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COVID-19 Test at Home 
The at home saliva test is now available to all 
counties in MN  
Minnesota and Vault Medical Services have teamed 
up to offer at-home COVID-19 saliva testing for 
everyone, with or without symptoms, at no cost. 
This saliva test is just as accurate as the nasal swab 
test. The saliva test checks whether you have COVID-
19 right now and can spread it to others. It is not an 
antibody test that looks for whether you have had 
COVID-19 in the past. 
https://www.health.state.mn.us/diseases/coronavir
us/testsites/athome.html  
 

Together, we can slow the spread of COVID-
19 in Minnesota 
Download the FREE COVIDaware MN app 
The free COVIDaware MN app notifies you if you 
have been near someone who tests positive for 
COVID-19. The app will also notify people you have 
been near if you have a positive COVID-19 test. Your 
privacy is always protected. No information that will 
identify you will ever leave your phone.  
About the app  
COVIDaware MN uses COVID-19 exposure 
notification technology developed by Apple and 
Google in partnership with the nonprofit PathCheck 
Foundation and the State of Minnesota. 
COVIDaware MN helps to protect you and our 
community, while ensuring your privacy. The app 
uses Bluetooth Low Energy technology to quickly 
notify you if you’ve been near someone who has a 
positive test for COVID-19. That’s how you can help 
reduce the risk of infection for your friends and  
 

 
 
 
 
 
 
 
family, and help Minnesota slow down the spread of 
the virus.  

1. Download the app  
Get the free app from the iPhone App Store or 
the Android Google Play Store.  
2.   Activate it  
Follow the prompts to enable notifications and 
proximity tracing.  
3. You’re all set!  

The app will work in the background to check for 
positive COVID-19 cases every day. It will notify 
you when you may have crossed paths with 
someone who reports a positive COVID-19 test 
result in the app. 

https://covidawaremn.com/ 
.  

 
 

National Influenza 
Vaccination Week is  
Dec. 6-12, 2020.  
 
If you haven’t yet-The 
campaign encourages people 
to get a flu vaccine by 
emphasizing that it’s not too 
late, and more important than 

ever this year, to help keep people healthy and to not 
overwhelm our health care system. The colorful bandage 
art is from Minnesota artists.  

Add your own color and style to this year's flu 
response! And if you're feeling proud of your 
artwork, snap a pic and share with the 
hashtag #BandAgainstTheFlu 
 
DOWNLOAD COLORING PAGE (PDF)   
 

 
https://www.health.state.mn.us/diseases/flu/band/  
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Thirdhand Smoke may bring Lead into Homes 
Lead is dangerous to young children, and many 
parents are aware of how to protect their children 
from the most common sources of lead exposure in 
the home. San Diego State University researchers  
report on an overlooked source of lead exposure: 
tobacco smoke residue, also known as thirdhand 
smoke.   Secondhand smoke is the precursor to 
thirdhand smoke, the toxic residue that remains on 
surfaces and in the air after smoking stops. Children 
who live with a smoker are exposed not only to 
secondhand smoke but also to toxic thirdhand 
smoke. 
https://thirdhandsmoke.org/thirdhand-smoke-may-bring-lead-into-
homes/?utm_source=Thirdhand+Smoke+Resource+Center&utm_cam
paign=a1d364d35a-
THS+Monthly+Newsletter&utm_medium=email&utm_term=0_17b13f
2219-a1d364d35a-307357573  

 

Food Safety Tips for the Holidays 
Follow these simple tips to help prevent food 
poisoning, or foodborne illness, during the holidays. 
Cook food thoroughly. Meat, chicken, turkey, 
seafood, and eggs can carry germs that cause food 
poisoning. Use a food thermometer to ensure these 
foods have been cooked to a safe internal 
temperature.  
Keep food out of the “danger zone.”  Bacteria can 
grow rapidly in the danger zone between 40°F and 
140°F. After food is cooked, keep hot food hot and 
cold food cold. Refrigerate or freeze any perishable 
food within 2 hours.  
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.  
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.. 
Keep foods separated. Keep meat, chicken, turkey, 
seafood, and eggs separate from all other foods at 
the grocery store and in the refrigerator.  
Thaw your turkey safely Thaw turkey in the 
refrigerator, in a sink of cold water (change  
Wash your hands. Wash your hands with soap and 
water during key times when you are likely to get 
and spread germs. 
https://www.cdc.gov/foodsafety/communication/ho
lidays.html  
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Parenting Tips 
 

As the Holiday season approaches, we should 
take a moment to reflect on what’s important. 
With the trying times with COVID and the flu 
season we should think about what we are 
thankful for and what can we do for others 
less fortunate.  
Involve your child or children with this.  
Sit and make a list with them of what they are 
thankful for. Then have them make a list on 
ways they can help others. It’s a valuable 
lesson to teach children compassion and 
empathy for others. It’s important to explain 
the circumstances of those less fortunate to 
them. You will be blessed to know how big a 
child’s heart is for others.  

 

From everyone at Inter County Nursing Service 
we wish you a 

Merry Christmas and Happy New Year!   
Stay safe and healthy! 
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