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Date: June 10, 2002
Subject: Food Brought into Schools from Non-Commercial Sources

Last winter, an outbreak of Escherichia coli O157:H7 (E. coli) occurred at a Robeson County School. The outbreak
involved over 40 elementary school children (the ones most at risk for serious damage from this organism) and spread
to some 200 members of the community. Four children were hospitalized with kidney damage. The outbreak was
investigated by the Robeson County Health Department, the General Communicable Discase Branch of the NC
Department of Health & Human Services and a tearn from the National Centers for Disease Control and Prevention
{CDC). The source of the outbreak was traced to a “tasting”™ event held in the school gym and the indicated food was
brought in and prepared by a local community member.

We know of at least one suit being brought against the Robeson County School System in connection with this
outbreak. The firm handling the case is out of Seattle and specializes in E. coli cases.

In response to the outbreak, we have learned that there are many events with home-prepared foods being held at
schools. In order to protect the children within the schools and secondarily, to limit liability to the schools, we would
suggest that, in general, schools should not allow anyone to bring in foods from non-commercial sources.

High risk foods are foods of animal origin (eggs, meat, milk, etc.). Additionally, the number one cause of foodborne
illness in the United States, year-after-year, is improper temperature control. So foods that need refrigeration or hot
holding (meat and cooked vegetable salads, milk, meat, etc.) carry the most risk.
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Under no circumstances should any school allow the following food items to be brought in from homes:
- ground beef products (hamburgers, casseroles, or ground beef containing dishes)
- venisonm in any form
- unpasteurized milk or juices or products made with unpasteurized milk
( such as butter, cheese or ice cream)
as these foods have traditionally been involved in E. coli outbreaks and young children are particularly

susceptible to this organism.

Limiting classroom birthday and holiday celebrations to commercial foods may be problematic. Since some home-made
foods carry a lower risk, the following drier foods could be accepted with relatively small risk for classroom parties:
cookies

cakes with commercial frosting (avoid cream fillings)

fruit pies (avoid cream and custard pies and pastries -their risk is much higher)

breads not containing pieces of fruit or vegetables

canned, bottled and boxed drinks,

Any fresh fruits or vegetables brought in should be from commercial sources and washed thoroughly before being caten
or be fruits from which the peel is removed prior to cating (bananas, tangerines, etc.).

If you have a food booth manned by volunteers on the school grounds, seek a permit from the local health department
for the stand. There are permits for permanent and temporary food booths. This will ensure that the stand is checked for
the proper equipment and operation and is inspected periodically by the local health department. Many local health
departments teach a food safety class. The manager of the food booth should attend this training. If they arc serving
ground beef products such as hamburgers, the booth MUST have a food thermometer and the thermometer must be used
to assure that the hamburgers are cooked to 155 degrees Fahrenheit.

Where there arc large events with food service, have the event catered by a commercial caterer (you can contact the
local health department to find out if the business or person is permitted) or for fairs and carnivals, comtact the local
health department and advise them of the event, requesting them to permit the food booths as Temporary Food
Establishments.

For Field Trips, avoid any non-commercial sources of food. (If visiting a dairy farm, do not allow the children to drink
raw milk) Have coolers with containers of frozen water in which to put the children’s bagged lunches or order lunches
such as peanut butter and jelly sandwiches that do not require refrigeration.

Encourage parents to insert in children’s bagged lunches from home, a means of maintaining cold or hot food
temperature.

Lastly, please consult with your local health department’s food safety staff over any food event. We all want to keep the
children safe and food safety specialists can help you accomplish this task.
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ALTERNATIVES TO USING FOOD AS A REWARD

At school, home, and throughout the community kids are offered food as a reward for “good” behavior.
Often these foods have little or no nutritional value but are easy, inexpensive,
and can bring about short-term behavior change.

There are many disadvantages to using food as a reward:

m |t undermines nutrition education being taught in the school environment.
m |t encourages overconsumption of foods high in added sugar and fat.
m |t teaches kids to eat when they're not hungry as a reward fo themselves.

Kids learn preferences for foods made available to them, including those that are unhealthy.! Poor
food choices and inadequate physical activity contribute to overweight and obesity. Currently,
obesity among kids is at epidemic levels and can often lead to serious health problems.2

1. Bireh LL. Developmant of Faod Praferences. £ Ogden CL, Flegal KM, Carroll MO, and Johnson CL. Prevalence and
Annu, Rey, Mulr, 1999, 19:41-62, Trends in Overweight Among US Chidren and Adolescents, 1955-2000.
JAMA, Ootober 8, 2002 Yol 288, No. 14.

Students Learn What They Live
Kids naturally enjoy eating healthy and being physically active. Schoaols and communities need to provide them with an environment that
supports healthy behaviors. Below are some alternatives for students to enjoy Instead of baing offered food as a reward at school.

» Select a paperback book

»  Enter a drawing for donated prizes

= Take a trip to the treasure box (non-food items)

» Get sfickers, pencils, and other school supplies

» Heceive a video store or movie theatre coupon

» (et a set of flash cards printed from a computer

* Receive a "mystery pack” (notepad, folder, sports
cards, etc.)

= Sitby friends

« Watch a video

+ Read outdoors

+« Teach the class

= Have exira art time

« Enjoy class outdoors

s Have an extra recess

= Play a computer game
+ Headto a younger class
= (et a no homewark pass
+ Make deliveries to the office
» Listen to music while warking
= Play a favorite game or puzzle

IDEAS FROM MICHIGAN TEACHERS

GAME DAY: *f have my students earn lefters to spell
game day...after the letfers have been eamed, we
play reading or phonics-type board games. The kids

« Eam play money for privileges o

» Walk with a teachar during lunch S P G g

«  Eal lunch outdoors with the class FRIDAY FREE TIME:*! give my students thirty minutes
« Be a helper in another classroom at the beginning of the week and they can eam or lose
» Eatl lunch with a teacher or principal free fime according to their behavior. | use a timer

» Dance to favorite music in the classroom and turn it on (they can hear it) if they are too loud

» Get "free choice” ime at the end of the day warking, lining up, ete. | add time when their behavior
« Listen with a headset to a book on audiotape is good. Adding time is the most effective. | save time

by nat waiting for them to settle down so | don't feel

» Have a teacher perform special skills (i.e. sing) ol it ol
ad about the free time.

» Have a teacher read a special book to the class

Adapted from a project funded by Michigan Depanment of Communéty Heakh's Cardiovascular Health, Mutrition & Physical Activity
MICHIGAM STATE  Section at Lincoln Elementary School in South Haven, Michigan. Lincein Elementary is a Team MNutrition schaal. For more information
L N'I MERSIT ‘fl about Team Mutrition contact Chiis Flood at 268-633-0002 or go to www.in.fcs.msue.msu.edy
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