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It’s time for warm weather, picnics, and bugs! 

As the dog days of summer start to set in, there are a few things to 
keep in mind with food service.  
 
The increase in the temperature outside makes it harder to keep cold foods at 41°F     

or cooler. Summer favorites like potato salad, coleslaw, and cut melons are all at 
risk. Be sure you frequently check temperatures of susceptible food products espe-
cially those that are transported or stored on a salad bar. 

 

If time is used as a public health control be  sure to limit 
leaving the food product out for no more than four 
hours. The food must be thrown out after four hours. 

 

Nice days also make it tempting to open a door or     
window. Ensure all openings to the outside are         
protected by screens that are tight fitting and free of 
breaks. Screening material must be less than 16 mesh to 
the inch.  

 

Have a fun, safe summer! 
Keep calm and float on 
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Go to 
www.vchd.org 

to check out our  
latest website 

updates.  
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Safe Food                
Handling Tip  

Ensure you have a Consumer    
Advisory  statement in a           

conspicuous spot for all customers 
to see. Include it in your menu or 
hang a poster on the wall. Is your 
poster faded or worn? Contact the 

Health  Department at              
217-431-2662, Option 5 for      
information on obtaining              

a new one. 

Do you have unwanted electronics? 
The Vermilion County Health    
Department is planning a one day 
“Electronics Only” recycling event 
in late summer. Please visit 
www.vchd.org or call 217-431-2662, 

Option 5 to learn more. 

Electronics Recycling Day  

????? 
Questions regarding  

the food program? 

Call 217-431-2662, Option 
5 and speak with us.  

You took the Food Sanitation 
Service Manager Certification 
(FSSMC) class, but you still 
haven’t  received your Illinois 
Food Manager Certificate.  

Take these steps. 

1. Did you send in the FSSMC 
request form with a $35 
check?  Form is available 
at www.vchd.org. 

2. Did you check if you are 
delinquent on child support 
or not? If you did not 
mark yes or no for child 
support on the form, 
your request will not be 
fulfilled. 

3.  How can I contact the 
state? Contact the Illinois         
Department of Health at 
dph.fssmc@illinois.gov  

4.  IDPH doesn’t have me on 
file. Contact the trainer 
who taught your course. 

REMINDER: 
Make sure you have your 

Food Handler records    
accessible, so they can be 

checked during your      
routine inspections. Call if 

you have any questions  
regarding Food Handler 

Training. 

Upcoming   
Deadline 

All non-restaurant food 
establishments have until 
July 1st to have employees 
complete an approved 
Food Handler Training. 
For questions, call us at 
217-431-2662, Option 5. 

Mosquitoes! 
There are some simple precautions you can take to reduce 
the number of mosquitoes around your home and protect 
yourself from being bitten.  Precautions include practicing 

the three “R’s” – reduce, repel and report.                      
For more information visit: 

http://www.dph.illinois.gov/news/best-ways-avoid-
mosquitoes-and-diseases-they-carry  

DID YOU KNOW? 
 

All permitted food         
establishments must 
obtain a temporary 
food permit if they 
are serving food off 

premise. 
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On the Retail Food Sanitary Inspection Report that you receive at the end of each inspection, the critical    
violations requiring immediate correction are marked with an *. Below you will find examples of violations, 
reasons why it is considered critical, and ways to prevent each. Items 11,12, 20, 27, 28, 30, 31,41, and 45 
are described below. 

A Breakdown of Critical Violations 

 

Items 11 & 12: Infected Personnel,  

Handwashing, Good Hygiene 
Examples: Infectious employee working with 
food, dumping customer drinks in hand-
washing lavatory, Employee not washing 
hands after using the toilet room. 

Prevention: Use the Illness Decision Chart 
on vchd.org to determine if an employee is 
too sick to work. Restrict handwashing    
lavatories to handwashing only. Educate  
employees on good hygiene.  

Items 27, 28,30: Safe Water 
Source, Sewage Waste Water, 
Plumbing, Cross-connection 

Examples: No hot water, plumbing not 
installed correctly. 

Prevention: Ensure hot water heater is 
working properly. Verify all plumbing 
meets the Illinois Plumb Code. 

Item 20: Sanitization Rinse 
Examples: Bucket of chlorine 

sanitizer reading at 20ppm. Heat 
sanitizing dishwasher not reaching 

180°f during final rinse cycle. 
Prevention: Use appropriate test 
strips to verify concentration of 

chemical sanitizer is within 
manufacturer’s guidelines. 
Routinely maintain your 

mechanical dishwashers and train 
employees on use. 

Item 31: Accessibility 
to toilet facilities 

Examples: One and only 
toilet available is in 

disrepair. Toilet facilities 
locked and no one can find 

the key.  
Prevention: Keep toilet 

facilities in good repair and 
accessible at all times. 

Item 45: Food Service Sanitation Manager 
Certificate/ Food Handler 

Examples: No certified food manager on staff.  
Food Manager certificates not maintained on-site.  

Prevention: Ensure enough certified managers are 
on staff and certificates are at establishment. 

Item 41: Toxic items  
properly stored 

Examples: Unlabeled spray bottle 
of sanitizer. Chemicals stored 

among food product. 
Prevention: Verify all chemicals 

are properly labeled and store away 
from food products. 

Have questions regarding 
your Illinois Food Service 

Sanitation Manager  

Certificate? Contact the 
Illinois Department  

of Health at 
dph.fssmc@illinois.gov  



Test Your Knowledge? 

The temperature danger zone is: 

A. 41°F-135°F   C. 35°F-140°F 

B. 41°F-180°F   D. 50°F-70°F 
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VERMILION COUNTY 
HEALTH DEPARTMENT 

The Environmental Health department welcomed our new director, Dan Balgeman, 
on April 18th. Mr. Balgeman has been with the Vermilion County Health Depart-
ment since June 1991and is a Sanitarian IV. Over the years, he has worked in almost 
all of the Environmental Health areas and serves as the IT manager. He replaces 
Doug Toole who was appointed as the Public Health Administrator.  

Environmental Health Welcomes new Director 

Phone: 217-431-2662 
Fax: 217-431-7483 

  

Public Health is Priceless! 

We’re on the 
web! 

www.vchd.org 

Like us on  

Facebook! 

Answer: A. The temperature danger zone is 41°F-135°F. In this 
temperature range bacteria can grow at exponential rates. Notice 
the human body is naturally in this temperature range. 

Suggestions? 
If you have an idea for an article or topic of interest that you would like 
covered in the newsletter please let us know. Topic ideas or articles written 
by readers are welcome too. 

 

Send your article or idea to Sallie Dolan at: sdolan@vchd.org 

 

 

Vermilion County Board of Health turns 50! 
In June, the Vermilion County Board of 
Health will celebrate its 50th year. The cur-
rent Board of Health members are Carla 
DeAngelis – President, Connie Ostrander- 
Vice President, Bob Jones – Secretary,        
Dr. Karen Broaders, Dr. Jane Cooney,       
Dr. Wesley Bieritz, Dr. Holly Maes, Molly 
Nicholson, Bill Wright, Jason Asaad, and 
Brad Gross. Visit www.vchd.org for more  
information. 

Original Home of the  

Vermilion County  Health Department 


