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Reduced Pressure Zone Assemblies
prevent the reverse flow of polliuted
_ water from entering into the potable
water supply due to backsiphonage
and/or backpressure. It is ideal for
health hazard cross-connections or
for containment at the service line
entrance.

DID YOU KNOW?

The reversal in the normal direc-
tion of water flow is called

BACKFLOW
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January February
Kelvin Miller (January 26) Keith Minor (February 13)

Dave Lynch (February 25}

CONRATULATIONS

NEW EMPLOYEES

We would iike to take this moment to
wish one of our fellow Water Meter
Mechanics (Keith Minor) a happy
farewell . It Is difficuit to find employ-
ees that work as hard as you do and
who s as dedicated as you have
been. Wish you could offer more of
your services to us, but we wish you
a terrific future, one that you have
always wished for.

“Safety Tip of the Quarter” '

Some tips for use of extension cords::
The U.S. Consumer Product Safety Commission ps

(CPSC) estimates that each year, about 4,000 inju- ° Use extension cords only when necessary and only

ries associated with electric extension cords are on a temporary basis. Do not use extension cords in

treated in hospital emergency rooms. About half of | place of permanent wiring.

the Injuries involve fractures, lacerations, contu-

slons or sprains from people ulpplng over exten- L4 Do not remove the prongs of an electrical plug. If
I issing, I , or b lace th:

ston cords. CPSC also estimates that about 3,300 fn':iﬂ’;;::s are missing, loose, or bent, replace the

residential fires originate in extension cords each { o Only use cords rated for outdoor use when using a

year, kifing 50 people and injuring about 270 cord outside.

others. The most frequent causes of such firesare | ® Do not run cords above ceiling tiles or through

short circults, overioading, damage and/or mis- | "*'™

F i rds ®  Neverunpiug an extension cord by pulling on

use of extension cords. the cord; pull on the pt
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Zasy Recipe of the Quarter
Easy Tuna Casserole
INGREDIENTS DIRECTIONS
3 cups cooked macaroni 1. Preheat oven to 375° degrees F {175 degrees C).
1 (6 ounce) can tuna, drained 2. In a 9x13-inch baking dish, combine the macaroni, tuna, and
1 (10.75 ounce) can condensed cream of chicken soup soup. Mix well, and then top with cheese.
1 cup of shredded Cheddar cheese 3. Bake at 350 degrees for about 25 minutes, or until bubbly.

1 1/2 cups of French frled onions Sprinkle with fried onlons, and bake for another 5 minutes. Serve
hot. '
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