
 
  

 

Page 1 of 12 ● November 2020 ● Volume 16, Number 11 ● FLSART.org ●   

      

 

 

 

We are still learning about this virus, but it appears that it can spread from people to animals 

in some situations.3,886 cases of dog and cat food  

 

 

  

 

 

 

 

 

 

 

 

 

 

  

Special Features of this Issue: 
 

• Florida SART Sponsors Incident 

Command System 300 & 400 

Combo Course for ESF 17 

Responders 

 

• Cleaning & Disinfecting 

Infographic 

 

• FDACS COVID-19 Farmworker 

Testing Initiative 

 

 

 

 

 

Food traditionally plays a large role 

in holiday festivities. With (Covid-

friendly) gatherings right around 

the corner, the Florida Department 

of Health (DOH) is encouraging 

Floridians to keep safe food 

preparation and handling 

practices in mind. 

 

As you make plans to enjoy 

Thanksgiving with family and 

friends, be sure to focus on 

preparations for healthy eating.  

Safe food handling and Fresh from 

Florida fruits and vegetables are 

essential ingredients for a healthy 

holiday.   

 

Florida DOH recommends the 

following for reducing the chances 

of food contamination: 

 

Florida Department of Health Encourages Proper 

Food Safety this Holiday Season 

 

  
• Clean. Wash hands, utensils 

and surfaces before and after 

food preparation, especially 

after preparing meat, poultry, 

eggs or seafood. Be sure to 

keep all countertops and work 

areas clean with hot, soapy 

water; 

 

• Cook to Proper Temperature.  

Read the cooking directions 

on packaging before 

preparing. The safest thawing 

method is in the refrigerator at 

40 degrees. Make sure the 

food is cooked at the proper 

internal temperature and 

check for doneness with a 

food thermometer; 

 
 

 

See Holiday Food Safety, page 2 

 
 

 

 

 

Florida SART wishes you and your family a safe and healthy holiday season!   

“Ensuring farmworkers 

have access to 

COVID-19 testing is 

essential to their health 

and safety, the well-

being of their families, 

and the security of our 

food supply.” 
 

— Nicole “Nikki” Fried 

Commissioner of Agriculture 

Florida Department of Agriculture and 

Consumer Services 

Story on Page 7 
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Holiday Food Safety (continued) 
 

• Chill – Refrigerate Properly. Refrigerate or freeze perishables, prepared food and leftovers 

within two hours. Make sure the refrigerator is set at no higher than 40 degrees and the freezer 

is set at 0 degrees; and 

• Separate – Don’t cross contaminate. Keep raw meats, poultry, eggs and seafood and their 

juices away from ready to eat food. It is recommended that leftovers be heated to 165 

degrees. 

For more information on how to keep your family safe from foodborne-illness this holiday season, 

visit: http://www.foodsafety.gov  

 

 
 

 

   

 

 

http://www.foodsafety.gov/
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SPECIAL SECTION: COVID-19 Resources 

 
 

Florida Department of Agriculture and Consumer Services General Information 

• ESF17 and SART partners have provided animal and pet resources on FDACS’ dedicated COVID-

19 page:  http://www.fdacs.gov/coronavirus 

 

CDC Releases Interim Guidance for Disaster Sheltering/Pet-Friendly Sheltering During COVID-19 

• Due to the COVID-19 outbreak overlapping with the 2020 hurricane season, plans to prevent 

transmission of the COVID-19 virus in disaster shelters are being created. Guidance released by 

the CDC recommends “collocated” sheltering for pets in (animal areas) separate from the 

human sheltering area, and to separate animals 6 feet, if possible, to reduce human-to-human 

transmission in the animal area.  Click here to read the interim guidance document.   

 

Animals, Pets, and COVID-19 

• ESF 17 Information packet Regarding Animal Shelters, Mosquitoes, and Food Safety 

• Frequently Asked Questions for Veterinarians and Pet Owners (American Veterinary Medical 

Association) 

• Important COVID-19 Information for Animal Shelters (University of Florida Maddie’s Shelter 

Program) 

• Protecting Yourself, Your Pets, and the Community from COVID-19 (Florida Veterinary Medical 

Association)  

• HSUS COVID-19 Information Webpage provides information for Pet Owners 

• ESF 17 Posts Information about Caring For Your Horses During COVID-19 

• New CDC FAQs now available for “How can I safely run my equestrian facility?”  

• Caring for pets from COVID-19 Exposed Homes:  

https://sheltermedicine.vetmed.ufl.edu/2020/05/21/watch-caring-for-covid-19-exposed-pets-

in-shelters/  

• Interim Infection Prevention and Control Guidance for Veterinary Clinics Treating Companion 

Animals during COVID-19 Response: 

https://www.cdc.gov/coronavirus/2019-ncov/community/veterinarians.html  

 

Food Safety and COVID-19 

• FDA COVID-19 Food Safety Webpage:  https://www.fda.gov/food/food-safety-during-

emergencies/food-safety-and-coronavirus-disease-2019-covid-19 

• The University of Florida Institute of Food and Agricultural Sciences (UF/IFAS) has released 

COVID-19 resources for Florida’s shellfish growers:  http://shellfish.ifas.ufl.edu/news/covid-19-

resources-for-shellfish-growers/ 

• FDA COVID-19 Frequently Asked Questions:  https://www.fda.gov/emergency-preparedness-

and-response/coronavirus-disease-2019-covid-19/coronavirus-disease-2019-covid-19-

frequently-asked-questions  

• Association of Food and Drug Officials Coronavirus Resources:  

http://www.afdo.org/coronavirus-resources  

 

SART Partner COVID-19 Webpages 

• The UF/IFAS COVID-19 Webpage provides information resources for agricultural producers and 

consumers:  https://ifas.ufl.edu/covid19-information-updates/ 

• Florida Department of Health Coronavirus Webpage:  https://floridahealthcovid19.gov/ 

 

 

    

 

http://www.fdacs.gov/coronavirus
https://www.cdc.gov/coronavirus/2019-ncov/downloads/Guidance-for-Gen-Pop-Disaster-Shelters-COVID19.pdf
https://flsart.org/homenews/highlight/ESF17%20Info%20Packet%20COVID-19_updated%203-14-2020.pdf
https://www.avma.org/resources-tools/animal-health-and-welfare/covid-19
https://sheltermedicine.vetmed.ufl.edu/shelter-services/covid-19-resources/
https://fvma.org/coronavirus-and-your-practice/
https://www.humanesociety.org/resources/coronavirus-covid-19-faq
https://www.fdacs.gov/Agriculture-Industry/Horses-Equine/Caring-for-Your-Horse-During-COVID-19
https://www.cdc.gov/coronavirus/2019-ncov/faq.html
https://sheltermedicine.vetmed.ufl.edu/2020/05/21/watch-caring-for-covid-19-exposed-pets-in-shelters/
https://sheltermedicine.vetmed.ufl.edu/2020/05/21/watch-caring-for-covid-19-exposed-pets-in-shelters/
https://www.cdc.gov/coronavirus/2019-ncov/community/veterinarians.html
https://www.fda.gov/food/food-safety-during-emergencies/food-safety-and-coronavirus-disease-2019-covid-19
https://www.fda.gov/food/food-safety-during-emergencies/food-safety-and-coronavirus-disease-2019-covid-19
http://shellfish.ifas.ufl.edu/news/covid-19-resources-for-shellfish-growers/
http://shellfish.ifas.ufl.edu/news/covid-19-resources-for-shellfish-growers/
https://www.fda.gov/emergency-preparedness-and-response/coronavirus-disease-2019-covid-19/coronavirus-disease-2019-covid-19-frequently-asked-questions
https://www.fda.gov/emergency-preparedness-and-response/coronavirus-disease-2019-covid-19/coronavirus-disease-2019-covid-19-frequently-asked-questions
https://www.fda.gov/emergency-preparedness-and-response/coronavirus-disease-2019-covid-19/coronavirus-disease-2019-covid-19-frequently-asked-questions
http://www.afdo.org/coronavirus-resources
https://ifas.ufl.edu/covid19-information-updates/
https://floridahealthcovid19.gov/
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   Florida SART Launches New Pet-Friendly Sheltering Online Training Course 

 

After more than two years in the making, SART’s new Pet-Friendly Sheltering Online Training is now live on 

www.FLSART.org! The training provides guidance to private, local and state entities on how to plan for and 

operate a pet-friendly shelter to ensure that individuals evacuating from a disaster with their household pets are 

accommodated.  While this training will provide you with basic information and guidance, further training with 

local or state emergency management programs is essential to fully prepare for pet-friendly sheltering in your 

community. The Florida Department of Agriculture and Consumer Services developed this training 

collaboratively with SART. 

 

 
 
in 

 

 

 

 

 

 

 

 

ESF 17  
 

 

Course objections include:  

• Understand the benefits of and requirements for 

opening pet-friendly shelters during emergency 

evacuations. 

• Understand the concept of the Incident Command 

System (ICS) and how it can be applied to pet-friendly 

shelter planning and operations. 

• Identify strategies and planning considerations for 

writing a pet-friendly shelter plan for all-hazards. 

• Understand the benefits of establishing partnerships and 

Multiagency Coordination Groups with key agencies 

and organizations to achieve local resource allocation 

for pet-friendly shelter preparedness. 

• Understand the critical role social media plays in 

emergency communications, and how to develop an 

accurate and effective message about available pet-

friendly shelters in a disaster. 

• Apply best practices when setting up a pet-friendly 

shelter. 

 

 

See SART Online Training, next page… 

 

http://www.flsart.org/
https://flsart.org/petfriendly/index.jsp
https://flsart.org/petfriendly/index.jsp
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SART Online Training (continued) 

 

 

 

Primary Audience: The target audience includes local and state government agencies, emergency 

management agencies, county employees, shelter volunteers, veterinary and animal care services, and 

persons involved with the planning and response for emergency sheltering of individuals and household 

pets during disasters. 

 

Prerequisites: None 

 

Course Length: Total course length is approximately 4 hours to complete. You will be given 7 days to 

complete this training from the date you register. If you do not complete the training within 7 days, then 

your training registration will restart, and you will be required to complete the training from the beginning 

again. 

 

Course Requirements: Students must pass the Final Exam to receive the certificate of completion. 

 

For more information, please visit: https://flsart.org/petfriendly/index.jsp  

Counties, Is Your Contact Information Up-to-Date on the SART Website? 

 

Please review your county emergency contact information 

at https://flsart.org/resource/countyinformation.jsp.  

 If you need to make changes to your county contact 

information, please send a request to LeiAnna Tucker at 

LeiAnna.Tucker@FDACS.gov.  During an emergency, ESF 17 

and SART provides necessary food and water to affected 

areas to help protect animals, agriculture and pets.   

 

https://flsart.org/petfriendly/index.jsp
https://flsart.org/petfriendly/index.jsp
https://flsart.org/resource/countyinformation.jsp
mailto:LeiAnna.Tucker@FDACS.gov
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Short stories and updates from around the State, nation, and globe… 
 

 
 

CDC Warns of Multi-State Listeria Outbreak Linked to Deli Meats 

As CNN reports, a Listeria outbreak has sickened 10 people across three states, and the 

US Centers for Disease Control and Prevention (CDC) believes deli meats are the cause.  

The CDC issued a warning about the outbreak late last month, which has sent ten people 

from Florida, Massachusetts and New York to the hospital and led to the death of one 

person in Florida. (CNN) Read More 

 

Florida SARC Announces New Virtual Trainings Available in November 

The Florida State Animal Response Coalition (SARC) trains volunteers, municipal 

employees, and pet wellbeing organizations how to respond to disasters involving 

animals. We instruct Level 1 (Awareness) and Level 2 (Operations) Small Animal 

Emergency Sheltering courses virtually, via Zoom.us over numerous days.  To ensure high 

engagement, class sizes are limited.  To see the most current course list, please visit: 

https://flsarc.org/training  

 

FSIS Posts After-Action Review Report for Salmonella Reading Outbreak Linked to Turkey 

The United States Department of Agriculture (USDA) Food Safety and Inspection Service 

(FSIS) has posted an after-action review report for the investigation of a 2017–2019 

outbreak of Salmonella Reading illnesses associated with turkey. Public health officials in 

multiple states, the Centers for Disease Control and Prevention (CDC), the Food and Drug 

Administration (FDA), FSIS, the Animal and Plant Health Inspection Service (APHIS), and 

the National Turkey Federation (NTF) investigated an outbreak of 356 reported Salmonella 

Reading illnesses linked to turkey.   In response to this outbreak, NTF published best 

practices for reducing Salmonella in turkeys and turkey products.  Read More 

 

UPDATE: FDACS Announces Hendry County Farmworker COVID-19 Testing 

Last month, Commissioner Nikki Fried and FDACS announced additional COVID-19 testing 

sites in Hendry County for farmworkers as the fall harvest season begins.  The product of 

a partnership with the University of Florida’s Institute of Food and Agricultural 

Sciences (UF/IFAS), the Florida Division of Emergency Management (FDEM), and local 

county governments, the announcement follows COVID-19 testing for farmworkers 

that was made available earlier this month in Miami Dade, Hillsborough, and St. 

Lucie County.  Read More 

In the News 

 

 

https://www.cnn.com/2020/10/23/health/deli-meat-listeria-outbreak/index.html
https://flsarc.org/training
https://www.fsis.usda.gov/wps/portal/fsis/topics/recalls-and-public-health-alerts/foodborne-outbreak-investigation/outbreak-salmonella-turkey-2017-2019
http://www.eatturkey.org/wp-content/uploads/2019/07/NTF-Sal-Control-Practices.pdf
http://www.eatturkey.org/wp-content/uploads/2019/07/NTF-Sal-Control-Practices.pdf
https://www.fsis.usda.gov/wps/portal/fsis/topics/recalls-and-public-health-alerts/foodborne-outbreak-investigation/outbreak-salmonella-turkey-2017-2019
https://www.fdacs.gov/News-Events/Press-Releases/2020-Press-Releases/UPDATE-FDACS-Announces-Additional-Farmworker-COVID-19-Testing-Efforts
https://www.fdacs.gov/News-Events/Press-Releases/2020-Press-Releases/UPDATE-FDACS-Announces-Hendry-County-Farmworker-COVID-19-Testing
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Florida SART Sponsors ICS300 & 400 Combo Course for ESF 17 
 

 
 

Made possible by the Florida State Agricultural Response Team (SART), Emergency Support 

Function (ESF) 17 held a week-long combined Incident Command System 300 and 400 combo 

training for Tallahassee-located FDACS staff who would be tasked to respond for ESF 17. Attendees 

learned how to use the Incident Command System to size up a disaster, form an Incident 

Management Team (IMT), and use the IMT planning process to respond to a hypothetical 

emergency event.  Sixteen FDACS staff from Animal Industry, Food Safety, Aquaculture, Agricultural 

Environmental Services, Agricultural Water Policy, and Agricultural Law Enforcement attended.  The 

classroom allowed for social distancing and face masks were required at all times. SART plans to 

sponsor another combined ICS 300 and 400 course for FDACS emergency response staff in 

December.  

 

   

FDACS COVID-19 Farmworker Testing Initiative 
 

      
 

Agricultural farm workers are essential to the security of Florida’s food supply. Because of this fact, 

it is important that these migrant farm workers are protected from COVID-19 during the upcoming 

fall harvesting season. To protect the health and safety of Florida farmworkers, their families and 

the community, Commissioner Nikki Fried and the Florida Department of Agriculture and Consumer 

Services has formed a partnership with SART partner, University of Florida Institute of Food and 

Agricultural Sciences (UF/IFAS), the Florida Division of Emergency Management (FDEM), and local 

county governments to bring mobile COVID-19 testing sites to several major agricultural farmworker 

communities in Florida.  Currently, ESF 17 is coordinating COVID-19 mobile testing sites for migrant 

farmworkers in Hendry, St. Lucie, Miami-Dade, Hillsborough, Palm Beach, and Collier Counties. ESF 

17 is leading the FDACS COVID-19 Farmworker Testing Working Group with daily coordination virtual 

meetings. COVID-19 tests are provided at no cost to farmworkers.  The locations, dates of 

operation, and operating times of these testing sites can be found by clicking here. 

 

 

 

 

 

https://www.fdacs.gov/News-Events/Press-Releases/2020-Press-Releases/UPDATE-FDACS-Announces-Hendry-County-Farmworker-COVID-19-Testing
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Food Safety and Food Defense Report 
A special section dedicated to feed and food emergency planning and response.  

Florida Department of Agriculture and Consumer Services’ (FDACS) Division of Food Safety is responsible for 

assuring the public of a safe, wholesome, and properly represented food supply through permitting and 

inspection of food establishments, inspection of food products, and performance of specialized laboratory 

analysis on a variety of food products sold or produced in the state.  The Division of Food Safety monitors food 

from the farm gate, through processing and distribution, to the retail point of purchase.  

  

The Division of Food Safety has a new consumer resources and outreach webpage! Check it out for more 

resources on foodborne illness and sanitization in your food preparation 

areas https://www.fdacs.gov/Consumer-Resources/Health-and-Safety/Food-Safety-Consumer-Resources-

and-Outreach 

 

While we’re at it, don’t forget this important message about Thanksgiving food safety:  

 

  

 

https://www.fdacs.gov/Consumer-Resources/Health-and-Safety/Food-Safety-Consumer-Resources-and-Outreach
https://www.fdacs.gov/Consumer-Resources/Health-and-Safety/Food-Safety-Consumer-Resources-and-Outreach
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Safety is the number 1 objective during the COVID-19 response. 

 

These practices shall be implemented to prevent the exposure of 

COVID-19 to zoo and exotic facility workers, volunteers, visitors, and 

presumed susceptible species. 

 

 
 

Courtesy of the Georgia Zoo & Exotic Risk Communication Workgroup 

About the SART Sentinel 

 
The SART Sentinel is an email newsletter prepared monthly by the members of the Florida State Agricultural 

Response Team.  Past issues of the Sentinel are archived on the Florida SART website at www.FLSART.org. 

If you have a story or photo that you would like to have considered for publication in the SART Sentinel, please 

contact the editors. 

Editor:  Michael T. Turner, The Turner Network, LLC (www.TurnerNetwork.com) under contract with the Florida 

Department of Agriculture and Consumer Services, Division of Animal Industry.   

E-mail: flsart@turnernetwork.com  

Associate Editor:  LeiAnna Tucker, Florida Department of Agriculture and Consumer Services, Division of Animal 

Industry.   

E-mail: LeiAnna.Tucker@FDACS.gov   

Staff Safety Considerations 

Please log in and update 

your membership 

information online at:  

 

www.FLSART.org   

http://www.flsart.org/
http://www.turnernetwork.com/
mailto:flsart@turnernetwork.com
mailto:LeiAnna.Tucker@FDACS.gov
http://www.flsart.org/

