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Help Preserve Florida-D o n 6 t

Unwanted Pets, including Plants!
Stacia Hetrick

Did you know that

many of the nonnative J

species  that are @
threatening

environment are a

result of people

releasing their unwanted  pets?

Currently there are over 400 non-native,
or exotic, fish and wildlife species that
call Florida home. Among these are
Burmese pythons, Nile monitor lizards,
Quaker parrots, and domestic cats.
Many pet owners think that they are
Adoing the right
pets when they are no longer wanted.
But once these pets find their way into
Fl ori daos habi
significant threat to our wildlife
resources. This is one of the reasons
that it is illegal to release nonnative
pl ants and ani mal s
areas.

Our lakes and ponds are also being
threatened by nonnative species,
including plants. It may seem like a
harmless act to dump out an aquarium
into a pond, but this is exactly how
numerous exotic fish and plants were
introduced into Florida. One species
that causes serious environmental and
economic impacts in
Osceola County is the
aquatic weed hydrilla. After
being released by the

o

t h

tats

aauarium industry in the 1950s it
spread throughout Florida and the
United States. Even seemingly
harmless pet turtles that are released
can cause harm to our native turtles.

So what can we do to protect our
efivitonment and prevent the release
of more nonnative species? We can
start by educating others about not
releasing pets and choosing pets that
we will be able to maintain. If you are
no longer able to care for a pet, you
can contact local pet stores to see if
you can return it or give your pet away
at a Pet Amnesty Day (check

My FWC. com f or dat e
dunfb%fuarind pldnt€, 'figh S shdild

Find another home for the animals
and put the plants into a bucket with a
10% 'E)Iga}fh sofuffoll for B 18aEt 242
hours, then drain the water and put
the plants in the garbage.
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ufwildlife.ifas.ufl.edu. Whi | e
t her e, be sure to
Owner Surveyo and
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Become a Master Gardener

Volunteer
Jennifer Welshans-Pelham

If you have ever had a problem in your
garden or landscape that you couldn't
solve, you like gardening and want to
learn more about it, are looking to
participate in a University of Florida

The Institute Of Food And Agricultural Sciences Is An Equal Employment Opportunity-Affirmative Action Employer Authorized To Provide Research,
Educational Information And Other Services Only To Individuals And Institutions That Function Without Regard To Race, Color, Sex, Age, Disability Or
National Origin. Cooperative Extension Work In Agriculture, Family And Consumer Sciences, Sea Grant And 4-H Youth, State Of Florida, IFAS, University Of
Florida, U.S. Department Of Agriculture, And Boards Of County Commissioners Cooperating.
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training program, and would like to share your
knowledge with others and meet new people with
similar interests, then the Osceola County Master
Gardener volunteer program may be for you.

Master Gardener volunteers have been involved in

a variety of activities helping ,—
youth and adults learn aboutgﬂ.?b
horticulture in our county. They o P
also put a lot of work into N,

= P57 ™
creating our two demonstration gf/)f‘ ...... ; @ 7 -
gardens, landscape and j 7 0

vegetable gardens, located in

the Osceola Heritage Park complex. These gardens
show county residents actual gardening techniques
that can be used at home. In addition, Master
Gardeners can be found at the Osceola County
Extension Office to help answer plant care
questions county residents every weekday.

Extension faculty and specialists from UF/IFAS
provide the training for the Master Gardener
volunteers. Master Gardeners receive over 70 hours
of training during a 3-month period. Classes are
held on a variety of gardening topics, including
citrus, pest management, and lawn care. Through
field trips, demonstrations, and activities, class
participants learn about soils, insects, plant
diseases, weeds, efficient irrigation, attracting
wildlife, natural ecosystems and native plants.

After the training program, completing a
comprehensive exam, and a number of "in-training”
hours the volunteers are certified as Master
Gardeners for one year. They have to agree to
provide at least 75 hours of service each year to the
county by helping local citizens reduce their impact
on the environment while having attractive and
functional landscapes. The Osceola County Master
Gardeners serve as volunteers for the University

of Florida/IFAS Osceola County Extension Service.
Many volunteers have renewed their contracts and
continue to be active beyond their original
commitment.

Classes for the new crop of Master Gardeners will
begin August 18" and continue once a week (every
Tuesday) until mid-November. Class time is from
approximately 8am to 5pm. There is a fee for the
program, which covers the cost of books, materials,
and field trips. If the horticulture training sounds
interesting, but you cannot commit to the volunteer

work, we are also offering a similar program called
the "Osceola County Great Gardeners"”, which is a
shorter educational program that does not involve a
volunteer commitment. For a Master Gardener or
Great Gardener application, please contact our
office as soon as possible. The class sizes are
' i mited so dondét del ay.

Florida Small Farms Alternative Enterprises

Conference comes to Osceola County
Randy Bateman

"Sustaining Small Farms; Strengthening
Florida’'s Communities"

August 1 & 2, 2009
Osceola Heritage Park, Kissimmee Florida

The wvast maj ority of Fl
are classified as small farms. Calculated on an
area or on an economic basis, nearly 90% of all
Florida farms are small farms.

Efforts have included the development of an
extensive website specifically targeted at small
farmer needs. The site (http://
smallfarms.ifas.ufl.edu) receives over 70,000 hits
monthly and includes a calendar of small farms
events. A series of regional small farms
conferences were initiated in 2006. At least a
dozen regional conferences are held annually and
in addition, many other county or local programs
are being held now. These programs are being
attended by a few thousand people annually.

As the success of the local and regional meetings,
became very apparent, a common question has
also emerged from the small farmers. That
guestion is how can we get more information and
get to the AAltrowgh thd regioeal
educational programs have been successful in
satisfying many educational needs, all Florida
small farmers are faced with similar challenges of
(economics: land, gas, inputs) increasing
regulatory pressures, challenges of marketing, etc.
so that by coming together as a diverse group,
solutions can be identified. This has brought us to
the stage of starting a statewide small farms
conference for Florida.

The Conference will be useful and important to
small farmers, allied industry representatives,
researchers, educators, institutional members,
policy-makers, small farm commodity associations,
foundations, and other interested in strengthening
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the small farm community in Florida.

The Conference includes many activities that

benefit small farmers including:

e A general educational session to attract well
known speakers on topics of broad interest.

e Concurrent educational sessions
(presentations, workshops, hands-on
demonstration, and discussion groups) will
be provided to share results of
groundbreaking research and provide
educational support for producers to operate
sustainable and profitable enterprises.

e A large exhibition area to introduce new
products and technologies to small
producers will be available. Industry
suppliers, allied organizations, educational
groups, funding agencies, foundations, and
other allied industry representatives with
services for small farmers will be
encouraged to participate.

e Other activities will include other creative
ways to facilitate farmer networking at the
Conference.

e All these activities in total will help facilitate
networking, dialog, and visioning among
members of the Florida small farms
community, and to increase awareness of
the small farms industry to decision makers,
supporting institutions, and the general
public.

More information can be found at:

http://smallfarms.ifas.ufl.edu/

floridasmallfarmsconference/index.htm

Summer Grilling - Tips for Cleaning

Laura Royer

Qutdoor grilling 1 s on
Even basic foods seem to taste better when
cooked outdoors. Whether the grill of choice is
charcoal or gas, consider these tips for peak
performance all summer long. Before trying any
of these recommendations, check the grill
manufacturero6s instruc
requirements.

Rust is the major enemy of charcoal grills i and

the major cause of rust is failing to clean
out the ashes regularly. To do this, turn
of f t he gril I, ma k
cool. Then, remove the grates from
Il nside the grild/l
underneath the bowl, use a garden trowel
to scoop out the ashes.

er

If the grill has an ash catcher, be sure to clean it once
the ashes are removed. Carefully discard ashes in a
plastic trash bag. Otherwise, they will fly all over,
covering everything (including you) with soot.

Clean the grate and the inside of the grill with a spray-on
oven cleaner. Check the label to make sure the
cleaning product is safe for both these surfaces and
follow the grildl manufactur
cleaner sit long enough to soften the accumulated
grease and grime. Then, wipe the cleaner off with paper
towels. Follow by washing with a hand dishwashing
detergent and water. Clean the outside of the grill using

a warm detergent and water solution and a non-abrasive
cloth. Rinse and wipe dry.

Gas grills should be checked to make sure there are no
leaks or blockages. Make sure the grill is turned off and
completely cool. Then inspect the burner and gas
supply tubes for spider webs, grease build-up, rusted
areas 1 anything that would slow down the gas flow.

Cl ean t hese areas foll owin
cleaning instructions.

Clean a gas grill after every use by turning the grill on
Ahi gho and |l etting it Acook
lid closed. Turn off the grill and let it cool slightly. Then,
loosen the residue with a brass bristle brush. Once the
grill is completely cool, wipe the inside and outside
surfaces with a soft cloth and warm, soapy water. Rinse
and wipe dry. Happy Safe Grilling!

Weathering a Financial Storm: Cut Back on the
Utility Bill

Laura Royer

As the warmer weather approaches and gasoline
epricesf going haakrp rthere ia @ way todight back ant s .
the rising cost of living.  With air-conditioners
humming, fans spinning and pool pumps churning,
cutting back your energy consumption benefits the
environment as well as your bank account.

t Acepigling tg e Engrenmenialf Rrogection | Ageney i n
(EPA), lighting accounts for up to 25% of all electricity
sold in the United States. To cut down on your
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electric bill, use a sensible approach to lighting both
inside and outside your home. Even the simplest
steps can have a dramatic impact on reducing your
energy costs.

Belonging
Karen Henry

Those affiliated with 4-H are familiar with the 4-H

Much of the energy used from -
light is given off as heat that your
air-conditioner will
compensate for.
Keep bulbs and lighting fixtures clean for
maximum lighting output.

Install energy-efficient compact fluorescent
light bulbs. These give off less heat and use
as much as 75% less energy than regular
bulbs.

Pull the plug on instant-on appliances (such as
televisions) when you don't plan to use them
for a few days or more. They draw current
even when they're switched off.

Use task lighting directed at a specific area
instead of overhead or general lighting.

Keep windows clean so daylight can come
through better and you'll use fewer lights.

Install outdoor motion detectors to light
walkways and outdoor areas. This spares the
expense of leaving floodlights on all the time.
Install electronic timers to control fans, indoor
and outdoor lights. You can program these to
remain on for a specified time and then shut
off.

Install occupancy sensors to automatically
switch on lights when a person enters a room
and off after the area is unoccupied. These
are ideal for walk-in closets and hallways,
laundry rooms, basements, work areas, tool
sheds and garages--all the places where lights
may be unnecessarily left on for hours or even
days at a time.

Install dimmer switches in place of light
switches. Dimmers not only enhance the
atmosphere of a room, but also use less
electricity. For example, a light bulb at 50%
brightness uses approximately 40% less
electricity. A dimmer switch also extends the
life of your bulbs. A bulb at 50% brightness
will last approximately 20 times longer.

¥
Turn off lights when you leave a -, 4
room or when they aren't needed. @ —
<

have to work harder to

pl edge, but few realize
the four essential elements of 4-H youth
development. These essential elements are
defined by the basic needs and competencies of
youth: belonging, mastery, independence and
generosity. While, the 4-H program seeks to
address all essential elements, one that is of
particular importance is that of belonging. So, what
is belonging? How is it part of

the 4-H program? =

Belo_nging. in\(olves a positivel\—\-{@‘ é:(
relationship with a caring adult. \%}/\ &~
Youth work with trained A=\ — " .
) i\~ =
volunteer leaders of 4-H clubs, < “;
involved teachers in the 4-H in ‘

the Classroom program and interested camp staff.

Belonging also means an inclusive environment.
Youth are made to feel part of the group. Youth
are offered positive and specific feedback and
groups celebrate the success of all members,
taking pride in the collective efforts of everyone.

A safe environment also contributes to belonging.
Safe environments are achieved in 4-H through
background screenings of volunteers working with
youth, the correct ratio of youth and adults at
events and activities and meeting space that is
secure.

Youth whose need for belonging is met in positive
ways are loving, attached and trusting. These
youth are also friendly, social and cooperative.
They are able to form healthy relationships with
others.

Belonging is looked at are the single most powerful
positive ingredient that can be added to the lives of
youth. In 4-H we strive to, make all youth feel as
though they belong.

Brendtro, L., Brokenleg, M. and VanBrockern, S.
(1990). Reclaiming Youth at Risk: Our Hope for he
Future. Bloomington, IN: National Education

Service Jordan, J. (2006). Essential Elements of
the 4-H Experience. Gainesville, FL: University of
Florida.

For more tips on how to stretch your dollars, call our
office to request the Managing in Tough Times flip
book.



Gardening Grows
Jessica Sullivan

During WWII, home and community gardens
provided about 40% of the produce in the United
States. Back then, home gardening sae Vorey THe EASY WAY
was more than just a hobby, it was ,Qg GROW A
your sustenance and patriotic duty. e SARPEN
Families grew food for themselves Mo
and the troops overseas. Every it 2w
empty patch of soil in backyards, city
lots, and schoolyards was put into
production.

IT S THRIFTY
IT'S PATRIOTIC

PLANT TODAY!

As the decades passed, Americans came to enjoy
the convenience of buying produce in the grocery
store, and obviously forgot how much better
vegetables taste when they are fresh out of the
garden! However, home gardening is being
revitalized in recent years, with about 31% of U.S.
households growing their own gardens.

The current economic situation is feeding an
increased interest in food gardening, prompting

were destroyed to make way for unsustainable
farming practices.

2. You have more food choices

Produce available at stores and produce markets is
limited to varieties of fruits and vegetables that
grow fast, look pretty, pack well, and can hold up
multiple days, weeks, or months as they are
shipped or sit on grocer
sound great, except that one crucial element is
often left out - taste! Many types of fruits and
vegetables are available to grow, but we can only
buy a few kinds at the grocery. One example: of
the hundreds of garlic cultivars in the world, only
about three are sold in U.S. groceries. When is the
last time you tried Malabar spinach, purple

cauliflower, lemon tomatoes, or winged beans?
Never? Youdbre missing out
3. 1tdéds good for you!

Gardening itself is great exercise, and most of us
could benefit from eating more fruits and veggies.
So enough said, grab your shovel and get out
there.

terms | i ke HArecession gardenso. Growing your own
food may save you money, Whatttogioher eds al so a great
sense of accomplishment from preparing a meal

that came from your own garden. Home gardens | f youdbre new to veggie

are also a part of securing our local food supply.
Having a local food supply supports our local
economy, encourages self-sufficiency, and helps
ensure that residents have access to fresh, safe
food. These things are at the heart of patriotism
itself, so maybe one of the best things we can all do
to help our country out right now is to help ourselves
and our neighbors out by growing some of our own
food.

| f youdre stildl not
your own food garden, here are some more reasons
to garden.

Why you should try gardening

1. You know how the food was grown

Every day, we impact human welfare and our
environment by the food choices we make. By
growing food yourself, you can choose whether or

not pesticides are used and use responsible
growing methods that
the Afar mer o, you wonot

and laborers were paid fairly, or if forests or cultures

c o n v iNeweregdrderiels avitl enjgyothe high |

raised beds made of plastic lumber filled with a
mi xtur e of compost/ potti
nursing ailing vegetables that you planted in the
spring, please give up and pull them out. There are
too many diseases and insects in the summer to
grow many vegetables successfully. Instead,
spend the last of the hot summer planning your fall
garden.

Plant the following in September.

success rate of cherry tomato, =
cucumber, basil, eggplant, and %
mustard greens. Winter squash
(spaghetti, butternut, acorn, etc.)
and corn (plant in a block of about s
106x1006) ar e a |l e
favorites, but they need plenty of space.

Growing Healthy Communities

About 1 million households participate in

wo n 0domnfumity gatdertng @ uAmerivea bue ratsout 5A's

hnailoe mote chouskehioklss viouldbgrow in tcominunity me
gardens if they had access to one. Community



Reaqistration for any class is

Extension Services C
required so adequate materials are available ant

JULY
Friday, 10th 2 -3:30 p.m. | Household Pest Control @ Extension Services, 1921 Kissimmee Valley
Tuesday, 21st | 6:30-8 p.m. | Lane.
Friday, 10th 2 p.m. Protection From Florida Sun @ Extension Services, 1921 Kissimmee
Valley Lane.
Tuesday, 14th 2 p.m. Prescriptions & Over the Counter Medications @ Animal Control, 3910
Old Canoe Rd, St. Cloud.
Wednesday, 6 - 8 p.m. | Homeowner Irrigation Workshop @ Extension Services, 1921 Kissimmee
15th Valley Lane.

Saturday,1st

AUGUST

Sustaining Small Farms; Strengthening Florida's Communities @
Osceola Heritage Park. Registration http://smallfarms.ifas.ufl.edu/

Sunday, 2nd floridasmallfarmsconference/index.htm
Tuesday, 4th 2 p.m. Safe Use of Medications @ Animal Control, 3910 Old Canoe Creek Rd.
St. Cloud.
Thursday, 6th 10 a.m. Understanding Your Credit @ Courthouse Administration Bldg. rm. 4727,
1 Courthouse Square, Kissimmee.
Monday, Beef Cattle Reproduction Management School, Deseret Ranch,
10 - 13th Enrollment required, limited enrollment.
Tuesday, 11th 11 a.m. Top 10 Scams in Florida @ Convention & Visitor Bureau, 1925 E. Irlo
Bronson Hwy.
Tuesday, 11th 6:30-8:30 | Fall Vegetable Gardening @ Extension Services, 1921 Kissimmee Valley
p.m. Lane.
Wednesday, 12 - 1:00 | Landscaping for Wildlife @ Extension Services, 1921 Kissimmee Valley
12th p.m. Lane.
Monday, 17th | 9-11 a.m. | Homeowner Irrigation Workshop @ Extension Services, 1921 Kissimmee
Valley Lane.
Wednesday, 2 p.m. Label Reading @ Extension Services, 1921 Kissimmee Valley Lane,
19th Kissimmee.
Friday, 21st 2-4p.m. | Fall Vegetable Gardening @ Extension Services, 1921 Kissimmee Valley
Lane.
Tuesday, 25th 2 p.m. Refinancing Your Home @ Extension Services, 1921 Kissimmee Valley
Lane.
Thursday, 27th 2 p.m. Online Banking: Is it Safe? @ Convention & Visitor Bureau, 1925 E. Irlo
Bronson Hwy.
Friday, 29th 8:30 a.m.0 | Large Animal Workshop @ KVLS 1911 Kissimmee Valley Lane. For
12:00 noon | youth interested in learning more about Large Animal Projects.
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SEPTEMBER

Wednesday, 10 a.m. World of Energy @ County Administration Bldg., 1 Courthouse Square
9th 4th floor Rm. 4727.

Wednesday, 2 p.m. Managing in Tough Times @ Animal Control, 3910 Old Canoe Rd, St.
9th Cloud.

Thursday, 10th 2 p.m. Finding Money to Save @ Extension Services, 1921 Kissimmee Valley
Lane.

Thursday, 10th 4:30 p.m. Cholesterol Control @ County Commission Conference Room 4727, 1
Courthouse Square.

Friday, 11th 10 - noon Fall Vegetable Gardening @ Extension Services, 1921 Kissimmee
Monday, 14th | 6:30-8:30 pm | Valley Lane.

Saturday, 12th 9-11a.m. Home Irrigation Workshop @ Extension Services, 1921 Kissimmee
Valley Lane.

Tuesday, 15th 6:30 p.m. The How, What and Why of Strategic De-worming for Your Horse @
Extension Services, 1921 Kissimmee Valley Lane.

Thursday, 17 9a.m. CFLAG Equine Institute and Tradeshow @ Ocala Southeast Livestock
3:30 p.m. Pavilion. Registration required.

Tuesday, 22nd 9 noon Fall Landscapes @ Poinciana Community Center, 395 Marigold Ave,
Poinciana. Register @ 407-518-2578 or
http://www.tohowater.com/events.aspx

Tuesday, 22nd 3 p.m. Grains and How to Make Them Work For You! @ Clerk of Court, Jury
Room, 2 Courthouse Square.

Wednesday, 7 am. Water for Life @ Road & Bridge, 3850 Old Canoe Creek Road
23rd St. Cloud.

Wednesday, 2 p.m. Adapting the Home for Safety @ Extension Services, 1921 Kissimmee
23rd Valley Lane.

Thursday, 24th 10 a.m. Cholesterol Control @ Extension Service, 1921 Kissimmee Valley Lane
Kissimmee.

Friday, 25th 9 - noon Fall Landscaping @ Extension Services, 1921 Kissimmee Valley Lane.
Register at 407-518-2578 or
http://www.tohowater.com/events.aspx

Friday, 25th 10 a.m. Menopause: The Facts & Fictions @ 3rd Floor Conf. Room, 1
Courthouse Square.

Tuesday, 29th 3-5p.m. Taking Control of Your Money @ Extension Services, 1921 Kissimmee
Valley Lane, Kissimmee.

Tuesday, 29th 6-8p.m. Homeowner Irrigation Workshop @ St Cloud Civic Center, Room 3
3001 17th Street.

Wednesday, 7 a.m. Protection for Florida Sun @ Road & Bridge, 3850 Old Canoe Creek
30th Road St. Cloud.




gardens have been shown to raise property values, including the ones known as MRSA and VRE,
reduce crime, and strengthen community ties. In  account for two-thirds of all hospital-acquired
Osceola, community gardening opportunities are infections and are readily transmitted by hand.
limited, but we would like to help change that. If your  Studies have shown that up to half of all hospital-
neighborhood or church would like to start a  acquired infections might be prevented if health-
community garden, please contact Jessica Sullivan at care workers washed their hands according to

321-697-3000 to find out what steps to take. guidelines set forth by the CDC.

Call It a Breathalyzer For The Hands It costs at least $30 billion a year in additional

Mary Beth Salisbury spending to treat hospital-acquired infections. The
] ] Center for Medicare and Medicaid Services last

Using sensors capable of detecting year ruled that it would no longer reimburse

drugs in breath, new technology
developed at University of Florida
monitors health-c ar e wor k¢ §
hygiene by detecting sanitizer or

hospitals for the expense of treating the infections.

Today, more than 160 years after Hungarian
a N dphysician Ignaz Semmelweiss was ridiculed for
. ) suggesting that hand washing by doctors who
soap fumes given off from their moved directly from working with cadavers to
hands. By reminding workers to clean delivering babies could reduce fatal cases of birth-
their hands to remove disease- related infection, the practice still meets with
causing organisms such as the bacteria MRSA, the  yesjstance. Various studies show that health-care
system could help reduce hospital-acquired infections  orkers wash their hands less than half the time
and save millions of dollars now spent to treat them. after direct contact with patients. The reasons
The trademarked system, called HyGreen, logs, down  negple give include skin irritation caused by hand

to the second, the frequency of hand cleaning and  hygiene products, a preference for gloves or
contact with patients in a database that clinical simply failure to remember.

supervisors can review immediately. This is the first

system that enables real-time monitoring of hand  previous hand-washing compliance studies have
washing. HyGreen is now being tested in the Neuro  peen based on observation of a limited number of

Intensive Care Unit at Shands at the University of people at a time, who likely improve their behavior
Florida medical center, and will be presented at the  \yhen they know they are being watched 8 a

annual meeting of the Association for Professionals in phenomenon known as the Hawthorne effect.

Infection Control and Epidemiology this summer. Developers of HyGreen anticipate that hospitals

A _ _ will readily accept the system because not only
Heredos how it woare waker squite Bap & hdiphreduce infections, it also will pay for
sanitizer gel or soap into his or her hand before jtself within a few months. Remember this product
passing it under a wall-mounted sensor. A wireless is still in the testing stages. But if and when you
signal from a badge worn by the worker activates a see it in area doctor d

green light on the hand-washing sensor. When the  \yould have heard about it first in Solutions for
worker enters a patient room, a monitor near the bed Your Life!

detects the status of the badge, and flashes green if : :

the person has clean hands. If the person has not Summertime Safety Tips
. Joy Borgman

washed, or too much time has passed between

washing and approaching the patient, the badge will ltdés never too | ate in

give a gentle fAreminder 0 v iolplayaittsafe for. summer fun. As the summer
heats up and people spend more time outside, it

Close to 2 million hospital-acquired infections occur becomes increasingly important to find ways to

each year and more than 250 related deaths occur protect your skin, food, and overall health as you

each day in the United States, according to the continue to enjoy our Florida environment, and

Centers for Disease Control and Prevention. It is natural resources. Many injuries can be avoided

estimated that a substantial number of those are by following a few simple steps:

preventable, and one of the ways to prevent transfer

is through the thorough washing of hand by health-

care personnel and patients. Six pathogens,

8

t



Food Safety Reminders

Few things in life are better than a summer

barbecue, and no barbecue is complete without

following the proper food handling procedures below:

e Always wash your hands with warm, soapy water
before and after handling food.

o Keep marinating foods cold and boil the used
marinade before applying to cooked food.

e Avoid putting cooked food on any plate that
previously held raw food.

o Check safe temperatures for meat using a meat
thermometer. Fish is done when the meat is
opaque and flakes easily.

e Pre-heat the coals on the grill for 20-30 minutes.

e Pack plenty of ice or freezer packs to maintain a
constant cold temperature.

e Use separate coolers for drinks, ice and
perishable foods.

Sun Safety

Precautions must be taken to avoid sunburn and skin
injuries.
is the leading environmental factor in the progression
of skin cancer. Liberal use of sunscreen with a sun
protection factor (SPF) of 15 or greater is
recommended to prevent sunburn. An average size
adult should apply about one ounce of sunscreen 20-
30 minutes before you go out into the sun. If you are

in the water or perspire, reapply
every two hours. Children burn
easily, check and reapply
sunscreen often. Other ways to

protect you from sunburn are:

e« Seek shade under shelter
such as a tree or umbrella.
If your shadow is shorter than you are stay out of
the sun.

« Be aware that sand and water reflect light and
can cause severe burns.

e« Cover up with light-weight, light cover clothing
that covers your arms and legs.

e Wear a hat with a floppy brim to protect your
face, scalp, neck and ears.

e Wear sunglasses that have a UV rating to protect
your eyes.

/

-

Swimming Safety

Children cannot be left unguarded for even a
moment. The backyard pool needs a designated
lifeguard on duty when any children are present. A
good way to handle this during a party is to assign
and give one adult a large tag that they hold until
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they are relieved of their lifeguard duty. This tag
serves as a reminder that they have the
responsibility of watching the children and not
being distracted. Adults, too, can practice better
swimming safety by swimming only with a buddy.

Water sports can be safe for all, but take note of
marine life and harmful algal blooms. Blue-green
algae (cyanobacteria) and red tide can be
present in the open ocean, bays, lagoons and
freshwater environments. Contact with alga
blooms may cause skin rash, runny nose and
burning eyes. Symptoms are usually temporary
but last for a few uncomfortable hours.

Protection Against Mosquito Bites

The five ADO6sO for preve
e Dusk and Dawn
(avoid being

outdoors when
mosquitoes are

s weekirng blobdt rfoa
many species this is \
during the dusk and
dawn hours).

o Dress (wear clothing that covers skin).

« DEET (use mosquito repellents including
DEET [N, N diethyl-metatoluamide] on skin).
Some people have sensitivity to DEET, and
might consider applying the repellent directly
to their clothing to prevent skin contact. Keep
in mind that seventy-five percent of DEET
poisoning occurs in children under six years of
age, use care to not apply it directly to skin
and be careful that they do not get it in on
their hands or in their mouths. DEET is not
recommended for babies. Instead, avoid
exposing babies to mosquitoes.

o Drainage (check your home to rid it of
standing water in which mosquitoes can lay
their eggs). Elimination of breeding sites is
one of the keys to prevention.

Tips on Eliminating Mosquito Breeding Sites:

1. Clean out eaves, troughs and gutters.

2. Remove old tires or drill holes in those used in
playgrounds to drain.

3. Turn over or remove empty plastic pots.

4. Pick up all beverage containers and cups.

5. Check tarps on boats or other equipment that

may collect water.

Pump out bilges on boats.

Replace water in birdbaths and pet or other

No



animal feeding dishes at least once a week.

8. Change water in plant trays, including hanging
plants, at least once a week.

9. Remove vegetation or obstructions in drainage
ditches that prevent the flow of water.

Black Henna Tattoos

Other skin injuries can be sustained by getting
black henna tattoos or body piercing. Henna is a
coloring made from a plant extract that has not
been approved by the US Food and Drug
Administration (FDA) for skin application. Some of
the henna contains a product called
pphenlyenediamine (PPD), which may cause
allergic reactions like intense itching, redness,
swelling and even scarring at the tattoo site. Body
piercing poses health risks if done with unclean
instruments that could be contaminated with
Hepatitis B or C, diseases which may severely
impair liver function.

Poison Control

Everyone can take an active

role in safeguarding children

and pets from potential

dangers that involve products

commonly found in every

home. Almost one million

children are exposed to a potential poison each

year. Children under the age of five are particularly

vulnerable to these accidental events. As family
members come to visit, a purse or new piece of

luggage belonging to grandparents might just be a

new area to explore. Adults that usually do not

have to be concerned about children and curiosity
may not remember that is it important to keep

medicines out of the reach of children. Almost 60

percent of all calls to the poison information center

involve exposures in one of the following five
groups:

e Acetaminophen is used as an
aspirin  substitute, pain reliever
and fever reducer and is often
found i n childrenos
Toxic symptoms are delayed and
can cause profound effects,
particularly liver damage.

« Ethanol-containing products include
mouthwashes, perfumes, colognes, hand
sanitizers and adult cold medications. Toxic
symptoms include sleepiness, drop in blood
sugar and shallow breathing.

« Common hand soaps and detergents may cause
upset stomach and may cause persistent
vomiting, diarrhea and even dehydration if
ingested. Automatic dishwasher detergent may
be caustic.

e Hypochlorite's include bleach, pool chemicals
and supplies and cleaning products. Toxic
symptoms can include irritation to the mouth and
stomach, and potential burns to the mouth, throat
and esophagus.

e Hydrocarbon containing products include
gasoline, kerosene, charcoal lighter fluid,
automobile products and lamp oil. Toxic

symptoms may include vomiting, and if the
product enters the lungs, fever, coughing,
shortness of breath, wheezing or chemical
pneumonia can occur.

For poisoning emergencies, call the Poison
Information Center; toll free 24 hours a day, at 1-800
- 222-1222 (Voice/TDD); calls will be connected
based on geographic region. The healthcare
professionals at the Center will immediately respond
to poison emergencies and answer poison related
guestions about medications, household products
and other potentially dangerous substances.

Extensi
Mary Beth Salisbury

on Volunteerods C

This is a very special year

for the University of Florida/

IFAS - Extension

Services. 4-H, our youth

development program is

celebrating their 100" year

in Florida, while the Home

and Community Education

clubs are celebrating 85

years nationally. If you are

a former 4-Her or 4-H leader

Osceola County is organizing an alumni group. The
Master Gardeners will be celebrating their 30" year
in the state of Florida at their state conference.

M erfekeC GrdupsOHave been the backbone to our
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organization through the continued support of their
volunteer efforts.

If you would like to know more about being a
volunteer for our office, please do not hesitate to
contact our office.



