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Plan Ahead to Avoid Frustrating Travel This Holiday Season

 To make the most of this holiday season, AAA suggests planning ahead to avoid common holiday travel pitfalls.
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"When you take a holiday, add the threat of bad weather and throw in 25 to 35 million motorists, you get a recipe for frustration," said Mark L. Edwards, managing director of AAA Traffic Safety. "With some advance planning, the season can be much more enjoyable."
AAA offers these tips for safe and happy holiday auto travel:

-- Leave early, stay late. If possible, leave a day earlier than normal and return a day early or a day late. You can avoid wasting time in traffic and enjoy more time with family and
friends.

-- Plan ahead. Know your route and have an alternate plan in case of heavy traffic. Also make sure your vehicle is in top condition and carry a vehicle safety kit.

-- Take your time. The current land speed record is 733 miles-per-hour. Don't try to break it on the way to grandma's. It is better to plan extra time and arrive safely.

-- Take a 15 to 20 minute break every few hours. Stop at a safe rest area and stretch your legs. Also, drink plenty of fluids.

-- Bring activities. Children's attention spans are shorter than adult's, so they quickly lose interest when traveling. Pack some special snacks and favorite toys to keep them busy. Try a
recorded story or sing-along tape.

-- Don't eat and run. After the third helping of stuffing, take a walk to get the blood flowing again. Better yet, take a long nap in your father-in-law's recliner before your return trip.
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Thanksgiving Safety - Cooking Tips Who's Afraid of Salmonella?

Should you be concerned? 

Yes! Each year in the United States, approximately 40,000 cases of salmonella poisoning (samonellosis) are reported to the Centers for Disease Control and Prevention.  It is believed that as many as 100 times more cases go unreported. 

Salmonella, a bacterium that thrives in the intestinal tract, can cause food poisoning, gastrointestinal inflammation, typhoid fever or septicemia (blood poisoning).  It is the most common cause of food poisoning reported in the United States, accounting for almost half of all food-borne illnesses combined. 

People get salmonellosis from eating food contaminated with live salmonella bacteria. Salmonella, which can survive digestion, reproduces in the small intestines and causes illness. 

Where does salmonella come from? 

From our food supply... 

Our food can become contaminated with salmonella when animals used for food production ingest contaminated feed and fertilizer.  Then, because of improper handling or inadequate cooking the bacteria are not destroyed.  Commonly susceptible foods include raw and under cooked eggs and egg products, raw milk and raw milk products, raw meat and poultry. 

To safeguard against salmonella poisoning, all foods from animal sources should be thoroughly cooked or pasteurized.  Leftover foods should be refrigerated promptly.  When susceptible foods are left at room temperature for extended periods of time, bacteria can grow. 

From the soil... 

Because salmonella is found in human and animal feces and often contaminates soil, foods grown on the ground, such as cantaloupes, lettuce and tomatoes, may become tainted with salmonella bacteria.  Such foods should be thoroughly washed and rinsed to prevent the spread of salmonella to the edible parts. 

From person to person... 

Intestinal infections can pass from one person to another via food and water if good personal hygiene is not followed, such as when an infected person whose hands are contaminated with salmonella bacteria handles food. 

From cross contamination... 

Salmonella can be spread during food preparation if hands, cutting boards and utensils are contaminated by infected foods. 

Wash hands after contact with raw food of animal origin. Disinfect cutting boards and utensils between uses with an EPA-registered disinfectant such as a germicidal cleaner which kills salmonella and other dangerous bacteria. 

From household pets... 

Household pets, including cats, dogs, turtles, reptiles and chicks, often have salmonella which can spread from pets to children.

Symptoms of salmonella poisoning… 

Symptoms of salmonella food poisoning come on suddenly, between six and 48 hours after eating contaminated food.  In adults, symptoms may include: 

· headache 

· nausea 

· vomiting 

· abdominal pain 

· diarrhea and mild fever 

Infants may have fever with diarrhea and appear very ill. 

The illness usually lasts from one to five days, but from some diarrhea and poor appetite can linger for more than a week. 

Are you susceptible to salmonellosis? 

Healthy people are less likely to become sick from salmonella because normal stomach acidity prevents the growth of bacteria.

However, the very old, very young and anyone with a poor immune system is more susceptible to this bacterial invasion. 

What can you do about salmonella? 

Hand washing... 

Hand washing is among the best methods of preventing transmission of pathogens from one host to another. 

Clean and disinfect hard surfaces in the home to combat salmonella... 

Even clean homes can have germs.  It is especially important to disinfect places that are touched often, such as door knobs, light switches, and telephones.  If we are careless about hygiene or fail to properly clean, we invite opportunistic bacteria to make us sick. 

Cleaning normally removes foreign material, but not all microorganisms, from hard surfaces. Cleaning and disinfecting, using an EPA-registered cleaner/disinfectant, eliminates most harmful germs on surfaces.
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Ten Steps To A Picture Perfect Turkey

               Every year, the Butterball Test Kitchen staff roasts numerous turkeys to

               determine the method that will produce the best-tasting, picture-perfect

               turkey.  Time and again, the "Open Pan Roasting Method" wins

               hands down.  This method virtually guarantees a moist, flavorful, golden

               turkey.   Follow these 10 easy steps to create a picture-perfect turkey:

                  1.  If turkey is frozen, thaw in the refrigerator or cold water.  When ready

                    to cook, remove the wrapper.  Preheat the oven to 325 degrees F.

                  2.  Remove the neck from the body cavity and the giblets from the neck

                    cavity.  Drain the juices and blot the cavities with paper towels.

                  3.  Just before roasting, stuff the neck and body cavities lightly, if

                    desired.Turn the wings back to hold the neck skin in place.  Return

                    legs to tucked position, if untucked.  No trussing is necessary.

                  4.  Place the turkey, breast side up, on a flat rack in an open roasting

                    pan about 2 inches deep.  Place this special string cradle on a rack, then

                    place the turkey on top and bring the loops up around the turkey.  Do

                    this before putting the turkey in the oven and when lifting the cooked

                    turkey from the pan, use the loops as handles.

                  5.  Insert an oven-safe meat thermometer deep into the lower part of the

                    thigh next to the body, not touching the bone.

                  6.  Brush the skin with vegetable oil to prevent skin from drying.

                    Further basting is unnecessary.

                  7.  Wash preparation utensils, work surfaces and hands in hot, soapy

                    water following contact with uncooked turkey and juices.

                  8.  Roast at 325 degrees F.  For approximate cooking times, see roasting

                    time schedule.  When the skin is light golden, about 2/3 done, shield

                    thebreast loosely with lightweight foil to prevent overcooking.

                  9.  Check for doneness 1/2 hour before turkey is expected to be

                    done.  Turkey is fully cooked when the thigh's internal temperature is

                    180 degrees F.  The thickest part of breast should read 170 degrees F

                    and the center of the stuffing should be 160 degrees F.

                 10.  When done, let the turkey stand for 15 to 20 minutes before carving.

   Butterball Turkey Open Pan Roasting Time Schedules

               Following are newly revised cooking times for turkey roasted at 325

               degrees F on a flat rack in a shallow open pan, about 2 inches. An extensive

               Butterball study has revealed that today's turkeys are cooking quicker,

               making them more convenient for consumers.  This schedule should be used

               as a guideline.  Start checking for doneness 1/2 hour before recommended

               end times.

Net Weight        
Unstuffed             Stuffed

(in pounds)         
(in hours)            (in hours)

10 to 18            
3 to 3-1/2         3-3/4 to 4-1/2

18 to 22            
3-1/2 to 4            4-1/2 to 5

22 to 24             
4 to 4-1/2            5 to 5-1/2

24 to 29             
4-1/2 to 5         5-1/2 to 6-1/4

Getting Yourself There Safely
Health and Travel Safety Tips for Airline Passengers
Most travelers expect a carefree vacation, leaving worries and troubles behind. The loss of personal property, a minor illness or accident, however, can turn a great vacation into one that you would rather forget. By becoming a well-informed traveler and planning ahead, you will be better prepared to protect your health and safety when traveling. 

When planning a cruise vacation, tour or air travel, consider the following: 

· Do not carry large quantities of cash. Travelers checks provide personal security and can be replaced. Also, carry only credit cards you will use on vacation. Cancelling lost or stolen credit cards is inconvenient and sometimes difficult on a vacation. 

· When traveling to a foreign country always consult your travel agent regarding required travel documents such as passports, visas and tourist cards. It is a good idea, however, to always carry proof of citizenship, preferably a passport. 

· Pack a photocopy of your passport separately from the original. This will expedite the replacement process if the original passport is lost or stolen. 

· Mark all luggage with your name and address, using an employer's address if possible. Burglars may often case airports and use luggage address tags to identify potential targets. 

· With advance notice, most cruise lines and airlines can accommodate special dietary needs. Your travel agent can make those arrangements. 

Tips For Air Travelers 

Air travelers can reduce delays and inconvenience in the wake of tighter security by taking some simple precautions. 

· Passenger and luggage check-in now takes longer due to more thorough security procedures and the elimination of curb-side check-in. For domestic flights, arrive at least two hours before departure - or three hours for an international flight, to allow more time and reduce the risk of missing a flight. 

· Airlines will now enforce carry on baggage limits. Check with your individual airline to find out what their carry on limits are. 
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Carry identification. Many airlines will verify that the person checking in is the person to whom the ticket was issued. Therefore, carry at least one government-issued photo I.D. such as a driver's license or passport. A second photo I.D. is required at some airports. 

· Don't ever leave your luggage or carry-on items unattended; they could be stolen or be a potential target for someone to sneak an illegal item on board the airplane. Also, luggage that appears to be abandoned could look suspicious and be confiscated and destroyed by airport personnel. 

· Pack your own luggage so you will be able to answer questions about the contents. Airline personnel will ask if you packed your own luggage. If you say you did not, your belongings are subject to a search. 

· You will help to reduce time at the security check-in if you take only personal and carry-on items that are truly necessary for your flight or for your security. Also, laptop computers and other electronic devices must be hand checked by security personnel and may require additional time to clear security. 

A few more hints... 

· If you have special physical needs including the need for wheelchair access when boarding the aircraft, ask your travel agent to make these arrangements when making flight reservations. 

· To avoid theft of your valuables, don't pack them in luggage that will be checked. Medication, cameras, eyeglasses, jewelry, home door keys, important documents and passports are items to carry on board with you. 

· To avoid dehydration on long flights, drink plenty of nonalcoholic, decaffeinated beverages. 

CPSC Releases Holiday Safety Tips for Avoiding Fires and Injuries
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WASHINGTON, D.C. - As the holidays approach, the U.S. Consumer Product Safety Commission (CPSC) is urging people to look for and eliminate potential dangers from holiday lights and decorations that could lead to fires and injuries.

Each year, hospital emergency rooms treat about 1,300 people for injuries related to holiday lights and 6,200 people for injuries related to holiday decorations and Christmas trees. In addition, Christmas trees are involved in about 400 fires annually, resulting in 10 deaths, 80 injuries and an average of more than $15 million in property loss and damage each year.

CPSC Chairman Ann Brown said, "Decorating our homes for the holidays is a beautiful tradition, and to ensure that this holiday season is a safe and happy one, CPSC is releasing the following safety tips."



Trees:


· When purchasing an artificial tree, look for the label "Fire Resistant." Although this label does not mean the tree won't catch fire, it does indicate the tree will resist burning and should extinguish quickly. 

· When purchasing a live tree, check for freshness. A fresh tree is green, needles are hard to pull from branches and when bent between your fingers, needles do not break. The trunk butt of a fresh tree is sticky with resin, and when bounced on the ground, the tree should not lose many needles. 

· When setting up a tree at home, place it away from fireplaces and radiators. Because heated rooms dry live trees out rapidly, be sure to keep the stand filled with water. Place the tree out of the way of traffic and do not block doorways. 

Lights:


· Indoors or outside, use only lights that have been tested for safety by a recognized testing laboratory. 

· Check each set of lights, new or old, for broken or cracked sockets, frayed or bare wires, or loose connections, and discard damaged sets. 

· Use no more than three standard-size sets of lights per single extension cord. 

· Never use electric lights on a metallic tree. The tree can become charged with electricity from faulty lights, and a person touching a branch could be electrocuted. 

· Fasten outdoor lights securely to trees, house walls, or other firm supports to protect the lights from wind damage. Use only insulated staples to hold strings in place, not nails or tacks. Or, run strings of lights through hooks (available at hardware stores). 

· Turn off all lights when you go to bed or leave the house. The lights could short out and start a fire. 

· For added electric shock protection, plug outdoor electric lights and decorations into circuits protected by ground fault circuit interrupters (GFCIs). Portable outdoor GFCIs can be purchased where electrical supplies are sold. GFCIs can be installed permanently to household circuits by a qualified electrician.

Decorations:


· Use only non-combustible or flame-resistant materials to trim a tree. Choose tinsel or artificial icicles of plastic or nonleaded metals. Leaded materials are hazardous if ingested by children. 

· Never use lighted candles on a tree or near other evergreens. Always use non-flammable holders, and place candles where they will not be knocked down. 

· In homes with small children, take special care to avoid decorations that are sharp or breakable, keep trimmings with small removable parts out of the reach of children to avoid the child swallowing or inhaling small pieces, and avoid trimmings that resemble candy or food that may tempt a child to eat them. 

· Wear gloves to avoid eye and skin irritation while decorating with spun glass "angel hair." Follow container directions carefully to avoid lung irritation while decorating with artificial snow sprays.
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Fireplaces:


· Use care with "fire salts," which produce colored flames when thrown on wood fires. They contain heavy metals that can cause intense gastrointestinal irritation and vomiting if eaten. Keep them away from children. 

· Do not burn wrapping papers in the fireplace. A flash fire may result as wrappings ignite suddenly and burn intensely. 

The U.S. Consumer Product Safety Commission protects the public from the unreasonable risk of injury or death from 15,000 types of consumer products under the agency's jurisdiction. To report a dangerous product or a product-related injury and for information on CPSC's fax-on-demand service, call CPSC's hotline at (800) 638-2772 or CPSC's teletypewriter at (800) 638-8270. To order a press release through fax-on-demand, call (301) 504-0051 from the handset of your fax machine and enter the release number. Consumers can obtain this release and recall information at CPSC's web site at http://www.cpsc.gov. Consumers can report product hazards to info@cpsc.gov. 
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RMKS/1.  HERE'S THE LATEST DISPATCH FROM THE TRENCHES WHERE

THE GOOD GUYS ARE HOLDING THEIR OWN AGAINST THE FORCES OF DUMB.

      A.  HAVE YOU SEEN THIS WEIRD TV SHOW?  IT'S A FANTASY

THINGY ABOUT A GUY WHO (I GUESS BECAUSE HE PAID HIS

SUBSCRIPTION IN ADVANCE) GETS HIS NEWSPAPERS A DAY BEFORE ANYONE

ELSE IN THE WORLD? SO HE ALWAYS KNOWS WHAT DISASTERS ARE ABOUT

TO OCCUR BEFORE THEY HAPPEN?  THEN, GOOD GUY THAT HE IS,

(INSTEAD OF SPRINTING TO HIS BROKER'S - LIKE I WOULD DO) HE

GOES OUT AND THROWS HIMSELF IN FRONT OF THE ASSASSIN'S BULLET,

OR LEAPS INTO THE BREACH JUST IN TIME TO AVERT NUCLEAR WAR, OR

SHOVES THE LITTLE OLD LADY TO SAFETY HALF A SECOND BEFORE THE

SPEEDING SEMI TURNS HER INTO ROAD PIZZA.

      FIRST TIME I SAW THAT, THE IDEA THAT WE COULD READ

TOMORROW'S NEWS BEFOREHAND RAPIDLY OVERWHELMED MY 

CREDULITY AND I THOUGHT, "YEAH, THAT COULD HAPPEN.  EXCEPT 

NEWSPAPERS CAN'T EVEN GET YESTERDAY'S NEWS RIGHT."

      AND I CONTINUED TO THINK THAT WAY UNTIL ABOUT 0430

THIS MORNING. IT WAS THEN, RIGHT AFTER I HAD PLUCKED SEVERAL

SOGGY SECTIONS OF THE MORNING BUGLE OFF THE ROOF AND OUT FROM

UNDER THE NEIGHBOR'S TAURUS, THAT I NOTICED IT BORE TOMORROW'S

DATE(!)AND CARRIED THIS HEADLINE: "MYSTERY CLOUDS NAVY C-9

CRASH!"

      SO, WHILE PRESSING THE NEWS WITH A HOT IRON, I READ HOW

THE AIRCRAFT JUST SEEMED TO FALL OUT OF THE SKY AS THE PILOTS

CHOKED AND GAGGED AND CRIED "MAYDAY!" OVER THE RADIO. AFTER

THE USUAL BODY COUNT AND DESCRIPTION OF THE FLIGHT AS A

ROUTINE, MIXED PASSENGER AND CARGO TRANSPORT MISSION, IT WENT

ON TO SAY "... SAFETY CENTER INVESTIGATORS AND NAVY OFFICIALS

ARE STILL PUZZLING OVER THEIR DISCOVERY OF A BOZO NOSE,

PUNCHINELLO HAT, AND CHIN RUFFLE INTERMIXED WITH LEAKING OIL

BOWSERS, HALF-FILLED OXYGEN TANKS, AND DRIPPING FUEL CONTROLS

AMONGST THE WRECKAGE."

      I DIDN'T HAVE TO READ ANY FURTHER.  FOR ME THE MYSTERY

WAS SOLVED; IT WAS CLEAR WHAT HAD HAPPENED:  SOME CLOWN HAD

FAILED TO DO HIS JOB AND INSURE ALL THE MAINTENANCE GEAR HE

LOADED ON THE AIRCRAFT WAS PURGED PROPERLY AND SUITABLE FOR

AIR TRANSPORTATION.

      HOW QUICKLY WE FORGET. CAN YOU SAY, "VALUE-JET?"  I

KNEW YOU COULD. SAME AIRPLANE.  SAME PROBLEM.  SAME RESULT.

JUST THREE YEARS APART.

      AND NO ... IN SPITE OF HOLLYWOOD'S TORTURED EFFORTS TO

CONVINCE US OTHERWISE, NEWSPAPERS CAN NOT PREDICT THE FUTURE.

(MY NEWSPAPER CAN'T EVEN GET ME THE COWBOYS/GIANTS SCORE TILL

WEDNESDAY.)  WHAT PREDICTS THE FUTURE FOR ME IS MY MESSAGE

TRAFFIC AND, SO FAR THIS YEAR, IT TELLS ME WE'VE BARELY MISSED

HALF A DOZEN CHANCES TO KILL A WHOLE LOT OF SAILORS JUST THIS

WAY.

      SO BE CAREFUL. IF YOU'RE LOADING CARGO ON ONE OF OUR

VENERABLE C-9S MAKE SURE IT'S CLEAN AND DRY, SAFE AND SUITABLE

FOR FLIGHT BEFORE YOU SIGN YOUR NAME TO THAT MANIFEST. AND ...

OH YEAH, KEEP AN EYE PEELED FOR THE GUYS WITH THE RUBBER NOSES

AND THE FUNNY HATS - THEY'RE KILLERS.

      B.  HEY!  BLESS THEIR HEARTS, THE CORPS CAME THROUGH FOR

US AGAIN THIS WEEK. YEPPIR! THEY'VE DEVISED A BRAND-NEW HAZARD

WHICH THEY CALL "BULL IN THE RING."  BUT IT LOOKS MORE LIKE

"COMMUNITY SUMO" TO ME.

      AS I UNDERSTAND IT, YOU DRAW A CIRCLE ON THE GROUND, GET

A DOZEN OR SO MARINES IN THERE, (SPRINKLE SOME SALT), YELL,

"GO!" AND EVERYONE ATTEMPTS TO EJECT ALL OTHER COMPETITORS 

FROM  THE RING.  LAST MAN STANDING IS THE WINNER. NOW, IF THAT AIN'T

SUMO, GOD'S A POSSUM.

      I'LL CONFESS WE DIDN'T GET MUCH, INJURY-WISE, OUT OF THIS

FIRST REPORT; JUST ONE MARINE WHO SPRAINED HIS KNEE WHEN A FEW

OF HIS COMRADES COLLABORATED ON HIS DEPARTURE FROM THE GAME.

BUT KEEP AN EYE ON THIS SPOT - WE'RE BOUND TO BE HEARING A LOT

MORE FROM THIS ONE IN TIMES TO COME.

      C.  AND, SPEAKING OF GROUP EFFORTS, THERE'S THIS STORY OF

HOW A DRIVING COMMITTEE MANAGED TO DESTROY ONE OF THE PICK-UPS

UNCLE SAM BOUGHT WITH YOUR TAX DOLLARS.

      AS I GOT THE STORY, THESE TWO SAILORS WERE MOTORING

DOWNHILL ON AN UNLIT, UNMARKED, GRAVEL ROAD AT NIGHT IN A

GOVERNMENT TRUCK WHEN THE HEADLIGHTS MYSTERIOUSLY 

EXTINGUISHED. (HAPPENS ALL THE TIME, RIGHT?) SO THERE THEY ARE: 

RIPPING THROUGH THE BLACKNESS ON A BACK COUNTRY ROAD IN THE FAR

NORTHWEST AT 45 MPH WITH NO LIGHTS ON.  GOT THE PICTURE SO

FAR?

      SO THE GUY BEHIND THE WHEEL MAKES A PANICKY ATTEMPT TO

RE-LIGHT THE CARRIAGE LAMPS, BUT SUCCEEDS ONLY IN TURNING ON A

SURPRISINGLY BRIGHT INTERIOR LIGHT IN THE CAB.
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      WHOA!  NOW THEY'RE BLIND.

      SUDDENLY THE PASSENGER, WHO CAN NO LONGER SEE OUTSIDE,

"SENSES" THAT THEY'RE ABOUT TO GO OFF THE ROAD SO HE GRABS THE

STEERING WHEEL AND GIVES IT A MIGHTY JERK TO THE RIGHT.  AND

THE DRIVER, NOT AT ALL PLEASED AT THIS UNREQUESTED INTRUSION

FROM THE JERK ON THE RIGHT, JERKS IT BACK TO THE LEFT.  BY

THIS TIME THE JERKER ON THE RIGHT IS CONVINCED THEY'RE ABOUT

TO DIE, SO HE STARTS SCREAMING, BRAKES! BRAKES! BRAKES! TO

WHICH THE JERKEE ON THE LEFT 

RESPONDS BY STEPPING ON THE GAS!

GAS! GAS!

      WELL, IT TOOK ALL THE SYNERGY 

THIS PAT TEAM COULD  GENERATE TO 

FINALLY BRING THAT LITTLE WHITE 

TRUCK TO A HALT.

OF COURSE THAT WASN'T TOO HARD 

AS THERE WASN'T A WHOLE LOT OF TRUCK REMAINING AFTER THEY 

SMASHED IT INTO ONE OF THOSE CONCRETE TRAFFIC BARRICADES, IT 

FLEW INTO THE AIR, CRASHED INTO A SECOND ONE, THEN TUMBLED TO 

REST - SHEDDING PARTS AND PIECES (ENGINES, FENDERS ... LIKE THAT) AS IT 

DID SO. WHAT WAS LEFT JUST SORT OF FLOPPED TO A STOP.

      D. AS MY SON CONTINUALLY REMINDS ME, I'M MORE OR LESS

OUT OF THE LOOP WHEN IT COMES TO WHAT'S COOL (BOMB? HOT? BOSS?

GEAR? RAD? THE BEES KNEES?) THESE DAYS.  AND, YA KNOW? HE'S

RIGHT. I READILY CONFESS THAT THE TRIBAL CUSTOMS OF THESE POST-

BOOMER-CUSPER-BUSTER-NETSER GENERATIONS BEFUDDLE ME NO END.

      BUT, IN MY DEFENSE, I HAVE (THROUGH THE CENTURIES)

LEARNED THAT THERE ARE CERTAIN IMMUTABLE TRUTHS WHICH

TRANSCEND GENERATIONAL BOUNDARIES.  TRUTHS WHICH ARE,

THEREFORE, JUST AS VALID FOR THE ANIMAL-SKINNED, LOW-BROWED,

CLUB-DRAGGING, POLITICALLY-INCORRECT, NEANDERTHALS OF MY

GENERATION AS THEY ARE FOR THAT LONG GREY LINE OF

BAGGY-PANTSED, HEARING-IMPAIRED, BACKWARDS-BALLCAP-WEARING,

BORGS WHOM WE HAVE SPAWNED.

      LIFE, LIBERTY, AND THE PURSUIT OF HAPPINESS

NOTWITHSTANDING, SOME OF THOSE OTHER SELF-EVIDENT, GENERATION-

SPANNING, TRUTHS I HAVE DISCOVERED INCLUDE:

             1.  DRIVING A MOTORCYCLE AT NIGHT IS HARD.

             2.  DRIVING A MOTORCYCLE AT NIGHT IN THE

MOUNTAINS IS HARDER STILL.

             3.  DRIVING A MOTORCYCLE AT NIGHT IN THE

MOUNTAINS WITH THE LIGHTS OFF RANKS IN THE TOP TEN OF THE

DUMBEST THING YOU COULD POSSIBLY DO.

      UNFORTUNATELY, IT APPEARS THAT S-E/G-S TRUTH #3 HAD

NEVER CROSSED THE (COLLECTIVE) MIND OF THIS CLUTCH OF FIVE

YOUNG SEABEES WHO SET OFF INTO THE WILDS OF THE CALIFORNIA

MOUNTAINS FULLY INTENDING TO VIOLATE THAT VERY SAME

IMMUTABLE LAW.

      AND THEY DID.

      FAITH AND A WONDERFUL TIME IT WAS THEY WERE HAVING:
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CHEWING UP THE LANDSCAPE WITH THOSE 

KNOBBY TIRES AND  SPEWING BLUE 

EXHAUST AMONGST THE PINES, UNTIL TWO 

OF THEM CRASHED HEAD-ON AMIDST THE 

SWIRLING DUST AND THE STINK AND

THE NOISE AND THE SHADOWS AND THE MOON-DAPPLED DARKNESS OF

A HEADLIGHT-FREE MOUNTAIN TRAIL.

      LEAST INJURED OF THE PAIR - A THIRD CLASS - FRACTURED

HIS EYE SOCKET AND IS COVERED WITH CONTUSIONS AND ABRASIONS

WHILE HIS BUDDY - A BUCN - LIES AT DEATH'S DOOR SUFFERING FROM

MASSIVE HEAD INJURIES AND A RUPTURED SPLEEN.  HE'S PARALYZED

ALONG THE RIGHT SIDE OF HIS BODY AND THERE'S A MACHINE

BREATHING FOR HIM.

      FIVE YOUNG SAILORS NONE OF WHOM, APPARENTLY, HAD EVER

HEARD THE FOURTH, SELF-EVIDENT, GENERATION-SPANNING TRUTH:

      IT'S REALLY HARD TO HURT YOURSELF IF YOU TAKE JUST A

COUPLE OF MINUTES TO DO A LITTLE PERSONAL RISK MANAGEMENT.

      OR, THE VERSION FOR MY GENERATION: DON'T DO STUPID

STUFF.

2. I'M RUNNING JUST A LITTLE LONG TODAY, SO YOU'D BETTER GET

BACK TO WORK BEFORE WE BOTH GET IN TROUBLE. UNTIL THE NEXT

TIME, TAKE GOOD CARE OF ONE ANOTHER, WON'T YOU?  WE'LL SEE

YOU SOON.

We Wish You and Yours a Safe and Happy Holiday Season
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