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Everyone Plays a P.A.R.T. – Norovirus Control in Child Care Facilities 

 

Forward:  This training is designed for child care staff and focuses only on foodservice aspects 

of norovirus control and does not extend to other areas of the child care facility.  Additional 

policies and training should address excluding ill staff and children, isolation procedures and sick 

rooms; cleaning and disinfection procedures within the facility including disinfection of toys, 

sleeping mats, playground equipment, transportation vehicles, soiled linens, carpets and children’s 

clothing; tracking ill students and staff; health department reporting procedures and facility closure 

and evacuation procedures. The following websites from the Centers for Disease Control and 

Prevention may be useful in developing these additional policies. 

 Updated Norovirus Outbreak Management and Disease Prevention Guidelines, 2011.  

http://www.cdc.gov/mmwr/pdf/rr/rr6003.pdf 

 Guideline for the Prevention and Control of Norovirus Gastroenteritis Outbreaks in 

Healthcare Settings, 2011. http://www.cdc.gov/hicpac/norovirus/002_norovirus-toc.html 

 

Contact your local health department and state agency for information pertaining to your specific 

child care facility.  
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Everyone Plays a P.A.R.T. – Norovirus Control in Child Care Facilities 

Lesson Overview and Objectives 

The training Everyone Plays a P.A.R.T. –  Norovirus Control in Child Care Facilities is intended to 

be a two-hour, face-to-face,  hands-on norovirus training curriculum for food handlers in child care 

facilities.  These materials include audience interaction to improve retention of the learning 

objectives. 

After completing this training, participants should be able to: 

 Describe why norovirus is a concern in child care settings. 

 List the symptoms of norovirus and describe how it is transmitted. 

 Describe norovirus prevention and control strategies for foodservice settings. 

o Prevent  

 List personal hygiene habits that can prevent norovirus. 

 Name illnesses and symptoms of illness that must be reported to the child care 

director and identify the required director response. 

o Assemble a Body Fluid Cleanup Kit 

 Identify components in a Body Fluid Cleanup Kit and their purpose. 

o Respond to an incident 

 Demonstrate correct use of Personal Protective Equipment. 

 Describe proper body fluid cleanup procedures. 

o Total cleanup  

 Explain steps necessary to reopen a foodservice area. 

 Locate resources on norovirus prevention and control. 
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―Everyone Plays a P.A.R.T. – Norovirus Control in Child Care Facilities‖ 
 

Self-Check 

 

 

What are the symptoms of Norovirus? 

 

(1) ______________________  (2) ______________________  (3) ______________________   

 

 

 

How is norovirus transmitted? 

 

(1) __________________________________     (2) __________________________________  

 

 

(3) __________________________________     (4) __________________________________ 

 

 

 

In our title "Everyone Plays a P.A.R.T.  in Norovirus Control" what do the initials stand for? 

 

P. ____________________________________________________________________________ 

 

A. ____________________________________________________________________________ 

 

R. ____________________________________________________________________________ 

 

T. ____________________________________________________________________________ 

 

 

List preventive steps you can take to prevent norovirus: 

 

(1) __________________________________     (2) __________________________________  

 

 

(3) __________________________________     (4) __________________________________ 

 

 

 

What personal protective equipment should be in your body fluid cleanup kit? 

 

(1) __________________________________     (2) __________________________________  

 

 

(3) __________________________________     (4) __________________________________ 
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What cleaning items will be included in your body fluid cleanup kit? 

 

(1) __________________________________     (2) __________________________________  

 

 

(3) __________________________________     (4) __________________________________ 

 

 

(5) __________________________________ 

 

 

Give examples of high touch areas that should also be cleaned and disinfected: 

 

(1) _______________________  (2) ______________________  (3) ______________________   

 

 

Fill in the blanks: 

 

1.  All tools such as designated, non-disposable mop heads, buckets, dust pans, and other non-  

 

disposable items used in cleanup should be ___________________ and then  

 

____________________ using an appropriate ______________________. 

 

 

 

 

2. For a vomiting incident food should be disposed of and all food contact surfaces disinfected,  

 

cleaned and then sanitized within a ______________ foot radius. 
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Everyone Plays a PART in Norovirus Control – Pre/Post Quiz 

 

1.  Norovirus can be spread by 

a. Food and water 

b. Person-to-person contact 

c. Tiny, airborne droplets 

d. All of the above 

 

2. Which CANNOT prevent the spread of norovirus? 

a. Frequent handwashing 

b. Bare hand contact with ready-to-eat foods 

c. Reporting symptoms, like vomiting and diarrhea, to your child care director 

d. All of the above 

 

3. Norovirus can spread through tiny droplets from nearby vomit and can travel through the air to food 

and surfaces for up to 

a. 25 inches 

b. 25 feet 

c. 25 yards 

d. None of the above 

 

4. Which symptoms must be reported to the child care director? 

a. Diarrhea 

b. Jaundice 

c. Exposure to norovirus 

d. All of the above 

 

5. An employee with norovirus is asked to stay home until symptoms have been resolved for 2 

days (48 hours).  This is known as 

a. Exclusion 

b. Extrusion 

c. Restriction 

d. Repelling 
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6. A child care center employee has diarrhea.  What should the child care director do? 

a. Restrict the employee to non-food and non-food contact surface handling tasks. 

b. Allow the employee to work while wearing gloves 

c. Exclude the employee from working 

d. Assign the employee to work at the three compartment sink only 

 

7. Which employee does NOT have to be excluded? 

a. An employee with an uncovered, infected cut 

b. An employee with vomiting 

c. An employee with diarrhea 

d. An employee diagnosed with norovirus 

 

8. Which item is NOT personal protective equipment? 

a. Disposable gown 

b. Disposable gloves 

c. Face mask with eye protection or goggles 

d. Plastic garbage bag 

 

9. Which piece of personal protective equipment would protect you from aerosolized particles 

of norovirus? 

a. Disposable gown 

b. Disposable gloves 

c. Face mask with eye protection or goggles 

d. Disposable shoe covers 

 

10. Which is NOT part of a Body Fluid Cleanup Kit? 

a. Sanitizer 

b. Disposable paper towels 

c. Plastic garbage bag 

d. EPA-approved disinfectant 

e. All of the above 
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11. Which statement is correct? 

a. Any employee in the vicinity of a vomiting incident should respond immediately.  

b. Food being prepared nearby should be covered and put away before cleanup begins.  

c. Start with immediately covering the waste.  

d. Stop all foodservice operations including preparation and service 

 

12. Which would NOT be appropriate for disinfecting a body fluid spill? 

a. An approved & effective EPA-registered disinfectant 

b. Bleach at 5,000 parts per million (ppm) 

c. An approved sanitizer safe for food contact surfaces 

d. All of the above are appropriate 

 

13. If bleach is used during a vomiting incident, what precautions should be taken? 

a. Ensure the solution is 5,000 parts per million (ppm) 

b. Prepare and use in a well-ventilated area 

c. Wear personal protective equipment to mix and use 

d. All of the above 

 

14. During and after the cleanup response, waste, paper towels, gloves and other disposable 

items should be placed into 

a. A nearby trash can 

b. A dumpster 

c. A garbage bag and taken to the specified disposal area  

d. None of the above 

 

15. After the disinfecting cleanup response, the final step for food contact surfaces is to 

a. Perform one final disinfection with an EPA-approved disinfectant 

b. Wash, rinse, and sanitize following normal procedures 

c. Exclude the employee that responded and performed cleanup   

d. All of the above 

―Everyone Plays a P.A.R.T. in Norovirus Control‖ 
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Video Viewing Guide 

As you watch the video ―Everyone Plays a P.A.R.T. in Norovirus Control‖ look for mistakes made by Nina, 

Linda and Mia.  Record the mistakes below.  

1. ___________________________________________________________________ 

 

2. ___________________________________________________________________ 

 

3. ___________________________________________________________________ 

 

4. ___________________________________________________________________ 

 

5. ___________________________________________________________________ 

 

6. ___________________________________________________________________ 

 

7. ___________________________________________________________________ 

 

8. ___________________________________________________________________ 

 

9. ___________________________________________________________________ 

 

10. ___________________________________________________________________ 

 

11. ___________________________________________________________________ 

 

12. ___________________________________________________________________ 

 

13. ___________________________________________________________________ 

 

14. ___________________________________________________________________ 

 

15. ___________________________________________________________________ 
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Handwashing Challenge 
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―Wash Your Hands: Educating the School Community‖  

Video Viewing Guide 

 

 
As you watch the video ―Wash Your Hands: Educating the School Community‖ record how 

hands are washed and when hands are washed below.  

 

 

How to Wash Hands When to Wash Hands 
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What Are Ready-To-Eat Foods? 

 

Answer Key 

 

Work with your team to answer these questions about ready-to-eat foods 

 

1.   What are ready-to-eat foods?  (definition) 

 

 

 

2.   Why are ready-to-eat foods more likely to spread norovirus?   

 

 

 

 

 

3. What are examples of ready-to-eat foods that we serve?  

 

 

 

 

 

4. In addition to gloves, what else can we use to prevent bare hand contact?   
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EXCLUDE or RESTRICT? 

 

 

 

For each of the symptoms or illnesses should the employee be excluded or restricted? 

 

 

Definitions: 

 Exclude: child care center employee who is not permitted to come to work. 

 

 Restrict: child care center employee’s activities are limited to prevent the risk of 

transmitting a disease that is spread through food.  A restricted employee cannot handle 

food, clean equipment, utensils, food linens, or unwrapped single-service or single-use 

articles. 
 

 

 May Work Exclude Restrict 

Jessica has a cold, with watery eyes, 

sneezing and sniffles.    
Nina is having bouts of vomiting. 

   
Jorge has a cut on his hand that is 

infected and uncovered.    
Mia’s husband has been diagnosed with 

a foodborne illness.    
Leonard has a persistent cough. 

   
Aggie has a sore throat and fever. 

   
Anette has diarrhea 

   
Linda has been diagnosed with 

norovirus.    
Ben’s last episode of diarrhea was 48 

hours ago.    
 

 

Contact your local health department and state agency for information pertaining to your local and 

state policies.  
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Identify the Components of the Body Fluid Cleanup Kit 

 
Below are items in a Body Fluid Cleanup Kit.   

 Which are for Personal Protective Equipment (PPE)? 

 Which are for cleaning? 

 

 

Items PPE Cleaning 

Bucket and spray bottle   

Disposable gown   

Effective disinfectant*   

Facemask with eye protection or goggles   

Gloves   

Paper towels   

Plastic garbage bag    

Sand or liquid absorbent material   

Flat edge scoop, small shovel or dustpan   

Shoe covers   
 

 

 
*EPA-registered disinfectants effective against norovirus 

(http://www.epa.gov/oppad001/list_g_norovirus.pdf) or chlorine bleach (5.25% 

concentration) at 1000 - 5,000 parts per million (ppm) (5 tablespoons and 25 tablespoons (1.5 

cups) of bleach with 1 gallon of water.  It is recommended that 1.5 cups of bleach per 1 gallon of 

water be used on surfaces that have had direct contact with body fluids. 
 
 *Read the label on the bleach bottle:  

Sodium hypochlorite is the active ingredient in chlorine bleach. Different brands of bleach may have 

different amounts of this ingredient; ranging from 5.25-8.25% sodium hypochlorite. Read the label to 

find out the concentration of sodium hypochlorite and prepare the disinfecting solution as appropriate. 

 

Contact your local health department and state agency for information pertaining to your local and 

state policies.    
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Everyone Plays a PART in Norovirus Control – Pre/Post Quiz 

 

1.  Norovirus can be spread by 

a. Food and water 

b. Person-to-person contact 

c. Tiny, airborne droplets 

d. All of the above 

 

2. Which CANNOT prevent the spread of norovirus? 

a. Frequent handwashing 

b. Bare hand contact with ready-to-eat foods 

c. Reporting symptoms, like vomiting and diarrhea, to your child care director 

d. All of the above 

 

3. Norovirus can spread through tiny droplets from nearby vomit and can travel through the air to food 

and surfaces for up to 

a. 25 inches 

b. 25 feet 

c. 25 yards 

d. None of the above 

 

4. Which symptoms must be reported to the child care director? 

a. Diarrhea 

b. Jaundice 

c. Exposure to norovirus 

d. All of the above 

 

5. An employee with norovirus is asked to stay home until symptoms have been resolved for 2 

days (48 hours).  This is known as 

a. Exclusion 

b. Extrusion 

c. Restriction 

d. Repelling 
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6. A foodservice employee has diarrhea.  What should the child care director do? 

a. Restrict the employee to non-food and non-food contact surface handling tasks. 

b. Allow the employee to work while wearing gloves 

c. Exclude the employee from working 

d. Assign the employee to work at the three compartment sink only 

 

7. Which employee does NOT have to be excluded? 

a. An employee with an uncovered, infected cut 

b. An employee with vomiting 

c. An employee with diarrhea 

d. An employee diagnosed with norovirus 

 

8. Which item is NOT personal protective equipment? 

a. Disposable gown 

b. Disposable gloves 

c. Face mask with eye protection or goggles 

d. Plastic garbage bag 

 

9. Which piece of personal protective equipment would protect you from aerosolized particles 

of norovirus? 

a. Disposable gown 

b. Disposable gloves 

c. Face mask with eye protection or goggles 

d. Disposable shoe covers 

 

10. Which is NOT part of a Body Fluid Cleanup Kit? 

a. Sanitizer 

b. Disposable paper towels 

c. Plastic garbage bag 

d. EPA-approved disinfectant 

e. All of the above 
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11. Which statement is correct? 

a. Any employee in the vicinity of a vomiting incident should respond immediately.  

b. Food being prepared nearby should be covered and put away before cleanup begins.  

c. Start with immediately covering the waste.  

d. Stop all foodservice operations including preparation and service 

 

12. Which would NOT be appropriate for disinfecting a body fluid spill? 

a. An approved & effective EPA-registered disinfectant 

b. Bleach at 5,000 parts per million (ppm) 

c. An approved sanitizer safe for food contact surfaces 

d. All of the above are appropriate 

 

13. If bleach is used during a vomiting incident, what precautions should be taken? 

a. Ensure the solution is 5,000 parts per million (ppm) 

b. Prepare and use in a well-ventilated area 

c. Wear personal protective equipment to mix and use 

d. All of the above 

 

14. During and after the cleanup response, waste, paper towels, gloves and other disposable 

items should be placed into 

a. A nearby trash can 

b. A dumpster 

c. A garbage bag and taken to the specified disposal area  

d. None of the above 

 

15. After the disinfecting cleanup response, the final step for food contact surfaces is to 

a. Perform one final disinfection with an EPA-approved disinfectant 

b. Wash, rinse, and sanitize following normal procedures 

c. Exclude the employee that responded and performed cleanup   

d. All of the above 
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Food Marketing Institute 

 Norovirus Information Guide, (2010) 

http://www.fmi.org/docs/food-safety/norovirus_info_guide.pdf?sfvrsn=2  

 

National Education Association Health Information Network 

 The Stomach Bug Book, (2010)  

http://www.neahin.org/educator-resources/stomach-bug-book-english.html   
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