
Food 

Safety 

Advisory 

Council 
of Orange County 

“To promote food safety in Orange County through industry and regulatory agency cooperation.” 
 

Meeting Agenda 
September 18th, 2013 

10:00 AM to 11:45 AM 

2013 Board: 
Sia Haghighi REHS, Chair  
Robert Lopez, Vice Chair • Angela Sanchez, Past Chair • Janet Yaldezian, Treasurer • Sam 
Tutton, Secretary 

 

DISCLAIMER :  As a courtesy, OC FSAC does not give out, or endorse giving out, the names or contact information of its 
participants. 

Orange County Environmental Health 
1241 E. Dyer Road, Santa Ana, 92705 
2nd Floor, Crystal Cove Conference Room 

(Exit Dyer off 55 Fwy, behind Embassy Suites off Tech Center Dr.) 

(714) 433-6000 
 

 
1. Meeting Called to order    Sia Haghighi, 2013 Chair 

2. Introductions      All 

3. Treasurer’s Report     Janet Yaldezian 

4. Approval of minutes                            Sia Haghighi 

5. Consumer Education Subcommittee Report  Mike Learakos, Robert Curtis, Co-Chairs 

6. Orange County Health Department Updates  Mike Haller, Karen Newe 

7. Speaker:  Todd Frantz REHS, Walt Disney Parks and Resort-Safety Services     

8. Speaker/Topic:  

1. Whole roast HACCP Plan 

a. Banquet Style 

b. Basic Steak House production 

c. 1 or 2 roasts at a time 

d. Using rotisseries 

9. Meeting Adjournment     Sia Haghighi 

 
ANNOUNCEMENTS 
 

- Friendly reminder that there is a $5.00 fee; exact change is appreciated.  Make checks payable to FSAC.  
Thank you. 
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