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HUSH members living within the boundaries
of Wyre Borough Council may already be
aware of the huge amount of work being
done within schools to reduce the incidence
of food poisoning.

“Mission Possible” has been devised and

written by David Watson, Food Safety Man-

ager at Wyre. The scheme is targeted at
Agent's Workbook children in the 8-10 age group and seeks to

help them achieve a basic knowledge of the
principles of food safety through a series of fun exercises and practical
tasks. By encouraging parental involvement, it aims to extend this knowl-
edge and have a positive impact on food safety in the home.

Around 60 children in local junior schools are appointed as “agents” every
week. They are equipped with an assignment booklet and a special agent’s
case (containing a digital thermometer, fridge thermometer, sample kits,
torch and pen) and work through a range of “training exercises”, both at
home and in the classroom. They learn about bacteria, the correct storage
and preparation of food, and the importance of thorough hand washing.
See http://wyrebc.gov.uk/missionpossible.htm for further information.

Nicola Wilkinson of Wyre Borough Council advised HUSH that the scheme
has already run in 25 schools (approximately 1,300 children) and 16
schools (70 children) are scheduled to take part shortly. The Food Stan-
dards Agency are so impressed with the scheme that they have earmarked
£78,000 to make it available throughout the country.

HUSH have agreed to sponsor a competition within Wyre for the children
who have already taken part in the Mission Possible scheme. Starting in
the new year, the children will be asked to design a logo for the charity and
a prize will be awarded to the school that produces the winning entry. All
entries will be judged at the HUSH AGM, which will be taking place on
Saturday 19th March in Guy’s Thatched Hamlet in Bil ~ sborrow near
Preston . All members are invited to attend and we hope as many as
possible will be able to make it. Please contact Ishbel on 0800 731 4679 or
e-mail hush@ecoli-uk.com for further information.
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U.S. Outbreak

Officials in North Carolina are investigatitiges
of E.coli 0157 infections that may be linket¢o |O
2004's North Carolina state fair. It is feanatd the

break may be larger than previously thougluesgit
than 100 additional cases under review, healf] d
said on Sat 6 Nov 2004.

Supermarkets Revisited

Some of you may remember our September 20(3 news
letter published findings of a survey condutie&H]y
members, which showed that the labelling ofiinpaste
ised cheese in supermarkets was sadly lacking.

Many people may be unwillingly buying unpasteprised
The number of confirmed infections grew tota| 4 cheese, not aware of the potential healthrtisks, ga
Nov 2004, and the Department of Health and thd larly to the young, elderly, immuno-compromised and

; : S regnant women.
Services was investigating 103 more cases. pred

[_)epartment spokegman Bill Furney attributed fh In supermarkets across the country our memitber foun
tional reports to heightened awareness amosg d that there was no information available to osumer

and the public. the suitability of the product for differennizmilgrs
When questioned, staff were not able to heygaif se

Officials say the strongest lead they haveas ta did not actually know what “unpasteurised” meafit.

t
source of the outbreak is a petting zoo at taeeNGC
Fair. 14 of the cases have links to the statel faif,
one is linked to the Cleveland County faialBut,| h
officials say they're still not entirely sereairtte.

Our findings were presented to Melanie Johnstop, MP
the Parliamentary Under Secretary of Statecfor Rubl
Health, the Food Standards Agency and the Scdttish
Executive in July 2003. Ms Johnston agreedethat th

. . - was a problem with legibility of the labelpackpce
Hidden bacteria comes to |Ight cheeses but indicated that present legislabioipay n
packed cheeses purchased at a deli counter only re-

quired labellifignade with raw milg’to the point of

Light scanning equipment used in| |retail sale. The Minister offered to pasdrmgs &indp

slaughterhouses to detect chlorophyllmanufacturers and industry yet a follow-upastj;%y C
i

—

meat has been adapted to help stgp| out during the summer months of 2004 founhlitigat not
hospital employees and restaurany | had changed and unpasteurised cheese is still ipade
— I workers spreading germs. quately labelled.

The device, which is the size of an automatic Hapuve will continue to pursue this matter.
dryer, detects faecal matter and pinpoints asen rin

cule amounts of contamination that could carry dang

ous bacteria like E.coli. Using a specifiaveght w
length, the scanners’ built-in display showsdright
spots on a person’s dirty hand.

Season’s Greetings from HUSH

We would like to wish all our
members and their families a ver
happy Christmas. May 2005 bri
you all good health, peace and

happiness. Actual size label found on back of packet—
can you see where it says “made from unpastditzed
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