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DON'TREUSECONTAINERS
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PATHOGEN

In July 2002, the on-call inspector at Perth District

Health Unit was notified that an elderly woman

had been hospitalized with severe gastrointestinal

symptoms and a lab result of E. coli O157:H7.
The woman had become ill July 16 with non-spe-

cific symptoms (malaise, fatigue) that intensified
the next day into watery diarrhea, nausea, vomiting

and cramps. She was hospitalized two days later

with the onset of bloody diarrhea. Shepassed

away after four days in hospital.
"It is not a safe practice to re-use wrappings

or plastic bags which have stored raw meat. The family of the deceased was contacted, intei:-

I This should become a part of the food safety viewed and was very anxious to assist in determining

message delivered by health units." Pg. 17 the of the infection. The deceased had been
source

healthy and active until the onset of this illness.

A public health nurse and inspector arranged to
interview several of the family at the apartment of 1
the deceased woman. Two of the women's daugh-
ters used a detailed calendar of activities found in

Pg. 25
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A MessageFromTheEditors

First off, thanks go out to staff of the Durham Region Health Department for planning and hosting a very

enjoyable educational conference in September. Those of you who were not able to attend can find out

what it was like by reading the conference summary provided by Michelle Amio, and by looking through
the many pictures in this issue. We have included many of the pictures that were taken at the conference

in an attempt not to leave those who were gracious enough to pose. Thanks to Sonia Singh, York Region,
and Durham staff members for supplying your photos.

Also included in this issue is an interesting cover story about why it is not wise to reuse plastic baggies,
(the money you may save is not worth the risk!). You'll also find articles about how hard it is to turn off

your inspector eyes when you travel abroad, and an information page about a CIPHI promotional display
that is available to Health Units. As well, a brand new fun page with the solution to last editions cross-

word and a word jumble.

We would like to welcome our new CIPHI Ontario Branch Councillors. Our new President is Mike

Duncan. Suzanne Shaw is now our Past President. Rosemarie Arnt is our new Communicable Diseases

Councillor and Kathy Conlon is now responsible for Health Promotion and Professional Development.

Cathy Egan is heading up our Food Safety Committee and Adam Grant will oversee Membership

Services. Thanks to all of our departed Councillors: Mike Minor, Sonia Singh, Dorianna Simone and
Kara Flannigan.

Finally a plea to the membership!!! One of the things that became clear to me at the conference was

that our membership has many opinions on a variety of topics. Anyone who attended the panel discus-
sion about the future of our profession knows what we are talking about. We know that there are those

of you reading this right now that have ideas that you believe will make a difference in our profession.
We would love it if you shared your ideas with your CIPHI Ontario Branch Executive and your colleges

across Ontario here in the OBN. Part of your membership dues go towards the publication of this
newsletter. Why not make it your own? Amanda and I are doing our best to ensure that the OBN is

, filled with material that we think is interesting and important. We would love to explore any topics that

you think are important in future issues. Input in our first year as editors has been almost entirely lack-

ing. We would love for this to change in the future.

Sarah and Amanda
' 3



October25,2002

President's Report

It is my honour to accept appointment to the position of President with the CIPHI (Ontario Branch). I
was privileged to have served the Branch over the last four years as councillor and Chair of the Food
Safety Division Committee.

I congratulate each new councillor elected and trust you each will find your work for the Branch rewarding.

On behalf of the Branch I respectfully request of CIPHI (Ontario Branch) members in good standing to
support your elected Executive Councillors through maintaining your annual membership and stepping
forward to assist with committee work and other Branch initiatives.

The last few weeks I was involved with a variety of activities. On September 9,2002 1 represented the
Branch at an MOE consultation regarding proposed components of the Safe Drinking Water Act. The
session was attended by the various public health stakeholder agencies. Written submissions were
requested by September 28, 2002.

I attended a meeting at Ryerson organized by Tino Serapiglia (Partnership Liaison Division). The pur-
pose of the meeting was to discuss general public health program recruitment issues with Ryerson

administration. A seminar was also presented to Ryerson students providing details on the history of
CIPHI and the Branch.

On October 16, 2002 I met with Akbar Ali of the MOHLTC and congratulated him on his recent appoint-
ment to the ministry. A discussion ensued regarding the CIPHI (Ontario Branch)and a variety of general
public health matters.

Finally, it was my honour to present an award of recognition for 50 years of loyal membership in the
CIPHI to Mr. Elton William Lloyd. The award was initially presented by Suzie Lychowyd-Shaw at the
CIPHI (Ontario Branch) AGM in September 2002. Unfortunately Mr. Lloyd was unable to attend.

,
Following five years of service with the R.C.A.F, Mr. Lloyd enrolled in a course of public health inspec-
tion and upon completion received his Certificate of Sanitary Inspectors. At the time of his graduation
several new Health Units were opening in the Province, including one in Sarnia (The Lambton Health

Unit) and was to commence operation in October of 1946. Mr. Lloyd was employed by the Lambton
Health Unit. Mr. Lloyd provided 33 years of service to The Lambton Health Unit and retired in October

4 of 1979. At retirement Mr. Lloyd held the position OfDirector of Public Health Inspection.

While retired Mr. Lloyd has devoted much of his spare time to the community, including various charitable
groups and some work associated with the Health Unit.



President'sMessage...continued

A ceremony was held on September 27,2002 at Lambton Health Unit and attended by the County of
Lambton Community Health Services Department and numerous staff (past and present). The presenta-
tion ended up being a reunion of sorts with Mr. Lloyd being reunited with many former colleagues. Mr.
Lloyd expressed gratitude as he received the award.

Respectfully submitted,

Michael Duncan

President,ClPHI(OntarioBranch)Inc.

PASTPRESIDENT'SREPORT

ClPHIOntarioBranch
October25,2002
London,Ontario
PastPresident'sReport

50 Year Membership RecocjnitionAward

On October 17, 2002 1 met with Mrs. Gilmour, wife of deceased 50-Year Member Mr. John Gilmour, and

presented her with the 50 Year Membership Award. Mrs. Gilmour was extremely pleased to receive this
award on behalf of her husband. She said that John was always very proud to be a Public Health
Inspector and strongly believed in the Institution and it's value to its members.

Correspondence

On September 17th, I received a call from Mr. Leslie Rose. Mr. Rose provides workplace training in
various topics. He offered his services to the Institute for conferences. I advised Mr. Rose that I would
share his information with the Executive. (Mr. Rose: 416-423-0400)

On October 3rd I received a call from Mr. Ted King, retired CIPHI member (previously with Kingston
Frontenac and Lennox Health Unit). Mr. King wanted to inform the CIPHI that he now doing consulting
and would like to provide whatever help he can as a retired member. His speciality is air quality.
(Mr. King: 613-542-1031)

m
Respectfully submitted by, m5

ClPHIOntarioBranch,

PastPresidentSuzanneLychowyd-Shaw



CIPH, (OntarioBranchInc.) SECRETARY-TR RBalance Sheet as at 10/21/2002 EASURER'S EPORT
ASSETS
CURRENTASSETS

BankofMontreal 6,087.09
GIC 10,376.06
Cash- Total 16,463.15
AccountsReceivable(sales) 95.00
ConferenceReceivable 0.00
Misc. Receivable 0.00
ReCeivables_-Net 95.00

2 843.21

OBNAdvance 0.00
Liability"Insurar_;e 1,128.00
Playground.SafetyCourse 136.20

TOTALCURRENTASSETS 20,465.56

FIXEDASSETS
Promotionalitems 4,808.28

OfficeEquipment 499.57
Acc_um.Deprn - OfficeEquipment " 0.00
OfficeEquipment- Net " 499.57
ProjectsDisplayUnit 0.00
Accum.Depr'n- DisplayUnit 0.00
Display_Unit- N_t 0.00
ComputerSystem 4,19.73
Accum.De_r'n- ComputerSystem 0.00
ComputerSYstem-Net 419.73
TOTALFIXEDASSETS 5,727.58

TOTALASSETS 26_193.14

LIABILITIES

CURRENT
)urier

Ge ]ble

462.16

EQUITY

-21,694.06
25,730.98

TOTAL 25,730.98

26,193.14

o
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CIPHI (Ontario Branch Inc.)
Income statement 1/1/2002 to 10/21/2002

REVENUE

REVENUE
CurrentYearMembership 17,713.75
ElectronicMaterialInfoSales 0.00
CDPamphletSales 279.00
RabiesPosters 712.50
HandwashSignSales 807.50
WaterQuality 126.00
WaterWell 74.00
Well Disinfection 55.00
TattooInsp.Guide 50.00
FoodFitnessPamphletSales 207.00
SafeFoodHandling 237.50
PHIPamphletSales 397.50
Total:Sales 2,946.00
CDWorkshopRevenue 14,168.86
InfoSharingDayWorkshop 80.00
TotalWorkshopRevenue 14,248.86
BranchConferenceRevenue 0.00
OBNRevenue 100.00
GeneralRevenue 241.36
Advertising/Sponsors 0.00

TOTALREVENUE 35,249.97

TOTALREVENUE 35_249.97

EXPENSE

OPERATINGEXPENSES
HotelExpense(Exec.Meeting) 527.77 • '
Meals(Exec.Meeting) 337.27
Mileage/Parking/Taxi(Exec.Meeting) 1,064.96
Air Fare(Exec.Meeting) 0100
TeleconferenceExpense 49.04
TotalExecutiveMeetingExpense 1,979.04
HotelExpense(Conference) 3,378.34
Meals(Conference) 405,25
Mileage/Parking/Taxi(Conference) 1,207.68
Air Fare(Conference) 0.00
ConferenceRegistration 5,515,00
Misc.ConferenceExpense 206.23
ConferenceCommitteeExpense 19.84
TotalBranchConferenceExpense 10,732.34
NationalConference/MeetingExpense 1,078.71
HealthyEnvironmentsDivision
CommunicableDisease.Division
FoodSafetyDivision 1,046_67
HealthPromotion& Prof.Development 181,96
MembershipServicesDivision 0.00
PartnershipLiaisonDivision 0.00

CommunicationsDivision !_03_36
TotalDivisionExpense 2,367.12
President'sExpense ....... 0:00
PastPresident'sExpense 323,07
Secretary- Treasurer'sExpense 276.18
Secretary- Treasurer'sStipend 800.00
CDWorkshopExpense 12,237.97
InfoSharingDayExpense 0.00



CIPHI (Ontario Branch Inc.)
Income Statement 1/1/2001 to 12/31/2001

ProfessionalAssociationsExpense 1,750.00
OBNExpense 17,840.51
Postage 273.89
PhoneExpense 20.00
CourierExpense 197.90
OfficeSuppliesExpense 0.00
PrintingExpense 141.45
Printing(Sales)Expense 4,056.75
BankCharges 68.90
ElectionExpense 1,005.12
PhotocopyingExpense 0.00
AnnualReportExpense 0.00
MembershipSupportExpense 779.73
OfficeEquipmentDep.Expense 0.00
DisplayUnitDep.Expense 0.00
ComputerSystemDep.Expense 0.00
ProfessionalExpenses 968.35
InsuranceExpense_ 47.00
BankCharges 00.0
TOTALOPERATINGEXPENSES 56,944.03

TOTALEXPENSE 56,944.03

NETINCOME -21_694:06 _



COMMUNICATIONSDIVISION

October2002

The Ontario Branch News

The Ontario Branch News continues to be produced and mailed out to the membership each quarter. The
Fall 2002 edition was mailed out on Monday October 21, 2002. My co-editor, Amanda Thompsett, and
myself have already begun collecting and organizing material for the Winter 2002 edition. If anyone is
interested in contributing material to the Spring 2003 edition, they should have material to me by
February 14, 2003.

The Ontario Branch Website

Between August and October 21, 2002 there were 3135 visits to our website. There were 37 daily visits
to the website on average. There were an average of 70 hits per hour and 1685 hits per day in this time
period. Health Units and other health services type agencies continue to post employment opportunities
in the "jobs" section of the website.

The contact information section of the website will be updated to include our new Executive Councillors
and the roles that they will take after our meetings on October 25 and 26. It is at this meeting that all of
the Councillor portfolios will be assigned.

Respectfully Submitted By:

Sarah Wilson

CommunicationsDivision

CanadianInstituteof PublicHealthInspectors(OntarioBranch)

FOODSAFETYDIVISIONREPORT October2002

/

The CIPHI (Ontario Branch) Provincial Food Safety Division Committee last met on September 9,
2002. I advised the committee members of my plans to leave the food safety division to pursue the
appointment of President of the CIPHI (Ontario Branch). Committee members were surveyed and each

advised of their intentions to remain on the Food Safety Division Committee under the direction of the
incoming councillor. 9

To increase the awareness, role and function of the CIPHI (Ontario Branch) with external stakeholders

on environmental health the CIPHI (Ontario Branch) Provincial Food Safety Division Committee coor-

Continuedonpg 10



FoodSafety...continued

dinates CIPHI representation on provincial food safety committees, policy review committees, and dis-

cussion groups. CIPHI (Ontario Branch) representation exists on several provincial food safety commit-

tees including: ICFS (Interagency Council on Food Safety), CFA (Community Food Advisor Program),

Free Standing Meat Processing Interagency Committee (FSMP), and Public'Health Branch: Focus

Group to Review the proposed Changes to the Food Premises Regulation.

The mandate of the ICFS (Interagency Council on Food Safety) is to provide a means to reduce costs

and improve efficiencies by the integrated management of food safety, quality and economic fraud issues

in Ontario in keePing with the Canadian Food Inspection System while respecting the jurisdictional man-
date and authority of member agencies. Representation on the ICFS committee involves provincial food

safety stakeholder agencies including OMAF, Health Canada, CFIA, Public Health Branch, Ministry of
Natural Resources, CIPHI (Ontario Branch), ASPHIO, and Medical Officers of Health. The ICFS meets

six times per year and is involved with food safety information sharing between agencies, MOU develop-

ment and updates on the development of food safety policy documents by the member agencies. Mike
E

Duncan represents the CIPHI (Ontario Branch) on ICFS. Meeting minutes are forward to the CIPHIP

(Ontario Branch) Provincial Food Committee Members for sharing with the regional food safety committees.

The ICFS Committee last met on October 16, 2002 at OMAF offices located at 1 Stone Road West,

Guelph, ON. Pat Johnson (OMAF) provided an overview of the Ontario HACCP Strategy. OMAF per-
ceives HACCPis important to food processors to; minimize risk to the public from foodborne illness,

enhance domestic and global market penetration (competitiveness and market access), increase attraction

and retention of investment. OMAF invited non federally registered food processing facilities to attend

stakeholder meetings held in Kingston, Barrie, London and Mississauga. Verbal and written responses
were received from respondents. Stakeholders suggest a planned program must be feasible for small and

medium sized businesses and be in harmony with national and international standards and based on the

principles of CODEX.

I provided an update of a community Salmonella outbreak under investigation by the Muskoka-Parry

Sound Health Unit. Current approximate cases of Salmonella newport are 16 from 35 ill persons.

Illness is epidemiologically linked to processed fruit trays purchased and distributed to households within
the Health Unit jurisdiction around the end of September. Outbreak details may be accessed at the

Health Unit website www.mpshu.on.ca.

Carlos Catarino is the CIPHI (Ontario Branch) representative on the Free Standing Meat Processing

Interagency Committee. The committee is mandated to facilitate the transfer of free-standing secondary

meat processing plants under the legislative mandate of OMAE

A letter was received on October 13, 2002 from Chuck LeBer (Ontario Ministry of Health and Long-

Term Care) outlining an OMAF presentation to the Public Health Branch on October 11, 2002 regarding

FSMP in Ontario. OMAF advised that 681 FSMP in Ontario would be inspected "up to 3 times a year".
10 Four options for implementing the inspection of FSMP under the Food Safety and Quality Act (OMAF)

include; CFIA, OMAF, alternate service delivery and contracted health units. Maurice Dickhout of

Halton Health Unit will assist the PHB to survey health units regarding details of each FSMP identified.

The Ontario Ministry of Health and Long-Term Care: Public Health Branch convened a focus group to



review proposed changes to the Food Premises Regulation. The focus group consists of public health
and industrystakeholderagencies includingPublic HealthBranch, CIPHI(OntarioBranch), ASPHIO,
alPHa, OMAF, Medical Officers of Health, CRFA,ORHMA, and CCGD. The group initially met on
January24, 2002 and reviewed proposed languagefor amendingaspects of Ontario Regulation 562
(Food Premises). The review is focusing aroundthe issues of mandatoryfood handlertraining,meatand
meatproducts,internalfood temperatures,andmedicalservicedogs. MikeDuncanand SuzanneLychowyd-
Shaw representthe CIPHI(OntarioBranch)on the group. Activities of this group stalledduringthe
Strikeof provincialworkers. ChuckLe Ber (PHB) recently advisedthatthe consultationprocess is
scheduled to resumeon November 12/02.

Finally, for the good of the Branch I presented at the CIPHI (Ontario Branch)AGM an award to the winner
of the Stanier Institute/CIPHI opinion paper contest. The opinion paper contest was launched in the

winter of 2001. The Stanier Institute with the support of the CIPHI invited practicing certified PHIs to
submit a feature opinion paper in - English or French - comprising ideas and suggestions that address
any issue applied to the present day activities of PHIs. The Stanier prize of $500.00 was presented to
Ms. Shawna Bourne for her opinion paper "Strengthening The Weakest Link In Food Safety".

Respectfully submitted by

MichaelDuncan

PastFoodSafetyDivisionChair

HEALTHYENVIRONMENTSDIVISIONREPORT
October26,2002

PLAYGROUND SAFETY

After receiving numerous complaints from various health units regarding the shipping/billing of the play-
ground probe safety kits that we distributed, I wrote a letter to Little Tikes regarding this matter. I received

the attached response that Judy de Grosbois was kind enough to fax to every health unit in Ontario.

TSC FOR THE EMS BIO-SOLIDS PROJECT

In September, I attended another meeting as a member of the Technical Steering Committee (TSC) to
oversee an Environmental Management System (EMS) for the Bio-solids Agricultural Land Application
project. 1

11

Continuedonpg 12



TOBACCO CONTROL

A response to my second letter to the Ministry of Transportation regarding the driver's licence tampering
issue is enclosed.

WATER ISSUES

I have commented on behalf of the Branch on various issues regarding water over the past few months.

Letters regarding the proposed amendments to the Wells Regulation (Regulation 903), proposed compo-
nents of a Safe Drinking Water Act and the draft code of Hygienic Practices for Commercial Pre-Packaged

and Non-Prepackaged Water are enclosed for your perusal-.

After writing a letter to the Honourable Chris Stockwell and getting a response, I had the opportunity to
discuss the Branch's concerns with Ms. Jasmine Igneski, Policy Advisor, Minister's Office in September.
Some of the issues covered were consistency between offices, lack of inspections of non-municipal

waterworks, lack of notification for exceedences of the regulation standards and issues regarding inter-
pretation of the regulations.

OTHER DUTIES AS ASSIGNED

MEMBERSHIP

As the membership cards had not been updated after the last membership list was circulated from

National, I volunteered to get them in order before passing them on.

REBUTTALS

I was asked to comment on behalf of the Branch and submit a letter to the Editor of an Ontario paper

after this paper wrote an article regarding the lack of inspectors at one of the health units in Ontario.
Their article failed to address important issues regarding why this health unit may be having difficulty

finding public health inspectors (e.g. salaries, inspector shortages and health unit location).

Respectfully submitted by

RonJ. Hartnett

HealthyEnvironmentsDivisionChair



May 24, 2002

Mr. Mark Chittock

Canadian Sales Manager
Little Tikes
EO. Box 125
Paris, Ontario
N3L 3E7

Dear Mr. Chittock:

I am deeply upset with the way your company handled my request for 67 playground probe safety kits to/
be delivered to the 37 health units in Ontario. I have suffered numerous calls regarding the "costs" that
health units perceive that they owe. The "commercial invoice" that was included in each of the ship-
ments caused some health units to believe that they owed this amount. Your company's decision to ship

these "kits" from your United States location, instead of your Canadian site (as promised), has caused
some health units to be billed by their custom brokers for getting these "kits" through customs.

I have been in contact with Ms. Anita Cormier, Canadian Sales Co-Ordinator at Little Tikes in Paris,

Ontario, and she has been great throughout this trying experience. I exPect that your company will pay
for all "costs" that the Ontario health units have incurred in receiving these "kits". I also expect that any
"monies" sent to your company regarding the "commercial invoices" will be returned in a timely manner.

This experience has severely changed my views on your company, and I am sure that others involved
with the delivery of these "kits" at various health units have also had their views regarding your company
changed because of this issue. It will be many years until I don't vcince at the name of your company
after all the negative phone calls I have had to endure because of your company's failure to deliver these
"kits" in the manner promised.

Your company needs to work on two of your five "guiding" principles in your "mission" statement.
Namely "customer satisfaction", because I'm not satisfied and "continuous improvement", as I'm told
this isn't the first time that you have received complaints from Canadian customers after receiving items
sent by your company from the United States.

I look forward to hearing from you in the near future regarding this matter.

Yours truly,

Ron J. Hartnett

Healthy Environments Division Chair
Canadian Institute of Public Health Inspectors
Ontario Branch Inc.

105 Patrick Avenue
Renfrew, Ontario 13
K7V 3H1



PARTNERSHIPLIAISONREPORT o:tobo  oo

ONTARIO PUBLIC HEALTH ASSOCIATION (OPHA) BOARD OF
DIRECTORS

On September 26 - 27, 2002, I attended the fourth quarter OPHA Board meeting at the North York Civic
Centre (Toronto). In addition to addressing various internal administrative / governance matters and

group involvement in current public health concerns and external relations, the highlights included new

leadership, strategic directions, awards, funded projects, and the 2003 conference.

New Leadership

It has been confirmed that, after fifteen years, the current Director, Peter Elson, will not be returning to

OPHA as planned at the end of his educational leave. The OPHA Board ofDirectors will be seeking to'
take the organization in new directions under new leadership. In the interim, the adting Executive

Director, Jack Lee, will continue to lead OPHA through its upcoming strategic pianningprocess. The
Board wishes Peter all the best as he utilizes his new credentials to explore t_utureChallenges and oppor-
tunities.

Strategic Directions ,,..:

OPHA has initiated a strategic planning project to review its mission and identify future directions and

priorities. Part of this process involves obtaining stakeholder views concerning ttib various issues and
choices facing the organization. An external consultant, David Sheridan, hasbeen hired to assist the

Board in the strategic planning process. The Board has established the following priority areas for
, i

2002/03:
. , -_ =

Strengthen linkages with organizations that have a strategic role in impacting with Public health issue.
Take action to further the understanding and effect positive change regarding the Determinants of Health.

Position a public health, population health and health promotion perspective on health care reform.

Support initiatives to foster education, recruitment and retention of public health professionals

Awards

The Board of Directors has determined that the recipient of the OPHA Honorary Membership Awi_rd for

2002 is Mr. Ronald de Burger. Mr. de Burger, a certified Public Health Inspector, is currently the

Director of Healthy Environments at Toronto Public Health and has extensive experience in adrninistra-

tive, academic, and service delivery aspects of public health. The award acknowledges Ron de Burger, as

having made an outstanding contribution to the public health profession in Ontario. :

14
The Board has also determined that the recipient of the Dr. Louis Grant Award for 2002 is Ms. Enza

Gucciardi. Ms. Gucciardi is a PhD student at the University of Toronto with an area of interest in diabetes

self-care. The award will support the post-graduate endeavour of Enza Gucciardi by providing a $1000
lump-sum scholarship.



Funded Projects

OPHA has received funding from the Ontario Women's Health Council for the development, promotion

and dissemination of a Cultural Food Guide Project. In addition the Council has also provided funding
for OPHA to address the healthy weights issue. The money will be used to support a consensus confer-

ence around message development as well as the development and production of toolkits for use through-
out Ontario. OPHA has also received funding from Health Canada for a two-year project to determine

the best practices internationally in Type II diabetes prevention.

2003 Conference

The 2003 conference will be held in Windsor on November 2 - 5 at the Cleary International Centre. The

theme for the conference is "Public Health in Motion" and the steering committee is planning on 400
attendees.

FOOD BIOTECHNOLOGY INFORMATION KIT

I was actively involved with the OPHA Food Biotechnology Workgroup in the development of a food
biotech information kit directed at public health professionals. The kit consists of nine fact sheets, in a Q

& A format, to facilitate learning about food biotech issues. The tool kit materials will be presented at

the OPHA conference and participants will have the opportunity to evaluate and provide input on its con-
tents and format. This information will be used to refine and finalize the tool kit prior to production and
distribution to all Ontario health units. In addition, the fact sheets will be added to the OPHA website,

with hyperlinks to explain the concepts in more depth.

MEMBERSHIP / RECRUITMENT ACTIVITIES

On October 15, 2002, I met with Mike Duncan and representatives of the School of Occupational and
Public Health at Ryerson University to discuss the issues of promotion, recruitment, and student mem-

bership. The need to raise awareness among prospective students was acknowledged in order to increase
the number of applicants and, thereby, improve the overall qualifications of those selected for enrolment.

It was suggested that a comprehensive multi-facetted approach is most appropriate in order to allow the

pertinent issues to be addressed concurrently over a short and long period of time. Specific and broad
level strategies will have to be identified, developed, implemented and evaluated for effectiveness. For

example, the School has developed an information package, consisting of various pamphlets and fact

sheets, that is directed at high school guidance councillors. Regardless of the method, it is very important
that a collaborative relationship be created and maintained between the stakeholders that will facilitate an

efficient use of resources and a strong communication link. In terms of supporting and addressing the

needs of those currently registered in the program, it has been proposed that student representatives be

utilized in order to convey information in a bilateral fashion between the Branch and the student body as

a collective. In addition, it was agreed that a fixed portion of the bulletin boards in the office area of the 1
School would be assigned to the Branch in order to post relevant notices for student / member consumption. 15
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RYERSON INFORMATION SESSION

I co-ordinated and conducted, with the accompaniment of Mike Duncan, an in class information session

for public health students at Ryerson University. The agenda included an historical account and the orga-
nizational structure of CIPHI, membership, BOC requirements, and current events. The session was held

on October 15, 2002 and was directed at new students (i.e. 1st year fast trackers and 2nd year regular

program). There were 48 students in attendance and they were each provided with handouts, application

forms, sample back-issues of the OBN, and CIPHI, Ontario Branch promotional pens.

Respectfully Submitted By:

TINOSERAPIGLIA ,.

PartnershipLiaisonCouncillor
CanadianInstituteof PublicHealthInspectors(OntarioBranch)

MR. ELTONWILLIAMLLOYD

Following five years of service with the R.C.A.F, Mr.

Lloyd enrolled in a course of public health inspection
and upon completion received his Certificate of Sanitary

Inspectors. At the time of his graduation several new
Health Units were opening in the Province, including

one in Sarnia (The Lambton Health Unit) and was to
commence operation in October of 1946. Mr. Lloyd

was employed by the Lambton Health Unit. Mr. Lloyd .J

provided 33 years of service to The Lambton Health Unit' and retired in October of 1979. At retirement

Mr. Lloyd held the position of Director of Public Health Inspection.

While retired Mr. Lloyd has devoted much of his spare time to the community, including various charitable

groups and some work associated with the Health Unit .... .

When notified by The Canadian Institute of Public Health Inspectors (CIPHI) that he would receive

recognition of 50 years loyal membership in the Canadian Institut e of public Health Inspectors,
Mr. Lloyd responded "as regards to my continued membershi p with the Institute, I have always felt the

need for such a support group and since they seemed to being doing such an excellent job in keeping us

informed on the current issues involving public health inspection, I felt an obligation to continue to Sup-
16 port their efforts on my retirement. In any event, it was a way to keep abreast of what was happening in

the field of public health inspection also and I must say, that I have derived a lot of this information by

reading the CIPHI Ontario Branch News as well as the many interesting articles written up in the CIPHI
Environmental Health Review."



Reduceillness...continued

the apartment to reconstruct a patchwork food his- The cooked chicken and roast beef, which were
tory. Their mother had belonged to several groups stored in the same bag, both tested positive for
that regularly met for lunch and dinner meetings. E. coli O157:H7. The Central Public Health Lab

She had also attended a funeral outside the county was able to confirm the same phage type in both

during the week before onset. The daughters stated the food and the stool specimen from the deceased.
that their mother did not drink apple cider or eat Although it is not known how the meat became

sprouts and rarely purchased or ate ground beef. Contaminated, the most probable explanation is that
She generally had prepared most of her meals her- the food bag had not been properly cleaned. The

self at home. It was her habit to purchase meat closure was one of the "zipper" types, which could

from a number of butcher stores in the city, not easily harbour grease or food along with bacteria
from supermarkets. She had been scrupulous or other microorganisms.
about hand washing as evidenced by liquid soap

and paper towels which were found by the sink in SeVeral recommendations were forthcoming from
the kitchen, this investigation:

The contents of the refrigerator, freezer and • It is not a safe practice to re-use wrappings

garbage were examined. It was the habit of the or plastic bags which have stored raw meat. This

deceased to store all leftovers in plastic containers should become a part of the food safety message
and re-sealable bags. None of the containers or delivered by health units.

bags were labeled or dated, making it impossible to

determine the source of any of the food. All haz- • All available sources of information are

ardous foods and some produce in the fridge were useful during communicable disease investigatiolls.

collected and sent to the lab for testing using the In this instance, the discovery of a diary/calendar

containers in which they had been stored. The kept by the deceased woman to schedule activities

samples included raspberries, summer sausage, was invaluable (even though it did not provide a
cooked chicken and roast beef. The latter two complete food history). Information provided by

were found stored together in a re-sealable bag. the family and inspection of the contents of fridge,
Homemade beef stew, cooked sausage and meat freezer and garbage can opened a line of inquiry
loaf that were found in the freezer were also sent which may have been missed during a routine

for testing. It was noted that the sausage was investigation.
frozen in brown butcher paper that had been

labeled as pork chops, apparently at the time of Judy de Grosbois, BA CPHI(C)
purchase. Public Health Inspector

Perth District Health Unit

The garbage had not been removed from the
kitchen for some time. There was a wrapper for Larry MorreU, RN BScN

ground beef in the garbage, but no date or store Public Health Nurse
label were evident. Perth District Health Unit

No other related cases of E. coli were reported

from the groups with whom she had dined. The
health unit in the county where the funeral took 17

place also reported no illness related to that event.



I'M ON VACATIONBUTI'MSTILLA HEALTHiNSPECTOR!

ByAmandaThompsett

Its like our alter ego, the looming health inspector, following us wherever we go. Even when travelling
to far off countries where our thoughts should be elsewhere, something brings us back to the ever present
'health hazard'. This was the case when I travelled recently to Europe. Embarking on a sixteen day, !

three-country trip one would think that I didn't have time to don my health inspector cap. But low and
behold I found myself pulling it out from time to time.

Our first country was England where many food safety infractions reared their ugly heads. First the dirty
old nut vendor on the bridge over the Thames River. There were five vendors in a row all selling either
'home made' beer nuts or cotton candy and popcorn. We all know this typical vendor, dirty old jacket,
and no hand basin on his cart, dirty fingers and sweating up a storm in the warm weather. The carts
looked like they were built in the 1600's (along with the castle we just went through), with a built in grill
area, where they made these nuts in the open. With all the tourists walking by, leaning over smelling
them, and probably letting everyone sample a few, in order to sell more I had to wonder about the
integrity of this product. So Mike, my travelling companion, asks me, "are those okay to eat?.... Sure" I
tell him, "let me buy you some". I figure just because I can't enjoy them doesn't mean he can't, besides
if he gets sick, I'm sure I can figure out why.

Then out for dinner that night, just outside London, we find this little restaurant (while searching for the
perfect fish and chips - which weren't $ 25.00). Here we order our dinner from the man with no hair net,

in his outdoor clothes, with the door open to the restaurant, but I must say he was very friendly. I think
when you're in another country, and tired because you haven't slept in over 30 hours and you can't find a
decent restaurant within your budget, you'll pretty much take what you can. If that means dinner from
the man with no hair net then what the hell (besides fish and chips are deep-fried anyway, right!)

After a few days in England off we went to Ireland, where I must say I didn't see any major infractions
that I can remember. Maybe I was starting to ignore it by that point, or maybe it was the Guinness?

So off to Paris, where I can tell you that although there may have been some serious infractions, the food

was way too good to get caught up in the whole "food safety" thing.

I mean the man in the crepe booth smoking his cigarette while cooking my crepe; well maybe that was
just his secret ingredient. There is no way that booth is big enough for a handsink, but my crepe was so
good, that I didn't care if he washed his hands!

After a long walk in the Tuilleries gardens of course we wanted a nice garden caf6 style lunch. I learned
18 very quickly to knock my fork off my table and ask for a new one as all of our little flying friends

hopped from table to table walking on cutlery and napkins. Some how that just doesn't do it for me; I



needed new cutlery. You can only ignore some issues others need to be addressed in a different

way "Oh pardon monsieur, un autre forchette, s'il vous plait?" (Hee hee.)

Even little Fifi and the enormous dog Charlie we saw in the restaurants didn't make me leave to

find another eatery within the area. In fact, I thought, "Well this shouldn't be allowed," while I
petted the dog sitting beside me in the caf6. We all know if we walked into a restaurant and a

large Labrador looking dog came bouncing over to us, for a little affection, we wouldn't think

"Hey that's all fight he's so
friendly". I'm sure we'd all
find our most serious health

inspector voice and demand
"this animal must be removed

immediately". But when in
France do as the French and

smile politely then go sit at _ ........ -_- .......

your table. Like I said the ._

food takes precedence over

any ptablic health issues in
France.

I have to say though, that for !
most of my 16 days I didn't |
really focus on issues that I

deal with while working, I .N
did my best to lose work _ _ ',.

while I was away. And for

the most part I succeeded, but _---
t when some things stare you

t straight in the face you can't

t just look
away.

Our alter ego is sometimes much stronger than we are and we have to give in. That is the nature

of our beast, we seem to be constantly looking for an infraction of some kind. It's just a matter

of whether we can put it aside and continue on, or stare it in the face and not eat at all costs

(that's pretty hard to do in Paris though). •
19

Bon appetit, t



alPHa Group is Better!
_oda_ ofIL_d

_mtc.mx. A Group Home and Automobile Insurance program_u_ede

exclusively for alPHa and CIPHI members and staff

Discover the Difference
Contact us today and discover the difference with
group insurance. This program has been tailored to
meet your personal insurance needs by providing
competitive group rates, superior service and
attractive value-added products.

Call for a free, no-obligation quotation and
discover how easy it is to switch your insurance

to Traders General.

...... 1-877-787-7021
\ by BradleyGaskinMarshall JlRequest a quote on-line at:

TradersGeneral is a member of www.cgu.ca/english/group (_-.aU
CGU Group Canada Ltd, password: grquote Traders

FOODSAFETYONLINE
PreparedbyT.Pacifico,C.P.H.I.(c)Coordinator,CommunicableDisease/Environment& Enforcement
Department,ThunderBayDistrictHealthUnitandL.Tobin,ProjectManager,ContactNorth/ContactNord

Up to now, classroom-style courses have been standard for food safety training. Not anymore. Today it
is possible to learn to "wash your hands online". The Thunder Bay District Health Unit and its public
health inspectors have collaborated with TVOntario, and their Lifelong Learning Challenge Fund part-
ners to produce the recently launched

IN GOOD HANDS comprehensive online food safety course.

Online learning presents food handlers with a flexible and convenien t study environment to learn food
safety concepts. IN GOOD HANDS, an innovative and interactive web-based training course in safe !

food handling leads to a Ministry-approved Safe Food Handling Certificate. The widely recognized Food

Safety Certificate helps food handlers build professional skills and improve employment opportunities.

IN GOOD HANDS is a comprehensive 12-hour course available anytime and anywhere. The course is

designed for employees presently working in food establishments, potential new employees to the food

service industry, or anyone interested in learning safe food handling practices. It offers learners the
20 opportunity to become certified and build their qualifications for employment in the foodservice industry, i

"i

Concepts such as bacteria and mould; pathogenic bacteria, correct hand washing techniques, proper thaw-

ing; and contamination are also important concepts for food handling in the home and have been identified

l



FoodSafetyOnline...continued

as areas where significant gaps in knowledge exist. The IN GOOD HANDS online format makes it easy

for interested learners from the general public to access reliable materials and training from home.

Online Learning
The course provides easy-to-use features that make learning quick and enjoyable. Fifteen course modules
(chapters) cover a wide range of food safety topics including food borne illness and microbiology, cooling
and reheating, legislation and HACCP. Learners can test their knowledge with self-tests and quizzes. A
minimum score of 80% is required to complete each module. An online progress report keeps the learner
informed of their progress throughout the course. Games and puzzles make learning fun. For example,
the IN GOOD HANDS Mystery Challenges build on the theory delivered in a module and ask the learner
to solve the problem that has been presented to them in a slide show scenario. Scenarios are real-life situa-
tions that the learner can apply in the workplace or at home.

IN GOOD HANDS meets the diverse needs of the home, the workplace, and the industry to provide infor-
mation and training. As identified during the recent study The Effectiveness of Food Safety Interventions

by the Effective Public Health Practice Project of the Public Health Research,Education & Development
Program, "food handler training/certification (3 studies) is effective in enhancing food safety knowledge
and behaviour among food handlers" (pg 5.), and can be an effective food safety intervention to help
reduce food safety infractions.

How Does It Work?

All of the IN GOOD HANDS course content is posted on the web. Learners register via the Internet, by
visiting http://www.ingoodhands.ca. Registration takes place online and payments are made by credit card.
Cost to study the course online is $25. The learnerreceives a password by e-mail immediately following
registration and is then ready to access the course. The course can be completed over a 6-week periodat any
time and pace and from wherever the learner chooses. It is estimated that the course could be completed in
12 hours; however, as a web-based course the learner has the flexibility to spend more time on any topic.

Certification

Learners requiringcertificationcomplete the course online. A score of 80% on all module quizzesand the final
test is necessary to successfullycomplete the online components. Upon completion of the course the learner
selects the "Request to Certify" option. A pop-up window then appears on screen and provides the learner
with contact information for approved examination centers where proctored examinations are available. The
learner then contacts the local health unit by phone to make arrangements to write a certification exam.

Learners pay a certification fee (typically $10) at their local Health Unit, or approved proctoring location.
Learners who successfully complete the proctored certification exam receive the Basic Safe Food Handling
Certificate offered by the testing center where the examination was written.

IN GOOD HANDS, a project of the Lifelong Learning Challenge Fund, is a co production with the

Ontario Education Authority (TVOntario) and the Thunder Bay District Health Unit in collaboration

with Contact North/Contact Nord, Canada's largest distance education network, Mr. Submarine Ltd. 21

and Norlink Communications. The Lifelong Learning Challenge Fund is financially supported by the

Government of Ontario. Full details of the course are available online at www.ingoodhands.ca



DIPLOMA PROGRAM IN ENVIR_O_NMENTAL HEALTH
McMaster Institute of EnvirOnmentalHealth

McMaster University

\

The diploma program in Environmental Health_is a digtance educ_ttion program design6d to provide new and/or

upgradedskiii_andknowledgein theprinciplesand practiceof envi_0nmenta!_,health. Studentscomefroma variety

\

For further information,pleasecontact:

McMaster Institute of Environmental and Health
McMaster University ",_
1280 Main Street West BSB B150
Hamilton, Ontario L8S 4Kt
Tel: (905) 525-9140, Extension 27344 Fax: _(905) 524-2400
Email:,, ecoenvi r@mcmaster_ca

CIPHIONTARIOBRANCH

63RDANNUALEDUCATIONALCONFERENCE- SEPTEMBER8 TO12,2002
"MANAGING A CHANGING WORLD"

Hosting a successful conference is always a challenge. But let's face it, Public Health Inspector s are
NOT event planners' and this was a challenge that Durham Region faced and conquered.

Where do we begin?

Conference Planning Committee - Volunteers
This event would not have been possible withoutthe hardworkand dedicationof the Conference
PlanningCommittee- Michelle Amio, LauraBerger, Nella Correia, Paul Davis, LauraGertsen,Anne
G1:ant,Ross MacEachern,Toni Moran,Bob Rockbrune,Allan Stiver,BrendaStiver,Sendi Struna,Mahdi
Theberge, Doug Trumbley,Mike Vortischand ourConference Chair, Ken Gorman. A special thanks
goes out to Donna Davis who providedadminsupport,GregAnnis andAnthony DiPietro who provided
A/V support and Neal Mattes who created an excellent slide show to commemorate the lives lost on
September 11, 2001.

22

Venue

The only venue .thathad full conferencefacilities andwas able to accommodatea largecrowdwas the
Holiday Inn in Oshawa. The feedback received from the exhibitors, speakersand delegatesduring and

i




