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Holidays and Handwashing: 
The simplest way to keep yourself and your family healthy.

With the holidays approaching, many people look forward to holiday parties and dinners. Unfortunately, gatherings can also have uninvited guests—germs that can cause celebration-ruining illnesses like food poisoning. Before you miss the festivities because of fever, vomiting, or even diarrhea, Calhoun County Public Health Department (CCPHD) reminds you to take a second to prevent disease by washing your hands!
Soap, water, and a little scrubbing can kill many infection-causing bacteria, viruses, and parasites, which means proper hand-washing is one of the best ways you can avoid being the literal party-pooper this holiday season. 
How should you wash your hands? Follow these steps:
· Wet your hands with clean, running water (warm or cold) and apply soap.
· Lather the soap in your hands by rubbing them together, making sure to rub the backs of your hands, between your fingers, and under your nails.
· Scrub your hands for at least 20 seconds (how long it takes to sing the “Happy Birthday” song twice).
· Rinse your hands well under clean, running water.
· Dry your hands using a clean towel or air dry them.
What about hand sanitizer?
According to the Centers for Disease Control and Prevention (CDC), if soap and water are not available, using a hand sanitizer with at least 60% alcohol can help you avoid getting sick and spreading germs. However, washing your hands with soap and water is more effective. Many people don’t use enough hand sanitizer, or they may wipe it off before it has dried and done its job. It’s also important to note that hand sanitizers will not kill all food-poisoning causing germs, like Norovirus or Cryptosporidium. If hand sanitizer is all that’s available, take the step to be as clean as you can, but remember that soap and water is best.
Food poisoning signs and symptoms
Signs of food poisoning can include upset stomach, abdominal cramps, nausea, vomiting, diarrhea, fever, and dehydration. These can be mild to severe and may differ depending on the germ that is making you sick. If you think you may have food poisoning, call your health care provider. If at all possible, do not prepare food for others within 24-48 hours of being sick with vomiting and/or diarrhea. If you suspect food poisoning from eating at a food service establishment or a large gathering, please contact the CCPHD at 269-969-6341.
More information
For more information on handwashing, please visit https://www.cdc.gov/handwashing/. For more ways to stay healthy in Calhoun County, follow CCPHD on Facebook at www.facebook.com/CCPublicHealthDepartment. 
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Common symptoms of food poisoning include fever, vomiting, and diarrhea.
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Keeping your hands clean is one of the most important
steps you can take to avoid getting sick and spreading germs to others.
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