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• New Resources 

• TV and Furniture Tip-Over Update

Hello, Kia Ora Koutou – Malo e Lelei –  
Talofa Lava – Ni Hao
Welcome to another issue of ECE News.

We encourage you to share the health and wellbeing 
information in our newsletters with all ECE staff, parents, 
families/whanau and caregivers - through your own 
newsletters and noticeboards, or through copies being 
sent or emailed home. 

Have you thought about asbestos in the underlay of 
vinyl flooring, in textured ceilings, exterior cladding 
or roofing at your ECE? Asbestos-containing 
materials are now generally unavailable so are not 
often an issue in new buildings. However, asbestos 
products are still around, particularly in buildings 
built before 1984.

Health and wellbeing information for early childhood  
education staff, parents, caregivers and whanau

FEATURE



Asbestos is the name used for a group of natural minerals 
that are made up of many small fibres. These groups of 
fibres have good insulating, fire-resistant and reinforcing 
properties. Asbestos can be found in:

• Backing material and adhesives for floor tiles   
 and vinyl sheets

• Insulation around fireplaces, ceiling spaces

• Lagging for insulation around pipes, heaters   
 and hot water cylinders

• Decorative textured ceilings.

• Asbestos-containing materials are not a risk if they 
are in sound condition and are not disturbed or 
damaged. There is no danger to health unless fibres 
are released and inhaled into the lungs. Asbestos-
containing material only becomes a risk when it 
becomes:

• Crumbly or powdery 
• Loose, fluffy or flaking 
• Showing signs of mildew, lichen or mould growth 

damage
• Cracking, or 
• Not securely fastened.

Most people who develop asbestos-related diseases 
have been workers in industries like construction, where 
they have breathed in large amounts of asbestos fibres 
over many years.

Having a sample tested (by laboratory analysis) is need-
ed to find out if a material contains asbestos. This can 
be arranged through a Health Protection Officer at the 
MidCentral Public Health Service (contact us first before 
obtaining a sample).

If there is laboratory confirmed asbestos in your ECE you 
need to ensure that the asbestos-containing material is 
properly managed. In most cases it is recommended that 
the material is not removed but is sealed, encapsulated 
or enclosed. The following professionals will usually be 
involved: 

• Certified contractors (found under “Asbestos” in the 
Yellow Pages): will be required to maintain, repair or 
remove any asbestos-containing materials. 

• The Ministry of Education website and property 
advisor: can provide advice and support.

• MidCentral Public Health Service: can help with 
laboratory testing, resources, assessing the level of risk 
for people at the facility and communicating this risk 
to those affected e.g. staff, parents/caregivers.

• The Ministry of Business, Innovation and Employment 
(MBIE): can advise about employee health and 
safety if there are any concerns. MBIE have 
developed guidelines for the management and 
removal of asbestos.

Please feel free to call a Health Protection Officer on  
(06) 350 9110 if you have any questions.

ASBESTOS 



Here are some simple tips for parents, children and ECE 
staff to follow to help ensure that lunches are safe to eat.

For parents/whanau:
 1. Choose a lunchbox which is easy to clean and  
  provides space for a frozen drink or freezer block  
  to help keep perishable food cold. Insulated  
  lunchboxes are a great idea, but not if they are  
  difficult to keep clean.

 2. Always thoroughly wash and dry hands before  
  preparing food and ensure cutting boards,  
  benches and utensils are clean and dry.

 3. Choose low risk foods such as hard cheeses, 
  fresh well-cooked meats and poultry, fresh,  
  well-washed fruits and vegetables, canned  
  tuna or salmon, shelf stable snacks and  
  sandwich spreads.

 4. You can safely prepare lunches a little ahead of  
  time provided they are kept in the 
  fridge or frozen to prevent the growth of food  
  poisoning bacteria. Pack perishable foods such  
  as yoghurts, cold meat and egg nearest the  
  frozen drink or freezer block. 

 5. Thoroughly wash and dry lunchboxes and  
  reusable drink bottles daily. If cracked, split or  
  crazed,  replace as bugs love hiding holes.

 6. Discard any perishable food that hasn’t been  
  eaten at the end of the day.

For ECE:
 7. Name and store any perishable items in the  
  fridge until needed.

 8. Keep lunchboxes cooler longer by storing them  
  away from heat sources such as direct sunlight.

 9. Supervise children to wash hands before eating.

 10. Ensure fridges are un-crowded and running at, or  
  below, 4°C. 

 

10 TIPS FOR A SAFE LUNCHBOX

Photos: anotherlunch.com



There is a growing demand from people in New Zealand 
who want to consume raw milk because of an interest in 
natural and unprocessed foods, perceived health benefits 
and/or its taste. Under current legislation, consumers can 
buy raw milk (up to 5 litres per day at the farm gate) for 
their own personal use.  

What is raw milk?
Raw milk is milk harvested directly from a milking animal 
(e.g. cow, goat, sheep) that has not undergone any heat 
treatment (e.g. pasteurisation) to kill bacteria.   

How does milk get contaminated?
Disease-causing micro-organisms can pass into 
milk directly from an infected udder or milk can be 
contaminated from the dairy farm environment during 
milking, e.g. from dirty udders and teats. Raw milk may 
contain bacteria such as Campylobacter, Salmonella 
and E. coli and protozoa such as Cryptosporidium. While 
modern milking practices can reduce the amount of 
contamination entering the milk, they will not prevent it. 
You cannot tell if raw milk is contaminated by its taste, 
sight or smell.  All milk sold in New Zealand (except for raw 
milk farm sales) is pasteurised or heat treated to kill these 
harmful organisms. This does not adversely affect the 
health benefits of milk.

RAW MILK - IS IT SAFE?

What are the risks?
Recent international studies have shown that raw milk 
was 150 times more likely than pasteurised milk to cause 
illness. Some people are at a higher risk of becoming sick 
or having a more severe illness – these include pregnant 
women, babies and young children, the frail elderly and 
people with weakened immune systems (eg those with 
other medical conditions, on chemotherapy, etc.). Such 
consumers should avoid drinking raw milk.  

How do you minimise these risks?
If you decide to drink raw milk, make sure you are 
buying milk from a trusted dairy farmer. Such farmers 
must comply with certain animal health and hygiene 
requirements set by the Ministry of Primary Industries. 
Keep raw milk under refrigeration (4°C or less) and 
throw it out if it has spent more than two hours at room 
temperature. High-risk people (as detailed above) should 
avoid drinking raw milk. Wash your hands well after 
handling raw milk and ensure storage containers are 
thoroughly washed, sanitised and dried before re-use. For 
further information:  

http://www.foodsmart.govt.nz/food-safety/high-risk-
foods/raw-milk/rawmilk.htm

http://www.foodsafety.govt.nz/industry/sectors/dairy/
manufacturing/milk-products/raw-milk-products.htm

http://www.foodsmart.govt.nz/food-safety/high-risk-foods/raw-milk/rawmilk.htm 
http://www.foodsmart.govt.nz/food-safety/high-risk-foods/raw-milk/rawmilk.htm 
http://www.foodsafety.govt.nz/industry/sectors/dairy/manufacturing/milk-products/raw-milk-products.htm
http://www.foodsafety.govt.nz/industry/sectors/dairy/manufacturing/milk-products/raw-milk-products.htm


HIGH FIVE FOR CLEAN HANDS
Hand Hygiene is the single most important measure 
to reduce the chances of transmitting illness from one 
person to another.

What is Hand Hygiene?
Hand Hygiene = Hand Washing + Hand Drying

Hand hygiene is more than just hand washing – it also 
includes hand drying. Normal hand hygiene follows the 
20/20 rule – 20 seconds to wash and 20 to dry.

Good hand hygiene practices for staff, along with and 
observing and teaching children how to wash their hands 
properly will pay off in preventing the spread of illness in 
your centre.  

Recommended technique for good hand  
hygiene practice:

• Wet hands with warm water. 

• Apply liquid soap.

• Rub all areas of hands vigorously together.

• Wash for 20 seconds (about the same time as it  
 takes to sing Happy Birthday).

• Rinse well. 

• Dry hands thoroughly for 20 seconds using a  
 paper towel .

HAND HYGIENE

STROLLER SAFETY

Hand Sanitiser
The use of hand sanitiser such as alcohol-based  
solutions is useful to decontaminate hands if there is no 
access to hand washing facilities. However, their use  
does not replace the need for thorough hand hygiene.

Hand sanitiser should be used as an additional hand 
hygiene step. Hand sanitiser are less effective when  
there is a build-up of organic material on the hands. 
If there is visual soiling of the hands full hand hygiene 
(washing and drying) should be performed.  
It is important that after applying sanitiser solution/gel 
the hands should be rubbed together until they are 
completely dry.

The Public Health Service has a number of eye  
catching hand washing resources available, such as 
stickers and posters. We also have a fun hand washing 
resource kit which can be used with children as a 
practical lesson for hand washing. Please contact the 
Public Health Information Resource Centre on: 
0800 153 042 for any of these resources. 

Consumer NZ (October 2013) tested 14 four-wheel stroll-
ers available in New Zealand for safety, durability and 
ease of use. The tests were based on the newly revised 
Australian and New Zealand standard for prams and 
strollers (AS/NZS 2088:2013). This standard is mandatory 
in Australia and the article calls for compliance with the 
safety standard becoming mandatory in New Zealand 
also.

Consumer found that only 5 of the 14 tested brands were 
"worth considering". They did not recommend any of 
the models tested as all of them failed some safety tests, 
including finger entrapment hazards, waist-strap buckles 
able to be removed, and locking mechanisms within the 
child's reach.

The article lists what to look for when purchasing a stroller 
and warns that hanging shopping bags on the handles 
can cause tip-overs. To view this article, contact your lo-
cal library or Consumer at: http://www.consumer.org.nz/
site-info/contact/contact

http://www.consumer.org.nz/site-info/contact/contact
http://www.consumer.org.nz/site-info/contact/contact


Public Health Services

MidCentral Health 
Private Bag 11 036  
Palmerston North 4442 

Health Protection Officers 
Health Promotion Advisors

Public Health Unit 
Community Health Village 
Palmerston North Hospital  
Phone (06) 350 9110  
Fax (06) 350 9111

Public Health Nurses 
Vision & Hearing Technicians 
Health Information Resource 
Centre

575 Main Street  
Palmerston North  
Phone (06) 350 4560  
or 0800 153 042  
Fax (06) 350 4561

Child & Adolescent Oral 
Health

Rimu House
Community Health Village
Palmerston North Hospital
Phone (06) 350 8619  
or 0800 825 5833

Public Health Information 
Resource Centre 

575 Main St  
Palmerston North  
Phone (06) 350 4560  
or 0800 153 042  
Fax (06) 350 4561  
Email public.healthinfo@
midcentraldhb.govt.nz

“Whaia te 
matauranga hei 

oranga ma koutou”  

"Pursue education  
to enhance  

your wellbeing"

CONTACTS QUOTE

Please email any comments about the newsletter, and ideas for future 
articles (including health and wellbeing initiatives your centre would like 
to share) to: louise.allen@midcentraldhb.govt.nz. For any ECE enquiries 

please phone (06) 350 9110 - we are happy to provide you with  
information and answer any questions you have.

A number of fact sheets and resources relating to 
common skin conditions can be accessed and  
downloaded via the following Ministry of Health website: 
http://www.health.govt.nz/publication/health-literacy- 
and-prevention-and-management-skin-infections

Why don’t you bookmark this page now? Included  
on the website is a helpful guide for parents and  
whanau called “Looking after your child’s skin”.  
Common skin infections are detailed along with  
pictures and a checklist of things you can ask your  
doctor or nurse. The pictures and information could  
also be useful to ECE staff.

Following on from the June 2013 issue on TV and furniture  
tip-overs, the following comment was made in a recent  
report from the Office of the Chief Coroner on coronial  
recommendations and comments (July to September  
2012) relating to the death of a 3-year old boy.   
The child died at Invercargill Hospital of head injuries  
sustained when he was climbing up a chest of drawers  
to turn a television on that was on the top.  
The chest of drawers and the television both toppled  
onto the child.

The Coroners comments and recommendations 
included: "This highlights that securing objects that  
may topple over and cause injury if dislodged is  
especially important to protect young and vulnerable  
children from serious injury".  

NEW RESOURCES

UPDATE
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