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QuikQUIZ™: How Prepared 
Are You for Disasters? 
Find out by taking this 5-question quiz.
u  Your emergency supply kit should 

have enough materials to sustain 
your household:

a. For the next 8 hours.
b. For at least 3 days.
c. Until you get to shelter.
d. For 24 hours.

v  Your family’s emergency plan contact should be:

a. A friend who lives in the same town.
b. A relative who lives in the same town.
c. Your next-door neighbors.
d. A designated contact who lives in another state.

w Be sure to financially prepare for an emergency by:

a. Hiding your money under your mattress for quick access.
b.  Creating an Emergency Financial First Aid Kit (EFFAK) and 

keeping cash in small bills on you at all times.
c.  Making sure you have an ATM card and withdrawing all of your 

money as soon as disaster hits.
d. Creating a checklist of where you hide your cash.

x  Your emergency supply kit should have this amount of water 
for each person in the family:

a. A gallon a day for each person for 3 days.
b. Two small bottles a day for each person for 2 days.
c. A gallon a day for each family of 4.
d. None of the above.

y  An emergency communication plan should contain these  
3 things:

a. Where to go, what to do and where to reconnect.
b.  What to do, what valuables to grab and your vehicle’s make and 

year.
c.  All contact information for friends, your vehicle’s make and year 

and your ATM pin.
d.  Where to find the best food trucks, your Wi-Fi password and 

your aunt’s maiden name.

Note: To create an emergency plan kit and a financial preparedness 
plan for your family, visit Fema.gov or Ready.gov.

It’s Sports Eye Safety Month: 

Make sure you wear safety goggles or  
helmets with face shields when required  
by the sport.

10 Safety Tips  
    for Farm Workers

Agriculture is 1 of the most hazardous industries in the world, 
according to the CDC. Why? Farm workers are exposed to a 
number of hazards, including but not limited to outdoor elements, 
dust, electricity, rollovers, equipment malfunctions, grain bins, 
wells, livestock, chemicals and pesticides. Add to that the rural area 
(medical care may not be readily accessible) and you’ve got a recipe for 
emergency situations. 

Here are 10 basic safety tips for working on the farm: 

1.  Use required personal protective gear, such as, gloves, goggles, 
boots, hats and coveralls when working.

2.  Make sure you are properly trained before working on any type 
of farm equipment.

3.  Use machine guarding on all equipment and don’t leave 
equipment running unattended.

4.  Make sure to perform required maintenance and inspect all 
equipment and vehicles often for problems.

5.  Install approved rollover protective structures, enclosures or 
frames on tractors.

6.  Read and review all Safety Data Sheets (SDS) and labels that 
come with chemicals and pesticides.

7.  Store all chemicals and pesticides safely and wash hands after 
using them (even after wearing gloves). Best bet: Shower and 
change clothes after using pesticides and before eating.

8.  Make access to farm equipment and vehicles off limits to 
children. Don’t allow children to play on or ride on equipment. 
Cap abandoned wells, lock silos and bins, and fenced-in ponds.

9.  Know how to handle livestock before working with them.

10.  Take extra precautions when working in grain storage bins, 
hoppers or silos to prevent entrapment and suffocation.

OSHA and the National Farmers Union are excellent resources 
for farm safety. Learn more at osha.gov and nfu.org/
farmsafety/.ANSWERS: u b v d w b x a y a
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Farm Safety and Health Week is 
September 15 to 21.
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9.2019The Smart Moves Toolkit including this issue’s printable download,  
Goals for Good Eating, is at personalbest.com/extras/19V9tools.

SAFETY CORNER
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September is Food Safety Education Month.

A Clean Kitchen = A Safe Kitchen 

SAFE RIDES for  
Little Ones

Child Passenger Safety Week 
is September 15 to 21. Follow 
these tips to keep your child 
safe while in the car:

Purchase and use a car seat and make 
sure it’s inspected at a place where certified 
car seat technicians can teach you how to 
install and use your seat. For car seat events 
(checkups, workshops, inspections, recall 
notices) visit safekids.org/events.

Wear your seatbelt. Set a good example.

Secure loose objects in the car. They can be 
dangerous projectiles in an accident or when 
you stop quickly. Provide soft toys for use in 
the car for the same reason.

September is Baby Safety Month. 

Using Baby Safety Gates Properly 
You’ve put up the baby gate and now your child is safe, correct? Considering that a 
Nationwide Children’s Hospital study found that baby gate injuries quadrupled in a  
10-year period, you may need to double-check your installation and use of your baby gates. 

Here are some steps you can take to prevent accidents:

Everyone likes a clean kitchen, but beyond 
the aesthetic motivation, there’s also health 
and safety reasons for cleaning it. Here are 
some tips to keep your kitchen not only 
sparkling, but also safe. 

Wipe up spills and crumbs immediately 
after food preparation; bacteria can grow 
quickly.

Wash vegetables before preparation, 
but do not wash eggs, meat or poultry  
(see “To Wash or Not to Wash?” below).

Use separate utensils and cutting 
boards for cutting meat and 
vegetables to avoid cross contamination. 
Always wash your hands with warm soapy 
water after handling raw meat.

Store meat — even when defrosting — 
on the bottom rack of the refrigerator 
to prevent meat drippings from contaminating 
the rest of the refrigerator. Best bet: Keep it  
in a shallow container to hold drips.

Check for spoiled food in the refrigerator 
once a week.

Set a calendar reminder to  
clean the refrigerator.* Wipe 
spills, check produce for spoilage 
and wipe handles weekly; check 
condiments’ expiration dates; deep 
clean (remove contents, drawers and 
shelves); and wash areas monthly. 

Clean your dishwasher monthly. 
Clean the drain and remove food 
deposits. Run a vinegar wash cycle and 
then a baking soda wash cycle.

Scrub your sink. Your sink harbors bacteria 
and needs to be properly cleaned after use. 
Best bet: After cleaning with soap and warm 
water, disinfect with diluted bleach at least 
once a week. Remember the faucet, too.

Replace that sponge. Kitchen sponges are 
known to harbor large amounts of bacteria, as 
much as a toilet. Use a dishcloth instead and 
throw it in the washing machine after a few 
uses. Tip: If using a sponge, replace it every 
week and clean it daily by washing it and 
microwaving it wet for 1 to 2 minutes or by 
boiling it for 5 minutes.
* Don’t forget the office refrigerator.  

Create a cleaning schedule with coworkers 
who use the fridge.

To Wash or  
Not to Wash?
Washing raw poultry may 
seem like a good idea, but 
according to food safety 
experts, it isn’t. Washing 
poultry will spread the bacteria around, causing 
cross-contamination. It also doesn’t eliminate 
all of the bacteria on the poultry. Best bet: 
Leave it alone, and wash your hands thoroughly 
with warm water and soap after handling raw 
poultry.

Purchase only baby gates that are 
certified by the Juvenile Products 
Manufacturers Association.

Mount gates at the top and bottom of 
stairs. 

Install hardware-mounted gates (with 
screws) at the top of stairs. Never use 
pressure-mounted gates at the top of  
stairs — they are easily dislodged.  
Note: Pressure-mounted gates are OK  
for the bottom of stairs.

Install gate hardware into wall studs 
or wood. Use special mounting kits to 
install into curved banisters or baseboard 
molding.

Never alter 
the installation 
of a gate. 
For instance, 
don’t install 
gates above 
baseboard 
molding because the space below could 
cause the entrapment of a small child.

Don’t climb over the gate. Toddlers will 
often mimic what they see adults do and 
attempt to climb over it.

Close the gates. Always shut them even 
if you are in a hurry, and teach your older 
kids to do the same.
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