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» ‘ Germs are Everywhere
v
) | 3 é
Germs cannot be seen with the naked eye. They are
o
A small bacteria, viruses, and fungi that can cause
y 4 disease and illness. Understanding germs helps us

limit our exposure and prevent illness.

Hand washing is the single most important thing you can do to

prevent those germs from making us all sick.

Some bacteria are good for the body and some cause illness. When the
balance is met, the body functions as it should. When the harmful bacteria takes
over cavities, urinary tract infection, digestive troubles or strep throat may

result. Some bacteria are used to fight infection and produce vaccines.

Viruses can live a short time outside a body. Touching surfaces like counter
tops, doorknobs, and toilet seats with body fluids on them may transfer these

viruses fI'OIl’l person to person.

Fungi are not usually dangerous to healthy persons. People with weakened

immune systems may develop fungal infections.

When germs invade the body, you feel tired, they use up nutrients and energy
and produce toxins. These toxins cause the symptoms of the cold or flu: runny
nose, sneezing, coughing, diarrhea, fever, increased heart rate and even life
threatening symptoms. Doctors may take blood, throat cultures or urine

samples to find out which germ is responsible.

Most germs spread through the air in sneezes or coughs. Learning to sneeze or
cough into your elbow or shoulder keeps these germs off hands. This will lessen

the chance of passing the germs on to other people and surfaces.
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Hygiene Practice
Many illnesses can be prevented by taking care of risks in the environment.
Hand washing is the number one habit that can reduce the amount of colds a
person gets. Following recommended procedures when preparing and storing

food helps prevent the spread of food borne illness.

The NYS regulations require hand washing at the following times: at the
beginning of each day, before and after medication, when dirty, after toileting,
after diapering, before and after eating, after handling animals, after contact

with any bodily secretions, and after coming in from outdoors.

Hand Washing

e Use warm running water

« Rub soap on hands for two minutes, sing a song to make sure

enough time is spent on this part
o Shake water drops off and wipe with disposable paper towels

« Towels should be dropped into a covered garbage can next to the

hand wash sink.
. Apply hand lotion if hands are dry

Help children learn good hand washing techniques!
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Safe Food Handling

Select food at the market that is in good condition. Select fresh fruit and
vegetables that are free from blemishes. Food packaging should be free from
rips and tears, cans without dents. When returning from the supermarket,
unpack groceries and refrigerate perishables immediately. Cook meats to the
proper temperature and keep the kitchen clean. Clean and Sanitize surfaces that

may have been contaminated with meat juices.

Keep meat wrapped so that drippings cannot contaminate other foods. Itis a
good idea to use a different cutting board for raw meats and vegetables.

Cooking meats to the proper temperature kills germs and makes it safe to eat.

Food (°F) Rest Time
Beef, Pork,
Veal, Lamb

Turkey,
Chicken

Steaks,
roasts, chops

Eggs
Egg dishes

Leftovers &
Casseroles

Seafood

http://www.foodsafety.gov/keep/charts/mintemp.html
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Safe Food Handling (Continued)

Some foods are more frequently associated with food poisoning or food borne

illness. With these foods, it is especially important to:

o CLEAN: Wash hands and food preparation surfaces often. wash fresh fruits

and Vegetables carefully.

« SEPARATE: Don't cross-contaminate! When handling raw meat, poultry,

seafood and eggs, keep these foods and their juices away from ready-to-eat

food:s.
e« COOK: Cook to proper temperature.

« CHILL: At room temperature, bacteria in food can double every 20 minutes.

The more bacteria there are, the greater the chance you could become sick.

So, refrigerate foods quickly because cold temperatures keep most harmful

bacteria from multiplying.

Keep Food Out of the

"Danger Zone" 40-140°F

Leaving food out too long at room temperature can
cause bacteria to grow to dangerous levels that can
cause illness. Bacteria grow most rapidly in the
range of temperatures between 40 °F and 140 °F,
doubling in number in as little as 20 minutes. This
range of temperatures is often called the "Danger

Zone."

2 hours. If the

should not be left out more than 1 hour.

Never leave food out of refrigeration over

temperature is above 90 °F, food

« Keep hot food hot — at or above 140 °F. Place
cooked food in chafing dishes, preheated steam
tables, warming trays, or slow cookers.

« Keep cold food cold — at or below 40 °F.

Minimum Internal
Temperature for Safety
Poultry, Stuffing,
Casseroles,

Reheat Leftovers

Egg Dishes and
Ground Meat

Beef, Pork, Lamb, Veal*
Roasts, Steaks, Chops

Ham, fully cooked

(to reheat)

Holding Temperature
for Cooked Food

40° Refrigerator
Temperature

Freezer

0°F Temperature

*Allow to rest for
at least 3 minutes.
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Immunizations

Children that attend child care or school must be immunized to prevent the
spread of disease. Remind parents to keep the immunization form on record up
to date when children receive a check up. All staff must also have up to date
immunizations because they can get sick too. Most common childhood diseases
are contagious. Be sure children receive all immunizations on schedule. Some
people think that diseases no longer exist or are no longer a problem. The
reason many diseases are no longer widespread is that people are immunized. If

people stop receiving immunizations the diseases will come back.

Germs are all around us
To prevent the spread of illness it is important to keep your hands, surfaces, and
toys clean, to store and prepare food properly and be protected from disease by
following the recommended immunization schedule. By taking these simple

precautions we can limit the spread of illness.

New York State Recommended Childhood and Adolescent Immunization Schedule
A check v'means that t the earliest and best time for your child to be n zed. If your child misses the “best time” for vaccination, he or she should st e

e. Ask yo loctor about ge!

Age

Vaccine against Birt 2 mont 4 months 6 mont 12 montt 8-24 ths| 4-6 year 1-12 years
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New York State Department of Health
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“‘m Core Body of Knowledge New York State’s Core

Farly Childhood Competencies for Earlv Childhood Educators
AdWSDW CDUHC” (5)Health, Safety and Nutrition Page 53-69

Cass 1o

Caring for Children
in Family Child Care

Setting up for Infant/ Toddler Care: Guideline for Center and Family Child Care
Homes, NAEYC 1996 Anna belle Godwin and Lorraine Schrag

Caring for Our Children National Health and Safety
Performance Standards, Guideline for Early Care and

Education Programs American Academy of Pediatrics,
American Public Health Association, National Resource
Center for Health and Safety in Child Care and Early
Education 2011,

Healthy Young Children , A Manual for Programs, American Academy of
Pediatrics, American Public Health Association, National Resource Center for
Health and Safety in Child Care and Early Education 2002 Susan S. Aronson,
MD FAAP< Editor,

NYS Family Day Care Regulations
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CHILD CARE COUNCIL
Serving Columbia, Greene and Ulster Counties

Child Care Council Staff:
Team Leader - Carroll Sisco, (845) 331-7080, ext. 131

Ulster Physical Location:39 John Street, Kingston, NY 12401
Ulster Mailing Address: PO Box 3718 Kingston, NY 12402
Phone: 845-331-7080 Fax: 845-331-0526
cccouncil@familyofwoodstockinc.org
Ulster County Staff: (845) 331-7080
Hours: Monday-Thursday, 8am—5pm & Fridays, 8am - 4pm
Program Directors - Kerry Wolfeil, ext. 133
Assistant Program Director - Penny Dombrowski, ext. 132
Registrars - Bonnie Kudlacik, ext. 138 and Diann Keyser, ext. 135
Parent Counselor - Jessica Markle, ext. 126
Food Program - Cindy Eggers, ext.130 and Tamar Reed ext. 137
Legally Exempt Enrollment - Penny Dombrowski, ext. 132 and Tamar Reed, ext. 137
Trainings - Diann Keyser, ext. 135
Reception - Margie Knox
Columbia & Greene County Staff (518) 822-1944
HOURS: Monday-Thursday, 8am—4pm & Fridays, 8am - 3pm
Columbia/Greene : 160 Fairview Ave. Suite 207 Hudson, NY 12534
Phone: 518-822-1944 Fax: 518-822-8233
Ccccg@familyofwoodstockinc. org
Program Director - Cheryl Brush-Elsinger, ext. 105
Assistant Program Director - Suzanne Holdridge, ext. 101
Registrars - Suzanne Holdridge, ext. 101 and Carey Braidt, ext. 103
Parent Counselor - Kristin Scace, ext. 104
Food Program -Carey Braidt, ext. 103
Trainings - Carey Braidt, ext. 103
Legally Exempt Enrollment - Laurie Vogel, ext. 102

naccrra

National Assoclation of Child Care
Resource & Referral Agencies
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Funded by :

NYS Office of Children & Family Services , USDA Child and Adult
Cate Food Program , The United Way, National Assoc. of Child Cate




