Crowhurst Community Agriculture
Health & Safety Sheet for Visitors, Volunteers and Children
General health and safety information for visitors, employees, contractors and volunteers, to be read in advance of any attendance at Upper Wilting Farm.
	Activity:
	
	Location:
	Upper Wilting Farm

	Date of Assessment:
	
	
	


	First Aid Point
	Information for Emergency Services:



	Upper Wilting Farm Shop

First Aider:  Tracey Bray
	Farmhouse telephone:  01424 830613

Farm Shop telephone:  01424 830190

Sarah Blackford Mobile:  07990 524 559


	
	Address:  Upper Wilting Farm, Crowhurst Road, St Leonards on Sea, East Sussex, TN38 8EG


Introduction
Anyone visiting the farm cannot avoid coming into contact with some livestock, poultry or animal faeces.  This information sheet provides practical steps to reduce the risk of ill health.  It is unusual for anyone to suffer ill health after visiting a farm.
Training
All activities with Crowhurst Community Agriculture that involve livestock or poultry will require all responsible adults to undertake the necessary Health & Safety training.  The following information will form part of this process.  Prior to the establishment of a livestock enterprise Crowhurst Community Agriculture will provide in-house training for all participants.
Background
All animals naturally carry a range of micro organisms, some of which can be transmitted to humans, where they may cause ill health.  Some organisms which may be contracted on farms, such as verocytotoxin, produce bacteria Escherichia coli 0157 (E coli 0157) and Salmonella, present a serious hazard and potentially cause serious disease.  E coli 0157 and Salmonella in particular can cause severe illness in young children.

· Do not consume food in an area where livestock are kept or have been kept

· Always wash your hands before eating or drinking

· Wash your hands after handling any livestock, manures or composts

· Only consume food in the designated area (rest room)

At least 45% of all cattle herds may carry the E coli and there have been cases of human ill health following contact with animals carrying it.  It is therefore better to assume that all cattle, sheep, goats, geese, seagulls and deer may be carrying this organism.  Very low numbers of E coli 0157 can cause infection and so it is important that everyone visiting the farm is made aware of the risk.  
Many poultry flocks, including chicken, ducks, geese and turkeys carry the Salmonella bacterium.
E coli 0157 can persist for long periods outside the animal – up to 150 days in soil and 90 days in cattle faeces.  Other animals on the farm, including pets, can therefore easily acquire the bacterium.

Controlling the Risk
The most likely way to be infected with E coli 0157 and Salmonella is from contact with animals, poultry or their faeces.  You may come into contact with the bacterium when touching gates and fences, eggs and nesting boxes.  You may come into contact with the bacterium when removing footwear after walking through an area where there are animal faeces.
Contact with infected animals, poultry or their faeces in any of these ways can result in visitors accidentally ingesting the bacterium and suffering ill health if, without thoroughly washing their hands, they:

· Put contaminated fingers in their mouths (including thumb sucking and nail biting).    Remember that children are very likely to do this.
· Smoke

· Touch their food.

To avoid this:

· Don’t visit areas you don’t need access to 

· Avoid animal contact

· Use the designated eating areas

· Use the washing facilities

· Observe information and signs

· Be aware that manure and compost heaps are a potential risk, as are nesting boxes and the eggs themselves.

Salmonella is a notifiable disease under the Public Health (Infectious Diseases) Regulations 1988.  There are 2,500 different types of Salmonella but all produce similar symptoms.   An incubation period of 12-72 hours is followed by diarrhoea with fever and abdominal cramps.  The illness tends to last 4-7 days.  

