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Pumpkin spice and Friday Night Lights!  We are still enjoying the warm weather, but fall is
officially here.  I hope you have time to enjoy the things you love the most about this season.
 
September is National Preparedness Month.  This is the time for your organization to review
its emergency plans.  Read inside for more information on how to prepare for these disasters.
 
I want to wish you and your family a Happy and Healthy Thanksgiving! Lastly, thank you to all
of our current and past servicemen and servicewomen this Veteran’s Day.  
 
Joanna Forbes, MS, SHRM-CP
Owner/Chief Consultant
Forbes Human Resources, LLC                        
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Upcoming Events
Northeast Ohio Safety Expo
Friday, October 11th 8AM to 4PM
Location:  Mahoning County Career & Technical Center
Forbes Human Resources will be at the the 2019 NE Ohio Safety
Expo!
This annual event is proudly presented by BWC’s Division of
Safety & Hygiene Youngstown Service Office, and the Mahoning
County Career and Technical Center. The expo will give you
valuable and effective information about workplace safety and
health programs. This year’s event also includes new leadership
sessions for supervisors on topics such as OSHA updates, Active
Shooter Training, Growing epidemic of drugs, and more. 
To register and for more information, click here!

Conflict Resolution Workshop
Wednesday, January 22nd
Location:  SOD Center in Salem, OH
Learn the causes of conflict and and techniques to handle it! More
information to come!
Click here to see all the list of available workshops at The SOD Center.

Thank you to the Small Business Development
Centers at Youngstown State University and Kent
State University at Tuscarawas!
 
We had great sessions of HR 101 and How to
Navigate the Waters of the Employment Cycle.
Participants from various industries such as
manufacturing, healthcare, food service, dog
training centers, and more!  Thank you to all the
participants and the SBDC!

https://info.bwc.ohio.gov/wps/portal/bwc/site/safety/resources/ne-ohio-safety-expo-featured-resource/!ut/p/z1/jZBbC4IwGIZ_Sz9gbA01vRyBh_BAlLZ2E6OmDmqTqVH9-rzpQqj0u_vgeQ-8kEEKmeJ3WfFOasWvw39kzinz4iCMLJQGOXEQKTynWPoJdlMMD2PAxe4KEd-OdnGwzey9BdkcPfpxBM3T_wHYf_vNVMCwADbJOqkga3hXA6lKDakRre7NWbSQKgF0LTVoeSm6JxCPRoNS8K434gI-3NCTjZO-LDXVtbnlOX3FIZJk8Qab0ZDS/dz/d5/L2dBISEvZ0FBIS9nQSEh/
https://sodcenter.com/training-center/courses-workshops-register


Is Your Business Prepared for Disaster?

 

Businesses and their staff face a variety of hazards:
Natural hazards like floods, hurricanes, tornadoes, and earthquakes.
Health hazards such as widespread and serious illnesses like the flu.
Human-caused hazards including accidents and acts of violence.
Technology-related hazards like power outages and equipment
failure.

 

There is much that a business leader can do to prepare his or her
organization for the most likely hazards. The Ready Business program
helps business leaders make a preparedness plan to get ready for
these hazards.  In our area, we may not have a high threat of
earthquakes or hurricanes, however, we do have a threat of floods,
power outages, and unfortunately acts of violence.  Things to consider:   

Does your business have an emergency phone chain?  
Is your online data backed up on an offsite server?  
Are you able to pay your employees if you could not get
back into your office for a period of time?
Are your employees trained in case of fire or tornado?

News Alert!
The U.S. Department of Labor announced a final rule to make 1.3 million American
workers eligible for overtime pay under the Fair Labor Standards Act (FLSA).  In the final
rule, the Department is raising the "standard salary level" from the currently enforced
level of $455 to $684 per week (equivalent to $35,568 per year for a full-year worker). 
 For more information on this final ruling, please vist dol.gov.  The final rule will be
effective on January 1, 2020.  Now is the time to review your salaried employees to
ensure you are in compliance.  Please contact Forbes HR for assistance.

National Preparedness Month is recognized each September to promote business,
family, and community disaster and emergency planning now and throughout the
year. The 2019 theme is "Prepared, Not Scared."

These are just a few things to consider while developing your emergency
preparedness plan.  For toolkits, tips, templates, and more - please visit the
Department of Homeland Security's dedicated website to emergency preparedness
Ready.gov.

https://www.ready.gov/business
https://www.dol.gov/newsroom/releases/whd/whd20190924
https://www.ready.gov/business


Medical Assistants Recognition Week

Cra�t Brewing Industry 

Medical assistants work alongside physicians,
mainly in outpatient or ambulatory care
facilities, such as medical offices and clinics. 

It's Oktoberfest season!  According to the U.S. Bureau of Labor
Statistics, the number of breweries in the United States has more
than quintupled between 2010 and 2016.  Breweries employ more
than 58,000 workers nationwide.
What does this mean for this specific industry's worker safety?  Our
neighbors to the north think it is time to focus on specific hazards in
the craft brewing industry.
 

The SafeBC (British Columbia's safety agency) has recently
dedicated a specific focus on the brewing industry.  Videos, posters,
and guides provide tips for mitigating common industry hazards such
as:  confined spaces, slippery surfaces, working at height, exposure
to high concentrations of carbon dioxide, hazardous and flammable
chemicals, dust, ladders, and unguarded machinery. It probably
won't be long until we see a similar focus on brewing in our country.  
For more information on the craft brewing industry, please visit
www.brewersassociation.org.

Medical assisting is one of the nation's fastest growing careers, according to
the United States Bureau of Labor Statistics, due to a predicted surge in the
number of physicians' offices and outpatient care facilities and the growing
number of elderly Americans who need medical treatment,  
Medical assistants are at the heart of health care and every year Medical
Assistants Recognition Week (MARWeek) is celebrated during the third full
week in October.

Medical assistants are instrumental in
helping patients feel at ease in the
physician’s office and often explain the
physician's instructions.  If you employ
medical assistants at your organization,
please visit the American Association of
Medical Assistants website to see how you
can honor them.

https://www.aama-ntl.org/news/marweek
http://www.brewersassociation.org/
https://www.aama-ntl.org/news/marweek


READY IN: 1 Hour    Yields:  6-8 Servings

1 tbsp. extra-virgin olive oil
1 large onion, chopped
1 lb. ground beef
2 garlic cloves, minced
1 tbsp. taco seasoning
kosher salt
1 (15-oz.) can refried beans
1/4 c. water
1 large bag tortilla chips
2 c. shredded cheddar
2 c. shredded Monterey jack
1/2 c. pickled jalapeños
1 (15-oz.) can black beans,
drained

November 6th is Nachos Day!

Ingredients for Nachos

Recipe

Directions

October - Breast Cancer Awareness Month
October 7-11—Customer Service Workers Week
October 6-12—Fire Prevention Week
October 20-26—Pharmacy Week
October 31—Halloween
November 3—Clocks "Fall" Back
November 11—Veterans Day
November 28—Thanksgiving

Calendar

Make these tasty Nachos Supreme for your next tailgating party!

 Preheat oven to 425º and line a large baking sheet with foil. In a large skillet over medium heat,
heat oil. Add onion and cook until soft, 5 minutes, then add ground beef and cook until no
longer pink, 6 minutes more. Drain fat.
Add garlic and taco seasoning and season with salt. Cook until meat is well browned and
slightly crispy, 5 minutes more. Add refried beans and water to skillet and stir until combined. 
On baking sheet, add half the tortilla chips and top with beef-bean mixture, half the cheese, half
the black beans, and half the pickled jalapeños. Repeat one more layer.  
Bake until cheese is melty, 15 minutes.
Scatter with tomato, avocado, and green onions. Drizzle with sour cream and hot sauce and
devour.

1.

2.

3.

4.
5.

1 avocado, diced
1 large tomato,
diced
1/4 c. thinly sliced
green onions
1/4 c. fresh cilantro
leaves (optional)
Sour cream, for
drizzling
Hot sauce, for
drizzling

Ingredients for Topping


