
The Consequences of Carelessness

SCRIPT

By Davin Alan 

I.
OPEN

0.1  Company logo zooms up slowly from vanishing point to full screen center.

NARRATOR V/O:  At Company Foods we are the industry leader in quality products, customer satisfaction, and food safety.

This video will educate you about one of the critical aspects of food safety: bacterial contamination of food products during the manufacturing process. Specifically, Listeria contamination.

0.2  Company logo dissolves out and a series of mock newspaper headlines appear in montage.

Recently, you may have heard of tragic events associated with another meat company’s food products.  In the next few minutes, you will see a dramatization of what can happen when employees are careless.  While this film is fiction, the stories in the newspapers are real.

0.3  Last headline slowly fades, then fade back to Company logo centered.

By continuing to follow the safe food practices we have in place, and those you are about to learn, we can be sure that this kind of incident will never happen at our company.

0.4  Fade out logo and hold black for two seconds.

SFX – Music Up.

1.1  Fade up title.  Camera slow dolly through INT of house. A woman, in her 30s, sits near a window looking into her backyard at her son playing with their dog.  She turns to camera.

LESLIE
You know I can just about see him. On a day like this before he’d take Jack to baseball practice they’d be out there in the yard practicing.

Next to me, that kid of ours is the… was the most important thing in his life.

What happened to us may be hard to believe, but it really happened.  I wish it hadn’t, but it did.

My husband Matt grew up in a small town with small town values.  He worked hard.  He bowled, he fished, he played softball... you would have liked him.

He was an electrician.  He was good at it too.  Turns out we bought some hot dogs for a picnic.  They were contaminated.  Listeria they told me.

First we thought it was just the flu … it acted like the flu … fever, chills, upset stomach. The flu. We’d seen the flu before. This was no flu.

Then the doctor said Listeria. Listeria, that’s what killed him.  (Breaks down)  Could I have a minute?

They traced the hot dogs to a plant. Sloppy work they said. The plant’s been closed now for two months. There are a lot of folks out of work. Would’a hurt us pretty bad to be out of work that long.

I feel bad for those people.  I don’t think that they deliberately tried to hurt anybody. But they did. They did.  They hurt us real bad.

II.
Intro to Listeria & Animation

Scene now is reduced to a small frame on the screen over Narrator’s shoulder.

2.01  Narrator is revealed dressed in Company frock. He’s walking along the RTE production line at night with no one else there.
NARRATOR

Let’s call her Leslie.  That’s not her real name but the story of her husband Matt is real, tragic, and, unfortunately, not that uncommon.  Pick up a paper… listen to the radio or TV and all too frequently you hear of people getting ill, and even dying from eating contaminated food. Listeria is potentially one of the worst pathogens… or microscopic bugs... we have to watch for.

Fortunately, due to our vigilance and safety measures we at Company have dodged this potentially lethal bullet.  And we want to keep it that way.

While there are other dangerous bacteria that infect humans such as E-coli and salmonella, we’re going to concentrate today on Listeria.  So for the next few minutes we’re going to show you what Listeria is, how it spreads, and what you must do to prevent Listeria contamination of our products.

You see, your actions are critical when it comes to dealing with Listeria... perhaps with life or death consequences.  Please watch closely as you learn about the: Consequences of Carelessness.

2.03  Beauty Shot of Listeria bug

2.04  GRAPHIC: CG Text

Listeria
OFF: Scientists have known about Listeria infecting animals since 1911. Human infection was detected in 1929. So, we’ve known about this nasty, dangerous bacteria for some time.

Each year over 400 people will die, and over 1800 people will become ill from Listeria infection.

2.05  CUT to shot of testing lab

But, there is good news about this killer.  Today we have the scientific technology that allows us to identify the specific bacteria in contaminated food that is causing illness.

The other good news is that by scrupulously using the preventive measures you’re going to learn about, we can keep bacteria out of the food we make.

2.06-2.14  CUT to montage of shots of people who are most at risk.

And who’s most at risk from this killer bacteria? Generally, people with weakened immune systems. Pregnant women, who also risk spontaneous abortion… the elderly… people with kidney disease, asthma, cancer, diabetes, cirrhosis.

Really, the people most susceptible to Listeria could be your friends… your grandparents… your children… or, in Leslie’s case, her husband. This is why we care so much.

2.16  CUT to Narrator - MCU

ON: And how do you contract a Listeria infection?   As it turns out, very easily … eat food contaminated with Listeria.
And, if you’re unfortunate enough to be infected,  and you’re part of an at-risk group, what are the symptoms?

OFF: Well, they’re flu-like … 

2.18  GRAPHIC: CG Text

Flu-like Symptoms

Fever

Chills

Upset stomach

Diarrhea
… of course, more dangerous, but flu-like. Fever, chills, upset stomach, diarrhea.

The infection may also attack the nervous system.

2.19  GRAPHIC: CG Text

Headache

Stiff Neck

Confusion

Loss of balance

Convulsions
Symptoms might include headache, a stiff neck, confusion, loss of balance… even convulsions.

In the most serious cases, Listeria may lead to potentially fatal blood disorders such as...

2.20  GRAPHIC: CG Text

Septicemia

Encephalitis

Meningitis

Septicemia., Encephalitis, or possibly Meningitis.

ON: There’s no doubt. Listeria is a very dangerous pathogen.

If an infection is discovered early enough there is some hope with treatment. Antibiotics can be of great help, but that really depends on an early diagnosis … and the health of the person infected.

2.22

NEW ANGLE: And, where is Listeria found? It seems to be found anywhere there is a bit of moisture. In soil, decaying plant materials, animal waste and sewage sludge.

Even on the surface water of lakes, rivers and streams. It’s been found in 54 species of animals.

Amazingly, Listeria can survive and even grow at a temperature below freezing!

So, it’s everywhere.  No wonder it can so easily find its way into the Food Processing Plant.

2.23  GRAPHIC: CG Text

How Listeria Enters the Food Processing Plant

Shoes and Clothing

Equipment

Animals

Raw Plant Tissue

Raw Food of Animal Origin

Healthy Humans
OFF: Listeria hitchhikes … it comes in from soil on shoes and clothing … on equipment … raw plant tissue … raw food of animal origin … and even healthy people with strong immune systems.

ON: Healthy people, though they don’t show any of the symptoms caused by a Listeria infection,  (They) can unknowingly carry it into the plant internally — and one sneeze or cough is all it takes.

2.23.2  Graphic of consumer preparing a sandwich in her kitchen
OFF: You see, in more than half the cases of Listeria infection, the contamination actually occurred in the consumer’s own kitchen.

2.23.3  Dissolve to wide shot of RTE packaging area.
But once it enters a plant, where are you likely to find Listeria lurking? Almost anywhere.

2.24  Dissolve through series of stills per narration.
Listeria has been found on floors.  In drains.  In cleaning aids, where it can float and survive on top.  In wash areas. Food contact surfaces.

And sometimes in condensate, walls and ceilings, and in compressed air.

If the conditions are right, Listeria can be found and travel almost anywhere.

2.25  Dissolve back to Narrator MCU.
ON: So, how does it grow?
If the environmental factors are favorable, Listeria bacteria can multiply very quickly. Like most animals it thrives on warmth and moisture. In fact, body temperature is about perfect for growth. This is why in the Ready To Eat area we are very careful to keep everything dry and cool.

Let’s look at some examples of how fast Listeria can build to incredible numbers.

2.26-2.29 Listeria footage

Animation is focused on a few Listeria bacteria.

Dissolves from opening still to two others with more Listeria in all three examples.

Add supers for emphasis as needed.

SFX – Music
OFF: At 39 degrees it takes two days to double, and thirty-six days to increase to 10,000 …

At 44 degrees, now it takes only seven hours to double, and only six days to reach 10,000 …

But, at 98 degrees, body temperature, one hour is all it takes to double, and less than a day to increase to 10,000.

ON: Unfortunately, the thing about Listeria is, it’s a tough, dangerous little bug. And though 25 million of these bacteria could comfortably fit on the head of a pin, if you are susceptible to this pathogen, it takes only one bacterium of Listeria to cause an infection that could lead to serious illness or even death. (beat) One bacterium.

III. Transmission of Listeria in Plant

3.01

NARRATOR  NEW ANGLE:  And just how easily can Listeria be spread through the plant, and into the homes of our customers? If we are not vigilant, if we don’t stop contamination before it gets a hold, it could look like this…

SFX – MUSIC and SFX
DISSOLVE back to full screen of teeming Listeria bugs from previous scene.  Add red tint if it’s not already there. EFX through to ECU of small puddle of water to make the connection that the Listeria is in the water.

These scenes are black and white, except for the bacteria contamination which shows as a red smudge on the surfaces to which it comes in contact.

Suddenly a shoulder dips into the water puddle.  As we quickly pull out we see it’s a maintenance worker, in the RTE area, working on a piece of equipment. He is dressed properly, but he is lying on the floor.

3.02  (Add red flash and SFX every time the Listeria bacteria has a chance to spread.) When the maintenance worker gets up he is facing away from camera. Co-worker 1 walks by and slaps the maintenance worker on the shoulder with his gloved hand.

3.03  Co-worker 2 walks by and also slaps the maintenance worker on the shoulder with his gloved hand.

3.04  Co-worker 1 places knife in holder.

3.05  Co-worker 3 takes knife from holder and goes to rack of RTE meat.

3.06  Co-worker 3 trims a blem from one of the dry sausage casings.

3.07  Co-worker 1 grabs a stack of meat slices from slicer.

3.10  Co-worker 4 places a stack of meat slices into package.

3.11  WS of whole packaging line .  Red dots appear all over the place.  The image freezes.
3.12
NARRATOR OFF: We’ve just illustrated one possible scenario of Listeria contamination spreading from a puddle of condensation through a whole packaging line.  Carelessness may have allowed our customers to be at risk.

ON:  And the consequences of carelessness can be very dear. Illness… possible loss of life… product recall and an intensive investigation by authorities… plant closings… job loss. The repercussions following a Listeria outbreak can be devastating.

3.13  (We want to show Worker 1 or 2 leaving and washing and re-gloving but this has not been shot as of this date.)

OFF:  But, this doesn’t have to happen. And it won’t happen if you learn and apply the following measures to prevent product contamination from having a catastrophic effect on our lives, and our customer’s lives.

3.14  Dissolve back to frozen scene in 3.11.  Animate off the red dots with SFX.

SFX – Music – More upbeat and hopeful

IV.
How to Prevent Contamination

4.01
NARRATOR NEW ANGLE OR LOCATION:
So what can you do?  A lot.  You can almost assure prevention of Listeria contamination by...

4.02  GRAPHIC: CG Text

Preventing Contamination

Hand washing

Protective Clothing

Product Reconditioning

Vigilant Attitude

OFF: Washing your hands... Wearing protective clothing... Reconditioning product... and by keeping a vigilant attitude.

ON CAM NEAR WASH STATION: Let’s take a closer look at these preventive steps starting with the most elementary, yet most effective measure of all... hand washing.  Remember, Listeria at body temperature grows very quickly. So washing your hands is something you simply must get into the habit of always doing.

When should you wash?

4.06  GRAPHIC: CG Text

Wash Your Hands

Every Time You Enter Department

After Touching the Floor or anything that comes in contact with the floor

After Touching Anything Raw or any surface that may be  Contaminated
OFF: You must wash your hands every time you enter the department. You must wash after touching the floor or anything that comes in contact with the floor. Or after touching anything raw or any surface that may be contaminated.

4.06.2  (We may insert a reprise of 3.13 here.)  Then dissolve to ECU still of gloved hands.
ON (for now): To put it simply, if you or your gloves touch an area that is not a food contact surface, remove your gloves... wash your hands... and re-glove before returning to your work station. 

OFF:  Remember, your gloved hands are a food contact surface.  Guard them from contamination.

4.07  Dissolve to shot of group properly washing hands

OFF: Washing your hands properly doesn’t take very much time. Maybe 15 to 20 seconds. Everybody thinks they know how to wash their hands … here’s the safest way … the way we need to do it.

4.08  Dissolve to worker preparing to wash her hands.  She does actions per narration.  Add lower third GRAPHIC CG Text:

1. Wet Hands with Warm Water

First wet your hands … this lets the soap actually work. If you put the soap on first, the bacteria can actually be protected and ride the soap film. So wet first.

4.08.2  GRAPHIC CG Text:

2. Apply Drop of Soap and Lather for at Least 10 Seconds

Now add a drop of soap and lather for at least 10 seconds … at least. If nothing else. Count.

4.08.3  GRAPHIC CG Text:

3. Rinse with Warm Running Water

Rinse with warm running water.

4.08.4  GRAPHIC CG Text:

4. Dry with Clean Paper Towel

Finally … dry your hands with a clean paper towel.

That’s it. It doesn’t take long and makes a huge difference. 

4.09  Narrator OC
ON NEAR DRESSING STATION:   Proper clothing also plays a very important role in preventing contamination of our food products. 
4.10  GRAPHIC: CG Text

RTE frocks must never leave the RTE area!

The RTE frock is color you can’t miss seeing. For a very good reason. This frock is never … never to leave the RTE area. The color helps to always remember this.

4.11  Dissolve to shot of a worker getting frocked up.
OFF: The frock protects food from being contaminated by any bacteria that may be hitch hiking on your personal clothes. 

Also, the RTE frock should never come into contact with raw meat or the floor. If it does? You’re right. Change it, and redress.

4.11.2  Dissolve to shot of worker putting on sleeves and gloves.
Sleeves, an apron, and rubber gloves and boots all must be worn in the RTE area.

4.12  Dissolve to worker stepping into the foot bath.

And always remember to clean your boots as you enter the RTE area by using the foot bath.

4.13

ON: Product reconditioning is another crucial element for preventing the spread of Listeria.

Let’s say... and this happens... a piece of RTE meat falls onto the floor...

4.15  CUT to shot of RTE area.  A piece of RTE meat is seen falling to the floor.  Worker bends down to pick it up.  Freeze action to cover super.

(Note: This shot to be replaced with new footage of worker removing gloves first!)

4.16  GRAPHIC: CG Text

No contact with meat that has not touched the floor

OFF:  That meat must not be placed in the same container as meat that has not touched the floor.

4.17  Continue action with shot of meat being thrown away and worker leaving to wash hands.

And two, raw meat should never come in contact with cooked RTE meat.

4.18  Dissolve back to Narrator.

ON:  RTE products that touch the floor are thrown away... or cleaned and re-cooked to kill harmful bacteria.  Generally, smaller quantities are thrown away.

4.19  Reprise 4.17???

OFF:  And what did we just say about touching the floor or anything that comes in contact with the floor?  That’s right.  This employee is going to wash his (her) hands and re-glove before coming back to the line.

4.20 Dissolve to Narrator in new location.

Music:  Closing theme.

ON Finally, these preventive measures are worthless if we don’t all develop a no-nonsense attitude of vigilance about contamination. 

Part of this vigilant attitude is rigorously following the procedures for prevention. Absolutely no exceptions for any reason.  Here they are again.

4.23-4.25  Reprise scenes as needed from earlier in video to support narration.

OFF: Besides the times when it’s obvious you should wash your hands,  if there is a moment of doubt that you may have touched something and contaminated your bare or gloved hands … wash them in the correct manner.  This means you’ll be washing your hands several times a day.

Always wear the proper protective clothing in the RTE area and make sure all of the items remain in the RTE area. You should never see an RTE frock in any other area of the plant.

If an RTE food product touches the floor… dispose of it properly.  And don’t forget to wash and re-glove if you touched the floor.

4.26  Dissolve to shot of Worker pointing out a condensation area in RTE.

And one more critical point to remember.  Listeria thrives in dampness … if you notice any condensation or other moisture in the RTE area, immediately bring it to the attention of your supervisor or the Quality Control person.

4.29  Dissolve to Narrator on cam.

ON NEW ANGLE: Listeria is nasty … it can be deadly … and it can attach itself to your clothes, your hands, or enter the RTE work area in any number of ways as you’ve seen.

But fortunately, preventing Listeria contamination is something we all can do something about. We have the tools, the pride, and the knowledge of preventive measures to avert a terrible incident where the cost is too high to imagine.

Please, follow the steps of prevention, maintain a vigilant attitude, and stories as tragic as Leslie’s won’t happen again.

Thanks for watching.

SFX- Music (SND to finish)

5.01  Fade back to Leslie –she is getting ready to take Jack to baseball practice.  Jack enters halfway through.

LESLIE:  Matt was real proud of the work he did. He was always real careful about it. I only wish someone had been as careful as Matt when they made the food he ate.

(Jack enters)  Please, please be careful.  Contamination is something you’re doing something about.  You have the tools and the pride to prevent tragedy.  If you’re careful, other families, maybe even yours, won’t have to go through what we did.

(To Jack)  You ready to go?  Go get your mitt, I’ll get you to practice.

(Back to camera)  Please be careful.

5.02  Closing graphics

Music up and out

FADE TO BLACK
3/23/04
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