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During this unprecedented COVID-19 pandemic, many families, workers, and students will remain at home both voluntarily
and in accordance with state and local mandates. Many office, commercial, industrial,
and educational facilities will remain minimally occupied, leading to lower water usage and stagnant water within a facility’s
potable water system.
Because the building owner is responsible
for the quality of water in a building’s potable water system – the water utility is only
responsible for water quality up to the water
meter – it is important that owners understand and manage the health risks associated with reduced water use.
Stagnant water poses several health risks,
including growth of waterborne pathogens
such as Legionella and Mycobacterium species, as well as increased potential for corrosion that results in release of lead from
pipes and plumbing fixtures. Concerns regarding water quality and microbial regrowth generally arise when it takes more
than two days for water to flow through a
building water system. During the COVID19 pandemic, many building water systems
and entire commercial and business districts have experienced reduced water flows
for five months or more.
As water ages in a building water system,
the chlorine residual that was added by the
water utility to limit microorganism growth
dissipates. Without sufficient concentrations
of chlorine, layers of microorganisms
(biofilms) will form and grow inside the
pipes and surfaces of the distribution system.
Particularly during warm conditions, stagnant water quickly reaches temperatures
ideal for Legionella growth (77 – 108°F, 2542°C). Legionella is a waterborne bacterium that can infect the lungs, causing Le-

gionnaires disease and Pontiac fever.
While other waterborne pathogens, such
as Mycobacterium avium and Pseudomonas aeruginosa, can grow in stagnant
water, most practices to address Legionella are protective for these other
pathogens.
Addressing stagnant water concerns
may seem daunting to building owners
who have never had to consider these
impacts before. An important first step to
reopening a building (or maintaining safe
operations in a building with reduced
occupancy) is to develop a building water management plan that evaluates all
the uses of water within the building and
the potential health risks, including those
from Legionella and lead. Water management plans help identify data gaps
and better understand the sequence of
actions needed prior to building reopening and during reduced occupancy. It is
possible to develop a single water management plan for multiple buildings as
long as any differences in construction,
water usage, and occupancy are noted
and evaluated.
It may be beneficial to obtain additional
support from scientists and engineers
who have specific experience and
knowledge in maintaining water quality
in potable water systems.Facility managers can provide support in a number of
activities, including:
• Evaluating the need for additional water system assessment based on water
usage and occupancy
• Identifying high-risk locations and optimal cleaning strategies prior to reopening or for reduced occupancy conditions
(e.g., HVAC systems, hot water recirculation loops, decorative fountains, ice
machines, etc.)

• Determining when and how to
conduct water quality testing
• Evaluating the benefits and risks
of extensive building systemwide
flushing based on monitoring results and building occupancy.
To avoid bringing stagnant water
from water mains into the building,
which may exacerbate water quality
issues, it is important to check with
the local water utility to confirm that
the water mains in the neighborhood have experienced sufficient
water usage, or if remedial
measures such as flushing have
been implemented. This is particularly important for buildings located
in downtown cores, business parks,
and campuses, where a substantial
decrease in occupancy has occurred on a neighborhood-wide
scale.
If you need assistance, reach out to
established engineering and scientific consulting firms that specialize
in managing water quality and public health in building water systems
to discuss your concerns and assist
in developing water management
plans, sampling, and evaluating
data.
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1/3 - Charles Higuera

1/23 - Edwin Robinson

1/8 - Delmer Traylor

1/23 - Harry Tashjian

1/9 - David Mendoza

1/25 - Jose Rodriguez

1/14 - Ignacio Vidrio

1/25 - Sergio Mauldin

1/16 - Juan Espinoza

1/26 - Rosemary Dymek

1/16 - Ramon Ortiz

1/26 - Eric Shannon

1/20 - Chris Hubbard

1/27 - Dan Thorne

1/21 - Jose Nicasio

1/29 - Luis Alvarez

1/22 - Tim Waldrep

1/29 - Francisco Castro

1/22 - Milton Williams

1/30 - Miguel Godinez
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Ingredients
1. Create a measurable goal.
Create measurable goals like, "I want to go to the gym
three nights per week," or "I want to see my friends
twice a month." Then, you'll have a clear target to aim
for.
2. Identify clear action steps.
Whether you are going to eat a salad for lunch every
day or you're going to stop eating out until you've paid
off your credit card bill, commit to taking action that
will help you get closer to your goal.
3. Set yourself up for success.
Store the cookies in a hard to reach place. Keep your
workout gear packed and ready to go. You'll be more
likely to do things that feel easy, even when your motivation declines
4. Plan for obstacles.
Planning ahead for the probable challenges can help
you feel equipped to handle the unexpected obstacles
that crop up along the way as well.
5. Start when you're ready.
Whether that means you start on January 3rd or you
wait until mid-Spring, don't create a resolution just because you feel pressured to do so in January.
6. Track your progress.
You need to know if you're headed in the right direction. So it's important to find a way to track your progress.
7. Learn from your mistakes.
Mistakes are part of the process. But too often people
think one mistake means they're destined to fail.

1 tablespoon olive oil
1 pound shrimp , peeled,
deveined
1/4 teaspoon salt
1/4 teaspoon red pepper flakes
1 tablespoon olive oil
8 ounces white mushrooms ,
sliced
3 cloves garlic , minced
1/4 teaspoon salt
1/2 cup basil pesto
1/2 cup chicken broth
1 tablespoon fresh basil ,
chopped

Instructions
1. Heat large skillet on medium-high heat until hot.
Add olive oil - it should run without sizzling. Add
shrimp, season shrimp with 1/4 teaspoon salt and
1/4 teaspoon red pepper flakes, cook for about 3
minutes, turning once midway, until shrimp is pink
and cooked through. Remove shrimp from the skillet.
2. Add another tablespoon of olive oil to the same,
now empty, skillet. Add sliced mushrooms. Add
minced garlic. Season mushrooms with 1/4 teaspoon salt. Cook, stirring, until mushrooms release
liquid and reduce in volume and get soft, for about
a minute or two. Add back the cooked shrimp. Add
1/2 cup basil pesto and 1/2 cup chicken broth. On
medium heat, mix everything to combine. Remove
from heat.
3. When ready to serve, top the shrimp with chopped
fresh basil.

