Pandemic Flu and General Hygiene
Guidance for Managers and Responsible Premises Officers
	1.
	Introduction

	
	Preparatory work on pandemic flu has raised a number of general hygiene related issues. 

This guidance should be read in conjunction with other related advice and guidance e.g. Occupational Health



	2.
	Pandemic Flu posters

	
	· Posters should be displayed at all entry doors to Council buildings and in public areas within buildings. 

· Posters are currently being prepared advising anyone suffering from pandemic flu symptoms not to enter Council buildings but to go home and contact their GP or NHS 24. The poster directs people to call the service centre if they wish to access Council services. 

· Posters will be made available through the intranet. Limited numbers of hard copies will be available from Public Relations.


	3. 
	Toilet facilities

	
	Managers and Responsible Premises Officers should ensure any toilet facilities provided for staff or the public meet the following standards;
· the facilities are clean;

· there is a supply of toilet paper and, for female users, a means of disposing of sanitary dressings; 

· the facilities are well lit and ventilated; 

· the facilities are provided with hot and cold running water; 

· there is enough soap or other washing agents; 

· there is a basin (or basins) large enough to wash hands and forearms if necessary; 

· there are means for drying hands, e.g. paper towels or hot air dryer. If paper towels are used bins must be provided; 

· a poster on hand washing is provided


	4.
	Alcohol based hand sanitising gels 

	
	The need for alcohol based hand gels for sanitising hands should be assessed by managers. 

· For pandemic flu, the current view is that fixed dispensers will not be required for general council buildings. Normal handwashing facilities will be sufficient in most premises. 

· For staff that work away from normal handwashing facilities alcohol based gels may be considered to ensure hand hygiene. 



	5.
	Waste bins within offices

	
	The current pandemic flu campaign emphasises the single use of tissues with the ‘catch it, bin it, kill it’ slogan. In some offices waste bins have been removed to encourage staff to use recycling bins. Where necessary additional bins should be provided.


	6.
	Communal kitchens

	
	While not directly related to pandemic flu the hygiene within communal kitchens has been raised. In general, employees are responsible for the cleanliness of any crockery or utensils etc that they use. Cleaning services will clean the floor, hard surfaces and sinks in communal kitchens. 
Managers and Responsible Premises Officers should ensure:

· communal kitchens are kept clean. Particular attention should be paid to hand contact surfaces such as fridge handles. 
· supplied fridges operate at a temperature between 1ºC and 5ºC  
· a suitable fridge thermometer should be provided in each fridge to check the temperature. These are available from MacGregors, Eti Ltd or Nisbets. For example: http://www.etiltd.co.uk/fridge_freezer_thermometer_vertical.html
· regular checks are made on food stored in the kitchen and fridges to ensure any out of date food is binned

· a staff rota to check cleanliness and dates of food may be useful
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