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SCOPE OF SERVICES

1.  DEPARTMENT/SERVICE/TITLE: Environmental Health Services
2.  MISSION STATEMENT: Ensure that all food establishments and public facilities maintain high levels of sanitation to prevent exposure of potential medical threats to all soldiers, family members, and civilians working and living at Fort Carson and Evans Army Community Hospital (EACH).

3.  VISION STATEMENT: Provide professionally trained staff to support the demands of maintaining quality sanitation by performing monthly sanitation inspections, pest management surveillance, and water quality analysis.

4.   PATIENT POPULATION: No direct patient responsibilities

5.   PERSONNEL: Environmental Health (EH) consist of 1 Environmental Science Officer (ESO), 1 NCOIC, and 3 to 4 91S Technicians. All Competency files are maintained by the NCOIC, EH.

6.   SERVICES:

a.  Environmental Health has a total of 37 foodservice facilities with 3 contingent facilities. The foodservice 

Inspections are based on size and record of performance then placed in order of priority for inspection. Facilities are inspected either monthly or quarterly. EH is responsible for 33 inspection per month. All inspections are reviewed by the NCOIC, EH and copies are forwarded to the Chief, Installation Foodservice. The original copies are filed in Environmental Health’s records.
        b.  Water samples are taken once a week through out various locations on Fort Carson. There is a total of 30 ++  

water samples analyzed per month. Outdoor pools open Memorial Day and remains open until Labor Day. All pools receive a pre-opening inspection to ensure water quality and sanitation meet standards established in TB MED 575. Once pre-opening inspections are conducted all pools are sampled and inspected weekly. Water samples are tested by using the Membrane Filter Technique (MFT) and are incubated for 24 hours. After the incubation period if samples are higher than the action level of 5.0 colony-forming units (CFU) per one milliliter we notify the Department of Public Works (DPW). At this point the pools are super chlorinated until proper CFU levels are maintained. Water samples over the action level that were collected at EACH are reported to J&J Maintenance. All samples are recorded in a designated logbook located in the EH lab.
        c.   Pest Management is controlled by the pest management office at the Director of Environmental Compliance and Management (DECAM); however, EH may assist with other pest management surveillance issues concerning roaches, prairie dogs and Hantavirus issues.

d. Foodservice training classes are usually taught per request by the dining facilities. During inspections the EH technicians always offer refresher training. Training is mandatory when a dining facility fails two consecutive inspections. A mandatory four-hour block of instruction will be given to cover all aspects of foodservice operations. EH has also established the Serve Safe Course through the National Restaurant Association (NRA) to nationally certify foodservice workers on Fort Carson. The Serve Safe Course is offered every quarter. Food service workers are given a written test that is graded by the NRA and a certificate is awarded to all workers with passing grade of 70%.

7. HOURS OF OPERATION: 0730-1630

8. SERVICES BEYOND CAPABILITIES: Provide technical support to Evans Army Community Hospital concerning environmental issues and provide funds to support projects that affect environmental compliance.







McKINLEY RAINEY







CPT, MS







Chief, Environmental Health Services

