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Welcome to the Infection control newsletter 
 
The Community Infection Control Nurses provide services across the three boroughs of Halton, St Helens 
and Warrington and are available to provide advice and support to care homes. 
 
Where can you find us? 

The community infection control specialist nurses are based at: 

Newton Community Hospital 

Bradlegh Rd 

Newton le Willows 

WA12 8RB 

If you need advice or support the nurses are available: 

Monday to Friday 

7:45am to 4:45pm 

 

Tel: 01744 457314 /01744 457312 or E-mail:3boroughs.infectioncontrol@sthelensccg.nhs.uk 

 

What’s included in this newsletter 
 

 1. Norovirus  

 2. Influenza  

 3. Food safety tips for Christmas lunch 

 4. The Role of the Infection Control Link Nurse 

 5. Beating E.coli - what are you doing to break the chain of infection? 

 6. Infection Control training activity 

 7. Next care home link infection control meetings 
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1. Norovirus 

Norovirus, also called the "winter vomiting bug", is a stomach bug that causes vomiting and diarrhoea. It 
can be very unpleasant but usually goes after 72 hours.  We are currently experiencing a high volume of 
calls with these symptoms and it appears at present to be affecting school age children. 
 

 
A few remarks but not too sober  
 
About a bug, that is a rover, 

It just appears from out of space, 

It is not a pleasant bug to face. 

With tummy cramps and diarrhoea too, 

There’s frequent visits to the loo.  

Your cleaning schedules should be 

high, your hand wash episodes 

multiplied. 

You close to visitors, transfers too, 

Monitor daily and examine poo. 

The Bristol stool chart is your guide 

Watch it closely, record what you find. 

But just for fun and perfect measure 

Check our festive chart for treasure.   

 

 The main symptoms of norovirus are: -                         

 Feeling sick (nausea) 

 Diarrhoea 

 Vomiting 
You may also have: 

 A high temperature of 38C or above 

 A headache 

 Aching arms and legs 
The symptoms start suddenly within 1 to 2 days of being infected. 
 

How norovirus is spread? 
Norovirus can spread very easily. 

You can catch norovirus from:- 

 Close contact with someone with norovirus 

 Touching surfaces or objects that have the virus on them, then touching your mouth 



 

 Eating food that's been prepared or handled by someone with norovirus 
 
Washing your hands frequently with soap and water is the best way to stop it spreading.  
 

Remember alcohol hand gels does not kill norovirus   
 

Reduce the spread by:- 

Isolate symptomatic residents or stay off work until the symptoms have 
stopped for 48 hours. Also avoid visiting anyone in hospital during this 
time; this is when you're most infectious! 

 Clean the environment regularly using a hypochlorite (bleach) solution. (I.e. Door handles/ rails, 
toilets etc.) 

 Ensure residents are kept well hydrated! 

 Always monitor residents’ on a stool chart. 

 Contact the infection control team for advice and see below an example of completed outbreak 
paperwork. All Single Point Lessons can be found on our website: 

                                       https://www.sthelensccg.nhs.uk/your-health/infection-control/ 

Remember to collect stool samples and complete the form and include the I-Log number 

 

An example of how to complete the paperwork  

  
 

 

https://www.sthelensccg.nhs.uk/your-health/infection-control/


 

2. Influenza  

Summary of UK surveillance of influenza and other seasonal respiratory illnesses  
21 November 2019 – Week 47 report (up to week 46 data)  
Community Cases:- 
122 new acute respiratory outbreaks have been reported in the past 7 days. 30 outbreaks were reported 
from care homes where 5 tested positive for influenza A. One outbreak was reported from a hospital with 
no test results. 
88 outbreaks were reported from schools where two tested positive for influenza A. The remaining 3 
outbreaks were from the other settings category, where one tested positive for influenza A.   

 
 

 

 

 

 
 
 

 
 

Is your home prepared for the flu season? 
Have you completed your Influenza resource pack? 
Have you included the renal function? 

 
 

 
 

 
 

 
 

 
 
 
 

 
 

 

The Flu Season is upon us 
 

Your home is warm, and cosy too, 
but be aware there may be flu, 
There’s quite a few with coughs and sneezes, 
Be aware it spreads diseases. 
Take a view there could be more 
High fever, aches and feeling sore,  
Within the throat it feels like fire.  
It might be flu, you feel so dire. 
Muscle pain and hacking chest,  
You   really do not feel your best 
So stay at home and go to bed,  
With aching limbs  and bursting head.  
There is a moral to this tale,  
Avoiding flu will never fail,  
Keep safe, yourself, your family too, 
GET YOUR JAB DON’T GET THE FLU   

Remember to promote the uptake of the 
flu vaccine within your staff groups and 
apply for your certificates 



 

3. Food safety tips for Christmas lunch 

 

Top tips for a Christmas free from food poisoning 

Since the turkey was introduced from North America in the 17th century it has become the mainstay of the 
traditional British Christmas dinner. Every year nearly 10 million turkeys are sold during the Christmas run-
up. Poultry, such as turkey, goose and chicken, can cause food poisoning if not cooked properly. Combined 
with this, is the fact that over Christmas, many people find themselves cooking for more people than they 
are used to and therefore handling larger amounts of food.  

Planning 

 Make sure that you have enough fridge and freezer space and that your fridge temperature is 
running between 0 and 5oC. This can be easily checked with an inexpensive fridge thermometer. 

 If you buy a frozen bird ensure that it is allowed time to properly defrost. Defrosting should be 
carried out either in the refrigerator or in a cool room. 

 Follow any instructions on the packaging. 

Cooking 

 Never part cook poultry the night before. 
 Ensure that the turkey is thoroughly cooked. Juices should run clear not pink. When you cut into the 

thickest part of the turkey, none of the meat should be pink. 
 Vegetables need to be handled and prepared properly too, always wash hands thoroughly before 

and after handling raw food. Unless packaging says 'ready to eat' you must wash, peel or cook 
vegetables before eating. 

Avoid contamination 

 Wash hands thoroughly in hot soapy water before preparing food; especially after touching raw 
meat and other raw foods. 

 Keep cuts and grazes covered with a waterproof plaster. 
 Clean equipment and surfaces thoroughly after preparing raw foods and before contact with other 

foods.  
 Use an anti-bacterial sanitiser. 
 Always store cooked or ready to eat foods on a higher shelf than raw foods in the refrigerator.  
 Avoid preparing food for yourself or others if you are ill, especially with sickness and/or diarrhoea. 
 Ideally have separate chopping boards for raw poultry and ready to eat foods unless it is washed 

thoroughly in hot soapy water. 
 It is not necessary to wash your turkey as adequate cooking will kill any bacteria and by washing the 

bird you may spread bacteria. 
 Don't leave leftovers sitting around as food poisoning bacteria can grow and multiply. 

 Avoid re-heating food more than once; ensure it is piping hot.  

And to ensure you prevent Cross Contamination - Wash your hands before preparing food.  
And ...don't let your turkey knock the stuffing out of you this year! 



 

 

4 The role of the Link Infection Control person                                       
  
 
 
 
 
 
 
 
 
 
This person is a star player and a great support to the company they represent and to the Infection Control 
team. They are involved in:- 
 

 Infection control training  
 Hand hygiene audits  
 Mattress and pressure relief cushion audits 
 Completing Monthly surveillance of infection.  
 Yearly infection control audit by the infection control nurses and following up  actions plans  
 Attend the quarterly infection control link meeting and feedback to all staff in the care home. 
 Promote the single point lessons and use infection control website. 
 Know where they can get advice and support if they have anyone with an infectious disease or 

health care associated infection.  
 Informing the team if they have an outbreak of an infection in the care home and ensure the 

infection control precautions are put in place as advised. 
 Appointing a champion for any new initiatives to reduce the risk of infection e.g. Dip or not to dip 

campaign. 
 Attend the annual flu training and being a flu champion. Promote the flu vaccine in the care home 

for staff and residents. Complete the flu resource pack and know who to contact if any signs of flu. 
 Awareness of the Infection control manual and guidelines 
 Completing an Infection control annual report to say what has been done in regards to infection 

control in the care home. 
 Ensuring cleaning and decontamination is carried out to a good standard.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 



 

4. Beating E.coli - what are you doing to break the chain of infection? 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

6. Infection Control training activity 

 
 
 
 

Word scramble  
 

 
 
 

 

 

 

 

 



 

 

7. Care home Infection Control Link meetings. 

Meetings are held every 3 months. It is important that your link nurse/carer attends so that the information 
from the meeting can be cascaded to all staff in the care home. You are free to attend meetings in any of 
the areas.  

Care Home Nurse Link meetings 2020 

Halton   

10 March  2-4 pm Council Chamber, Town Hall, Runcorn 

16 June  2-4 pm Council Chamber, Town Hall, Runcorn 

22 September  2-4 pm Council Chamber, Town Hall, Runcorn 

Warrington   

19 March  2-4 pm St Roccos, Lockton Lane, Bewsey   

18 June  2-4 pm St Roccos, Lockton Lane, Bewsey   

17 September  2-4 pm St Roccos, Lockton Lane, Bewsey   

3 December 2-4 pm St Roccos, Lockton Lane, Bewsey   

St Helens   

11 March  2-4 pm Council Chamber,  Town Hall, St Helens  

10 June  2-4 pm Council Chamber,  Town Hall, St Helens 

16 September  2-4 pm Room 8, Town Hall, St Helens 

2 December 2-4 pm Room 8, Town Hall, St Helens 

                                                                 

 

                                       

 

 

                                         


