
Throughout the months of September, October and
November, NVHD Health Educator Lisa Trupp and

Program Specialist Beatriz Allen provided QPR Suicide
Prevention Gatekeeper training to the faculty and staff

at all four Ansonia Schools. 

Beginning in September, this team lead a series of both
virtual and in person programs, making Ansonia the

second school district in the Naugatuck Valley to have
staff trained in suicide prevention. The Naugatuck

School District already has this training in place for all
employees and has made the program part of new hire

onboarding.

NVHD’s goal is to eventually offer QPR Suicide
Prevention or Mental Health First Aid training to

faculty in all six districts to help improve the mental
health and wellness of the Valley’s students and school

district staff alike.

For more information about this program or to book a
session for your organization, please contact Lisa

Trupp, Health Educator at 203-881-3255, ext. 108 or
ltrupp@nvhd.org
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Naugatuck Valley Health District Provides School
Based Suicide Prevention Training

Naugatuck Valley Health District Offers Several
Flu Clinics in the Valley

The NVHD Immunization team had a very busy
October, providing flu shots at 23 different sites in

the Naugatuck Valley, including, schools, senior
centers and private employers.   

Team members Carissa Caserta,
Assistant Director of Community
Health, Caitlyn Kelly, ELC Grant

Nurse and Kristie D’Averso, Public
Health Nurse, kick off flu shot  

season at the Shelton Senior Center
Health Fair, September 27, 2023.
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Matter of Balance Falls

Prevention

The NVHD Community health
Education team will be

offering a free Matter of
Balance, Falls Prevention

program at the Shelton Senior
Center, beginning Thursday,

November 9th at 9:30am.

The eight-week program will
run through December 28th,
2023. For more information,
please contact Lisa Trupp,

Health Educator at 203-881-
3255, ext. 108. 

Diabetes Self-
Management Program

NVHD will be offering a free,
phone based, six-week diabetes
self-management workshop on

Monday’s from 6:00pm to
7:00pm 

This session begins November
6th and goes through December

11th.

To register please call 203-881-
3255, ext. 107.

November Is National Diabetes MonthNovember Is National Diabetes Month

Chronic Pain Self-
Management Program

NVHD will be offering a free, in-
person, six-week chronic pain
self-management program on

Tuesdays from 8:30am to
11:00am at the Naugatuck

Senior Center, 300 Meadow St.,   
Naugatuck, CT. 

This session begins January
16th, 2024 and goes through

February 20th.

To register please call 203-881-
3255, ext. 107 or 108.

Diabetes is a disease that happens when your blood sugar is too high.  When it’s not under control, diabetes
can damage the eyes, kidneys, nerves, and heart. 

If you have diabetes, taking charge of your health as soon as possible may help in preventing complications.   

Here are some tips to help you manage your diabetes:
Ask your doctor to test your A1C. Monitor your blood sugar, blood pressure,

and cholesterol levels.

Make lifestyle changes. Adding physical activity and healthy eating will
help a lot in the long run. 

Take your medicine as prescribed by your doctor. Talk to your doctor and make a
plan on what to do even on sick days.

Take care of your mental health. Talk to a counselor if you are struggling
emotionally and mentally about your health. 

Attend a diabetes self-management program to help learn how to manage your condition. Naugatuck Valley
Health District offers the Live Well With Diabetes six-week self-management program. Contact Public Health

Nurse Kristie D’Averso for program details and schedule of upcoming sessions.
kdaverso@nvhd.org        203-881-3255, ext. 107.



Food Safety for the Holidays 

Prevent Food Poisoning During the Holidays 

Feasting with family is part of many holiday celebrations. Follow these tips to help 
prevent food poisoning, or foodborne illness, during the holidays. 

• Keep foods separated. Keep meat, chicken, turkey, seafood, and eggs separate from 
all other foods at the grocery store and in the refrigerator. Prevent juices from meat, 

chicken, turkey, and seafood from dripping or leaking onto other foods by keeping 
them in containers or sealed plastic bags. Store eggs in their original carton in the 
main compartment of the refrigerator. 

• Cook food thoroughly. Use a food thermometer to make sure meat, chicken, turkey, 
seafood, and eggs have been cooked to a safe internal temperature to kill germs. 
Roasts, chops, steaks, and fresh ham should rest for 3 minutes after you remove 

them from the oven or grill. 
• Keep food out of the “danger zone.” Bacteria can grow rapidly in the danger 
zone between 41°F and 135°F. After food is prepared, keep hot food hot and cold 
food cold. Refrigerate or freeze perishable food like meat, chicken, turkey, seafood, 

From the NVHD Environmental Team

https://www.foodsafety.gov/keep/basics/separate/index.html
https://www.foodsafety.gov/keep/charts/mintemp.html
https://www.foodsafety.gov/keep/charts/mintemp.html
https://www.fsis.usda.gov/food-safety/safe-food-handling-and-preparation/food-safety-basics/danger-zone-40f-140f
https://www.fsis.usda.gov/food-safety/safe-food-handling-and-preparation/food-safety-basics/danger-zone-40f-140f
https://www.fsis.usda.gov/food-safety/safe-food-handling-and-preparation/food-safety-basics/danger-zone-40f-140f
https://www.fsis.usda.gov/food-safety/safe-food-handling-and-preparation/food-safety-basics/danger-zone-40f-140f


eggs, cut fruit, cooked rice, and leftovers within 2 hours. The temperature in your 
refrigerator should be set at 41°F or below and the freezer at 0°F or below. 

Use pasteurized eggs for dishes containing raw eggs. Salmonella and other harmful 
germs can live on both the outside and inside of normal-looking eggs. Many holiday

favorites contain raw eggs, including eggnog, tiramisu, hollandaise sauce, and Caesar 
dressing. Always use pasteurized eggs when making these and other foods made 
with raw eggs. 
Do not eat raw dough or batter. Dough and batter made with flour or eggs can 

contain harmful germs, such as E. coli and Salmonella. Do not taste or eat raw dough 
or batter that is meant to be baked or cooked. This includes dough or batter for 

cookies, cakes, pies, biscuits, pancakes, tortillas, pizza, or crafts. Do not let children 
taste raw dough or batter or play with dough at home or in restaurants. Some 
companies and stores offer edible cookie dough that uses heat-treated flour and 
pasteurized eggs or no eggs. Read the label carefully to make sure the dough is 
meant to be eaten without baking or cooking. 
Thaw your turkey safely. Thaw turkey in the refrigerator, in a sink of cold water 

(change the water every 30 minutes), or in the microwave. Do not thaw turkey or 
other foods on the counter. A turkey must thaw at a safe temperature to prevent 

harmful germs from growing rapidly. Learn more about preparing turkey safely. 
Wash your hands with soap and water during these key times when you are likely to 

get and spread germs: 
o Before, during, and after preparing food 
o Before eating food 
o After handling pet food or pet treats or touching pets 
o After using the toilet 
o After changing diapers or cleaning up a child who has used the toilet 
o After touching garbage 
o Before and after caring for someone who is sick 
o Before and after treating a cut or wound 
o After blowing your nose, coughing, or sneezing 

•

•

•

•

 

htps://www.cdc.gov/foodsafety/communica�on/holidays.html 

https://www.cdc.gov/salmonella/index.html
https://www.cdc.gov/salmonella/index.html
https://www.cdc.gov/salmonella/index.html
https://www.cdc.gov/foodsafety/communication/salmonella-and-eggs.html
https://www.cdc.gov/ecoli/index.html
https://www.cdc.gov/salmonella/
https://www.cdc.gov/foodsafety/communication/no-raw-dough.html
https://www.cdc.gov/foodsafety/communication/no-raw-dough.html
https://www.cdc.gov/ecoli/index.html
https://www.cdc.gov/ecoli/index.html
https://www.cdc.gov/ecoli/index.html
https://www.cdc.gov/salmonella/
https://www.cdc.gov/salmonella/
https://www.cdc.gov/salmonella/
https://www.cdc.gov/foodsafety/communication/no-raw-dough.html
https://www.cdc.gov/foodsafety/communication/no-raw-dough.html
https://www.cdc.gov/foodsafety/communication/no-raw-dough.html
https://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-safety-fact-sheets/poultry-preparation/turkey-basics-safe-thawing/CT_Index
https://www.cdc.gov/foodsafety/communication/holiday-turkey.html
https://www.cdc.gov/handwashing/handwashing-kitchen.html
https://www.cdc.gov/healthywater/hygiene/diapering/index.html






November is COPD Awareness Month





Noviembre es el Mes de Concientización sobre la COPD




