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Provide an overview of norovirus, the
symptoms, how it spreads and why it is
important for school nutrition employees
to know about norovirus






Norovirus can be spread by: OFFICE of
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ANSWER
E. All of the above.
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Image credit: Centers for Disease Control and Prevention
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* Nausea
* Vomiting

e Stomach Cramps
e Diarrhea
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How You Get Norovirus From
People or Surfaces

Morovirus spreads when a person gets
poop or vomit from an infected person
in their mouth.

TOUCHING CONTAMINATED

CHANGING DIAPERS SURFACES

YOU BECOME ILL WITH
NOROVIRUS

U.5. Departmant of

Health and Human Services
Centers for Disease

Control and Prevention

For more information, visit www.cdc.gov/norovirnus
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* Lots of people in confined spaces

» Spreads quickly

e Survives at least a week on
surfaces
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‘Whan foodborme outbreaks do occur in schools, ilnesses Service (FNS) Office of Food Safety
are most often associated with norovirus. . s committed lo arming school
3 3 " n nulrition professionals with the tools
Targe‘ti ng 56 0/0 of foodborne ilinesses associated with outbreaks they need to e nrl
in schools are caused by norovirus, a very N oulc . k:.t

Norovirus contagious stomach lliness that can make you sick with
diarrhea, throwing up, and stomach pain, Sick food handlers
can easily contaminate food.
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cophes of
The Stomach [ |
Bug Book -
a FREE resource that
explains what school
employees need to know
about stomach illnesses

- have been distributed
o schools peross the
Three key practices can 0 9 9 country. [También en
help prevent the spread of Stay home Wash your Avoid touching food espafol
norovirus by food handlers. when sick hands with your bare hands
More than s:hoal rutrition professionals have been trained in norovi ion and control.

1 ,[m FREE resources are avasable at: www.theicn.org/norovirus

S Supplamerial hirisen and Safety Programs + wive i s gowosd-satety LISDA 5 B el oppOruey prTveder and sy

1 Venuto, M., Garcia K., Halbrook, B. (2015) Analyses of the Contributing Factors Associated With
Foodborne Outbreaks in School Settings (2000-2010). Journal of Environmental Health, 77(7),
16-20.
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Ways to prevent norovirus
outbreaks from food contamination

Kitchen managers should be traine certified in f afety and ensure that all feod service
workers follow food safety practices outlined in the FDA model Food Code and CDC guidelines.

Stay home when sick
Food service workers should stay home
wihien sick with vorniling o diarrhes and for
at least 48 hours after symptoms stop,

Cook shellfish Avoid touching food
thoroughly ¢ Fii with bare hands
Avoid serving undercooked \ Use utensils and single-use
(bedow 140°F) oysters and i A disposable gloves to avald
other shellfish, D | touching ready-to-sat foods
f 0 - " with bare hands,

Rinse fruits and vegetables

Carelully rinse fruits and
vegetables before preparing and
serving them,

C : tize N

surfa nd utensils

‘Wash all parts of hands and

i portions af arms by
Feqularly clean and sanitize Mo

rubbing them togethar vigarousty
kitchen surfaces and frequently Wth 0 and WA Watér for 5

touched objects. using a
chlosine-based product or ather
sanitizer approved by the
Environmantal Protection Agency
for use against norovirus.

least 20 secands in a designated
hand washing sink,

SOURCES: US Food snd Diug Administration, Food code. 2013, hits/Awww fda gowTaodcode. MMIWR, Macch 4, 2011,
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o Stop all operations
« Remove individuals within 25 feet
 Require handwashing

« Dispose of exposed foods within 25
feet

e Put on Personal Protective
Equipment

e Clean the affected area with
disinfectant
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(G) @< " his booklet explains what
= you—the school employee—

When Megan need to know about stom-
threw up, your first
impulsewastorush | ach illnesses at school. What are your

to help her.
What should you
have done next? Give | the nisks to yourself, your co-workers,
::iizz:;nreﬂth and other students? How should you
andremind hernotto | clean up? This booklet will answer
touch her face with
her hands. Separate
the other children
and have them wash
their hands. Don't try family, and the school community.
toclean it upunless
you have the correct
supplies and use the
techniques described
in this booklet

responsibilities? How can you decrease

these questions for you and provide you

with tips to share with your co-workers,

For more information, visit:
https://www.fns.usda.gov/sites/default/files/ofs/stomach-bug-book.pdf
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