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|SHARED HEALTH SERVICES CORPORATION

Please join us at Shared Health Services Corporation IMAGE 2010.

K
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IMAGE 2010 is an event for all disciplines of non-acute and acute care healthcare facilities:
Administration, Dietary/Nutrition, Environmental Services, Housekeeping/Laundry, Laboratory,
Long Term Care, Materials Managers/Purchasing, Nursing, Pharmacy, and Plant Engineering.

IMAGE will offer our SHSC members exceptional educational presentations and opportunities.
Some accredited staff the opportunity to earn CEU credits! In addition, attendees will be motivated
by leaders in the healthcare industry. Dee Morgillo, M.Ed., MT (ASCP), Vice President of
Inquisit, the education division of Amerinet, will present “Unmask Your Gift and Release

Your Potential,” a lively presentation revealing ideas on finding your hidden gift (if you lost
it), unleashing that gift, and sharing it with the world... or at least with yourself and your
organization.

LOCATION & ACCOMODATIONS

Holiday Inn Hotels & Convention Center
1001 Amber Avenue

Stevens Pt., WI 54481

715-344-0200

A block of guest rooms has been reserved for Monday, October 25th, and Tuesday, October 26th.
These rooms are being held under “IMAGE 2010 until Monday, October 4th . Discounted
room rates are: $99 (single/double); $109 (triple); $119 (quad).

RESERVATIONS

1) Guests may call the hotel directly: 715-344-0200

2) Guests may call 1-800-HOLIDAY 800-465-4329
For phone reservations, mention “Shared Health Services IMAGE 2010 to receive the
discounted rates. Remember these rates are reserved through Monday, October 4th.

3) To register via the Holiday Inn website:  http://www.holidayinn.com
Type in “Stevens Point and WI” along with arrival and departure dates in the
appropriate fields. Click on appropriate hotel (Convention Center or Express). Follow the
prompts; when you reach “Group Code” enter “SHA” and search availability.




REGISTRATION

The registration fee is $100 per facility ~which includes all
conference events: educational break-out sessions, keynote and
motivational presentations, 70 vendor exhibits, meals, hospitality,
social networking, plus dancing and karaoke fun. Registrations with
$100 payment are due by October 9th. After October 9th,
registration is $125 per facility.

When three or more participants from the same facility register,

and attend IMAGE, meeting the criteria outlined below __, the facility will receive a refund of the
full $100 registration fee within four weeks after your participation in IMAGE 2010. The refund will
be sent to your facility.

REFUND CRITERIA: All facility registrations must be paid in full prior to October 9th.

Each participant must pick up their own registration materials October 26th, and each participant
is required to participate in the entirety of the show including educational sessions, general
sessions and vendor exhibits.

IDOOR PRIZES

Door prizes will be available from many of the Amerinet vendors !

Names will be collected during the exhibit time by the participating vendors. During the
evening hospitality, each participating vendors’ door prize will be distributed.

YOU MUST BE PRESENT TO WIN!

|WEAR YOUR FAVORITE COSTUME!

Our theme for IMAGE 2010 is Spooktacular!

Wear your favorite costume to dinner Tuesday evening. The top three outfits will receive
prizes! After dinner there will be a photo opportunity, so join in on the fun!

Unmask Your Gift and Unleash Your Potential
Presented by: Dee Morgillo, M.Ed., MT (ASCP), VP of Inquisit, Amerinet

Everyone has a gift. EVERYONE. So maybe yours is rapidly surfing TV channels....it's still
a gift. And most talents and gifts can be used in your professional role. The key is to find
your gift and turn it into a usable tool to complement and enhance your job performance
and to increase your job satisfaction. Too many of us get stuck in the routine of our jobs.
We forget we have a gift.

You Have itt Now Unmask it!



EDUCATION

Opportunity 1 : Tuesday, October 26th 1:15 pm -2:15 pm

Session A : Managing Pharmaceutical Waste: A Quick Start Guide Charlotte Smith, President,

Pharmecology Associates

As concerns around inappropriate pharmaceutical waste disposal continue to increase, hospitals are being asked to
develop and implement compliant management programs. Join us or our “Quick Start Guide” to managing
pharmaceutical waste. We'll provide real world examples of what's needed and how others are making it happen.

Session B : Diagnostic Imaging Peter Renkens, Source One/Merry X-ray
An update on diagnostic imaging trends and available technology.

Session C : Integrating Traditional and New Media: ~ What Does It All Mean? Patrick T. Buckley, MPA, President
and CEO/PB, Healthcare Business Solutions LLC

The speed and ubiquity of communications technology has made it possible for more people than ever before to
access information instantly on virtually any subject imaginable. Whereas this is a marketer's dream come true, it can
also a marketer's worst nightmare. This session will focus on creative ways that medical marketers can effectively
blend social media with their traditional marketing processes and will explain the essential elements of a social media
marketing plan for medical practices.

Session D : Integrated Pest Management (Going Green)  Bob Lowe, Technical Support Manager, EcoLab Pest
Elimination

Learn about the development of sustainable solutions in the pest control industry. Examples of the efforts taking place
to modify current rodent equipment and chemical pesticides with an environmental focus will be presented.

WEDNESDAY ~ October 27th 8:45 ~ 9:30 am
Start the morning with the enthusiasm that Dee Morgillio projects through her message:
That Ponytail is a Little Off -Center
Presented by: Dee Morgillo, M.Ed., MT (ASCP), VP of Inquisit, Amerinet

During your work day, do you ever feel that some interactions with individuals are just a tad off center? Is the
person you are communicating with just a bit out of reality (at least your reality)? Are they thinking the same thing
about you? This session will explore those interactions that are just a little off-center, why the imbalance happens
and what you can do to “center” the situation.

Opportunity 2:  Wednesday, October 27th 9:45 am -10:45 am

Session A : Naked Food Is Not Finished!  Katie Clay, Dietician, Reinhart Food Service

Learn how to add show biz to your food service department in this fun, informative and hands-on presentation. You
will be taken through appropriate garnishes for various food items. Discover how to plate entrees, salads, desserts
and more. Learn the basics of tray design, such as how moving the handle of your coffee cup can change the way
people perceive the food you serve. Walk away from this seminar with real life ideas and tips to immediately improve
your foodservice department.

Session B : Implementing an Effective Infection Control Program with an Interdisciplinary Approach to Meet

the F441 Regulation Michelle Stober, RN, Pathway Health

This enlightening program will provide the learner with the current standards of practice in Infection Control within
the new F441 Infection Control regulation, with a focus on an interdisciplinary approach. Highlighted in this
program are an overview of F441, recent survey citations, prevention of spread of infection, review of cleaning and
disinfection of equipment, surveillance programs, and practical solutions in day to day operations of your health
care setting. This leadership training program is designed to assist you in tailoring a care center program to help
prevent the development and transmission of disease and infection.



EDUCATION

Opportunity 2:  Wednesday, October 27th  9:45 am -10:45 am continued

Session C : Staff Turnover, Retention, and Morale: It's All About Engagement Bud Stevens, Chief Human
Resources Officer, Amerinet

Learn how to discern the positives and negatives of staff turnover, retention and morale and how they are inter-
related and what effect they have on your organization.

Session D : Fall Prevention  John Macon and Bill Saemann, Macon & Co. Distributors for Stanley Security Solutions
(Bed Check)

Learn more about achieving your facility’s fall reduction goals. Information on current products and their proper use
will be presented. Also hear about ways to earn free CEU credits.

Opportunity 3:  Wednesday, October 27th  10:50 am -11:50 am

Session A : Food Safety Bingo ~ Joe Alexander, MS Education Specialist, Reinhart Food Service

Learn the basics of food safety and sanitation while playing everybody’s favorite game...BINGO! An hour of fun,
prizes and education! A good review for sanitation and food safety certification exams. Information based off the
National Restaurant Association Educational Foundation’s ServSafe Manager Certification training course.

Session B : Energy Management Shelly Schneider, Corporate Sales Manager-Healthcare, Grainger Industrial
Supplies and Joe Garbarini, GE

This presentation will include Facts and Figures of Energy Costs in Hospitals; Trends and Barriers; Steps to
Sustainability; Solutions and Sources; Energy Impacts for Key Hospital Areas; Energy Resources and Regulatory
Updates.

Session C : Staff Turnover, Retention, and Morale: It's All About Engagement Bud Stevens, Chief Human
Resources Officer, Amerinet

Learn how to discern the positives and negatives of staff turnover, retention and morale and how they are inter-
related and what effect they have on your organization.

Session D : Membership Tools: Tapping into all that Shared Health/Amerinet Offers Steve Carter, Marketing
Consultant, Shared Health Services and Stacey Royston, Marketing Consultant, Shared Health Services

Learn more about what Shared Health Services and Amerinet can do for you through value added programs and
online tools.

Opportunity 4:  Wednesday, October 27th 11:55 am -12:55 pm

Session A : Food Allergies Joe Alexander, MS Education Specialist, Reinhart Food Service

What food items are safe to serve to customers with a specific food allergy. It is always scary to prepare meals for
someone who claims to have a food allergy. Learn the basics of food allergies, and some of the most common food
allergies. Know what to look for in an ingredient list and where to obtain additional food allergy information.

Session B : MRSA and the Impact of on Demand Testing in Today’s Hospitals Environment Kim Wrobleski,
Regional Sales Manager, Cepheid

Learn how to bring the precision, speed, and ease of molecular testing to the front lines of health care,
environmental protection, and homeland security—giving laboratorians, doctors, nurses, public health officials,
researchers, and first responders the immediate answers they need to make better decisions.

Session C : Standardization in the Med/Surg World  — Myth or Reality?  John Cox, National Sr. Utilization Manager,
Amerinet Med/Surg Standardization - Who & What is GS1? What is the GLN, GTIN & GDSN? How will they affect my
facility directly? How is Amerinet involved and what are they currently doing to support this initiative?

Session D : Naked Food Is Not Finished! Katie Clay, Dietician, Reinhart Food Service

Learn how to add show biz to your food service department in this fun, informative and hands-on presentation. You
will be taken through appropriate garnishes for various food items. Discover how to plate entrees, salads, desserts
and more. Learn the basics of tray design such as how moving the handle of your coffee cup can change the way
people perceive the food you serve. Walk away from this seminar with real life ideas and tips to immediately improve
your foodservice department.



|Monday, October 25th

4:30 pm -
6:00 pm -

5:00 pm Early Registration
8:00 PM Pizza Social (RVPDP, Lab Alliance, WIIMS & SHSC Staff)

|Tuesday, October 26th
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2:30
5:30
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10:45
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1:00
2:15
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10:30
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RVPDP/Lab Alliance/WIIMS Meetings

Registration/Continental Breakfast

Motivational Speaker -Dee Morgillo

Lunch

Educational Breakout Sessions
Session A -Pharmaceutical Waste
Session B -Diagnostic Imaging
Session C -Integrating Traditional and New Media
Session D -Integrated Pest Management

Vendor Exhibits

Hospitality/Awards/Door Prizes

Dinner

Socializing/Photo Station/Karaoke Music/Dancing

Wednesday, October 27th

7:30
8:45
9:45

10:50

11:55

1:00

am
am
am

am

pm

pm

8:30
9:30
10:45

11:50

12:55

am
am
am

am

pm

Network Breakfast Buffet
Keynote Speaker -Dee Morgillo
Educational Breakout Sessions |
Session A -Naked Food is not Finished
Session B -Infection Control
Session C -Staff Turnover, Retention and Morale
Session D -Fall Prevention
Educational Breakout Sessions Il
Session A -Food Safety Bingo
Session B -Energy Management
Session C -Staff Turnover, Retention and Morale
Session D -What Can SHSC/Amerinet Do For You
Educational Breakout Sessions I
Session A -Food Allergies
Session B -MRSA
Session C -Standardization in the Med/Surg World
Session D -Naked Food is Not Finished
Box Lunch To Go



IMAGE 2010 ~ October 26th —27th

Return your completed registration with $100.00 payment to: SHSC Tax ID # 39-1557918

Shared Health Services Corporation/IMAGE 2010
2635 Hemstock St. ~ La Crosse, Wl 54603 -2395

Or e-mail your registration with credit card information to image@shsc -gpo.com
Facility Name

Attendee Name: Department:
Address

City State Zip
Phone E-mail

Please copy this form to register  each attendee. Multiple registration forms may be received in one envelope.

$100.00 _ Per facility registration fee if paid by October 9th. Refundable if criteria is met.
After October 9th and at registration the day of the show, registration is $125.00.

$20 surcharge if paying by credit card (accept MasterCard or Visa only)

Name on credit card:
Credit card number: Exp. Date:
TOTAL AMOUNT PAID

Please indicate the breakout sessions you will be attending:

Educational Opportunity 1 Educational Opportunity 2
Session A: Pharmaceutical Waste* Session A: Naked Food is Not Finished*
Session B: Diagnostic Imaging Session B: Infection Control

Session C: Integrating Traditional and New Media Session C: Staff Turnover/Retention/ Morale
Session D: Integrated Pest Mgmt-Going Green Session D: Fall Prevention

1]

Educational Opportunity 3 Educational Opportunity 4

Session A: Food Safety Bingo* Session A: Food Allergies*

Session B: Energy Management Session B: MRSA

Session C: Staff Turnover/Retention/Morale Session C: Standardization in the Med/Surg World
Session D: Membership Tools Session D: Naked Food is Not Finished*

* CEUs will be available

|

Meal Reservation: Tuesday 10/26 Lunch ___ Dinner ___ Wednesday 10/27 Breakfast _ Lunch

Special needs: If you have dietary restrictions, please describe your needs
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