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Carers Trust	                                                      Infection prevention and control guidance for staff
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This document is provided to Carers Trust Crossroads West Wales (now referred to as ‘the organisation’) as a Network Partner of Carers Trust.
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1.0 SCOPE

1.1	The term ‘staff’ as used in this document refers to the organisation’s employees. There is separate guidance (D01d) for volunteers.	

1.2 	This guidance sets out the organisation’s approach to infection prevention and control for service users[footnoteRef:2] and staff. It applies wherever services are provided, such as in people’s homes, day centre / club settings, offices and at any events for which the organisation is responsible. It includes food hygiene. [2:  ‘Service user’ includes parents and carers as well as people of all ages with care needs. ] 


1.3 	Its aim is to protect you and the service users you work with from acquiring or spreading infection through work activities and it is particularly relevant where there is a risk of contact with blood or body fluids (urine, faeces, vomit, saliva, sputum), non-intact skin or mucous membrane. 

1.4 	Read also your organisation’s policies[footnoteRef:3] on: [3:  Staff working in regulated care services, see operational health and safety guidance for staff (F01c).
] 

· control of substances hazardous to health 
· accident, incident and near miss reporting, recording and investigation.
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2.1 	Everyone has a role to play in preventing spread of infection. Make sure you:
· comply fully with this guidance and standard infection control precautions (D01e)
· attend infection control training and perform your duties as instructed
· maintain a high standard of personal hygiene and cleanliness at all times when working.

2.2 	A senior staff member in the organisation has been appointed as Infection Prevention and Control lead (IPC lead).  If you’re not sure who it is, ask your manager. 

2.3	The IPC lead will make sure you know how to: 
· prevent the spread of infection in your work environment
· handle potentially infectious materials safely 
· handle and dispose of waste safely
· prepare, cook, serve, store and transport food safely. 

3.0 [bookmark: _Toc101350158][bookmark: _Toc480874946]RISK ASSESSMENT
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3.1	Infection prevention and control is part of the risk assessment process. Assessors will make sure control measures are in place where necessary to provide a safe system of work that protects both you and those using the service.  
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[bookmark: _Toc101350159]3.2 	If you have concerns about the spread of infection or about the safety of your work environment (including in service users’ homes), contact your line manager to discuss.

4.0 [bookmark: _Toc101350160]STANDARD INFECTION CONTROL PRECAUTIONS

[bookmark: _Hlk511150397]4.1	Standard infection control precautions are the essential practices used to reduce the risk of spreading infection from one person to another. 

4.2 	For full details of the standard infection control precautions, see:
· hand hygiene and standard infection control precautions – D01e
· safe use/disposal of sharps, including action following an inoculation injury – D01f

[bookmark: _Toc101350161]5.0 	FOOD PREPARATION

5.1 	The importance of correct hand washing and hand hygiene for staff involved in food handling cannot be over-emphasised if food poisoning[footnoteRef:4] is to be avoided. [4:  Food poisoning (or foodborne illness) is caused by eating infected or contaminated food. It can cause nausea, vomiting, abdominal pain, cramps, fever, breathing difficulties, kidney damage and kidney failure.
] 

· Keep your hands as free from contamination as possible.
· Always be aware of the things you are touching.
· Handle food as little as possible – use implements to reduce risk of contamination

See Appendix 1 for more information.

5.2 	If your job involves handling food in a person’s home (for example preparing, cooking serving meals), an assessor / care planner will check to make sure that facilities are adequate and address any outstanding issues before you start.
· If you have any concerns, let your line manager / person on call know.
· Never take food you have made yourself into a service user’s home for them to eat.

6.0 [bookmark: _Toc101350162]IMMUNISATIONS AND FITNESS TO WORK

6.1	There are vaccination programmes available that offer a level of immunity against:
· hepatitis B 
· measles mumps and rubella
· chickenpox
· tuberculosis 
· influenza
· coronavirus.

The IPC lead will discuss immunisation with you and advise of the benefits, namely:
· to minimise the risk of you or your colleagues acquiring an infection
· to minimise the risk to the vulnerable people you care for and support.

For more information, see:
·  ‘Immunisation against infectious disease’ ‘The Green Book’ 
· Appendix 2.

6.2	You have the right to decline immunisation. However, for those delivering regulated care and support to people with care needs, it is strongly recommended that you discuss the matter with an occupational health service or your doctor first.

6.3 	If you have already been vaccinated against any of the diseases listed above, your manager may ask for details. The information will be securely stored and only those with ‘a need to know’ will have access to it (see data protection guidance A03).

6.4 	If you develop an infectious illness that could be passed to others, think of the effect it could have on your colleagues or on service users who may be especially vulnerable (such as those who are pregnant, the immunocompromised, babies, young and older people), and stay off work. If you are unsure what to do, contact your line manager / IPC lead to discuss, and / or consult your doctor or occupational health for advice.
 
6.5 	If you have nausea, vomiting, diarrhoea or stomach cramps, do not attend work and do not return until you have been free of symptoms for 48 hours. If you experience these symptoms while you are at work, inform your manager / person on call straight away so that they can make the necessary arrangements for you to stop work.
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7.1 	You are expected to treat everyone with dignity and kindness, to respect their culture, faith, beliefs and lifestyle and to treat their personal circumstances as confidential. Read your organisation’s confidentiality policy for more information and remember that any breaches may be treated as a disciplinary matter.

[bookmark: _Hlk509518382]7.2 	If you provide services to people with care needs, treat information about their condition, diagnosis or personal circumstances as confidential and do not pass details on to others without reason or consent.  See confidentiality guidance (D05c).
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8.1 	Report immediately to your manager / person on call all incidents or circumstances that could cause spread of infection, including any inoculation injuries you sustain.

8.2 	If you contract a notifiable infectious disease as a result of or in connection with work activities, inform your line manager / IPC lead, as they have a duty to report it to the Health and Safety Executive. Notifiable diseases include food poisoning, enteric disease, measles, meningitis, mumps, rubella, tetanus, typhoid fever, hepatitis, HIV / AIDS, whooping cough, tuberculosis, coronavirus.

[bookmark: dom00456][bookmark: dom00806][bookmark: _Toc101350165]9.0 	LEARNING AND DEVELOPMENT
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9.1 	Your manager will assess the level of training you need in infection prevention and control, depending on your role in the organisation.

9.2 	For staff providing regulated care and support services, see learning and development guidance (E13c) for general training requirements.

[bookmark: _Toc101350166]10.0 	ACCEPTANCE

10.1 	You are required to sign to indicate that you have received, read and understood the content of this guidance as directed by your line manager.
	
10.2	If there is anything in the content that you do not understand or have questions about, let your line manager know. You will be given the opportunity to discuss your concerns and provided with additional training as necessary.

10.3	On completion of training, it is your responsibility to comply with this guidance. Failure to do so may result in disciplinary proceedings.
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1. 	FOOD HAZARDS
 	There are three different sorts of food hazards:
· pathogens 
· chemicals 
· physical objects 

Foodborne pathogens
Foodborne pathogens are biological agents that can cause foodborne illness, referred to as food poisoning. They include viruses, bacteria and parasites. 
· People can carry them (especially on their hands) if personal hygiene is poor.
· Pathogens can transfer from raw to cooked foods.
· They can be found in rubbish.
· Animals can carry them, including pests such as rats, mice and cockroaches.
· They can be present in the environment, for example in animal litter trays, in damp, dirty dish cloths and on tea towels.

Examples of foodborne pathogens include:
· norovirus
· salmonella
· campylobacter
· escherichia coli (E. coli)
· staphylococcus aureus.

Foodborne pathogens can grow in food when its temperature is between 5C - 63C
· It is important to keep food out of this temperature zone whenever possible. 
· Hot foods need to be kept hot (above 63C).
· Cold foods need to be kept in the fridge (below 5C).

Chemicals
These can cause food to become contaminated and unsafe to eat.  Examples of possible contaminants include:
· ordinary household cleaning products
· poisons and pest control agents such as rat killer.

Potential contaminants must never be allowed near food, preparation surfaces, equipment or utensils.

Physical objects
This could include any foreign object, for example:
· broken glass 
· a piece of metal
· cigarette ash
· nail varnish or a piece of artificial nail
· a strand of hair.

Such objects contaminate food and may cause illness or injury to anyone eating it.
2. 	ENVIRONMENTAL HYGIENE
· Where appropriate, wash foodstuffs before use. 
· Food storage areas are intended to protect food against sources of contamination, such as pests and animals. Put food away, for example, in the fridge or bread bin.
· Check food for physical hazards by examining it carefully.
· Smoking is illegal in all food preparation areas.
· Ensure pets, litter trays, feeding bowls are kept away from food handling areas.
· Keep food preparation, storage / serving areas and equipment clean.  
· Clean surfaces / equipment with hot water and detergent, making sure they are rinsed clean and left to dry so that food cannot be contaminated by cleaning fluids. 
· Wear disposable (non-latex, such as vinyl / nitrile, non-powdered) gloves and disposable apron when cleaning food areas.
· Do not wear a disposable apron when cooking over a direct heat source as this is a fire hazard.

3. 	FOOD STORAGE
· Do not store cooked and uncooked food together.  
· When shopping for a service user, avoid shops where cooked and raw food are displayed together and do not buy food displayed in such a way.
· Do not mix meat and dairy produce in the same shopping bags or cooked food with uncooked meat or poultry.
· Cool hot food as quickly as possible and place directly in the fridge - it is dangerous to put hot food into the fridge as this raises the temperature of its contents and causes condensation.
· Cool leftovers quickly (ideally within one to two hours), store in the fridge and ensure they are eaten within two days of cooking.
· Follow instructions on food packaging, regarding storage and usage.
· Ensure that all food stored in the fridge is covered.
· Never store food in open cans as the metal can react with the food and spoil it.
· Store raw meat and poultry at the bottom of the fridge with dairy foods on the shelf above and cooked foods higher up. This ensures that blood from the raw meat / poultry cannot drip onto other foods below and contaminate them. 
· Store high-risk foods (such as cooked meat, fish, shellfish, dairy products, cooked rice) in the fridge and away from other foods to avoid cross-contamination. 

4. 	COOKING OR RE-HEATING FOOD
· Many foods are potentially dangerous if they are not prepared or cooked properly.
· Most bacteria are killed by high temperatures.  
· Cook / re-heat meat and poultry thoroughly through to the centre to a temperature of 70C for at least two minutes.
· Only re-heat food once.  Throw away unused, re-heated food.
· Completely thaw frozen food[footnoteRef:5] before cooking, otherwise the centre of the food may not be properly cooked.   [5:  Some foods can be cooked from frozen, for example, some microwave meals and frozen vegetables. If cooking such foods, check the packaging and follow the instructions given.
] 
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It is recommended that people working in certain jobs (for example, health and social care staff) are vaccinated against infectious diseases they may be exposed to, to protect themselves, their colleagues and service users from preventable illness.  

Hepatitis B
Hepatitis B is an infection caused by the hepatitis B virus, which inflames the liver. Hepatitis B is one of the most serious types of hepatitis. The virus can cause either acute (short-lived) or chronic (long-term) liver disease. There is a vaccine available to prevent the spread of hepatitis B. 

If you do not wish to be vaccinated against hepatitis B or are a non-responder (meaning you have not gained an adequate level of immunity), the IPC lead will recommend you speak to an occupational health service or your GP if there is a risk of exposure to blood or body fluids in the course of your work. 
	
Tuberculosis (TB)
TB is an infection caused by bacteria. It is spread through microscopic droplets in the air when an infected person coughs, sneezes, laughs. The vaccine used to immunise against it is the Bacille de Calmette et Guerin (BCG) vaccine.

If you are allocated to work with someone known or suspected of having active pulmonary TB, there will be additional precautions in place as recorded in their care and support plan. 
 
Influenza
If you provide care and support services, it is recommended you are vaccinated against influenza on an annual basis.

Measles, Mumps, and Rubella (MMR) 
These are highly infectious conditions that can have serious, potentially fatal complications. MMR is a combined vaccine that protects against all three.

Varicella (Chickenpox Shingles)
This can be a serious condition in adults, particularly during pregnancy. There is a vaccine available to protect against it. 

[bookmark: _Toc101350171]Coronavirus 
Several vaccines have been developed to address coronavirus, with staff who provide care and support to vulnerable people identified as eligible for occupational immunisation against it. 

   


[bookmark: _Hlk38967404][bookmark: _Hlk38971950][bookmark: _Hlk38971951][bookmark: _Hlk38972498][bookmark: _Hlk38972499][bookmark: _Hlk38972647][bookmark: _Hlk38972648][bookmark: _Hlk38973102][bookmark: _Hlk38973103][bookmark: _Hlk38973104][bookmark: _Hlk38973105][bookmark: _Hlk38973522][bookmark: _Hlk38973523][bookmark: _Hlk38973524][bookmark: _Hlk38973525][bookmark: _Hlk38974105][bookmark: _Hlk38974106][bookmark: _Hlk38974378][bookmark: _Hlk38974379][bookmark: _Hlk38984084][bookmark: _Hlk38984085][bookmark: _Hlk38985144][bookmark: _Hlk38985145][bookmark: _Hlk39667701][bookmark: _Hlk39667702][bookmark: _Hlk39668296][bookmark: _Hlk39668297]Reviewed May 2024, to be implemented by August 2024. Review due May 2025.
© Carers Trust. Carers Trust is a registered charity in England and Wales (1145181) and in Scotland (SC042870). Registered as a company limited by guarantee in England and Wales No. 7697170. Registered office: Carers Trust, 10 Regent Place, Rugby CV21 2PN. Crossroads Care trademark is a collective mark.



8 of 7
© Carers Trust


image1.jpg
YMDDIRIEDOLAETH | CARERS
GOFALWYR TRUST




