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by Eli Reed

ENVIRONMENTAL HEALTH 

SPECIALIST

OAKLAND — The Envi-
ronmental Health Office of 

the Garrett County Health 
Department reminds ev-
eryone that home heat-
ing appliances could be a 
source of poisonous carbon 
monoxide gas.

Carbon monoxide, or 
CO, is an odorless, taste-
less, colorless gas that can 
be fatal when inhaled. It is 
sometimes difficult to de-
termine if carbon monox-

ide is the culprit because its 
symptoms are similar to the 
flu and allergies. Low lev-
els can cause nausea, diz-
ziness, weakness, and mus-
cle aches. Higher doses can 
impair judgment, cause pa-
ralysis or coma, and poten-
tially death.

Carbon monoxide ex-
posures especially affect 
unborn babies, infants, 
and people with anemia 
or a history of heart dis-
ease. According to the U.S. 
Consumer Products Safe-
ty Commission, there are 
more than 250 carbon mon-
oxide deaths every year as-
sociated with the use of 
combustion appliances in 
the home.

Every year, nearly 5,000 
people in the United States 
are treated in hospital 
emergency rooms for car-
bon monoxide poisoning.

Any fuel-burning appli-
ance in the home is a po-
tential source of carbon 
monoxide. When applianc-
es are kept in good work-
ing condition, they produce 
little carbon monoxide. 
Problems arise when fu-
el-burning appliances are 
inadequately maintained, 
improperly operated, or 
improperly vented.

Common sources of car-
bon monoxide include 
the following: gas, oil or 
wood-fueled appliances, 
furnaces, wood stoves, fire-
places, coal stoves, char-
coal grills, cooking ranges, 
water heaters, kerosene 
heaters, portable genera-
tors, and automobiles left 
running in closed garages.

Kerosene space heaters 
are of particular concern 
in our county since many 
residents use this type of 
auxiliary heat during pow-
er outages caused by ad-
verse weather and winter 
storms.

Kerosene heaters should 
be used with extreme cau-
tion; they are not meant to 
be a primary source of heat. 

Make sure these heaters 
are vented to the outdoors 
and are equipped with oxy-
gen depletion sensors.

If a gas or kerosene heat-
er must be used in an emer-
gency, keep doors open to 
adjacent rooms of the house 
and crack open a few win-
dows. This allows enough 
air for proper combustion 
and reduces deadly carbon 
monoxide levels.

The most important way 
to reduce the risk from car-
bon monoxide is to keep 
all fuel-burning devices 
well-maintained and in-
spected for safety. Experts 
recommend having your 
fuel-burning systems in-
spected by a trained pro-
fessional every year.

Always operate a fu-
el-burning device for its 
intended purpose, make 
sure it has been installed 
correctly, and remember 
to vent these devices out-
doors.

Carbon monoxide detec-
tors can be installed in the 
home for continuous moni-
toring of dangerous CO lev-
els. These devices are simi-
lar in appearance to smoke 
detectors and are powered 
by household electrical cur-
rent or self-contained bat-
teries. They are available 
at most hardware or de-
partment stores, averag-
ing in price from $20-$40.

Most local fire depart-
ments can test carbon 
monoxide if it is suspected 
that there is a potentially 
dangerous amount of CO 
present in the home. The 
Environmental Health of-
fice can direct to the appro-
priate fire department for 
those interested in having 
thier home tested.

For more information 
concerning carbon monox-
ide safety tips or other in-
door air quality concerns, 
call Environmental Health 
at 301-334-7760.

Prevent carbon monoxide poisoning: Tips from the GCHD

From Staff Reports

BITTINGER — The 
Garrett Soil Conservation 
District held a coopera-
tor’s dinner on Nov. 15 at 
the Bittinger Mennonite 
Gymnasium. Farmers and 
landowners from around 
Garrett County attended 
the event.

Also attending were Mi-
chael Calkins, Maryland 
Department of Agricul-
ture Assistant Secretary 
of Plant Industries and 
Pest Management; Suzy 
Daubert, the Maryland 
State Conservationist for 
Natural Resources Con-
servation Service (NRCS); 
Senator Mike McKay, and 
Keith Potter, Maryland 
Department of Agricul-
ture Resource Conserva-
tion District Operations 
Manager for Western and 
Central Maryland.

Garrett County Farm 
Queen Haley Klotz was 
also in attendance.

Rodney D. McKenzie Sr. 
was awarded the Garrett 
Soil Conservation District 
2024 Conservation New-
comer Award for outstand-
ing conservation efforts 
to protect soil and water. 
McKenzie runs a beef cat-
tle farm in the Finzel area.

The GSCD 2024 Conser-
vation Cover Crop Award 
was presented to Ken-
ton and Holly Bender of 
Oakview Ridge Farm in 
Accident. The Benders re-
ceived the award for their 
dedication to protecting 
the land from erosion and 
nutrient runoff through 
cover crop installations on 
their farm over the span 
of many years. Oakview 
Ridge Farm is a dairy op-
eration. It was featured in 
the Maryland Farm and 
Harvest MPT series in 
2014.

Suzy Daubert spoke 
about funding for NRCS 
programs. NRCS assists 
Maryland farmers and 
landowners with cost-
share grants to cover con-
servation practices, in-
cluding things such as 
water, fencing, structures, 
grazing, forestry, energy 
audits, and high tunnels.

Chad Bucklew, NRCS 
District Conservationist, 
and Seth Metheny, MDA 
Garrett District Manag-
er, presented a program 
about services available to 
Garrett County residents 
and the accomplishments 
of the GSCD this past year.

For FY24, MDA provid-
ed $266,573.97 in cost-
share funding for Garrett 
County producers through 
the Maryland Agricultural 
Water Quality Cost Share 
program (MACS). NRCS 
approved contracts in the 
amount of $1.183 mil-
lion cost-share for Garrett 
County farmers and land-
owners

In October, MDA an-
nounced that MACS can 
now provide prorated 
funding for farms with one 
or more animal units. Pre-
viously, farms with fewer 
than eight animal units did 
not qualify for MACS. This 
change is intended to make 
more funding available for 
smaller family farms.

In conjunction with the 
dinner, the Garrett Soil 
Conservation District held 
a 50/50 raffle and a tick-
et auction to raise money 
for community outreach. 
Businesses donating to the 
auction included: Rigid-
ply Rafters, Firefly Farms, 
Fischer Auto, Sam’s Ag-
way, Brenda’s Restaurant 
Group, Montcroft Farm, 
Naylor’s Hardware, Fun 
Zone, Advance Auto, Uno’s 
Restaurant, Manor’s 

Home Center, and Lowes.
Community Outreach 

projects that the GSCD 
supports include the 
GSCD Scholarship fund, 
Envirothon, 4-H Fair Con-
test, FFA, and other com-
munity engagement and 
conservation education 
programs.

GSCD will be awarding 
two $1,000 scholarships 
to area students pursuing 
a degree in Agriculture, 
Natural Resources, or a 
related field in 2025. Stu-
dents are encouraged to go 
to https://garrettscd/schol-
arship/ for more infor-
mation. The scholarship 
will open for applications 
around February 2025.

In addition to money 
raised at the dinner, GSCD 
is holding a Fruit Tree and 
Bush sale to support its 
outreach. Trees and bush-
es can be ordered online 
now and picked up in mid-
April 2025.

The dinner was pre-
pared by Bittinger Men-
nonite Church. GSCD also 

provided a stew made with 
local produce from ALL 
Produce, Backbone Food 
Farm, PhilMar Produce, 
Lynndale Produce, De-
Berry Farm, MeMe’s Mini 
Market Farm, and Wood-
land Garden Botanicals.

The GSCD Cooperator’s 
Dinner was a yearly event 
until 2020, when it was 
cancelled due to COVID. 
This marks GSCD’s first 

dinner since 2020.
More information about 

GSCD can be found at 
https://garrettscd.org.

To support GSCD’s out-
reach projects, including 
the scholarship fund, com-
munity members are asked 
to visit https://garrettsoil-
conservation.org for infor-
mation about the GSCD 
Fruit Tree and Bush sale.

Soil Conservation cooperator’s dinner held in Bittinger
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Seth Metheny (right), MDA Garrett District Manager, pres-
ents the 2024 Conservation Cover Crop Award to Kenton 
Bender of Oakview Ridge Farm.
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Chad Bucklew (right), NRCS District Conservationist, 
presents the 2024 Conservation Newcomer Award to 
Rodney D. McKenzie Sr.
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Suzy Daubert, NRCS Mary-
land State Conservationist, 
addresses area farmers and 
landowners at the Garrett 
Soil Conservation District 
cooperator’s dinner on Nov. 
15.


