
 

 

   

Health Alert: Norovirus and Influenza A Subtyping of Hospitalized Patients 

February 3, 2025 

Please review important updates from Skagit County Public Health.  

NOTE: Our 24-hour Communicable Disease phone number is 360-770-8852. 

   

Increasing cases of Norovirus 

Skagit County Public Health (SCPH) is alerting healthcare providers of an increase 
in Norovirus cases in Skagit County since the end of December. This highly 
infectious virus is seeing a surge nationwide as well. 

A Norovirus outbreak is a notifiable condition in WA (WAC 246-101) and is defined 
as an “unusual number of patients/residents with Norovirus, clustered by time 
and place”.  Learn more about disease outbreak reporting requirements here. 

Background 

Norovirus is the leading cause of foodborne illness in the United States 
responsible for nearly 58 percent of foodborne infections annually. A tiny dose of 
just 10 virus particles can cause illness, making it one of the most easily 
transmissible pathogens. According to the Centers for Disease Control and 
Prevention (CDC), healthcare facilities, including nursing homes and hospitals, 
are the most commonly reported settings for norovirus outbreaks in the United 
States.  

The CDC has identified leafy vegetables, fresh fruits, and shellfish as a common 
source of norovirus outbreaks. On January 5, 2025, the Food and Drug 
Administration (FDA) issued its fourth oyster recall in three weeks, reflecting an 
alarming increase in norovirus outbreaks across the nation. 

 

https://links-2.govdelivery.com/CL0/https:%2F%2Fwww.cdc.gov%2Fnrevss%2Fphp%2Fdashboard%2Findex.html%3Futm_medium=email%26utm_source=govdelivery/1/01010194cd09ca93-4430c47e-7437-45c8-83c5-7eb588acebba-000000/mos3DNnu2R6F58nOx6cahmgJm-1TjNROk0OLl7SCpzE=390
https://links-2.govdelivery.com/CL0/https:%2F%2Fdoh.wa.gov%2Fsites%2Fdefault%2Ffiles%2F2023-06%2F210-001-Poster-HCP.pdf%3Futm_medium=email%26utm_source=govdelivery/1/01010194cd09ca93-4430c47e-7437-45c8-83c5-7eb588acebba-000000/38PhikY8NwXL2Ik6-Ou8wmDdVKVkQEtBMnoy1XJh5rc=390
https://links-2.govdelivery.com/CL0/https:%2F%2Fdoh.wa.gov%2Fpublic-health-provider-resources%2Fnotifiable-conditions%2Foutbreak-reporting%3Futm_medium=email%26utm_source=govdelivery/1/01010194cd09ca93-4430c47e-7437-45c8-83c5-7eb588acebba-000000/Rmv_lLd6Hr4grfvaTOAWkpMjZHfTohSJk6F57rHdK3U=390
https://links-2.govdelivery.com/CL0/https:%2F%2Fwww.fda.gov%2Ffood%2Falerts-advisories-safety-information%2Ffda-advises-restaurants-and-retailers-not-serve-or-sell-and-consumers-not-eat-certain-oysters-4%3Futm_medium=email%26utm_source=govdelivery/1/01010194cd09ca93-4430c47e-7437-45c8-83c5-7eb588acebba-000000/H9R_Dx4f-VBqFe-8wFxnRqwGOjAIFDOZRWR1dZvej34=390


  

Given the virus is not sensitive to cold temperature and is relatively heat resistant, 
foods that could be contaminated should be cooked at temperatures higher than 
145 degrees Fahrenheit. 

Soap and water work to remove germs from hands, while sanitizer acts by killing 
certain germs on the skin. Hand sanitizer's primary active ingredient is alcohol. 
Alcohol is ineffective against norovirus because the virus's protective protein 
shell, called a capsid, prevents the alcohol from penetrating and inactivating the 
virus. 

To disinfect surfaces, the CDC advises using a "chlorine bleach solution with a 
concentration of 1,000 to 5,000 ppm (5 to 25 tablespoons of household bleach 
[5% to 8%] per gallon of water) or use an EPA registered antimicrobial product 
effective against Norovirus. 

Most outbreaks of norovirus illness happen when infected people spread the virus 
to others through direct contact. This can happen by caring for them or sharing 
food or eating utensils with them. Food, water, and surfaces contaminated with 
norovirus can also cause outbreaks. 

Each year, there are about 2,500 reported norovirus outbreaks in the United 
States. Norovirus outbreaks occur throughout the year but are most common 
from November to April. 

 Recommendations for Clinicians 

• Follow guidelines in the Norovirus Outbreak Control Checklist for 
Facilities. 

• Rule out possibility of bacterial infection. Use Kaplan’s criteria if no 
laboratory diagnostics exist or are delayed.  

o Vomiting in more than half of symptomatic cases, and 

o Mean (or median) incubation period of 24 to 48 hours, and 

o Mean (or median) duration of illness of 12 to 60 hours, and 

o No bacterial pathogen isolated from stool culture. 

• Do not delay initiating outbreak control measures when waiting on stool 
test results. 

https://links-2.govdelivery.com/CL0/https:%2F%2Fwww.epa.gov%2Fpesticide-registration%2Fepas-registered-antimicrobial-products-effective-against-norovirus-feline%3Futm_medium=email%26utm_source=govdelivery/1/01010194cd09ca93-4430c47e-7437-45c8-83c5-7eb588acebba-000000/_hXOZRs1B6MrDxd5Xgh-Y70cq9irabbjYGHS8JPyYvQ=390
https://links-2.govdelivery.com/CL0/https:%2F%2Fwww.epa.gov%2Fpesticide-registration%2Fepas-registered-antimicrobial-products-effective-against-norovirus-feline%3Futm_medium=email%26utm_source=govdelivery/1/01010194cd09ca93-4430c47e-7437-45c8-83c5-7eb588acebba-000000/_hXOZRs1B6MrDxd5Xgh-Y70cq9irabbjYGHS8JPyYvQ=390
https://links-2.govdelivery.com/CL0/https:%2F%2Fview.officeapps.live.com%2Fop%2Fview.aspx%3Fsrc=https%253A%252F%252Fdoh.wa.gov%252Fsites%252Fdefault%252Ffiles%252Flegacy%252FDocuments%252F5100%252F420-171-NoroFacilityChecklistGeneral.docx%253Futm_medium%253Demail%2526utm_source%253Dgovdelivery%26utm_medium=email%26utm_source=govdelivery%26wdOrigin=BROWSELINK/1/01010194cd09ca93-4430c47e-7437-45c8-83c5-7eb588acebba-000000/QcRwDYMEFefpHMxEl8vqYUrgf_D1FYqWQFFcWzTa5oI=390
https://links-2.govdelivery.com/CL0/https:%2F%2Fview.officeapps.live.com%2Fop%2Fview.aspx%3Fsrc=https%253A%252F%252Fdoh.wa.gov%252Fsites%252Fdefault%252Ffiles%252Flegacy%252FDocuments%252F5100%252F420-171-NoroFacilityChecklistGeneral.docx%253Futm_medium%253Demail%2526utm_source%253Dgovdelivery%26utm_medium=email%26utm_source=govdelivery%26wdOrigin=BROWSELINK/1/01010194cd09ca93-4430c47e-7437-45c8-83c5-7eb588acebba-000000/QcRwDYMEFefpHMxEl8vqYUrgf_D1FYqWQFFcWzTa5oI=390


• Place patients on Contact Precautions in a single occupancy room if they 
have symptoms consistent with norovirus gastroenteritis. You may co-hort 
patients/residents together if unable to place in single occupancy rooms. 
Isolate ill residents and patients until 48-72 hours after symptom 
resolution. 

• Exclude ill staff until 48–72 hours after symptom resolution. In licensed 
food establishments, approval from the local regulatory authority might be 
necessary before reinstating a food employee following a required 
exclusion. 

• Promote good hand hygiene, including frequent hand washing with soap 
and running water for a minimum of 20 seconds. If available, alcohol-
based hand sanitizers (≥70% ethanol) can be used as an adjunct in 
between proper handwashing’s but should not be considered a substitute 
for soap and water handwashing. 

• Staff who have recovered from recent suspected norovirus infection 
associated with an outbreak may be best suited to care for symptomatic 
patients until the outbreak resolves. 

• Suspend group activities and communal dining for the duration of a 
norovirus outbreak. 

• Remove all shared or communal food items for patients or staff from 
clinical areas for the duration of the outbreak. 

Resources for Providers 

• Guideline for the Prevention and Control of Norovirus Gastroenteritis 
Outbreaks in Healthcare Settings 

• WA-IFS-CoE-Norovirus-Toolkit 

• Responding to Norovirus Outbreaks 

• Interactive Dashboard 

• Key Infection Control Recommendations 

• Norovirus Prevention and Control Guidelines for Healthcare Settings 

• CDC Morbidity and Mortality Weekly Report 

https://links-2.govdelivery.com/CL0/https:%2F%2Fwww.cdc.gov%2Finfection-control%2Fmedia%2Fpdfs%2FGuideline-Norovirus-H.pdf%3Futm_medium=email%26utm_source=govdelivery/1/01010194cd09ca93-4430c47e-7437-45c8-83c5-7eb588acebba-000000/2QvHFwVrezF898ngxCy6LJq2AHxSD3VSbzoDkXMW390=390
https://links-2.govdelivery.com/CL0/https:%2F%2Fwww.cdc.gov%2Finfection-control%2Fmedia%2Fpdfs%2FGuideline-Norovirus-H.pdf%3Futm_medium=email%26utm_source=govdelivery/1/01010194cd09ca93-4430c47e-7437-45c8-83c5-7eb588acebba-000000/2QvHFwVrezF898ngxCy6LJq2AHxSD3VSbzoDkXMW390=390
https://links-2.govdelivery.com/CL0/https:%2F%2Ffoodsafety.uw.edu%2Fsites%2Ffoodsafety.uw.edu%2Ffiles%2Fdocuments%2Fnorovirus%2FWA-IFS-CoE-Norovirus-Toolkit.pdf%3Futm_medium=email%26utm_source=govdelivery/1/01010194cd09ca93-4430c47e-7437-45c8-83c5-7eb588acebba-000000/P_3aEJC-vwPoRr5eMl5n2WhbMKNNusIbcjiBjJWxvMs=390
https://links-2.govdelivery.com/CL0/https:%2F%2Fwww.cdc.gov%2Fnorovirus%2Fphp%2Freporting%2Foutbreak-responding.html%3Futm_medium=email%26utm_source=govdelivery/1/01010194cd09ca93-4430c47e-7437-45c8-83c5-7eb588acebba-000000/7DwblXeT7Cm8xpc3PtGqgZ-cNGlcF8WGUE45J3Ms_oI=390
https://links-2.govdelivery.com/CL0/https:%2F%2Fwww.cdc.gov%2Fnrevss%2Fphp%2Fdashboard%2Findex.html%3Futm_medium=email%26utm_source=govdelivery/2/01010194cd09ca93-4430c47e-7437-45c8-83c5-7eb588acebba-000000/RihIPQTE-wdpHPiZnza98fUDezw_WtTkTZugNJrbRjA=390
https://links-2.govdelivery.com/CL0/https:%2F%2Fwww.cdc.gov%2Fhealthcare-associated-infections%2Fmedia%2Fpdfs%2Fnorovirus-controlrecomm-508.pdf%3FCDC_AAref_Val=https%253A%252F%252Fwww.cdc.gov%252Fhai%252Fpdfs%252Fnorovirus%252F229110a-noroviruscontrolrecomm508a.pdf%253Futm_medium%253Demail%2526utm_source%253Dgovdelivery%26utm_medium=email%26utm_source=govdelivery/1/01010194cd09ca93-4430c47e-7437-45c8-83c5-7eb588acebba-000000/3Z9ikC_Yvq6zB-8EpDXAZJSjgYW7L3HnkUPLFY_SQT4=390
https://links-2.govdelivery.com/CL0/https:%2F%2Fwww.cdc.gov%2Finfection-control%2Fhcp%2Fnorovirus-guidelines%2F%3FCDC_AAref_Val=https%253A%252F%252Fwww.cdc.gov%252Finfectioncontrol%252Fguidelines%252Fnorovirus%252Findex.html%253Futm_medium%253Demail%2526utm_source%253Dgovdelivery%26utm_medium=email%26utm_source=govdelivery/1/01010194cd09ca93-4430c47e-7437-45c8-83c5-7eb588acebba-000000/tJQslkY776somcx3yzX96Z03w2VsAn8e-IofY95gEKo=390
https://links-2.govdelivery.com/CL0/https:%2F%2Fstacks.cdc.gov%2Fcbrowse%3FparentId=cdc%253A101%26pid=cdc%253A101%26utm_medium=email%26utm_source=govdelivery/1/01010194cd09ca93-4430c47e-7437-45c8-83c5-7eb588acebba-000000/PTsBjWU_6YIu1Jj6qvVsfap3FtSpWmWlv21uHoPKEx4=390


To report suspected cases, contact Skagit County Public Health at 360-770-
8852. For questions, email communicabledisease@co.skagit.wa.us. 

Additions to the recent HAN - FAQs on subtyping of hospitalized patients 

Subtyping of Influenza A Recommended for Hospitalized Patients from WA DOH 

    

 

  

Thank you for your partnership in keeping Skagit County healthy! 

  

 
Skagit County Public Health 
Communicable Disease Division 

Business hours phone: (360) 416-1500 
After hours urgent provider line: (360) 770-8852 
Confidential fax: (360) 416-1515 
communicabledisease@co.skagit.wa.us  
www.skagitcounty.net/health/diseases   

 

    

 

 

mailto:communicabledisease@co.skagit.wa.us
https://links-2.govdelivery.com/CL0/https:%2F%2Fcontent.govdelivery.com%2Fattachments%2FWADOH%2F2025%2F01%2F31%2Ffile_attachments%2F3149697%2FSubtyping%2520of%2520Hospitalized%2520Patients%2520FAQ%2520Jan%25202025%2520%25281%2529.pdf/1/01010194cd09ca93-4430c47e-7437-45c8-83c5-7eb588acebba-000000/P3tzavuOZuMRc03gLG3FXMYJzxzneGrQldWZjfn7aYU=390
mailto:communicabledisease@co.skagit.wa.us
http://www.skagitcounty.net/health/diseases
mailto:communicabledisease@co.skagit.wa.us

