
Following safety rules keeps
kids safe when riding ATVs

Friday, May 27, 2005        THE RESERVOIR NEWS             Page 11

Reservations: 1-800-494-9244 • Fax 785-877-2188
785-877-3381

Highway 36 and 283, Norton, Kansas 67654

◗ Cable TV/HBO    ◗ Touch Tone Phones    ◗ Queen and King Size Beds
◗ 35 Rooms   ◗ Non-Smoking Rooms Available   ◗ Major Credit Cards

◗ Electric Hookups for Boat Batteries Available  ◗ Free Continental Breakfast

Home Away From Home!
Ron and Vicki Fisher,
Owner and Operator

Elizabeth F. Howard
Certified Public Accountant

213 South Kansas, Suite 2
Norton, Ks 67654

785-877-3777 — 785-669-2224 (home)

Accounting and Audit Services
Income Tax Preparation

Farm & Business Accounting

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

All Terrain Vehicles, or ATVs, have be-
come popular with families across the coun-
try-and riders have helped the sport remain a
safe one by taking a safety course and by fol-
lowing the “golden safety rules.” They in-
clude always wearing a helmet, and other pro-
tective gear, never carrying passengers, riding
an ATV right for your age, always supervis-
ing youngsters, never riding while intoxicated
and not riding on public roads.

However, there are other safety precautions
parents should take into account when decid-
ing if their child is ready to ride. Not all young-
sters have the strength, judgment or skills to
operate an ATV. Here are some points to con-
sider:

Visual Perception And Motor
Development

Children should be able to:
• Perceive depth or distance.
• Rely on peripheral or side vision.
• Judge speed and follow the movement of

objects.
• Follow a moving object while using their

hands.
• Maintain their attention while taking in a

lot of sights, sounds and instructions.
Physical Development

Children should be able to sit comfortably
on the ATV and reach the controls safely.
They should also have enough strength and fa-
miliarity to operate the controls with ease. In
addition, children need to be coordinated (at
least enough to ride a bicycle, skateboard or
roller-skate) and have sufficient endurance to
maintain strength over time.

Emotional Development
Parents should ask themselves if their child

can:
• Understand and follow rules and obey par-

ents and supervisors.
• Control behavior according to expecta-

tions.
• Understand that other youngsters may be

permitted to do what he or she may not be al-
lowed to do.

• Give reasons and solutions to problems
they encounter.

• Make decisions based on reality, not fan-
tasy.

Decision Making
Child riders need to know that bad decisions

they make can result in injury. They also need
a basic understanding of what being careful
means, as well as an understanding that rules
are made to increase safety and lead to long-
term enjoyment of ATVs.

Children should not be allowed to ride if:
• They do not have a basic understanding of

the physical limitations of stopping and turn-
ing.

• They cannot describe cause-and-effect ex-
periences.

• They cannot concentrate on more than one
element at a time in solving a puzzle or prob-
lem.

“Parents, Youngsters and All-Terrain Ve-
hicles” was developed especially for parents
to help determine whether their youngsters are
ready to ride an ATV. This booklet provides
important safety information and tips on
learning to ride an ATV. To obtain a copy of
the booklet or for information on training,
please visit www.atvsafety.org or call 1-800-
887-2887.

Cookouts are a time of family and food and
fun...but you certainly don’t want food-borne
illness spoiling your good time. So it’s impor-
tant to keep some food safety DON’TS and
DO’S in mind.

Now one of the big DON’TS is you don’t
want to take all your food and cut it on a single
cutting board. People will take meat, cut it on
the cutting board and then cut fruits and veg-
etables just a few minutes later and you run
the risk of cross-contamination. So the DO
here is you always want to keep two nonpo-
rous plastic cutting boards on hand-one just
for raw meats and one for things like fruits and
vegetables. That’s a great way to help keep
your family healthy and safe.

Something else you don’t want to do: You
don’t want to take your beverages and your

food and stuff them into one cooler. And that’s
because at summer cookouts, you’re opening
and closing the cooler all day to get your bev-
erages out and when you do that your food
might get too warm. Bacteria can grow. So the
DO here is to keep two separate nice big plas-
tic coolers on hand, one for beverages and one
just for your food. Another great tip to help
you have a healthy and safe cookout.

Another DON’T that my husband used to
do until we got married: He would only use
one set of utensils. You want two sets of plas-
tic utensils, and the reason for that is you want
one set for the raw food and one set for the
cooked food to prevent cross-contamination.
To be on the safe side with things such as ham-
burgers (which must be cooked to an internal

temperature of 160 degrees, according to the
USDA), you’ll want to keep some plastic meat
thermometers on hand.

Another really fun food safety DO is to take
big, plastic bowls and fill them with ice and
put your salads and dips right in there to stay
nice and cold. These are great ways to help
keep everybody healthy and safe at summer
cookouts.

And for even more tips on food safety and
some great 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.

Mike Mebruer of Syracuse used nightcrawlers to bring in his 30 3/4
inch, 12 pound, 2 ounce fish.


