissioners to approve same for
early enforcement.
Very respectfully yours,

THE LAS VEGAS CITY MILK ORDINANCE COMMITTEE

W%/
Pt Mz
T T




In"reol& to our“very kind 1ai;te_w

1nif~6rm you: thag: X\'TV:willgbs 'in Lag ‘Iegai@ 'ﬁhurs&ay afters:
@e,cexjnbi’ar.vlﬁth x‘m‘di'amth : sh uld there be"

a.ny ﬁarticmlar ‘réason for more'%ime,
‘glad: $o; 1eave my: calendax' open from- Thu sﬁ&y e,fterxioo
' 0. of whe.taverv prohlems and be ‘of

ST

ping -0




Form $.D.9—3M h Dup.—5/36—R.Ptg.Co. 28942

SAN JOAQUIN LOCAL HEALTH DISTRICT
DETAILED SCORE for SANITARY INSPECTION OF RESTAURANTS

Name of Restaurant..: GRADE ......................................

(@ 3T USRS Date
A QAo ee e me e s e maanneamnnen . Permit NoOwoo
Perfect Allowed
EQUIPMENT
BUILDING ~
Kitchen arrangement. ..o eceeceeneanrerrceneeeeenrereenes - S
Toilet arrangement I
Washroom arrangement......ccoooooeeoereeevicecvreseceensceeenens A
TGS #1203 21 70} SOOI URUUSRURUSOI IONSR | USROS
Floors, smooth, tight, sound, clecanable 2 et | ere s
Walls, smooth, tight, sound, cleanable...cccoooovieerneece. B N
Ceilings, smooth, tight, sound, clcanablc .. ccnrocnen e Y2 RO
Ventilation to remove all odors....o.oeoeveeeecececencenecicnns | e 2
Doors, self-closiNg....cooimoieeieeeeeeeeeeeeeemaee e S
Screens, all windows and vents 1N U T WU emeeee e eneseneneneens
Rat PIOOANG ceeeeeceeereeeemeeeeeeeeeeeeeee e ee oo eeeeen eenes . 2
APPARATUS
General CoNItioN. oo e et 22
Soap, towels, toilet PAPET. .o S IS
- SEWAGE
Adequate t0 TemOVe WaSEC.. oo Zen e
GARBAGE CANS
Adequate, good condition....ooeeeeceeeeeeeeeeeeeneeee e 2
Total for equipment 35
METHODS
BUILDING
Floors Cleam oo Bt
Walls Cle@N e e -
Celling Clean e e
Toilets and washroom clean
SCrEENS ClCATL ..o KT
Free £rom 0dOrs e T
Free from flies I O 8
APPARATUS
Refrigerator eleam. ..o f oo 6
Utensils clean 7
Trays and counters Clean.....o..ooo.ooooooooeoeoeieeeeeeeeen. I
Stove clean
EMPLOYEES
Clean hands 2
Clean smockS OF aPTONS..ooooioeeeeeeeeeeeeeeeeeeene . K T
PROTECTION OF FOODS et ren e
Total for methods
Total for Equipment 4+ Total for Methods = oo
Deduction for Particular Insanitation

GRADES A--90--100
B--80- 90
C--70-- 80 : FINAL SCORE
D--60-- 70
E--eBeLow 60

Instructor
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Legal Notices

ORDINANCE NO. 242 -

ORDINANCE REGULATING
% THE SALE OF MILK, CREAM
- AND OTHER DAIRY PRODUCTS
+»IN THE CITY OF LAS VEGAS;

; NT ; oVID- | of Al seowsy,
y"méKFénglgE f\sl\@sﬁ&%%‘(:%m | kept_or.milked-shall haveyat® %as
= PERMITS FOR- THE.SALE-:OF:|four hundred (400). cubfc:

i D CREAM, AND -THE [I0ace-per stanchion,”ana”shil

REVOCATION OF SUCH' PER- | W) YRruBted o 0 s A

ANCE COMMITTEE; PRO
- ING FOR THE APPOINTMENT
“OF_ A DAIRY AND MILK IN-
- SPECTOR; AUTHORIZING THE
_'CITY - COMMISSIONERS TO PRO-
MULGATE RULES AND REGU-
LATIONS: FOR -THE ENFORCE-
MENT . OF. THAS ORIINANCE;
"PROVIDING A YPENALTY FOR
THE VIOLATION. OF THIS OR-
DINANCE; REPEALING ORDI-
NANCE NUMBER 200 OF THE
CITY OF LAS VEGAS, ENTI-
TLED, “AN ORDINANCE REGU-
LATING THE SALE OF MILK,
CREAM AND OTHER DAIRY
. PRODUCTS IN-THE CITY OF
LAS VEGAS; DEFINING STAND-
ARDS FOR MILK"AND CREAM;
PROVIDING FOR THE ISSU-
ANCE OF PERMITS®»FOR THE
SALE OF MILK AND, CREAM,
AND THE REVOCATION OF
SUCH PERMITS; AUTHORIZING
THE CITY COMMISSIONERS ' TO
PROMULGATE RULES AND
REGULATIONS FOR THE EN-
FORCEMENT OF '1THIS ORDI-
| NANCE; PROVIDING A PEN-
ALTY FOR THE VIOLATION
THEREOF; AND REPEALING
ALL ORDINANCES AND PARTS
OF ORDINANCES IN CONFLICT
THEREWITH,” AND REPEAL-
ING ALL ORDINANCES AND
PARTS OF ORDINANCES "IN
CONFLICT WITH THIS ORDI-
NANCE. L
* The Board of Commissioners of
‘the Ci.y of Las Vegas do ordain

ias foliows:

|* Section 1. DEFINITION OF
yTERMS: That for the purpose of
"tiis Ordinance the standard of
|milk, cream, buttermilk, skimmed
imitk and pasteurized milk, and ice
lcream, sold or offered for sale in
ithe City of Las Vegas, whether in
!retail or wholesale -quantities, is
|hereby defined as follows: .
-~ (a) Milk in its natural state is
the fresh, clean, lacteal secretion
_obtained by the complete. milking
rof one or more cows, or other rec-
ognized milk producing animals,
properly fed and kept in a healthy
. condition and free from clinical
symptoms of any infectious or com-
«municabie disease as deiermined
+by physical examination at least
| ace -each year; and free from
Iuburculosis, mastitis and Bang's
uisease; excluding such secretion
for a period of fiteen (15) days be-
fore calving and for a period of
five (5) days after calving,; con-
taining not less than 3.50 per cent
milk 1at, and a total of milk solids
yof not iess than 12 per cent; and
.produced under conditions that com-~
ply with the sanitary requirements
.established .by the Las Vegas City
Milk Ordinance Comnittlee.

" COwWSs. TUBERCULOSIS AN D
‘OTHER DISEAS©S. (1) A physi-
lcal 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 veterenarian ap-

+ authority,

proved by the Sanitary Inspéctor
or by the state livestock sanitary
and said tests shall be

:made in accordance with the rules
ynow or hereinafter in effect adop-
'ted by the Board of Health of the

City of Las Vegas. Any and all raw
miik sold as such in the City of
Las Vegas shall be produced from
tate Accredited Bang’'s disease free
herds. -

A certificate signed by the vet-
erinarian and filed with the Sani-
tary Inspector shall be :i1he only
vali@d evidence of the above tests.
Every diseased animal shall be re-
moved 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.
Bach letter in the. brand shall be
not less than two inches high and
one and one-half inches wide. Fur=-

. . s

.| Sue
w

ther; herds where reactors ' are
found shall be retested each thirty
(30) days, until two (2) consecutive
clean_ tests have been made.
" DAIRY BARNS (2) ' Lighting.
ch sections. of all- dairy--barns
ere cows are kept or. milked
shall have at least three square
feet of--window space -for - each
stanchion. p -
(3) AIR SPACE.

of all dairy barns where

ters of - such parts of all iry
barns In which cows -are. kept; o~
milked shall be constructed of conw-:
crete or: other equally impervious
and easily cleaned material. approv.
ed by the Santiary Inspector and

and shall be kept clean and in*goo
repair. - No horses, pigs, fowls, eta.:
shall be permited in parts of.the:
barn used for dairy purposes.i?
(5). WALLS-AND CEILINGS®Tfs
walls and ceilings of all dairy bar§s
shall be whitewashed once each'¥

by the Sanitary Inspector, and s
be kept clean and in good rep:
In case there is. a second s
above that part of the barn.i
which cows are kept or milked,
ceilings shall' be tigh.t
(6) COW YARD. All cow.y
shall be graded and drained as
as practicable and kept clean.
(1) MANURE"™ DISPOSAL. 1
manure shall be removed and stqged
Or disposed of in sSuch mannerfas.
to prevent the breedingyf of
flies ‘herein.
() Myr, 0
CONSTRUGTION,. There shali{be %
D"m’(lded 2 sgparate. milk hous
m room ior the handling psa
storage of Miw anq the was ne
and sterilization ¢ i1k apparht g
and utensils, provieag with a. it
tloor counstructed. o+ conerdie tor
o'her impervious matengy; fnd 6‘33
ed to provide proper draind BTA0-
walls and ceilings of" N28% m:
house or room shall- 'e,oi.{m h
construction as to p it- suc
o'eaning and rhall be asy
least once each year or

in a manner approved by th&Sani-"

taryv Inspector. The milk house or
room shall he well lighted ‘and
ventilated and all openings -effec-
tively screened to.prevent the. an-,
trance of flles, and shall be use&"
for no other purpose ‘than :the
handling and storage of milk ar

milk products and other operations. -

incident thereto. The cleaning and
other operations shall be so located
and@ conducted as-to prevent any
contamination one to ‘the_.‘other.
The milk room shall not open -di-
rectly into the 'barn .or into -any
room used for sleeping or. domestic
nurpnses, S

(9Y CLEANTINESS AND FLIES.
The floors. walls. ceilings and equip-
ment of the milk house or ' room
shall be kept clean at all times.
All means necessarv for- the elim-
ination nf flies shall be used.

(1 TOILET, Everv gdalry farm
shall he provided with a sanitary
toilat constructed and overated in
aeccordance with the ordinances of
the Citv of T.as Vegas. N

(11) WATER SUPPLY. The water
<unnlv shall he. easily accessible,
adnnynte, and of a safe sanitary

Analtitv.

19y TITENSILS. CONSTRUC-
TYON, All contairers or utensils
need in the handling or storage of
mi'k or milk products must be
made of non-absorhent material and
nf such construction as to easily
ha cleaned. and must be in good
renair. Jnints and seams shall be
snldered flush. AN milk pails shall
he of a sanitarv design approved
hv the Milk Ordinance Committee
and Milk Tnspector. :

(13) CLEANING. All Contalners ~

anAd other ntensils used in the hand-
line . gtorage or *ransnortation of
mill and milk »nroducts must be
tharoughly cleaned after. each us-.
age. ¢

714y STERITIZATION. All con-
atiners and other utensils used in
the handling, storage, or transpor-
tation of milk or milk nroducts
shall, hetween each usare, he ster-
ilized with. s*eam or chlorine or-in
a manner conforming to the rules
now or hereafter in effect adopted
hv the Bonard of Health of the City
of T.ag Vegaa, Nevada. .

(15) STORAGE. All containers
and other utensils used In .the
handling, storage or transportation
of mi'k or milk products shall be
stored en ag not to. become con-
taminated hefore again being used.

(16) HANDT.ING. After steriliza-
tion no container or other milk or

; p

Such,; Sections !

HOUSE OR ROM. /

shall be: graded to drain..properiyy 7 -
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\ "7(21) MILK STOOLS.

S .

<

milk product utensil shall be hand-
led in such a manner as to permit
any part of the person or clothing
to come in contact with any sur-
face with which milk or milk pro-
ducts 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). FI.ANKS, The Flanks of all
“wows shall be kept free from visi-
}«.e dirt at the time of milking.

©.19) MILKERS HANDS. Milker's
hands shall be clean, rinsed with a
disinfectant, and dried with a clean
towel immediately before milking.
Should the milking operation be in-

.terrupted, .the milkers’ hands must,

be redisinfected. Wet hand milk-
ing is prohibited. Convenient facili-
ties.shall be provided for the wash-
ing of milkers’ hands.

(20) CLEAN CLOTHING. Milkers

" and Milk handlers shall wear clean
outer garments while working.

Milk stools
* shall be kept clean.
. (22) REMOVAL OF MILK. Each
pail of milk shall be removed im-
mediately to dhe milk house or
straining room. No milk shall be
;strained in the dalry barn.
* (23) COOLING. Milk must be
icooled within one hour after milk-
iing to 50 degrees Farenheit 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). GUARANTEED RAW MILK,
is the milk produced in accordance
with the requirements of Section 1
(a) of this ordinance, provided that
the cows of the ‘dairy herd produc-
ing such milk ‘must pass a health
examination once every three

. months; the average bacterial count

st the time of delivery to consumer
must not exceed 25,000 per ‘cubic
céatimeter as determined by meth-
ods. of counting approved by the
Ameérican Association of Agricul-
tural ©hemists, or the average re-
duction time of which is not less
than -9% . hours; and shall com=
ply with all_ requirements enum-
erated in Paragraph (a) and
Sub-paragraph 1 to 24 inclusive
above. Also, the following require-
ments shall be strictly enforced:

1. The milking barn shall be at
least. 60 feet from feed lot or cor-
rals. .

2. The .milk house shall be sepa-

- rated from the milking barn by an

alley of 6 feet or more.

3.” The milking barn and milk
house shalle be fly proof and kept
free from flies. M

All garbage, litter, manure, or
any condition that would produce
odors or draw flies, must be re-
moved.. |
.5. Steam must be used to ster-
ilize the utensils, which must be.in
good repair and have no seams or
rust,

6. All inside surfaces of utensils
must be washable,

- 7. Water supply must be adequate
and pure.

Cows must be clipped when
necessary, over udder, flank, and
tail,

9. Milkers must have a health
certificate, -which shall be suhject
to inspection and - -removal at any
time. and milkers. must wash their’
hands and disinfeect them bhefore
milking and wear clcan outer gar-
ments.

(0) GRADIE A, BRPW MWTTW, s
milk the average hactarinal count
of which at the time of delivery to
consumer does not exceed 100,000
bacteria per cubic centime’er, as de-
termined by any standard method
of counting approved by the Amer-
ican 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 heal*hy animals
as herein provided, and .from dair-
ies that conform to Paracraph (a)
and sub-paragraphs 7 to 24 above.

(1) . GRADE A PASTEURIZED
MILK is a raw milk which has been
pasteurized by heating to a tem-
perature of 142 degreés F. the tem-
perature and time bheing automatic-
ally recorded by a device approved
by the State Sanitary Inspector for
. a period 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 bac-
terfa per cubic centimeter, ér. the
average reducing time of -which is
not less than five and three-fourths
(5%) hours, and the average bac-
teria ecount of which at no time
after pasteurizing until deliverv to
the consumer does exceed 50,000
bacteria per cubic centimeter or

—

the average reduction time of which |
ds not less than eigit (8) hours.

(e) CREAM is ihat portion of
milk, rich in milk fat which rises
to the surface wiien 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 cieam or
Grade A pasteurized cream shall
conform to all standard of Grade A
raw milk or Grade A pasteurized
mtlk, ‘except that the bacterial
count may be three times the max-
1n}lu};n set for Grade A pasteurized
milk.

(f) BUTTERMILK is the product
which remains when butter is re-|
moved from milk or cream in the
process of churning, or it may he
cultured skim milk, and shall con-
.ain 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
ihan 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
oitherwise defined in this Ordinance.

Section 2. The term person im-
ports both the singular and the
plural as the case demands, and
shall include copporations, partner--
ships, societies, ‘and .associations. "’
Section ‘3. (a) CREAM FOR MAN-
UFACTURING PURPOSES shall be
bought from the producers on a
butter-fat basis as deiermined by
the Babcock test.

(h) Checks on butter-fat tests
in accordance with foregoing para-!
graph and where called for in this |
Ordinance shall be made by such
person designated by the Las Vegas
City Milk Ordinance Commiitee, at
any time required. .
(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, how-
ever, 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
brovision 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 de-
live, for consumption,

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

(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-
cable disease, the absence of such
infection to be determined by cul-
tures of physical examination by
he Board of Health of the City of
l.as Vegas. .

(e) Milk or cream that has been |
transferred from one can, bottle or
other recptacle to another, on any:
street. alley or thorofare, or upon a
dairy wagon, or any place in the
City of Las Vegas other than ihe
dairy plant used exclusively for the\
purpose of preparing said milk and
cream for sale.

(f) Milk or cream, the retail or-
final container of which does not
bear a plain and conspicuous state-
ment 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
temperature fifty (50) degrees F.
or lower, as herein provided.

SECTION 5. It shall be unlawful
for any producer or distributor to]
sell or deliver or possess with in-
tent 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. All applications !
for permits shall be in writing and |
shall state the loca ion of the dairy ¢
or place of business; wlether the
applicant is owner, lessee or agent |
of the dairy; and the description
\a.nd number of cows in the dairy
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herd. If the applicant is obtaining
milk and cream from any source
other -than ithe herd described, he
shail make the same statement for
each dairy or herd from which he
procures such milk and cream,
Zach application for a permit 1o be
issued under the terms of this ordi-
nance shall be accompanied by a
fee of two doliars ($2), and all per-
tmits shall expire on the thirty-
first day of December of each year.
Fees so collected shall be used for

nance. Before the issuance of a
permit, . the application of same
shall be passed upon by the Las
Vegas Milk Ordinance Commi.tee,
as hereinafter provided, and said
Milk Orvdinance Committee shall
recommend to the City Commission-
ers whether or not the same shall
be issued. A reasonable time shal!
be aliowed for the 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; provid-
ed, however, that the provisions of
this section shall not apply to re-
tail grocery stores, restaurants, or
other retail establishments situated
in the City of Las Vegas, purchas-
ing milk or milk products from
Distributors duly licensed under the
terms of this Ordinance.

PROVIDED, FURTHER, that in
case of necessity. due to an extreme
shortage of milk or cream, the re-
quirements for a permit may be
jwaived and a temporary permit
icovering the time of the emergency
{may be issued by the Board of -City
.Commissioners of the City of Las
"Wegas, upon the recommendation of
a majority of the City Milk Ordi-
‘mance Committee or the Milk In-
spector. -
! SECTION 6. Notice shall be sent
[to the City. Health Officer immedi-
ately by ‘any milk producer or dise
tributor upon whose dairy or in
whose milk plant any case of sick-
iness or any infectious, con agious
,or communlicable disease occurs,
among the personnel employed. in
ssuch dairy or milk piant, - .

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 irans-
jported, or is being held for trans-
portation or delivery. Any person
who hinders or prevents such access
'shall be decmed guilty of a viola.
|tion of this Ordinance.

SECTION 8. A Milk Ordinance
Committee consisting of three mem-
bers shall be appointed immediately
‘upon the adoption of this Ordinance,
lone member to represent and be
appointed by the Milk Producers,
‘and one member who is not a pro-
‘ducer, to represent and be appoint-
led by the Milk distributors, and the
|third member to be appointed by’
.and be a 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 offiecers and notify each permite
tee In writing, of the meeting at
least one week before it is to be
held. IBach member of the Milk
Ordinance Committee shall hold of-
fice for one year, and until his suec-
cessor shall be appointed and qual-
ified. The Committee shall recom-
mend to the City Commissioners
the person desired to be appointed
Milk Inspector, who shalt be a
qualified graduate veterinarian,
with a state and city license, and
shall receive from said Dairy ande
Milk Inspector monthly repots writ-
ten or oralb covering. his official
activities for the previous month
at a regular monthly meeting of
the Milk Ordinance Committee; and
shall confer with the City Commis-
sioners from time to time relative
to the efficient enforcement of this
Ordinance.

SECTION 9. The City Commis-
stoners of the City of Las Vegas
are hereby authorized to make by
resolutfon  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 accord-
ance 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 per-
mittee a hearing, may revoke any
permit issued under the terms, of
- 3

the administration of the milk ordi-

the. 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
mileage allowance of the Dairy and
Milk -Inspector shall be fixed by
the Milk Ordinance Committee and
approved 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
the next succeeding paragraph. All
laboratory rental, costs of supplies,
equipment for making of tests, and
mailing reports and any and all
other expense incurred in his offi.
clal 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 Doliars ($25) per month.

SECTION 11. In order to create

a fund for ‘he payment of the sal-
ary of the Milk Inspector and such
other expenses as may_ fall upon
the City from the administration of
this Ordinance, the following fees
are hereby levied against all pro-
ducers and distributors of milk and
milk products herein named, doing
business in said City:
. All producers of milk and butter-
milk shall pay to the City Clerk
at the end of each month a sum
equal to one-tenth of a cent (3$.001)
per gallon on all such milk and
buttermilk handled during such
month, and all distributors of milk
and bultermilk shall pay to the City
Clerk at the end of each month a
sum equal to one tenth of a cent
$.001) per gallon on all milk and
buttermlik handled. during such
month. And each such producer
and distributor- shall pay to the
City Clerk at the end of each month
a sum equal to one cent ($.01) per
gallon on all cream handied during
such month, and three cents ($.03)
per gaitlon 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 in-
spection work.

SECTION 12. Any person violat
ing any of the provisions of #7.=
Ordinance shall, upon convictior-nis
punished by a fine of not less, be
ten doilars ($10.00) nor more “tnapn"
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 Dboth such™fine
and imprisonment. -

SECTION 13. Ordinance Number
200 of the City of Las Vegas, en-
titled, AN ORDINANCE REGUIAT-
ING 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 PER-
MITS FOR THE SALE OF MILK
AND CREAM, AND THE REVO-
CATION OF SUCH PERMITS;
AUTHORIZING THE CITY COM-
MISSIONERS TO : PROMULGATE
RULES AND' REGULATIONS FOR
THE ENFORCEMENT OF THIS
ORDINANCE: PROVIDING A PEN-
ALTY FOR THE VIOLATION
THEREOF: AND REPEALING ALL
ORDINANCES AND PARTS OF
ORDINANCES IN CONPFLICT
THEREWITH, and all other ordi-
nances and parts of ordinances in
conflict with this Ordinance, are
hereby repealed.

SECTION 14. The City Clerk is
hereby authorized to have this Or-
dinance published in the Las Vegas
Age, a weekly newspaper, ‘printed
and published in the City of Las
Vegas. Clark County, Nevada, for
a perfod of two weeks, that is to
sav, once each week for a period of
two weeks.

H. P. MARBLE, Mayor
ATTEST:
VIOI,A BURNS, City Clerk -
(SEAL) -

_ThHe above and foregoing Ordi-
mance was proposed. read aloud in
full, and adopted this 7th day of
September, A, D. 1938, by the fol=
lowing vote: :

Commissjoners Krause. Luce,
Ronnow ard his Honor. the Mayor,
votine AYE; Voting NO, None.

a :t?SENTf Commissioner Corra-
etti.
Publish Sept. 9 and 16, 1938.

The AAA answers the complaints
of the farmers over regementive
control in 1938 by granting a whest
subsidy of 26 to 30 cents a bushel
for 1939. The answer may not be
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DEPARTMENT OF PUBLIC HEALTH

CITY OF SAN DIEGO, CALIFORNIA
SCORE CARD FOR RESTAURANTS é(;}'

Name of Pl_ace ,,,,,, —

Name of Owner__.__. e e

Address .

Inspected this... ... day of oo

Inspector ____________

EQUIPMENT

Floors, tight, sound, cleanable.... ...
Walls, tight, sound, cleanable.... ... ...
Ceilings, tight, sound, cleanable ... .
Basements and Yards. e
Sewer Connections..................... - -
Toilet Facilities
Washroom Facilities
Dressing Room Facilities
SinkS o
Screens -
Ventilation and Light .
Refrigerators, Meat and Fish Boxes
Rat Proofing
Storerooms
Water, Hot and Cold, Running. .. ...
Cutlery, Dishes, Glassware
Cooking Utensils and Ware
Stoves, Ranges, Canopies .. ..
Garbage Cans and Disposal
Drainboards, Tables, Counters
Pastry Cases ©.....
Soap, Towels, Toilet Paper

) TOTAL

O ALV WL uNw W W

—

_gmwm
|
|

—

1]

1]

I

100

=

METHODS

P

Dining Room, if clean
Kitchen, if clean :
Dishwashing Room, if clean

Toilets and Washrooms, if clean —
Floors, Walls, Ceilings, if clean
Doors, Screens, Windows, if clean
Refrigerators, Meat and Fish Boxes, if tight and clean
Ranges, Stoves, Canopies, if clean
Tables, Counters, Steamtables, if clean and sound....
Place Free from Odors
Free from Rats, Roaches, Flies
Sterilization of Dishes, Glassware and Cutlery ””””””””””
Cleanliness of Utensils.._____
Protection of Foodstuffs
Cleanliness of Employees
Physical Examination of Employees. ...

TOTAL __. :

Score 'for Equipment.____.________...____._.

Score for Methods
Totals for Equipment and Methods—+2=Final Score

,_.
WAVIO WWWWWW

T

el T R ey
cocowoowWw

100 |

—_—

NOTICE: 80 must be earned to pass inspection.

THIS CARD MUST BE POSTED IN A CONSPICUOUS

PLACE.

Form 256 2M 11-36 Printed in San Diego
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DEPARTMENT OF PUBLIC HEAL’(H
CITY OF SAN DIEGO, CALIFORNIA

Score Card for Soda Fountains a,nd Confectioneries

Name_ of Place. .o

Name of Owner... .o e :

Address .
Inspected this .. .. day of , 193
Inspector ... R . S
EQUIPMENT ' Per- | Al

Floors, tight, sound, cleanable 3
Walls, tight, sound, cleanable _ 3T
Ceilings, tight, sound, cleanable_. 3
Basements and Yards | 3
Toilet and Washroom- Facilities A2
Floor Sinks ... MY
Sinks and Dishwashing Equipment___...._.._.._.______ 107
Screens O -
Ventilation and Light S 4
Refrigerators and Ice Compartments N
Rat Proofing 5
StoreroOms. ..o 47
Water, Hot and Cold, Running I
Dishes, Glassware, Cutlery 10
Cooking Utensils and Ware ! R
Stoves, Ranges, Canopies 41
SGarbage-Cans and Disposal : 507
Drainboards, Tables, Counters 3T
Soap, Towels, Toilet Paper | 3T
TOTAL oo Z 100

METHODS

“ountain, Syrup Wells, Pumps, Compartments, clean| 5
syruproom, Kitchen, if clean : 37
Dish, Glassware, Washing Equipment, if clean.__._____ 57
Foilet and Wash Room, if clean AT
Sloor Drains and Floor Sinks, if clean.___________ 57
‘loors, Walls, Ceilings, if clean : 27/
doors, Screens, Windows, if clean and good repair....|] 2|
Refrigerators, Ice Boxes, if clean and well drained.._. 57
[ables, Counters, Back Bar, if clean._.___.._________________ 2
3Jace Free from Odors 27
“ree from Rats, Roaches and Flies 5T

sterilization of Glassware, Dishes, Cutlery . __ 15

“leanliness of Utensils - S I

rotection of Glassware and Cutlery__._.__-___.____ . 107
rotection of Foodstuffs. e 10 !—
“leanliness of Employees . . N L
*hysical Examination of Employees. . ... 107

TOTAL ... S 100

Score for Equipment...____

Score for Methods _ —

Fotals for Equipment and Methods—2=Final Score

NOTICE: 80 must be earned to pass inépection.
THis CARD MuST BE POSTED IN A CONSPICUOUS PLACE.

orm 259 1M 11-36 Printed in San Diego




