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Introduction 
The ‘Health and Social Care Act 2008 Code of Practice for Health and Adult Social 
Care on the Prevention and Control of Infections and Related Guidance’ requires 
each health or care organisation to have a designated person to act as the Lead 
Person for Infection Control.  That person is required to provide a written report on 
Infection Control activities and related matters every year. This responsibility 
currently lies with the Quality Assurance Advisor. 
 
The Care Quality Commission makes no specific requirements of their own in terms 
of Infection Control, but they can refer to, and use, the above mentioned Code of 
Practice when inspecting organisations and premises. 
 
 
Infectious Disease Outbreaks 
There has been no ‘outbreak’ of a contagious / transmissible infection in this year. 
An outbreak is defined as ‘2 or more people contracting the same infection at the 
same time, and where the cause appears to be related within a three day period’.  
 
There have been occasional episodes of staff, or people we support, having 
occasional diarrhoea and vomiting or shingles, but these incidents seemed to have 
been unrelated. There have been no known outbreaks of food poisoning during this 
last twelve months – though one member of staff did have food poisoning during 
this period.  
 
There have been no reported incidents of individuals with parasitic infections such 
as scabies, lice, fleas, etc.  
 
At the time of writing, there have been no signs of influenza at The Grange, which is 
more prevalent at this time of year. Many of the people we support and staff will 
have had their annual immunisation for this. The problem with this immunisation is 
that the World Health Organisation has to make an educated guess early in the year 
as to which strain of influenza may be actually be encountered, in order for 
appropriate supplies to be manufactured. This means that even when individuals 
are immunised, they may not be fully protected.  Interestingly this year, different 
vaccines were made available for people under 65 and those over 65.  
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Infection Control Policies and Procedures 
All the existing infection control policies and procedures were updated in 2017 into 
more concise versions, and then reviewed again in 2018. They are available on The 
Grange’s central computer filing system.  The circulation of paper copies has been 
minimized to ensure that staff always refer to the most current version of these 
policy documents.  It remains important that all these policies and procedures are 
read and understood by all staff, and they are asked to sign a checklist as evidence 
that they have done this. 
 
 
Audits 
Regular audits of infection control activity within the communal areas of the 
Residential Services building (excluding residents’ rooms) were carried out during 
the year, in February, June, September and December. Only minor issues were 
noted on each occasion. The next scheduled audit is due is scheduled for the 6 
March 2019.  
 
The auditing of residents’ rooms for health and safety and ‘staff support’ issues was 
carried out in late January 2018, with only a few minor issues emerging. The next 
audits are scheduled for the end of February 2019. 
 
During the year, the homes of 19 tenants on site were randomly selected to be 
viewed for condition and assessment of staff support with hygiene. Again, only 
minor issues were noted and there appeared to have been significant improvement 
in these living environments.  
 
There were audit visits to 38 Andrew’s Close in Epsom in January, August and 
November.  It was found that was an issue with the food probe not being sterilised 
properly before use. 
 
The Quality Assurance Advisor also spot checks and deals with issues during his daily 
movements around the site, or on receipt of information from individuals or 
departments. 
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Hand Hygiene – Handwashing (aka Universal Precautions) 
Soap dispensers are much in evidence across the main site. Effective and frequent 
hand washing is effective in keeping the level of transmissible infections to a low 
level.  
 
Staff continue to be encouraged and trained to ensure that they understand 
infection control, and have good hand and personal hygiene at all times.  They in 
turn encourage people we support to take good care themselves in both personal 
hygiene and hand hygiene, particularly in connection with toileting and food 
preparation. 
 
The catering skills team continues to be proactive in teaching those we support 
about infection control in connection with food preparation. 
 
 
Hand Hygiene / Hand Disinfection and Hand Cream  
Liquid soap and alcohol gel dispensers are distributed throughout the site.   
 
Due to the amount of hand washing that should be occurring, barrier cream 
dispensers are also installed in areas where frequent hand washing is needed.  This 
is provided alongside the soap and alcohol gel dispensers.  
 
 
Disinfection / Sterilising Wipes  
These are made available for all departments by the facilities team.  They are 
supplied for use in disinfecting door handles each day and telephones, keyboards 
and photocopier buttons and other high risk areas regularly.  
 
Sterilising wipes are also in use in kitchens to disinfect food probes before and after 
use.  
 
 
Inappropriate Practice 
The number of instances of poor practice observed over the year as part of the spot-
checking process was minimal. Managers were advised as appropriate.  
 
Not all staff across the site appear to use the alcohol gel dispensers, which are 
situated outside each toilet area – though they may have washed their hands.  
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However, effective hand hygiene requires washing and skin disinfection and this is 
stressed during training. 
 
 
Food Hygiene – Food Safety 
In Residential Services, staff preparing food, ensure good practice in hand hygiene 
and kitchen surface hygiene. Cooked foods must be seen to have reached a core 
temperature of +75oc for 2 minutes to ensure that most bacteria have been killed 
and +82oc for 2 minutes where any food is reheated.  
 
Fridge and freezer temperatures are checked at least once daily, and it is important 
that any incorrect temperatures are reported at once. This has not always been the 
case and managers have been notified where this has not occurred. 
 
Chilled or frozen food is delivered in appropriately equipped supermarket vehicles 
to Residential Care and Main House Kitchen. Safe temperatures should be checked 
by staff when accepting deliveries.   These are at or below +5oc for chilled foods and 
at or below -18oc for frozen foods. 
 
It remains policy in line with Food Hygiene Regulations (England) Regulations that 
any member of staff or volunteer with a discharge from any part of their body or 
who is living with someone who has, must not take part in food related activity for 
at least 48 hours after the last symptom has cleared up.  There is no evidence that 
this is not happening at The Grange. People we support who come to catering skills 
sessions with any infection or discharges are temporarily excluded for the same 
period. 
 
The last Environmental Health Officer (EHO) visit to The Grange was in 2015.  They 
awarded the organisation a rating of 5 at that time, which is the maximum available.  
 
 
Dishwashers 
Wherever possible, cutlery and crockery is washed by dishwashers rather than by 
hand. The only exception is the horticulture team, as their waste water goes to a 
tank and is used for watering plants.  They therefore prefer not to use machines and 
detergents, which would then contaminate this water supply.  
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Washing Machines 
Laundry machines in Residential Services are commercial ones and have 
recommended cycles for proper infection control. Washing machines throughout 
Supported Living are domestic or semi-domestic ones, but clothing is individually 
laundered and not mixed together. It is important to note that the current tendency 
towards lower washing temperatures does not kill bacteria. Only heat above +50oc 
will start to kill bacteria, whether in a washing machine or in a tumble drier. Tumble 
driers provide that level of heat disinfection. 
 
 
Toilet Seats 
Most toilet seats are provided with seats and lids. It is important to have and use 
lids: flushing toilets release millions of bacteria into the air, which then settle all 
around the room, on shelves, surfaces etc. Encouraging people to close the lid 
before flushing is difficult, and hard to monitor. This is more of a problem where 
toilets / bathrooms are shared. 
 
 
Training 
Training in infection control and food safety / food hygiene for staff continues to be 
undertaken every 3 months for staff and volunteers. Staff return for refresher 
training every 2 years. 
 
Formal infection control training is now provided by an external training 
organisation. 
 
 
Immunisation 
During the autumn, many people we support took advantage of free immunisation 
influenza at their GP practices.  Any decision to offer immunisation against 
pneumonia would be made on a one-to-one basis with the GP.  There is no central 
record at The Grange of people we support having the shingles immunisation which 
is available free when they reach 70. 
 
Staff were reminded that they could also claim free influenza immunisation at their 
GP surgery, and at a selection of supermarkets and pharmacies.  This was available 
free to workers in the care sector, but The Grange refunds the cost if people have to 
pay a charge for any reason.  . Either staff are not being immunised, which is a 
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concern, or they are not claiming reimbursement.  It is unclear how many staff took 
advantage of the immunisation programme: there were very few claims made 
through the petty cash system. 
 
When new staff are employed in most areas of The Grange they are advised by the 
retained occupational health service (provided by The Roben’s Centre) as to 
recommended immunisations. The Grange is considered a low risk establishment, 
although one person we support is known to have Hepatitis B. 
 
When new staff are employed in the horticulture team, it is recommended that they 
have a full course of tetanus injections (normally five in a lifetime). This can be done 
through the occupational health service at the cost of The Grange.  Volunteers are 
advised to request immunisation from their GP at their own cost.  
 
Facilities staff are also recommended a full course of tetanus injections and 
immunisation against Hepatitis A, as they may come in contact with drains effluent. 
Again these vaccinations can be done through occupational health (for staff) or via a 
local GP practice (for volunteers).  
 
 
 
 


