
 

 

 
 
 

Health & Safety Alert    #02-06-12 
 

Keeping Safe in the Summer 
Part I 

             

SUMMER SUN MEANS FUN 
BUT 

 
 

FOOD POISONING 
Those great picnics in the sun can be the cause of a trip to the hospital because of food that is 

eaten.  Be sure to refrigerate all food; don’t let any of it sit in the sun!  Use the two-hour rule 
– Discard food that has been left out of a refrigerator or well-chilled ice chest longer 

than two hours.”  Your Mother was right – wash your hands!  Be sure food is served on clean 

plates and use clean utensils.  Cover your food; insects can spread diseases.  Remember:  
“When in doubt, throw it out!” 

 

CREEPY CRAWLERS & FLYING CRITTERS 
Bees, wasps & hornets can cause medical emergencies if they sting – know whether 
anyone is allergic and be prepared ~ know the protocol that must be followed!  For 

everyone else, it is important to remove the stinger promptly.  Use a flat edge, such as a credit 

card, to scrape it from the place it is imbedded.  Wash and apply ice.  Deer ticks are tiny insects 
that live in low brush and can spread Lyme disease.  Be sure to use insect repellent with DEET in 

it (the higher the amount, the more protection) when out and about.  If a tick becomes attached 
– get medical help immediately!  Usually, a Lyme disease carrying tick has to be attached for at 

least 24 hours to spread the disease. 
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WEST NILE VIRUS 
West Nile Virus (WNV) was first diagnosed in 1999 in New York City and has since spread across 
the country more quickly than expected.  It is primarily a disease of birds.  It grows inside an 

infected bird and is spread to other birds, animals, and people through mosquito bites.  Be sure 

to use insect repellent with DEET in it, when out and about.  Spray not only exposed areas, but 
clothing also.  Wearing long sleeved clothing and pants help protect the person.  Hint:  If the 

mosquitoes are chasing you, use insect spray and wear light clothing – mosquitoes 
prefer dark colors. 

 

WATER SAFETY RULES 
 Assess each individual’s capabilities and needs for different water areas, such as pools, rivers, 

or the ocean. 

 Assess staff’s capabilities in responding to water safety needs. 
 Someone should always be designated as a “life guard” to keep watch for any problems. 

 Do not chew gum or eat while swimming as you could easily choke. 
 Use caution when swimming after a large meal. 

 Make sure the person you are supporting is using an approved life jacket or other flotation 

devise if needed. 
 Watch out for the “Dangerous TOO’s” ~ TOO tired, TOO cold, TOO far from safety, TOO 

much sun, TOO much strenuous activity. 
 

SUMMER CAMPS 
Proper planning is important when individuals are attending camp.  The following steps may 
assist with ensuring an enjoyable experience: 

 Be familiar with the camp and possible dangers for the individual(s) attending. 
 Know who will be supervising the individual and what experience they have.  Be sure you are 

comfortable with what will be occurring. 
 Communicate face-to-face with the camp director on any dietary requirement, supervision 

requirements, medical needs, or behavior issues.  Provide a written copy of the information 

needed (e.g. ISP, Behavior Plan, etc.). 
 Be sure lotion for sunburn and bug bites is provided or available.  Be aware of any 

medications that increase a person’s sensitivity to the sun and communicate this to the camp 
staff. 

 If there is a pond, lake, or pool discuss the individual’s abilities in the water with the camp 

director and any special needs that exist.  Provide a written copy of those needs. 

 Be aware of the camp activities and how they match with the individual’s physical or health 
needs. 
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BAREFOOT/SANDALS 
 Be mindful of potential injuries when going barefoot or wearing sandals 
 

OUTDOOR GRILLS 
Outdoor grills can result in burns if proper safety requirements and supervision 
are not provided and followed. 
 Be sure lid is open before lighting a gas grill. 
 Don’t squeeze extra fire starter on coals when they are already burning. 
 Check grills for proper working order. 
 Supervise individuals closely when grilling. 
 
 
 

For questions or comments regarding the above Alert, please contact the 

MUI/Registry Unit at (614) 995-3810. 

 
 

 

 

REISSUED:  June 2012 

 

 
 

 

 
 

 


