Scituate Board of Health Meeting
September 28, 2015
Scituate Town Hall – Selectman’s Hearing Room

MEMBERS PRESENT:	Mr. Steven Pansey, Chairman
   	Mr. Russell Clark, BOH Member
				Mr. Douglas Whyte, BOH Member

OTHERS PRESENT:		Ms. Jennifer Keefe, Director, Public Health
				Ms. Susan Tice, Health Department

 Mr. Steven Pansey opened the meeting at 6:00 PM 

Acceptance of the Agenda

Scheduled Items:

James McInnis, the Village Market - Food Service Violation
James McInnis-Owner
Ray Peterson-Store Manager 
Annie O’Donnell- Assistant Manager

Mr. Pansey explained that the Village Market was present at this meeting to discuss the multiple violations and corrections reported by the Scituate food inspector, Ms. Janga.  Mr. Pansey continued by stating that although it is commendable that The Village Market usually corrects the violations that are reported, there is a long history of problems in the meat department.  Therefore, at the suggestion of Ms. Janga and Ms. Keefe, this meeting is intended not to place blame but to ensure the chronic violations do not continue.  The Village Market needs a clear and concise way to rectify the problems that have been reported. 
Mr. McInnis said he was also concerned about the violations.  He stated that he and his managers printed out the critical violations reported by Ms. Janga and made notes on how they were corrected.   Mr. Pansey reminded the Village Market employees that these recurring critical violations could affect the public’s health and must be taken seriously.  Mr. McInnis explained that they were going to implement a cleaning schedule that would be completed daily, weekly and bimonthly.  Mr. McInnis said although this schedule was not new, it had not been enforced in the past.   Mr. Peterson stated that they would be more diligent about completing the cleaning in accordance with the schedule.  Mr. Whyte asked how they would know the cleaning was being done and whether there would be accountability.  Mr. McInnis said he would require the employees to sign off on a daily basis.  Mr. Whyte explained that they need to be sure it is happening and that it is up to Ms. Janga’s standards.  Mr. McInnis acknowledged that they have two problem areas, the seafood/deli area and the meat department.  They both need to be cleaned on a daily basis and checked.  Mr. Pansey stressed that they be diligent about cleaning them because Ms. Janga will be focused on those departments. 
Mr. Whyte mentioned that temperatures also are an issue on the inspection reports and asked if daily temperatures are taken.  Mr. McInnis admitted the case located in the deli has not stayed adequately refrigerated so they will keep the blind on the case down to keep it cold.  Mr. Peterson explained that the complaint regarding thawing seafood occurred because the case was overfilled.   Mr. Whyte asked if the temperatures were logged daily.   Mr. McInnis said the temperatures are not logged but there are alarms that go off if temperature drops to an unacceptable level.  Mr. McInnis explained that although he liked the idea of keeping track of the temperatures, logistically it would be very unrealistic.  Mr. Pansey explained that they do not have control of the temperatures if they are not being spot checked.   Mr. Whyte explained the importance of documenting temperatures and that one of the stores he managed was sued; however, the backup in the form of their temperature logs exonerated them in court.  Mr. Pansey stated that the meat department needed to be kept clean.  He told Mr. McInnis, Mr. Peterson and Ms. O’Donnell that they needed to stay on top of their employees and to make sure they are doing their jobs.   Ms. Keefe explained she wanted the Village Market to succeed and for customers to feel confident about shopping there.
Discus FOG Regulations and Compliance Requirements:
Ms. Keefe explained that letters have been sent to 3 different groups of food establishments regarding grease traps; one, those that should be in compliance by the end of this year, two, those that should have been in compliance by the end of last year and three, those establishments that should have been in compliance by the end of 2013.  A questionnaire was included to determine if they have grease traps and whether they have scheduled times for the grease to be collected.  Recently the department has received calls from the sewer department regarding blockages and it is necessary to have an understanding of those establishments that currently have grease traps, where they are located, and how they are having the grease removed.  Since the FOG regulations were developed prior to Ms. Keefe’s arrival, she requested clarification on a couple of questions she received:  Are some establishments exempt from these regulations because of the food they prepare or because they have private septic systems?  Mr. Clark explained that the disposal of grease affects the groundwater and, therefore, no establishment is exempt.   Ms. Keefe stated that she is trying to understand which type of grease trap, internal passive, indoor automatic, or outdoor/underground, each establishment should install.  Mr. Clark explained that the smallest establishments or the establishments that lack real estate have to use indoor grease traps.  He further explained that ideally external grease traps, are preferred but there are businesses, such as those on Front Street, that just do not have the real estate.  Mr. Clark explained that all restaurants must have a grease trap and a plumber would determine the size of that would be acceptable for the establishment.  Ms. Keefe stated the department is beginning to request that the restaurants to provide the logs for their scheduled pickups.  Mr. Pansey asked if Ms. Janga, our food inspector, checks the grease traps during her inspections currently.  Jenn explained it is not routine for her to check logs but this will enable her to inquire about whether they have scheduled pick up times. 
Ms. Keefe said she is trying to guide the smaller establishments on how to proceed in order to comply with the FOG regulations.  She has explained that they need to fill out the questionnaire and the Board will make the determination regarding their need.   Mr. Pansey stated that the size of the grease trap might need to be determined by the plumber and those requesting a variance will be considered on a case by case basis.

The homeowners from 58 Indian Trail had requested time tonight through an attorney to discuss the septic system at 50 Indian Trail but they have not shown.  Ms. Keefe explained a septic system plan was approved by the previous director in 2013 for a repair to install a distribution box, and leaching field at 50 Indian Trail.  The system was installed and a certificate of compliance was issued in 2014.  She stated that the abutters at 58 Indian Trail claim that there has been significant runoff since the new septic has been installed.  The house at 50 Indian Trail has been sold and money had been put in escrow for some plantings to mitigate the alleged storm water runoff.  Mr. Pansey said that he and Ms. Keefe both went to look at the lot separately.  Mr. Pansey explained that there is a hill between the homes.  Throughout the installation process the owners of 50 Indian Trail have been complaining the water has gotten worse and that they have significantly more water in their basement.  They hired an engineer to assess the situation and the engineer could not say whether there was additional runoff because of the new system.  The owners at 50 Indian Trail constructed a stone wall and planted at least 8 feet of vegetation.  The property was sold July 27 and the previous owner agreed to additional plantings.  The closing attorney put a contingency date to release the money in escrow which had to be directed by the Board of Health without its knowledge.  Ms. Keefe explained that the Certificate of Compliance was issued and as far as she is concerned, the Health Department was satisfied.  Ms. Keefe consulted Town counsel because she did not feel it was necessary to write a letter to release the money in escrow and counsel agreed.  Mr. Pansey explained that since the Board was not notified, it was not within their purview to write a letter.  Ms. Keefe said she would contact the attorney for 58 Indian Trail in the morning to inform him that the Board of Health would not be issuing a letter.

Administrative invoice approvals:
Meeting Minute approvals: 
[bookmark: _GoBack]Motion to approve June 1, 2015 meeting minutes:  Motion Accepted Unanimously.

Old Business:
Ms. Keefe reported that the department had permitted three successful food events.

Motion to adjourn the Meeting:  
All in favor, Unanimous, Motion Accepted.

