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Munching Mice

In the last couple of weeks we have been spotting evidence of mice in quite a few kitchens and storage areas, so it seems
a good time for a reminder on how to prevent mice from entering your premises and how to get rid of them if they do

find a way in.

Keep your yard clean and tidy. Stacks of cardboard and packaging, vegetation etc provide hiding places and runways for

mice. Overfilling bins and waste spillage will attract mice into the area.

Mice are very nimble on their feet: they are able to run up a vertical surface as long as there is some texture, they can
jump up 33 inches from the ground onto a flat surface and can run along horizontal wires, pipes or
ropes. They can squeeze through the smallest gap - a crack or hole of just over half a centimeter
width is enough to provide a way in. Seal openings with a strong, smooth material, such as cement

or metal.

Keep your dry goods storage area clean and well organised, so that signs of mice can be easily
detected. Avoid storing food in materials that mice can chew through. Decant food from cardboard

and paper packaging into glass or thick plastic containers.

It is a good idea to set out traps or bait stations in areas that are likely to appeal to mice - for exam-
ple in dark corners and around the hot water cylinder. These must be regularly monitored so that

they are reset or replenished as necessary.

If you do spot mouse droppings in your premises clean these up immediately and sanitize the area
as well as any containers, cans etc that may have been contaminated with droppings or urine. Set
out sufficient traps or bait stations so that you can eliminate the mice quickly. Traps should be
placed at right angles to the walls where activity has been spotted, as the animals usually travel

along walls. Peanut butter, dried fruit or bacon are effective as baits.

Wear gloves when removing dead mice from traps and place them in a plastic bag before putting
them in the rubbish bin. Disinfect traps before resetting them and thoroughly wash your hands

with soap and warm water.

Norovirus

Norovirus usually comes to our attention in reports of outbreaks in hospi-
tals, resthomes or other institutional setti Social gatherings such as
camps, weddings and funeralstare also common scenarios for outbreaks.
Sporadic cases don’t make the news'but are nevertheless a concern.
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ing them on paper towels greatly reduces transmission from person to

Are you VIP?

The new Food Bill is still on track for commencement
in 2011, and 1 is likely thal Food Control Plans will
become a requirement from July 2011 . Food prem-
ises in the service sector, i.e. restaurants, cafes,
takeaways and caterers are able to get ahead of the
changes by implementing a Food Control Plan vol-
untarily now,

The Food Control Plan (FCP) includes step-by-step
guidance on food safety procedures, checklists and
forms for recording regular activities, and a diary
where unusual events and follow-up actions can be
recorded. [he focus is on controlling the risks in-
volved in preparing and selling food, to ensure that
you are producing safe food. Once you are up and
running vou will be provided with a certificate of par-
ticipation, which demonstrales your commitment to
food safety and can be used as an advertising tool.
Food operators who have already opled to operate
their premises under an FCP have reported that the
plan is particularly useful as a staff training tool and
reference point for staff. This could be especially
valuable in our area where the rate of staff turnover
is exceptionally high .

FCPs are available free from the lLakes Environ-
mental team and come with a digital thermometer
and some other useful material. Implementing the
plan in your premises is not difficull - by filling in the
gaps and ticking a few boxes it is tailored to your
premises. o make it even easier Lakes Environ-
mental has got together with the Southern Institute
of Technology (Sl1) to provide a free training pro-
gramme for people interested in the FCP. If you
decide to go ahead and get your premises on 1o the
new system we will cover the cost of the course ma-
terials.

For more information on Food Control Plans please
contact Mary Rose Fitzgerald on 03 4500335 or
maryrose litzgerald@lakesenveone . To enqgire
about the fraining course contact SII on
0800/84/48




