Refresher Training E. coli & C-Diff 
E. coli (Escherichia coli): E. coli is a type of bacteria commonly found in the intestines of humans and animals. While most strains of E. coli are harmless and even beneficial, some strains can cause illness and lead to outbreaks, especially when contaminated food or water is consumed.
E. coli Outbreak: An E. coli outbreak occurs when a significant number of people become sick after being exposed to the harmful strains of E. coli. Outbreaks can happen through the consumption of contaminated food, water, or contact with infected animals or individuals.
Transmission and Symptoms: E. coli can be transmitted through the consumption of undercooked or contaminated food, such as raw vegetables, unpasteurized dairy products, and undercooked ground beef. It can also be transmitted through contaminated water or contact with infected individuals or animals.
The symptoms of E. coli infection can vary but often include:
· Diarrhea (often bloody)
· Abdominal cramps and pain
· Nausea and vomiting
· Fever
· Fatigue
Preventing E. coli Outbreaks: As child care professionals, it is crucial to take preventive measures to minimize the risk of E. coli outbreaks. Here are some important steps to follow:
1. Food Safety: Ensure that all food served to children is properly cooked and handled. Follow guidelines for food preparation, storage, and cooking temperatures. Avoid cross-contamination of raw and cooked foods.
2. Hand Hygiene: Encourage proper handwashing practices for both children and staff. Wash hands thoroughly with soap and water after using the bathroom, before handling food, and after contact with animals.
3. Sanitization: Regularly clean and sanitize surfaces, utensils, and toys to prevent the spread of bacteria.
4. Water Safety: Ensure that the water used for drinking, cooking, and cleaning is safe and free from contamination.
5. Sick Policy: Implement a strict sick policy to prevent the spread of infections. Exclude children and staff with symptoms of gastrointestinal illness until they are no longer contagious.
6. Education: Educate staff, parents, and children about the importance of hygiene and food safety practices.
7. Outbreak Reporting: If you suspect an outbreak or have confirmed cases of E. coli infection, report it to the appropriate health authorities promptly.
Responding to an E. coli Outbreak: In the event of a suspected or confirmed E. coli outbreak, follow these steps:
1. Isolate and Exclude: Isolate any sick individuals immediately and exclude them from the child care facility until they are no longer contagious.
2. Communication: Notify parents and staff about the outbreak, its symptoms, and preventive measures.
3. Collaborate with Health Authorities: Cooperate with health authorities to investigate the outbreak and implement control measures.
4. Sanitize: Thoroughly sanitize the facility, paying particular attention to high-touch surfaces and shared items.
5. Monitoring: Monitor all children and staff for symptoms and seek medical attention if needed.
By staying vigilant and following proper hygiene and food safety practices, we can minimize the risk of E. coli outbreaks and ensure the health and well-being of everyone in our child care facility. Always remember that prevention and quick response are essential in maintaining a safe and healthy environment for the children and staff.

1. Supervised Handwashing: Ensure that handwashing is supervised and reinforced among all children and staff, especially before meals, after using the restroom, and after outdoor play. Teach proper handwashing techniques to children, making it a fun and engaging activity.
2. Diapering and Toileting Practices: Follow strict diapering and toileting procedures, including proper handwashing by caregivers after each diaper change. Regularly sanitize diapering areas to prevent contamination.
3. Food Preparation and Handling: Pay close attention to food preparation and handling in the child care facility. Avoid serving high-risk foods prone to contamination, such as raw or undercooked meat and unpasteurized dairy products. Ensure that food is cooked to the appropriate temperature before serving.
4. Drinking Water Safety: Regularly test and monitor the drinking water in the facility to ensure it is safe and free from any contaminants. Encourage children to drink water from clean and designated water sources.
5. Animal Contact: If the child care facility has animals on-site, ensure that children have supervised contact and practice proper handwashing after handling animals or being in areas where animals are present.
6. Environmental Hygiene: Maintain a clean and hygienic environment by regularly disinfecting toys, equipment, and common areas. Establish cleaning schedules and use child-safe cleaning products.
7. Daily Health Checks: Conduct daily health checks of children upon arrival, looking for symptoms of gastrointestinal illness, such as diarrhea or vomiting. If any child shows signs of illness, promptly inform parents and implement exclusion policies.
8. Sick Child Policy: Have a clear sick child policy in place that outlines when children should be kept home and when they can return to the child care facility after recovering from an illness.
9. Communication with Parents: Keep parents informed about any health-related concerns, including potential E. coli outbreaks, and provide guidance on preventive measures.
10. Training and Education: Regularly train and educate staff on proper hygiene practices, food safety, and E. coli prevention and management specific to a child care setting.
11. Outbreak Response Plan: Develop an outbreak response plan in collaboration with health authorities. This plan should outline specific steps to be taken in the event of an E. coli outbreak, including communication protocols, temporary closures if necessary, and additional preventive measures.
By proactively implementing these measures and staying vigilant in monitoring the health and well-being of children and staff, child care facilities can create a safe and healthy environment that minimizes the risk of an E. coli outbreak and ensures the overall well-being of everyone in the facility.

C. Difficile (Clostridium difficile) Colitis and Pseudomembranous Colitis: A Refresher and Retraining Guide for Child Care Settings
Clostridium difficile (C. difficile) is a bacterium that can cause colitis, an inflammation of the colon, leading to a condition known as pseudomembranous colitis. In child care settings, preventing the spread of C. difficile and managing cases requires special attention due to the vulnerability of young children. Here's a refresher and retraining guide on C. difficile and pseudomembranous colitis in child care settings:
1. Understanding C. Difficile and Transmission:
· Educate staff about the nature of C. difficile and how it is transmitted. Emphasize that the bacterium can be present in feces and may spread through contact with contaminated surfaces or by touching objects or hands of infected individuals.
2. Strict Hand Hygiene Protocols:
· Reinforce the importance of proper hand hygiene among all staff and children. Ensure that hands are thoroughly washed with soap and water for at least 20 seconds, especially after using the restroom, changing diapers, and before eating.
3. Environmental Cleaning and Disinfection:
· Develop and implement a rigorous cleaning and disinfection schedule for surfaces, toys, and common areas. Use Environmental Protection Agency (EPA)-approved disinfectants effective against C. difficile.
4. Diapering and Toileting Procedures:
· Follow strict diapering and toileting procedures. Encourage staff to wear disposable gloves when changing diapers and to wash hands immediately after each diaper change.
5. Exclusion Policies for Sick Children:
· Establish clear policies for excluding sick children with symptoms such as diarrhea from attending the child care facility. Communicate the policy to parents and caregivers.
6. Food Safety Precautions:
· Ensure proper food safety measures are followed during food preparation, serving, and storage. Discourage sharing of food and utensils among children to prevent potential contamination.
7. Early Identification of Symptoms:
· Train staff to recognize the early signs of gastrointestinal illness, such as diarrhea, abdominal cramps, and fever. Promptly report any suspected cases to the facility manager and parents.
8. Communication with Health Authorities:
· Develop a communication plan to inform local health authorities in case of a suspected or confirmed C. difficile outbreak. Follow their guidance for containment and prevention measures.
9. Staff Training and Education:
· Conduct regular training sessions for staff on C. difficile prevention and management specific to child care settings. Stay updated with the latest guidelines and recommendations from health authorities.
10. Infection Control Measures:
· Reinforce the importance of infection control measures, including proper handling and disposal of soiled diapers, cleaning equipment, and linens, to reduce the risk of C. difficile transmission.
11. Outbreak Response Plan:
· Collaborate with local health authorities to develop an outbreak response plan that outlines actions to be taken in case of a C. difficile outbreak. This plan should include communication protocols, temporary facility closures if necessary, and preventive measures.
By proactively implementing these measures and maintaining a culture of vigilance in infection prevention, child care facilities can create a safe and healthy environment that minimizes the risk of C. difficile transmission and ensures the well-being of children and staff. Regular refresher and retraining sessions are essential to reinforce these protocols and maintain a high standard of infection control in child care settings.

