
strike, or Zombie 

attack. 

I would also like 

to see the associa-

tion membership 

continue to grow. 

We are preparing a packet 

of information about the 

benefits of membership.  

One of the most impor-

tant assets of our associa-

tion, thanks to Mike Met-

tler and the IT group, is 

our new, more interactive 

website. Take time to visit 

it. You can find guidance 

documents that will be 

useful in your daily job 

duties. 

I look forward to seeing 

all of you at the Spring 

Conference on April 18. 

My thanks to Denise 

Wright for the hard work 

she has put in to making 

this an interesting and edu-

cational conference. 

Christine 

 First, I would like to 

say how honored I am to 

serve IEHA as President 

for 2013. Along with the 

other officers, Past Presi-

dent Josh Williams, Presi-

dent-Elect Mike Mettler, 

Vice President Denise 

Wright, Secretary Kelli 

Whiting and Treasurer 

Jennifer Warner, I hope to 

have a productive year. 

Although serving the 

association is a big time 

commitment, the rewards 

far outweigh the costs. 

Due to the sponsors and 

the tremendous turn out 

for Fall Conference 2012, 

the conference showed a 

surplus. IEHA 

elected to do-

nate $2,500.00 

to Dots in Blue 

Water for their 

trip to Haiti this 

June. We also 

purchased a water filtra-

tion system for another 

group that provides clean 

water to Guam. And so we 

are not just thinking glob-

ally, we acted locally to 

provide a water filtration 

system for the Indiana En-

vironmental Health Emer-

gency Response Team to 

provide clean water to 

Indiana residents should 

they experience a tornado, 

flood, earthquake, meteor 

From the President’s Desk 

From the Journal Editor 

Welcome to this issue 

of the Journal. You should 

notice that the format has 

been changed slightly to 

give it a fresh look and  

hopefully to make it a little 

easier to read. We are also 

continuing to offer the 

Journal in two formats, 

PDF and “flip page.” 

Links to both are on the 

IEHA website. I hope you 

find an article or two that 

you like! 

Points of Interest 

• THE IEHA SPRING 

CONFERENCE IS APRIL 

18TH. REGISTER NOW, 

EITHER BY MAIL, OR 

CHECK  THE IEHA 

WEBSITE FOR INFORMA-

TION. 

• SEE P. 6 AND CHECK 

THE IEHA WEBSITE FOR 

DETAILS. 

• IEHA CONFERENCES 

OFFER TREMENDOUS 

VALUE FOR THE MONEY. 
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The Indiana Board of 

Animal Health (BOAH) 

finished its report to the 

Indiana Legislature con-

cerning the sale of raw 

milk in the state. The Leg-

islature had charged 

BOAH with conducing a 

study and providing its rec-

ommendations on the sale 

of raw (unpasteurized) 

milk before December 1, 

2012. BOAH used a four 

step approach including 

Agency research into cur-

rent practices and laws in 

other states, listening to an 

advisory panel of 18 stake-

holders, holding a virtual 

public hearing, and survey-

ing licensed dairy produc-

ers. 

Presently, the sale of 

raw milk is prohibited in 

Indiana, and BOAH be-

lieves that should continue 

because pasteurization is 

highly effective in reducing 

pathogen risks from raw 

milk. BOAH says this may 

be a political issue as there 

seems to be no middle 

ground between the public 

health community that op-

poses all raw milk sales, 

and advocates who want it. 

(Continued on page 4) 

lowed home based vendors 

to sell potentially hazard-

ous foods in addition to 

foods like baked goods and 

candies. Now, only foods 

not needing temperature 

control are allowed.  

(Continued on page 8) 

Strong opposition by 

IEHA and local health de-

partment inspectors likely 

led to Senate Bill 457 not 

making it to the House as 

written. 

Among other features, 

the bill would have al-

BOAH issues legislative report on raw milk 

Expanded HBV rule dies 

Have a “code word” if trouble threatens 
he would have to correct 

numerous violations before 

he could open a new busi-

ness.  

Sharon was able to call 

her boss at the Delaware 

Co. Health Department. 

She said he sensed her pre-

dicament and called police 

who quickly arrived on the 

scene. She said that she 

was afraid to actually say, 

“send help” for fear of an-

tagonizing her assailant. 

Sharon told the group 

that they should establish a 

code word or phrase - 

something that would not 

tip off an attacker. She sug-

gested something like, 

“Tell Rupert I’m going to 

be late for our appoint-

ment.” That pre-arranged 

sentence would tell the per-

son on the other end of the 

phone call that the caller is 

in trouble and needs assis-

tance.  

While rare, attacks are 

not unknown against in-

spectors doing their jobs.  

At a recent Food Pro-

tection Committee meet-

ing, co-chair Sharon Pattee 

told of finding herself 

without warning in a 

threatening situation with a 

food operator.  

“He lunged at me,” she 

said, after she told him that 
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word or phrase - 

something that 

will not tip off a 

potential attacker 

but would mean 

‘send help’.”  



IEHA members, as part 

of the Environmental 

Health Response Team, 

recently completed Envi-

ronmental Health Training 

For Emergency Response 

at the Center for Domestic 

Preparedness (CDP) site in 

Anniston, Alabama. The 

site is operated by the US 

Department of Homeland 

Security’s Federal Emer-

gency Management 

Agency (FEMA) and pro-

vides Weapons of Mass 

Destruction (WMD) train-

ing. 

Attendees received 

training “to gain critical 

skills and confidence to 

respond to local incidents 

or potential WMD events,” 

according to a CDP press 

release.  

The 

course is 

one of more 

than 50 that 

focus on 

incident and 

emergency 

response to 

a catastro-

phic natural 

disaster. 

EH Response Team attends training 

Think you’re clean? Maybe not! 
What did researchers find? 

Of the more than 2,300 

different species found, the 

report says frequent, abun-

dant phylotypes were well-

known skin bacteria, spe-

cifically Staphylococci, 

Corynebacteria, and sev-

eral genera of Actinobacte-

ria (e.g., Micrococcus) and 

Clostridiales (e.g., Anaero-

coccus, Finegoldia, Pepti-

dophilus), bacilli, as well, 

to a lesser extent, Gam-

maproteobacteria (e.g., 

Acinetobacter) in around 

70% of the individuals 

samples.  

Of note were types of 

Arachea found in one sam-

ple not previously found on 

human skin. 

What’s next for the Bio-

diversity researchers? 

Armpits! There’s planning 

underway to find out what 

microbes are lurking 

around other places on hu-

mans, and how we com-

pare to primates when it 

comes to bacteria residing 

on our skin.  

Scientists at the Univer-

sity of North Carolina have 

undertaken a project to find 

out just what is hanging out 

in the navels of humans. It 

brings new meaning to the 

expression “navel gazing.”  

Researchers for the 

Belly Button Biodiversity 

Project recruited over 500 

volunteers who were will-

ing to twirl a cotton swab 

inside their navels to be 

transferred to Petri dishes 

to see what was growing. 

The results showed a 

highly diverse collection of 

microbes. 

Samples of human skin 

bacteria were collected 

from two different groups 

of individuals nationwide. 
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“Researchers for 

the Belly Button 

Biodiversity 

Project recruited 

over 500 

volunteers.” 

IEHA members attending recent FEMA 

training were Lee Green, Amanda 

Lehners, Ron Clark, Lana Buckles, Stan 

Danao, and Denise Wright. 



Environmentalists are 

using smart phones in in-

creasing numbers as an 

integral part of their busi-

ness and personal lives. 

But many don’t realize 

that they are holding a 

small computer when they 

use such devices. This 

means the smart phone is 

vulnerable to attacks as are 

other computers unless 

certain steps are taken to 

protect it. 

Here are ten steps rec-

ommended by the Federal 

Communications Commis-

sion that will help reduce 

the exposure of your mo-

bile device to cyber secu-

rity threats. 

1. Set passwords.  

To stop unauthorized 

access to your phone, set a 

password on the home 

screen. Set the phone to 

lock automatically after 

five minutes of non-use. 

2. Don’t modify the phones 

security settings.  

This might undermine 

built-in security features 

making the phone more 

vulnerable to attack. 

3. Back up your data. 

Back up data stored on 

your phone including con-

tacts, documents and pho-

tos. This will allow you to 

restore data if the phone is 

lost of damaged. 

4. Only install apps from 

trusted sources. 

Be sure apps are legiti-

mate by using the phone’s 

provided app store. If in 

doubt, check the apps web 

site, and look at reviews 

from other users. 

5. Understand the permis-

sions the app is requesting. 

Be cautious about 

granting permission allow-

ing an app access to per-

sonal information or to 

make changes to a phone’s 

functions. Be sure you 

know what the app is ask-

ing to do. 

6. Install a security app. 

A good security app 

will allow locating a lost 

phone and even be able to 

wipe sensitive stored data 

from the phone’s memory 

from a remote location. 

This is in addition to pro-

tecting against threats. 

7. Allow the phone to up-

date software and apps. 

Updates are often to 

improve security besides 

improvements to the 

phone’s functions. If you 

trust the source, allowing 

automatic updates is OK. 

8. Be smart when using 

(Continued on page 5) 

BOAH would also want 

the authority to adopt rules 

requiring permits and set-

ting sanitary standards, and 

raw milk would only be 

sold directly to consumers. 

The final 150-page re-

port, which may be found 

BOAH offered a second 

option for legislative con-

sideration should it decide 

to allow raw milk sales. 

This would include allow-

ing limited distribution 

directly from the farmer. 

(Continued from page 2) on the BOAH website, was 

delivered to the Legislative 

Council to provide guid-

ance to lawmakers. Two 

bills dealing with raw milk 

sales have died in commit-

tee, so there is no change to 

the pasteurization law. 

Protect your smart phone from hackers 

BOAH issues raw milk report (continued) 
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open Wi-Fi networks. 

Phones are an easy tar-

get for cybercriminals 

when using an open or 

public Wi-Fi network. 

Limit use of public hot-

spots unless you have a 

security app designed to 

protect you. Stick to a net-

work you trust, or a mobile 

wireless connection. 

(Continued from page 4) 9. Wipe data from your 

phone before you dispose 

of it. 

There is personal data 

on your phone that should 

remain private. Erase all 

data on your phone and do 

a “reset” to the initial fac-

tory settings.  

10. Report a stolen smart 

phone. 

Major wireless provid-

ers have established a sto-

len phone database. Report 

a phone theft to law en-

forcement and to your ser-

vice provider. Notice can 

then be given to all other 

providers that the phone is 

stolen. This will allow for 

remote “bricking” so the 

phone can not be activated 

on any wireless network. 

Protect your smart phone (continued) 

FDA issues warning to Chamberlain Farms 
revealed that Salmonella 

newport and Salmonella 

anatum were present.  

While FDA stopped 

short of pinpointing the 

bacterial source, inspectors 

pointed to numerous prac-

tices that might have been 

contributing factors.  

Some of those factors 

included “organic mate-

rial,” which can harbor 

bacteria, and also trash, 

standing water, mud and 

dirt beneath a conveyor 

belt used to transport can-

taloupe. FDA also noted 

issues in the packing house 

including standing water 

on the floor below where 

fruits were being washed 

and rinsed that contained 

algae. Water for processing 

melons was also found to 

contain E. coli and other 

coliforms.  

Above the processing 

equipment, inspectors dis-

covered bird feces and evi-

dence some droppings had 

fallen onto that equipment. 

FDA did note some cor-

rections had been made. 

Organic material and 

standing water had been 

cleaned up, and some po-

rous surfaces that had 

been difficult to clean 

had been repaired, and 

some sanitizing had 

been done, but FDA 

noted that more must 

be done. The firm was 

given 15 days to reply. 

Chamberlain Farms, the 

Indiana farm suspected of 

causing 261 illnesses and 3 

deaths from tainted canta-

loupe, has received a warn-

ing from the Food and 

Drug Administration. After 

the farm’s cantaloupes 

were linked to a 24-state 

Salmonella outbreak last 

year, FDA inspectors 

stepped in to inspect and 

conduct tests of the farm 

and related packing house, 

according to Food Safety 

News. 

FDA has told Chamber-

lain Farms that it sees a 

Salmonella problem and 

corrective action is needed 

in it’s letter sent last De-

cember. Environmental 

swabs of 50 different areas 
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Well, sort of. Airlines 

that use Boeing 

aircraft are 

finding that 

passengers 

want Wi-Fi 

capability on 

their flights. So 

Boeing engi-

neers are attempting to find 

ways to provide that capa-

bility without interference 

with the planes’ electronic 

systems, all the while pro-

viding consistent signal 

quality throughout the 

plane.  

Boeing says that there 

are many variables that 

affect Wi-Fi signal strength 

in an airplane cabin, in-

cluding how many passen-

gers are on the plane, and 

even whether the mobile 

device is on your lap or the 

seat arm. 

To conduct tests with 

real humans would require 

them to sit motionless for 

hours, even days at a time - 

not a practical solution. 

Plus, a wireless signal can 

deviate randomly as pas-

sengers move around. 

An engineering team 

from Boeing’s Test and 

Evaluation laboratories 

(Continued on page 7) 

to accommodate staff at the 

present location. The Pro-

gram will be moving into 

space that is presently un-

occupied.  

Also joining the Food 

Protection Program in the 

new locale will be Envi-

ronmental Public Health 

After just settling in at 

its location at 2525 N. 

Shadeland Ave., The ISDH 

Food Protection Program 

has moved again, this time 

to a location in the Govern-

ment Center North. One 

reason for the move is 

there was not enough space 

Program, currently still at 

the ISDH building at 2 N. 

Meridian St. 

The move was com-

pleted in mid March. The 

telephone number for the 

main line is 317 234 8569. 

Boeing thinks you’re like a potato 

ISDH Food Program moving once again 

Spring Conference set for April 18 
range of topics.  

The confer-

ence location 

will be the Blue 

Herron Ballroom 

at the Ft. Harri-

son State Park Inn, Golf 

Course and Conference 

Center, close to last year’s 

location. For 

GPS mapping, 

the address is 

6002 N. Post 

Road,  

Indianapolis.  

Look to the IEHA web-

site for more details about 

the April 18 event. 

(iehaind.org) 

N 
ow is the time to 

register for the 

IEHA Spring Conference 

and business meeting, if 

you haven’t already.   

Conference chair De-

nise Wright has promised a 

diverse selection of speak-

ers who will cover a wide 
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a diverse 
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health.” 

Photo courtesy Boeing 

Food Protection Program 

Indiana Gov’t Center North 

N855 

100 N. Senate Ave. 

Indianapolis, IN  46204 



California has become 

the latest among about two 

dozen states to allow food 

to be sold that comes from 

home kitchens. Assembly 

Bill 1616, “Cottage Food 

Operations,” became law 

last September, but has 

some restrictions. Foods 

must be defined as “non 

potentially hazardous” and 

the home kitchen can have 

only one employee other 

than family members. The 

home kitchen must be at 

the owners’ primary resi-

dence. 

The “non potentially 

hazardous food” restriction 

means no foods containing 

cream, or meats can be 

produced. In other words, 

any foods requiring time 

and temperature control for 

safety are not permitted. 

While there are restric-

tions on the amount of 

gross sales yearly, 

($35,000 in 2013 and rising 

each year after) the Cali-

fornia law does allow for 

indirect sales, that is, 

wholesaling of permitted 

food products. 

AB1616 specifies two 

classes of cottage food 

vendors. “Class A” may 

sell only to the consumer 

directly and is registered 

with the state with a self-

certification checklist. 

Sales may happen from the 

home, holiday bazaars, 

bake sales, and farmers 

markets. 

A “Class B” cottage 

food operation permits 

Class A operation plus in-

direct sales, that is, to busi-

nesses like restaurants and 

food stores. Class B opera-

tions would be inspected 

and sales would be lim-

ited in most cases to 

within the county of pro-

duction.  

AB1616 does provide 

that equipment must be 

“clean and in proper con-

dition.” Operators must 

attend a two-hour class. 

The California Dept. of 

Public Health (DPH) may 

respond to customer com-

plaints, which could trigger 

an inspection. Home kitch-

ens will be permitted and 

the DPH can provide tech-

nical assistance. 

DPH also has the au-

thority to limit the foods 

approved for home kitch-

ens. It also can set labeling 

requirements for cottage 

foods produced at in home 

kitchens.  

(Continued on page 8) 

To achieve the goal of 

improved Wi-Fi perform-

ance, engineers used new 

proprietary testing proc-

esses to measure signal 

quality with the goal of 

improved Wi-Fi perform-

ance at every seat location 

on the plane.  

conducted tests and deter-

mined that sacks of pota-

toes were ideal substitutes 

for human passengers be-

cause potatoes have similar 

physical reactions with 

electronic signals.  

(Continued from page 6) Boeing engineers used 

20,000 pounds of potato 

“passengers” during the 

tests. Boeing says that tests 

that might have taken 

weeks before took just 

hours now. 

California enacts cottage food law 

Boeing thinks you’re a potato (continued) 

Page 7 

Volume 28, Issue 1 

“A Class B 

cottage food 

operation would 

allow sales to 

businesses like 

restaurants and 

food stores.” 



Jason LeMaster was a 

featured speaker at the 

Southwest Environmental 

Health Conference held 

recently in Nevada. Jason 

was one of several subject 

matter experts discussing 

environmental health strike 

teams. The Arizona County 

Directors of Environmental 

Health Services Associa-

tion was the conference 

sponsor. 

Christine Stinson, 

IEHA President, has taken 

a position with IDEM in 

the Northern Indiana re-

gion. She will work as an 

air compliance enforce-

ment officer. Acceptance 

of the new job required that 

she give up her position 

with the Indiana Vector 

Control Association.  

Dissenters claimed the 

food safety risks were too 

great for potentially haz-

ardous foods to be unin-

spected. The latest bill, 

which allows uninspected 

rabbit sales, has not been 

introduced in the House. 

(Continued from page 2) 

vided to local restaurants 

from a particular home 

vendor. They advised the 

vendor he would need a 

wholesale food processing 

license to sell food, and 

meet other requirements.  

The vendor contacted 

According to Food 

Safety News, The law came 

about after inspectors for 

the Los Angeles County 

Dept. of Public Health read 

an article about “home-

made” bread being pro-

(Continued from page 7) State Assemblyman Mike 

Gatto, also an attorney, 

who lived nearby. Gatto 

took up the cause, authored 

the cottage food law last 

spring, moved it through 

the Assembly, and it was 

signed into law by fall.  

Members making news 

California enacts cottage food law (cont.) 

Standing Committees set meeting dates 
2013: May 10, and August 

9, plus a November date to 

be decided. All meetings 

begin at 10:00 a.m. in the 

IDEM conference room at 

2525 N. Shadeland Ave. 

General Environ-

mental Health Services 

Committee will meet these 

dates through the remain-

der of 2013: May 8, June 

12, July 10, August 14, 

October 9, November 13, 

and December 11 with all 

meetings held in the IDEM 

conference Room, starting 

at 10:00 a.m.  

(Continued on page 12) 

IEHA has four standing 

committees for members 

with specialized interest 

that meet regularly. Here 

are the meeting schedules. 

The IEHA Food Pro-

tection Committee has set 

the following meeting 

dates for the remainder of 
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HBV (cont.) 



Members of West Cen-

tral chapter learned that 

“prevention through educa-

tion” might be the best way 

to deal with bed bugs. 

Chapter Secretary Lisa 

Chandler reports that 

speakers offered guidance 

and answered members’ 

questions at a recent meet-

ing at the Hendricks 

County Government Cen-

ter. 

Elia Levin, owner of 

Gold Seal Pest Control, 

spoke in detail about the 

bed bug’s life cycle, how 

to spot evidence of infesta-

tion, and how to prepare 

for an inspection. He also 

talked about modern treat-

ment methods. 

The most interesting 

part of the presentation 

might have come when 

Nan Levin introduced her 

dog, Liza. Nan Levin owns 

and operates Alert Canine 

Bed Bug Detection 

Agency.  

In a live demonstration, 

Liza was able to quickly 

detect a vial of live bed 

bugs hidden inside the 

group’s meeting room. 

Studies show dogs to be 

accurate up to 97% of the 

time, well above the 20% 

to 40% visual accuracy 

rate. 

You can see Liza in 

action by checking her 

website: 

www.bedbugdogindiana.com 

Greg Johns, Vice Presi-

dent of Gold Seal Termite 

and Pest Control, was also 

present to answer mem-

bers’ questions about bugs. 

The Gold Seal website 

may be found at: 

http://goldsealpest.com/ 

ney,” was first detected in 

Australia has now been 

found in several countries, 

says CDC. 

Dr. Aron Hall, epidemi-

ologist with CDC’s Divi-

sion of Viral Diseases, said 

the proportion of reported 

Norovirus outbreaks 

The Centers for Disease 

Control and Prevention 

(CDC) has said that the 

most common illness 

caused by Norovirus dur-

ing the last part of 2012 

came from a stain not pre-

viously found before. 

The strain, “GIL.4 Syd-

caused by this new strain 

had risen to 58 percent by 

December. 

Preventative measures 

remain the same: proper 

handwashing, avoiding 

cross contamination, and 

sanitizing food surfaces. 

West Central Chapter gets bugged 

New Norovirus stain discovered 

IEHA Spring Conference 

Thursday, April 18, 2013 

Blue Heron Ballroom 

Ft. Harrison State Park Inn, Golf Resort 

and Conference Center 

6002 N. Post Rd. 

Indianapolis 

Go to www.iehaind.org 
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The U.S. Department of 

Justice has announced for-

mer executives of Peanut 

Corporation of America 

(PCA) have been indicted 

on 76 criminal charges. 

Officials say Stewart 

Parnell, Michael Parnell, 

and Samuel Lightsey face 

charges including mail and 

wire fraud, the introduction 

of adulterated and mis-

branded food into interstate 

commerce with the intent 

to defraud or mislead, and 

conspiracy. Officials for 

the Middle District of 

Georgia said Stewart 

Parnell, Lightsey and Mary 

Wilkerson face obstruction 

of justice charges.  

Peanut butter made by 

PCA is believed to be re-

sponsible for a 2009 na-

tionwide Salmonella out-

break that sickened over 

700 and killed nine. 

The indictment states 

the the accused continued 

to ship products contami-

nated with Salmonella even 

after the outbreak was con-

firmed. FDA inspectors 

cited numerous violations 

and that defendants gave 

false or misleading state-

ments. 

29 - number of Salmo-

nella cases CDC says go 

unreported for every one 

that is reported 

>100,000 - FDA’s esti-

mate of the meals served 

during the 2013 presiden-

tial inauguration 

175 - current number of 

paid IEHA members (This 

number will increase pend-

ing renewals.) 

1,011,654,459,649 - 

dollars of student loan dept 

nationwide (now exceeding 

credit card debt) 

1,230,000,000 - esti-

mated number of chicken 

wings served during Super 

Bowl weekend 

20 - number of states 

banning raw milk sales. 

6 - number of states that 

considered allowing it. 

Former PCA execs facing federal charges 

By the numbers 

Noble Co. hosts regional aseptic training 
Advisor for the ISDH 

Laboratory. 

Judy Fox, Food Special-

ist with the Noble County 

Health Department and 

president of the Northeast 

Chapter, said the training 

included how to fill out and 

submit sample collection 

and complaint investiga-

tion reports, and correctly 

label and package samples 

to be delivered to the ISDH 

laboratory. Judy adds that 

training was interactive, 

and included the step-by-

step filling out of the nec-

essary paperwork. 

(Continued on page 11) 

Noble County played 

host site to “Aseptic Food 

Sampling and Submission 

Training” attended by rep-

resentatives from over two 

dozen local health depart-

ments. The training was 

presented by Lisa Harrison, 

ISDH Training Specialist, 

and Jyl Madlem, Program 
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A $500 request in 1998 

has led to cleaner proper-

ties in Boone Co. today. 

Then Director Sharon 

Adams of the Boone Co. 

Health Department’s Envi-

ronmental Division had 

approached the Boone Co. 

Solid Waste Management 

District Board (BCSWMD) 

to tell them a major issue 

identified during housing 

inspections often was the 

garbage and litter on the 

property. She said then that 

providing dumpsters to 

residents would allow them 

to clean up properties vol-

untarily without court or 

health department action. 

Adams added that this 

could also improve air 

quality by reducing the 

need to burn trash. 

The Board approved 

$5,000 for the dumpster 

project, and after 13 years 

around 120 dumpsters have 

been provided to area resi-

dents in need. 

The program is set up 

this way. Inspectors will 

visit a property following a 

housing complaint. If solid 

waste issues are noted, a 

written request is made to 

the BCSWMD for a dump-

ster or alternate trash 

pickup. The District ar-

ranges for the service, and 

pays for it. Filled dump-

sters are taken away at no 

cost to the property owner. 

Because of traditional 

costs that may be incurred, 

including legal fees, in 

handling housing com-

plaints and due process for 

the property owner, the 

dumpster program has 

saved the county money 

because legal fees and 

hours needed to handle 

complaints are saved.  

The dumpster program 

has worked well because 

property owners recognize 

the benefit to them. Inspec-

tors assure that owners 

know what items can be 

put in dumpsters, so unap-

proved items don’t go to 

landfills. Property owners 

may have a dumpster for 

just three to four days. 

The dumpster program 

has also helped following 

weather disasters and even 

for area community “clean-

up” days, again at no cost. 

The BCSWMD budget, 

derived from the commer-

cial and residential solid 

waste generator fee, covers 

all dumpster disposal costs.  

The cooperative effort 

between the Boone Co. 

Health Department, the 

BCSWMD, and private 

sector service providers has 

meant low costs, sound 

residential property 

cleanup, and improved 

public health. The yearly 

budget for the program is 

$6,000, far less than the 

traditional costs of regula-

tory enforcement. 

(Contributed by David Lamm, with 

assistance from Sharon Adams, Greg 

Inman, and Jennifer Lawrence) 

“The training was in-

valuable to attendees who 

hadn’t had the opportunity 

to submit samples and pre-

pare the forms,” Judy said. 

“They learned protocols 

have to be followed.” 

(Continued from page 10) Judy concluded that all 

attendees valued the learn-

ing experience, and that 

having training in the 

northeast part of Indiana 

allowed some to attend that 

wouldn’t otherwise. 

Dumpster program helps property cleanup 

Aseptic training (continued) 
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“The dumpster 

program has 

worked well 

because property 

owners recognize 

the benefit to 

them.” 



 

Plan now to attend the IEHA 

Annual Fall Educational Conference! 

 

September 23rd - 25th 

 

Courtyard by Marriott  

in downtown Ft. Wayne 

 

See the special Marriott website 

http://cwp.marriott.com/fwadt/ieha 

 

A draft agenda and registration infor-

mation will be available this summer. 
 

Contact Mike Mettler at mmettler@isdh.in.gov 

The Wastewater Com-

mittee has this meeting 

schedule: April 11, June 

13, August 8, September 

12, and November 14. 

Meetings are held in the 

IDEM conference room at 

1:00 p.m. 

Since meetings are sub-

Terrorism and All 

Hazards Preparedness 

Committee plans to meet 

the third Friday of every 

other month in the ISDH 

3rd floor Board room at 

9:00 a.m. The dates are 

May 17, July 19, and No-

vember 15.  

ject to change, watch for 

announcements as each 

meeting date approaches. 

Meetings are open to all 

IEHA members and guests, 

but only members in good 

standing may vote or hold 

office.  

Meeting dates set (continued) 
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“Members may 

find conference 

information on 

the new IEHA 

website. 

Registration 

information will 

be available by 

summer.” 



IEHA is comprised of 

eight regional chapters. 

They are Central, East 

Central, Northeast, North-

west, Southeastern, South-

ern, Wabash Valley, and 

West Central.  

There are four standing 

committees, which include 

Food Protection, General 

Environmental Health Ser-

vices, Terrorism And All 

Hazards Preparedness, and 

Wastewater.  

The operations of IEHA 

are governed by an Execu-

The Indiana Environ-

mental Health Association 

(IEHA) was founded in 

1951 as the Indiana Asso-

ciation of Sanitarians 

(IAS). There were 16 char-

ter members. The name 

was officially changed to 

the Indiana Environmental 

Health Association in 

1985. 

IEHA is affiliated with 

the National Environ-

mental Health Association 

(NEHA), and the Interna-

tional Association for Food 

Protection (IAFP).  

tive Board that meets 

monthly. The Board and 

various standing commit-

tees are made up of voting 

and non-voting members. 

Information plus meeting 

dates, times and locations 

for the chapters and stand-

ing committees may be 

found on the IEHA website 

listed on this page. All 

meetings are open to any 

member or guest but voting 

privileges and active par-

ticipation are limited to 

voting members. 

More about IEHA 

Contact IEHA: 

IEHA 

PO Box 457 

Indianapolis, IN 46204-0457 

Phone: 317-233-7168 (day) 

Or 812-597-4778 (evening) 

E-mail: info@iehaind.org 

 

Contact the Journal Editor: 

fsio9@yahoo.com 

 

Permission is granted to reprint from 

this publication provided full credit is 

given to the IEHA Journal. 

 

IEHA is an Indiana not for profit 

organization in existence since 1951. 

IEHA Officers 

President: Christine Stinson 

President Elect: Mike Mettler 

Vice President: Denise Wright 

Past President: Josh Williams 

Secretary: Kelli Whiting 

Treasurer: Jennifer Warner 

Auditors: Doug Bentfield, Tara Renner 

Executive Board Secretary: Tami Barrett 

Journal Editor / Publisher: Ed Norris 

IEHA Lumberjack: Tim Burr 

The Mission of the Indiana Environmental Health Association is to promote, preserve and protect environmental 

public health in the state of Indiana, and to encourage a spirit of cooperation among all environmental health 

stakeholders while serving its members in the regulatory, industry, and academic communities. 

N e w s l e t t e r  o f  t h e  I n d i a n a  E n v i r o n m e n t a l  H e a l t h  A s s o c i a t i o n  

We’re on the 

web! 

www.iehaind.org 


