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President’s Message 

 
First, I would like to wish all of you a safe, warm, healthy, joyous and 

happy new year.   

 

Your Board of Directors has been very active for the last year.  I am 

pleased to report that MEHA continues to be financially sound.  Treasurer 

John Tracy and Finance Committee Chair Lisa Schreifels developed a 

balanced budget that continues our efforts to provide quality educational 

conferences without raising your dues.  At only $30 per year, MEHA 

membership is one of the best bargains for a professional public health 

association.  If you know of any co-workers who are not currently a mem-

ber, I urge you to speak with them to get them to join us.  Benefits of 

membership and an application are available at www.mehaonline.org/

join.htm.  

 

Past President Oren Larson and Board member Frank Sedzielarz are co-

chairs of two committees.  As the Nominations Committee they want to 

hear from you if are interested in running for one of these positions in 

April:  Vice President (5-year commitment including 1 year as president), 

Secretary (1 year), Director (3 years), or Member-at-Large (1 year).  The 

Board meets only six afternoons each year, so it‟s not a lot of time.  I‟ve 

been involved for many years, and have found it very rewarding. 

 

As the Awards Committee they are seeking nominations for MEHA‟s 

highest award, the Frank A. Staffenson Environmental Health Profes-

sional of the Year Award.  Visit www.mehaonline.org/staffenson.htm for 

information about Frank and the award, including past award recipients.  

If you would like to nominate a MEHA member for the Staffenson Award 

or a merit award for outstanding service to the Association, please contact 

Oren or Frank.  Their contact information is at www.mehaonline.org/

directors.htm.  They‟d love to hear from you.  We also occasionally 

award non-members for meritorious service to MEHA or the environ-

mental health field.  

 

Speaking of committees, I urge all MEHA members to get involved in 

one (www.mehaonline.org/committee.htm), and consider running for a 

Board position.  I know we all have “full plates” at work, but participating  

http://www.mehaonline.org/join.htm%20
http://www.mehaonline.org/join.htm%20
http://www.mehaonline.org/staffenson.htm
http://www.mehaonline.org/directors.htm
http://www.mehaonline.org/directors.htm
http://www.mehaonline.org/committee.htm


 

in MEHA activities is professionally rewarding.  You can work on a committee that fits with your 

interests.  You also get a say in how MEHA does things, and you get to hang with a bunch of really 

great and fun people. 

 

I would like to recognize our NEHA Region 4 Vice President (and MEHA past president) Bette Packer.  

Bette retired from Minneapolis several years ago, and has served Minnesota and our neighboring states 

for 3 years as RVP.  She is a wonderful national leader in EH, and we wish her well as she leaves the 

NEHA position this year.   

 

As my co-workers in our little cubicle cul-de-sac know, I love to tell stories about my life (almost 59 

years) and many professional experiences (over 37 years).  It‟s one of the side effects of gray hair.  But 

here‟s one that they haven‟t heard yet because it happened just before my Christmas vacation.  As I was 

testing the water chemistry at a community center swimming pool, an older gentleman swam over to me 

and asked if I was a sanitarian.  After quickly recovering from the shock that he actually may know what 

a sanitarian is, I answered proudly that I was.  He smiled in affirmation of his assumption, but I just had 

to ask him how he knew about sanitarians.  He told me he was a retired pharmacy professor at the “U” 

and his wife had taken courses in the School of Public Health.  She had told him all about EH, the work 

of sanitarians, and the unforgettable stories told by Frank Staffenson to the SPH students.  He thanked 

me several times for doing important public health work to protect our community.  It just goes to show 

you that you never know how or when your interaction with the public may contribute to a positive im-

pression about our people and our work. 

 

 

As I‟m sitting here in a fast food restaurant writing this in order to meet our editor‟s deadline of tomor-

row, there is a young woman next to me with her two hyperactive boys, probably ages 4 and 6.  She is 

trying to read a book, possibly a textbook for school, while the boys are running amok throughout the 

store.  They are loud, full of energy, and cute.  The rest of us are probably thankful that they aren‟t our 

kids.  The mom looks a little frustrated, very tired and probably privately embarrassed as the boys loudly 

accuse her of various excretions in all 3 physical states.  She shows remarkable control.  It brings to 

mind a saying that I saw in an antique shop in Stillwater 2 weeks ago.  It said, “God doesn‟t give us 

what we can handle.  He helps us handle what we are given.”  Good words to remember in tough times. 

 

Hope to see you at the Winter Conference.  Stay warm and be safe. 

 

Peace be with you and your families throughout 2010, 

 
Joe 

Joe Hibberd, R.S. 

President 
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From “Advances”, Summer 2009 issue, published by the University of Minnesota, 

School of Public Health. 
 

Bill Recognizes Minnesota Expertise  
When it comes to food-borne illness outbreaks, Minnesota solves puzzles and saves lives faster than other 
states through an exceptional collaboration among the SPH and Minnesota’s departments of health and 
agriculture. 
 
And one of the state’s secret weapons is Team Diarrhea (aka “Team D”), a group of Minnesota Department 
of Health epidemiologists and SPH students who do much of the legwork essential for tracking down food-

borne disease patterns. 
 
Last year, Team D pinpointed the sources—jalapeño peppers and peanut butter—of two nationwide salmo-
nella outbreaks. 
 
In order to replicate what Minnesota does so well, Sen. Amy Klobuchar came to the School of Public 
Health in June to introduce “The Food Safety Rapid Response Act of 2009,” which she co-authored with 
Sen. Saxby Chambliss (R-GA). She appeared at a press conference with SPH professors Craig Hedberg 
and Michael Osterholm to discuss the issue. The two food safety experts were instrumental in establish-
ing Team D. 
 
Two things set Minnesota apart from other states in response to outbreaks: attitude and quick action. 

 
According to Carlota Medus, Team D staffer and SPH alum, each case of salmonella and E. coli is consid-
ered the first case of a yet unidentified outbreak. A Minnesota state health worker immediately interviews 
every victim and uses a standardized form to get a detailed history. 
 
Hospital or clinics take specimens and send them, as required by Minnesota law, to the state lab in St. Paul 
for further testing to see if they match other cases nationwide. 
 
That lab does its testing fast and sends reports to the state’s epidemiologist every day. If patterns begin to 
emerge, a health worker interviews victims a second time. 
 
Talking about how Minnesota leads the way in finding the source of serious food illnesses, Klobuchar said, 

“The nation should not have to wait until someone in Minnesota gets sick or dies before there is an effec-
tive national response to a large-scale outbreak of food-borne illness.” 
 
Visit http://www.youtube.com/watch?v=YWZq-GtSzGg&feature=player_embedded# to view a video about 
MDH’s Team D. 
 

 
 

 

This spring, Sen. Amy Klobuchar came to 
the SPH to introduce a $20 million make-
over of the country’s food illness detection 
and response capability. It’s modeled in 
part on Minnesota’s stellar system. With 
her are SPH faculty, left to right, Mike Os-
terholm and Craig Hedberg, and SPH ad-
junct faculty and Minnesota Department of 
Health epidemiologist Carlota Medus. 

http://www.youtube.com/watch?v=YWZq-GtSzGg&feature=player_embedded
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Science & Engineering Fairs 

 
One of the goals identified in the 2008-2010 MEHA Strategic Plan is to increase the visibility 

of the EH profession, with a specific objective of educating the public through a variety of 

action steps.  This year MEHA exhibited at the Minnesota Science Teachers Assn. annual 

conference.  Next year we will be exhibiting at the Minnesota School Counselors Assn. an-

nual conference and the St. Cloud University Science, Technology, Engineering & Math 

(STEM) Summit for high school students.   

 

In addition, we will be presenting cash awards for the top STEM projects involving environ-

mental health topics at the Minnesota State Science & Engineering Fair on March 26-28 in St. 

Paul.  MEHA members will be the judges for these awards, and will make the presentations at 

the awards ceremony. 

 

The Science & Engineering Fair is also looking judges with higher academic credentials or 

years of experience in one of the following fields: 

 

 Animal Sciences 

 Behavioral & Social Sciences 

 Biochemistry 

 Cellular & Molecular Biology 

 Chemistry 

 Computer Science 

 Earth and Planetary Science 

 Energy & Transportation 

 Engineering: Materials & BioEng. 

 Engineering: Electrical & Mechanical 

 Environmental Science & Analysis 

 Mathematical Sciences 

 Medicine & Health Sciences 

 Microbiology 

 Physics & Astronomy 

 Plant Sciences 

 

If you are interested in being a judge for either the MEHA awards or the fields listed above, 

please contact Joe Hibberd. 
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Looking For Volunteers 

 
MEHA is looking for a few active members who are willing to volunteer to run for one of  three 

board positions which are up for election this Spring.  The positions are:  Vice President, Direc-

tor, and Member at Large. 

 

The Vice President position is the start of a path that leads one to the President Elect, President, 

Past President and 2nd Past President.  The director position is a three year term and the Mem-

ber at Large is a one year position for someone who wants a look at what serving on the board 

is all about. 

 

Please let us know if you are interested in one of these positions.  We would appreciate hearing 

from you if you are interested by January 31, 2010. 

Happy New Year! 

 

Oren Larson 

651-266-9140 

Email:  oclarson@msn.com 

 

Frank Sedzielarz 

612-758-7153 

Outreach Project 
 

Have you ever been wandering through your office and overheard things 

that make you say "Yeah... that's something you don't hear every day... 

unless of course you work in an Environmental Health office. The 

Outreach Committee is working on a little project using these types of 

quotes. We would love to hear from you about things you may have 

overheard (or maybe things you've even said yourself). 

 

A couple of examples to jog your memory: 

 

"So you're not actually going to be doing the slaughtering yourself, then?" 

"Sir, SIR. I know that you are upset but no matter how you look at it, tacos ARE food." 

"The goat ate my inspection report." 

"I sent my employee out for test strips for bleach, and she came back 

with test strips for CHLORINE." 

 

Send your ideas to Kim Carlton at kim.carlton@ci.stpaul.mn.us before March 1. 
 

mailto:oclarson@msn.com
mailto:kim.carlton@ci.stpaul.mn.us


 
January 20, 2010 
MN Food Code Mtg. /
Videoconference 
Various MDH  
Locations 
 
April 5-11, 2010 
Public Health Week 
www.nphw.org 
 
April 22, 2010 
EHS/Sanitarian 
Registration Exam 
 
May 5-7, 2010 
MEHA Annual  
Spring Conference 
Deerwood, MN 
Ruttgers Bay 
Lake Lodge 
 
June 5-9, 2010 
NEHA National 
Education  
Conference 
Albuquerque, New 
Mexico 
 
Date TBA– 2011 
NEHA AEC 
Columbus, Ohio 
 



Photo is of Hank Schreifels, Stearns County Environmental Health Supervi-
sor showing his never ending dedication to safe water supplies.  The absence of a back-
flow preventer at Minnie Mouse's home in Disneyworld was duly noted. 

Mr. Environmental Health Specialist of the Year always 
hard at work– even on vacation….. 

Minnesota Environmental Health Association 
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Check out the candidates for 2010 NEHA  
Vice President at  

www.mehaonline.org/nehavp.htm 
 

Alicia Enriquez 
and 

Michele Samarya-Timm 



KNOW YOUR PLASTICS 

 
Plastics are everywhere. Some are eco-friendly and appear to be very safe for kids. Most are 

made from non-renewable petroleum, much of which needs to be imported. Some plastics cause 

dangerous pollution during manufacturing and some contain chemicals suspected of causing 

harm - especially to kids. 

 

You might choose to replace plastic water bottles with a refillable stainless steel version, or to 

replace plastic toy blocks with wooden ones, plastic teething chews with organic cotton, or 

plastic jars with glass. Even so, you'll probably find yourself using a lot of plastic. 

 

To select the plastics that are best for your children and for the environment, get to know the 

easy-to-identify plastic recycling codes you'll usually find on the underside of the bottle or 

packaging. Look for these numbers and symbols before you buy. The safer plastic choices are 

coded 1, 2, 4, and 5. Try to avoid 3, 6, and most plastics labeled with number 7. 

 

Code 1: PET or PETE (polyethylene terephthalate). You'll most commonly see this in the 

thin, clear plastic of bottled water (or bottled cooking oil, peanut butter, soda, etc.). It's appears 

safe for single use, but these bottles should not be reused, refilled, or heated. This plastic can be 

recycled once into new secondary products, such as textiles, parking lot bumpers, or plastic 

lumber. 

 

Code 2: HDPE (high-density polyethylene). This is the thicker, milkier or opaque plastic 

found in milk and water jugs, juice bottles, detergent, shampoo, and motor oil containers, and 

toys. Unlike #1, these are safe to refill and reuse, even though they may not look as snazzy as 

#1 or #7. Recyclable once into products similar to those for # 1 plastics. 

 

Code 3: PVC (polyvinyl chloride). Found in bibs, mattress covers, squeeze bottles, cling wrap, 

some peanut butter jars, and a few other food 

and detergent con- tainers. The manufacture of 

PVC releases di- oxin into the environment, a 

potent carcinogen that accumulates in animals 

and in us. It may also contain phthalates, 

chemicals used, among other things, to sof-

ten plastics. Some phthalates are hormone dis-

ruptors that have been linked to possible re-

productive prob- lems and birth defects, and 

even to smaller pe- nis size in boys. PVC work-

ers have higher cancer rates. May be dis-

carded at the recy- cling plant. AVOID #3! 

 

Code 4: LDPE (low-density polyethylene). Found in soft, flexible plastics such as those used 

in grocery story bags, plastic wrap, dry cleaning bags, shopping bags, and garbage bags. One of 

the safer plastics - but recycle, don't throw away. Many of these bags could be better replaced 

with reusable bags, especially when shopping. 

 

http://children.webmd.com/news/20081125/group-soft-plastic-toys-are-health-risk
http://children.webmd.com/features/smaller-penis-size-and-phthalates


Code 5: PP (polypropylene). Found in hard but flexible plastics, such as those used for ice 

cream and yogurt containers, drinking straws, syrup bottles, salad bar containers, and diapers. 

One of the safer plastics - but recycle, don't throw away. 

 

Code 6: PS (polystyrene).Found in rigid plastics such as opaque plastic spoons and forks, and 

in Styrofoam, such as those found in coffee cups and meat trays. These plastics can leach sty-

rene, a known neurotoxin with other negative health effects. AVOID #6. 

 

Code 7: Other (including polycarbonate, nylon, and acrylic). This is a grab bag symbol. It 

includes polycarbonate, an important source of the endocrine disruptor BPA, found in many 

baby bottles. Polycarbonate is also common in 5-gallon water bottles, sports bottles, clear plas-

tic cutlery, and in the lining of food and formula cans. 

But code 7 also includes some of the newer, compostable green plastics, such as those made 

from corn, potatoes, rice, or tapioca. (I wish they would make a code 8 for these!) AVOID # 7, 

unless it is labeled as one of these new bio-based plastics. 

 

Whatever plastics you choose, when microwaving food or drink, try to opt for glass or ceramic 

containers instead of plastic, where possible, and wax paper or a paper towel instead of plastic 

wrap. Hand wash plastics to make them last longer and recycle them or find a non-food use for 

them when they begin to show signs of wear and tear. 

Blast from the Past—Can you identify these former MEHA Presidents?  
(Picture was taken in May 2001) 

Front Row (L to R):  Roger Carlson, Harvey McPhee, Dick Holloway, Rich Peter, Craig Gilbertson 

Second Row (L to R):  Sherry Engelman, Colleen Paulus, Petrona Lee, Sue Hibberd, Bonnie Holtz, Bob Edelson 

Back Row (L to R): Larry Carlson, Walt Jopke, Dale Schroeder, Frank Staffenson, Jim Hensley, Dave Velde,  

Fred Mitchell and Sharon Smith 

http://www.webmd.com/parenting/baby-bottles
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FDA Revises Food Code  
Undercooked proteins and leafy greens are main points 

of change for restaurants under 2009 code.  

 
By Jordan Melnick 
www.qsrmagazine.com 

 

The Food and Drug Administration has released its updated 2009 Food Code containing several recommendations 

that could impact the way restaurants operate.  The new 

recommendations in- clude time and temperature control 

for cut leafy greens; no longer serving undercooked ham-

burgers and other ground meats on a children‟s menu, 

even upon request; and curbing non-continuous cooking of 

foods comprised of raw animal products. The leafy-

greens provision fol- lowed 24 multistate bacteria out-

breaks between 1998 and 2008.  “Based on research that 

we had at our disposal, the evidence was clear that cut leafy 

greens can in fact sup- port the growth of pathogens if not 

held under temperature control,” says Kevin Smith, a food-safety expert at the FDA.   

 
Other significant enhancements to the 2009 FDA Food Code include: 

 Each provision in the FDA Food Code is now designated as a “Priority Item,” a “Priority Foundation 

Item,” or a “Core Item,” to assist the industry and regulatory community in prioritizing their food 

safety interventions and their inspections.  These designations are based on a qualitative risk assess-

ment and replace the use of “Critical” and “Non-Critical” designations in previous editions of the 

FDA Food Code.  

  Requirements are added to improve food worker awareness of food allergen concerns in the food 

service and retail setting. 

 Several requirements related to the effective cleaning and sanitizing of equipment and surfaces are 

enhanced or clarified.  

  

The leafy greens provision is “really important” because fresh produce is so susceptible to bacteria, says Sandra 

Eskin, director of The Pew Charitable Trusts‟ Food Safety Campaign. “Fresh produce is challenging because, 

unlike other foods, you don‟t have a „kill step‟—you don‟t cook it,” Eskin says. “If you have one leaf or a few 

leaves that are contaminated and then you mix it with others, you‟ve basically contaminated everything.” Eskin 

says temperature control can mitigate the risk: “If you keep it cold, you will inhibit multiplication of any bacteria 

that are in there.”  Several of the Food Code‟s new recommendations focus on what Eskin calls “temperature 

abuse.”  “You heat things, you cool things, you heat things, you cool things,” she says, referring to the recommen-

dation regarding non-continuous cooking. “The concern there is you‟re providing opportunities for bacteria to 

grow and multiply by not keeping the food at a steady temperature.”    

 

http://www.qsrmagazine.com


The recommendation against serving undercooked meat on children‟s menus recognizes children‟s greater suscep-

tibility to food-borne ill- nesses like E. coli.  The new Food 

Code is “a key component of [President Obama‟s] overall pub-

lic health-focused food safety framework for maintaining a safe 

food supply,” according to an FDA press release.  Another de-

velopment in federal food policy came Wednesday when the 

Senate‟s Health, Education, Labor, and Pensions (HELP) 

Committee unanimously ap- proved the FDA Food Safety 

Modernization Act. The bill, similar to a House bill passed in 

July, would empower the FDA to order mandatory recalls 

of tainted food products, among other provisions. Recall 

compliance is currently voluntary.   The move indicates a fundamental change in federal food-safety policy, Eskin 

says.  “Given the type of food-safety concerns you have, like bacterial contamination which you can‟t see or smell 

or touch, we need to take a different approach,” she says. “So there‟s a paradigm shift from reaction to preven-

tion.” With the battle over health-care legislation still raging, it is unclear when the full Senate will take up the 

food-safety bill.  

Minnesota Environmental Health Association 
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The new Minnesota Guidelines for Commercial Kitchen Ventilation (CKV) 
will not be printed to save paper.  The document is available at http://
www.mda.state.mn.us/en/sitecore/content/Global/MDADocs/food/
business/ventguide.aspx  
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Congratulations to Laura Scheinoha, Olmsted County! 



 

Congratulations to  David Weisberg, City of  St. Paul on his retirement. 

 

Congratulations  to Carl Samaroo, City of Minneapolis, on his retirement. 

 

Congratulations to Jaime Dion, City of St. Louis Park on obtaining her Masters 

of Public Health from the University of Minnesota 

  

 

Thank you to the following people who contributed to this newsletter: Sharon 

Smith, Laura Scheinoha, Kim Carlton, Oren Larson, Lisa Schreifels and  

Joe Hibberd. 

 

 

Request From The Editor 
 

An important part of  the newsletter is the human element— 
what is going on with MEHA members.  Please let the editor  

know about any comings and  
goings, births, weddings, honors… 

Deadline for the next issue is  
 

March 1, 2010 
Send to: 

Lori Green, R.S. 
St. Paul-Ramsey County Public Health 
2785 White Bear Avenue N., Suite 350 

Maplewood, MN  55109-1320 
651-266-1172 

    Lori.Green@co.ramsey.mn.us 

 


