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During the commission meeting on Tuesday, November 17th, 2019, the
Bay County Board of County Commissioners presented a coin,
commemorating the significant support and contributions to the response and
recovery effort following Hurricane Michael. A representative from each
department was present to accept the honor for each employee in
remembrance of October 10, 2018, a day that forever changed our community.
"I think we'll never forget it [Hurricane Michael], but let's hope the
memories will be pleasant, that we'll come back and we're bigger, better,
and stronger because of it. I think it used to be 850 Strong after the storm,
and now we're going to be 850 Stronger,"
Chairman “Griff” Griffitts. 10-11-19
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Over the past 25 years,
David Otte, Roads &
Bridges Division, has
proven to be a vital
asset to Bay County.
He started as a
maintenance worker
and was promoted to
Construction Foreman
over Bridge Crew.
Thank you David.

David Hagans,Roads
& Bridges Division
has proven to be a vital
asset to Bay County,
for the past 20 years.
He is responsible for
maintaining the right of
ways with a boom axe
mower as Senior
Heavy Equipment
Operator.
Thank you David.
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Dolores M. Bonebright

Steven C. Roberson

Dorothy A. Robbins

Joan R. Bentley

James R. Faulkner

Michael A. Miller

Martin, Vincent

County Pier
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James L. George

Nicole Leeks

Barbero, Kim

Roads & Bridges
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Benjamin J. Phillips

Richard D. Zion

Kelley, David M. Roads & Bridges

30

David A. Solots

Christopher M. Lee

West, Nathan N. Roads & Bridges
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Brian L. Welborn

Nicolas J. Dickinson

Janet E. Carter

Christopher P. Fox

Wendi W. Nation

Fredrick B. Brown

John D. Conrad

David M. Kelley

Daniel B. Sawyer

Kenneth E. Duncan

James E. Firimonte

Andrew S. Owens

Curtis L. Smith

Daniel J. Gilbert

Wendall Kelly - Roads & Bridges

David A. Chasteen

Travis W. Barbee

Gregory Jackson - Mosquito Control

Lesil R. Taylor

Tamara J. Nissen

Cody Roby - Engineering

Michelle C. Gutierrez

Sharron M. Hill

Ronald Hogan - Roads & Bridges

Casey M. Sebold

Ronald E. Hogan

Kenneth Duncan - Roads & Bridges

Sarah G. Weidner

Jason W. Beck

Martina Richter - Budget

Sarah M. Burris

Carl Erickson

Jarod Mcquagge - Roads & Bridges

Richard H. Nabors

John W. Hipp

Evan Campbell - EMS

Charles N. Floyd

Ronald W. Farris

Jacob Rubel - EMS

Gabriela A. Santiago

Jonathan R. Sidney

Lori Bayless - GIS

Mark M. Bowen

Brian G. Hardin

Zackary Williams - Pier

Michael N. Rose

Daniel E. Page

Ashley Thompson - EMS

Zachery A. Heckman

Jason B. Jowers

James Henderson - Roads & Bridges

Jay A. Hunt
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EMERGENCY MANAGEMENT DIVISION

I

n October all EMS and Fire
attended training for Handtevy
and we went live November 1st.
Handtevy is a customized system
of care for pediatric emergencies
in EMS. Treating a child
appropriately in the field can
significantly increase their
probability of a good outcome.
Doing this requires more than a
"tool." Our medics are trained to
know what medications to
administer at what times and in
what situations. The enhancement
comes with allowing them to stay
in clinician mode and not asked
them to become a mathematician.
One of the issues that present itself
to the Paramedic with pediatric
emergencies is that nearly all
medications are weight-based. Not
valid in the adult world when
considering most medication
doses. For the adult patient, we
can "game plan" on the way to the
call discussing medications and
assign duties in advance to other
crew members. With pediatrics,
we fall short, not knowing the
weight of the child before so we
can plan stops that "pre-planning"
process. Handtevy works from age

and ideal weight. Dispatch can
now take a 911 call and obtains
the age of the patient just as they
normally would. They would then
relay that information to the
responding crew. It then allows
EMS to plan on the way to the call
for all medications and equipment
needs. How may you ask?
Handtevy is both a printed book
and an app that our Paramedics
will access. It has all of the math
already completed to the correct
dose. It also goes one step further
and converts it to actual milliliters
of the medication based on the
known concentrations that we
carry for our service. Ready for
more? Handtevy also takes into
account our protocols and only has
the drugs that we carry for our
service. We also have all drips and
how to mix them, and all the
correct math completed on
electrical needs for cardiovascular
emergencies too.
Still need more, no problem!
Handtevy also has real-time
documentation. Once it is selected
in the app, it time stamps it so that
when we arrive at the ER, there is
specific time-stamped
documentation. This will allow the
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receiving facility to know
precisely when and what
interventions were completed to
aid in the care of the pediatric
patient. This can be sent and
printed just before EMS arrives at
the ER. This will allow the
physician to review before the
patient enters the door, thus
allowing the hospital staff an
opportunity to "game plan" as
well.
First Responders want to make
sure they have done everything
that they could for every patient
they come in contact with.
Handtevy is the complete
package! There is no double-check
my math at 2 am anymore. With
confidence and quickness, our
First Responders can now provide
aid and walk out of the hospital
knowing that they "DID DO
EVERYTHING" as quickly and
accurately as possible! This means
that our citizens are getting a
focused clinician with error-free
drug dosing at a higher rate of
speed.

through acts of kindness and
generosity! Drew’s birthday is on
December 20th. Every year, we
celebrate it by performing random acts
of kindness throughout the community
in his honor and encouraging others to
do the same. The stories that have
been shared about some of these acts
of kindness and love being shown to
others on this day will give you
goosebumps. Please join the Live Like
Drew Foundation in honoring Drew on
his birthday by performing a random act
of kindness on December 20th. Let’s
make this year’s celebration be the
best one yet!

The Live Like Drew Foundation was
established in honor of Drew MacLean
after losing him in an automobile
accident in 2012. Bay County has
provided such incredible support to the
foundation over the years and it has
been a blessing to continue to grow
each year and continue Drew’s legacy

It's too windy to hoist Old Glory,
but Ladder 1 and Tower 1
are a beautiful entrance for our
heroes at the annual
Bay County Chamber
of Commerce
First Responders' Luncheon
at Florida State University PC.
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 Did you know that more than 350,000 cardiac arrests happen outside of the
hospital? A person’s best chance of surviving a cardiac arrest is CPR from
someone nearby, maybe even from you. Would you be prepared to give CPR in an
emergency situation? While some Bay County employees may have had training,
chances are, a lot of you are still not CPR/AED certified and would not know how to
handle a sudden cardiac
arrest event. CPR training
for employees can not only
save lives but it can also
improve workplace safety.
 Did you know that Bay
County offers this training
free to all employees who
are interested? If you are
interested in CPR/AED
training you should let your
supervisor know so he or
she can take the steps to get you signed up for the next CPR class being offered.
CPR/AED training is generally offered monthly and is conducted by Joey Farrill,
Risk Management Assistant Director. Remember, CPR/AED training is
knowledge you won’t just use in the workplace, but knowledge that you will carry
with you confidently everywhere you go.

6

Heating equipment is the second leading cause of home fires in the United States. More than
65,000 home fires are attributed to heating equipment each year. These fire result in hundreds of
deaths, thousands of injuries and millions of dollars in property damage.
Portable electric space heaters can be a convenient source of supplemental heat for your home
in cold weather. Unfortunately, they can pose significant fire and electric shock hazards if not
used properly. Fire and electrical hazards can be caused by space heaters without adequate
safety features, space heaters placed near combustibles, or space heaters that are improperly
plugged in.
Safety should always be a top consideration when using space heaters. Here are some tips for
keeping your home safe and warm when it’s cold outside:





Make sure your space heater has
the label showing that it is listed

by a recognized testing laboratory.
Before using any space heater,
read the manufacturer’s
instructions and warning labels
carefully.

Inspect heaters for cracked or
broken plugs or loose connections
before each use. If frayed, worn or




damaged, do not use the heater.  Locate space heaters out of
Never leave a space heater
high traffic areas and doorways
unattended. Turn it off when
where they may pose a tripping
you're leaving a room or going to
hazard.
sleep, and don't let pets or
 Plug space heaters directly into
children play too close to a space
a wall outlet. Do not use an
heater.
extension cord or power strip,
Space heaters are only meant to
which could overheat and
provide supplemental heat and
result in a fire. Do not plug any
should never be used to warm
other electrical devices into the
bedding, cook food, dry clothing or
same outlet as the heater.
thaw pipes.
 Place space heaters on level,
Install smoke alarms on every
flat surfaces. Never place
floor of your home and outside all
heaters on cabinets, tables,
sleeping areas and test them once
furniture, or carpet, which can
a month.
overheat and start a fire.
Proper placement of space
 Always unplug and safely store
heaters is critical. Heaters must
the heater when it is not in use.
be kept at least three feet away
from anything that can burn,
including papers,
https://www.esfi.org/resource/space-heater-safety-tips-146
clothing and rugs.
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Christmas ADOPTION Ideas
For more adorable faces, go to:
https://www.baycountyfl.gov/150/Adoptions
The local PetSmarts will give out a coupon book and some goodies for
new adopters that take in their adoption packet to them.

BAY COUNTY
EMERGENCY SERVICES

We are very proud of all our first responders! Three of our heroes took home awards
today at the Bay County Chamber of Commerce First Responder Appreciation Luncheon!
 #BCEMS Paramedic Kelly Guillory was named EMS Responder of the Year for her outreach
and donations to Waller Elementary school.
 #BC911 Telecommunicator Brandi Tew was 911 Responder of the Year for her mentoring and
training efforts for both the County and the Bay County Sheriff's Office.
 #BC911 Coordinator Lesil Taylor was awarded the The Eye Center Of Northwest Florida Lasik
for Heroes award and will receive a FREE custom Lasik procedure!
The Bay County Honor Guard presented colors and our own singing firefighter Nate Pennington
sang the national anthem.
Officer Bobby White with the Basketball Cop Foundation gave an inspirational keynote challenging
our first responders to find their legacy.
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Santa will be arriving by
HELICOPTER at 2:30pm.
He will be available for photos.

Candy Cane Hunt - 3:00pm
Make your own
Christmas Ornaments as
you wait to see Santa!
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FREE EVENT
...bring the
whole family!

H

oliday dinners usually feature ham and turkey. You
may start having left-over sandwich nightmares after eating turkey for the next six weeks! Many Florida
families choose fresh seafood as a delicious and healthy addition to their traditional holiday meals.

This is a great time of year to purchase and enjoy seafood. There is quality fish, shrimp, and shellfish currently at your
local grocery store or seafood market. Usually with the holidays, there’s more time to explore new recipes in the kitchen.
Fresh ingredients are the key to any good recipe and helps ensure healthy eating. The National Oceanic and
Atmospheric Administration (NOAA) FishWatch website (www.fishwatch.gov) provides consumers with information
regarding seafood nutrition, safety, and sustainability.
FishWatch suggests the following when shopping for fresh fish:
 To be sure the safety of seafood is being properly preserved,
only buy fish that is refrigerated or properly iced.
 Fish should be displayed on a thick bed of fresh ice that is
not melting & preferably in a case or under a cover.
 Fish should be arranged with bellies down so the melting ice
drains away from the fish, reducing chances of spoilage.
 Fish should smell fresh and mild, not fishy, sour, or ammonia
-like odors.
 A fish’s eyes should be clear & bulge a little (except for a few
naturally cloudy-eyed fish types, such as walleye pike).
 Whole fish and fillets should be firm and spring back when pressed.
 Fish should have shiny flesh and bright red gills free of slime. Dull flesh could mean the fish is old. Note: Fish fillets
that have been previously frozen may have lost some of their shine, but they are fine to eat.
 Fish fillets should display no darkening or drying around the edges. They should have no green or yellowish
discoloration and should not appear dry or mushy in any areas.
Fresh Florida Oysters are almost as
popular during the holidays as pecans
and walnuts; they are just a little more
difficult to crack! Oysters are a
welcomed addition to any meal, as side
dishes, appetizers, or snacks between
larger meals. You’ll enjoy finding great
ways to prepare this nutritious shellfish.

Consumption of raw seafood such as
oysters is not recommended for those
whose immune systems are
compromised. For example, patients
completing chemotherapy or folks with
blood or digestive disorders are at a
higher risk for contracting bacterial
infections. Ask your doctor if you have

a question whether you are at higher
risk. Properly cooked oysters (plump,
opaque, and curled edges) are healthy
choices. Cooking kills bacteria
associated with raw seafood. For more
information on oyster consumption and
recipes visit http://safeoysters.org

UF/IFAS Extension Faculty, Horticulture
Bay County Extension - 8 E. 14th Street, Panama City, FL 32401
Main Number 850-784-6105 Google voice 850-270-7424
Web http://sfyl.ifas.ufl.edu/bay/
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(Continued on page 11)

(Continued from page 10)

One recipe that complements the traditional bird is oyster dressing. With this recipe you
can enjoy both turkey and seafood together. For more oyster and seafood recipes like this
one, visit www.fl-seafood.com
Ingredients:
12-ounces Florida oysters
½ c. Florida celery, chopped
½ c. Florida onion, chopped
¼ c. butter
4 c. day-old bread cubes
1 tbsp. fresh Florida parsley, chopped or 1 tsp. dried parsley
1 tsp. sage
½ tsp. salt
1/8 tsp. poultry seasoning
1/8 tsp. teaspoon pepper
Preparation:
Preheat oven to 325° F. Drain oysters;
reserve liquid. Remove any remaining shell
particles. Chop oysters. Cook celery and
onion in butter until tender. Add oysters and
oyster liquid to vegetables; cook for 10
minutes. Combine oysters, cooked
vegetables, bread cubes and seasonings in a
large bowl; mix thoroughly. If stuffing seems
dry, moisten with additional oyster liquid or
chicken broth. Bake dressing in a greased casserole dish for 30 minutes.
For more information, contact the UF/IFAS Extension Bay County Office at 850 -784-6105. Please visit us at 2728
E 14 St Panama City, Florida.
An Equal Opportunity Institution. UF/IFAS Extension, University of
Florida, Institute of Food and Agricultural Sciences, Nick T. Place,
Dean for UF/IFAS Extension. Single copies of UF/IFAS Extension
publications (excluding 4-H and youth publications) are available
free to Florida residents from county UF/IFAS Extension offices.
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Something happens at this time of year all across Germany: Pretty little stalls huddle
together, filled with glistening decorations, hand-crafted baubles and figurines, homemade candles and roasted chestnuts. The sounds of children’s laughter, sleigh bells, and
choir singers fill the night air.
Mouth-watering aromas of sizzling bratwurst, hot chocolate and mulled wine, gingerbread
and candied toasted almonds waft through the stalls. The Christmas markets are here,
signaling the beginning of Advent. For centuries, Christmas markets brought cheer to
weary villagers and added a touch of light and color to the long winter nights.
Our story begins in the late Middle Ages in parts of the former Holy Roman Empire, dating
back to around 1296 when Emperor Albrecht I granted shopkeepers in Vienna the rights
to hold a market for a day or two in early winter, so that townspeople could stock up on
supplies to last through the cold months. Winter Märkte began to spring up all over
Europe.

Pictured above: 147-feet tall Christmas tree in Dortmund, 2019

It was the winter markets that eventually became known as Christmas Markets — the
earliest of which are claimed to be in Germany: Munich in around 1310, Bautzen in 1384,
and Frankfurt in 1393.
Christmas markets combine the charm of tradition with the excitement of an open-air
marketplace. They help rekindle the enchantment of our childhood memories… Many
handmade items, toys, books, Christmas tree decorations, Nussknacker (carved
nutcrackers), food specialties such as the Christstollen (a cake-like bread with candied
fruit), carousels and handcrafted nativity scenes can be found at the more than 2,500
German Christmas Markets.
The most famous market is the Christkindlesmarkt is a Christmas market that is held
annually in Nuremberg, Germany. The “largest Christmas tree in the world” is in
Dortmund made up of 1,700 red spruces installed as one, with a total height of 45 meters
(147 feet) tall.
Submitted by: Martina Richter - Budget Office Staff Assistant
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Proceeds benefit Shaddai Shriners & are not tax deductible.

It's a boy! Congratulations to Lt. Travis Williams and his wife
Krysta on their perfect new addition! He joins two adorable big brothers.
We love our #FireKids and can't wait to meet this little fella!
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bunkhouse
sleeps up to 10
showroom condition
never hooked up to sewage

 very nice-even has an outside kitchen!

kbarbero47@yahoo.com or call Kim 850-867-1037
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