
DeKalb County Board of 
Health Meeting
TUESDAY, JANUARY 28, 2025



I. Approval of Agenda
APPROVAL OF THE BOARD OF HEALTH MEETING AGENDA OF 01-28-2025



II. Introduction of New Board 
of Health Members



New Board of Health Members

Sandra Morales (Community Member)
Appointment to complete the 3-year Community Member Term 

vacated by Kimberly Heinisch: 
(01-01-2025 through 12-31-2026)

Michelle Pickett (County Board)
Appointment for a First 1-year term: 

(01-01-2025 through 12-31-2025)



III. Approval of Minutes
APPROVAL OF THE BOARD OF HEALTH MEETING MINUTES OF 11-19-2024



IV. Committee Reports



V.  Persons To Be Heard 
From The Floor*

* Any member of the public may address the Board of Health or Committee for 
up to 3 minutes on any topic of their choosing, limited to thirty minutes in total.



VI. Presentation
FOOD SAFETY
PRESENTED BY GREG MAURICE, DIRECTOR OF HEALTH PROTECTION



Services Provided by Health Protection
Food Permits

Inspections

Plan Reviews 

Consultations 

Cottage Food Registry 



Food 
Establishment 
Categories

• Large grocery stores (Jewel, Schnuck’s)
• 2-3 routine inspections/yearClass A

• Full service restaurants (Lincoln Inn, Chili’s)
• 2-3  routine inspections/yearClass B

• Made-to-order restaurants (McDonald’s, Subway)
• 1-2 routine inspections/yearClass C

• Bars and convenience stores
• 1 routine inspection/yearClass D

• 1 routine inspection/yearBed & Breakfast

• Routine inspections per year are varied; based on 
type of preparation and cooking methods usedShared Kitchen

• No inspections. Required to provide labeling stating 
they are not regulated by their local health departmentCottage Food

• 2 routine inspections/year
Northern Illinois 

University



2024 Food Establishment Category Data

*Currently there are approximately 652 food establishments in total
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Food & Drug Administration (FDA) Code
 Illinois adopted the FDA 
Code to provide State-wide 
uniformity and to initiate 
and maintain effective 
foodborne illness prevention 
programs.
 Retail food establishments 
located in Illinois fall under 
the jurisdiction of the 
certified local health 
department where the 
establishment is located.

 Each violation is categorized and 
marked in the FDA Code as:
 Priority Item (P): item that contributes 

directly to the elimination, prevention 
or reduction of hazards associated with 
foodborne illness or injury

 Priority Foundation Item (Pf): item 
whose application supports, facilitates 
or enables one or more Priority items

 Core Item (C): item that relates to 
sanitation, standard operating 
procedures, facilities/structures, 
equipment design, or general 
maintenance



Items Reviewed During Food Inspections*
 Proper Food Temperatures
 Cleanliness and Sanitation
 Employee Health
 Handwashing Procedures
 Sewage Disposal
 Improper Chemical Storage
 Personal Belongings with Food Items
 Rodents/Insects 

*This is a non-exhaustive list.



Cleaning 
Violations
Soda/pop nozzles

Coolers

Fryers



Plumbing 
Violations
Improper 

connections 

Sewer back-up

Plumbing in poor 
repair 



Other 
Common 
Violations
 Failing to properly cover food 

items when not in use
 Using a bowl w/o a handle as 

a scoop
 Smoking inside
 Improper extension cord use
 Improper temps
Moldy chicken batter mix
 Dented cans
 Rodent droppings



Food Inspection Data Management 
 Our inspections are tracked 
through HealthSpace, a data 
management program that 
allows us to issue permits, log 
complaints, conduct/track 
inspections and more. 

 Data from HealthSpace is 
exported to Excel, so it can be 
further analyzed based on risk, 
to create monthly, quarterly, 
and annual goals. 
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Cottage Food Operation Law
 Cottage Food Operation law allows certain foods made in home kitchens to be sold 
directly to consumers with limited regulation. 

 The law does not allow these homemade products to be sold in any type of retail food 
establishment. In addition, the products must meet specific labeling requirements.

 Food and drinks shall be sold directly to consumers for their own consumption and not

• Farmers’ markets
• Fairs, festivals, public events, or online
• Pickup from a private home or farm 
• Delivery to the customer
• Pick-up from a third-party private property

This 
includes 

sales 
through:



Cottage Food Operation Law
As of January 1, 2018, all food and drink are permitted, except for:
 Meat, poultry, fish, seafood, or shellfish
 Dairy, except as an ingredient in a non-potentially hazardous baked good or candy; or as an 

ingredient in a baked good frosting, such as buttercream 
 Eggs, except as an ingredient in a non-potentially hazardous food, including dry noodles, or as an 

ingredient in a baked good frosting such as buttercream, if the eggs are not raw. 
 Pumpkin pies, sweet potato pies, cheesecakes, custard pies, creme pies, and pastries with 

potentially hazardous fillings or toppings;
 Garlic in oil or oil infused with garlic, except if the garlic oil is acidified;
 Low acid canned foods;
 Sprouts;
 Cut leafy greens except for cut leafy greens that are dehydrated, acidified or blanched and frozen;
 Cut or pureed fresh tomato or melon;
 Dehydrated tomato or melon;
 Frozen cut melon;
 Wild-harvested, non-cultivated mushrooms;
 Alcoholic beverages; Kombucha



Food Service Activities
(within & beyond normal hours)

Public and/or Restaurant-Specific 
Presentations
New regulations (in-services)
Food Safety
How to set up for a temporary events; 

hand washing station, cold and hot 
holding, etc. 



Food Service Activities
(within & beyond normal hours)

Temporary Events
IDPH does not have a set code for these inspections, we follow 

FDA code standards
Examples: Ribs Rhythm and Blues, Corn Fest and Sandwich Fair 

Seasonals/Mobiles Permits
Inspections must follow FDA Code Standards
Mobile Examples: Big D’s Hot Dogs and Burritoville
Seasonal Examples: Outdoor Pool Concessions and Golf Courses



Food Service Activities 
Beyond Normal Business Hours
 Establishments that have sustained fire/smoke damage.

 Broken (Frozen ) water lines.

 Sewage Back-ups



Questions?



VII. Combined Report
NOVEMBER AND DECEMBER 2024



VIII. Financial Data
REVIEW AND APPROVAL OF FINANCIAL STATEMENT FOR NOVEMBER 
AND DECEMBER 2024

REVIEW AND APPROVAL OF CHECK DISPERSEMENTS FOR NOVEMBER 
AND DECEMBER 2024 AND JANUARY 2025



IX. Old Business



X. New Business
APPOINTMENT OF STANDING COMMITTEES FOR 2025

APPOINTMENT OF AD HOC COMMITTEE FOR 2025

CONSULTATIVE SERVICES – MEDICAL REVENUE CYCLE SPECIALISTS



1. Appointment of 2025 
Standing Committees



2025 Standing Committees
Executive Committee
Anita Zurbrugg - President
Mark Mattson - Vice President
Lorraine Daly- Secretary

Finance Committee
Anita Zurbrugg, Chair
Kellen Bosma, DMD
Mark Mattson
Michael Thornton, MD

Nominating Committee
Kimberly Heinisch, RN, Chair
Carlos Dominguez, DVM 
Michelle Pickett

Personnel Committee
Jill Olson, Chair
Lorraine Daly, RN
Karen Federici, MD
Sandra Morales



BOH Standing Committee Roles
FINANCE
The Committee meets the week before the September BOH meeting to review the 
proposed Health Department and Solid Waste Program Budgets for recommendation to 
the full Board for approval.

PERSONNEL
The Committee meets in early July for the annual performance appraisal of the Public 
Health Administrator.  The Committee may meet as needed for urgent personnel matters 
(rare) and acts as the search committee to recruit, screen and recommend to the full 
Board a Public Health Administrator for appointment if the position becomes open.

NOMINATING
The Committee meets in October to prepare a slate of officers, and to recommend 
individuals to the full Board for BOH membership.



2. Appointment of 2025 
Ad Hoc Committee





3. Consultative Services 
– Medical Revenue 
Cycle Specialists



DCHD Strategic Plan
 Long-Term (3-7 years) Strategic Planning Goal: 
 Improve DCHD’s Financial Standing

Strategy: 
 Increase revenues in preparation for grant funding 

reductions and to support more competitive wages. 

Action Items:
 Identify gaps in services
Research additional billable services
Determine opportunities for decreasing expenses
Analyze and improve billing practices, as necessary 

To help achieve this 
action item, DCHD 
has contracted with 
Medical Revenue 
Cycle Specialists, LLC  



Medical Revenue Cycle Specialists Duties

• Make sure all provider information is complete and correct 
before starting contracts with insurance companies.

• Create and maintain a system to track important provider 
information for credentialing (verification of qualifications). 

Credentialing 
Audit:

• Create a list of top services and how much different insurance 
companies pay for them.

• Compare payment data from different insurance companies 
and use this analysis to help decide if the organization can 
negotiate better rates. 

Insurance Fee 
Schedule Analysis:



Medical Revenue Cycle Specialists Duties 
Continued

• Look at how claims are being processed, including 
any denials and how fast they’re moving.

• Help investigate and resubmit claims that were 
denied.

Claims and 
Accounts 

Receivable Analysis:

• Review how well the software is being used.
• Customize templates and features to make the 

software easier to use.

Information 
Management and 

Software 
Optimization:



Expected Outcomes
Ultimately, the contractual services provided will improve the 
organization's financial standing and lead to more accurate billing by 

• streamlining credentialing,
• optimizing insurance payments,
• reducing claim denials, and 
• enhancing software efficiency, 

leading to more accurate billing and better reimbursement rates.



XI. Executive Session



XII. Correspondence 
and News



XIII. Adjournment
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