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Families and Students

	One thing I was impressed with is everyone from the superintendent on down came to the hospital. Everyone was there for moral support.

Gary Henderson, Father of Jacqueline 
(1 year old infected in school 
foodborne illness outbreak)


Families and Students Are Essential to a Food-Safe School

· Parents, guardians, and families play a key role in food safety because they are ultimately responsible for their child’s or adolescent’s behavior and care. 

· Families can advocate for the health, safety, and well-being of their student in school, through avenues such as the Parent Teacher Association (PTA), Parent-Teachers Organization (PTO) and other meetings, and with health care providers. 

· Families can also teach their child or adolescent appropriate behavior by modeling and enforcing good food safety practices.

· Students can make healthy behavior choices to ensure food is safe. By washing their hands and practicing food-safe behaviors, students can help prevent foodborne illness and related outbreaks from occurring and spreading in schools.

	Critical Recommendations 
for Families

	· Encourage handwashing and model appropriate food-safe behaviors.

· Properly prepare and pack food for school.

· Learn the causes and symptoms of foodborne illness.

· Seek medical care when your child or adolescent has a gastrointestinal illness.

· Notify the school of your child’s or adolescent’s illness.

· Advocate for food safety policies and procedures in your child’s or adolescent’s school.


Critical Recommendation 1:

Encourage Handwashing and Model Appropriate Food-Safe Behaviors

Families, particularly parents, are key role models for children and adolescents. Therefore, families should set a good example for children and adolescents by practicing food-safe and handwashing behaviors. By teaching appropriate skills at home, families can protect students from developing illness throughout their lifetime as well as guard against the spread of illness to others. It is vital that families teach their children and adolescents the importance of handwashing and when and how to wash properly.

To encourage handwashing at home, families can:

· Learn proper handwashing techniques,

· Teach their children and adolescents the skills they learn, and 

· Model proper handwashing behavior.

To advocate for handwashing at school, families can:

· If needed, establish a fundraiser focused on rebuilding old bathroom facilities and buying soap and paper towels for classrooms.

· During a PTA meeting or on a school bulletin, have an expert discuss the importance of handwashing in the home and at school; describe an illness outbreak due to the lack of handwashing; include a visual of proper procedures; and emphasize the role of modeling proper handwashing at home. 

· Involve the community and partner with local businesses to expand handwashing resources and support.

· Distribute proper handwashing techniques and tips to other families through family newsletters, e-mail, or the school Web site.

	Definition of Terms

	Hand hygiene. A general term that applies to a variety of processes used to clean hands, including handwashing or use of an alcohol-based handrub. 

Handwashing. Washing hands with soap and warm water.

Alcohol-based sanitizer or handrub. An alcohol-containing product designed for application to the hands for reducing the number of germs on the hands. In the United States, such preparations usually contain 60%-95% ethanol or isopropanol. 

Adapted from: 2002 CDC Guidelines for Hand Hygiene in Healthcare Settings http://www.cdc.gov/mmwr/preview/mmwrhtml/rr5116a1.htm


	Proper Handwashing Procedures

	When Should You Wash Your Hands?

· As often as necessary to remove soil and contamination and to prevent cross-contamination.

Before You

· Prepare or eat food

After You

· Go to the bathroom

· Handle uncooked foods, particularly raw meat, poultry, fish, or eggs

· Change a diaper

· Blow your nose, cough or sneeze

· Handle garbage

· Tend to someone who is sick or injured

· Handle an animal or animal waste

How Should You Wash Your Hands?

· Use soap and warm (at least 100º F), running water

· Wash all surfaces thoroughly, including wrists, palms, back of hands, fingers, and under the fingernails

· Rub hands together for at least 10-15 seconds and thoroughly rinse with clean water

· When drying use a clean or disposable towel and dry hands thoroughly

· Use a paper towel to turn off the water faucets and open doors

Adapted from: The American Society for Microbiology, in conjunction with CDC Clean Hands Campaign Message. 
(Sept. 2000). Do not Get Caught Dirty Handed!


	General Considerations 
for the Use of Hand Sanitizers

	The Centers for Disease Control and Prevention has released new guidelines that advise the use of alcohol-based handrubs in health care settings in addition to traditional handwashing with soap and water. Recent studies show that these handrubs actually reduce the number of bacteria on the hands more effectively than washing hands with soap and water. Further, health care workers are more likely to use them because they address many of the barriers associated with frequent handwashing, including but not limited to, insufficient time, lack of soap and paper towels, inadequate access to sinks, insufficient numbers of sinks, and skin irritation. For these reasons, alcohol-based handrubs may be useful in schools. 

Alcohol solutions containing 60%-95% alcohol are the most effective. Studies indicate that alcohol solutions kill bacteria, fungi, and many viruses, but very poor activity against bacterial spores, protozoan oocysts, and certain nonenveloped viruses like Hepatitis A. 

When using an alcohol-based handrub, apply the product liberally to the palm of one hand and rub hands together, covering all surfaces of hands and fingers, until hands are dry. Enough of the product should be applied such that it takes 10 to 15 seconds for hands to dry completely. Alcohol handrubs are not appropriate for use when hands are visibly dirty. When hands are visibly soiled, wash them with soap and warm water. 

Handwashing with soap and water remains a sensible strategy for hand hygiene in non-health care settings and is recommended by CDC and other experts. Those in non-healthcare settings should consider using alcohol-based hand sanitizers when soap and warm water are not available. 

Adapted from: 2002 CDC Guidelines for Hand Hygiene in Healthcare Settings http://www.cdc.gov/mmwr/preview/mmwrhtml/rr5116a1.htm


Critical Recommendation 2: 

Properly Prepare and Pack Food for School

Food prepared at home can be a source of unsafe food. However, if food is handled and cooked properly, families can keep food brought to school, such as bag lunches, classroom snacks, bake sale items, items prepared for parties or holiday celebrations (e.g., cupcakes, cookies, cakes), and food prepared for other school events safe. Food served in the classroom should be obtained from sources that comply with all laws related to food and food labeling. If treats are brought to school for activities or events such as birthdays, holidays, or class parties, they should be commercially-prepared items preferably individually wrapped in cellophane paper, a box, or other safe packaging material. As your child or adolescent’s strongest safety advocate, you may wish to discuss with your school the possibility of prohibiting the serving of homemade treats altogether. At a minimum, families should ask for safe handling recommendations at the beginning of each school year to prevent foodborne illness from food brought from home. Additionally, ask your school to promote safe handling recommendations to staff, families, or volunteers that bring snacks to classrooms.

	Keeping Food Brought From Home Safe

	Begin with Safe Food
Perishable food, such as meat, poultry, dairy products, eggs and fresh vegetables must be kept cold or frozen. Prepackaged combos that contain lunch meats, cheese, and condiments need to be kept refrigerated. This includes lunch meats which are cured or contain preservatives, such as smoked ham. Pack cold foods together and double bag them or use a cooler to keep them cold (less than 40ºF). Food should not be left out at room temperature.

Keep Everything Clean During Food Preparation
Wash your hands thoroughly with soap and warm water before you prepare or eat food. Wash cutting boards, dishes, utensils, and counter tops with hot water (100-120ºF.) and soap after preparing raw food items and before preparing foods that will be eaten without cooking. After washing, sanitize cutting boards, dishes, utensils and counter tops with a bleach and water solution of 100ppm. Keep family pets out of the kitchen when preparing and serving food.

Don’t Cross Contaminate
Cross contamination is the transfer of harmful bacteria or other contaminants from one food item to another and occurs when contaminants such as bacteria are spread via contaminated hands, equipment, surfaces, or utensils. Harmful bacteria, also called “pathogenic bacteria” are commonly found in foods such as raw meats, poultry, fish, and unwashed fruits and vegetables. They can spread throughout the kitchen and get onto cutting boards, utensils, and counter tops. 

Always use clean utensils and a clean cutting board. Be sure to wash and sanitize all utensils, cutting boards, countertops and your hands with soap and warm water after cutting raw meat and poultry, especially before cutting foods that will not be cooked, such as bread, lettuce, tomatoes, and prepared meats, cheese and poultry. Always wash raw fruits and vegetables in water before cutting, combining with other ingredients, cooking or serving. If possible, use one cutting board for ready-to-eat foods and one for raw meat and poultry.

Immediately after lunch, throw out all used food wrappers, plastic bags, cellophane, aluminum foil, and paper bags. Do not reuse these materials because they could contaminate other food and cause foodborne illness.

	Keeping Food Brought From Home Safe (continued)

	Packing Lunches
If packing perishable food, such as meats, poultry, dairy products, and some condiments, pack only the amount that can be eaten at lunch. That way, there will not be a problem with the storage or safety of leftovers.

It is okay to prepare food the night before and store the packed lunch in the refrigerator. Freezing sandwiches helps them stay cold. However, for best quality, don’t freeze sandwiches containing mayonnaise, lettuce, or tomatoes. 

Prepare cooked food, such as turkey, ham, chicken, and vegetable or pasta salads, ahead of time to allow for thorough chilling in the refrigerator. Divide large amounts of food into shallow containers for fast chilling and easier use. Keep cooked food refrigerated until it is time to leave home.

Keeping Cold Lunches Cold
Insulated, soft-sided lunch boxes or bags are best for keeping food cold, but metal or plastic lunch boxes and paper bags can also be used. If using paper lunch bags, create layers by double bagging to help insulate the food. An ice source should be packed with perishable food in any type of lunch bag or box. Ice sources may include a small frozen gel pack or frozen juice box. Of course, if there is a refrigerator available, store perishable food there upon arrival.

Some food is safe without a cold source. Items that do not require refrigeration include some fruits, some vegetables, unopened canned meat and fish, chips, breads, crackers, peanut butter, jelly, mustard, and pickles.

Keeping Hot Lunches Hot
Use an insulated container to keep food like soup, chili, and stew hot. Fill the container with boiling water, let it stand for a few minutes, empty the container, and then put in the hot food. Keep the insulated container closed until lunchtime to keep the food hot.

Adapted from: Food Safety and Inspection Service/United States Department of Agriculture. (2001) Keeping “Bag” Lunches Safe. Washington, D.C.


Critical Recommendation 3: 

Learn the Causes and Symptoms of Foodborne Illness

Because families are the primary caregivers for their children and/or adolescents, it is essential that they understand the causes and symptoms of foodborne illness. Causes of foodborne illnesses include bacteria such as E. coli, viruses like hepatitis A, parasites, and toxins. Symptoms range from slight discomfort to more serious symptoms such as diarrhea, fever, vomiting, abdominal cramps and dehydration. Left untreated some types of foodborne illness can be fatal. Therefore, having a working knowledge of the causes and symptoms can go a long way in detecting a problem and keeping students healthy and schools safe. 

Critical Recommendation 4: 

Seek Medical Care When Your Child or Adolescent Has a Gastrointestinal Illness

Because many foodborne illnesses manifest as gastrointestinal illness, it is often difficult to recognize that a student’s illness may be the result of contaminated food. Additionally, foodborne illness may occur once a student has gotten home from school or up to 40 days after the student ate the contaminated food. Families should therefore seek medical care for illness accompanied by nausea, abdominal cramping, vomiting, or diarrhea. Families also should ask the health care provider if the illness could be caused by contaminated food, and request, or discuss the need for, a sample for detection of a foodborne illness. Recognizing and reporting illness will facilitate treatment, while alerting school and health authorities to a possible foodborne outbreak. 

Critical Recommendation 5: 

Notify the School of Your Child’s or Adolescent’s Illness

Families are encouraged to report their child’s or adolescent’s illness or illness symptoms to the school attendance coordinator or school nurse, particularly if the diagnosis of a foodborne illness is made. To protect students effectively from disease, schools need to have all the facts concerning student illness in the school. Other students may be in danger of becoming ill or may already be ill. Having information about an existing case of foodborne illness is necessary for school officials to respond properly.

	Steps to Writing an Effective Letter

	Be Personal 
A mailed personal letter, typed or handwritten, receives much greater attention than a preprinted letter or card, or an e-mail. Include your postal address on both your envelope and letter so you can receive a reply.

Be Concise 
Express clearly and briefly what action you would like. One or two paragraphs should be enough.

Request Specific Action
Ask your official to support your cause in specific ways. Be clear in what you want, whether it be increased funding for school facilities or additional school nurses.

Put the Situation in Concrete Terms
Use facts in your letter. Spell out the situation. Using details, such as “The spread of infectious disease accounts for more than 164 million school days lost annually among kindergarten through twelfth grade public school students,” shows the reader that you have done your homework and gives the letter credibility.

Sign and Print Your Name and Address 
Whether you’re sending a handwritten note or an E-mail: It’s very important that the recipient of your letter knows that the letter is from a constituent in his or her state or district, a concerned parent, or concerned citizen in the school district.


Critical Recommendation 6: 

Advocate for Food Safety Policies and Procedures in Your Child’s or Adolescent’s School

Families, particularly parents are their child’s or adolescent’s best advocates. Families should establish lines of communication with school personnel, and become proactive in suggesting food safety policies in schools. Through the PTA, PTO, or other meetings, families can advocate for changes, such as increased bathroom handwashing supplies or better cafeteria facilities, that would make their child’s or adolescent’s school food-safe. Families can also assist schools in raising funds to implement changes by conducting fundraisers or letter-writing campaigns. 

	Critical Recommendations 
for Students

	1. Learn the causes and symptoms of foodborne illness.

2. Wash your hands before and after meals and after using the restroom.

3. Advocate for food-safe school efforts.


Critical Recommendation 1: 

Learn the Causes and Symptoms of Foodborne Illness

Students are often the first ones to realize that they may be sick. Therefore, students should be able to recognize the causes and symptoms of foodborne illness. Families can provide such information to children or adolescents in the home. It is also recommended that teachers include a discussion of foodborne illness in their teaching curricula. (Please see the Teachers section for more information.)

Critical Recommendation 2: 

Wash Your Hands Before and after Meals and after Using the Restroom

Handwashing has long been identified as one of the most important ways to prevent the spread of illness. Students can go a long way to help stop illness and illness outbreaks from occurring by simply washing their hands at appropriate times throughout the day (please refer to the families’ Critical Recommendation 1 for further handwashing instructions). In addition, by modeling proper handwashing, students can encourage other students to practice the behavior. Students can also help ensure that schools have proper handwashing facilities by helping keep student bathrooms clean and by not abusing handwashing supplies such as soap and paper towels.

Critical Recommendation 3: 

Advocate for Food-Safe School Efforts

It is students who suffer most when a school experiences a foodborne illness outbreak. Therefore, students should be actively involved in prevention efforts to protect their own health and well-being. Students should show an interest in proper food safety practices and procedures and request a lesson, presentation, or demonstration be given on such practices. Examples of ways students might draw attention to food safety issues are:

· Using peer-to-peer education in promoting handwashing and food safety practices. 

· Having a food safety or foodborne illness expert speak at school.

· Employing channels, such as student newsletters, student newspapers, or school access channel, to highlight food safety procedures, special food safety events, or changes to handwashing or bathroom facilities.

· Asking student government to sponsor fundraisers for handwashing supplies or to sponsor a Food-Safe School week

· Conduct food safety projects such as creating food safety bulletin boards to place in classrooms, restrooms, or the school cafeteria. 

Resources

The following two Web sites provide a wealth of general school food safety information and resources targeted to a variety of audiences. In addition, these two sites either link, or will soon link, to the National Environmental Health Association’s (NEHA’s) food resource materials review database. This database contains information on materials (literature, audio-visual, etc.) that NEHA has reviewed, evaluated, and recommended for content quality and compatibility with the 2001 FDA Food Code.

USDA/FDA Foodborne Illness Educational Materials Database:
http://www.nal.usda.gov/foodborne 

National Coalition for Food Safe Schools (NCFSS):
http://www.foodsafeschools.org

Resources for Families and Students

USDA Food Safety and Inspection Service:
http://www.fsis.usda.gov/OA/consedu.htm

Fight Bac!™ Partnership for Food Safety Education:
http://www.fightbac.org

FDA Center for Food Safety and Applied Nutrition (CFSAN):
http://www.cfsan.fda.gov/
http://www.cfsan.fda.gov/~dms/educate.html
http://www.cfsan.fda.gov/~lrd/advice.html

FDA/CFSAN Foodborne Pathogenic Microorganisms and Natural Toxins Handbook (The “Bad Bug” Book):
http://vm.cfsan.fda.gov/~mow/intro.html

The USDA/FSIS Thermy™ Food Thermometer Education Campaign:
http://www.fsis.usda.gov/thermy

Gateway to Government Food Safety Information:
http://www.foodsafety.gov

CDC Food Safety:
http://www.cdc.gov/foodsafety

American Society for Microbiology Clean Hands Campaign:
http://www.washup.org

Henry the Hand’s School Programs:
http://henrythehand.com/webp/SchoolProgramshome.htm

National Coalition for Food-Safe Schools:
http://www.foodsafeschools.org

Massachusetts Medical Society Online:
http://www2.mms.org/pages/handwash.asp

Resources for Families’ Critical Recommendation 2

“Can your household kitchen pass a food safety test?” Quiz:
http://www.fda.gov/fdac/features/895_kitchen.html
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