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OUR SERVICES
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06/12-CPR class 9am at CCHC
06/19-Juneteenth cchc closed
06/20- First day of summer
06/22-Food truck festival 3-8pm
Historic courthouse square

Keep Reading to meet
our new

Environmental Health
Specialist

Don’t forget to use
sunscreen this

summer

Pregnancy testing/counseling
STD/STI testing and treatment
WIC services
Health education
Covid testing
Immunizations (including covid+flu)
Food Service Inspections
Vital Records
Health Education/Promotion

Ensure your family’s safety on your summer
roadtrips with free car seat Installation

Inspections at CCHC

https://www.surveymonkey.com/r/L6DQDJC?fbclid=IwZXh0bgNhZW0CMTAAAR1p2y0sB_oqyvv0Gt6wLLbOchOce_dB0C9zsQ678AB7PaBhK2OOD1JmkYQ_aem_ARBCrNDEdr7hiauvbwR7ooPQhr5mrCee7bD5aBicBPO7CbAUY0QVbESJmBMXo60XEcvYYzyeFDOBkG4he5GvnhSD


The creation of the Carter County Health Center Strategic
Plan 2024-2028 was a comprehensive and collaborative effort.

We engaged various stakeholders, including staff, board
members, and community representatives, through surveys and

focus groups to gather diverse insights. 
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Strategic Plan 

Top 3 Priorities
Operational Excellence

Workforce Development

Community Engagement

Responsibilities were assigned, timelines set, and Key Performance
Indicators (KPIs) established to measure progress. Our rigorous

monitoring and evaluation process, along with continuous community
feedback, ensures that our strategic plan remains dynamic and aligned

with the needs of Carter County.

An environmental scan was
conducted to analyze internal and

external factors, followed by a SWOC
analysis to identify our strengths,
weaknesses, opportunities, and

challenges. 

Click here for our
full strategic plan

https://cartercountyhealth.org/wp-content/uploads/2024/05/CarterCountyHealthCenterStrategic-Plan-2024-2028-PDF.pdf
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CCHC has seen an increase
in Tick-Borne Illnesses

earlier in the year
compared to last year’s

communicable disease data
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Please welcome our new Environmental Health
Specialist, Olivia Price. She will be serving the Carter and

Reynolds County areas completing food Service,
lodging, and childcare inspections

NEW EMPLOYEE SPOTLIGHT

If you have a food service or
lodging complaint, please click

here

Olivia has previous experience with
Environmental Public Health and
has a bachelor degree in Animal

Science from MSU. She is excited to
return to the public health field and

give back to the community

https://cartercountyhealth.org/food-service-form/


FPHS MODEL SPOTLIGHT
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Organizational Administrative
Compentencies

Missouri's Foundational Public Health Services (FPHS) model describes a
minimum set of fundamental services and capabilities that must be available in

every community in order to ensure Missouri’s public health system delivers
equitable opportunities for good health to all Missourians. 

For more
information from

HealthierMO, click
here

In order to deliver foundational public
health services, public health agencies

should achieve competency in cross
cutting organizational administrative

skills such as leadership and
governance, information technology,

human resource services, legal
services, financial management,

contract and procurement services,
and facilities and operational

management

https://www.healthiermo.org/fphs-model
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The Missouri Department of Health and Senior Services (DHSS), in
collaboration with the Public Health Accreditation Board (PHAB), is

spearheading groundbreaking public health transformation
initiatives in Missouri. This partnership aims to enhance the quality
and performance of public health services across the state. These
efforts are crucial in addressing emerging health challenges and

ensuring that Missouri's public health system remains robust and
responsive. By focusing on innovation and continuous

improvement, DHSS and PHAB are committed to safeguarding the
health and well-being of all Missourians

Read the full 
press release

See CCHC Accreditation
Progress Here

https://phaboard.org/news/missouri-department-of-health-and-senior-services-public-health-accreditation-board-lead-public-health-transformation-initiatives-in-missouri/
https://phaboard.org/news/missouri-department-of-health-and-senior-services-public-health-accreditation-board-lead-public-health-transformation-initiatives-in-missouri/
https://phaboard.org/news/missouri-department-of-health-and-senior-services-public-health-accreditation-board-lead-public-health-transformation-initiatives-in-missouri/
https://la.vmsgdashboard.com/VMSG_Public/Org508/Page282.html
https://la.vmsgdashboard.com/VMSG_Public/Org508/Page282.html


Have You Visited Us Recently?
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We value your feedback so we can improve our community’s
experience when utilizing our services: Please fill out our

customer satisfaction survey by copy and pasting the website
below into your browser or click here

https://forms.gle/8AAeAFsoeoGMJ49N9
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OUR RECENT QUALITY IMPROVEMENT EFFORTS

The Story Board below and the one on the following page depicts our most recent
quality improvement projects: Improving workflow in the lab and enhancing ADA

accessibility and overall cleanliness at CCHC
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OUR RECENT QUALITY IMPROVEMENT EFFORTS

If you have visited CCHC recently and have a quality improvement concern: please call 573-323-4413 and
ask to speak with Tracy our Quality Improvement Coordinator
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RECIPE OF THE MONTH
Air Fryer Chicken Parmesan

Directions

Place flour in shallow bowl. In second shallow bowl, beat eggs, garlic, 2 tablespoons water and 3/4 teaspoon
salt. In third shallow bowl, combine panko with 1/3 cup Parmesan and toss with oil.

1.

Pound each cutlet to even thickness. In large bowl, toss with lemon juice to coat. Dip each cutlet in flour, then
in eggs (letting excess drip off), then in panko mixture, patting toadhere. Transfer to parchment-lined plate.

2.

Heat air fryer to 360°F. Brush air fryer basket liberally with oil and add 2 cutlets. Air-fry until beginning to
turn golden brown, 6 minutes. Using tongs, flip and air-fry until golden brown and cooked through (165°F on

instant-read thermometer), 7 to 9 minutes more. Transfer to another plate. Repeat with remaining cutlets.

3.

Return 2 cooked cutlets to basket and top each with 4 tablespoons marinara, 1 tablespoon basil, then with
mozzarella and Parmesan. Heat air fryer to 400°F. Air-fry until cheese begins to brown, 2 to 3 minutes. Repeat

with remaining cutlets, marinara, basil, mozzarella, and Parmesan. Sprinkle with additional basil if desired.

4.

Ingredients
1/2 c. all-purpose flour
2 large eggs
1 tsp. granulated garlic
Kosher salt and pepper
2 c. panko
1/3 c. plus 2 tablespoons grated Parmesan cheese, divided
3 Tbsp. olive oil, plus more for brushing
2 8-ounce boneless, skinless chicken breasts, trimmed and
halved laterally into cutlets
2 Tbsp. fresh lemon juice
1 c. marinara sauce, divided
1/4 c. basil leaves, roughly chopped, divided, plus more for
topping
6 oz. low-moisture mozzarella cheese (do not use fresh),
coarsely grated

NUTRITIONAL INFORMATION (per serving):
About 690 calories, 32 g fat (11 g saturated),

45 g protein, 1,240 mg sodium, 52 g
carbohydrates, 3 g fiber


