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Southern Humboldt Community  
Healthcare District 

   

Governing Board 

Date:  April 30, 2025 

Time:  1:30 p.m. 

Location:  Sprowel Creek Campus and Via Webex Conferencing 

Facilitator:  Board President, Kevin Church 

Minutes 

The following people attended at Sprowel Creek Campus and via Webex 

 

The Governing Board consists of Kevin Church, Yvonne Hendrix, Chris Schille, and Galen 

Latsko (Arrived at 1:33 pm), and all in person 

 

Not Present: Corinne Stromstad 

 

Also in person: Administrative Assistant Darrin Guerra, CFO Paul Eves, CEO Matt Rees, CQCO 

Kristen Rees, PFS Manager Marie Brown, CNO Adela Yanez, HR Assistant Michelle Carlson Sira, and 

COO Kent Scown. 

 

Also via Webex: Credentialing Specialist Aeryn Thompson, Chief of Staff Dr. Raisoni, Business 

Development Director Ryan Staples, Doug Strout, Beth Nelson, Meghan Ryan, HR Manager Season 

Bradley-Koskinen, Quality Analyst Kana Voelckers, Megan Maruffo, Quality Lead Joshua Andrews, 

and Outreach Manager Chelsea Brown 

 

A. Call to Order – Board President Kevin Church called the meeting to order at 1:31 pm. 

 

B. Approval of the Teleconferencing of a Board Member – None 

 

Galen Latsko arrived at 1:34 pm 

 
C. Approval of the Agenda  

 

Motion:  Yvonne Hendrix motioned to approve the agenda  

Second:   Christopher Schille 

Ayes:   Galen Latsko, Christopher Schille, Yvonne Hendrix, and Kevin Church 

Noes:   None  

Not Present:  Corinne Stromstad 

Motion Carried 
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D. Public Comment on Non-Agendized Items  

 

1. Two members of the public spoke about issues with our resources page, Financials, and the 

Redwood Drive project. Board discussion ensued with the public and Administration. It was 

recommended to the public that all questions be submitted in writing so that the appropriate 

manager or department can address any concerns that arise at that Board Meeting.  

 

E. Board Member Comments - None 

 

F. Announcements - None 

 
G. Approval of Consent Agenda 

 
1. Approval of Previous Minutes 

a. Special Governing Board Meeting, March 2, 2026  

b. Governing Board Meeting, March 26, 2026  

c. Special Governing Board Meeting, March 30, 2026  

 

2. SHCHD New and Updated Policies  

Nursing Page 3-4 

a. Persons Who are Deaf, Hard of Hearing, or Blind 

Radiology Page 5-41 

b. Contrast Administration and Supervision 

c. Radiation Dosimeter Badge 

d. Quality Control Equipment 

e. Qualified Responsible Personnel 

f. Patient History 

g. OnRAD Teleradiology Mammography Protocol 

h. Augmented Breast 

i. Diagnostic Mammography 

j. Image Quality (Phantom) 

k. Mammography Technique Chart  

l. Disposal of Contrast Media and Components  

m. Patient Selection Criteria 

n. Power Outage in CT 

o. ED - Inpatient Transport for CT Services 

p. Lead Interpreting Physician 
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q. Scope of Practice in CT 

r. Responsibilities of Quality Assurance Personnel 

s. Critical Findings 

t. Mammogram Reports 

u. Fluoroscopy 

v. Confidentiality Patient Privacy 

w. Ancillary On-Call Services 

x. Compression 

y. Ultrasound Scheduling 

z. Corrective Action 

aa. Portable Radiography 

bb. Radiation Safety and Protection for Pregnant Technologists  

cc. Radiation Protection for Radiology Personnel 

IP Page 42-48 

dd. Influenza Immunization Program 

ee. Infection Prevention Performance Improvement Program 

Engineering Page 49-52 

ff. Fire Response Plan Procedure 

Quality Page 53-54 

gg. Post-Clinical Trial Data Storage 

Administration Page 55-57 

hh. Smoke Free 

Security Page 58-66 

ii. Generator 

jj. Storage 1 - DEF Tank - Hydraulic Lift Pump 

Human Resources Page 67-70 

kk. Travel and Travel Reimbursement  

Medical Staff Page 71-72 

ll. Policy Development Committee  

 

3. Quarterly Reports - (Feb, May, Aug, Nov)  

a. Human Resources – Season Bradley Koskinen, HR Manager  

b. Foundation – Chelsea Brown, Outreach Manager  

c. Operations – Kent Scown, Chief Operations Officer                            
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Kevin Church Pulled the Previous Minutes (G.1.a-c), G.2.f Patient History, G.2.ii Generator, G.2.ff 

Storage 1, and G.2.kk Travel and Travel Reimbursement. 

 

Motion:  Christopher Schille motioned to approve G.2.f Patient History with the removal of 

“/or” from the second bullet point and “Attempt” from the third bullet point for 

clarity.  

Second:   Galen Latsko 

Ayes:   Galen Latsko, Christopher Schille, Yvonne Hendrix, and Kevin Church 

Noes:   None  

Not Present:  Corinne Stromstad 

Motion Carried 

 

The Security policies G.2.ii and G. 2. JJ were pulled as they are procedures and do not require 

approval from the Board. 

 

Motion:  Christopher Schille motioned to approve G. 2. kk Travel and travel 

reimbursement with the addition of “not” for clarity.  The sentence now reads 

“Employees who use the company credit card for personal use or business and 

travel expenses that were NOT approved in advance, will be required to 

reimburse the Company.” 

Second:   Yvonne Hendrix 

Ayes:   Galen Latsko, Christopher Schille, Yvonne Hendrix, and Kevin Church 

Noes:   None  

Not Present:  Corinne Stromstad 

Motion Carried 

 

Motion:  Yvonne Hendrix motioned to approve the Consent Agenda 

Second:   Chris Schille 

Ayes:   Galen Latsko, Christopher Schille, Yvonne Hendrix, and Kevin Church 

Noes:   None  

Not Present:  Corinne Stromstad 

Motion Carried 

 

 

H. Last Action Items for Discussion  

 

1. Approval of Resolution 26:02 Adopting an Initial Study/Mitigated Negative Declaration. 
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JPCH Jerold Phelps Community Hospital LCSW Licensed Clinical Social Worker 

LVN Licensed Vocational Nurse MPH Master of Public Health 

OBS Observation PALS Pediatric Advanced Life Support Certification 

PFS Patient Financial Services QAPI Quality Assurance Performance Improvement 

QIP Quality Improvement Project/Program RN Registered Nurse 

SHCC Southern Humboldt Community Clinic SHCHD Southern Humboldt Community Healthcare District 

SNF Skilled Nursing Facility SWG Swing beds 

DO Doctor of Osteopathic Medicine   











POLICY:
It is the policy of Southern Humboldt Community Healthcare District (“SHCHD” or “District”) 
that all equipment will be cleaned according to approved procedures. To ensure a clean and 
safe environment in the Dietary Department. Proper cleaning and maintenance of equipment is 
an effective means of preventing employee accidents, preventing cross-contamination, and 
extending the life of the equipment.

DEFINITIONS:
PPM: Parts Per Million. For kitchen use, this indicates the concentration of chlorine in water 
that is adequate for sanitation.

PROCEDURE: 
The oven should be cleaned at least once per month, but twice per month is optimal. Dietary 
staff will follow manufacturer cleaning instructions which may be accessed on-line and kept in 
file on dietary manager’s desk labeled “cleaning procedures for oven/stove”.
The range should be cleaned once per month, but twice per month is optimal. Dietary staff will 
follow manufacturer cleaning instructions which may be accessed on-line and kept in file on 
dietary manager’s desk labeled “cleaning procedures for oven/stove”.
The grill must be cleaned according to a strict schedule. Every day while the grill is hot 
(approximately 300°F) a grill brush or brick is used to scrub the grill. Remove and empty the 
grease container and clean the grease trough and exterior of the unit. Allow the grill to cool 
and if necessary apply a thin coating of cooking oil to prevent corrosion. Once a week this 
same procedure is to be followed, but do not apply oil to the grill. Allow the grill to cool 
completely, thoroughly clean the grill plate with a food-grade degreaser, and season the grill. 
To season the grill allow it to cool or heat to approximately 200°F and rub cooking oil or similar 
onto the grill with a clean cloth. Heat the griddle to 350-400°F and allow it to operate for 
approximatly 30 minutes. Turn the temperature down to approximately200°F and allow the 
surface to cool to the set temperature. Use a clean cloth to remove any excess oil ad wipe the 
grill clean. Repeat the seasoning process. Sign the compliance monitoring report when 
completed.
Refrigerators must be cleaned weekly at the minimum. Food will be removed as practical. 
Walls and shelves will be cleaned with a bleach solution of 1 tablespoon of chlorine per 1 
gallon of water to result in a final solution of 200 ppm. Food is put back into refrigerator and 
doors closed as quickly as possible. The unit is left to cool until it has returned to 41°F. The 
fastest method is to avoid opening the doors during this time if possible.

Subject: Manual:
Cleaning Procedures Dietary
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Every month freezers are to be cleaned. Wipe the inside with a sanitiizer solution: 1 
tablespoon of chlorine per 1 gallon of water (200 ppm). Mop any water that collects on the floor 
immediately to prevent falls. When the freezer is clean turn it back on, put the food back, and 
close the door.  Avoid opening the door until the unit has returned to 0°F.
De-Liming the dish machine must be done every other week. Follow the prompts with 
automated dish machine for deliming process. Read the manufacture’s instructions on the 
back label of the deliming product for use in dish machine. Use the amount stated on 
manufactures label in dish machine. Allow the dish machine to reach minimum temperatures 
prior to use.
Clean the Blender after every use. Disconnect the cord from the electrical outlet and 
disassemble carefully; handle blades with extreme caution. Wash the bowl, lid and blades in 
the dishwasher after every use. It is not necessary to wash and sanitize between pureeing 
products for the same meal. Rinse any remaining food from the bowl, and puree the next foods 
needed. Allow all parts to air dry thoroughly before re-assembling. After reassembling, sanitize 
the base with the chlorine and water solution, 1 tablespoon bleach to 1 gallon of water (200 
ppm).
Can Opener should be cleaned in the dish machine daily, or after every meal used.
Once a month Cabinets and Drawers must be cleaned. Remove the dishes/pans from 
shelves, empty drawers, and check the condition of all dishes and utensils while unloading. 
Report to supervisor anything that seems of questionable quality. Clean with sanitizer solution 
of 1 tablespoon of chlorine to 1 gallon of water (200 ppm). 
Clean Stainless Steel Surfaces daily. Wash surface with a warm detergent solution. To avoid 
scratching the surface, DO NOT use metal or abrasive scratch pads on the surface. Rinse with 
clean water using a clean cloth. Sanitize with a chlorine solution of 1 tablespoon chlorine per 
gallon of water (200 ppm) using sanitation buckets, which are located in the dish room and 
near the pot and pan sink. Allow all surfaces to air-dry. Stainless steel polish may be used to 
minimize finger marks and improve the appearance of the stainless-steel surface such as 
refrigerator doors, freezer doors, and sides of sinks. DO NOT use Stainless steel polish on 
food contact surfaces. 
Cutting Boards must be washed and sanitized after every use. A cutting board is never used 
for cooked food after it is used for raw foods. This is to prevent cross-contamination of bacteria 
from raw to cooked foods. All cutting boards are washed in the dish machine.
Non-Slip Floor Mats are cleaned daily. Clean any significant spill immediately. When mopping 
the floor pick up mat and mop underneath, then mop the top of the mat.
Clean the floors daily. Sweep the floor, pushing all debris forward. Use a dustpan to remove 
the debris as it accumulates. All floor space in the kitchen, including the dish room and the 
storeroom, will be mopped daily. Prepare chlorine water solution in the mop bucket, per 
manufacturer recommendations, mix 3/4 cup chlorine to 1 gallon of water. The mop bucket 
should have a mop press. All mobile equipment should be removed from the area being 
mopped. Mop the floor with a back-and-forth motion until the area is clean. Mop under and 
around equipment, along walls and in corners.  Wipe all splash and soil marks from the 
baseboard and walls. The wet floor should not be walked on until it is thoroughly dry. Wipe all 
spills as they occur.
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Dirty Floor Cleaning Equipment must be maintained. Change and discard mop heads in 
trash at least two times per week and replace with a clean mop head. Mop bucket and press 
must be emptied, cleaned, and allowed to air dry daily. Once dry, store the floor care 
equipment in its designated place outside behind dietary department. Mops and buckets used 
in dietary must not be used in any other part of the facility.
Hoods must be cleaned once per month to prevent buildup of grease and dust. Clean inside 
and outside by washing the hood with detergent solution using a cloth. Remove the filters and 
wash the retainer bracket. Wash the hood grease trench with a detergent solution, using a 
cloth. Rinse the hood with hot water and absorb the excess water with a cloth. Polish the hood 
with stainless steel polish using a paper towel or cloth.
Because of potentially high fire hazard, it is important that hood filters be washed once a 
month. Remove the filters from the hood and clean with oven cleaner or degreaser, using a 
brush to remove the grease. Completely rinse the cleaner or degreaser from the hood filters in 
the dish room and allow the filters to air dry before returning to the hood.  
Hood Shafts will be maintained by the engineering department to maintain the safety and 
meet the local fire code requirements.



POLICY: 
It is the policy of Southern Humboldt Community Healthcare District (“SHCHD” or “District”) 
to ensure all dishes, trays, utensils, pots, and pans are cleaned and sanitized according to 
established procedures. All utensils for eating, drinking, and in the preparation and service 
of food and drink shall be cleaned and sanitized or discarded after each use. Clean and 
sanitized dishes, utensils, pots, and pans are a part of the department’s safeguards against 
food-borne illness. 

DEFINITIONS:
Nesting: when a spoon’s scoop area is fully in contact with another spoon’s scoop area, not 
allowing space for water or air to run over the surface of the spoon to allow for adequate 
cleaning.

PROCEDURE: 
Procedures for washing, rinsing, and sanitizing shall follow the manufacturer’s directions 
and those established by the industry as safe.
The patient tray cart is returned to the hallway outside the dish room door. The cart with 
dirty dishes cannot come into the food preparation area. The soiled, dirty dishes are 
removed from the cart as soon as possible in dish room area on designated “dirty side.”  
Once the dishes and trays are removed, the cart must be sanitized with 1/2 oz. chlorine 
sanitizer to 1 gallon of water, following manufacturer’s instructions.
Gross food particles shall be removed by scraping and pre-rinsing in running water.  All 
food scraps will be disposed of in the garbage disposal being careful not to put bones, 
paper products or food scraps determined not appropriate for the disposal unit.
Silverware is placed utensil side down in soapy water in utensil holder. Food particles are 
rinsed, soaked, or scrubbed off and silverware is placed utensil side up in the utensil holder 
on flat racks. Do not overload utensil holder.  Be sure spoons are not “nesting” and that 
there is sufficient room for water circulation. Run through dish machine and let dry. Turn 
silverware into empty holder without touching utensils.
Use appropriate racks for plates, bowls, silverware, etc. Do not overload racks and be sure 
sufficient room exists for all items to be washed and rinsed thoroughly. Plates, bowls, and 
dessert dishes are not to be washed on flat racks, as this prevents adequate washing and 
drying.
The dish machine must operate at temperatures adequate to sanitize dishes. Wash 
temperature must be minimally 140°F, hot water must be a minimal of 180°F at the manifold 
on the final rinse, or 160°F at the plate. Temperatures of the final rinse will be checked two 

Subject: Manual:
Dishwashing Dietary
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times daily. Employee will read the wash gauge and rinse gauge, record temperatures in 
the dish-machine log, and enter the initials of the employee who obtained the readings.
Dishwasher test strips will be utilized during dish washing process.The dishwasher test 
strip is placed in dish rack and run through dish machine. The employee will check the strip 
to verify that appropriate temperature was reached and attached to dish-machine log. 
If the temperature check of dish machine rinse cycle is below 180°F minimum it will be 
turned off. An out-of-order sign will be placed on the dish machine and the dietary manager 
will be notified. Dietary staff will then follow the three-compartment sink method using 
chlorine sanitizer. All disposable dishes and utensils will be used to serve food.
Employees are to be very attentive to the danger of cross contaminating the dishes from 
handling dirty dishes and then clean dishes. Dietary staff will wear disposable plastic 
aprons while washing and handling soiled patient meal trays and dishes. The aprons will be 
removed and disposed of in the trash can when switching from handing/washing dirty 
dishes to any other task within the kitchen. Hands must be thoroughly washed between 
handling clean and dirty dishes.
Dishes will be allowed to drain and air dry on non-absorbent surfaces. Drying towels will not 
be used on any dish, utensil, pot or pan. 
Employees will not touch any eating or food contact surface with bare hands while handling 
clean dishes.

The tray cart will be cleaned after every meal with a solution of bleach sanitizer mixed to 
manufacturer’s recommendations. 
If the dish machine is not operational, the dishes will be washed using approved methods 
to ensure sanitation. The three-compartment sink method will be followed:

1st Compartment 2nd Compartment 3rd Compartment
          Wash             → Rinse                 → Sanitize                →             Air Dry

    

The manufacturer’s 
recommendation will be 
followed:
 
▪ 1 ounce of bleach to 2 

gallons of water; 
immersed for at least 2 
minutes.

                               
Chlorine test strips will be used to measure 220ppms and logged on the form above the 
three-compartment sink.
Directions and the log form for the three-compartment sink method will be posted above the 
three-compartment sink.
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Plastic ware, china, and glassware that is unsightly, unsanitary, or hazardous because of 
chips, cracks, or loss of glaze will be discarded.
Cooking equipment or utensils that are rusted, cracked, or in any way have the surface 
scarred in a manner that makes sanitation difficult, will be discarded.
A contract for preventative maintenance on the dish machine will be maintained with Eco-
Labs or a similar company to check the dishwasher monthly to ensure the proper operation 
and delivery of chemicals.



POLICY:  

It is the policy of Southern Humboldt Community Healthcare District (“SHCHD”, “District”, 
“SoHum Health”) to ensure that all potentially hazardous foods will beare prepared according 
to thein accordance with HACCP guidelines. FinalThe final cooking temperature will be taken 
and recorded on for every food. Cooking destroys pathogens in food, ensuring the food 
reached reaches a safe temperature is necessary to prevent foodborne illness.  
DEFINITIONS:
Potentially hazardous foods: food items that require time and/or temperature control for 
safety to limit pathogenic microorganism growth or toxin formation.
Hazard Analysis Critical Control Point (HACCP): a management system in which food 
safety is addressed through the analysis and control of biological, chemical, and physical 
hazards from raw material production, procurement and handling, to manufacturing, 
distribution and consumption of the finished product
PROCEDURE:
The Iinternal temperature of foods will be taken by inserting the thermometer probe into the 
center (thickest part) of the food.   Two readings will be taken in different locations of the food, and at least a 15-
second gap is required between the last two readingsTwo readings will be taken in different locations of the 
food and at least a 15 second gap is required between last two readings. If the food item does 
not reach the minimum cooking temperature, it will be placed back on the stove, in the oven, or 
on the grill until each it reaches the minimum cooked cooking temperature, which is indicated 
in the recipe. 
A clean, sanitized thermometer is used for monitoring temperatures. During temperature 
monitoring, thermometers should be sanitized between each food use using an alcohol swab.  
Between monitoring times, thermometers should be washed, rinsed, sanitized, and allowed to 
air dry.  
The Ffinal cooking temperature of all cooked items will be recorded on in the food temperature 
log. 
All leftover foods or foods prepared the previous day will be reheated to an internal 
temperature of 165˚F, for 15 seconds in a minimum of two places. All leftover foods or foods prepared 
the previous day will be reheated to an internal temperature of 165˚F for a minimum of 15 seconds in at least two 
places.   Foods can be reheated once;, and then any leftovers will be discarded.
All foods will be retained above 135˚F until ready to serve.
Temperature records for all foods served will be maintained for one year.

Subject: Manual:
Safe Cooking Temperatures Dietary









































































https://www.gallup.com/workplace/215924/well-being.aspx

















































































	2026.5 - Foundation District Board Report.pdf
	2026.5 - District Board Report.pdf
	2026.5 - District Board Report.pdf

	2026 Anticipated Capital Development Operating Budget-Final.pdf
	Sheet1





