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Health Dept moved, Open House-11th





Our new location is 180 S. Kentucky Ave, West Plains.  This was previously the old St. John’s building that is up on the top of the hill behind the Huddle House and Best Western.  


Administrative offices are open from 8am-5pm, Clinic hours are 8am-12noon, 1-5pm (closed 12-1pm for lunch).  Open House is Saturday, April 11th, 2-4pm.  Please stop by and see our new location.  





Howell County Health Department is once again holding its annual rabies clinic on Saturday, April 25th, 2009.  Local Veterinarians in West Plains, Willow Springs and Mountain View will be participating.   Last year over 1300 pets were vaccinated against the rabies virus, we hope this year to increase that number.  Pets must be vaccinated every year for the state to recognize the vaccination as current in case of a bite.


Every year in Howell County we have cases where a dog or cat bites a person or the dog/cat gets bitten by a wild animal.  In both cases if the animal is vaccinated for rabies there are simple procedures to follow to observe the animal.  When the dog/cat is unvaccinated it becomes a lot more complicated.  If for example an unvaccinated dog is bitten by a skunk and the skunk gets sent in for rabies testing and comes back positive for the virus that dog would need to be euthanized.  


Noone wants to have to have their pet euthanized.  Please take time to get your pet vaccinated at this easy drive through clinic.  Vaccinations will be offered at a reduced cost.  Here is a schedule of times and locations for the rabies vaccination clinics.  


West Plains:  25th at Fairgrounds


Animal Clinic                    8:00-10:00     Kramer Animal Hospital 10:00-12:00 West Plains Vet               12:00-2:00        Talburt Animal Center      2:00-4:00


Mountain View:  April 25th


MV Animal Clinic 1:00-3:00 at MV Farmers Market


Willow Springs:  April 25th


WS Animal Center 9:00-11:00 at WS Booster Field


Willow Springs:  April 11th


Animal Clinic of WS 9-12:00 at clinic parking lot








  























Annual Rabies Vaccination Clinics Saturday, April 25th














Howell County Health Department


180 S. Kentucky ave, West Plains, mo  65775


Telephone:  417-256-7078, fax:  417-256-1179


Website:  http://www.howellcountyhealthdept.com
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Monthly





	HOLIDAY’S (closed):  None





Family Planning:  7, 14, 15, 28


Immunizations:  10, 21, 24


Cholesterol Screenings:  2


Food Handlers Classes:  13, 27





Recerts:  3, 6, 8, 9, 17, 20, 23, 27, 29


Checks:  2, 13


Peer Counseling/Care Plan:  16


Willow Springs Clinic:  1


Mountain View Clinic:  22
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The Process of Inspecting a Restaurant














Most people are aware that restaurants do get inspected, but they may not understand what a restaurant inspector actually does during the inspection process.  Restaurants are routinely inspected 1-3 times per year, depending on their priority level.  This level is determined when the business answers a series of ten questions.  The questions pertain to their menu, the steps taken to prepare foods, the number of customers served on average and the inspection history.


Routine inspections are unannounced and occur while food preparation is taking place.  Sometimes this means inspectors work in the evening, if the establishment only serves dinner or is a nighttime bar.  Inspectors also work weekends if the establishment is a concession stand that is only open during special events.


When the inspector walks in the door, the first question he asks is, “Who is in charge today?”  The Food Code emphasizes the need to have someone in charge that is familiar with food safety and is supervising the rest of the employees to make sure they are using safe food handling practices.  Once this person is identified, the inspector will assess what is taking place at the moment – which foods are cooking, cooling, being reheated or being hot held for service.  


The menu is reviewed for any changes from the previous inspection.  Restaurants frequently change how they prepare foods depending on labor costs and availability.  Foods that were once prepared from scratch may now be purchased frozen and reheated.  The inspector will also monitor the temperatures of food being held during all stages of production.  He will ask questions about the food in the walk-in cooler – when was it prepared, how was it cooled, when will it be served and how long will it be kept before being discarded.  The person in charge must be able to answer these questions, or the business could be cited for a violation for ‘lack of demonstration of knowledge’.


As the inspector tours the kitchen and asks questions he must also observe what is taking place in the background.  Are employees washing their hands when necessary?  Are they using gloves when touching ready-to-eat foods?  Do they have hair restraints on?


Once the inspection is complete, the paperwork process begins.  The first page of the inspection form lists all the critical stages of operation, from hand washing to proper cooling.  The inspector notes what he was able to observe during the inspection.  The second page allows room for documenting violations and notating whether the violations were “critical” or “non-critical”.  Critical violations can often be corrected immediately.  If not, the inspector will return for a re-inspection to ensure critical violations are corrected.





Inspectors perform multiple inspections each day to ensure the food you eat is safe – just one way the health department is helping people live longer, happier, healthier lives.
































 Healthy Easter Choices








As you fill Easter baskets with toys and treats your children will adore, think about their health and safety as well.  Consider packing baskets with fresh fruit instead of sweets.  Choose games that include physical activity or books that stimulate learning.





Be careful, too, if giving live animals to young children.  Young chicks and ducklings traditionally given as Easter gifts can carry harmful bacteria called Salmonella.  A child who pets, holds, hugs or kisses the birds may be exposed to bacteria and become seriously ill.





Children under five are most at risk for infection from Salmonella because their immune systems are still developing, and because they are more likely than older children or adults to put their fingers in their mouths.  Children under five should not handle chicks and ducklings.  Other people at increased risk for developing Salmonella are people with HIV/AIDS, pregnant women, senior adults and people with suppressed immune systems.





Keep your Easter celebration joyful by selecting safe and healthy gifts for your children.
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