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After three wonderful months at home with my beautiful little boy, I am 
ready to get back to work. I am so grateful for Laura Wildey who stepped in 
as Acting President and the Board for holding down the fort while I was 
gone. I was thrilled to hear that our Winter Conference was successful and 
well-attended at the new Arlington, VA location. I was also thankful that 
inclement weather was not a factor as it has been in the past.

With Spring around the corner, it is time for our next educational conference which is to be 
held in Washington D.C. on April 27th, 2018.  Presentation topics at this conference 
include: Medical Marijuana, Food Defense/Vulnerability Assessments, Pool Safety, 
Pest/Rodent Abatement, and more. Also, since we have had some changes in the Board 
and as suggested by some of our members, we plan on hosting a Meet and Greet at this 
conference so you can get to know your Board members. I hope that you’ll be able to join 
us! For more information on our presentations, the agenda for this conference may be 
found on Page 2. 

In NCAEHA news, we are hosting the REHS/RS and CP-FS exams on March 30th, 2018. We 
are working to offer these exams every two years so if you are interested in sitting for either 
exam, get ready, as we will offer them again in the Spring of 2020. We are also offering the 
Certified Pool Operator Course with an exam on May 10th - 11th, 2018 at Chinquapin 
Park Recreation Center, Alexandria, VA. This course not only provides classroom training, 
but allows attendees to tour a water recreational facility and see a pump room first-hand. 
Please RSVP to Isaac Robertson, our Vice President of Programs and Professional 
Advancement, at NCAEHA.VP.Programs@gmail.com if interested. If you have thoughts 
on other continuing education or credentialing opportunities that you would like NCAEHA 
to provide, please let Isaac know as well. 

We also plan on hosting more social and educational networking opportunities, so keep a 
look out for those. If you have any ideas on networking opportunities, please let Laura 
Wildey, our Vice President of Membership, know at 
NCAEHA.VP.Membership@gmail.com. We will continue to develop training and 
networking opportunities for our members throughout the year. 

Don’t forget to submit your applications for the 2018 Jerrold M. Michael Award, James 
M. Wordsworth, and NEHA Certificate of Merit (Team and Individual). Applications can 
be found on Pages 8-10 and are due by May 15, 2018. 

Finally, if you are interested in being involved in NCAEHA, please let me know! We are 
currently forming our Awards Committee and Social Committee. We would be happy to 
have you on board. I look forward to seeing you on April 27th for another informative 
conference. As always, please let myself or any member of the Board know of any thoughts 
or suggestions you may have on how we may better serve you.

Kristen Pybus
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2018 Scholarship and Awards 
Welcome / Highlights / Membership 

Upcoming Training: CPO Training Course and Exam

Best Regards,

Vice President of Programs & 
Professional Advancement
Isaac Robertson

Capturing Data on Contributing Factors to Outbreaks...
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Capturing Data on Contributing 
Factors to Outbreaks With the 

National Environmental 
Assessment Reporting System

NCAEHA 

provides 

opportunities for 

practitioners and 

other 

professionals in 

Environmental 

Health to advance 

their professional 

growth through 

educational 

programs. 

The Association 

encourages 

cooperation 

between private 

and public sectors 

in activities 

directed toward 

the improvement 

of public health 

and the 

environment.

CDR Adam Kramer, MPH, ScD, RS, CFS 
Maggie Byrne 

Elaine Curtiss, MEd 
CDC, Environmental Health Services Branch - March 2018

      Every year, roughly 1 in 6 Americans 
(48 million people) get sick, 128,000 
are hospitalized, and 3,000 die of 
foodborne diseases (Centers for Disease 
Control and Prevention [CDC], 2016). 
Furthermore, more than half of all 
foodborne illness outbreaks in the U.S. are 
associated with restaurants (CDC, 2017). 
During outbreak investigations, 
environmental health and food safety staff 
conduct environmental assessments that 
identify contributing factors to help us learn 
how pathogens are spread in the 
environment. Data on contributing factors 
to outbreaks are critical to outbreak 
prevention. The Centers for Disease 
Control and Prevention’s (CDC) National 
Environmental Assessment Reporting 
System (NEARS) is a surveillance system 
that captures environmental assessment 
data, including information about 
contributing factors.  

What Are Contributing Factors? 

In food safety, contributing factors are food 
preparation practices that lead to food 
getting contaminated, or that lead to 
pathogens growing or surviving in food. 
CDC identifed 32 contributing factors and 
they fall into three types: contamination, 
proliferation, and survival (Figure 1). 

      The top contributing factors for NEARS- 
reported outbreaks in restaurants are when 

      • sick food workers contaminate ready-  
        to-eat food through bare hand contact; 
      • sick food workers contaminate food 
        through a method other than hand        
        contact, such as with a contaminated  
        utensil; 
      • sick food workers contaminate ready- 
        to-eat food through glove–hand      
        contact, such as touching a raw 
        hamburger with gloves on and then 
        touching the bun with the 
        contaminated gloves; and 
      • food handling practices lead to growth 
        of pathogens, such as food not kept    
        cold enough.

What Does NEARS Data Tell Us About 
Contributing Factors? 

Contributing factors were identifed for 194 
of 297 (3 out of every 5) outbreaks 
reported to NEARS during 2009–2013 
from 11 participating jurisdictions (Brown, 
Hoover, Selman, Coleman, & Rogers, 
2017). Contributing factors were more 
likely to be identifed for outbreaks if 

      • the pathogen linked to the outbreak  
        was known, 
      • the outbreak establishment prepared  
        all meals on site, 
      • the outbreak establishment served  
        more meals daily, 
      • investigators quickly (within a day of 
        learning about the outbreak) 
        contacted the establishment thought 
        to be linked with an outbreak to 
        schedule their assessment visit, or 
      • investigators made multiple visits to 
        the outbreak establishment to 
        complete their assessment. 

      Timely and complete outbreak 
assessments are important to identifying 
contributing factors. These findings 
highlight the need for strong environmental 
health and food safety programs with the 
capacity to complete such assessments.  

How Can State and Local Food 
Regulatory Programs Identify 
Contributing Factors? 

To identify contributing factors for 
foodborne illness outbreaks, environmental 
health and food safety staff should 

      • use their knowledge about the 
        pathogen linked to the outbreak to 
        guide their environmental assessment 
        (e.g., if hepatitis A is the suspected 
        pathogen, the investigator would seek 
        information on whether food workers 
        were sick and their food handling 
        practices); 
      • conduct their assessment as soon as  
        they learn of a potential outbreak; and 
      • conduct a complete assessment that 
        might require multiple visits to the 
        outbreak establishment.



5

      In addition, investigators can 
take CDC’s free, interactive training 
on conducting envi- ronmental 
assessments (Figure 2). This 
training covers key activities of 
environmental assessments such 
as 

      • interviewing kitchen managers 
        and food workers; 
      • observing how restaurants 
        prepare food (e.g., food 
        temperatures); 
      • reviewing or collecting records 
        (e.g., records of food cooking 
        temperatures and trace back 
        records); and 
      • sampling for pathogens in the 
        restaurant kitchen. 

Is Your Program Registered for 
NEARS? 

NEARS is available for all state, 
local, tribal, and territorial food 
safety and environmental health 
programs (Figure 3). Participants 
provide critical data from 
environmental assessments to 
prevent and reduce future 
outbreaks. Your program can 
access and use your NEARS data 
at any time to 

      • identify environmental causes 
        of outbreaks in your 
        jurisdiction, 
      • take follow-up action to reduce 
        or prevent future foodborne 
        illness outbreaks, 
      • develop or modify program 
        policies or regulations, and 
      • help your program meet the 
        Food and Drug 
        Administration’s (FDA) 
        Voluntary National Retail 
        Food Regulatory Program 
        Standards. 

      CDC and its national food safety 
partners use NEARS to analyze 
standardized data to understand 
how and why outbreaks occur and 
share findings to better respond to 
out- breaks and prevent future 
ones. In addition, regulatory 
agencies such as FDA use 
information from NEARS to develop 
intervention strategies and 
recommended regulations such as 
the Food Code. CDC and national 
food safety partners recommend 
that all food safety programs use 
NEARS to improve food safety in 
the U.S. To learn more about 
NEARS, contributing factors, and 
environ- mental assessments, visit 
www.cdc.gov/nceh/ ehs/nears. 

See Figure 3 on the next page. 

Corresponding Author: 
Jill M. Shugart, Emergency Preparedness and Response Offce, National Institute 
for Occupational Safety and Health / Centers for Disease Control and Prevention, 
1600 Clifton Road, MS E-20, Atlanta, GA 30329. E-mail: jshugart@cdc.gov. 
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The NCAEHA James M. Wordsworth Scholarship program was 
established to encourage early commitment by students to a career in 
environmental health and to stimulate professional growth in current 
environmental health professionals in pursuing graduate or 
postgraduate studies in environmental health sciences and/or public 
health. Applications with original documentation must be received by 
May 15, 2018. 
See page 8 for the application. 

Do you know of a professional who has contributed greatly to the environmental health 
profession? If so, nominate the individual for the 2015 Jerrold M. Michael Environmental Health 
Professional of the Year Award by May 15, 2018. 
See page 9 for the application. 

Each affiliate is invited to designate one of its members or team members to receive a Certificate 
of Merit from NEHA, thereby nationally recognizing one of their own for outstanding contributions 
to the profession of environmental health. Nominate an environmental health professional for the 
INDIVIDUAL Award or a group of professionals for the TEAM Award by submitting a summary of 
their achievements by May 15, 2018. Recipients are announced during the AEC awards program 
and in the Journal of Environmental Health. 
See page 10 for the application. 

Submit applications and necessary supporting documentation to: 
NCAEHA.VP.Membership@gmail.com

James M. Wordsworth Scholarship

Certificate of Merit Nomination

Jerrold M. Michael Award 

NCAEHA 2018 
Scholarship and Awards
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The Fall Conference was successfully held at the FDA 
building in MD on October 19th. Attendees got to hear from 
presenters from VDH, Legal Sea Foods, FDACS, The Joyce 
Agency, and Fairfax County Health Department.
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NCAEHA got together at the Virginia Wine Festival in 
Alexandria, VA on October 14th. Members sipped on 
different wines from local, Southern VA, and out-of-state 
wineries and vineyards. Featured above: Stanburn Winery 
(Stuart, VA) and Prince Michel Winery & Vineyard (Leon, VA)
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Welcome to the NCAEHA Team 
Other Highlights

Michelle Wilson - MD Representative

Winter Educational Conference

The Winter Conference was successfully held at the Fairlington Community Center (Arlington, VA) in January 2018. 
Attendees got to hear from presenters from JasperYeast, FDA CFSAN, NEHA, Arlington County Health Department, VA 

Department of ABC, and Fairfax County Health Department. Thank you to Arlington County Health Department for 
hosting and to NSF for sponsoring our morning break!

Michelle is a native of Atlanta, GA who first discovered her love for the capital area while attending Howard 
University, where she earned her Bachelor of Science degree in Biology. Upon graduation, Michelle relocated to 
Atlanta where she first explored her passion for Environmental Health as a Vector Control intern with the DeKalb 
County Board of Health. After which, she joined their Environmental Health team as an EHS I with her 
specialization in Food Safety and Tourist Accommodations. During her 5-year tenure with DCBOH, she 
facilitated and focused on on-site and food safety certification trainings as well as community outreach as their 
Food Safety Educator/ EHS III. Deciding to leave the Atlanta area, she joined Ecolab’s food safety and quality 
assurance division, EcoSure. For 2.5 years she traveled the continental United States as their Food Safety and 
Brand Standards Specialist based out of the Maryland region. In February 2017, deciding to return to regulatory 
roots, she joined the Alexandria Health Department, and is currently an EHS Sr., where she is excited in 
becoming an integral contributor to their Environmental Health division. As the Maryland Representative for the 
Capital Area Environmental Health Association, Michelle desires to increase the participation of Maryland 
Environmental Health Specialists and Sanitarians, using a new and broad based approach to be inclusive of all 
areas in Environmental Health. 
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NCAEHA.MD. Rep@gmail.com 

Lanita Carpenter - DC Representative

Lanita is a sanitarian with the District of Columbia Department of Health’s Food Safety & Hygiene Inspection 
services Division (FSHISD). She is originally from Orlando, Florida, where she enlisted into the US Air Force as a 
Public Health Technician, conducting food safety inspections and doing public health work abroad and 
stateside for 7 years. She obtained her Bachelor of Science Degree in Health Sciences with a concentration in 
Environmental health Studies from Trident University. Lanita comes with a wealth of experience as a Virginia 
Department of Health standardized Environmental Health Specialist previously serving Arlington, County 
Virginia.  

NCAEHA.DC.Rep@gmail.com 
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