Commissioner's Order 03-83
Human Services

A Commissioner's Order to close the East Lake Community Center to all activities with
e exception of cultural-religious ceremonies in order to protect the public health
and safety of Band members and others under the jurisdiction of the Band.

WHEREAS, under provisions of Band Statute 10071-MLC-1, Section 7, the Commissioner of
Human Services has the authority to take such measures as are necessary to
prevent any actions which threaten the well-being of Band members; and,

WHEREAS, the sewage disposal system for the East Lake Community Center poses a serious
pubiic health threat due to the inoperable condition of the sewage system; and,

WHEREAS, the District Sanitarian from the United States Department of Health and Human
Services, Incian heeith Service, hes inspected saic facility and recommended

its ¢closure.

NOWw THEREFORE, I, Joseph Nayquonsbe, under the authority vested in me by Band Statute

ection 7.02, for the Non-Removable Milie Lacs Band of Chippewa
ingians, do hereby order the closing of the Fast lLake Community Certer to all
activities except cultural-religious ceremonies, until the sewage disposal
system is restored and piumbed for normal operation.

BE 1T FURTHER ORDERED, that the managers of the Mille Lacs Reservation Construction
Company shall complete an inspection of said facility and prepare cost esti-
mates for corrective action by July 15, 1983.

DATED at Vineland, Minnesota, this first day of July in the year one thousand nine
hundred and eighty-three.

(arassatega, J eph ayquonab
rcitor General Commissioner of Human Services

APPROVED AND NUMBERED AS T0
FORM AND EXECUTION

Mille Lacs Band of Chippewa Indians



DEPARTMENT OF HEALTH & HUMAN SERVICES Public Healih Service

Indian Health Service
Bemidji Program Office
203 Federal Building
P.O. Box 768

- Bemid)i. Minnesota 56601
Junc 8, 1983 218—751-7701

Walter Perlick, Director
Flderly Nutrition Program
Mille Lac Reservation
Star Route

Onamia, Minnecsota 56359

™ PR

Twear Mr. Perlick:
Attached 1s @ copy of the Food Service Survey completed at Fast Lake
E.N.F. Fecding Site on Junc §, 1

The sewage disposal systom needs urgent attention.  Raw sewage was noted

o the ground surface. This poses a scrious heslth threat to the conmunity.

ln consideration of the potential public heaitr threat and operational condition
the sewage system, it is recommended the celtcr be clesed to all activities

nntjl the svstem can be restored and plumbed f‘r normal operation. A make shift

cormection from the 1ift station to the septic tunk is LonkinJally vandalized

and no perranrent sclution.

ave any guesiions concerning the infoTmution provided in the survey,
¢ feel frec to contact me at my officc &t 216-751-7701, ex. §5.

Sincerely,

W// (kotor—

Douglas R. Jackson
District Sanitarian
Bemidji Program Office

Attachments



cc:

Chief, EHSB; .Bemidji
Nutritionist; BPO

Eva Mitchell
East Lake Commmity Center
McGregor, Minnesota 55760

Joe Navaguonabe

Asst. Commissioner of
Health &nd Himan Services
Vinelang,

fiecrgianma Day
Jk Coorcinator
t11le Lacs,



ROOD SERVICE SURVLY o
EAST LARKE ENP
MILLE LACS RESERVATION
A food service survey was comnpleted at the Last Lake Elderly Feeding Site on
June 8, 1983, by District Sunitarian Douplas R, Jackson, Bemidji Indian lealth
Scrvice.  The survey was completed in accordance with the Food and Drug
Administration Food Sanitation Ordinance (1976 Recommendations) and the FDA
Form 2420 "Food Establishment Inspection Report'.

The item numbers noted during the course of the survey correspond to the
attached FDA Form 2420,

A1l recommendations were discussed with the cook, Mrs. Lva Mitchell, at the
time of the survey.

SURIARY

101 permanently plumbed to

1. The 1ift purp must be replaced with a 1ype 2s recomended in a previous
lctter by the HNIS Field Engincer and tho stat
i

the septic tank as originally desigicd.

)

In general, the facility is im dire need of food service cquipment such as
three (3) comsariment sink; utensil and pan racks; ventilation canopy; stove;
formica cr seooth impervious counter tops and §ood pTeparation counter;
storage cabinets for ciean and cleancod sanitized dishes, silverware
disnenser; and food processing equipmont such as mixer and processor.

¢ iraining 1s available upon request by contacting my office at
(1, extension 55,

Lrt

4. Any modification to the facility should address the above items through
program priorization since resources are limdted to accermplish such.

5. Improvement was noted through provision of a re{rigerator, wall hung fire
extinguishers, and increased lighting Jlevels on food preparation surfaces.

DEFICILNCIES AND RECOMYENDATIONS

1. Item 08: Sugar was dispenscd from open bowls. Sugar for consumer use
should be provided in individual packages or in pour-type dispensers.

2. Item 09: Food service equipnent was not provided such as mixer and/or
food processor to minimize manual contact with foods during preparation.
The necessary food preparation equipment should be provided.

3. Item 15: The food preparation counters were not of impervious design and
subject to the creation of cracks and crevices conducive to catching food
particles, water and subsequent development of bacterial growth, Smooth,
impervious and cleanable surfaces should be provided for food preparation

areas.

4. Item 15: The oven door on the donestic stove would not remain in the closed
position. The door should be repaired to fully close to eliminate hcat loss

and therefore conserve encrgy.




5. Item 20: A three (3) compartment sink for wash, rinse and sanitizing of
equipment and eating ware was not provided. The provision of a three {3)
compartment sink would eliminate the need for the provision of a mechanical
dishwasher and would meet the needs of the facility. The sink should be
NSF approved and installed to NSF specifications.

6. Item 24: Sufficicent storage facilities were not provided for the protected
and organized storage of food preparation equipment and utensils. Storage
racks and cabinets should be provided commensurate with facility needs.

7. 1Item 28: The 1ift station was not pumping all scwage into the mound system
at the time of thée survey and rendered the facility without efficient liquid
waste treatment. The 1ift pump should be replaced and the system put into

operation immediately.

8. Item 32: The ventilation units located in the toilet room facilities were
never connected for operation. The units should be wired for operation.

Ttem 39: The domestic stove was not vented to the outside of the facility for
removal of odors, heat, toxic fumes, smoke and condensate. A ventilation
canopy should be provided. In the event a commercial stove and components are
provided, a commercial ventilation canopy should be solicited which is NSF

approved and installed to their regulations and specifications.

w

10. Item 42: Housekeeping materials such as mops, brooms and storage facilities
located outside the food preparation area wére noeded. A janitor's sink loc-
ated outside the food preparation area should be considered. The minimum
of a separate storage location for housekeeping materials and compliment
supply of mops and etc. should be provided with storage racks and shelving
supportive of organized storage.

REMARKS

The parking area in front of the facility should be graveled to reduce tracking
of clay and impoundment of water at the entrance. The surveyor would like to
extend his appreciation to the food service personnel for the assistance and coop-
eration given during the course of the survey. Working cooperatively, we can

collectively resolve those remaining items.

_Douglas R. Jackson
District Sanitarian
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