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borne illness outbreaks.  

Though school seems months 

away, now is the time to get 

your physicals and immuniza-

tion records up -to-date. There 

are a number of changes in 

requirements for daycare, 

school, and college entry. 

There is also news on current 

outbreaks of diseases in the 

community.  

Highlights from events we par-

ticipated in during the last few 

months, as well as upcoming 

events, are on page 5.  

Dr. Eugene Ciccone has written 

an article in the new Directorõs 

Corner on page 6.  

 So grab a copy of our newslet-

ter, find a shady spot under a 

tree, and learn ways to keep 

you and your family safe and 

healthy!  

This summer, the living is far 

from easy. Record high tem-

peratures are challenging eve-

ryone to find a cool, shady place 

to ride out the heat wave. Gov. 

Rell announced a warning of 

unhealthy air quality, and urges 

special attention for the elderly, 

young children, and pets. (Call 

211 for information on cooling 

stations in our area.)  

Summer brings us the chance to 

try new activities, which can 

also bring new risks. Educating 

ourselves and our kids on how 

to stay safe while still enjoying 

summer vacation is important. 

Heat and mosquitoes are noth-

ing new, but planning is essen-

tial to avoid illness.  

Inside this quarterõs newsletter, 

we hope youõll review the infor-

mation on preventing and iden-

tifying skin cancer. There is also 

an article on how to protect 

yourself and your family from 

West Nile Virus from mosquito 

bites.  

If you are traveling to the Gulf 

Coast area, keep the safety of 

children in mind. If you are stay-

ing home, make sure you prep 

the grill and keep food safe 

from the heat to avoid food -

reports of mumps are on the 

decline, it is possible that 

mumps may still be circulating 

this summer.  

College students in CT have 

been  required to receive 

meningococcal vaccine for all 

students living on campus. 

Effective August 1, 2010, all 

incoming freshmen will also be  

required to show  proof of 2 

doses of MMR (measles, 

mumps, and rubella) and 2 

doses of Varicella.  

New day care requirements 

begin  Sept. 1, 2010. Children 

will need proof of vaccination 

with Hepatitis A. As of Jan. 1, 

2011, seasonal flu vaccine will 

also be required.  

Contact us or your medical 

provider for more information.  

Pertussis , also known as 

whooping cough, has been 

declared an epidemic in Cali-

fornia. As of June 15, California 

had recorded 910 cases of 

pertussis, a four -fold increase 

from the same period last year 

when 219 cases were re-

corded. Five infants ñ all un-

der three months of age ñ 

have died from the disease this 

year. In addition, 600 more 

possible cases of pertussis are 

being investigated by local 

health departments.  

Pertussis is cyclical. Cases 

tend to peak every two to five 

years. In 2005, California re-

corded 3,182 cases and eight 

deaths.  

Pertussis is a highly contagious 

disease. Unimmunized or in-

completely immunized young 

infants are particularly vulner-

able. Children should be vac-

cinated against the disease 

and parents, family members 

and caregivers of infants need 

a booster shot .  

Since August 2009, a mumps 

outbreak that originated in 

Europe has been ongoing in 

New York State, New Jersey, 

and Connecticut. This out-

break began at a New York 

summer camp for boys in sum-

mer 2009, when a child devel-

oped mumps soon after return-

ing from travel in the United 

Kingdom. Since then, other 

camp attendees and staff mem-

bers developed mumps, and 

mumps spread to multiple 

locations after the camp atten-

dees returned home. Although 
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ñAh, summer, what power 
you have to make us suffer 
and like it.ò  ~Russel Baker 
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Basic Facts About Skin Cancer 
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Just a few serious sunburns can in-

crease you or your childõs risk for skin 

cancer in the future.  

Everyone needs to protect them-

selves; skin can be damaged in as lit-

tle as 15 minutes. Most skin cancers 

can be prevented by following a few 

simple tips:  

Seek shade especially during midday 

as the UV rays are most harmful  

Wear protective clothing including a 

hat and sunglasses 

Most importantly, apply sunscreen 

with at least SPF 15. But the key is to 

reapply frequently and donõt forget 

your ears, nose, lips and tops of feet. 

Sunscreen does not mean you can 

spend more time in the sun so dress 

wisely, stay cool and have fun this 

summer!  

 

 

 

 

Skin cancer is the most common form 

of cancer in the United States. There 

are 2 types of cancer that are very 

common and highly curable: basal 

and squamous cell carcinomas. These 

are commonly frozen or burned off at 

your doctorõs office. However, mela-

noma, the third most common skin 

cancer, is extremely dangerous, espe-

cially in young people. Latest US sta-

tistics from 2009, reported almost 

69,000 newly diagnosed cases of 

melanoma, with 15% of these resulting 

in death. There has been a dramatic 

rise in melanoma in 18 -24 year olds 

since the use of tanning beds became 

popular. According to the Center for 

Disease Control, about 65% -90% of 

melanomas are caused by exposure to 

ultraviolet light. This is an invisible 

kind of radiation that comes from the 

sun, tanning beds and sunlamps.  

 

 

 

  

Often during the summer, the National 

Weather service will announce the UV 

index for the day. This lets you know 

how much caution you should take 

when outdoors.  

Certain people are at a higher risk for 

getting skin cancer. The National Can-

cer Institute includes the following risk 

factors:  

R Light skin color, blue or green 

eyes, blond or red hair  

R Personal or family history of skin 

cancer  

R Exposure to the sun through play 

or work  

R History of sunburns early in life  

R Skin that burns easily or freckles  

 

Heart disease is the leading cause of 

death in the United States. People of 

all ages and backgrounds can get the 

condition. In the United States, the 

most common type of heart disease is 

coronary artery disease which can 

lead to heart attack and stroke.  

If you are having any of the following 

symptoms, please call 911 immedi-

ately and get to the hospital.  

Pain or discomfort in the jaw, 

neck, or back.  

Feeling weak, light -headed, or 

faint.                        

Chest pain or discomfort.  

Pain or discomfort in arms or 

shoulder.  

Shortness of breath  

 

Heart Disease in the U.S. 

You can reduce your risk of heart 

disease by eating a healthy diet, 

which should consist of plenty of 

fruits and vegetables.  Limit salt from 

your diet and eat foods low in satu-

rated fat and high in fiber.  

It is important that you maintain a 

healthy weight by eating correctly 

and it is recommended that you 

should exercise at least 30 minutes a 

day.  

Donõt smoke. If you do, please see 

your doctor for help with quitting.  

Limit your alcohol use. Drinking too 

much alcohol can increase your blood 

pressure which in turn can lead to 

Heart Disease. 

Have your cholesterol checked at least 

every five years and monitor your 

blood pressure.  If you have diabetes, 

it is important to closely monitor your 

blood sugar levels. If you are taking 

medications for high cholesterol, high 

blood pressure or diabetes, make 

sure you follow your doctorõs orders 

correctly.  If you do not understand 

how to take your medication or what it 

will do for you, ASK QUESTIONS!  

Written by: Lori Chudzik, RN  

Written by: Elaine Jeffrey, LPN  

In 2010, heart disease will cost the 

United States $316.4 billion. This total 

includes the cost of health care services, 

medications, and lost productivity.  

http://www.cancer.gov/cancertopics/types/skin  

Basal cell Squamous cell Melanoma 

http://www.cancer.gov/cancertopics/types/skin


outside may not be fully cooked inter-
nally. Utilize a food thermometer to check 
the center of all grilled food items to en-
sure the minimum cooking temperatures 
have been reached. All temperatures 
should be taken at the center of the meat 
product. All poultry and ground meats 
should be cooked to 165 degrees Fahren-
heit. All beef, veal and lamb (steaks, 
roasts and chops) should be cooked to 
145 degrees for medium rare and 160 
degrees for medium/well done.  All cuts 
of pork should be cooked to 160 degrees 
Fahrenheit.  If food is reheated it should 
be brought to 165 degrees and held on 
the grill at 140 degrees to ensure no bac-
teria growth.  Once the food is done re-
member to use clean plates and utensils. 
Remember to wash your hands before 
handling or eating cooked food items!  Try 
to prepare and cook only foods that will 
be eaten at the time of the event.  This 
will minimize the amount of leftover food.  
Refrigerate all leftovers as soon as possi-
ble and put food items in small shallow 
containers.  This will allow cooling as effi-
ciently as possible. 

Picnic and barbeque foods are a necessity 
during the hot summer months. Remem-
ber the proper cooking temperatures to 
keep foods safe.  Wash your hands often, 
remind others to wash as well. Wherever 
possible do your best to be neat and 
clean.  Keeping these tips in mind will help 
for safe outdoor meals all summer long. 

Sources: 

http://safety.lovetoknow.com/Food_Safety:_Grilling  

http://www.fsis.usda.gov/Factsheets/Barbecue_Food_Safety/index.asp  

http://travel.families.com/blog/tips -for -safe-picnic -grilling.html  

http://www.Ces.ncsu.edu/depts./foodsci/ext/pus/picnic.html  

 

It is getting warmer outside and we all 
know what that means.  It is time to dust 
off and clean the charcoal or propane grill. 
Preparing for summer parties and picnics 
can be stressful and tricky, but an outdoor 
grilling event can offer lots of opportuni-
ties for fun with family and friends. During 
the hot summer months, warmer weather 
conditions are a perfect environment for 
bacteria and other pathogens in food to 
multiply rapidly and cause food borne 
illness. ¢ƘŀǘΩǎ ǊƛƎƘǘΣ ǎǘƻƳŀŎƘ ŀŎƘŜǎΦ  Lǘ ƛǎ 
essential to practice safe food handling 
when storing, preparing and eating food 
outdoors.  These simple steps will keep 
everyone safe at your grilling events all 
summer long. 

When out at the grocery store picking up 
all your favorite grilling products, shop for 
all shelf stable items first and then pur-
chase all cold held items last.  This will 
keep all perishable items as cold as possi-
ble during transport.  While you are shop-
ping remember to separate raw meats 
and poultry from other food items in your 
cart and use the plastic bags provided in 
the isles to prevent drippings from con-
taminating any other food products.  Dur-
ing transport consider packing a cooler 
with ice in the backseat of the car to en-
sure proper temperatures are met.  Do 
not put cold held food in the trunk as this 
is the warmest area in the vehicle.  Once 
home immediately refrigerate or freeze all 
temperature sensitive food items.   

So tomorrow is the big day and all the 
meats to be grilled require defrosting.  Put 
any frozen meats in the refrigerator the 
night before the barbeque.  If the meat is 
forgotten the day of and was left in the 

freezer meats should be defrosted under 
cold running water or in the microwave. 
Never leave frozen meats out on the 
counter to defrost. When preparing raw 
vegetables remember to wash all vegeta-
bles thoroughly to remove all dirt and 
pesticides.  Once washed, cut and pre-
pare, then refrigerate until you are ready 
to place prepared items on the grill. 

If using a marinade, defrost foods accord-
ingly, marinate and store in the refrigera-
tor.  If sauces from the marinade are 
planned to be consumed bring to a boil 
first to destroy any harmful bacteria. Keep 
all marinating meats and poultry either 
refrigerated or in a cooler on ice until 
ready to be grilled. If storing foods in a 
cooler with ice, place the cooler in the 
shade out of direct sunlight.   

While grilling, keeping a few key things in 
mind will ensure 
the safety of your-
self and others. 
Only light and use 
your grill outside 
in a safe open and 
ventilated area.  
Keep all children 
and pets away 
from the grill once 
hot.  Leave a fire 
extinguisher in the 
area when grilling.  Trimming off any ex-
cess fats will reduce flare-ups in the grill 
and reduce exterior charring of food prod-
ucts.  Most importantly never leave the 
grill unattended. 

The grill is lit and hot and ready to go.  It is 
important to have an array of clean uten-
sils and plates. Raw meat and poultry can 
contain harmful bacteria so be sure that 
juices and marinades do not come in con-
tact with cooked foods. Wash your hands 
often and wash all dirty dishes as soon as 
possible.   

Cooking all meats and poultry on the grill 
to a safe internal temperature will destroy 
harmful bacteria and pathogens.  Food 
that looks cooked due to charring on the 

Grilling Safety: A Guide To Being The Ultimate Grill Master  
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   Written by: Brian Falkner, RS  

http://safety.lovetoknow.com/Food_Safety:_Grilling
http://www.fsis.usda.gov/Factsheets/Barbecue_Food_Safety/index.asp
http://travel.families.com/blog/tips-for-safe-picnic-grilling.html
http://www.ces.ncsu.edu/depts./foodsci/ext/pus/picnic.html
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with your hands away from cuts, 
ŜȅŜǎ ŀƴŘ ƳƻǳǘƘΦ 5ƻƴΩǘ ƭŜǘ ŎƘƛƭŘǊŜƴ 
apply it. 
 

You can prevent the spread of 
West Nile virus by reducing the 
number of mosquitoes right in 
your own backyard. Eliminate 
their favorite breeding ground by 
pouring out any areas where wa-
ter collects, such as pools, old 
tires, and bird baths. Cleaning the 
gutters can also help.  
 

For information on West Nile virus 
and preventing getting bitten by 
mosquitoes, visit the Connecticut 
Mosquito Management Program 
Web site at www.ct.gov/mosquito 
or call 1-866-WNV-LINE. 

The State Mosquito Management 
Program announced that mosqui-
toes trapped in Stamford on June 
14, 2010 have tested positive for 
West Nile virus (WNV).  These are 
the first positive mosquitoes iden-
tified in the state by the Connecti-
cut Agricultural Experiment Sta-
tion (CAES) this year. 
 

 ά¢ƘŜ ŘŜǘŜŎǘƛƻƴ ƻŦ ƛƴŦŜŎǘŜŘ Ƴƻǎπ
quitoes in mid-June is unusual and 
suggests early amplification of vi-
rus activity.  With warming tem-
peratures, the isolation of West 
Nile virus in mosquitoes can be 
expected to increase and expand 
to other areas of the state 
throughout the summer and early 

ŦŀƭƭΣέ ǎŀƛŘ ¢ƘŜƻŘƻǊŜ DΦ !ƴŘǊŜŀŘƛǎΣ 
Ph.D., Chief Medical Entomologist, 
/!9{Φ άIdentifying mosquitoes 
positive for West Nile virus this 
ŜŀǊƭȅ ƛƴ ǘƘŜ ǎŜŀǎƻƴ ƛǎ ǊŀǊŜΣέ ǎŀƛŘ 
Department of Public Health 
(DPH) Commissioner Dr. J. Robert 
Galvin.  ά¢ƘŜ ǇǊŜǎŜƴŎŜ ƻŦ ǘƘŜ ǾƛǊǳǎ 
in the mosquitoes is an indication 
that the virus is here and that peo-
ple should take necessary precau-
ǘƛƻƴǎ ǘƻ ǇǊŜǾŜƴǘ Ƴƻǎǉǳƛǘƻ ōƛǘŜǎΦέ 
 

To reduce your exposure, wear 
long-sleeve shirts and pants; socks 
and shoes; or consider using mos-
quito repellant. When using repel-
ƭŀƴǘΣ ŘƻƴΩǘ ǎǇǊŀȅ ƛǘ ǘƻǿŀǊŘ ȅƻǳǊ 
face or under your clothes. Apply 

West Nile Virus Found In CT Mosquitoes - Preventing Bites Urged 
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The Gulf Coast Oil Spill Disaster - Protect Children from Exposure 
 Children should be directly super-
vised and should not be allowed to 
play in or around areas where the 
water or beach contains oil or sludge.  
 Adults should handle clean-up ef-
forts, including issues related to ani-
mals or birds exposed to the oil.  
 

 Children, and whenever possible 
teens, should not be involved in 
clean-up efforts but should only re-
turn after the area is cleaned up. Chil-
dren should be the last group to re-
turn to areas impacted by oil or other 
toxic substances.  
 

For more resources on oil spill expo-
sure and other issues related to Chil-
dren and Disasters, the AAP has de-
veloped a comprehensive website: 
http://www.aap.org/disasters/index.
cfm.  

If you are traveling to the Gulf Coast 
region, the American Academy of 
Pediatrics (AAP) encourages pediatri-
cians, families, and communities to 
work together to ensure that children 
are protected from exposure to envi-
ronmental and other hazards.  
 

Oil is a complex mixture of chemicals 
and metals that can be toxic depend-
ing upon the amount and duration of 
exposure and the susceptibility of the 
exposed person. Children are espe-
cially vulnerable to the toxic effects 
of certain substances due to factors 
like higher respiratory and metabolic 
rates and systems that are still devel-
oping, like the nervous system. Be-
cause some agents are heavier than 
air, they accumulate close to the 
ground, right in the breathing zone of 
children. Some agents can also be 

ŀōǎƻǊōŜŘ ǘƘǊƻǳƎƘ ŀ ŎƘƛƭŘΩǎ ǎƪƛƴΦ /Ƙƛƭπ
dren are in a critical period of devel-
opment when toxic exposures can 
have profound negative effects, and 
their exploratory behavior often 
places them in direct contact with 
materials that adults would avoid.  
 

In the aftermath of an oil spill, par-
ticular attention should be paid to 
physical safety, water contamination, 
and exposure to substances or situa-
tions that could potentially harm chil-
dren. This situation may become 
more complex if there are hurri-
canes/storms or floods.  
 

 Parents and caregivers should be-
come aware of local safety guide-
lines, should follow these guidelines, 
and should urge their children to do 
the same.  

http://www.ct.gov/mosquito
http://www.aap.org/disasters/index.cfm
http://www.aap.org/disasters/index.cfm
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Open Airways for School Asthma Program 

The New Britain Health Department, in 

conjunction with the New Britain Board 

of Education,  completed another year of 

the òOpen Airways for School Programó.  

Each of the students worked hard learn-

ing how to control their asthma. The stu-

dents were also 

responsible for 

teaching family 

members about 

their asthma. 

The program 

was initially 

setup by the 

American 

Lung Associa-

tion and is taught by New Britain public 

health nurses once a year during the 

spring. The children learned how to take 

control of their asthma through proper 

use of relaxation techniques, medica-

tions, and exercise. The program is be-

ing run at Gaffney and Northend Ele-

mentary Schools.  

HRAõs Community Health and Awareness Day 

The nursing division, Immunization Pro-

gram, and Lead Prevention Program  

attended the Human Resource Agency 

Community Day to provide current infor-

mation on TB testing; 

sexually transmitted 

diseases; childhood, 

adolescent, and adult 

immunizations; and 

childhood lead test-

ing.  

New Britain Community Baby Shower @ YWCA 

The New Britain Health Department re-

cently sponsored a Community Baby 

Shower for city residents, on June 4, 

2010. It was held at the YWCA on Glen 

Street in New Britain. 

Fifty eight pregnant 

women attended the 

event. This was a 

twenty one percent 

increase (21%) from 

the previous yearõs 

participants. Free re-

freshments were pro-

vided and each partici-

pant received a raffle 

gift. Many local health 

and service agencies 

were present to answer 

questions, distribute 

pamphlets and other 

educational materials. 

Participants received a wide variety of 

information related to pregnancy, child 

care and available community re-

sources. Twenty eight area organizations 

were present including the Hospital of 

Central Connecticut, United Way, HRA 

of New Britain, WIC, the Spanish Speak-

ing Center and Community Health Cen-

ter and many others. 

Each organization do-

nated raffle prizes, such 

as car seats, strollers, 

baby monitors, diapers, 

gift certificates and 

other baby items. 

Thanks to all the organi-

zations and indi-

viduals who 

helped make this 

event a success. 

The Health De-

partment has 

hosted this event for the 

past 3 years and hopes to 

continue in the future. New 

Britain has a relatively high 

incidence of infant and fetal 

deaths and we want to en-

sure that all pregnant 

women in New Britain have 

access to this vital informa-

tion.  

New Britain Rock Cats/Immunization Records 
Night @ the New Britain Stadium 

In honor of National Infant Immunization 

Week, parents who brought their childõs 

immunization record to the game on 

April 27th 

got their 

child in free 

and had the 

record 

evaluated to 

make sure 

the immuni-

zations were 

up-to-date. The first pitch was thrown out 

by a local pediatrician, Dr. William Cur-

rao, who was honored as a hometown 

hero! The New Britain Immunization Pro-

gram provided free info 

about childhood dis-

eases and how to pre-

vent them. Contact the 

New Britain Immuniza-

tion Program at (860) 

612-2777 for more info.  
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Upcoming Events 
Dr. Eugene Ciccone 

will be addressing the 

crowd at the New Brit-

ain Rock Cats game on 

Thursday, July 22nd. 

He will be  bringing 

more attention to the importance of pub-

lic health and safety. He will also get the 

chance to throw out the first pitch.  

A showcase on immunizations and vac-

cine -preventable diseases will be on 

display at the New Britain Public Library 

for the month of August.   

Immunization Update 2010 is an annual 

broadcast held at Nutmeg Studios in 

Plainville, CT on August 5th. More infor-

mation is available on page 7.  

If you would like staff members from the 

NBHD to be at your event or to provide 

your group with health education, 

please call us!  


