ER325 Foodborne Illness Investigations

Course Announcement

February 8-10, 2017

LOCATION:   ST. LOUIS COUNTY DEPARTMENT OF PUBLIC HEALTH, 6121 N. Hanley Rd 

Berkeley, MO63134-2003
The Food and Drug Administration (FDA), the Department of Health and Senior Services (DHSS) and the Missouri Milk, Food and Environmental Health Association (MMFEHA) will provide a training opportunity for environmental public health specialists, laboratory personnel and epidemiologists.  A presentation of the ER325 course entitled Foodborne Illness Investigation will be held on February 8, 9 and 10, 2017 at the above address.  
Course Description 
The course primarily focuses on the components and systematic approaches required when conducting a foodborne illness investigation and identify and define team roles. For this reason, representatives from each of the disciplines need to attend the course.  Methods of instruction include lectures, discussions and hands-on problem solving exercises.
Target Audience 
Federal, State, Local, Tribal, Territorial regulators, laboratory personnel and epidemiologists conducting or assisting with foodborne illness outbreak investigations.
General Prerequisites 
Participants must complete the ORAU online Microbiology Courses, MIC01-MIC16, and Foodborne Illness Courses, FI01-FI06, prior to taking this face-to-face course. These web courses are free for FDA, State, Local and Tribal regulators. Free online registration is available at: http://www.fda.gov/Training/ForStateLocalTribalRegulators/default.htm.
IMPORTANT INFORMATION FOR ALL PARTICIPANTS: 
Participants must complete the ORAU online Microbiology Courses, MIC01-MIC16, and Foodborne Illness Courses, FI01-FI06, prior to taking this face-to-face course. These web courses are free for FDA, State, Local and Tribal regulators. Free online registration is available at: http://www.fda.gov/Training/ForStateLocalTribalRegulators/default.htm. These courses provide the basic background information participants need to participate fully in the classroom activities. 

These courses provide a necessary foundation for ER 325. All participants will be expected to complete these courses and provide a transcript to the course organizers by January 1, 2017.  Anyone who has not provided the required transcript showing completion by January 3, 2017 will be removed from registration and their slot will be reassigned to someone on the waiting list.

REGISTRATION:  
Participants should register for the classroom course by sending the completed registration form and menu forms to J. D. Kelley with the Bureau of Environmental Health Services by email at JD.Kelley@health.mo.gov or fax to Ms. Kelley at (573)526-7377.  FDA provides this course for no charge but lunch and breaks will be provided to help maintain the schedule. A fee of $70 will be needed from each participant to cover meals and breaks.   See the attached menu to select a meal for each day of the course.  For participants that wish to opt out of the meals provided please make arrangements by calling 573-751-6095 and asking for Ellen Dettman or Nancy Beyer.  The fee will be collected by the Missouri Milk, Food and Environmental Health Association.  Checks should be made payable to Missouri Milk, Food and Environmental Health Association and mailed to: 
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Missouri Milk, Food and Environmental Health Association 
Attn:   Nancy Beyer 
P. O. Box105017, 
Jefferson City MO65110-5017

There are 60 seats available for this training. Please be aware that seating is limited and some restrictions may be applied to agencies wishing to send multiple participants in order to allow the maximum number of agencies from Missouri and other states access to this training. Lodging accommodations and meals other than lunch are the participant’s responsibility.  Information on lodging facilities in the area, transportation and parking will be provided to registrants.
COURSE SCHEDULE: 
The three-day course will begin each day at 8:00 am and adjourn at 5:00 pm.  This course incorporates interactive and performance-based practical exercises based on issues commonly encountered during an investigation.

At the completion of this course participants will be able to: 
1. Define a foodborne outbreak and the various actions that can lead to a foodborne illness investigation. 
2. Describe the role and responsibilities in a foodborne illness outbreak investigation as part of a multi-disciplinary investigation team. 
3. Interpret attributable risks and odds ratio factors in a foodborne outbreak investigation and explain the importance of those figures to the investigation. 
4. Describe how person, place and time associations are important in a foodborne illness outbreak investigation. 
5. Discuss how surveillance system identification (active or passive) assists in identifying foodborne disease outbreaks. 
6. Describe the role of the laboratory in foodborne illness outbreak investigation 
7. Demonstrate the ability to collect and submit laboratory specimens or samples 
8. Conduct an environmental assessment by: 
a. Interviewing employees 
b. Conduct a food preparation review assessing preparation processes for opportunities of contamination, survival, growth or death of foodborne pathogens 
9. Interpret the findings of an environmental assessment and make recommendations for prevention. 
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Transcript Provided – Yes             No
          Date: __________________
FDA pre-requisite training must be completed by January 1, 2017. If a transcript isn’t provided with this application, email or fax the transcript when completed. If a transcript isn’t received, an email will be sent on January 3rd, requesting the transcript. If one isn’t received, by January 5th, the applicant will be removed from the course registration.
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	PARTICIPANT NAME:   


	BOXED LUNCHES PROVIDED BY ST. LOUIS BREAD COMPANY. SELECT ONLY ONE MEAL FOR EACH DAY OF THE COURSE.

	Wednesday
	Thursday
	Friday
	Boxed Sandwiches (Served with chips and a pickle spear.)

	
	
	
	Italian Combo Seared steak, smoked turkey breast, smoked lean ham, salami, Swiss, pepperoncini, lettuce, vine-ripened tomatoes, red onions and mustard horseradish sauce on Ciabatta.

	
	
	
	Bacon Turkey Bravo® Smoked turkey breast, Applewood-smoked bacon, smoked Gouda, lettuce, vine-ripened tomatoes and signature sauce on Tomato Basil.

	
	
	
	Napa Almond Chicken Salad Chicken raised without antibiotics, diced celery, seedless grapes, almonds and special dressing with lettuce and vine-ripened tomatoes on Sesame Semolina.

	
	
	
	Sierra Turkey Smoked turkey breast, field greens, red onions and chipotle mayo on Asiago Cheese Focaccia.

	
	
	
	Mediterranean Veggie Zesty sweet Peppadew™ piquant peppers, Feta cucumbers, lettuce, vine-ripened tomatoes, red onions and cilantro- jalapeno hummus on Tomato Basil.

	
	
	
	Turkey Breast Smoked turkey breast, lettuce, vine-ripened tomatoes and red onions with salt and pepper on Country Bread.

	
	
	
	Tuna Salad Special recipe tuna salad, lettuce, vine-ripened tomatoes and red onions with salt and pepper on Whole Grain.

	
	
	
	Ham & Swiss Smoked, lean ham, Swiss, lettuce, vine-ripened tomatoes and red onions with salt and pepper on Rye.

	
	
	
	Boxed Salads

	
	
	
	Thai Chicken - Chicken raised without antibiotics, romaine, Thai cashews, fire-roasted edamame, red pepper and carrot blend, cilantro and wonton strips tossed with low-fat Thai chili vinaigrette and drizzled with peanut sauce.

	
	
	
	Mediterranean Quinoa Kale, romaine, cucumbers, tomato sofrito, kalamata olives, organic quinoa and toasted almonds tossed with Greek dressing.

	
	
	
	BBQ Chicken - Chicken raised without antibiotics, romaine, southwest corn blend and frizzled onions tossed with BBQ ranch dressing and drizzled with BBQ sauce.

	
	
	
	Fuji Apple Chicken - Chicken raised without antibiotics, field greens, romaine, vine-ripened tomatoes, red onions, pecans, Gorgonzola and apple chips tossed with sweet white balsamic vinaigrette dressing, cucumbers and red onions tossed with reduced-fat balsamic vinaigrette.


	
	
	
	Chicken Caesar - Chicken raised without antibiotics, romaine, asiago-parmesan and homemade black pepper focaccia croutons tossed with Caesar dressing.

	
	
	
	Asian Sesame Chicken - Chicken raised without antibiotics, romaine, cilantro, sliced toasted almonds, sesame seeds and wonton strips tossed with Asian sesame vinaigrette.

	
	
	
	Greek with Chicken - Chicken raised without antibiotics, romaine, vine-ripened tomatoes, feta, peperoncini, Red onions, kalamata olives and pepper tossed with Greek dressing.

	
	
	
	Classic Field greens, romaine, vine-ripened tomatoes, cucumbers and red onions tossed with reduced-fat balsamic vinaigrette.

	
	
	
	Caesar Romaine, asiago-parmesan and homemade black pepper focaccia croutons tossed with Caesar dressing.

	
	
	
	Greek Romaine, vine-ripened tomatoes, feta, pepperoncini, red onions, Kalamata olives and pepper tossed with Greek dressing.


ER 325 – St. Louis County February 8-10, 2017


STUDENT REGISTRATION FORM


Please return completed registration form, menu selections and compliance wire transcript to mailing address below.
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Make Payment to:


MMFEHA


Nancy Beyer, Treasurer


P.O. Box 105017


Jefferson City, MO 65110-5017 Phone: (573) 751-6095
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Payment:


Date Rcvd:	 	


PO#:     	 CHECK#: 	








