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MAG

Plumas County
Mid-Management Advisory Group

MINUTES

Of Meeting Held on September 20, 2006, at the Plumas County Library

VISION STATEMENT

“To promote excellence in the performance of mid-managers in Plumas County
government”

MISSION STATEMENT

“To promote training, education and communications of mid-managers serving
Plumas County through net-working, planning and problem-solving™

Call to Order

The meeting was called to order at 3:08 p.m. by Vice-Chairperson Susie Grant. Upon a motion by
Patty O’Neill-Porges, and seconded by Katherine Marek, the minutes from the previous meeting
were approved as read.

Change In Agenda Items
Susie Grant announced the addition of two agenda items to follow in New Business.

Standing Business

Jocelyn Cote — E. coli

Jocelyn presented a brief informative review of an old bacteria emerging as a principle cause of
food-borne illness. The recent fresh spinach recall and reports of illness caused by this powerful
form of intestinal bacteria has focused attention on E. coli 0157:H7. Common symptoms include
nausea, vomiting, bloody diarrhea, fever and abdominal cramps and is usually self-resolving.
Severe cases may lead to kidney failure which may require hospitalization and treatment which
includes 1.V. fluids and kidney dialysis. In extreme cases, death may result. A handout (attached)
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was distributed which included information regarding the safe cooking of meat and other foods as
well as how to prevent the infection through good hygiene and safe food handling.

Reports and Presentations
Management Council — No report

Guest Speaker: None

Old Business: Dale Snook was to have brought forth some recommendation that the group look at
developing promotional ideas for support of the new Health and Human Service building,
including public access options, but he was not in attendance.

Those present initiated a discussion of ways to bring the public into the new building, and included
some suggestions such as a Christmas “House Warming” with refreshments, music and a visit
from Santa. A holiday craft fair was suggested as well. In addition, Joani suggested that the
building be utilized for the Halloween “Safe Trick or Treat” site. Jocelyn reminded the group that
there was a conference room available for reservation for public meetings by contacting Cheryl
Austin in Veteran’s Services.

These suggestions will be brought to the HHS building cabinet for consideration.

New Business:

EMPLOYEE APPRECIATION BARBECUE: Susie Grant reported that the Barbecue
Committee had met and that the date for the Employee Appreciation Barbecue will be on
October 10™. The event is hosted by the Board of Supervisors and the Management Council.

STRATEGIC PLANNING: The Strategic Planning Committee has completed a great deal of
work in the past few months. Susie highlighted some of the accomplishments as a review of the
County’s mission, values and goals. Three overarching goals were determined to be of priority as
follows:

e Human resources management
e Affordable housing
e Strengthening of fiscal solvency

The first goal objective will be in the area of human resources management. Out of this category
came six courses of action that are pending Board of Supervisors approval:

1. To achieve the goal of timely employee appraisals (expected completion date is 3/1/07)

2. Refinement and standardization of employee hiring practices — process for background
checks

3. Guidelines and procedures for hiring process

4. Training in interview skills

5. Supervisory training in performance appraisal, management skills, and interpersonal
relationships
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6. Employee training — how to do jobs as well as job-specific training, including computer
and writing skills.

These recommendations are expected to go before the BOS on 10/10/06

In addition, the Labor/Management Solutions Committee a diverse group of rank and file
employees, managers, Union reps and department heads have been charged with the task of
developing the “how to” of a salary survey, job description review and revision, performance
appraisal revision, evaluation of a benefit package, and a determination if “comparable counties”
are indeed still “comparable” in these times of changing demographics and fortunes.

The timeline for task completion is 6/1/07 with a proposals for salary compensation survey going
to the Board of Supervisors by 3/31/07.

CUSTOMER SERVICE: Joani Duncan brought forth a request for ideas from within and outside
of the organization to improve customer service. She specifically asked department managers to
brainstorm with their staff to determine strategies to help us all serve the public better. Some
suggestions might be aesthetics, personal relations, problem-solving strategies, and advance
planning for expected busy, difficult days.

SUGGESTION BOX: The group was challenged to think of methods that would allow employees
to make positive suggestions for improvement of processes and services. Some ideas included an
electronic message board or “Blog Zone” for County employees to post suggestions — by name or
anonymously. This will be explored with I.T.’s Webmaster. For those who do not have Internet
access, traditional “Suggestion Boxes” can be strategically placed. The newsletter will continue to
run the forms to make suggestions in the hopes that some one will respond.

PLUMAS COUNTY CONNECTION: The comments made by the few employees who
responded to the evaluation of the newsletter were discussed. Primarily, employees wanted to hear
news about themselves and their departments. The MAG forum was utilized to solicit newsworthy
information from those present. Ideas that came forth included plans for the upcoming holidays in
departments (such as Halloween dress-up, pot-lucks, etc.) and the Employee’s Association holiday
plans. Another suggestion was to highlight one or two employee benefits each month, in a kind of
question and answer format. Great ideas!

ATTENDANCE: The discussion of the declining attendance at MAG followed from the above
request. With only a handful of persons present, the County departments are not fully represented.
In response, Joani will contact department heads and request that they encourage their eligible
mid-managers to attend this forum. Jocelyn and Susie will develop a newsletter article about MAG
and the benefits of participation, such as a forum to network, learn, exchange ideas, and problem-
solve — as well as having a voice in the management of County concerns.

Schedule of Guest Presentations: Action deferred until next month.

Adjournment: The meeting adjourned at 4:30 p.m.
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Attendance:

Mid managers in attendance:

Susie Bryant-Grant Treasurer-Tax Collector
Jocelyn Cote Public Health

Joani Duncan CAO’s Office

Kelsey Hostetter Treasure-Tax Collector
Lynn Karge Records Management
Katherine Marek DCSS

Patty O’Neill-Porges DCSS

Next Meeting
The next meeting will be held October 18, 2006 at 3:00 p.m. in the Quincy Library Meeting Room.

Adjournment
The meeting was adjourned at 4:30 p.m.

Respectfully Submitted:

Jocelyn Cote, Co-Recording Secretary
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Spinach, E coli Infection—Risks and Prevention

Escherichia coli O157:H7 is an emerging cause of foodborne illness. An estimated 73,000 cases
of infection and 61 deaths occur in the United States each year. Infection often leads to bloody
diarrhea, and occasionally to kidney failure. Most illness has been associated with eating
undercooked, contaminated ground beef. Person-to-person contact in families and child care
centers is also an important mode of transmission. Infection can also occur after drinking raw
milk and after swimming in or drinking sewage-contaminated water-.

Consumers can prevent E. coli O157:H7 infection by thoroughly cooking ground beef, avoiding
unpasteurized milk, and washing hands carefully. Because the organism lives in the intestines of
healthy cattle, preventive measures on cattle farms and during meat processing are being
investigated.

What is Escherichia coli OI57:H7?

E. coli O157:H7 is one of hundreds of strains of the bacterium Escherichia coli. Although most
strains are harmless and live in the intestines of healthy humans and animals, this strain produces
a powerful toxin and can cause severe illness.

E. coli O157:H7 was first recognized as a cause of illness in 1982 during an outbreak of severe
bloody diarrhea; the outbreak was traced to contaminated hamburgers. Since then, most
infections have come from eating undercooked ground beef.

The combination of letters and numbers in the name of the bacterium refers to the specific
markers found on its surface and distinguishes it from other types of E. coli.

How is E. coli O157:H7 spread?

The organism can be found on a small number of cattle farms and can live in the intestines of
healthy cattle. Meat can become contaminated during slaughter, and organisms can be thoroughly
mixed into beef when it is ground. Bacteria present on the cow's udders or on equipment may
get into raw milk.

Eating meat, especially ground beef, that has not been cooked sufficiently to kill E. coli O157:H7
can cause infection. Contaminated meat looks and smells normal. Although the number of
organisms required to cause disease is not known, it is suspected to be very small.

Among other known sources of infection are consumption of sprouts, lettuce, salami,
unpasteurized milk and juice, and swimming in or drinking sewage-contaminated water. Bacteria
in diarrheal stools of infected persons can be passed from one person to another if hygiene or
handwashing habits are inadequate.

This is particularly likely among toddlers who are not toilet trained. Family members and
playmates of these children are at high risk of becoming infected.

Young children typically shed the organism in their feces for a week or two after their illness
resolves. Older children rarely carry the organism without symptoms.

What illness does E. coli O157:H7 cause?

E. coli O157:H7 infection often causes severe bloody diarrhea and abdominal cramps; sometimes
the infection causes nonbloody diarrhea or no symptoms. Usually little or no fever is present, and
the illness resolves in 5 to 10 days. In some persons, particularly children under 5 years of age
and the elderly, the infection can also cause a complication called hemolytic uremic syndrome, in
which the red blood cells are destroyed and the kidneys fail. About 2%-7% of infections lead to
this complication. In the United States, hemolytic uremic syndrome is the principal cause of acute

kidney failure in children, and most cases of hemolytic uremic syndrome are caused by E. coli
OI157:H7.
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How is E. coli O157:H7 infection diagnosed?

Infection with E. coli O157:H7 is diagnosed by detecting the bacterium in the stool. Most
laboratories that culture stool do not test for E. coli O157:H7, so it is important to request that
the stool specimen be tested on sorbitol-MacConkey (SMAC) agar for this organism. All persons
who suddenly have diarrhea with blood should get their stool tested for E. coli O157:H7.

How is the illness treated?
Most persons recover without antibiotics or other specific treatment in 5-10 days. There is no
evidence that antibiotics improve the course of disease, and it is thought that treatment with
some antibiotics may precipitate kidney complications. Antidiarrheal agents, such as loperamide
(Imodium), should also be avoided.

Hemolytic uremic syndrome is a life-threatening condition usually treated in an intensive care
unit. Blood transfusions and kidney dialysis are often required. With intensive care, the death rate
for hemolytic uremic syndrome is 3%-5%.

What are the long-term consequences of infection?

Persons who only have diarrhea usually recover completely. About one-third of persons with
hemolytic uremic syndrome have abnormal kidney function many years later, and a few require
long-term dialysis. Another 8% of persons with hemolytic uremic syndrome have other lifelong
complications, such as high blood pressure, seizures, blindness, paralysis, and the effects of having
part of their bowel removed.

What can be done to prevent the infection?

E. coli O157:H7 will continue to be an important public health concern as long as it contaminates
meat. Preventive measures may reduce the number of cattle that carry it and the contamination
of meat during slaughter and grinding. Research into such prevention measures is just beginning.

What can you do to prevent E. coli O157:H7 infection?

Cook all ground beef and hamburger thoroughly. Because ground beef can turn brown before
disease-causing bacteria are killed, use a digital instant-read meat thermometer to ensure
thorough cooking. Ground beef should be cooked until a thermometer inserted into several
parts of the patty, including the thickest part, reads at least 160° F. Persons who cook ground
beef without using a thermometer can decrease their risk of illness by not eating ground beef
patties that are still pink in the middle. If you are served an undercooked hamburger or other
ground beef product in a restaurant, send it back for further cooking. You may want to ask for a
new bun and a clean plate, too.

Avoid spreading harmful bacteria in your kitchen. Keep raw meat separate from ready-to-eat
foods. Wash hands, counters, and utensils with hot soapy water after they touch raw meat.
Never place cooked hamburgers or ground beef on the unwashed plate that held raw patties.
Woash meat thermometers in between tests of patties that require further cooking.

Drink only pasteurized milk, juice, or cider. Commercial juice with an extended shelf-life that is
sold at room temperature (e.g. juice in cardboard boxes, vacuum sealed juice in glass containers)
has been pasteurized, although this is generally not indicated on the label. Juice concentrates are
also heated sufficiently to kill pathogens.

Wash fruits and vegetables thoroughly, especially those that will not be cooked. Children under
5 years of age, immunocompromised persons, and the elderly should avoid eating alfalfa sprouts
until their safety can be assured. Methods to decontaminate alfalfa seeds and sprouts are being
investigated.

Drink municipal water that has been treated with chlorine or other effective disinfectants.
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Avoid swallowing lake or pool water while swimming. See more information about this.

Make sure that persons with diarrhea, especially children, wash their hands carefully with soap
after bowel movements to reduce the risk of spreading infection, and that persons wash hands
after changing soiled diapers. Anyone with a diarrheal illness should avoid swimming in public
pools or lakes, sharing baths with others, and preparing food for others.

For more information about reducing your risk of foodborne illness, visit the US Department
of Agriculture’s Food Safety and Inspection Service website at: http://www.fsis.usda.gov or the
Partnership for Food Safety Education at: For more advice on cooking ground beef, visit the U.S.
Department of Agriculture web site at: http://www.fsis.usda.gov/OA/topics/gb.htm
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