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ISLAND COUNTY COVID Response has received a limited number of the new bivalent boosters in its first shipment, but more are expected to arrive in the coming weeks, according to Paul Shimada, COVID Response vaccine program coordinator.
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Bivalent boosters clear last hurdle
to going into arms in Washington
Omicron COVID
vaccine boosters
now authorized for
certain individuals

Bivalent boosters aim to provide
better protection from currently-circulating variants of COVID-19
With approval by the Western States
Scientific Safety Review Workgroup
this past week, the Washington State
Department of Health healthcare
providers may begin offering omicron

variant-targeted bivalent booster doses
of the Pfizer-BioNTech and Moderna
COVID-19 vaccines.
Western states approval followed authorization by the U.S. Food and Drug
Administration, and recommendations

See BIVALENT, page 2

PAUL SHIMADA, left photo, vaccine program coordinator for Island
County COVID Response, moves shipments of vaccine, carefully packed
in dry ice, to on-site cold-storage units. Shimada said Pfizer vaccine is
stored in the ultra-low temperature freezer at -130°F to -76°F until expiration date or in the refrigerator at 36°F to 46°F for 10 weeks. Moderna is
stored in the freezer at -58°F to 5°F until expiration date or in the refrigerator at 36°F to 46°F for 30 days. Novavax is stored in the refrigerator at
36°F to 46°F until expiration date. COVID Response transfers vaccines to
local providers using a Vericor CoolCube system designed for transporting
vaccines at frozen or refrigerator temperatures.
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BIVALENT: COVID boosters clear final hurdle
Continued from page 1

from the Centers for Disease Control
and Prevention’s Advisory Committee
on Immunization Practices.
The bivalent vaccines combine the
companies’ original COVID-19 vaccine compositions with BA.4 and BA.5
spike protein components, providing
additional protection by targeting variants that are more transmissible and
immune-evading.
The primary COVID-19 vaccine
series will stay the same, given their
proven efficacy in preventing serious
illness, hospitalization, and death from
COVID-19.
DOH’s updated booster dose recommendations are as follows:
• People ages 12-17 who have
completed a primary vaccine series can
receive the Pfizer-BioNTech bivalent
booster at least two months after their
most recent dose. They cannot receive
the Moderna bivalent.
• People 18 and older who have
completed a primary vaccine series can
receive Moderna's or Pfizer's bivalent
booster at least two months after their
most recent dose.
• Those ages 5-11 who have com-
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pleted Pfizer-BioNTech’s primary vaccine series should continue to receive
the company’s original monovalent
booster at least 5 months after their
most recent dose.
• Children ages 6 months – 4 years
are currently not authorized for any
COVID-19 booster doses.
• People ages 12 and over who
currently have appointments to receive
COVID-19 booster doses will need to
contact their providers to ensure the bivalent booster is available; if not, those
appointments will need to be rescheduled, as the former monovalent booster
doses are no longer authorized for this
age group.
“We’re excited this updated bivalent
booster will help increase protection
against the omicron variants as we head
into the fall season,” said Tao Sheng
Kwan-Gett, MD, MPH, chief science
officer for DOH.
“As SARS-CoV-2 changes, so must
the tools we use against it – this update
helps ensure that vaccines and boosters
will continue to be the most effective
ways to reduce the risk of hospitalization and death, and keep those most
at-risk healthy and safe.”

An initial allocation of 191,100
bivalent booster doses became available
during the week of Sept. 5.
Subsequent weekly allocations will
build the state’s inventory levels over
time.
DOH urges the public to remain patient, as it expects initial demand to exceed available inventory before resolving in the coming weeks, and to visit
Vaccine Locator or call the COVID-19
Information Hotline at 1-800-525-0127
to find available resources near them.
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Inslee to lift remaining proclamations
Gov. Jay Inslee announced Sept. 8 the
upcoming rescission of all remaining
COVID-19 emergency proclamations
and state of emergency by Oct. 31.
Nearly three-quarters of the governor’s 85 COVID-19 emergency orders
have already been lifted, and an additional 13 healthcare related orders will
end Oct. 27.
The remaining 10 orders to be lifted
on Oct. 31 include the underlying state
of emergency.
“We’ve come a long way the past two
years in developing the tools that allow
us to adapt and live with COVID-19,”
Inslee said. “Ending this order does
not mean we take it less seriously or
will lose focus on how this virus has
changed the way we live. We will continue our commitments to the public’s
well-being, but simply through different tools that are now more appropriate
for the era we’ve entered.”
Though the state’s emergency orders
are ending, public health leaders continue to emphasize the importance of
vaccines and masks in keeping communities safe. Vaccines and therapeutic
treatments are available to prevent
hospitalizations and death.
However, COVID-19 remains one
of the deadliest infectious viruses in
the United States. The virus kills more
than 300 people nationally every day,
including more than 10 people a day in
Washington state.
“Governor Inslee’s rescission of these
remaining emergency orders marks
an important transition for the state of
Washington, but that does not mean
that COVID-19 is not in our state anymore,” said Secretary of Health Umair
A. Shah, MD, MPH. “We must move
forward from a pandemic response to
adapting our behaviors to coexist with
the COVID-19 virus. Through the
continued diligence of Washingtonians,
combined with access to resources like
the Say Yes! COVID Test program, WA
Notify, and Care-A-Van, we will continue our path to recovery.”
Washington was the first state in the
U.S. with a reported case of COVID-19.
Inslee enacted measures that his office
said resulted in one of the lowest per

capita death rates in the nation.
Washington legislators also approved
relief measures to help businesses and
households with the financial impacts
of the pandemic, including expanded
unemployment benefits, rent assistance, an eviction moratorium, utility
assistance, and numerous small business grant and assistance programs.
The statewide Face Covering Order issued by the state Department of
Health will remain in place for health
care and long-term care settings, as well
as correctional facilities under certain
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circumstances after the state of emergency ends.
The governor said he is also looking
at options to ensure there are protections for workers who choose to wear a
mask in their workplace.
Vaccination requirements for health
care and education workers will end,
but employers will continue to be able
to require them if they choose. Inslee
has already announced that COVID-19
vaccination will remain a condition of
employment for most Washington state
agencies.
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RARELY FATAL, taking steps to prevent getting monkeypox can help to prevent the spread of the viral disease.

Chance of getting monkeypox slim,
but it's still wise to be cautious
With one confirmed case of monkeypox reported in Island County and just
over 500 cases throughout Washington state, the threat of contracting the
disease remains low for most people,
according to Dr. Shawn Morris, Community and Family Health manager for
Island County Public Health.
Monkeypox, or MPV, is rarely fatal.
In fact, there has been one confirmed
death from MPV reported during the
current outbreak in the United States.
Nonetheless, Island County health
officials recommend taking precautions
to avoid contracting the disease.
“Island County Public Health encourages healthcare providers to rule
out monkeypox for any patient who has
a rash consistent with the virus,” said
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Morris. “We are available as a resource
for residents and healthcare providers
and can help coordinate access to testing, vaccination and treatment.”
“Cases can occur with any type of
close contact, and among any patient
demographic, regardless of age, social
history, or gender or sexual identity,”
Morris added.
A rare viral disease, MPV can spread
from animals to humans, and then
from one person to another. People
with monkeypox get a rash that may
be located on the genitals, anus, hands,
feet, chest, face or mouth. The rash will
go through several stages, including
scabs, before healing. The rash can initially look like pimples or blisters and
may be painful or itchy.

Other symptoms of monkeypox can
include: fever, headache, muscle aches,
swollen lymph nodes, chills and respiratory symptoms such as sore throat,
nasal congestion or cough.
Monkeypox symptoms usually start
within three weeks of exposure to the
virus, according to Morris. If someone
has flu-like symptoms, they will usually
develop a rash one to four days later.
A person infected with MPV may
experience all or just a few of the
symptoms. Some people exhibit flu-like
symptoms before getting the rash, some
get a rash first followed by other symptoms and others only experience a rash,
according to health experts.

See MPV, page 5
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MPV: Steps can help you to avoid monkeypox
Continued from page 4

While MPV disproportionately
impacts gay, bisexual and other men
who have sex with men, anyone one
can get the disease regardless of sexual
orientation or gender identity. And
although most people recover in two to
four weeks, the disease can be serious,
especially for those people who are immunocompromised, children or people
who are pregnant.
Morris recommends taking a number of steps to prevent getting MPV,
including the following:
• Avoid close, skin-to-skin contact
with people who have a rash that looks
like monkeypox.
• Do not touch the rash or scabs of a
person with monkeypox.
• Do not kiss, hug, cuddle or have
sex with someone with monkeypox.
• Do not share eating utensils or
cups with a person with monkeypox.
• Do not handle or touch the bed-

ding, towels, or clothing of a person
with monkeypox.
• Wash your hands often with soap
and water or use an alcohol-based hand
sanitizer.
To keep from spreading the infection:
• You can spread monkeypox from
the start of symptoms until the rash has
fully healed, which can take two to four
weeks.
• Contact your healthcare provider
and Island County Public Health at
360.914.0837 or 360.678.8246.
• Stay home except for getting health
care. Separate yourself from other people and from animals (mammals). Do
not share bedding, towels, dishes, or
utensils. Wash your laundry and dishes
separately and routinely disinfect commonly touched surfaces and items.
• Restrict family, friends, or other
visitors to those with an essential need
to be in the home.
• Have somebody else take care
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of animals (mammals) like pets and
livestock.
• Avoid use of contact lenses to prevent accidental eye infection.
• Avoid shaving rash-covered areas
of the body as this can lead to spread of
the virus.
• Do not use public transportation
(airplane, bus, taxi, shared car).
• Wear a well-fitted medical mask when
in close contact with others at home.
Morris said Island County has coordinated with healthcare providers in the
community to ensure access to testing
for MPV on Whidbey and Camano
islands. Healthcare providers may reach
out to Island County Public Health at
360.914.0837 for assistance with testing.
“We encourage anyone who has
symptoms of monkeypox, or anyone
who has been in close contact with
someone diagnosed with monkeypox in
the last 21 days to contact a healthcare
provider to see if they should be tested,”
Morris said.
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PROPER SELECTION, storage and preparation of foods can help reduce your chance of getting a foodborne illness. Your fridge should be kept
at 40 degrees F or lower. Your freezer should be kept at 0 degrees F or lower.

September is Food Safety Education Month

Don’t let foodborne illness take
you down, focus on prevention

A

n estimated one in six Americans get foodborne illness
every year, but you can help
protect yourself and others
from getting sick, according to
Island County Public Health Environmental Health Specialist Raymond Campa.
September is National Food Safety
Education Month, making it a good
time to focus on key illness prevention
steps, such as avoiding cross-contamination in your kitchen.
Always follow four simple steps to
prevent food poisoning: clean, separate, cook and chill.
Raw meat, poultry, seafood, and
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eggs can spread germs to ready-to-eat
foods, like salads or food that is already
cooked.
These germs include campylobacter,
salmonella, clostridium perfringens,
and E. coli. These germs can make people sick and even lead to hospitalization
and death in serious cases.
Key to avoiding cross-contamination
is to keep raw meat, poultry, seafood,
and eggs separate from foods that won’t
be cooked before you eat them – readyto-eat foods – when grocery shopping
and preparing food in the kitchen.
If, however, you suspect you may
have food poisoning, Campa offers

the following ways you can help Island
County officials solve a foodborne
illness outbreak.
First, Campa said, talk to your
healthcare provider. Ask them if you
should be tested for a foodborne disease. They may collect a sample of your
stool or blood for testing.
Many healthcare providers are
now using rapid tests that give a result
quickly – often while you wait in the
office.
Second, he said, log everything you
ate and what you did, keeping in mind

See MONTH, page 9
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HELP

Safety Tips for handling and preparing common foods
AVOID

Type of FOOD
MEAT & POULTRY

Prevent Food
Poisoning!

Better CHOICE

Raw or undercooked meat or
poultry

Meat or poultry cooked to a safe
internal temperature. Use a food
thermometer to check
https://www.foodsafety.gov/keep/charts/mintemp.html

SEAFOOD

DAIRY
EGGS

SPROUTS
VEGETABLES
CHEESE

Raw or undercooked fish,
shellfish, or food containing raw
or undercooked seafood, such as
sashimi, some sushi, and ceviche.

• Seafood cooked to 145°F
• Canned fish and seafood
• Refrigerated smoked seafood in a
cooked dish, such as a casserole

Unpasteurized (raw) milk

Pasteurized milk

Foods that contain raw or
undercooked eggs, such as:
• Homemade Caesar salad dressing
• Raw cookie dough
• Eggnog

Use pasteurized eggs and egg
products when preparing
recipes that call for raw or
undercooked eggs.

Raw or undercooked sprouts, such
as alfalfa, bean, or any other sprout

• Cooked sprouts
• No sprouts

Unwashed fresh vegetables,
including lettuce and salads

• Washed fresh vegetables,
including salads
• Cooked vegetables

Soft cheeses made from
unpasteurized (raw) milk, such as
queso fresco, blue-veined, feta,
Brie, Camembert

Accessible version: http://www.cdc.gov/foodsafety/communication/foods-safety-tips.html

• Soft cheeses that are clearly
labeled “made from pasteurized
milk”
• Processed cheeses, cream cheese,
mozzarella, hard cheeses
CS296105-A

www.cdc.gov/foodsafety

MONTH: Preventing foodborne illnesses
Continued from page 8

the food that you last ate may not be the
food that made you sick. It often takes
two to three days to start feeling ill after
eating contaminated food. Sometimes it
can take even longer.
Campa says to write down the following:
• Everything you remember eating
the week before you got sick;
• The names of restaurants at which
you ate, and events and parties you
attended;
• Contact with pets or other animals.

Animals can carry and spread the
same germs that cause outbreaks such
as salmonella and E. coli;
• Gather any grocery or restaurant
receipts you kept.
Third, report your illness to Island
County Public Health, Campa said.
"Promptly reporting your illness helps
us identify foodborne outbreaks. We
work with state and local health officials
to track reports of illnesses and look
for groups of people who have similar
illnesses and ate the same foods."
You can also call the Food Safety
Program at 360.679.7350.
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"We may interview you over the
phone to find out what you ate and did
in the week before you got sick," Campa
said. "We may also ask for copies of
receipts or leftover food for testing.
Even if you're not sick, Campa
recommends that you enroll in shopper
card programs that track your purchases and keep receipts for groceries. He
also recommends keeping food labels
and following food safety tips.
For more information, go to the CDC
food outbreaks website or its food safety
website.
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FIVE SIGNS of SEVERE

FOOD POISONING
Do you have these symptoms?

IF SO, SEE A DOCTOR!

Bloody diarrhea

Frequent vomiting

Fever higher than
102°F

Dehydration

1

2

3

4

5

8

9

10

11

12

8

16

17

18

Diarrhea for more
than 3 days
CS297043

www.cdc.gov/foodsafety
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State DOH offers food safety tips
Each year, thousands of Washington residents become
sick because of food that is prepared in an unsafe manner.
Follow these precautions to help prevent foodborne illness.

When Buying

Keep hot foods hot (above 140 degrees F). Use warming
trays, when possible.
Keep cold foods cold. Nest dishes in bowls of ice, when
possible.
Don’t serve drinks or foods that are made with raw eggs.

Keep raw meats separate from other foods (especially
fruits and vegetables) in your shopping cart and grocery bags.
When Storing
Raw meats that are wrapped for display often leak. Put meat
Refrigerate leftovers immediately.
into a plastic bag to prevent drips that may contaminate other
Reheat all leftovers (or previously cooked foods) to at least
food.
165 degrees F.
More resources addressing food safety resources for you
When Preparing
and
your family are available online.
Always wash hands before you begin to prepare food and
after handling raw meats. Use warm water, soap and paper
towels. Clean-looking hands can be contaminated with millions of germs. Inadequate hand washing is a leading cause of
foodborne disease today.
FOR A SAFE PLATE,
Keep your kitchen and utensils clean. Sanitize cutting
boards, knives and countertops that come into contact with
DON’T CROSS
raw meat by using a solution of bleach water (1 teaspoon
CONTAMINATE
bleach per gallon of water) or antibacterial cleaner.
Don’t re-use wash cloths after wiping countertops, espe7 Tips to Keep Your Food Safe
cially after cleaning up raw meat juice.
Separate meat, poultry, and seafood
Wash all produce, especially if it is to be eaten raw.
from other food in shopping cart.
Fruits and vegetables should be washed by rinsing well in
running cold water and scrubbing, instead of by soaking in
standing water.
Tough-skinned produce, such as cantaloupe, should be
scrubbed with a brush or cloth during washing.
Be sure meat is thawed. Frozen or partially frozen meat is
easy to undercook.
Cook food to a safe internal temperature. Use a food thermometer. For meats, the three main cooking temperatures
Keep raw meat, poultry, seafood,
to remember are 145 for whole meats, 160 for ground meats,
Don’t wash chicken, turkey, or
and eggs separate from all other foods
other poultry.
in the refrigerator.
and 165 for poultry.
Depending upon your taste, you may want to cook the
meat to a higher internal temperature. Cook meats to the
following minimum internal temperatures:
Whole or ground chicken, turkey, or other poultry: 165
degrees F.
Ground beef, pork, hamburger, or egg dishes: 160 degrees
F.
Whole cuts (such as roasts, steaks, chops) of beef, pork,
Use one cutting board or plate for raw
Wash hands for 20 seconds with soap
meat, poultry, and seafood and a separate
veal, and lamb: 145 degrees. Allow the meat to “rest” for 3
and water after touching raw meat,
cutting board or plate for produce, bread,
poultry, seafood, or eggs.
minutes before cutting or eating.
and other foods that won’t be cooked.
Hot dogs, sausages: 165 degrees F.
Fish and shellfish: 145 degrees F.
Refrigerate foods immediately. Don’t leave food on the
counter to “cool down.” Cut or divide solid food (meat) into
small pieces and cool in uncovered containers in the refrigerator. Only cover the container after the food is below 45
degrees F.

1

When Serving

Don’t allow perishable food to sit at room temperature for
more than two hours. Keep track. After two hours, refrigerate, reheat, or throw it away.
Arrange and serve food on several small platters instead of
one large one. Keep the rest of the food either hot or cold.

2

3

4

5

6

7

Wash your utensils, cutting boards,
and countertops with hot, soapy
water after preparing raw meat,
poultry, seafood, or eggs.

Use separate plates for raw meat and
cooked meat. The same advice applies
to poultry and seafood.

LEARN MORE: cdc.gov/foodsafety
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Accessible version: https://www.cdc.gov/foodsafety/food-safety-during-a-power-outage.html

Eat Safe Food
after a Power Outage
Refrigerated or frozen foods may not be safe to eat after the loss of power.
Find out what you can do to keep food safe during a power outage, and
when you need to throw away food that could make you sick.

Before

RE

OR

GER
FRI AT

Keep appliance
thermometers in your
refrigerator and freezer.
The refrigerator should be
at 40°F or below.
The freezer should be at
0°F or below.

FRE E Z ER

Prepare for emergencies or natural disasters
Freeze containers of water
and gel packs to help keep
your food at 40°F or below.

Have a cooler handy.

40°

During

0°

4

Hours

KEEP

in a
Refrigerator

Refrigerator
& Freezer Doors

CLOSED

Buy dry ice or block ice
to keep food cold in the
refrigerator if the power might
be out for a long time.

48

Hours
in a
FULL
Freezer

24

Hours
in a
HALF-FULL
Freezer

After 4 hours without power, put refrigerated perishable foods in a cooler.
Add ice or another cold source to keep them at 40°F or below.

After

Never taste food to determine if it is safe to eat. When in doubt, throw it out.
Throw out perishable food in your refrigerator (meat, ÿsh, cut fruits and vegetables,
eggs, milk, and leftovers) after 4 hours without power or a cold source.
Throw out any food with an unusual odor, color, or texture.
Check temperatures of food kept in coolers or your refrigerator with a cold source.
Throw out food above 40°F.
If you have an appliance thermometer in your freezer, check to see if it is still
at 40 °F or below.
You can safely refreeze or cook thawed frozen food that still contains ice crystals
or is at 40 °F or below.

CS310309-A

www.cdc.gov/foodsafety
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SARS-CoV-2 lineages circulating in Washington state
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COVID-19 DATA

No. of COVID-19 cases in Washington
*
state:

1,796,044

No. of COVID-19 deaths in Washington
*
state:

14,148

No. of COVID-19 deaths in
*
Island County:

95
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* As of Sept. 13, 2022
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OMICRON BA.5
Protect yourself . Protect others.

You’re doing great! Don’t let down your guard.
Stay safe by continuing to:
• Take a rapid home test before gathering or traveling
• Keep COVID-19 vaccinations and boosters up to date
• Gather safely, preferably outdoors

•
•
•

Mask up in crowded spaces
Wash your hands with soap and water
If you’re sick, STAY HOME!

Get free at-home test kits online at
www.sayyescovidhometest.org

Contact Island County COVID Response if you are symptomatic and want to be
tested, are planning a large event and need home-test kits, or to get more
information about protecting yourself against COVID-19.

Call 360-678-2301. Hours are 8 a.m. to 4:30 p.m. Monday-Friday
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