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NEW LOGO FOR HUSH 
 
A recent competition among primary schools within 
Wyre Borough has attracted over 300 entries of an 
exceptionally high standard. 
 
This followed on the Mission:possible! scheme 
introduced last year to provide 8-10 year olds with a 
basic knowledge of food safety.  Through fun activi-
ties that extended into the home,  the children 
learned about bacteria, the correct storage and 
preparation of food and the importance of thorough 
hand-washing. 
 
Pupils were assigned the chal-
lenge of designing a logo for 
HUSH, which would then be used 
on fridge magnets to promote 
food safety and hygiene in the 
home.  The quality of the entries 
clearly shows that the facts 
learned as part of the Mission:
possible! project have been re-
tained by the children. 
 

HUSH members Debbie Holden and Marilyn Chap-
man presented Marnie Swindells of Stanah Pri-
mary School with her prize, accompanied by Ni-
cola Wilkinson, Food Safety Technician at Wyre 
Borough Council, who  organised the competition 
on behalf of the charity. 
 
Debbie said: “We came up with the idea of a fridge 
magnet because it is a handy reminder when peo-
ple get things in and out of the fridge.  Eleven 
schools took part altogether and we have been 
very impressed with the level of entries.  It is cru-
cial that children know about the dangers in their 

food and teaching them is a 
good way to get the message 
out to their parents as well.” 
 
We’re delighted to enclose 2 
magnets—one for you and one 
for a friend or relative.  If you 
would like any more please do 
not hesitate to contact HUSH on 
the telephone number below  or 
by e-mail. 

FOOD POISONING RISK IN THE HOME 
 
The Health Protection Agency estimates that 11% of general outbreaks of food poisoning are associ-
ated with food prepared in the home for extended family or community events. Poultry and red meat 
are known carriers of food poisoning bacteria and are associated with a large proportion of these out-
breaks.  
 
The Food Standards Agency commissioned CCFRA, to gain a deeper understanding of the risks asso-
ciated with the handling of raw meat in the domestic kitchen. This project demonstrated that natural 
meat flora and pathogens that may be present on raw meat can be transferred to kitchen surfaces and 
that these organisms can survive for at least 48 hours. There are areas of consumer knowledge that 
are lacking, such as effective cleaning procedures for chopping boards, surfaces, dishcloths, and the 
correct way to cool and re-heat foods. Consumers also need to be aware of the potential risk for bacte-
ria to spread around the kitchen when meat is washed. 

 
From Food Standards Agency—Research Update 

The winning design by 11-year-old Marnie Swindells of Stanah Primary 
School in Blackpool earned her £25 and also a £250 cheque for her school. 



CLEAN HANDS IN THE COUNTRYSIDE 

 
HUSH member, Fiona Imrie, from North Berwick, was delighted to support the 
Scottish Executive’s launch of “Clean Hands in the Countryside”.  A campaign 
to raise awareness of E.coli O157 and encourage visitors to the countryside to 
wash their hands as often as possible. 
 
Parents, teachers and youth groups are the main targets of the drive, which 
comes amid concern that Scotland has the highest rate of E.coli O157 infec-
tions in the UK. 
 
Like many, Fiona was unaware of the risks until June 1995 when her son Fra-
ser became unwell with sickness and diarrhoea just before his third birthday. 
 
Fraser was finally admitted to Edinburgh Royal Infirmary where he slipped into 
a coma and spent a month in intensive care. 
 
Today, he is an articulate 12 year old who attends mainstream school, but also 
needs round-the-clock care.  He may have some learning difficulties but it is his 
physical mobility which has been destroyed by E.coli O157 and he cannot sit up 
unaided.  Fiona describes him as happy and says he has the broadest smile of 
all the pupils in his school photograph, but she is clearly devastated about the 
abilities he has lost. 
 

Fiona added, “I am delighted that this launch has happened because for the past 10 years we have wanted the risks of animals 
and E.coli to be publicised”. 
 
A copy of the Scottish Executive booklet “Shedding light on E.coli O157” is enclosed for your information, or perhaps you 
could pass it on to someone else.  It is also available on the Scottish Executive website:  

· www.scotland.gov.uk 

It was the morning of the 11th June, the day of the spon-
sored 18 mile walk for HUSH in Cleveleys The sandwiches 
were packed and so were the bottles of water. We set off to 
meet with the rest of the walkers. Everyone was keen to 
get started and we set off along the promenade to Fleet-
wood with the sun shining and spirits high.  We made it to 
the ferry after approximately an hour and a half and fortu-
nately the ferry was running and took us across to Knott 
End successfully. Refreshments were on hand, which we 
took advantage of before continuing on our way, winding 
through the lanes.  
 
During the last leg I did hear someone say “this is no longer a 
pleasure"!  By this time muscles were aching and feet were sore. However after the children had enjoyed a  
few rides on the local fun fair, we all made it back to the Victoria Hotel in Cleveleys for a well earned rest and refresh-
ments. 
 
We would like to say a great big thank-you to all the people who walked and also to all who sponsored us. Money is 
still coming in and we will let you know the final total in the next newsletter. 
 

Debbie and Mike Holden 
Founder Members of HUSH 

ANNUAL SPONSORED WALK FOR HUSH 

Some of the walkers recovering in the Victoria Hotel 


