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The Village of Woodmere  
"Gateway to the Chagrin Valley" 

27899 Chagrin Boulevard• Woodmere Village, Ohio 44122  

Village Hall 216-831-9511 Fire Station 216-292-4103 ext. 1232/1234 

 

 Johnny J. Brewington                                            Dial 911 for Emergency Service                      

 Fire Chief 

 

 

TO: Mayor Benjamin I. Holbert III and Members of Council 
 
SUBJECT: Monthly Report to Council – November 2021 
                                                                    (Reporting Period: 10/14 /21 to 11/9/21) 
 
Meetings: COVID-19 Workforce Shortage, FirstNet, Leveraging City and Community Partnership to Address  
                   Ohio Billing EMS and Fire Solution, COVID-19, Ohio Fire Chiefs (Legislative and Safety, Health and     
                   Wellness) and Cuyahoga County Fire Chiefs 
 
Fire Prevention: Pet People and Sur La Table 
 
Public Relation: Lift Assist and Smoke Alarms 
 
Received Mutual Aid (Pepper Pike) 
 
Station: Exhaust system unit damage, Engine 1 (Generator Exterior Switch, Ladder Rack, Pressure Relief Value   
              are Out of Service; Warning Lights and Jump line Switch are malfunctioning and air pressure leak),    
              SCBA Cylinders (End of life-15years), Suction Unit Battery (End of Life – Likepak-12 Batteries and    
              Cascade System (Out of Service), portable/apparatus radios nearing end of life/software mandate)  
             and need turn-out gear for new employees. 
                                        
Staffing: Scheduling Impact of COVID-19:  4 Home Quarantines, 7 Positive COVID-19 EMS Transports,     
                3 Members Tested COVID-19 Negative, 8 Members Tested COVID-19 Positive and 1 member  
                resigned. 
 
Training: EMS: Care of Pediatric COVID-19 Patients, Hand and Wrist Injuries, Neuro Case Studies, Driver’s  
                           Training, OB/GYN and Van Assessment, The Changing Landscape of Youth Suicide and Suicidal  
                           Behavior, Trouble Shooting Stryker Power Loader Cot, and Vascular System Stroke Updates 
                            
Fire: Corporate Security Engagement, Crash Responder Safety Week, Crisis Communications,   
         Managing Change in Critical Rooms, Progressive Disciple, Pump Operations, Radiation Meter, and 
         Understanding Fire Apparatus Braking Efficiency, What Really Matters in Times of Crisis 
 
 Note: Submitted information for renewal of Cuyahoga County ReadyCertify Emergency Certification Program 
(First time certification was received in 2016) https://ready.cuyahogacounty.us/en-US/Ready-Certify.aspx 
 
             
 
 
 
 
 

https://ready.cuyahogacounty.us/en-US/Ready-Certify.aspx


Fire Safety Resources: November 
 

  

 

Make fire safety part of every recipe. 

 
  

Cooking is, by far, the leading cause of all home fires and home fire injuries. Thanksgiving Day 
has proven to be a particularly dangerous day; the average number of fires nearly doubles. 

You can glean more insight into the findings from 2014-2016 Thanksgiving Fire in Residential 
Buildings data snapshot. 

Take this opportunity to share cooking fire safety information and resources or share USFA’s 
social cards on your social media accounts.    

 

  

If you fry, fry safely! 

 
  

https://linkprotect.cudasvc.com/url?a=https%3a%2f%2flnks.gd%2fl%2feyJhbGciOiJIUzI1NiJ9.eyJidWxsZXRpbl9saW5rX2lkIjoxMDEsInVyaSI6ImJwMjpjbGljayIsImJ1bGxldGluX2lkIjoiMjAyMTExMDIuNDgyNTQwODEiLCJ1cmwiOiJodHRwczovL3d3dy51c2ZhLmZlbWEuZ292L2RhdGEvc3RhdGlzdGljcy9yZXBvcnRzL3NuYXBzaG90X3RoYW5rc2dpdmluZy5odG1sIn0.N87Mi_mWMlX3s9uvwEdVR0LIhFPZHNQJUrutvbrkgfM%2fs%2f505861280%2fbr%2f116314082801-l&c=E,1,mGcYjgXTJ2KRFP7JNbwtZ1OFZbRNSATevuGxqiuFwbkCoZmKS1HNdLL7AVsCfcNu-tbmEHIWWMAGe8X8ff1xtZOSKFbiycVfQ_WLOa5Yi3QZfYigESuCNvxPI7M,&typo=1
https://linkprotect.cudasvc.com/url?a=https%3a%2f%2flnks.gd%2fl%2feyJhbGciOiJIUzI1NiJ9.eyJidWxsZXRpbl9saW5rX2lkIjoxMDEsInVyaSI6ImJwMjpjbGljayIsImJ1bGxldGluX2lkIjoiMjAyMTExMDIuNDgyNTQwODEiLCJ1cmwiOiJodHRwczovL3d3dy51c2ZhLmZlbWEuZ292L2RhdGEvc3RhdGlzdGljcy9yZXBvcnRzL3NuYXBzaG90X3RoYW5rc2dpdmluZy5odG1sIn0.N87Mi_mWMlX3s9uvwEdVR0LIhFPZHNQJUrutvbrkgfM%2fs%2f505861280%2fbr%2f116314082801-l&c=E,1,mGcYjgXTJ2KRFP7JNbwtZ1OFZbRNSATevuGxqiuFwbkCoZmKS1HNdLL7AVsCfcNu-tbmEHIWWMAGe8X8ff1xtZOSKFbiycVfQ_WLOa5Yi3QZfYigESuCNvxPI7M,&typo=1
https://linkprotect.cudasvc.com/url?a=https%3a%2f%2flnks.gd%2fl%2feyJhbGciOiJIUzI1NiJ9.eyJidWxsZXRpbl9saW5rX2lkIjoxMDIsInVyaSI6ImJwMjpjbGljayIsImJ1bGxldGluX2lkIjoiMjAyMTExMDIuNDgyNTQwODEiLCJ1cmwiOiJodHRwczovL3d3dy51c2ZhLmZlbWEuZ292L3ByZXZlbnRpb24vb3V0cmVhY2gvY29va2luZy5odG1sIn0.eZMuiNj28fexy5Q9QmGAKYzOOqfwHGwKKKDr76Ha_S8%2fs%2f505861280%2fbr%2f116314082801-l&c=E,1,xkh7eHWZEeTkve3ZRiyapg_JmABDcyhk4gFWsXMr7PMGwISI9fqgOfEKA5fGHvetetiRlVN5Yp_mocN3_kEF_BWAU1nF4eYHnSAAVUlo56NHzLXiNz40&typo=1
https://linkprotect.cudasvc.com/url?a=https%3a%2f%2flnks.gd%2fl%2feyJhbGciOiJIUzI1NiJ9.eyJidWxsZXRpbl9saW5rX2lkIjoxMDMsInVyaSI6ImJwMjpjbGljayIsImJ1bGxldGluX2lkIjoiMjAyMTExMDIuNDgyNTQwODEiLCJ1cmwiOiJodHRwczovL3d3dy51c2ZhLmZlbWEuZ292L3ByZXZlbnRpb24vb3V0cmVhY2gvbWVkaWEvc29jaWFsX3Rvb2xraXRzL3Rvb2xraXRfY29va2luZy5odG1sIn0.kFTOgQkwwerjKkiWpArCZSVtE0UkFUJ94OnGmB8Omrw%2fs%2f505861280%2fbr%2f116314082801-l&c=E,1,8oTgeRkWfPagXzGhSV6igC8y7ypjgw2ZyZh5oBAihWA_2o2h392BYQ2zzwxFeNItVkR173MIpnxVn8HZXQCE7T30rhpSR-2S8MIuaJ8QofNHNbE9sdKdtoy-bA,,&typo=1
https://linkprotect.cudasvc.com/url?a=https%3a%2f%2flnks.gd%2fl%2feyJhbGciOiJIUzI1NiJ9.eyJidWxsZXRpbl9saW5rX2lkIjoxMDMsInVyaSI6ImJwMjpjbGljayIsImJ1bGxldGluX2lkIjoiMjAyMTExMDIuNDgyNTQwODEiLCJ1cmwiOiJodHRwczovL3d3dy51c2ZhLmZlbWEuZ292L3ByZXZlbnRpb24vb3V0cmVhY2gvbWVkaWEvc29jaWFsX3Rvb2xraXRzL3Rvb2xraXRfY29va2luZy5odG1sIn0.kFTOgQkwwerjKkiWpArCZSVtE0UkFUJ94OnGmB8Omrw%2fs%2f505861280%2fbr%2f116314082801-l&c=E,1,8oTgeRkWfPagXzGhSV6igC8y7ypjgw2ZyZh5oBAihWA_2o2h392BYQ2zzwxFeNItVkR173MIpnxVn8HZXQCE7T30rhpSR-2S8MIuaJ8QofNHNbE9sdKdtoy-bA,,&typo=1
https://linkprotect.cudasvc.com/url?a=https%3a%2f%2flnks.gd%2fl%2feyJhbGciOiJIUzI1NiJ9.eyJidWxsZXRpbl9saW5rX2lkIjoxMDAsInVyaSI6ImJwMjpjbGljayIsImJ1bGxldGluX2lkIjoiMjAyMTExMDIuNDgyNTQwODEiLCJ1cmwiOiJodHRwczovL3d3dy51c2ZhLmZlbWEuZ292L2ltZy9zaGFyZS9zYWZldHktdGlwcy1kaWQteW91LWtub3ctY29va2luZzEtZmlyZS4xMjAweDYwMC5wbmcifQ.qHPeku74I1puXv9jqv2UReD-V3rs3yQIPRC9MOQZbiw%2fs%2f505861280%2fbr%2f116314082801-l&c=E,1,Vm7mtispX1exuSTwl4lM8U2Yx96BcAJHM04zhqMtqvuBpB7lav1X7oQFYSSUT9sGfpeeD7Low5QKREfBWnCB6xi3CbfoB0KZgezTk5azTQ,,&typo=1
https://linkprotect.cudasvc.com/url?a=https%3a%2f%2flnks.gd%2fl%2feyJhbGciOiJIUzI1NiJ9.eyJidWxsZXRpbl9saW5rX2lkIjoxMDUsInVyaSI6ImJwMjpjbGljayIsImJ1bGxldGluX2lkIjoiMjAyMTExMDIuNDgyNTQwODEiLCJ1cmwiOiJodHRwczovL3d3dy51c2ZhLmZlbWEuZ292L2ltZy9zaGFyZS9zYWZldHktdGlwcy10dXJrZXktZnJ5ZXItcmVjaXBlLjEyMDB4NjAwLnBuZyJ9.qhwK5Bc8iV46uaThYK7L4b0yGW4BvHcYsha4udT7p9Y%2fs%2f505861280%2fbr%2f116314082801-l&c=E,1,-6ff3UXdQYkYkieNcE2SQHULEefPCauRmWefkgqfVFZivEpOyjYp5jSMUPwXiNY7XP41A1Rj64qWo8dSSrm9VkgYRSnfTI0NoHZz_JS2D2aP0A,,&typo=1


A unique risk during Thanksgiving is turkey fryers. There are 5 risks involved with frying a 
turkey: 

1. Turkey fryers can easily tip over spilling hot oil across a large area.  

2. An overfilled cooking pot will cause oil to spill over when the turkey is put inside.  

3. A partially frozen turkey will cause hot oil to splatter when put in the pot.  

4. Without thermostat controls, turkey fryers can overheat oil to the point of starting a 
fire.  

5. The sides of the cooking pot, lid and pot handles can get dangerously hot.  

The U.S. Center for Product Safety Commission (CPSC) created a video you can share to 
illustrate these risks. 

To help your community understand the risks, share the following turkey fryer safety 
messages: 

• Make sure your turkey fryer is on a sturdy, level surface and do not move it once it is in 
use.  

• Make sure your turkey fryer is at least 10 feet from your home and not under roof 
eaves.  

• Make sure your turkey is fully thawed without frost on it before you fry it. (USFA says 
24 hours for every 4 to 5 pounds.)  

• Consider using an electric or air fryer.  

• If your turkey fryer does not have a thermostat, use a kitchen thermometer that 
attaches to the side of the pot. This will help you monitor the temperature of the oil.  

• Test the amount of oil you need by filling your fryer with water. Place the turkey in the 
pot making sure the water covers the turkey by about ½ inch. Remove and dry turkey. 
Mark the water level. Dump water dry the pot and fill with oil to the marked level.  

• Always use protective oven mitts. Keep children and pets at least 3 feet from the 
turkey fryer.  

  

  

 

https://linkprotect.cudasvc.com/url?a=https%3a%2f%2flnks.gd%2fl%2feyJhbGciOiJIUzI1NiJ9.eyJidWxsZXRpbl9saW5rX2lkIjoxMDYsInVyaSI6ImJwMjpjbGljayIsImJ1bGxldGluX2lkIjoiMjAyMTExMDIuNDgyNTQwODEiLCJ1cmwiOiJodHRwczovL3lvdXR1LmJlL0hZdk1XSXZnaG5RIn0.EDm_3e6WAm3qV25jYeg_npeg-PgHo6sTVuRLzUDoHVU%2fs%2f505861280%2fbr%2f116314082801-l&c=E,1,wYtXp4oiigSAxDdKYsSDA-C6horBBJ7necU0cUp2gO1cL_DZJMGIZbRiNLB7oXLdQzt8yXOcwJzzF0e_8jo-ukh4II_w8E0ztkzSaPeTE5S-rpkiD0AJlW654NCD&typo=1

