
1 

 

Spring 2025 

ALSO IN THIS EDITION 

Message from the President - page 2 

Health Impacts of Campfire Smoke - page 3 

New CIPHI years of service recognition—page 6 

Fermented foods safety guidance: A resource for environmental public health 
professionals 
 
Tina Chen, Environmental Health & Knowledge Translation Scientist 
National Collaborating Centre for Environmental Health 

Fermented foods are growing in popularity across Canada, but there remains a knowledge gap among 

environmental public health (EPH) practitioners regarding fermentation processes and food safety con-

trols. EPH practitioners may encounter 

fermented foods in small-to-medium 

food operations such as farmers’ mar-

kets, restaurants, food premises, and 

small commercial enterprises. Many of 

these foods—including amazake, idli, 

tofu, miso, sausages, fesikh, and kim-

chi—undergo fermentation to enhance 

their flavours, textures, and shelf life. 

The fermentation process produces al-

cohol or acids that kill harmful bacteria 

that may lead to food spoilage or food-

borne illness. However, fermentation 

processes, raw ingredients, and microbi-

al cultures vary widely, making it essen-

tial for public health inspectors (PHIs) to 

have clear guidance to identify and mitigate potential food safety hazards. 

To support EPH practitioners, the National Fermented Foods Working Group – a collaboration of public 
health inspectors, food safety specialists, and industry experts across the country – developed compre-
hensive guidance to assist in evaluating the safety of fermented foods and their production processes. 
This guidance also serves as a valuable resource for fermented food producers, helping them review 
critical control points and establish best practices for safe production. This guidance provides the best 
available evidence available at the time of publication but does not replace any federal and provincial 
food safety requirements. 
 

http://www.bccdc.ca/health-professionals/professional-resources/fermented-foods
http://www.bccdc.ca/health-professionals/professional-resources/fermented-foods
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Dear CIPHI BC/YT Members, 

As we welcome the longer days and renewed energy that spring brings, I want to take a moment to 
share some exciting updates from the BC Branch. 

First, I am pleased to announce that we have welcomed several new Councillors to our Executive 
Council. Their diverse perspectives and fresh ideas are already helping us strengthen our work 
and build greater momentum for the year ahead. Expanding our 
Council allows us to enhance our focus on advocacy, professional 
development, and member engagement across the province. 

One of our key priorities this spring has been the continued devel-
opment of internal processes to better support governance and 
compliance, ensuring we uphold the standards and values that 
define our profession. This includes the introduction of new proce-
dures to maintain Councillor eligibility in line with our bylaws — a 
reflection of our commitment to accountability and strong leader-
ship, and ensuring that our governance documents are strong and 
sustainable. 

We are also actively planning for the Annual Educational Con-
ference (AEC), which will be hosted this fall in Kelowna. With 
this year marking the 100th anniversary of CIPHI BC, we are excited to celebrate this important 
milestone alongside our colleagues and friends from across Canada. The conference planning 
committee is working hard to deliver a program that honors our rich history while looking forward to 
the future of environmental public health practice. 

As always, our Branch’s strength lies in the dedication and passion of our members. I encourage 
you to stay engaged, share your ideas, and connect with your Executive Council. Together, we will 
continue advancing our profession and protecting the health of our communities. 

Wishing you all a wonderful spring season! 

Warm regards, 
 

 

Casey Neathway, MBA, CPHI(C) 
President, CIPHI BC Branch 

President’s Message 

Keep up to date on the latest news at the BC Branch 

website: 

www.ciphi.bc.ca  

 

The page also contains information on membership, con-

ferences, career opportunities, documents, and much 

more.  Check it out regularly. 

Did you know the BC Branch is on  

Facebook and Instagram? 

  

 

Click on the icon to find the 

BC Branch on Facebook and 

Like them . 

 

Click on the icon and 

Follow the BC Branch on 

Instagram. 

http://www.ciphi.bc.ca/
https://m.facebook.com/CIPHI-BC-Branch-957492074287001/
https://www.instagram.com/ciphi.bc/?r=nametag
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Molly Mastel, CIH - Industrial Hygienist 

BCCDC 

For many people, campfires are a cherished part of summer – if you sit upwind. As enjoyable as they 

may be, their impact goes beyond just watering eyes, a cough, and some smoky-smelling clothing. 

Campfires can release harmful pollutants, including particulate matter, into the atmosphere. Like smoke 

from wildfires and wood stoves, these can harm people’s health. However, who is exposed, for how 

long, and the potential indirect health effects can be different than those associated with wildfire and 

wood stoves.  

Camping is an excellent way for people to get outdoors, 
and accessing nature has been shown to help increase 
both physical and mental health. Campfires are an im-
portant aspect of that: In the US, survey respondents 
ranked the availability of a campfire above five other at-
tributes when making decisions about where to go camp-
ing. The presence of campfires does not necessarily 
mean that air quality in campsites is always poor: many 
factors can impact accumulation of smoke, such as tree 
cover, number of fires present, and weather conditions. 
However, exposures that are hazardous to human health 
can occur even over short times, especially among those 
with pre-existing conditions such as COPD and asthma. 
People with such conditions may avoid camping because 
of concerns about smoke, creating a barrier to accessing 
nature in people who may benefit.   

Even for people who are otherwise healthy, campfire smoke adds to the burden of air pollution expo-

sure that they experience over their lives. Along with wildfire smoke, home heating smoke, and other 

air pollution, campfire smoke may contribute to the development of chronic health conditions over time.  

Aside from elevated smoke within the campsites themselves, campfires can also impact the surround-
ing community. This can lead to both health harms and political and bureaucratic problems for impact-
ed municipalities as they try to balance the needs of the campsite with the needs of their constituents.  

Finally, workers at campsites may be frequently exposed to campfire smoke. While there has been lim-
ited research on the exposures of campsite workers to smoke, there has been increased concern about 
outdoor workers exposure to wildfire smoke in recent years. In BC, there are currently no smoke-
specific regulations, although employers do have an obligation to protect their employees health. In the 
US, only three states (Washington, Oregon, and California) currently have smoke-specific regulations.  

There are many potential solutions to reducing campfire smoke aside from outright bans on campfires. 
These may include: restricting the size and placement of fires; regulating what is allowed to be burned; 
prohibiting fires in response to poor air quality or certain weather conditions; and education campaigns 
around health effects of smoke. At the BCCDC, we recently conducted a small study on different ways 
to build a fire to see how it affected smoke production. There were two key takeaways from this project. 
First, any future sampling of campfires must take place across multiple days and types of weather to 
accurately understand smoke levels across the whole campfire season. Second, smoke produced from 
a fire can be reduced by changing how it is built, what is burned, and what structure is used to house it. 
We hope to use these data as a stepping stone to further testing that will help better characterize 
smoke exposures in campsites, and give tools for campsite operators and the public health community 
for reducing health harms from smoke.     

Health Impacts of Campfire Smoke 

https://pmc.ncbi.nlm.nih.gov/articles/PMC6873641/#:~:text=Green%20spaces%20have%20also%20been,disease%2C%20and%20reduced%20premature%20mortality.
https://www.canada.ca/en/public-health/services/reports-publications/health-promotion-chronic-disease-prevention-canada-research-policy-practice/vol-39-no-4-2019/climate-change-health-green-space-co-benefits.html
https://pmc.ncbi.nlm.nih.gov/articles/PMC8125471/
https://academic.oup.com/wjaf/article-abstract/28/2/78/4683572?redirectedFrom=fulltext
https://www.tandfonline.com/doi/full/10.1080/01490400.2023.2267549
https://heartlandairmonitoring.org/wp-content/uploads/2023/02/FAP-Elk-Island-Project-Summary_October-2022.pdf
https://www2.gov.bc.ca/assets/gov/environment/air-land-water/air/reports-pub/goldstream_smoke.pdf
https://www2.gov.bc.ca/assets/gov/environment/air-land-water/air/reports-pub/goldstream_smoke.pdf
https://www2.gov.bc.ca/assets/gov/public-safety-and-emergency-services/wildfire-status/current-wildfire-situation/wildfire-smoke-faq-pdf-en.pdf
https://www2.gov.bc.ca/assets/gov/public-safety-and-emergency-services/wildfire-status/current-wildfire-situation/wildfire-smoke-faq-pdf-en.pdf
https://blogs.cdc.gov/niosh-science-blog/2023/06/29/wildfire-smoke/
https://open.alberta.ca/publications/9781460140796
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 Fermented Foods Guidance—continued from page 1 

Guidance Overview 

Introduction to fermentation 

The guidance provides an overview of the fermentation process, including the role of fermentative microbes 
and fermentation standards. Fermentation is a natural metabolic process in which microorganisms break 
down complex substances into simpler substances. Common fermentation bacteria include Lactobacillus, 
Lactococcus, Enterococcus, Acetobacter as well as fungi such as moulds (Aspergillus, Rhizopus) and yeasts 
(Saccharomyces). Combined and symbiotic cultures of bacteria, moulds and yeasts (for example, SCOBY in 
kombucha) are also widely used in fermentation. 

Fermentation microorganisms may be naturally present on food surfaces or deliberately introduced to facili-

tate controlled fermentation. Improperly processed fermented foods can pose serious health risks, including 

contamination by pathogens such as Salmonella, Listeria monocytogenes, Staphylococcus aureus, and Bacil-

lus cereus. Chemical hazards from development of unintentional alcohol and biogenic amines, and over-

fermentation when pH is below 2.5 leading to acidosis are also reviewed. 

Fermentation cultures and standards 

The guidance outlines various fermentation initiation methods, including: 

• Spontaneous fermentation: using microbes naturally present in ingredients. 

• Commercial starter cultures: intentionally adding fermentative microbes to foods to initiate fermentation. 

• Backslopping: using residual live cultures from previous fermented product batches or equipment/

utensils. 

Each method presents unique challenges and risks that require careful monitoring. Key food safety consider-
ations include evaluating ingredient integrity, controlling pathogens during processing and throughout shelf 
life, and preventing spoilage microorganisms from growing. The guidance emphasizes the importance of con-
sistent critical control points, critical limits, checkpoints, and corrective actions to ensure food safety. Addition-
ally, the guidance details several standards and tests for monitoring the fermentation process and ensuring 
the safety of the fermented product. Examples include pH, water activity, humidity, and assessments for path-
ogens and chemicals such as biogenic amines, alcohol, lead oxide, copper sulphate, and zinc oxide.  
 
Fermentation processes for specific foods 

Members of the fermentation working group reviewed available literature and selected fermented foods that 

are commonly prepared and served in Canada ranging from sausages to dairy and fermented beverages. 

Some examples include fermented vegetables, sauerkraut, kimchi, dosa and idli, fesikh, among many others. 

Each chapter includes the following specific to each food: 

• Conventional fermentation processes 

• Past recalls and foodborne illness outbreaks 

• Potential hazards and food safety control challenges 

Processing flowcharts, detailing critical control points, check points, and critical limits 

Summary  

This guidance serves as a comprehensive reference for environmental public health practitioners and food 

premise operators, to ensure the safe production of fermented foods through proper ingredient selection, pro-

cess control, and adherence to microbiological standards. It reinforces the importance of sanitation measures 

in mitigating fermentation-related food safety risks. 

For more information, the full Fermented Foods Safety Guidance is available on the BCCDC website. 

https://can01.safelinks.protection.outlook.com/?url=http%3A%2F%2Fwww.bccdc.ca%2Fresource-gallery%2FDocuments%2FEducational%2520Materials%2FEH%2FFPS%2FFood%2FFermented%2FFermented_Foods_Guidance-3.1_Fermented_Vegetables.pdf&data=05%7C02%7Cvanessa.cleven%40bccd
http://www.bccdc.ca/resource-gallery/Documents/Educational%20Materials/EH/FPS/Food/Fermented/Fermented%20Foods%20Guideline%20-%203.2%20Sauerkraut.pdf
http://www.bccdc.ca/resource-gallery/Documents/Educational%20Materials/EH/FPS/Food/Fermented/Fermented%20Foods%20Guideline%20-%203.3%20Kimchi.pdf
http://www.bccdc.ca/resource-gallery/Documents/Educational%20Materials/EH/FPS/Food/Fermented/Fermented%20Foods%20Guideline%20-%203.4%20Dosa%20and%20Idli.pdf
http://www.bccdc.ca/resource-gallery/Documents/Educational%20Materials/EH/FPS/Food/Fermented/Fermented%20Foods%20Guidance%20-%203.5%20Fesikh.pdf
http://www.bccdc.ca/health-professionals/professional-resources/fermented-foods
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It is with a very heavy heart that we share the passing of Beauty Osei, 

from the Fraser Health team, on Monday, March 24. Beauty was sur-

rounded by her friends and  her church family in her last moments. 

She had been a dynamic part of the Fraser Health team for many 

years, as both an EHO and as a practice consultant, and was known 

as a very positive person, a hard worker, a good friend, and a woman 

of faith. Health Protection Manager Timothy Millard shared 

“Personally, I always appreciated her positive outlook and approach 

to anything that was in front of us as we worked together on so many 

projects over the last 10 years”.  

 

Beauty’s celebration of life was held on April 26, and was well attended by her work friends and colleagues.  

In Memoriam—Beauty Osei 

Retirement Recognition—Dan Glover 

After an incredible 34 years of dedication and service, Dan 

Glover has retired, leaving behind a legacy of hard work, hu-

mour, and unwavering commitment to environmental health.   

Dan’s journey began in the culinary world as a trained chef, 

working in various restaurants before finding his true calling 

in environmental health. He embarked  on this path in envi-

ronmental health at BCIT in 1989-1990, leading to his first 

role as an Environmental Health Officer (EHO) at the Peace 

River Health Unit in Dawson Creek from 1990-1992. 

In 1992, Dan  joined the Coast Garibaldi Health Unit, where 
he spent 25 years serving communities all over  the Powell 
River coast. As a full-service rural EHO, he handed every-
thing  from small water systems to environmental hazards, 

often being the sole officer in charge of entire Powell River area for a decade. His dedication to source pro-
tection and drinking  water was unparalleled. He tackled all manner of environmental health inspections and 
issues:  landuse setbacks, restaurant inspections, arsenic in drinking water, industrial camp inspections, sew-
age complaints, and even the occasional mystery of "bubbling, gurgling, pinkish-orange vomit splotches " on 
those complaints that come in on a Friday afternoon. 
  
Dan’s unique ability to balance serious public health concerns with humor earned him a reputation of admira-
tion and respect from his EHO colleagues, who looked to him as a mentor.   Known for his sharp wit, his leg-
endary "boots on the ground” approach,  and his ability to cut through bureaucracy with insightful one-liners, 
Dan was a beloved figure in his field. 
  
His Coast Garibaldi colleagues cherished the good times with Dan  outside of work—Christmas parties with 
"Danta Claus," blind beer tastings, and other unforgettable work traditions. Whether handling regulatory chal-
lenges,  breaking apart detailed engineering reports, or just keeping his fellow colleagues laughing,  Dan al-
ways made an impact. 
  
As he steps into retirement, Dan’s focus shifts to family, especially embracing his role as a proud grandpa. 
His colleagues at VCH bid him a fond farewell with deep gratitude for his years of service. 
Dan, you will be greatly missed, but your legacy will live on. Happy retirement and happy trails! 

Submitted by Darren Molder 
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CIPHI is proud to announce the introduction of new 60– and 70-year membership recognition pins, celebrat-

ing extraordinary dedication to the field of environmental public health. These new awards build on the 

longstanding tradition of honouring 50 years of membership, extending recognition for those whose careers 

and contributions have spanned decades. Each milestone pin symbolizes a lifetime of commitment, leader-

ship, and service to protecting community health. We are honoured to acknowledge our most enduring 

members and to celebrate the legacy they continue to inspire within their profession! 

 

Similar to the 50 year award, there is no specific action required by members to receive this recognition. 

The CIPHI Office maintains an ongoing list of those who are approaching these meaningful milestones, and 

it is double checked and confirmed with CIPHI Branch leadership to ensure nobody is missed. 

New Years of Service Recognition Pins 

YOU KNOW WHAT  

REALLY GRINDS MY 

When operators tell you: “We don’t need science, we 
need common sense” 

 

 

 

 

 

 

 

 

 

 

 

 

Please submit your “heard it a thousand time before one-liners” that you hear in the field over and over and your EPHP pet 

peeves to bcpageeditor@ciphi.bc.ca.  Let’s all share in the hilariously annoying joys of our environmental public health 

experiences. 

mailto:bcpageeditor@ciphi.bc.ca
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CIPHI BC supports students at BCIT with two Bursary Awards: the CIPHI, BC Branch Bursary 

($1,300) and the CIPHI, D.D. McNab Memorial Bursary ($1,300).  

 

CIPHI BC Branch Endowment Bursary 

The BC Branch Endowment Bursary is presented to a student enrolled in BCIT”s Environmental 

Health Program who has proven financial need as determined by BCIT Financial Aids and Award. 

This year’s recipient was Sokhan Khann. 

 

D.D. McNab Memorial Bursary 

The D.D. McNab Bursary is presented to a student enrolled in BCIT’s Environmental Health pro-

gram who has proven financial need as determined by BCIT Financial Aids and Award. It is named 

after CIPHI Life Member (1970) Donald McNab, whose profile is highlighted below. This year’s re-

cipient was Martin Bohdal. 

Congratulations, Student Bursary Recipients! 
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 CIPHI’s Expanding Leadership on the Global Stage 

CIPHI continues to strengthen its leadership in environmental public health at the international level through 
its active involvement in the International Federation of Environmental Health (IFEH), which celebrates its 
40th anniversary in 2026. Representing Canada among an environmental public health network of over 40 
countries, CIPHI plays a vital role in advancing global public and environmental health initiatives, building re-
lationships across continents, and fostering collaborative action on emerging global challenges. 

As part of CIPHI’s commitment to our international partnerships, the CIPHI Past President serves as Chair of 
the IFEH Americas Regional Group when it is Canada’s turn to lead, with the CIPHI President-Elect serving 
as the Secretary. This leadership structure ensures continuity, effective advocacy, and a strong Canadian 
voice in shaping the future of environmental public health across the Americas region, which includes the Na-
tional Environmental Health Association (NEHA) in the USA, and the Jamaican Association of Public Health 
Inspectors (JAPHI). After NEHA leadership of the Americas Regional Group for the past number of years with 
Jesse Bliss serving as chair, Casey Neathway has stepped into the role for a two-year term starting in April, 
2025. Kelsie Dale, as CIPHI President-Elect, will serve as the IFEH Americas Group secretary for that same 
term. 

After CIPHI’s participation in the planning and delivery of the IFEH Americas Region One Health Conference 
in Montego Bay, Jamaica in October 2023, discussions are underway for another conference in 2026. These 
conferences are pivotal in advancing the Americas One Health agenda, recognizing that human health, ani-
mal health, and ecosystem health are deeply interconnected—the health of the land is the health of the peo-
ple. In a world where climate change, emerging zoonotic diseases, and planetary health impacts do not re-
spect political borders, the need for global collaboration and cross-disciplinary solutions has never been more 
urgent. CIPHI’s leadership helps ensure that Canadian expertise and perspectives are part of these critical 
global conversations. 

In May 2024, CIPHI’s National President Natalie Lowdon attended the IFEH World Congress in Perth, Aus-
tralia. This major gathering brought together environmental health professionals, academics, and policymak-
ers from around the world to share research, best practices, and innovations. CIPHI’s participation highlights 
our commitment to global knowledge exchange and to driving forward solutions to today’s most pressing envi-
ronmental health challenges.  

A key part of CIPHI’s international engagement is its growing partnership with the National Environmental 
Health Association (NEHA) in the United States. Since 2021, CIPHI and NEHA leaders have participated in 
each other’s Annual Educational Conferences, continuing a tradition of collaboration and shared learning. 
This joint participation strengthens North American leadership within the global environmental health commu-
nity, supporting the exchange of strategies, innovations, and professional development opportunities. We look 
forward to welcoming NEHA leadership to our AEC this September in Kelowna, and to CIPHI participation in 
the NEHA AEC this July in Phoenix, AZ.  

Through these efforts, CIPHI is not only representing Canadian excellence but is also helping to lead global 
conversations on climate resilience, food security, water safety, urban health, disaster risk reduction and 
emergency preparedness. Our work reinforces the critical message that environmental health is the founda-
tion of public health, and that addressing today’s complex challenges requires cooperation that transcends 
politics, borders, disciplines, and sectors. 

CIPHI’s international involvement reflects the strength, leadership, and forward-looking vision of our organiza-
tion and our members. By connecting, collaborating, and leading on the global stage, CIPHI continues to build 
a stronger, healthier future for communities in Canada and around the world. 
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 SAVE THE DATE—CIPHI National AEC 2025 

Mark your calendars! We are excited to announce that the 2025 CIPHI Annual Education Conference (AEC) 
will be held in beautiful Kelowna, British Columbia, from September 21–24, 2025 at the Coast Capri Hotel. 

This year’s conference promises to be one of our best yet, with an outstanding lineup of keynote speakers 
and presenters who will inspire, challenge, and advance our work in environmental public health. Stay tuned 
— registration is expected to open in May 2025, and we encourage you to book early! 

A big thank you to everyone who submitted abstracts. The Program Committee is reviewing submissions and 
will be reaching out to authors in the coming weeks. We appreciate the time, thought, and expertise that goes 
into each proposal, and we are looking forward to building a dynamic, engaging program together. 

To keep up to date on conference details, including the agenda, keynote announcements, and registration 
information, please visit the CIPHI AEC website at ciphi.ca. 

We can't wait to welcome you to Kelowna in September for an exciting week of learning, networking, and cel-
ebrating the future of our profession! 

https://ciphi.ca
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BC Branch Executive 2025 

Branch Appointees 

BC Branch Address 

c/o Casey Neathway 

1200-601 West Broadway 

Vancouver, BC V5Z 4C2 

FAX: 604-736-8651 

info@ciphi.bc.ca  

www.ciphi.bc.ca  

Councilors 
 

 

President Casey Neathway president@ciphi.bc.ca 

President-Elect VACANT President-elect@ciphi.bc.ca 

Past President Valerie Jackson Past-president@ciphi.bc.ca 

Treasurer John Pickles treasurer@ciphi.bc.ca 

Executive Secretary Celine Hsin celine@ciphi.bc.ca 

BC Page Editor Gethsemane Luttrell bcpageeditor@ciphi.bc.ca 

BC Branch Historian Tim Roark tdroark@shaw.ca 

BOC Exam Coordinator Laura Chow Laura.Chow@vch.ca 

BOC BC Branch Rep Angela Whalen Angela.Whalen@vch.ca 

COPE BC Branch Rep Craig Nowakowski Craig.Nowakowski@islandhealth.ca 

BC Branch Webmaster Elden Chan EldenLChan@gmail.com 

 Jessica Ip Jessica@ciphi.bc.ca 

 Jackie Chiu Jackie.chiu@vch.ca 

 Tegbir Gill Tegbir@ciphi.bc.ca 

 Timothy Millard Timothy@ciphi.bc.ca 

 Nicole Pogoda Nicole@ciphi.bc.ca 

 Kuljeet Chattha Kuljeet.chattha@bccdc.ca 

 Christian Valeroso Christian@ciphi.bc.ca 

 Qiqi Ren Qiqi@ciphi.bc.ca 

 Phoebe Chan Phoebe@ciphi.bc.ca 

 Janessa Min Janess@ciphi.bc.ca 

mailto:info@ciphi.bc.ca
https://www.ciphi.bc.ca
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Editor 

Gethsemane Luttrell (Island Health) 
200 - 1100 Island Highway 

Campbell River, BC 
bcpageeditor@ciphi.bc.ca 

 
Associate Editor 

Casey Neathway (FNHA) 
105A - 3535 Old Okanagan Highway 

West Kelowna, BC 
President@ciphi.bc.ca 

 
 
 

 
Associate Editor 

Tim Roark 
3301-164A Street 

Surrey, BC V3Z 0G5 
tdroark@shaw.ca 

 
Past Editor 

Stacey Sowa (Island Health) 
3rd Floor - 6475 Metral Drive 

Nanaimo, BC 
Stacey.sowa@islandhealth.ca 

 
 

 

Editorial Team 

Editorial Policy 

The objective of this newsletter is to keep the members of the BC Branch and other colleagues informed of the local and national 

events that are of interest and importance to them. 

The views, comments, or positions of the BC Page are those of the Editorial Team or the author and do not necessarily reflect those 

of either the BC Branch or the Canadian Institute of Public Health Inspectors. 

The Editorial Team reserves the right to edit material submitted, solicited or unsolicited, for brevity, clarity, and grammatical accu-

racy. 

Advertising Policy 

The BC Branch will accept advertising relating to health & environmental issues, products, and services.  Advertisements that the 

editorial team concludes are contrary to good public health practice or environmental protection goals, or those deemed offensive 

or not in good taste, will not be accepted. 

Advertising Rates 

FULL PAGE…………..…..$75 per issue 

HALF PAGE……..……….$50 per issue 

QUARTER PAGE……….$30 per issue 

BUSINESS CARD……….$20 per issue 

There is a 25% discount for a commitment of at least six consecutive issues.  Changes can be made in the ad format or content dur-

ing this period.  Ads should be camera-ready; any extra costs necessary to prepare the ad material may be charged to the advertis-

er. 


