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Summary

The Minnesota Department of Health (MDH) began providing fish consumption advice to the public in
the 1970s after polychlorinated biphenyls (PCBs) and mercury were detected in fish. Exposure to these
contaminants through eating fish could pose a human health risk, particularly for subsistent fishers, the
fetus, and young children. Initially, fish consumption guidelines were communicated to the public only
through news releases. Print distribution began in 1983 for waterbody specific advice. A summary of the
advice first appeared in the MDNR fishing regulations in 1987.

Fish consumption guidelines continue to present day. Annually, an interagency team of the Minnesota
Department of Natural Resources (MDNR), the Minnesota Pollution Control Agency (MPCA), and MDH
jointly select lakes and rivers for fish collection and contaminant analysis. Data from this monitoring is
the basis for fish consumption guidelines (advice). MDH reviews and analyzes new and historical fish
contaminant data to update the guidelines. When appropriate, guidelines change to reflect the most
current data available. MDH looks at both benefits and risks of eating fish when establishing the basis for
guidelines so fish eaters get the most health benefit from eating fish while minimizing exposure to
environmental contaminants found in fish. Guidelines are publically available and accessible so the
people of Minnesota can make informed decisions about which fish to eat and how often to eat them.

For more information:

= Minnesota's Fish Contaminant Monitoring Program (PDF)
(https://www.pca.state.mn.us/sites/default/files/p-p2s4-05.pdf)

= Resources, Reports and Technical Information
(https://www.health.state.mn.us/communities/environment/fish/techinfo/index.html)

Early strategies to share the guidelines with the public included MDH News releases, printed guidelines,
and MDNR fishing regulations. These written materials, available only in English, targeted anglers and,
thus, distribution methods may not have reached anglers’ families and those with limited English. With
growing diversity in the Minnesota population, fish consumption advice was needed in another format
to reach those with limited English proficiency and cultural lifestyles focused around fish, namely
immigrants and refugees from Southeast Asia (such as Hmong, Vietnamese, Laotians, and Cambodians).
Fishing and fish-preparation customs of their homeland emphasized using all fish caught (regardless of
species and size) and discarding very little waste. These practices resulted in a potentially high exposure
to PCBs and mercury.

In the early 1990s, MDH began focused fish consumption advice outreach work for Southeast Asian
communities (mainly Hmong), which continues to present day. Efforts have included focus groups,
community events, radio shows, newspaper articles, translated factsheets, videos, and more. Over the
years, key organizations and advocates have provided valuable input and wisdom for working with these
communities, including findings from non-MDH agencies and organizations (see External Resources at
end of main report). Lessons learned by the MDH Fish Program have been incorporated into best
practices to serve this population, evolving with time. These best practices may benefit others interested
in working with Southeast Asian communities for future projects related to fish and other topics.



https://www.pca.state.mn.us/sites/default/files/p-p2s4-05.pdf
https://www.pca.state.mn.us/sites/default/files/p-p2s4-05.pdf
https://www.health.state.mn.us/communities/environment/fish/techinfo/index.html
https://www.health.state.mn.us/communities/environment/fish/techinfo/index.html

FISH CONSUMPTION OUTREACH TO SOUTHEAST ASIANS IN MN

Outreach Period: 1990 — 1996

Overview

In the early to mid-1990s, it became clear that educational outreach efforts to inform Southeast Asians,
especially Hmong, of potential health concerns from consuming fish were hindered by language and
cultural barriers. While most Hmong anglers welcomed information about contaminants in fish, the
typical press releases and mailings that conveyed fish consumption information to the public reportedly
did not reach this community. As a result, MDH and MDNR collaborated to determine the health
messages and communication methods that would best meet the needs of these communities. Using
the results of interviews and a behavioral survey, MDH tailored fish consumption advisories to meet the
unique needs of the Southeast Asian anglers. From 1992-1996, educational programs involving
specialized advisories, translations, signs, a Hmong language video, and workshops were used to inform
Hmong anglers and other Southeast Asians about fish contaminants. This time period laid the
foundation for the work that continues today.

Full details were published in the journal of Toxicology and Industrial Health: Fish Consumption
Advisories and Outreach Programs for Southeast Asian Immigrants
(https://journals.sagepub.com/doi/abs/10.1177/074823379601200314).

What Happened

Collaborative Projects
Informant Group Interviews

MDH conducted interviews with informant groups (known as “stakeholders” in today’s terminology) to
gather information on the fishing and fish-eating habits of Southeast Asian communities in Minnesota.
Information was used in planning educational and intervention programs and conducting a Hmong
Angler survey.

Summary of Informant Group Interviews

Informant Groups Key Points

Social service organizations and e Requested advisory translations.
advocacy groups serving immigrants in e Reported fishing for food increased clients’ self-esteem and gave
Minnesota them useful work.
City and county public health e Had contact with the largest cross section of the Southeast Asian
departments with many Southeast population (Hmong, Vietnamese, Laotian, and Cambodian clients)
Asian clients through education classes.

e  Stated recent immigrants had no idea surface water was unsafe to

drink.

e Reported SE Asian communities distrusted Western medical practices,
such as drawing blood.


https://journals.sagepub.com/doi/abs/10.1177/074823379601200314
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Informant Groups

Natural resource professionals,
including conservation officers, who
regularly observed or encountered
Southeast Asian anglers

Environmental educators, including
Hmong and Vietnamese educators,
who provided programming for
Southeast Asian youth and adults

City park officials and staff in an area
heavily used by Southeast Asian
anglers

State agencies concerned about
Southeast Asian settlement,
education, and resource use

Primary care providers specializing in
care for Southeast Asians

Key Points

Found people regularly violating fish and game laws.
Observed Southeast Asians fished only in summer.
Reported anglers felt obligated to keep and eat every fish they caught.

Described Southeast Asian practices of exploiting natural resources
rather than stewardship practices.

Reported the idea of pollution (e.g. waters and fish may contain
harmful chemicals) was new to the Hmong community.

Nature centers requested translated materials.

Observed many Southeast Asians fishing contaminated lakes and
taking more fish than the fish advisories recommended.
Asked for assistance in providing specialized educational outreach.

Recommended community-based personal interactions.

Suggested the use of written translations, audiovisual materials, and
the development of a curriculum for English as a Second Language
classes.

Provided opportunities to observe physical and social settings for
angling.

Offered insight into the Southeast Asian communities' lack of
familiarity with and distrust of Western medical care.

Reported preventive health care was not used widely by Southeast
Asian communities.

Hmong Angler Survey

Hmong anglers in the Twin Cities were interviewed by staff trained by MDNR. Questions focused on
fishing and fish-eating habits. Each survey took about 2 hours and was administered verbally in Hmong
at either the participant’s home or a community center. The survey was developed by MDH and MDNR
to systematically collect data on potential exposures to fish from the Mississippi River and to gather
information on strategies to use in educational programs.

Summary of Hmong Angler Survey

Survey Participants (n=30) Key Points

Species most frequently caught (in descending order of frequency):
crappie, white bass and walleye, other bass (largemouth and
smallmouth), northern pike, trout, bluegill, and catfish.

Names of species and lake locations not always known; freshwater
drum may be misidentified as white bass.

o Agel7-88 0

e 97% fished the St. Croix and/or
Mississippi Rivers

e  Ate an average of 3.3 fish meals .
per month (summer average

when Hmong fish) * Requested fishing and fish contaminant information be shared in
e Traveled an average of 22 miles to person, by radio, or at community meetings. There was relatively little
fish interest in written materials.

e Averaged 19 fishing trips from
May to September
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Survey Participants (n=30) Key Points

e Meal preparation varied greatly.
Few anglers reported preparing
fish soup.

Hmong Video

MDNR, MDH, and the Public Broadcasting Service's television station KTCI, Channel 17 in St. Paul,
received private funding from the McKnight Foundation to develop a culturally sensitive education
package on fish contaminants for the Hmong community. Content for the video product came from
knowledge gained from the angler survey. The Hmong language video, called “Are These Fish Edible?”,
was filmed by Mr. Foung Heu, a Hmong television producer. The film aired on Kev Koom Siab (“Path to
Unity”) in March 1995. A copy of the film was provided to MDH on videotape to use as an educational
resource. A promotional sheet and word of mouth advertised the video to interested parties. Video
details included:

e 27-minute video in Hmong with
English subtitles

e Content crafted to appeal to Hmong
community that loves fishing and
relies on fish as a staple

e C(Created as a result of the Hmong
angler survey, which showed Hmong
residents are at risk for exposure to
environmental contaminants in fish
because they consume more highly 4 s T
contaminated fish species and fish i\ Are TSR PR R
from more contaminated locations
(such as the Mississippi and St. Croix
Rivers)

S.E. ASIAN OUTREACH PROJECT

e Explained fetuses and children are more susceptible to mercury and PCBs
e Described ways to reduce risk (select lower Hg fish, select less contaminated locations to fish,
fish preparation)
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MDH Response

Specialized Fish Educational Materials

Written fish consumption guidelines were greatly
simplified to place fish in one of two categories:
safe or unsafe. Funding from the Agency for Toxic
Substances and Disease Registry (ATSDR) was
used to refine the message and translate the
advisory from English into Southeast Asian
languages (Hmong, Laotian, Cambodian, and
Vietnamese — see example to right & all
translations in Appendix 1).

HAIS TXOG NTSES THIAB YUS LUB-NROG CEV

Message Content Revisions

Results of interviews and surveys were used to develop health messages for educational materials and
outreach. Materials were pretested with audiences for content and language. Education focused on
explaining: 1) the idea of pollution (waters and fish may contain harmful chemicals), 2) chronic health
risks from eating contaminated fish, 3) risks to the fetus, 4) which fish have the highest levels of
contaminants, and 5) locations for uncontaminated fish and safe ways to prepare fish.

Diverse Outreach Methods

Due to low literacy rates, particularly in the older, decision-making segments of the communities, a
variety of education methods were used for sharing outreach messages.

Workshops with health care providers were held in two locations to disseminate materials and
discuss preventive health education for Southeast Asian anglers.

Written, translated materials were distributed in city parks, bait shops, and Asian food stores;
through social service organizations, county extension services, MDNR, and environmental
education programs; and by health care professionals through clinics, hospitals, and the Special
Supplemental Food Program for Women, Infants and Children (WIC).

Signs in five languages were posted on some city lakes.

Posters with a brief message in five languages were distributed to clinics serving Southeast Asian
communities.

A Hmong-language video was written and filmed by a Hmong television producer and broadcast
on local public television. Copies were made available to interested organizations.

Workshops on advisory materials were conducted at the request of Southeast Asian community
organizations as well as English as a Second Language and Early Childhood and Family Education
classes.

MDH and MDNR staff talked with individual anglers about fish advisories at fishing sites on the
Mississippi River and on city lakes.
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New Outreach Products Developed
Written materials (Appendix 1)

e Early 1990s Brochure: Which fish are safe to eat?

o Purpose: written for persons fishing in metropolitan areas and rivers; illustrated and
written at a third grade reading level; included drawings of fish species in safe and unsafe
to eat categories and instructions on how to clean and cook fish to reduce the ingestion
of PCBs

o Available in English, Hmong

e September 1993 Fact Sheet: Do you like to fish?

o Purpose: fact sheet developed and distributed to increase fish consumption awareness in
Southeast Asian communities consuming fish from the Twin Cities metropolitan chain of
lakes; described fish that are safe and unsafe to eat and how to clean fish to remove
contaminants

o Available in English, Hmong

e June 1996 Fact Sheet: Fish and Your Health — Safe and Unsafe Fish to Eat

o Purpose: written for clinic patients and consumers; overview of health risks from
contaminants in fish, illustrations of fish, and how to trim fish to reduce exposure to PCBs;
funding for translation and color printing from the Agency for Toxic Substances and
Disease Registry (ATSDR)

o Available in English, Hmong, Cambodian, Viethamese, and Laotian

Video resource (promotional sheet in Appendix 1)

e September 1995 Hmong video: “Cov Ntseg Nuav Noj Puas Tau?” or “Are These Fish Edible?”

o Purpose: educational tool for clinic visits, home visits, and training public health and/or
clinic staff; describes how fish get contaminated, health concerns, safer types of fish, and
safer fishing locations; aired on Kev Koom Siab and later loaned to interested parties by
request

o Audio in Hmong with English subtitles

Key People/Organizations

e MDNR

e Public Broadcasting Service's television station KTCI, Channel 17 in St. Paul

e Ms. Josée N. Cung, Office of Planning, Minnesota Department of Natural Resources
e Mr. Foung Heu, Producer, Kev Koom Siab, television station KTCI, channel 17

e Local organizations/individuals who work with Southeast Asian communities

Lessons Learned

e Informants stressed the need to use positive messages with target communities.
e Informal links (e.g local organizations) to Southeast Asian communities are essential.
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More direct contacts with the community (e.g., workshops and demonstrations) were a time-
consuming but significant education strategy.

A respected Hmong interviewer was essential for the success of the Hmong angler interviews.
Successful strategies included visual materials (drawings or photographs of fish to aid in
identification), materials written in very simple English, audiovisual materials, and interpersonal
communication.

The most useful educational materials were audiovisuals. Written materials may be
inappropriate for populations that, for the most part, communicate orally. While translated
materials were produced, MDH found that many in the Hmong community did not read Hmong.
Translation errors were made because of variations in this relatively young written language.
One poster depicted a family whose members had Asian features that were purposely left
abstract to avoid identification with only one nationality. The MDH heard of at least one criticism
that facial and hand features were missing.

Materials can be distributed by trusted community educators, such as community organizers or
those teaching English as a Second Language.

Community educators preferred MDH staff present information with the assistance of translators
at meeting sites in neighborhoods where Southeast Asian communities are located. These
meetings were time intensive and reached a limited number of the target audience.

Radio, television, and newspapers targeting Southeast Asian communities were very effective at
reaching large numbers of the community.

Best Practices for Future Work

Building trusting and authentic relationships with organizations and individuals in the Southeast
Asian community are essential for communicating health messages to this population.
Information shared by a respected member/organization of the community will be better
received than from someone outside the community.

Audiovisual and visual (drawings) are the most useful educational materials for Southeast Asian
communities.

Outreach Period: 1997 — 2007

Overview

For the next decade, outreach work revolved around the lessons learned and best practices developed

in the early to mid-1990s. MDH continued working with organizations and individuals with ties to the
Southeast Asian communities to maintain and build stronger relationships. Efforts during these years
were mainly through collaborative work with the MDNR outreach programs for community events, radio
announcements, and translated newspaper articles. Written materials were no longer translated into
Southeast Asian languages. This was due to: 1) feedback that people who speak Hmong don’t necessarily
read Hmong, 2) difficulty in translating due to multiple dialects, and 3) the younger generation preferred
reading English.

10
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What Happened

Collaborative Projects
Partnering with News Media

MDH contracted with writers from two Twin Cities newspapers, The Hmong Times and Ngay Nay
(Vietnamese paper), to write a series of articles giving fish consumption advisory information in a
cultural context. The articles, published in Hmong and Vietnamese respectively, were widely available in
the community. See articles in Appendix 2.

Partnering with SPRCDPH

Hooked on Fish?
The St. Paul-Ramsey County Department A Culds is Exting Fish In Hinnssots

of Public Health (SPRCDPH) partnered with
Emergency Community Health Outreach
(ECHO) and MDH to develop fish
consumption outreach resources. ECHO is
a collaborative in St. Paul that helps
ensure that people with limited English
proficiency receive life-saving health and
safety information. SPRCDPH contracted
with ECHO to develop a modified “safe
eating for fish” two-page information
sheet called “Hooked on Fish?” (Appendix
1), which was based on an MDH brochure.
In addition, they created as a 20-minute TV program on mercury in fish entitled “What’s Fishy About
Mercury?” (Appendix 2). Both the information sheet and TV show translations were available in seven
languages and included these key messages:

e Mercury is a pollutant found in our air and water and ends up in the fish we eat.

e Eating fish is healthy, but because mercury is found in some fish, we need to limit what fish we
eat and how much we eat.

e Keep mercury out of the environment by taking used florescent bulbs and old mercury
thermometers to household hazardous waste sites instead of throwing them in the trash.

Partnering with MDNR

MDH collaborated with MDNR-SEA (Southeast Asian), MinnAqua (Minnesota Aquatic and Fishing
Education), and FIN (Fishing in the Neighborhood) programs at a number of community events. Activities
included presentations, fillet demonstrations, and informal conversations about the fish advisory. Staff
also acted as a resource for Q&A with attendees. A translator frequently attended to assist with
conversations.

In addition, MDH and MinnAqua co-authored a chapter in the MinnAqua Leaders’ Guide. The chapter,
called Eating Fish, focused on the risks and benefits of eating fish.

11
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MDH and FIN also worked together to include fish #~
consumption messages to existing fishing pier signs in HSHM i N H{]]D /o

the mfetro.area. Example tc? the right is the sign for H‘Elwww.l\Lumnmmmmmwmmm,um,,;m"mm
Gervais Mill Pond (Appendix 2). : v M i. 7 e

Partnering with UMN Extension

University of Minnesota (UMN) Extension provide
nutrition education programs for low income youth,
families, and individuals. MDH presentations were
provided to UMN Extension on the risks and benefits of
eating fish. This information was developed into a
curriculum and DVD by UMN Extension. The DVD was
distributed at future UMN training events.

New Outreach Products Developed
Written materials (Appendix 1)

e March 2006 Fact Sheet: Hooked on Fish? A Guide to Eating Fish in Minnesota
o Purpose: joint effort by SPRCDPH, ECHO, and MDH to develop a fish consumption outreach
resource for people with limited English proficiency
o Co-developed by SPRCDPH and MDH
o English available for this report; translated into six other languages by SPRCDPH

Key People/Organizations

e Lillian McDonald - Public Information Officer, Saint Paul - Ramsey County Department of Public
Health (SPRCDPH)

e Cathi Lyman-Onkka, SPRCDPH

e ECHO Minnesota

e Hmong Times and Ngay Nay newspapers

e MDNR-SEA
e MINN AQUA
e FIN

e UMN Extension
e Local organizations/individuals who work with Southeast Asian communities

Lessons Learned

e Informal links (e.g. local organizations/individuals) to Southeast Asian communities are essential.

e Implementing best practices developed from previous work is more successful through
partnerships with organizations/local groups who have established relationships with Southeast
Asian communities.

12
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Best Practices for Future Work

e Building trusting, authentic, and on-going relationships with organizations and individuals in the
Southeast Asian community are essential for communicating health messages to this population.

e Information shared by a respected member/organization of the community will be better
received than from someone outside the community.

e Audiovisual and visual (drawings) are the most useful educational materials for Southeast Asian
communities.

Outreach Period: 2007 — 2010

Overview

The unexpected discovery of perfluorochemicals in metro area lakes in 2006 and 2007 raised citizen
concern that many Hmong are subsistence fishers and would be a vulnerable population that is not
reached by normal outreach efforts. This concern prompted MDH and SPRCDPH to revisit fish
consumption advisory outreach and education for limited English proficiency populations, particularly
the Hmong. Work during this time period was partially funded by EPA through a grant to Wisconsin for
the Great Lakes Consortium for Fish Advisories.

A detailed report of Hmong outreach during this time period can be found at Great Lakes Consortium
Fish Guidelines Outreach Project: Building on Existing Knowledge: Updating Minnesota's Fish
Consumption Educational Outreach for the Hmong Community (PDF)
(https://www.health.state.mn.us/communities/environment/fish/docs/2009fgoreport.pdf).

A one-page summary is available at Updating Minnesota's Fish Consumption Educational Outreach for
the Hmong Community (PDF)
(https://www.health.state.mn.us/communities/environment/fish/docs/2009fgosummary.pdf).

What Happened

Collaborative Activities
Meetings with Local Organizations/Individuals

A number of meetings with stakeholders took place to discuss possible areas of collaboration and decide
where to focus outreach efforts. Attendees included staff from SPRCDPH Hmong Resource group, MDH,
St. Paul Parks and Recreation, Ramsey County Parks and Recreation, and MDNR-SEA. Several other
individuals with relevant experience and knowledge were also consulted. All stakeholders agreed it was
time to revisit fish consumption outreach to the Hmong community.

Key concepts from these meetings included:
e Health care providers are a key gatekeeper for health information in the Hmong community as
they are trusted and respected.
e Currently, there is a transition in the Hmong community as the first generation ages and a
growing proportion of the population has grown up and had their primary education in the U.S.

13
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The effectiveness of written materials in Hmong is unclear. There are several Hmong dialects and
using only one may exclude a portion of the population. Literacy in the Hmong language is
limited, although there does seem to be growing interest in some subsets of the population.
Face-to-face communication is clearly preferred.

There is a strong sense that full participation of the Hmong community is essential to the success
of any efforts to develop new resources.

These concepts shaped many outreach efforts during this time period, including a novel survey method
using mind mapping (details in above referenced report).

Outreach Efforts

Health Care Providers. Outreach to health care providers was attempted but later set aside because a
clinic “champion” (a key Hmong health professional who would act as a point person for fish
consumption advice) could not be obtained.

Personal Interactions. Discussions with Hmong fishers, youth, parents, and elders took place in several
structured settings to learn about fish and health in Hmong culture, the kinds and amounts of fish
consumed, and preferred ways of receiving information about fish.

Lake Phalen Shoreline Survey

The St. Paul Parks and Recreation Youth Corps Program volunteered their youth to conduct
interviews of people fishing at park lakes during the second half of August 2008. Of 44
respondents, 7 were Hmong. While the limited number of Hmong participants was a
disappointment, the survey did accomplish outreach to Hmong teenagers in the Youth Corps
program through the training process and enabled a connection with other youth corps
programs that involve Hmong youth elsewhere in St. Paul.

Listening Sessions

MDH and SPRCDPH staff conducted listening sessions with Hmong in existing community
programs who met together regularly. Four listening sessions provided a rich collection of
information about eating habits, fish stories, recipes, reflections on contamination in fish, and
suggestions for communicating with the Hmong community. Two sessions were conducted with
the Roosevelt Housing Community Center Hmong Women Gardeners and two with the
Community Design Center Youth Corps. Xe Susane Moua, the St. Paul neighborhood District 2
coordinator, led and interpreted the listening sessions. These informal meetings provided an
opportunity to ask follow up questions and gather a broader range of information than what
could have been obtained in structured surveys.

CSC Hmong Community Event for Frequent Hmong Anglers and Consumers

Tong Vang (MDNR) along with John Ny Vang and John X Vang of the Capitol Sportmen’s Chapter
of the Minnesota Deerhunters’ Association (CSC), the local chapter of Hmong sportsmen,
organized and hosted a community event with MDH and SPRCDPH.
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The event included: 1) a MDNR g
update on fishing regulations, plans [{
for improving white bass fishing (a =
current concern/hot topic for Hmong
at the time), and dedicated time for
audience feedback; 2) an interactive
survey with 120 Hmong attendees
about preferred fish species to catch
and eat where participants placed
colored dot stickers and fish stickers
on large poster boards as a way to indicate their survey responses; and 3) testing of a draft video
about mercury in fish (created after the community listening sessions with Xe Susane Moua)
using a pre- and post-evaluation.

John Ny Vang emceed the event, translated the English presentations, and facilitated the survey
and video evaluation questions. He also summarized the results on Hmong Radio KPNP 1600 am
on June 22, 2009. They were rebroadcast several times over the summer months of 2009 as
public service announcements (PSAs).

Hmong Fish Video. A draft video (in English) was developed to address questions and misunderstandings
discovered through the listening sessions with the intent of using it to gauge the utility of a movie and to
solicit cost estimates for a Hmong version. Video content included how mercury gets into fish, which fish
have the lowest and highest amounts of mercury, and how fish from city lakes are safe to eat. This video
was evaluated at the CSC community event.

Following the CSC community event, John Ny Vang
expressed interest in continuing to share fish
consumption information to the Hmong community.
He agreed to translate and narrate the draft video into
Hmong. Foung Heu, a local Hmong film producer who
had produced the first video for MDH in 1996, agreed
to produce the new video entitled: “Talk about Fish
and Way of Eating Fish” (Tham txog ntses thiab kev noj
ntses). Together, Vang and Heu modified the script to
adjust for cultural context and Hmong speech patterns.
Sl For example, they spent time thinking through ways to
say “mercury” in Hmong, as there is no existing name. The new video was distributed as a DVD through
CSC, MDH, MDNR-SEA, Hmong public TV, the Mississippi Watershed Management Organization, and
SPRCDPH. It was also posted on the MDH website with the English script: Talk about Fish and Way of
Eating Fish (PDF)
(https://www.health.state.mn.us/communities/environment/fish/docs/2009fgoscript.pdf).

i

ThamTxog Ntses Thiab'Kev Noj INtses

[alk'about'Fish'and Way of E
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Agency Collaborations. MDH also collaborated with MDNR for outreach efforts during this time period.
e MDNR-SEA Program

In addition to the CSC event, staff from MDNR-SEA worked with community leaders to design
culturally appropriate models for education and coordinated with MDH to deliver fish
consumption messages at:

o Classroom training workshops held at a community center

o Inanglers’ homes, as a version of the storytelling tradition and often involved elders

o Day field trips that included bus travel to fishing sites with an education component followed
by a hands-on session of fishing, fish cutting/filleting, and preparation

o Radio announcements and video

o Translated materials for purpose of reinforcing the messages and reference, not to replace
the above models

e MDNR Fishing Regulations

A MDNR fishing regulations booklet is available to anglers when they purchase a fishing license.
Until 2010, the booklet was only available in English. In 2010, MDNR published the fishing
regulations for the first time in other languages - adding translations in Hmong, Vietnamese, and
Spanish. These translations have continued annually since then. Fishing regulations information
is also available on the MDNR website: Fishing regulations
(https://www.dnr.state.mn.us/regulations/fishing/index.html).

New Outreach Products Developed
Written materials

e 2010 MDNR Fishing Regulations
o Purpose: fishing regulations translated into Hmong, Vietnamese, and Spanish
o MDH provided text for fish consumption advice and worked with MDNR on translations
o Audience: Hmong, Vietnamese, and Spanish anglers/consumers

Video resource

e 2009 Video produced in Hmong: “Talk about Fish and Way of Eating Fish” (Tham txog ntses thiab
kev noj ntses)
o Purpose: educational tool in Hmong about mercury in fish
o Video available as a DVD in Hmong (with Hmong subtitles), written video script (text only)
available in English, and full video posted on YouTube: Talk about Fish and Way of Eating Fish
(https://www.youtube.com/watch?v=GYOgt4tpljg&feature=youtu.be).

Key People/Organizations

e SPRCDPH Hmong Resource group, St. Paul Parks and Recreation, Ramsey County Parks and
Recreation, and MDNR-SEA.
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e Hmong Healthcare Coalition: a group of health insurance company employees, University of
Minnesota researchers, and public health professional staff who met together monthly to work
on Hmong health issues.

e Ms. Chao Vue, a community educator for the American Red Cross, provided valuable information
during stakeholder meetings about creating a traditional storycloth to teach new information to
elders in the Hmong community.

e Jennifer Winkelman gave a presentation that highlighted the work of the Mississippi Watershed
Management Organization with the Hmong community and provided insight into best practices
for outreach to the Hmong community.

e Michele Schermann, a research fellow with Bioproducts and Biosystems Engineering at the
University of Minnesota, provided practical advice based on her years of experience with several
research projects focused on Hmong Americans.

e St. Paul Parks and Recreation Youth Corps Program

e Roosevelt Housing Community Center Hmong Women Gardeners

e Community Design Center Youth Corps

e Xe Susane Moua, St. Paul neighborhood District 2 coordinator, who led and interpreted listening
sessions

e John Ny Vang and John X Vang, leaders of the Capitol Sportmen’s Chapter of the Minnesota
Deerhunters’ Association (CSC) (local chapter of Hmong sportsmen)

e Foung Heu, local Hmong film producer

Lessons Learned

e Signage was not an appropriate response to the discovery of PFOS in metro fish.

e Creating a traditional storycloth to teach new information to elders in the Hmong community
may be a potential outreach strategy if deemed feasible and useful. Hmong use story telling as a
way to communicate and share history and important events.

e Health care providers are key gatekeepers for health information in the Hmong community as
they are trusted and respected.

e There is a transition in the Hmong community as the first generation ages and a growing
proportion of the population has grown up and had their primary education in the U.S.

e The effectiveness of written materials in Hmong is unclear. There are several Hmong dialects and
using only one may exclude a portion of the population. Literacy in the Hmong language is
limited, although there does seem to be growing interest in some subsets of the population.

e Face-to-face communication is clearly preferred.

e There is a strong sense that full participation of the Hmong community is essential to the success
of any efforts to develop new resources.

e The extent of sport-caught and market fish consumption in the Hmong community is largely
based on anecdotal observation. Fish consumption likely varies by age, income, and season,
especially for sport-caught fish. Due to the large number of Hmong in the Twin Cities, casual
observers are likely to assume that any Asian observed fishing is Hmong.

e Informal meetings provided an opportunity to ask follow up questions and gather a broader
range of information that cannot be obtained in structured surveys.
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There is a general awareness of contamination, but specific details are fuzzy. Knowledge of the
MN Fish Consumption Guidelines is not accurate.

There is a perception that clean looking water will have fish that are safe to eat and dirty looking
water will have fish with higher contamination — and that fish from city lakes are contaminated.
Eating fish is part of Hmong culture. Information on how to prepare fish is traditionally passed
down from parents to children. This process may be modified in the U.S. For example, Hmong
may learn from an older brother who is a teacher, from a physician, from the Food Network on
TV, from young Hmong professionals, and sometimes from parents.

Fish may be used in a traditional meat salad (“laab” in the Hmong language) or prepared with
one of the following methods: fry, grill, stew, steam, or smoke.

Hmong see the government as an authoritative source of information.

While anecdotal reports suggested drum (or Sheepshead) is popular in the Hmong community,
this was not true for participants of the CSC community event survey. Crappie and white bass
were the most popular fish caught and consumed. The consumption frequency seemed to be at
most 1 time per week, with some exceptions such as eating fish more frequently for health
reasons.

Listening session participants stated they eat a variety of locally caught fish. While crappie seems
to be most popular, they also mentioned sunfish, bass, catfish, and buffalo fish. This is in contrast
to verbal feedback from the Capitol Sportsman’s Chapter that indicated a strong preference for
white bass. They also reported not eating a lot of store bought fish, except tilapia. The women
gardener groups primarily relied on fish given to them by relatives or purchased fish. Participants
perceived they are experiencing a new group of diseases here in the U.S. as compared with what
they saw in their elders in Laos.

The value of fish was related to diet and health (one specialty medicine fish mentioned is
associated with intelligence, but the exact species could not be determined).

The value of fishing as an activity is more than obtaining food. Family activity, fresh air, and
exercise were all mentioned as benefits of fishing.

Needs assessments of limited English proficiency populations benefit from active participation of
the target population. Using pictures and oral communication, participants can provide
guantitative and qualitative responses that provide helpful information for the community as
well as staff.

Best Practices for Future Work

Building trusting, authentic, and on-going relationships with organizations and individuals in the
Southeast Asian community are essential for communicating health messages to this population.
Information shared by a respected member/organization of the community will be better
received than from someone outside the community.

Audiovisual and visual (drawings) are the most useful educational materials for Southeast Asian
communities.

There is a strong sense that full participation of the Hmong community is essential to the success
of any efforts to develop new resources. Future work should tailor messages to anglers and non-
anglers of both genders and all ages.
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e Focus future Hmong fish consumption messages on these concepts:

o Arural/clean-looking lake/river does not mean the fish are healthy to eat.

o Choose fish that are healthy to eat by choosing the right kind and size of fish and waiting the
right time in-between meals of fish.

o Fish consumption advice is different for mothers/children than it is for men.

o Eating fish plays an important role in preventing diseases here in America and is good for
babies and young children.

o Eatavariety of locally caught fish (not just white bass).

Outreach Period: 2011 - 2012

Overview

Staff focused efforts on revisiting previously attended venues, joining new community events, and
distributing the new Hmong video “Talk about Eating Fish and Way of Eating Fish” (Tham txog ntses
thiab kev noj ntses). Evaluation of this video promoted valuable and interactive participation in addition
to generating fruitful suggestions from organizations and Hmong citizens. Full details of the video
evaluation are available online, Great Lakes Consortium Fish Consumption Guidelines Outreach Project:
Talk about Fish and Way of Eating Fish: Evaluation of a Community Health Education Video (PDF)
(https://www.health.state.mn.us/communities/environment/fish/docs/hmongevaluation.pdf).

What Happened

Collaborative Projects

Hmong Fish Video Evaluation

Local agencies/organizations who work with Hmong communities as well
as Hmong citizens tested and evaluated the Hmong video for fish
consumption comprehension, video clarity and usability, and distribution
suggestions. Feedback was provided by:

e SPRCDPH
e Community Design Center (Hmong youth)

e Hmong Health Care Professionals Coalition (HHCPC)
e Association for the Advancement of Hmong Women (AAHW)
e Lao Family Services

e Legislative-Citizen Commission on Minnesota Resources (LCCMR)
— Environment and Natural Resources Trust Fund (ENRF) Project

e U of M Hmong Student Association (young adults)

e Association for the Advancement of Hmong Women (Hmong
elders farming program)

e Neighborhood House Hmong Food Shelf and Support Services
(Hmong elders and families)
e Community Design Center (Hmong youth)
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Reviewers liked the video as is and offered a number of recommendations for distribution, such as
adding an informational booklet (in English) inside the DVD cover and advertising through Hmong Today,
Hmong Times, and Asian American Press. Reviewers also advised a “go to the people” strategy to
distribute the video where Hmong gather (e.g. July 4™ celebration, Dragon Festival, Hmong Village,
Hmong Resource Fair, Farmers’ Market, Hmong Bakery, Golden Harvest).

A video distribution plan was formed based on evaluation results and reviewer suggestions.

Hmong Fish Video DVD Distribution

MDH staff mass-produced 7,000 copies of the video in DVD T B, Maiw

format. More than 6,000 DVDs were distributed to a
variety of agencies and organizations and at community
events. See examples of community event fliers (Appendix
2).

New community event handouts in Hmong were also
developed (images below and Appendix 2). Best practices
were incorporated into message content. Thousands of
fish consumption handouts and magnets were distributed

to Southeast Asian organizations and at community events.
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The largest community event was the Hmong
Freedom Festival, which had an estimated
attendance of 40,000 people. Staff
distributed the DVD, magnet, and 3-fold
handout together as a small packet to people
as they passed the booth. In all,
approximately 7,130 materials were
distributed. Attendees recognized the fish
images and liked the size of the Hmong
handouts; kids especially liked the green fish
magnets. Individuals were less likely to take
the information if approached; they were
more interested and receptive if the
information was handed to them in a calm
and easy manner with women being
generally more receptive than men. Many
people took the DVD but were initially
confused on whether it was free or for
purchase. Many smiled when they heard it

was free or “no cost”, which was a more effective phrase with older individuals. Many also asked if the
DVD was in Hmong or English, and if it had subtitles. As people took the DVD, either a Hmong speaking

volunteer or MDH staff briefly described the DVD. Women

responded well when told that the DVD

described what types of fish are healthy to cook and eat. Men took interest when told what types of fish

are healthy to catch and eat.
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Key People/Organizations

e SPRCDPH

e Community Design Center (Hmong youth)

e Hmong Health Care Professionals Coalition (HHCPC)

e Association for the Advancement of Hmong Women (AAHW)

e Lao Family Services

e Legislative-Citizen Commission on Minnesota Resources (LCCMR) — Environment and Natural
Resources Trust Fund (ENRF) Project

e U of M Hmong Student Association (young adults)

e Association for the Advancement of Hmong Women (Hmong elders farming program)

e Neighborhood House Hmong Food Shelf and Support Services (Hmong elders and families)

e Community Design Center (Hmong youth)

New Outreach Products Developed
Written materials (Appendix 2)

e Handouts for Hmong Community Events
o Purpose: developed for distribution at Hmong community events

o Audience: Hmong

Wallet card front (left) and back (right)

| Eating fish from Minnesota Waters

-~
Women of Childbearing age (18-40) and Children
: —_
A, st L serving per
3 Crapoe. week
Perch 1bas thiv, ib —
Walkeye shorter than
g | 20inches 1 serving per —
Northern shorter month -
i than 30 inches b, b
VO | aisies of species phaag
not listed - -
i | Walleye longer than e “-»>
20inches L]
hios s
— -
Other Aduits s
P -
ooy unrestricied
> oo .
“Tsis taww hlos
e T2 E
) Bullhead
e 1 serving per
AN sizes of othar week
spacies ibas thiv, ib
m—tq phag

Tips for Eating Fish
« Eatsmalier fish. eigger fish have more conaminants
= Eat more panfish [sunfish, crappies) and less fish that
eatother fish (walleyes, northern pike, lake trout].
= Triem skin and fat, especialy belly fat. Also, eat fewer
faty fish such as carp, catfish, and lake rout.

Tej yam ghia noj ntse kom txhob muaj teeb meem

= Yuay tsum noj cov ntse me. Cov nise loj muajntauyam

i huv. Txbeem raulawy lub cev lawm.

* Noj cov ntse pluav xws lis [xafiv = sunfish, kabpib =

crappies) thiab yog cov ntse uas tom hem yam ntse na

ces noj kom tsawg xws ks (vaulais = walleyes, noviaw

phaij = northern pike, lej rhavj = lake trout]

« Yim cov taww thiab roj, ghov tseem ceeb tshaj yog cov

roj wn nphuag plab. Tsis tag ks xwb yuav tsum nojcov
nais, ntse

nise rog kom tsawg I tsawg tau xv
nuajkub, thiab [lej rhauj = lake trout).

For more information: Ca ll the Minnesota Dept of
Health at 651-201-4911, toll-free 3t 800-657-3505 o

Visit www. health state. mn. us
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Lessons Learned

Trusting relationships and support from Hmong organizations/individuals are key to successful
and effective community involvement and outreach.

Informal conversations with Hmong of different ages/genders provided a robust pool of
information.

Learning and understanding cultural ways and perceptions are important for connecting with the
community and can promote outreach efforts.

Hmong DVD and smaller Hmong handouts were most appealing to community event attendees.

Best Practices for Future Work

Building trusting, authentic, and on-going relationships with organizations and individuals in the
Southeast Asian community are essential for communicating health messages to this population.
Having a Hmong-speaking volunteer, contractor, or staff for translation and interpreting is an
effective and valuable resource.

Audiovisual and visual (drawings) are the most useful educational materials for Southeast Asian
communities.

There is a strong sense that full participation of the Hmong community is essential to the success

of any efforts to develop new resources. Target messages to anglers and non-anglers of both
genders and all ages.

Focus Hmong fish consumption messages on these concepts:

o Arural/clean-looking lake/river does not mean the fish are healthy to eat.

o Choose fish that are healthy to eat by choosing the right kind and size of fish and waiting the
right time in-between meals of fish.
Fish consumption advice is different for mothers/children than it is for men.
Eating fish plays an important role in preventing diseases here in America and is good for
babies and young children.

o Eat avariety of locally caught fish (not just white bass).

Outreach Period: 2013 — 2014

Following best practices to date, work with Hmong community groups continued but at a lower
frequency in 2013-14 while MDH’s focus shifted to fish consumption outreach through healthcare
providers. Relationships with MDNR-SEA and St. Paul-Ramsey County Department of Public Health
(SPRCDPH) were maintained. No new outreach products were developed.

Outreach Period: 2015 — present

Overview

Discussions with community leaders, results from the Minnesota Family Environmental Exposure
Tracking study (MN FEET), and funding from the Great Lakes Restoration Initiative (GLRI) have
stimulated additional Hmong outreach activities in recent years. Though the sample size in the study
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was small, MN FEET results showed that Asian women (especially Hmong) had the highest levels of
mercury in both mothers’ urine and babies’ cord blood among participants. Some Hmong women in MN
may have high mercury exposures from using skin lightening products and eating fish higher in mercury.
These findings suggested more focus was needed for Hmong women of childbearing age (WCBA),
including outreach about fish consumption.

What Happened

Collaborative Projects
Hmong Focus Groups and MIN FEET: Mercury in Skin Lightening Products

Hamline University students, under the direction of their professor and the Mercury in Skin Cream
Workgroup, conducted focus group research and development of public health educational materials for
the Hmong community on a new initiative about skin lightening products. Workgroup members included
MDH, MPCA, local public health and environmental agencies, and community partners. Four focus
groups took place with Hmong Student Associations at Hamline University, St. Kate’s University, and
Concordia St. Paul to better understand how Hmong in MN use and think about skin lightening cream.
Another purpose was to determine which outreach strategies would be effective for reaching the
Hmong community about mercury-containing creams. Findings were published in the Hmong Studies
Journal: Hmong College Student Perceptions and Experiences with Mercury Containing Skin Lightening
Products in St. Paul Minnesota (PDF) (http://www.hmongstudies.org/KeefeetalHSJ19.2.pdf).

While not primarily a fish-focused project, generational findings from the focus groups were useful for
working with the Hmong community for future fish consumption outreach. Of particular interest was the
ways in which Hmong get information.

Hmong Information Resources by Generation

Younger Generations Older Generations
e YouTube e Hmong radio (KFAI Radio)
e Facebook e HmongTV

e Facebook

In addition, this project led to future work with Michael Xiong, a Hmong student at the time of the focus
groups. He was later hired as a MDH consultant for additional Hmong outreach work.

Interest in mercury exposure from skin lightening
creams led to the MN FEET study, which involved "Put‘F‘sh'Oﬂ'YO“r'P‘atﬂ
interviewing Latina, Asian, East African, and Caucasian N
pregnant women about skin lightening cream use and
fish consumption (both sources of mercury exposure).
Following birth, moms gave a urine sample and small
amount of blood from their baby’s umbilical cord to be
tested for mercury. Participants also received a 2-page
handout about fish consumption (image on right,
Appendix 2).
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The MN FEET Participant Handout was later revised after the MN FEET study for broader Hmong
outreach as the new Put Fish On Your Plate handout (see Outreach Efforts below). The MN FEET study
community report can be found at MN FEET Study: Community Report (PDF)
(https://www.health.state.mn.us/communities/environment/biomonitoring/docs/mnfeetcommreporte
n.pdf).

Stakeholder Check-in

MDH consulted with Hmong community leaders to check in on past best practices, provide updates on
current work, and learn about changes in the community. Several meetings took place with the
following community stakeholders:

e MDH
e MDNR
e SPRCDPH

e HealthPartners Institute (HPI)
e Community members/groups

MDH hired Michael Xiong as a consultant to review and implement outreach and further strengthen
current relationships. Meetings with three key stakeholders resulted in a number of outcomes.

MDNR-SEA. Meetings with Tong Vang of MDNR-SEA outreach provided new insight into current Hmong
eating habits.

e Young people in the Hmong community eat out more and do not cook at home as often as older
generations.

e Tilapiais a popular choice at group events.

e Pompano and Riverbarb (redtail) fish are popular commercial species but were not listed in the
MDH consumption guidelines.

As a result, Michael Xiong and MDH purchased i el
Pompano and Riverbarb (redtail) fish at local Asian *# | PUT FISH ON YOUR PLATE
markets and the Minnesota Interagency Fish "
Contaminant Monitoring Program tested samples for
mercury. These species were low in mercury and advice
was added to a new Put Fish On Your Plate handout for
the Hmong community (Appendix 1).

SPRCDPH. HealthPartners Institute (HPI), through a
grant from MDH’s GLRI grant from EPA, coordinated a
meeting with Mao Tao and Pa Shasky (both from
SPRCDPH) and MDH to discuss outreach approaches. This generated a variety of social media
suggestions and a list of Hmong-owned businesses (see Appendix 3) to use as possible outlets for
educational material distribution.

Hmong Health Care Professionals Coalition (HHCPC). MDH fish program and MN FEET staff met with
HHCPC to present current fish consumption advice and MN FEET study results and hear feedback.
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Assessment of Existing MDH Materials

Xiong reviewed existing MDH fish consumption advisory (FCA) education materials to determine
suitability, cultural sensitivity, and accuracy. After meeting with the FCA program manager to
understand and define the main educational messages, he evaluated and made recommendations to the
following:

e Non-English MDH fish web page resources and reports

e Put Fish On Your Plate handout

e Fish consumption guidelines information in the MDNR fishing regulations

e Choose Your Fish English brochure

e Shorter video segment cut-points for the “Talk about Eating Fish and Way of Eating Fish” Hmong
video on the MDH website

Outreach Efforts

Outreach activities focused on distributing fish consumption guidelines through Hmong community
events, Hmong radio, written materials, videos, and social media. An overall goal was to utilize existing
channels and events where large numbers of Hmong gathered.

Educational materials included the Hmong video “Talk about Fish and Way of Eating Fish”, the new Put
Fish On Your Plate handout tailored specifically to Hmong (shown in image above), and creating social
media posts.

Community Event: 2018 HmongTown Marketplace. HmongTown
Marketplace is a year-round indoor/outdoor open market near downtown
St. Paul where Hmong and visitors can experience Southeast Asian
culture. From fresh food, groceries, and restaurants to clothing,
traditional medicine, music, arts, and hair services, HmongTown provides
goods, services, entertainment, and jobs for many Hmong. In addition to
day-to-day marketplace activities, HmongTown also hosts special events
throughout the year, including HmongTown Festival.

Between May and September 2018, MDH staff
and Hmong-speaking volunteers from Hamline
University engaged with Hmong at HmongTown State Senatar Foung Haw visited the MDH both.
Marketplace on four typical Fridays and two days during the annual
HmongTown Festival on the topic of mercury in fish and skin lightening cream.
Handouts on fish consumption and skin creams were available for those who
wanted more health information (handouts on pages 26-27). At the festival,
interactive activities (photo booth and fishing game) and free items (sunscreen
and goldfish crackers) drew people to the educational booth and allowed
opportunities to engage in conversation about choosing to eat fish low in
mercury and avoid skin lightening creams. A summary report of HmongTown
Marketplace and Festival can be found at Community outreach and education about skin lightening
products (https://www.health.state.mn.us/communities/environment/skin/community.html).
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Community Event: 2018 Hmong New Year Celebration. Each year, the city of St. Paul is home to
Minnesota’s Hmong New Year Celebration, an event meant to honor ancestors and give thanks for the
harvest. Taking place in the fall (late November/early December), the three-day event highlights
traditional Hmong dance, music, crafts, games, and vendors.

In November 2018, Michael Xiong (MDH consultant) worked a booth at the 40™" annual Hmong New Year
Celebration at the Saint Paul River Centre to engage with Hmong about fish consumption and skin
lightening creams (MN FEET). Due to other on-going MDH work with HealthPartners Institute, MDH
shared vendor space with Health Partners. Local Twin Cities Hmong Television HBCTV interviewed Xiong
as one of the Hmong New Year vendors. The interview streamed live on November 23, 2018 and can be
found at HBCTV LIVE: Vendor Interviews - MN Hmong New Year 2019
(https://www.youtube.com/watch?v=N3H6HtIFzpl&app=desktop).

In addition to visiting with event attendees, three handouts were distributed:

= Choose health, low mercury fish: PUT FUSH ON YOUR PLATE (PDF)
(https://www.health.state.mn.us/communities/environment/fish/docs/fishhandout.pdf)

Choose health, low mercury fish
o [puT Fisk on voun puate |

m-l L L L
oF hilaile oo

T

= Choose Tour Fish: Recommendations for Women & Children (PDF)
(https://www.health.state.mn.us/communities/environment/fish/docs/choosefishenglish.pdf)
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= Choose health, avoid skin lightening: LOVE YOUR SKIN (PDF)

(https://www.health.state.mn.us/communities/environment/skin/docs/gpfs.pdf)

Wia T oo e

AVOID SKIN LIGHTENING |

o e

[ELOVE YOUR SKIN) (5 o = d _',1
- e ™ L & .
. "

To draw people into conversations, Xiong asked attendees about what types of fish they ate and how
often they ate fish. He also solicited feedback to improve the Put Fish On Your Plate handout for
community use. The key message was to promote eating fish by helping people to understand which fish
to eat and how much to eat based on the Safe-Eating Guidelines.

With over 50,000 Hmong at the event, successes and feedback on the mercury in fish and skin lightening
cream topics and Put Fish On Your Plate handout included:

“Good information because the Hmong Community needs it.”

“I love that they show Hmong dishes in [flier].”

Fish Laab and Tilapia photo were most eye-catching because of the contrast in color.

Good size handout and very high quality paper.

Community wanted more information and all agreed that this topic isn’t discussed enough.
Churches, a future politician, business owners, Hmong news station, and Hmong Radio expressed
interest.

A variety of recommendations were also suggested:

Have a game or activity to draw crowd over to booth

More social media to reach younger audience because they are less likely to read brochure or
flyer

Use video ads no longer than 30 seconds

Frequent postings of variety of fish information on social media for women of child-bearing age
Include Hmong photos in handout (i.e.; Hmong patterns, Hmong hat, Hmong women with
traditional clothes, etc.)

Include fish names in Hmong, as many women don’t know the English name for the fish

Less text in handout and more pictures, such as fish photos

Use photos with a quick line on recommendation

Serving size hard to understand

Better location for booth as traffic flow went away from the booth

Connect with the media outlets and churches to increase awareness

Establish a social media outreach campaign
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Hmong Radio. In 2019, Hmong radio host Kongsue Xiong interviewed Tong Vang and Michael Xiong live
on Hmong radio KFXN AM 690 to talk about mercury and fish consumption. Interview topics included:
reasons people should eat fish, choosing to eat fish low in mercury, cooking and cleaning methods to
reduce PCB exposure but not mercury, and addressing myths. Two myths people often believe are: 1)
city lakes are more contaminated than non-urban water bodies, and 2) someone can tell if a fish is safe
to eat by how it looks or by looking at the water it comes from or how it smells. Fish consumption advice
for Devil’s Lake, ND, (common waterbody for Hmong fishers) and additional resources, including
websites and phone numbers, were also highlighted.

Partnering with HealthPartners Institute. MN FEET results and input from community leaders
demonstrated a renewed opportunity to engage with the Hmong population in Minnesota about the
topic of safe fish consumption. From fall 2018 through August 2020, HealthPartners Institute (HPI) was
funded from an MDH grant through the Great Lakes Restoration Initiative (GLRI) to:

e Conduct qualitative research (focus groups) among this population to understand consumption
of health education messaging and identify potential gaps in current messaging
e Expand work in the digital media space, which could include:
o Exploration of digital habits of this population for more focused targeting
o Social media testing for messages and photos that most resonate with this population
o Disseminating digital messages to towns identified as having high proportions of this
population

Results from the focus groups demonstrated that an online presence is important to reach Hmong
women of childbearing age (WCBA), and credible sources were online healthcare websites, healthcare
providers, and close family and friends, especially those working in healthcare settings. Simple social
media messages targeting Hmong (not just Asian) women were preferred. A summary of HPI’s focus
groups and social media work with the Hmong community is available at Promoting Healthy Fish
Consumption Messaging among Hmong Women: Focus Group Summary & Key Takeaways (PDF)
(https://www.health.state.mn.us/communities/environment/fish/docs/consortium/promofishconsump.
pdf).

HPI rolled out a strategic social media campaign about fish consumption in spring 2020 targeting Asian
WCBA (Facebook cannot target only Hmong). Ad content included both gain-and risk-framed fish
messages with topics including guidelines, benefits, and recipes. MDH plans to rerun the most effective
ads and posts through MDH’s Facebook page and ask SPRCDPH and MDNR-SEA to share the posts to
their respective organization’s Facebook pages.

A report of HPI’'s campaign findings is available at ChooseYourFish Online Marketing Strategies and
learnings (PDF)
(https://www.health.state.mn.us/communities/environment/fish/docs/consortium/onlinemark.pdf).

Key People/Organizations

e SPRCDPH e Asian American Radio
e Hmong Health Care Professionals e MDNR-SEA
Coalition (HHCPC) e HealthPartners Institute (HPI)
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New Outreach Products Developed

Choose Health, Low Mercury Fish: PUT FISH ON YOUR PLATE handout (Hmong & English)

Xaiv kev noj gab nyob z00, noj tej ntses uas
muaj cov kua hlau nyaum tsawg (low mercury)

Cov pojiniam uas cev xeeb menyuam osss nga)yuaw musi Women whoare or may become pregnant and children
under 15 years o -

Choose health, low mercury fish

-

TSO NTSES RAU HAUV KOJ LUB PHAJ |

menyuam thiab te] menyuam musj hnub nyoog 15 xyoos rov
hauv—

m

Tsis yog txhua hom ntses yuav 0o i
¥e

DEPARTMENT
OF HEALTH

) . . »® |PUT FISH ON YOUR PLATE | Choose Your Fish!
Xaiv hom ntses koj yuav noj!

] Notallfish are equal. Know
EVERY WEEK: EAT2 TIMES" EVERY WEEK: EAT 1 TIME®
ery low mercury 013 ag Low mercury

what types of fish are best
edighttuma

Kua hlau nyaum uas gis for you and how often you
can eat them. Benefits of

eating fish ou
cho

Fish eaing guidelines

Hmong Video “Talk about Fish and Way of Eating Fish” revisions: Talk about Fish and Way of Eating Fish
(https://www.youtube.com/watch?v=GYOgt4tpljg&feature=youtu.be)

Lessons Learned

Modified text because statewide advice changed in 2017
Created shorter segments to post on MDH website and use
in social media

Edited website links to new revised link locations

Tham Txog Ntses Thiab Kev Noj INtses

Trusting relationships and support from Hmong organizations/individuals are crucial for

successful and effective community involvement and outreach.

Stakeholder engagement and buy-in builds capacity and sustainability of accurate fish messaging

to targeted groups.

Utilize existing Hmong gathering places and events as backdrops for sharing fish consumption

messages and collecting feedback (e.g. HmongTown Marketplace, HmongTown Festival, New

Year’s Celebration).

Having a Hmong-speaking volunteer, contractor, or staff for translation and interpreting is a

valuable resource at community events.

Hmong radio was an effective strategy to verbally engage and reach numerous listeners.

Learning and understanding cultural ways and perceptions are important for connecting with the

community and can promote outreach efforts.

HPI’s focus groups with Hmong women of childbearing age provided fruitful and relevant insight.

o Branding with a credible source may be helpful in reaching Hmong women of childbearing
age.
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o Internet is the primary source of health information. An online presence is important to reach
Hmong, especially women of childbearing age.

o Continue promoting the safe fish consumption message to the Hmong population, including
additional clarification that species differences are important for health and eating low-
mercury fish is beneficial for women of childbearing age.

o Social media images and messages should directly target the intended audience (Hmong
women) and not just Asian women generally.

o Use simple messages for general understanding and ease of translation.

Best Practices for Future Work

e Trusting relationships and support from Hmong organizations/individuals are crucial for
successful and effective community involvement and outreach.

e Stakeholder engagement and buy-in builds capacity and sustainability of accurate fish messaging
to targeted groups.

e Internet is the primary source of health information. An online presence is important to reach
Hmong, especially women of childbearing age.

Incorporate these concepts into fish consumption messages:

e Arural/clean-looking lake/river does not mean the fish are healthy to eat.

e Choose fish that are healthy to eat by choosing the right kind and size of fish and waiting the
right time in-between meals of fish.

e Fish consumption advice is different for mothers/children than it is for men.

e Eating fish plays an important role in preventing diseases and is good for babies and young
children.

e Include fish consumption guidelines/advice for purchased fish popular in the community (e.g.
purchased fish frequently consumed).

Recommendations for successful outreach include:

e Forthe impending future, implement two strategies to target younger and older generations
separately using their preferred information outlet (internet and Hmong radio/tv, respectively).

e Electronic media may soon become the best, most effective, and sole outreach avenue for
reaching Southeast Asians.
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External Resources: Hmong Community Outreach from Non-
MDH Agencies and Organizations

Barton, K. (2007). Hmong Water Research Project KEV COB QHIA ZEJ TSOOM HMOOB TXOG DEJ:
Assessing Attitudes, Perceptions and Behavior about Water in Minnesota’s Hmong Community. Copy
available upon request.

Bengston, D.N., Schermann, M., Moua, M., & Lee, T. T. (2008). Listening to neglected voices: Hmong and
public lands in Minnesota and Wisconsin. Society and Natural Resources, 21 (10), 876-890. Available at:
https://pubag.nal.usda.gov/download/21753/PDF

Health Disparities: An Asian American and Pacific Islander Community Response. (January 2009). A joint
report from the Council on Asian-Pacific Minnesotans and the Minnesota Asian/American Health
Coalition. Copy available upon request.

LaRue, C., & LaRue, P. (2001). Newcomers and the Environment: ESL Textbook with Teaching Guide--
Answer Key [and] ESL Textbook. Advanced Level. Available at:
https://files.eric.ed.gov/fulltext/ED458841.pdf.

LaRue, C., & LaRue, P. (2001). Newcomers and the Environment: Teaching Guide--Answer Key [and] ESL
Textbook. Intermediate Level. Copy available upon request.

Schermann, M. A., Bartz, P., Shutske, J. M., Moua, M., Vue, P. C., & Lee, T. T. (2008). Orphan boy the
farmer: Evaluating folktales to teach safety to Hmong farmers. Journal of Agromedicine, 12(4), 39-49.
Abstract available at: https://www.tandfonline.com/doi/abs/10.1080/10599240801985670. Copy of full
article available upon request.
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Appendices

Appendix 1. Hmong Outreach Materials
Appendix 2. Event/Project-Specific Outreach Materials

Appendix 3. Needs Assessment/Information Gathering Materials
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Appendix 1. Hmong Outreach Materials
Outreach Period: 1990-1996

Tri-fold brochure: Which fish are safe to eat? (English)

IN MN

WHICH FISH
ARE
SAFE TO EAT?

WHICH FISH ARE SAFE
TO EAT?

Fish are good food and are good for you.
But some fish from lakes and rivers in Min-

‘must be stored safely, but some chemicals

way nd hear. Both mer
cury and rcm an hurt a baby before it is

of the lakes and rivers of Minnesota and
other states.

The fish do not taste, smell or look bad; but

sickaftermany months of years of eating oo
many fish which have harmful chemicals.

Protect yourselfl Eat fish from lakes or

rivers which do not have harmful chemicals
inthem. Eat only the safe parts of a fish.

‘CHEMICALS IN FISH

Some lakes and rivers may have harmful
chemicals ke mercury and PCBs. Mercury

y

inthe
cars. PCBs are in oil used by industries.
PCBs enter the air and water from burning
or because the chemicals were not stored

i the water. The chemicals are also in the
food fishcat. These chemicalsstay in Ibe fat

. Tearn well
Womenwhaare going ohavea babyshould
be careful not to eat too many fish with
chemicals. A doctor can do a test to see if
you have health problems from mercury or
PCBs.

PROTECT YOURSELF

and meat of fish.

have chemicals. Fish in many parts of the

2. Eatfishwhich havenochemicals, The fish
inthe picture below have very fewchemicals
in them and are safe to eat. You can eat
these fish every day.

NOT SAFE

@ e

white bass

m <= =

catfish

carp

Dorot eat the fat parts of hese fish. Cut of the
fat parts of the fish (lookat the picture below)
before you cook the fish. Throw away the fat
orwater thatfish have been cooked n. Donot
make fish soup.

MR, s Sl ok leck M Mwioct | Ml Mootz B Crok Rivees &
with chemicals. Big and old fish have the . 3. Eat fish with harmful chemicals s often.
most chemicals in their bodies. arsTER IS o be: miowa Mea bt S Rnnth The fish in the next picture have the mast
W e chemicals in them and it s not safe to eat
ish in mostlakes near Minneapolis and St sz g
CHEMICALS IN YOU Padl arg safe to eat. Call the Minnesota .
Department of Health (215-0950) and ask for Youwillnot have health problemsifyou eat
Mercury and PCBs also stay in your body l.'n: free fish book called the “Minnesota Fish these fish only one time cach month. Eat
1 Advisory.” Youwill getabook | | onlythe smallest and youngest of these fsh.
Mis Departs it ly  young ese fish,
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S isory Large amounts of mercury can change the place 1o fish. DD 12156707 ol S0 8530 1o 1410871
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Fact Sheet: Do you like to fish? (English) Fact Sheet: Do you like to fish? (Hmong)

DO YOU LIKE TO FISH?

KOJ PUAS NYIAM NUV NTSES?

Good! Fishing & funl Bul, be caredd. Bome Sah in Mintsaposhs /51 Paul lakes have poisons that
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Fish and Your Health: Safe and Unsafe Fish 2-page infosheet (English)
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Fish and Your Health: Safe and Unsafe Fish 2-page infosheet (Hmong)
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FISH CONSUMPTION OUTREACH TO SOUTHEAST ASIANS IN MN

Fish and Your Health: Safe and Unsafe Fish 2-page infosheet (Laotian)
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FISH CONSUMPTION OUTREACH TO SOUTHEAST ASIANS

Promotional Sheet for Hmong Video: “Are these fish edible?”

e,

Video Resource for Hmong Family Health

Fish from mare contaminated lacations, such
us the Mississippi and St. Croix Rivers, were
mare commonly consumed by the Hmong
surveyed, The survey also suggested that the
respandents were frequently eating Lypes of
fish that are more highly-contaminated.

educing risks from environmental
contaminams i3 the sabject of a new

wideo taps in Hmong linguage en-

itled, “Cov Nises No Nej Puas

Tiau ™™ or, “Are These Fish Edible?™ Made by
the producer af the nationally-awarded weekly
television program Kev Koam Siab, Me Fuong
Her, the video presents information in an up-
beat message designed 1o appeal to the Hmong

cammLnily.

The video explains the risks to people who
are o susceptible o the effects of mercary
and PCBs—feruses and childsen. Ways 1o
reduce risk are also explsined: selecting
less-contaminated types of fish, fishing in
less-contaminated lakes and rivers, and
preparing fish in ways that remove some
contaminants.

oo was crafted to appeal 1o the Hmang
community that loves fishing and relies on
fish us a staple.

This educathonal tool s 0 project of the Min-
nezota Department of Matural Resources
(D), funded by 2 grant from the McECnight
Foundstion. It was developed with the
guidance and assistance of Hmong bealth and
environmental specialists, and the Minnesata
Department of Health,

The 27-minute video in Hmong with English
subtitles can be used for clink visits, bome
wvisiis, and for use with iraining pablic bealth
ar clinic saff,

For information on horrowing the videotape,
please contact Ms. Roberta Olson at the MDH
at (612) 2150923, For Information on the
DMR program that cosedinated this projost,
contact Me. Josee Cung at (612) 297-454

A 1993 DNR survey of Twin Cities Hmong
residents revealed that the Hmong community
i at rigk for hanmful hesdth effects from expo-
sure Lo eevironmental contaminants in fish.

Too get am onder fom for educational materiaks e hesdth sisks and ful
call {812} 2050980, T request this docursens in anstbes forms, csll (61
TO (61 25 315-0707 e | (BOD) 6273529,

@

Minnessta Depsetment <7 Hesllh = Division of Exvisamenes Heallh 121 Eset Seventh Place, PO, Dox 64975, 54, Paul, MN 551644875

Briand ce Racychd Papar Sz

T 1273133008 oa |-BDNETT-3539

Outreach Period: 1997-2007

SPRCDPH and MDH “Hooked on Fish?” 2-page infosheet

Hooked on Fish?

A Guide to Eating Fish in Minnesota

Fizh ssun%gumsun-z for womsn of child-bearing age,
pragnant or breasifeeding women and children under 15 years of age.

>y

Minnesota has over 10,000  , Syrah L

lskes with an abundance of  + Crappie

figh, but there are some + VelowPerh [~ | Ml 3 wesk.
- Bulneads _

things you need to know
about the fish in our rivers,

streams and lakes before e e

- Sauger

+ Narinem Plte shorter than 30 Inches » Carp
you eat them. + Smalmouth and Largemouin bass  + Lake tout
+ Chiannel and Flaihead catfish + Whiieb3ss - 1 meal a month.
+ Vi sucker + RoCK DS
Fish are great to eat « Dnum - Whitzfich
becsuse they have protein, + Burbot » Cver species

+ Walleyes jonges than 2] Inches. 'L

+ Norinem SiE B0ger man 30 enes = DO NOT EAT,
+ Mugkaiunge |

disease. And most fish are —

hanithy to et e Fizh Bought In a Stors or Eaten In a Restarant et
Any fish you catch or buy T | e
could have pollutants, such « Pollock

as mercury or PCBs that 2 meals a wask.

« Canned Ight na e
can be harmful, especially « Catfisn Scalope

for women of child-bearing - Talapla - Dysters
age, women whe are .
pregnant or breastfeeding + Canned “whne” wra
and young children. e 2 meals a month,
+ Lobster
Continue to include fish in  Shark
your diet, but because * Sueninsh
mercury and PCBs can © Tienen DO HOT EAT,
feund in fish, be careful of - King mackesel

‘the kind of fish you eat and
how much fish you eat. Remomber to consider all sources of fish wian making 8 choice fo aaf snofiar hpe of ish.
For more information on eating fish in Minnesota:

MN Department of Heaith-Fisn Advisory Pragram
£51.201.4311

e

i M aith State mn.us/dIvs/enTsh

A Guide to Eating Fish in Minnesota

Flsh 63100 QUIGHINSS TOF MSN 300 WOMSA NOL PIANRING 16 Dé Pregnant.

amount of mercury that
gets into our en

hazardous waste sites ok 1

~ 1 msal 3 monath

¥ing Macters!
Acutts mivo eat fish sedy curing vecebon s o semscn of e yeer
can au? Nk ica 21 offan a1 rec cmimended by thesa guldsines

Frequently Asked Questions

Who thould e Bvece guideines
Everyons shouid isicw Tese gudeings, Dut the guideines o e Ameestnaes o pese Wamen o SRISbensng age.
0mEn Whn E rEgRant of LAERSTEEdNg 300 young CUNEN NuE MIrt SHC QUIEINES. AGUTS haVE IgNEy €35 SCL pudeines

How doss messary get ints iha feh?
Mercury can come fm natural and man-made soares. Most of e morry St polides sur ai and waler comes om caa-burng
Bower BiBres, €58/ MmN 59 S6 BURInG. Liertury €30 558 B8 BUNS T PSSR TN My Rave fusrescent Kghes. houtensid
Eermometers and thermestats, which have: My in them. Merrury in e Sr 3cfes in iakes and eers and bulcs & in fan. AXfsh
nave some merury

Whstanm PCEST

PCBE 1 Shemicas 1Nt ware w3 3 S9me FEIFTIAES oAt the I3l THTDS. PO €30 5150 DE Ma08 AR 5Oe boe: Of SRESCL. e
VY B DU O wheR BrOSACTE CIRMARAG CROARE. LS Saer BIEBTTAT wEN ChSne, Bre Bumed

WIS 09 e BaaE efiect
In aduls, mevrury can cause

of macoury ana PCBY

ing. prCking, or mumbetas in hands and feet; Ihey Can Gamuge e kidneys and nerous Sysiem, a3
JOung STISNEN anG OGS, B STOURSS Of MATCUTY San R thew Srans 93 ey grow. T

Benauicr e £ause iaming probiems iater n I

el 23 caue changes
e merury ean et & n

Cancrs B3t W 3% EESese0 5 POBS SUPRG 3 WO T EFTRING) Y BT SOM SR8 300 Ve Erovems
Drowrg FCS2 can sus case ieaming prsiems

R 124888 353 00K NIEN 15 FmEwe M

Mescury i found i the fies® of the 72 and CaNNot be removed by Cearing o CookIng.
Hewewer, BC3 382 cther contmingsts €% B8 RSUCRS by FERSVIG ft 300 Skim o e f2n

e

5t Paul-Ramasy County Public Health
Envirenmental Health Section
WWW.CO.FAMEsY.mN.ug

ASREH@co.camsay. mn.us

NN Deparment of He: Ty Program Envirenmental Haalth Ssction
wm.s0.ramsey. mn.us
rirk-fri i Syt

—
For more information on eating fish in Minnesota: aq 5t Paul-Ramasy County Public Healln
N ADVISO!

651.20 1
Wi 3T §E3te M UL OVEEN AN

L S M p—"

VI Donitrsert of i ki Procre wolitn, st ool ot 1t Ao, 11508
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FISH CONSUMPTION OUTREACH TO SOUTHEAST ASIANS IN MN

Outreach Period: 2015 - current

Choose Health, Low Mercury Fish: PUT FISH ON YOUR PLATE handout (Hmong)

Xaiv kev noj gab nyob zoo, noj tej ntses uas

- Cov pojniam uas cev xeeb ¥ lossis npaj yuav muaj
muaj cov kua hlau nyaum tsawg (Iow mer‘uw} menyuam thiab tej menyuam muaj hnub nyoog 15 xyoos rov
hi
»® | TS0 NTSES RAU HAUV KOJ LUB PHAJ -
Xaiv hom ntses koj yuav noj!

Tsis yog txhua hom ntses yuav zoo ib
yam. Yuav tau paub hom ntses twg
zoo tshaj rau koj noj, koj yuav noj tau
ntau thiogh heev npaum cas. Kev noj
ntses yog ib yam zoo yog tias koj xaiv

TXHUA LUB LIM TIAM: NOJ 2 ZAUG*®| TXHUA LUB LIM TIAM: NOJ 1 ZAUG

Kua hlau nyaum uas qis Lua hlau nyaum uas gis heev

|

5 S R TOM TEJ KIAB KHW & KHW NOJ MOV TOM TEJ KIAB KHW & KHW NOJ MOV
thiab noj tej ntses uas muaj cov kua | . b e . pam thus ua mas mos
Ntses uas tom! Ntses
hlau nyaum tsawg. Cov kua hlau nyuam B " tuaj 0 e (canned light tuna)
no muaj kev cuam tshuam txog kev cim * Ntses Pompano TOM TEI PAS DEI & HAV DEJI HAUY
xeeb, kev xav, kev tswm seeb thiab me * Nuses liab tw MINNESOTA
nyuam yaus txoj kev kawm ntaub * Ntses salmon (Atiantic thiab * Ntses crappie w
ntawwv. pacific) THIAB . Ntses trout v
A ® Cws thiab roob ris
. yogtiaskojxsh  » Nrses sunfish
* Ntses dub (tilapia) " "“;""h"
* Nagaij ntses ua tej tug thiab ntses per
sandwich
TXHUA LUB HLI: NOJ 1 ZAUG*
Kua hiua nyaum uas nyob gib nruab nrab
TOM TEI KIAB KHW & RKHW NOJ MOV TOM PAS DE) DEVIL'S LAKE [North
® Nesez parm thus dawb ua mo: maz Dakota)
(albacor
* Nizes paem thus (e thisb steak) ® Nises walleye

TOM TEJ PAS DEJ & HAVE DEJ HAUV MINNESOTA = Nises white bass

® Meses dawh (basz)

* Meses s hub 5

* Mises northern plke

® Neses walleye M w

® Nuses white bass
DEPARTMENT ~ [Ei-iivsesdelies 2o e LI HO -
health.state. mn.uz/Fich Pluag noj wlh.nn?llbbsnxhwqa.rmh :usnn;lwlm_uf- Ihplu_a; nizes
OF HEALTH ChossYourFish.org 3 punce vog noj rau ib tus neeg muaj 75 phaus (3 sunce vog loj i neawm ib tum
651-201-4911 phaib). b pluag ntzes 5 cunce vog noj rau i Ew‘nu;rm.ls' lmptq..:_ Koi noj
L nt: s Bu; L .
Xav tau cov ateub ntawb no, hu rau: 651-201-4899. REV 10/2048 AU Mises ntau vog tias koj noj ntses trawg dua § pluag teev teg rau ke noj

Choose Health, Low Mercury Fish: PUT FISH ON YOUR PLATE handout (English)

o Women who are or may become pregnant and children
Choose health, low mercury fish under 15 years old -
— -
»® | PUT FISH ON YOUR PLATE Choose Your Fish!
Not all fish are equal. Know
what types of fish are best EVERY WEEK: EAT 2 TIMES* - EVERY WEEK: EAT 1 TIME*
Very low mercury — Low mercury
for you and how often you
can eat them. Bencfits of m(:mxp:a RESTAURANTS Fnc:u‘roﬁhs';:s:m
eating fish outweigh risks if you . :mm:n '
choose to eat fish low in mercury. * Biverbarb FROM MINNESOTA LAKES & RIVERS
Mercury can affect memaory, * Salmon [Atlantic andPacific) * Crappie
thinking, attention, and success in * shellfish (such as * Stream trout o
school for children. shrimp and crab) AN * sunfish
* Smelt — * vellow perch
* Tilapia
* Fish sticks and sandwiches l
EVERY MONTH: EAT 1 TIME*
Medium mercury
FROM STORES & RESTAURANTS FROM DEVIL'S LAKE (North Dakota)
» Canned white (albacore) tuna * walleye
* Tuna (fillet and steak) * White bass
FROM MINNESOTA LAKES & RIVERS
* Bass
* Catfish . v
* Northemn pike
» Walleye 3
« White bass b
*1Time = 1 Serving
m‘ DEPARTMENT L’Tml.::z:rd:w. Serving size increases or decreases depending on 3 person’s size. A serving is 3
OF HEALTH s o ounces of cooked fish for 3 75 pound person (3 ounces is about the size of 3 deck
SEETE of cards). A serving is 5 ounces cooked fish for a 120 pound person. You can eat
A . fish more often # the amount of fith you e3t is smaller than your serving size.
T2 attain - E34-201-4898. REV £/2018
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FISH CONSUMPTION OUTREACH TO SOUTHEAST ASIANS IN MN

Appendix 2. Event/Project-Specific Outreach Materials
Outreach Period: 1997-2007

Hmong Times/Ngay Nay Vietnamese articles

=  Hmong Times/Ngay Nay Vietnamese articles (PDF)
(https://www.health.state.mn.us/communities/environment/fish/docs/seasiansarticles.pdf)

2006 SPRCDPH ECHO TV show key messages

Key Messages for ECHO Show #18
“What’s Fishy About Mercury?”

h
Finalized Script Deadline: Friday, February 17t , 2006
Translation Deadline: Tuesday, February 28th, 2006

Translators: Translate only the words not “number 1, number 2, number 3”. Please contact Larry
Bogoslaw with any questions. Good luck work!

Number 1: Mercury is a pollutant found in our air and water and ends up in the fish we eat.

Number 2: Eating fish is healthy, but because mercury is found in some fish, we need to limit
what fish we eat and how much we eat.

Number 3: Keep mercury out of the environment by taking used florescent bulbs and
thermometers to household hazardous waste sites.

2006 SPRCDPH ECHO TV show

ECHO Show #18 “What’s Fishy About Mercury?”

Deadlines: English version February 17, 2006
MTL translates ALL si March 3rd, 2006
Ethnic Talent tracks script: TBD/2006

a
Millions of Americans enjoy the outdoors, especially fishing. Most people catch fish for

fun, but there is a danger in the water that we can’t always see, smell or taste. That o
danger is mercury in fish Frusrescent lights wse Joss eoerpy
Bave mercury ia them. S0,
2 n the trash. but take them to a coumnry bous
Mercury is a basic chemical element scientists classify as a metal like iron or gold.
However when mercury gets into ovr air and water, it can be harmful. Eventually, -10-
mercury ends up in the fish that we eat. whether we caught the fish in the water. bought it One of the best ways fo ki o is 10 ot buy

from a store, or ordered it at a restaurant. S

- proves our b 5 . and
N water, the more our lakes and rivess will be bealthy and clesn for everyone 1o exjoy!
Most of the mercury that dirties or pollutes our air and water comes from coal mining and
‘power plants that burn coal. Mercury can also be found in the household. Finorescent
fights that light our homes, (hermometers and thermostats that measure heating and
cooling all have mercury in them.

WORD COUNT 511

4
Why is mercury dangerons? For adults, too much mercury can damage kidneys or affect
our ceatral nervous system including the brain and spine.

Pregnant motliers, breast-fed babies and young children are at most risk, because a small
amount of mercury can cause damage to a growing brain. Too much mercury may affect
a child’s behavior and lead to leaming problems later in lfe

4
Eating fish is healthy for all ages, because if contains valuable protein, vitamins, minerals
and oils. Unfortunately, mercury cannot be removed through cooking or cleaning the fish.
However, you can take out other pollutants from the fish by cutting away the fat.

Ta reduce the amount of mercury that goes info your body, it is important to think about
the type of fish you eat and how often you eat fish. Larger fish, older fish and fatty fish
have higher amounts of pollutants. Fish that survive by eating ofher fish. like walleye,
northern pike and bass, have the highest amounts of mercury in their meat. Just like vs,
when these fish eat food with mercury, it becomes a part of their bodies.

and produced by e Emerpency & Commmuniny Hualth Ouveach Colliborative (ECHO). AL
cerved. shout ECHO visit February 20

1/ Witten and ed by the E & Commmunity Health Outreach Callaborative (ECHO). All
ghis reserved about ECHO visit February 2006
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FISH CONSUMPTION OUTREACH TO SOUTHEAST ASIANS IN MN

2006 SPRCDPH ECHO TV show

wmmﬁ

Questions & Sample Answers
ECHO-TV Show #18 “What's Fishy About Mercury?”
{Taping Date: Tuesday, April 25th, 2006 / 3:00-8:00 pm-TPT)

1. What is mercury and where does it come from?
Answer.
= Mercury is a naturally occurring mineral found in the earths” crust. Itis
present in coal and metal ores.  When coal is bumed to generate electricity,
the mercury is released.

Mercury also comes from taconite mines where ron ore is harvested to make
steel for buildings.

‘We benefit from mercury because it's used in household items like
fluorescent light bulbs, computer screens, thermostats and mare.

2. Mercury has many uses but why should we be concermned about
mercury?
Answer:
+ Too much exposure to mercury can be towic (harmful) to our health. It's
especially harmful to babies, young children and pregnant women.

= We are now finding that the maost commen way that mencury gets into our
body is from eating fish.

LTRSS (Whats By A My Ty

Q& A March 30K by
Page 1of1

soll”"#

3. How does mercury getin the fish we eat?
AFET
= Miost of the mercury that poluses ur 3ir and waber pomes. Srom power plants
Burrumg ool 3nd fue wend CITes s pOBUERNT 3Cross S1ates ang Countras.

= Wihen pecple throw away items that contain mencury lke thermometers. the
chinical £ndS up in ouf lInd, Fvers and Likes causing our fish 1o be
cortaminated

4. How can mercury affect our health?
Arswer
o Exposure i some mercury will happen because ifs. 2 naboral pant of our
wmvironenent but 00 much exposune o merury can cause ham o kdneys
2 SEF GIGDRE OF MRS dnF SENTA] NEFVOUS SYSIEm

= hiost peaple a1 risk are pregrant mothers, nursing or breast-fed babies. and
young children because exposure 1o mercury 4 hamiful to 2 young.
developing nervous Sysiem

mmwﬁ

5. What are the types of fish that have less mercury than others?
Answer
= All fish whether we caught it in the river or lake, bought it in the market or
ordered fish in a restaurant have some mercury in them.

= In general, big and older fish have more mercury in them compared to smaller
fish Fke sunfish and crappies.

6. To avoid mercury, should we simply not eat fish?
Answer:
= Eatingfish is a healthy part of our diet because it's low fat and a good source
of protein that may reduce the risk of some illnesses.

For most people, 1 — 2 meals of fish per week is enough to balance the health
benefits and the risk of eating contaminants in fish.

In addition to eating fish, other sources of protein are healthy for your diet
inchuding meats, poultry, pork, nuts and tofu.

BT 18 Wha's Fnky About Marcury ')

Q& A March XU by
Page 3o 3

7. How canwe reduce our exposure to mercury when eating fish?
Answer.
»  The bigger the fish the more mercury in the fish 50 eat small, young fish that
will naburally have less comamnants n them

Wou €3Nt némawe mescury in fsh by deaning of cooking @ sway but you can
remowe other pollutants. found in fsh by cuting away the fat

= e what kingds of £3h in your 200 2re mong Huely 19 caIy mercury and el
Pt Mt of e Linds. of frh W pour diet

8. What is the best way to keep mercury out of our lakes and rivers?
Angwer:
= Never throw away household Rems. that contan mencury Bke
Themmometns, Sudrescent ght bultd 30d computers i the Fash Becuse
the garkage may end up i Fivers, lskes and fsh_

T GRS NI SOMIRN METTUTY 10 SRR PSR COBEY TouSEhoR
Razardous waste sbes” These stes colect chamicals found in paints,
motor od and mercury made bems and wiones them salely away from Land,
air and waber.

o

-

LLocal county Sgencas can tell you whene i find housshold hazandous
waste sies near your home.

@ Use les anangy! Tum off the ighes!

W s Dy, Wi Ml
o sl e, |t e

Pand 4
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wwsﬂﬁ

9. Where can we learn more about mercury in fish and mercury
found in household products?
Answer:
+  Local and State health departments can tell you where to properly dispose of
mercury made items.

+ Many areas have pollution control agencies that monitor pollutants

The ECHO web site lists resources for Minnesota induding the Department of
Hesaith, Pollution Control agency and the Department of Matural resources.

10. Is there anything else you think we should know on this topic?
Answer:
= Most often mercury comes from plants buming coal to make electricity or from
taconite mines where iron is collected to make steel products.

o Mercury pollutants are carried in the air we breathe and end up in our land,
wiater and fish.

Too much mercury can damage the central nervous system especially in the
fetuses of pregnant mothers and children under 15.

o It's okay to eat fish as long as you limit yourself to species with low levels of
mercury and eat 1 or 2 meals a week.

LK #14What Faky About Marcay )

Page SofS

A Marct T

Example of FIN sign: Gervais Mill Pond

GERVAIS MILL POND

Thee: City of Littke: Canada and the DNR Fishi
In the Neighborhood Program bhave
bmﬁ“puﬂwiﬂlw-rﬂy
mm-dwmm‘m
also enter the pomds from Gesvais Lake. The
main pord is 10 fact deep and helps keep

Cierenis Loke clean by iy SACTTIET run-
oft. The Ramasy- i troWanershed
District has restomsd of the ehorsfing with
native ve tation.

VALLES OF MTVEVEGETATIN BUACK CRAPPE: e sty o ot

- Prmidnimd,llum.lmtmllirg
sites for bath fish and wildiise.

+ Controls shosfine erosion.

+ Prowcts waker quaiity by
stworking

ARE HSH SAFE TOVEAT?
oot ey b e DTN TR it e e RS

per ek and can pencralty aat other fish A5
species onne per moe For obe s, Hhare:
are no restrictions. for eating biuegill or

crappi. Other fish species con be asten
N PR e b

i =
Formors information pleass cortact the vy ‘,&
MN Deparimenit of Haalth 531-201-4811 - .

orwws health siake. mnus
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utreach Period: 2011-12

Hmong Community Event Flyers

If you Fish or Eat Fish this is agreat event
for you. Come and join us:

Sunday, October 23rd from 1pm-4pm at
Lao Family Community Center.

the Hmong Community. Education about Fish
and Eating Fish will be provided by Minnesota
Dept of Health and DNR. There will also be a
Cooking Demonstration on how to properly

cook fish and samples will be given out.

Please contact Amay Yang to RSVP or for more information
Work: 651-222-
Cell: 651-308-6296

HMONG FREEDOM
CELEBRATION

AOXE

e JUNE 30 & JULY 15T, 2012 - COMO PARK - ST. PAUL MW

ml.l‘ ALY
COMMENTTY

amayyang @aahwmn.org

R

L J<g% - FACT SHEET
:n—qh Enane sirmpty 5a M e aihar s ’ ] - v e
LT mlmmn:::::f“m“h.’ -:-‘::h‘ ”u’:’mnmu

1. Largest annual gathering of Hmong people in the world.
hriginatly o smill commnmity picwic bold st A Pasd's Harviet dard i 1988,
# b

reed ket o]

=== 1. The biggest Asian-American sports event in the country,

The 2018 € emumn revvwled Askas Amtericnms o by the farstent gros ing
hie 0 ¥ csltural Fent

AY

3. One of Minnesota’s favorite events for out-of-state visitors.

A W il premen ke s Misvesests Soute Faie and Gramde (e Duys dras hossands
A of s draw

Hmong Community Event Outreach Materials (given to attendees)

Eating fish from Minnesota Waters |
Women of Childbearing age (18-10) and Children g —————— .
Sunfish 1serving per :
<u' Crappie week { ﬁ.‘ — |
waren basti, b e Pr—
P pineas = o~ o fet=r e
Watee shorier wan "
g | 0inches 13erving per e i -]
Narthern sharter month -y 3 é
‘an 30 inches ok, g i Sy
o o Py phag 2 e s - £ a
ot listed == 8 ]
IR T §
e hes b e § £
- §
Other Adults . 14 &
B« suefsh 1 s a
P - I— 4
ek Tais baww hlos 3 N
. H
S s e 5 é
— L skrving par b g @
&l sizes of other = a
species Tbas thiv, & -
-ty phag F
Tips for Eating Fish By Sama pmempe -
« Eatsmaler fish Bigger fish have more contaminants. L — " — re |
* Eat more panfish [sunfish, crappies) andess fish that \, /.'
eatoher T fnteyes, nothern ik, ke rout - S

« Trim skin andfat, especialy belly fat. Also, estfewer
fatty fish such s carp, catfsh, andlake Yo

Tej yam ghia noj ntse kom txhob mus) teeb meem

« Yuav tsum noj cov nitse me. Cov ntse koj mus) ntau yam
55 huv. Tabeem raulawy kb cev lawn,

* Noj cow ntse phav xws s (v = sunfish, kabpid =
crappies) thiab yog cov 134 uas om hm yamntse no
s nojkom tsawg xws I (vaVais = wabeyes, noviaw
phal = niorthern pike, e] rhau = lake rout).

* Yim cov tawy thiab roj, ghov tseem eebishaj yog cov
£6jtawn npluag pab. Tais tag s xwb yuav tium ndj cov
ftse rof kom tsawg 5 Hawg By xws S pamaai, ntse
nBud, thab (i Pha = ke trout)

For more information: Ca l the Minnesota Dept of
Fealth at 831-201-4811, toll-free 3t 800-557.3808 o

visit www,beaith slate mo s
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Outreach Period: 2015 - current

MN FEET fish consumption 2-page handout for participants only (November 2017); was later revised and
became the new Put Fish On Your Plate outreach handout

Eating-fish-from-Mi Watersq
¥ i 5. Y ol
¥ ) -Put-Fish-on-Your-Plate ‘
1-serving-per-weeky
) . lpasthiy, 1b-gluage
Benefi g fish P k-hs Your-choice-offish-depends-on._4
benefitsfor-peaple-of- 2l ages.q .
Fish-are-a source of-lean protein, vitamins, minerals
and-omega-3-fatty acids. Omega 3 fatty-acids-callad- =
EPA-and DHA-are found-infish.-Our bodies can't-make-
£0A.2nd DHA— esting fish-isth ytogatth
fatty-acids. ] —
1 1-serving -per-monthe)

. building biock-of the brain-and-ey Who+you-are—Women-who-are-or. Waleyey 2P
preer - . b pregnont, and- Witk 1R-hlih-aluage
eat-fish-10-give-DHA-To-their-babies. g children under.15 need to-be-more-

Fildrenof. | urpfich, | carsfulaboutauhich fishhay st
o " because mercury-has-a-greater-

il weekdo betier developmentally-A1 effart-on-habiesandyoung- "
e children Aol
risk-of-heart-disease-in-adults. . Jra— bl

Risks-—you-can'tse2, smell -or-taste the-mercury-in- imﬁ;:‘:ﬁ;:‘::hm.
fish-any-fish, -store-bought-or-locally-caught, may- = o e
wnﬁi:xm ugh - Iy u?a‘s—m:‘r[cur\r q)eaes-{an_ﬂ-slzej-sume-speus-of- ingis-8 £ fish for-a-150- d-p a fc 75-pound
can-harm human-health—especially-chidrenand- fish have-hig ury- person. Serving size-increases-ar- g-on-the size-of a-person.q
fetuses. Too-much-mercury-can-affect a-child'sability-to- | Thavothersbecause of what they-
learn-and process-information. Earand-now-ong they-ive. 9
1 Tipsfor-Eating-Fishe =
Our bodies eli_min:t;merruw pw;r:ime:\«zen” you Size-of Fish-Generally, smaller. s €atsmallerfish Bigger sh ave-more contaminants 4 d
guid mercury 't build-up-to- ETEEEL o Eatmare gagdish {sundish, crappiest and les fish that vt other fish (walieyes, northern, whischasl
harmful amountsinyour-body.q olderfish-of-the same-species.-q « Trien-skin-and bat, N —— i
L]
‘wherefish-are-from-—+ =
. Inland-iakes-and-rivers, ond- . — 4 buos Tubeeas 1 =
= purchoseistr-contain-mercury,- o Btk D Dl ki i, Rty = €ranpies | ALK VR G AR 45 10 DT ¥orm 08 70 CEE 00k
— the-main-contaminant-of concern- et Castni i [ Ll s walleye, s-narthern pite) 4
for-eatingfish. 4 - e ceck bk Tuistag
1 ro - s s Eropons - woo iy o thiat ot tuaikubs
Benefits-outweigh risks if-you-sat-fish Jow-in-mercury- | Fish-from-Lake Superior-and:major-
doth i fivers-contai ury-2nd-may Diffevern-guidelines may-apphy for eating. fivh fs ific takes and For '
also-contzin-PCEs of lieahhat-65 4911 {tol-tree-1-800-657-3908} T
FYY) SECARIMENT . Fish-Consumption-Guidance — Hovember- 20174 [ 3 3 R . Fish-Consumption Guidance . November 20179
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Appendix 3. Needs Assessment/Information Gathering Materials

2018 Hmong-Owned Businesses and Potential Public Outlets for Fish Consumption Outreach

Senior Centers

Hmong MN Senior Center: 2905 Country Dr #140, Little Canada, MN 55117, (651) 770-0338
Hmong Elder Center: 430 Dale St N #1, St Paul, MN 55103, (651) 224-2774

Hmong Elder Center: 1337 Rice St, St Paul, MN 55117

Tsev Laus Kaj Siab: 948 Rice St, St Paul, MN 55117, (651) 488-2768

Funeral Homes

Legacy Funeral Homes:

225 Eaton St, St Paul, MN 55107, (651) 491-4699

2042 English St, Maplewood, MN 55109

3720 E River Rd, Fridley, MN 55421

Glenwood Funeral Home: 1312 Glenwood Ave, Minneapolis, MN 55405, (651) 442-5112
Koob Moo Funeral Chapel: 1235 Arcade St, St Paul, MN 55106, (651) 793-4400

Saint Paul Funeral Home: 199 Plato Blvd, St Paul, MN 55107, (651) 888-2078

Churches

Hmong American Alliance: 2515 W Maplewood Dr, St Paul, MN 55109; (651) 765-2443
Saint Paul Hmong Alliance: 1770 McMenemy St, St Paul, MN 55117, (651) 774-7955

Hmong Hope Community: 8375 Pierce St NE, Spring Lake Park, MN 55432, (651) 216-1275
Good News Hmong Baptist: 1280 Regis Ln NE, Minneapolis, MN 55432, (763) 574-2548
Hmong Central Lutheran: 301 W Fuller Ave, St Paul, MN 55103, (651) 222-1844

Hmong Alliance: 11299 Hanson Blvd NW, Coon Rapids, MN 55433, (763) 754-7882

Hmong Baptist National Association: 7475 15th St N #204, Oakdale, MN 55128, (651) 772-0994
First Hmong Assembly of God: 1630 E Geranium Ave, St Paul, MN 55106, (651) 771-2672
Hmong Evangelical Lutheran: 784 Jackson St, St Paul, MN 55117, (651) 224-1645

Hmong First Baptist: 100 6th Ave N, South St Paul, MN 55075, (651) 330-8275

Hmong Peace Assembly of God: 1088 University Ave W, St Paul, MN 55104, (651) 313-0662
Hmong UPCI (Pentecostal): 207 Lexington Pkwy N, St Paul, MN 55104, (651) 770-0825

Church of Jesus Christ of Latter Day Saints- Hmong Branch: 2335 Edgerton St, Little Canada, MN
55117, (651) 484-5497
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Hmong-Owned Medical Clinics

Moua-Lor Chiropractic & Acupuncture, 616 Rice St, St Paul, MN 55103, 651-224-9400

Family Medical Center, 1239 Payne Ave, St Paul, MN 55130, 651-209-8350

Dr. Peter Yang, 491 University Ave W, St Paul, MN 55103, (651) 771-5778

Xoua Thao Medical Center, 796 E 7th St, St Paul, MN 55106, (651) 774-0347

Saint Paul Medicine Surgery Aesthetics, 301 University Ave W, St Paul, MN 55103, 651-447-7113

Hmong-Owned Dental Clinics

Dr. Pase Lor, 491 University Ave W A, St Paul, MN 55103, (651) 489-3681
Vang Dental Clinic, 225 University Ave W # 124, St Paul, MN 55103, (651) 222-6738

Hmong Facebook Pages (open to the public):

Hmong Minnesota Fishing (HMF)

Hmong Health Care Professionals Coalition

Kuv Yog Hmoob - | am Hmong

HmongBaby

Hmong Women Today

Hnub Tshiab: Hmong Women Achieving Together
Cavity-Free Hmong Baby
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