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Still learning the new 2013 FDA Food Code Inspection Report? Illinois has created a tool for
you! An information article for guidance on how to read and understand the new reports
can be found here- http://www.dph.illinois.gov/sites/default/files/publications/
publicationsohpinspection-report-guidance-100318.pdf

CDC 2016 Foodborne Disease Annual Report
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CDC has created a report for Surveillance for
Foodborne Disease Outbreaks in the United
States in 2016. Below are the results. More
information can be found at:
https://www.cdc.gov/fdoss/
pdf/2016_FoodBorneOutbreaks_508.pdf
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It’s no longer “out of sight, out of mind” with what happens to our garbage in
Tazewell County. The Tazewell County Green Initiatives Program was recently
launched by the county to increase waste diversion and awareness of opportunities
for communities and businesses. Startup funding for this program was received from
ILCSWMA in June 2018.
The Tazewell County Green Initiatives Program will address several significant public
health concerns. First, the availability of fresh food to residents in need will increase
through Good Food Recovery. The implications associated with landfilled organic
materials will decrease, in effort to extend the “life” of Indian Creek Landfill in
Tazewell County. Food scraps constitute a significant percentage of waste sent to
landfills in Illinois. Food scraps are estimated to be 11% of the waste entering Indian
Creek Landfill, organic recovery & diversion are a top priority for the Tazewell County
Green Initiatives Program.
Pilot programs began with a focus on commercial food waste generated by food
establishments and concentrate heavily in the area known as “The Levee District”, as
well as facilities within East Peoria’s TIF District. Expectations of the program would
expand composting efforts into other communities within Tazewell County.
The Tazewell County Green Initiatives Program also aims to address opportunities for
diversion of recyclable materials at industry, commercial, institutional, multi- family
housing units and special events.
-Rob Martin
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LISTERIA High Risk Populations:
Pregnant women
Pregnant women with a Listeria infection can pass the infection to their unborn babies. Listeria infection
can cause miscarriages, stillbirths, and preterm labor. Listeria infection can cause serious illness and
even death in newborns.
Young children
Young children have immune systems that are still developing, so their body’s ability to fight germs and
sickness isn’t as strong. Food poisoning can be particularly dangerous for them because illness can lead
to diarrhea and dehydration. Children younger than 5 are three times more likely to be hospitalized if

they get a Salmonella infection. Kidney failure strikes 1 out of 7 children under age 5 who are diagnosed
with E. coli O157 infection.
Older adults
Older adults have a higher risk because as people age, their immune systems and organs don’t recognize
and get rid of harmful germs as well as they once did. Nearly half of people aged 65 and older who have a
lab-confirmed foodborne illness from Salmonella, Campylobacter, Listeria or E. coli are hospitalized.
Are your staff are trained to protect highly susceptible people from suffering from a
food born illness caused by your facility?
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Food Code Updates

As we move through the new 2013 Code it is also important to let you know
about the potential adoption of the 2017 FDA code by the state and by the
county. The big change will be all Category 1 and 2 establishments will be
required to have a "Person in Charge" (PIC) on duty at all time of operation
and that PIC will also have to be a certified food manager. That means all
Category 1 and 2 establishments that have met the previous standard with
one certified food manager may no longer be compliant under the 2017 FDA
code.
Tazewell County Health Department offers certified food manager courses
through the year (Servsafe) and also allow anyone who took the "Servsafe:
online certified food manager course" to sit for an exam at our office. If you
cannot make it to us, there are private instructors available that offer this
class on a different schedule. It will be your requirement to meet this
standard so start. It hasn't been signed into law yet, but we know it is
coming so be prepared.
Our 2019 schedule is below. The application will be posted to TCHD in
December.
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NAME THAT FOODBORNE!

ACROSS
2.Parasite associated with produce grown with contaminated water, causes watery diarrhea.
4.Grows in anaerobic (non-oxygen) conditions, causes double vision and difficulty in speaking and swallowing.
7.Most commonly associated with undercooked red meat, can cause kidney failure in severe cases.
8.Bacterial illness commonly associated with ready to eat foods and may have an onset time of vomiting as little as 30 minutes to
an hour after eating.
9.Often associated with oysters harvested from contaminated waters.
10.Commonly associated with deli meats and soft cheeses and may cause miscarriages in pregnant women.
DOWN
1.Illness easily spread by contaminated hands, causes bloody diarrhea and abdominal pain and cramps.
3.Stereotypically associated with undercooked chicken.
5.Notorious for flu like symptoms, easily spread virus as can last on stainless steel surfaces for up to 12 days long!
6.Toxins that cause reversal of hot and cold sensations, commonly associated with predatory tropical reef fish from Pacific Ocean,

Across
2. Cryptosporidiosis
4.Botulism
7.EColi
8.Staphylococcal

10. Listeriosis

Down
1. Shigellosis
3. Salmonella
5. Norovirus
6. Ciguatoxin
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