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Primary Election – Tuesday, April 2, 2019
OFFICES FOR ELECTION IN 2019
The Mayor and two City Council seats are up for election in 2019. These offices are nonpartisan in nature, and all members of the City Council serve Boulder City residents at-large.

City of Boulder City

All successful candidates will be inducted into office at the June 25, 2019, regular meeting of
the City Council and will be seated at that meeting.

CANDIDATE QUALIFICATIONS
Qualifications for candidates are established in the Boulder City Charter, Section 5 as follows:
1. No person shall be eligible for the office of Council member or Mayor unless he is a qualified elector
of Boulder City and has been a resident of the City for at least 2 years immediately prior to the election in which he is a candidate. He shall hold no other elective public office, but he may hold a commission as a notary public or be a member of the Armed Forces reserve. No employee of the City or
officer thereof, excluding City Council members, receiving compensation under the provisions of this
Charter or any City ordinance, shall be a candidate for or eligible for the office of Council member or
Mayor without first resigning from City employment or City office.
2. If a Council member or the Mayor ceases to possess any of the qualifications enumerated in subsection 1 or is convicted of a felony, or ceases to be a resident of the City, his office shall immediately
become vacant.
Per NRS 293C.185, the following must be presented to the filing officer: a valid driver’s license or identification card issued by a governmental agency that contains a photograph of the candidate and the candidate’s residential address; or a current utility bill, bank statement, paycheck, or document issued by a governmental entity, including a check which indicates the candidate’s name and residential address, but not
including a voter registration card issued pursuant to NRS 293.517.
The above proof of identity shall be copied and retained by the filing officer and may not be withheld from
the public and must not contain the social security number or driver’s license or identification card number
of the candidate.

CANDIDATE FILING
Candidate filing for the office of the Mayor and City Council members will open on Tuesday, January 22, 2019, at 7:00 a.m. in the City Clerk's Office at 401 California Avenue, Boulder City, Nevada,
and will close at 5:00 p.m. on Thursday, January 31, 2019.
The filing fee is $75.00

OFFICE TERMS
The City’s Charter was amended during the 76th Legislative Session in 2011 to allow cities to
change its election cycle from odd-numbered years to even-numbered years to match Statewide
elections.

In order to align this process, the four year terms will be shortened by seven months.
Those elected to office in 2019 will serve a three year and five-month term.

TALKING TURKEY
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In many homes, the Thanksgiving meal is the largest you’ll
prepare each year. The number one choice for the main
entrée in the U.S. is still turkey. Here are some valuable tips
from the U.S. Department of Agriculture for making the your
meal safe!
Before cooking:


Read labels carefully. If you plan to serve a fresh turkey,
purchase it no more than two days before Thanksgiving.



Make sure the turkey is stored at 40°F or slightly below.



The USDA recommends thawing the turkey in your refrigerator, but you may also use the
microwave or the cold water method.

When cooking:


Wash hands with warm water and soap for 20 seconds before touching any food.



Keep raw turkey separated from all other foods at all times.



Use separate cutting boards, plates, and utensils when handling raw turkey to avoid crosscontamination.



Wash items that have touched raw meat with warm soap and water, or place them in a dishwasher.



Cook the turkey until it reaches 165 °F, as measured by a food thermometer. Check the turkey’s
temperature by inserting the thermometer in three places: the thickest part of the breast, the
innermost part of the thigh, and the innermost part of the wing.

After dinner:


Refrigerate leftovers within two hours to prevent bacteria from growing on the food.



Store leftovers in shallow pans or containers to decrease cooling time. This prevents the food from
spending too much time at unsafe temperatures (between 40 °F to 140 °F).



Do not store stuffing inside a leftover turkey. Remove the stuffing from the turkey, and refrigerate
the stuffing and the meat separately.



Avoid consuming leftovers that have been left in the refrigerator for longer than 3 or 4 days. Use
the freezer to store leftovers for longer periods of time.



Keep leftovers in a cooler with ice or frozen gel packs if the food is traveling home with a guest who
lives more than two hours away.

Learn more at www.foodsafety.gov

