DEKALB COUNTY BOARD OF HEALTH MEETING
MEETING MINUTES
DATE: January 28, 2025

BOARD OF HEALTH MEMBERS PRESENT

Lorraine Daly, Secretary
Karen Federici, MD
Kimberly Heinisch
Sandra Morales

Michelle Pickett

Anita Zurbrugg, President

BOARD OF HEALTH MEMBERS ABSENT

Kellen Bosma, DMD

Carlos Dominguez, DVM
Mark Mattson, Vice President
Jill Olson

Michael Thornton, MD

STAFF MEMBERS PRESENT

Lisa Gonzalez, MPH, Public Health Administrator

Melissa Edwards, MPH, Director of Health Promotion and Emergency Preparedness
Greg Maurice, LEHP, Director of Health Protection

Adriana Milan, MPA, Director of Administrative Services

Stacia, Runge, Director of Community Health and Prevention

Erin Frye, MPH, Administrative Support and Marketing Manager

CALL TO ORDER

The DeKalb County Board of Health meeting of January 28%, 2025 was called to order at 6:00pm
by Ms. Zurbrugg, President.

AGENDA

On a motion by Dr. Federici, seconded by Ms. Daly, the Board of Health Meeting Agenda of
January 28, 2025 was approved. Motion carried.

INTRODUCTION OF NEW BOARD OF HEALTH MEMBERS

Ms. Zurbrugg welcomed new members, Sandra Morales and Michelle Pickett, to the Board of
Health. The Board of Health members present each introduced themselves. The staff members
present each introduced themselves and explained their roles and the programs they oversee.



APPROVAL OF MINUTES
Full Board

On a motion by Ms. Federici, seconded by Ms. Heinisch, the Board of Health Meeting Minutes
for November 19, 2024 were approved. Motion carried.

COMMITTEE REPORTS
PERSONS TO BE HEARD FROM THE FLOOR
None.
PRESENTATION
1. Food Safety Code Enforcement

Mr. Maurice introduced the services provided by the Health Protection department’s Food Safety
Code Enforcement program as tasks related to food permits, inspections, plan reviews,
consultations, and the cottage food registry.

Mr. Maurice shared the categories of food-service facilities. Mr. Maurice explained class A
facilities include large grocery stores which receive two to three routine inspections per year, class
B facilities include full-service restaurants which receive two to three routine inspections per year,
class C facilities include made-to-order restaurants which receive one to two routine inspections
per year, and class D facilities include bars and convenience stores which receive one routine
inspection per year.

He shared bed and breakfast facilities receive one routine inspection per year. He explained for
shared kitchens, the number of routine inspections per year are varied as they are based on the
methods of preparation and cooking. Mr. Maurice stated for cottage food there are no inspections
and that such businesses are required to provide labeling stating they are not regulated by their
local health department. He identified Northern Illinois University as receiving two routine
inspections per year.

Mr. Maurice shared in 2024 the Health Department oversaw approximately 652 food
establishments in total with the majority being medium-risk facilities.

Ms. Zurbrugg asked if commercial kitchens are the same as shared kitchens. Mr. Maurice
confirmed those terms are often used interchangeably.

Ms. Daly asked if cottage food is sold at locations like fairs, farmers markets, or online. Mr.
Maurice confirmed that cottage food can be sold in any of those locations.

Ms. Zurbrugg inquired where “50 Men Who Cook” would be placed, categorically. Mr. Maurice
explained that the Environmental Health Practitioners provide food safety education prior to such
events and a sign must be placed on-site indicating they are not inspected by the health department.



Ms. Zurbrugg asked where food trucks are placed, categorically. Mr. Maurice explained food
trucks are often considered a class C facility.

Mr. Maurice shared Illinois adopted the FDA Food Code to provide uniformity throughout the
state and to initiate and maintain effective programs for prevention of foodborne illness. He stated
the FDA Food Code provides scientifically sound technical and legal basis for regulating the retail
food industry. He explained the FDA Food Code chapters and annexes provide regulators and
industry with comprehensive food safety information and assistance in determining public health
reasoning and how to apply the provisions uniformly and correctly. He shared retail food
establishments in Illinois, such as restaurants, bakeries, and grocery stores, fall under the
Jjurisdiction of the certified local health department.

Mr. Maurice explained each violation is categorized and marked in the FDA Food Code. He shared
a priority item (P) contributes directly to the elimination, prevention or reduction to an acceptable
level, hazards associated with foodborne illness or injury. He stated a priority foundation item (Pf)
supports, facilitates or enables one or more priority items and a core item (C) relates to general
sanitation, operational controls, sanitation standard operating procedures, facilities or structures,
equipment design, or general maintenance.

Mr. Maurice shared items reviewed during food inspections include maintaining proper food
temperatures, cleanliness and sanitation, employee health, handwashing procedures, sewage
disposal, improper chemical storage, and presence of rodents and/or insects. He explained common
cleaning violations include unclean pop/soda nozzles, coolers and fryers. He shared common
plumbing violations include improper connections, sewage back-up, and plumbing in poor repair.
He stated other common violations include failing to properly cover food items when not in use,
use of a bowl without a handle as a scoop, smoking inside the facility, improper extension cord
use, improper food temperatures, moldy chicken batter mix, dented cans, and rodent droppings.

Mr. Maurice shared the health department’s food data management program, HealthSpace, allows
for the conduction and tracking of inspections, issuing of permits, and logging of complaints. He
explained data from HealthSpace is exported to excel and can be further analyzed based on risk to
create monthly, quarterly, and annual goals. He provided an overview of the number and types of
inspections conducted from 2021 through 2024.

Mr. Maurice shared the most recent Cottage Food Operation law allows certain foods made in
home kitchens to be sold directly to consumers with limited regulation. He stated the law
does not allow these homemade products to be sold in any type of retail food establishment and
the products must meet specific labeling requirements.

Mr. Maurice explained food and drinks produced by a Cottage Food Operation must be sold
directly to consumers for their own consumption and not for resale. He shared sales directly to
consumers include sales at or through farmers’ markets, fairs, festivals, public events, online,
pickup from a private home or farm of a cottage food operator, delivery to the customer and pickup
from a third-party private property with the consent of the third-party property holder.



Mr. Maurice elaborated that as of January 1, 2018, all food and drink are permitted, except for
what is specifically prohibited in the law including, but not limited to, meat, poultry, fish, seafood,
and shellfish, as well as eggs and 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.

Mr. Maurice shared food service activities performed by health department staff include
presentations to the public or restaurants on new regulations, food safety, and how to properly set
up for temporary events. He explained staff follow FDA code standards for inspection of
temporary events and seasonal/mobile permit events.

COMBINED REPORT

The November/December Combined Report was included in the packet for the January Board of
Health Meeting. Mrs. Gonzalez explained the Combined Report is prepared by leadership staff
and provides a detailed two-month snapshot of health department activities, including Illinois
Project for Local Assessment of Needs (IPLAN) updates.

FINANCIAL DATA

On a motion by Ms. Daly, seconded by Dr. Federici, the Financial Statement for the months of
November and December 2024 was approved. Motion carried.

On a motion by Dr. Federici, seconded by Ms. Daly, the Check Dispersement for the months of
November and December 2024 and January 2025 was approved. Motion carried.

OLD BUSINESS
NEW BUSINESS

1. Appointment of Standing Committees for 2025

Mrs. Gonzalez shared the appointment of standing committees for 2025. Ms. Zurbrugg emphasized
all Board of Health members are invited to attend all committee meetings, regardless of
appointment.

2. Appointment of BOH Bylaw Review Ad Hoc Committee for 2025

Mrs. Gonzalez explained the BOH is due to convene the Bylaw Review Ad Hoc Committee. She
shared Ms. Olson, Mr. Mattson and Ms. Zurbrugg have volunteered to serve on this committee.

3. Contract for Consultative Services — Medical Revenue Cycle Specialists

Mrs. Gonzalez explained one of the long-term goals which came out of the strategic planning
process was to improve the Health Department’s financial standing with a strategy of increasing
revenues in preparation for grant funding reductions and to support more competitive wages. She
shared action items for this strategy include identifying gaps in services, researching additional
billable services, determining opportunities for decreasing expenses and analyzing and improving
billing practices, as necessary. Ms. Gonzalez shared to achieve the lattermost action item, the



Health Department has contracted with Medical Revenue Cycle Specialists, LLC with a spending
limit up to $10,000.

Mrs. Gonzalez provided an overview of the contractual duties of Medical Revenue Cycle
Specialists, LLC. She shared the organization is to perform a credentialing audit where they will
make sure all provider information is complete and correct before starting contracts with insurance
companies and create and maintain a system to track important provider information for
credentialing (verification of qualifications).

Additionally, Mrs. Gonzalez shared the organization will perform an insurance fee schedule
analysis where they will create a list of top services and how much different insurance companies
pay for them and compare payment data from different insurance companies and use this analysis
to help decide if the organization can negotiate better rates.

Ms. Federici asked where the Health Department’s contracts for vaccines come from. Mrs.
Gonzalez explained there are various purchasing agreements for different vaccines, but that Local
Health Departments (LHDs) in Illinois are not under one purchasing agreement. Ms. Runge
explained in some cases, staff monitor current market prices and often purchase from different
vaccine providers.

Ms. Daly asked if other LHDs do not offer vaccines because it is not profitable. Ms. Runge
explained around 2010 there were budget cuts across many health departments in Illinois and many
LHD’s removed what they considered “non-essential”, or non-mandated, offerings.

Mrs. Gonzalez explained the organization will also perform a claims and accounts receivable audit
which entails reviewing how claims are being processed, including any denials and how fast
they’re moving and assisting with investigating and resubmitting claims that were denied.

Furthermore, Mrs. Gonzalez shared the organization will perform information management and
software optimization including reviewing how well the software is being used and customizing
templates and features to make the software easier to use.

Mrs. Gonzalez explained 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.

EXECUTIVE SESSION
CORRESPONDENCE AND NEWS

Ms. Daly asked if the impacts of the recently announced Federal grant freeze are yet known. Mrs.
Gonzalez shared the implications are currently unknown and the Health Department is watching
the situation closely and will communicate with various stakeholders, as appropriate, moving
forward.



Ms. Zurbrugg asked about the Bird FIw/HS5NI1 situation. Mrs. Gonzalez shared the situation at
Oaken Acres resulted in one AC Warden being tested and found negative. She shared there are no
human cases in Illinois as of yet and the Health Department has been pushing out information on
how to take proper precautions when handling injured or dead birds.

Mrs. Gonzalez mentioned as the United States president has signed an order pulling the United
States out of the World Health Organization (WHO) and the Centers for Disease Control and
Prevention (CDC) currently lacks leadership, communicable and infectious diseases are being
monitored.

ADJOURNMENT

On a motion by Ms. Heinisch, seconded by Dr. Federici, the Board of Health adjourned at 6:50pm.

Motion carried.
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oﬁ ne Daly, Secretary
DeKalb County Board of Health



