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Health Surveillance, Investigation Make Us Better
With
international
business and travel
common, exposure
to diseases we
rarely see here in
the United States
has become more
prevalent. As
a result, we’ve
learned a great
deal in the past few
years about new and unusual illnesses affecting people
around the globe.
Public Health is responsible for monitoring these
illnesses and preventing their spread through large
populations. Here in the St. Louis Metropolitan Area,
a region-wide partnership conducts surveillance and
analyzes data to assist agencies in monitoring these
potential public health threats. Hospitals, doctors’ offices
and other medical professionals in our area and across
the country report incidences of specific diseases that
could be a serious threat to our population. Once alerted,
communicable disease nurses then communicate with
those affected and their caregivers to minimize the spread
of that illness to others.
We are seeing this investigation play out before
our eyes nationally with the treatment, monitoring and
quarantines of individuals who may be exposed to the
Ebola virus. While the individuals who test positive for
having the virus in their blood are receiving medical care
and are isolated in hospitals, others, who have been in
direct contact with those patients, are evaluated each
day for symptoms that may indicate they are sick as well.
Additionally, public health professionals at a local, state
and federal level are following up with others who may be
exposed as well.
As these investigations are being conducted, you can
do your part to protect yourself and your family. First, being
honest, open and cooperative if you are being evaluated
by a health professional will help to minimize disruption
and speed the inquiry. Second, following tried and true
hygiene and prevention techniques - such as regular
handwashing, obtaining preventative vaccinations and
minimizing opportunities for exposure - can keep you out
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of harm’s way. A third suggestion is to alert your doctor or
medical provider whenever you are feeling ill and following
through with his or her prescribed treatment.
Please visit our WEBSITE to learn more about
Communicable Disease investigations.

Reportable Diseases
and Conditions
Regular communication with area hospitals,
schools, medical providers and other entities allows
local and state public health agencies the means
for preventing a large-scale spread of illness in our
community. Working together, these agencies are
alerted to possible public health threats, are able to treat
those affected and are tasked with monitoring other
potential contacts so that exposure can be limited.
Below is a small sampling of the many diseases and
conditions that are routinely reported to the St. Charles
County Department of Community Health and the
Environment for monitoring:
• Animal bites (people and animals)
• Camplylobacteriosis
• E-coli
• Foodborne illnesses
• Giardiasis
• Hepatitis A
• Hepatitis B
• Hepatitis C
• Influenza
• Legionellosis
• Pertussis (whooping cough)
• Rabies
• Salmonellosis
• Shigellosis
• Tick-borne diseases
• Tuberculosis disease
• Varicella (chickenpox)
For a complete list of reportable diseases and
conditions in Missouri, please visit the Department of
Health and Senior Services website.
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St. Charles County Extends WIC Contract Through 2015
This month, the Department
of Community Health and
the Environment renewed
its contract with the Missouri
Department of Health and
Senior Services to continue
operating the popular
Women, Infants and Children
program (WIC) in 2015. With
approximately 2,000 clients
participating each month in St. Charles County, WIC
provides specific nutritious supplemental foods and
nutrition education at no cost to qualifying pregnant or
breastfeeding women, postpartum women, infants and
children up to age five.
“Participating in the WIC program starts growing
families on their paths to better health,” WIC Manager Eva
Obirek said. “Studies confirm that women who participate
in this program have fewer low birth weight babies,
experience fewer infant deaths, see the doctor earlier in
pregnancy and eat healthier. And, since food packages
offered are based upon the stages of development,
families can receive the right combination of vitamins,
minerals and other nutrients to meet specific needs.”
The primary WIC services are health screening,
risk assessment, nutrition education and counseling,
breastfeeding promotion and referrals to additional health
care. By participating, eligible families receive a “food
prescription” with nutritious food items selected for proper
development. To optimize the health of participants, the
department maintains an environment that supports and
encourages women to initiate and continue breastfeeding
— which has been shown to be the ideal food source for
babies, providing all the essential nutrients and sufficient
calories to meet an infant’s needs.
Since its beginning 40 years ago, WIC has made a
significant improvement in the lives of women and their
children. In addition to being more sound physically and
developmentally, children who receive WIC benefits have
demonstrated improved intellectual development as well.
St. Charles County’s WIC program is based at the
Division of Public Health office (1650 Boone’s Lick Road
in St. Charles). Services are provided, by scheduled
appointment, from 8:30 a.m. to noon or 1 to 4:30 p.m.,
Monday through Friday, except holidays. For information,
please call (636) 949-7402 or visit our WEBSITE.
In accordance with federal law and U.S. Department
of Agriculture policy, the St. Charles County Department of
Community Health and the Environment is prohibited from
discriminating on the basis of race, color, national origin,
sex, age, or disability. To file a complaint of discrimination,
write to USDA, Director, Office of Adjudication, 1400
Independence Avenue SW, Washington DC, 20250-9410
or call (866) 632-9992 (voice) or (800) 877-8339 (TTY).
USDA is an equal opportunity provider and employer.

Follow us today! @SCCHealth

NUTRITION NUGGET
Have a Healthy Halloween
Halloween candy is often high in calories, sugar
and fat, but provides little nutrition. Next year,
make your own treats that have some nutritional
value by including a source of fruits or vegetables,
whole grain, or low-fat dairy. Try popcorn tossed
with cinnamon and sugar or chocolate-covered
fresh fruit as healthier alternatives to candy.
CLICK HERE to learn more tips.

HEALTHY RECIPES
Each month, we take a traditional recipe and offer a healthier
alternative. This time, we introduce a heart-healthy, one-pot
meal to help warm your family on a crisp fall evening.

Cannery Row Soup
Recipe makes eight, one cup servings. One serving contains 170
calories, five grams of fat, three grams of fiber, 380 mg of sodium and 22
grams of protein.
Ingredients
2 lbs, white fish filets cut into 1 inch cubes (haddock, perch, cod, etc)
2 Tbsp olive oil
1 clove garlic, minced
3 carrots, cut into thin strips
2 cups celery, sliced thin
1/2 cup white onion, chopped
1/4 cup green pepper, chopped
1 can (28 oz) whole tomatoes, diced (include liquid)
1 cup clam juice
1/4 tsp dried thyme, crushed
1/4 tsp dried basil, crushed
1/8 tsp black pepper
1/4 cup fresh parsley, minced

Steps:
1. Heat oil in a large sauce pan. Saute onion, carrots, celery,
green pepper and garlic in oil for three minutes.
2. Add remaining ingredients (except parsley and fish). Cover
and simmer for 10-15 minutes or until vegetables are forktender.
3. Add fish and parsley. Cover pot and simmer for 5-10
minutes longer or until fish flakes easily.
4. Serve hot.
(Recipe courtesy of A Healthier You - U.S. Department
of Health and Senior Services)
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Department’s Website Sends News To You
In September, we
introduced you to the
County’s new website and
highlighted several of the
interactive features. One of
those aspects now allows
you to be alerted whenever
the Department (or other
County entities) updates its
activity calendar, issues news releases or newsletters or
posts bids and public meeting agendas.
The NOTIFY ME feature lets you select the information
you wish to receive, manage that subscription whenever
you’d like and send this information directly to your
preferred email address. If you have not already done so,

HELP US FIND HOMES

The Pet Adoption Center (at 4850 Mid Rivers Mall
Drive) has completed more than 30,000 successful pet
adoptions since opening in November 1999.
If your family is seeking to add a dog, cat, puppy or
kitten this year, click this ad or call them today at

(636) 949-PETS.

click on the “Sign In” tab at
the top of the County’s home
page (www.sccmo.org) and
select “Create Profile.” At
that time, you would enter
your name, email address
and personalized password.
After doing this, you would
then visit the Notify Me
module and choose the information you would like to
receive.
You are likely already receiving this Health eNews
newsletter each month, but the health department also
sends around three to four news releases each month on
our various services and programs, issues specialized
information and provides updates whenever the health
department calendar changes. Those who use social
media should also follow the Department on Twitter (@
scchealth), St. Charles County on Facebook (Facebook.
com/StCharlesCountyMo) or Twitter (@sccmo) and
SCCMOTV on YouTube.
If you’d rather not receive this information directly in
your email inbox, you may always find health department
news, newsletters and social media posts under the
Media/Public Information tab of the Department’s
WEBSITE.

Bioterrorism Exercise Tests Department’s Response
In the event of a
public health threat,
the Department of
Community Health and
the Environment would
enact a response plan in
coordination with other
regional entities. Should
such an event occur, the
health department would
be tasked with providing life-saving medical resources to
all members of the community (both current residents and
visitors) within 48 hours of the incident.
To test the Department’s ability to operate this plan,
a medical response drill was conducted at two area high
schools on October 11. Point of Distribution (POD) sites
were established at Holt High School and St. Charles
West High School, with more than 100 staff and volunteers
serving roles in the response or acting as patients
seeking medication. As these drills better prepare our
community for reactions to these types of emergencies,
the Department greatly appreciates the time and service
provided by all involved. In addition, the Department
thanks staff and students from both of the school districts
and officials from Chick-Fil-A, Krispy Kreme and

Starbucks for assisting with the exercise.
Part of the post-event evaluation for the exercise
emphasized the importance of volunteers in any
implementation of this plan. The St. Charles County
Medical Reserve Corps (MRC) is a volunteer-based unit
formed to assist the demands of a health-related crisis.
Medically trained and non-medical professionals alike can
put their knowledge and skills to use in this organization.
Those interested in joining the MRC and helping disaster
response efforts, should contact St. Charles County
Response Planner Andrew Willman at (636) 949-7554.
For more information on the Department’s role in
disaster response, please view our BIOTERRORISM
website.
Helpful Phone Numbers
Division of Public Health
(636) 949-7400
Immunizations
(636) 949-1857
Vital Records
(636) 949-7558
Health Education and STD Clinic
(636) 949-7401
Division of Environmental Health
and Protection
(636) 949-1800
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WIC

(636) 949-7402
Recycle Works Central
(636) 949-1800
Recycle Works West
(636) 949-1800
Division of Humane Services
Pet Adoption Center
(636) 949-7387
Animal Control
(636) 949-7347

Focus on Food Safety For Happy Holiday Feasts
It just wouldn’t be
Thanksgiving without a table
full of food and the delicious
aromas of turkey, mashed
potatoes and pie. However,
this treasured meal can
become a lasting memory for
another reason, if food safety
isn’t a key ingredient.
Foodborne illnesses
cause an estimated 76 million
Americans to become sick each year, but you can help
make your feast a success by simply following the Four
Keys to food safety.
With holiday festivities often lasting several hours, it’s
important to prepare and serve your food safely. The four
keys to food safety are:
• CLEAN all preparation areas, hands, utensils and
foods before, during and after preparation
• SEPARATE raw and cooked foods
• COOK foods to their proper internal temperatures
• CHILL to keep bacteria from forming.
Holiday food safety is often just a matter of degrees.
Simply keeping hot foods hot and cold foods cold
will minimize dangers, as bacteria can form when
temperatures linger between 40 and 140 Fahrenheit. If you

purchase a frozen turkey or other meat, thaw it safely in
a refrigerator or follow manufacturer’s guidelines. When
cooking, internal temperatures must reach a minimum of
165 degrees for poultry, soups and stuffings and at least
145 degrees for pork, beef, fish and lamb to kill bacteria.
Use a thermometer inserted into the thickest part of the
item to ensure proper temperatures.
For information on hosting a safe holiday party, visit
THANKSGIVING HEALTH.

USDA-Recommended
Safe Minimum Internal Temperatures
Hamburger/Ground Beef
Fresh Beef
Poultry
Fresh Pork
Fresh, raw ham
Precooked ham
Fish
Eggs and egg dishes/ice cream
Leftovers/casseroles

160°F
145°F
165°F
160°F
160°F
140°F
145°F
160°F
165°F

Shots, Simple Precautions Prevent Flu Spread
Fever, cough, stuffy
nose, sore throat, headache,
vomiting and body aches are
just a few of the symptoms
you could experience by
getting influenza (the flu).
Even though flu
season has begun here in
the Midwest, it is not too
late to receive the benefits of obtaining a vaccination
— as inoculation can help prevent against the three
strains predicted to be most commonly circulating this
season. Since flu activity usually peaks in January and
February, it is important to obtain your vaccination now to
accommodate the two weeks for preventative antibodies to
develop their full immunity.
While the best way to prevent the spread of this
common illness is to get the annual flu vaccine, there are
other steps you and your family can take. Along with the
vaccine, simple preventative actions such as regularly
washing hands with hot, soapy water; covering your nose/
mouth when coughing or sneezing; and throwing away
soiled tissues will help. In addition, affected individuals
should limit close contact with others and stay home until
at least 24 hours after a fever subsides.

To help safeguard our community against influenza,
the Division of Public Health offers flu vaccine for $25
to adults and children. Vaccinations are available at the
IMMUNIZATION CLINIC (located at 1650 Boone’s Lick
Road in St. Charles) every weekday except Thursday.
Hours are 8:30 to 11 a.m. and 1:30 to 4:30 p.m. — open
until 5:30 p.m. on Tuesdays. Patients are asked to
schedule an appointment for their visit and can do so by
calling (636) 949-1857.
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