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microwave, wet it thoroughly, place
it in a microwave-safe dish, and
microwave on high for about one

Be especially careful when
preparing food for children,
pregnant women, those in poor

health, and older adults. Check out minute; careful, as it will be very
at www.foodsafety.gov. hot when removed. Or soak the

. sponge in hot, soapy water with a
Source: CDG wmw stDoneYetgov bit of vinegar or bleach for deep
cleaning.

Scrub fruits and vegetables

Throw away refrigerated food like meat, poultry, fish, eggs, and
milk. If food in your freezer is partially or completely thawed, it
can be safely re-frozen if it still contains ice crystals or is 40°F
or below.

3. When in doubt, throw it out.

Throw out any food that has an unusual odor, color or texture or
feels warm to the touch, and never taste a food to decide if
it’s safe.

Comments and suggestions welcome.
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Universal Precautions

Universal (Standard) Precautions are infection control practices designed to
prevent the spread of diseases between caregivers and those in their care.
Key measures are—

*
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Wear disposable gloves when handling body fluids or cleaning contaminated
surfaces.

Use face masks if sick or recently ill.
Proper needle disposal in designated containers.
Avoid sharing personal items such as utensils, toothbrushes, or razors.

Practice good hygiene by covering coughs/sneezes and keeping wounds
covered.

Cleaning and disinfecting soiled laundry and surfaces.
Use protective gear like gowns and eye protection for high-risk tasks.

When to Wash Your Hands?

As soon as you come home.
Before and after using disposable gloves.
After handling dirty items and after using the
toilet or assisting a person with toileting or with
Depends®.

¢ Before preparing or serving food (especially raw
meat, fish and eggs).
After any contact with body fluids or blowing your nose.
After handling pets, their bowls or litter boxes.
When your hands are dirty, as from gardening or cleaning.

Wash Your Hands Like a Pro

Our hands can be disgusting. They touch everything: raw chicken,
doorknobs, money, your face (stop that!), and who knows what else.

7. Rub your hands for at least 30 seconds (hum Happy Birthday twice) to
produce lots of lather. Lather-up away from running water so the lather
is not washed away.

Keep your nails trimmed. Scrub under nails with a nail brush and wash
between fingers and up the wrists—even if you think they are clean.
Wash everywhere—front and back of hands, between fingers and at least
two inches up your wrists.

Rinse well under warm running water. Repeat the process for enhanced
cleanliness.

Dry your hands completely on a clean cloth or paper towel.

“oox SN

Handwashing is the easiest way to avoid colds, flu, and regret. So wash
up, dry off, and don’t wipe your hands on your pants!
Source: WebMD; Centers for Disease Control
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Live Life Laughing!

| said | wanted a deep shampoo, not
a deep interrogation!
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Cleanliness is not just about
keeping the body fresh—it’s about
honoring health, dignity, and
well-being every day.
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Alzheimer's

Ensure the bathroom is warm,
well-lit, and safe with grab
bars and non-slip mats.

Be patient and calm.
Reassure her gently if she
becomes resistant or anxious.

Using a favorite soap can
make her feel more at ease.
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