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L ee M a rsh a l l  ( f ixe r) ,  V e ra  H a r r i 
son (m en d er) ,  L u la  Shore ( tu rn e r )  and 
P au lin e  B a rro w  ( s e a m e r ) ,  le ft  to r ig h t ,  
m e m b e r s  of the Safe ty  C o m m ittee  in 
P la n t  #4, study an  a n a ly s is  of the a c c i 
d en ts  fo r  the y e a r  1965. The r e p o r t  
inc ludes  the ca u se s  of the a c c id en ts  and 
the n a tu re  of the in ju r i e s .  A lso  in c lu d 
ed in  the r e p o r t  is  the am ount of the 
m e d ic a l  b i l ls  pa id . No s e r io u s  in ju r ie s  
w e re  r e p o r te d  in P la n t  #4 l a s t  y ea r;  
only two r e s u l te d  in p ay m en t fo r  lo s s  
of t im e .  The g r e a t e s t  cau se  of a c c i 
den ts  fo r  P la n t  #4 l a s t  y e a r  w as  i m 
p ro p e r  p ro c e d u re  - -no t  doing the job 
in  the p r o p e r  m a n n e r .  The co m m ittee  
a ls o  s tud ied  a  r e p o r t  of the in s p e c to r  
fo r  the in su ra n c e  com pany, w hich  r e 
p o r t  re c o m m e n d s  th a t  a l l  e l e c t r i c  fans 
be p ro v id ed  w ith  g u a rd s  which w i l l p r e -  
vent o p e r a to r s  f r o m  reach in g  th e i r  
hands into the fans .

In sp ite  of a l l  the snow w e 've had, 
b e fo re  you know it, i t ' l l  be t im e to be 
ou ts ide  thinking about ch a rco a lin g  and 
b a rb ecu in g . The re c ip e  below is  a 
good a l l -p u rp o se  b a rb ecu e  s a u c e - - a n d  
e s p e c ia l ly  good with p o rk .

B a r-B -Q u e  Sauce 
1 /8  cup v inega r  
3 /4  cup w a te r  
1 /2  teaspoon  d ry  m u s ta r d  
1 /4  teaspoon  hot sauce 

1 teaspoon  b lack  p ep p er  
1 /2 teaspoon  onion sa l t  
1 /4  teaspoon  g a r l ic  sa l t  
1 /2  tab lesp o o n  su g a r  
1 /8  teaspoon  re d  p ep p e r  
3 /4  teaspoon  W o r c e s te r s h i r e  

sauce 
1 teaspoon  sa l t
Mix a l l  to g e th e r  and  le t  com e to 

a  boil,  add tom ato  c a tsu p  to ta s te .
(This is  enough fo r  th re e  pounds 

of good, lean , w e ll-d o n e ,  chopped 
p o r k . )

'Bye, now. See you out in  the 
back  y ard  soon.
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