Following safety rules keeps
kidssafewhenriding ATVs

All Terrain Vehicles, or ATVs, have be-
come popular with families acrossthe coun-
try-and riders have helped the sport remaina
safe one by taking asafety courseand by fol-
lowing the “golden safety rules.” They in-
cludeawayswearingahelmet, and other pro-
tectivegear, never carrying passengers, riding
an ATV right for your age, always supervis-
ingyoungsters, never ridingwhileintoxicated
and not riding on public roads.

However, thereareother saf ety precautions
parentsshould takeinto account when decid-
ingif their childisready toride. Notall young-
sters have the strength, judgment or skillsto
operatean ATV . Herearesomepointsto con-
sider:

Visual Per ception And M otor
Development

Children should be ableto:

« Perceive depth or distance.

* Rely on peripheral or sidevision.

« Judge speed and foll ow the movement of
objects.

* Follow amoving object whileusing their
hands.

* Maintaintheir attention whiletakingina
lot of sights, soundsand instructions.

Physical Development

Children should be ableto sit comfortably
on the ATV and reach the controls safely.
They shouldalsohaveenoughstrengthandfa-
miliarity to operatethe controlswithease. In
addition, children need to be coordinated (at
least enough to ride abicycle, skateboard or
roller-skate) and havesufficient enduranceto
maintain strength over time.

Emotional Development

Parentsshould ask themselvesif their child
can:

» Understand andfollow rulesand obey par-
entsand supervisors.

« Control behavior according to expecta-
tions.

« Understand that other youngstersmay be
permitted to do what he or shemay not beal-
lowed to do.

« Give reasons and solutions to problems
they encounter.

» Makedecisionsbased onreality, not fan-
tasy.

Decision Making

Childridersneedtoknow that bad decisions
they makecanresultininjury. They alsoneed
abasic understanding of what being careful
means, aswell asan understanding that rules
aremadeto increase safety and lead to long-
termenjoyment of ATVs.

Children should not beallowed torideif:

* They donot haveabasi c understanding of
thephysical limitationsof stoppingandturn-
ing.

* They cannot describecause-and-effect ex-
periences.

» They cannot concentrateonmorethanone
element at atimein solving apuzzleor prob-
lem.

“Parents, Youngstersand All-Terrain Ve-
hicles” wasdeveloped especially for parents
tohel pdeterminewhether their youngstersare
ready toridean ATV. Thisbooklet provides
important safety information and tips on
learningtoridean ATV. To obtain acopy of
the booklet or for information on training,
pleasevisitwww.atvsafety.orgor call 1-800-
887-2887.
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inch, 12 pound, 2 ounce fish.

Mike Mebruer of Syracuse used nightcrawlers to bring in his 30 3/4

Do’s, don'ts help keep food-borne iliness away

Cookoutsareatimeof family andfood and
fun...butyou certainly don’ t want food-borne
illnessspoilingyour goodtime. Soit’ simpor-
tant to keep some food safety DON’' TS and
DO’'Sinmind.

Now one of the big DON’ TSisyou don't
wanttotakeall your foodandcutitonasingle
cutting board. Peoplewill takemeat, cutiton
the cutting board and then cut fruitsand veg-
etables just afew minutes later and you run
therisk of cross-contamination. So the DO
here isyou aways want to keep two nonpo-
rous plastic cutting boards on hand-one just
for raw meatsand onefor thingslikefruitsand
vegetables. That's agreat way to help keep
your family healthy and safe.

Something elseyou don’t want to do: Y ou
don’t want to take your beverages and your
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food and stuff themintoonecooler. Andthat’s
becauseat summer cookouts, you’ reopening
and closingthecooler all day to get your bev-
erages out and when you do that your food
might get toowarm. Bacteriacangrow. Sothe
DO hereistokeeptwo separatenicebigplas-
ticcoolersonhand, onefor beveragesand one
just for your food. Another great tip to help
you have ahealthy and saf e cookout.
Another DON'T that my husband used to
do until we got married: He would only use
oneset of utensils. Y ouwant two setsof plas-
ticutensils, andthereasonfor that isyouwant
one set for the raw food and one set for the
cooked foodto prevent cross-contamination.
Tobeonthesafesidewiththingssuchasham-
burgers (which must becooked to aninternal

temperature of 160 degrees, according tothe
USDA), you' [l want tokeep somepl astic meat
thermometers on hand.

Anotherreally funfood safety DOistotake
big, plastic bowls and fill them withice and
put your salads and dipsright inthereto stay
nice and cold. These are great ways to help
keep everybody healthy and safe at summer
cookouts.

And for even moretipson food safety and
somegreat healthy recipes, you can check out
my new Web site, which is Meal
Makeovers.com.

Liz Weiss, MS, RD, is co-author of “The
Moms' Guide To Meal Makeovers’ (Broad-
way Books, 2004) and founder of www.Meal
Makeovers.com.
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