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Summer Picnic Tips 
 

Bring moist towelettes or soap 

and water to wash your hands 

before, during, and after preparing foods. 

Defrost meat at home in the refrigerator, never at 

the picnic site, and donôt reuse marinade unless it 

has been boiled. 

Keep raw or thawed meats tightly sealed and away 

from other foods. Pack meats in a separate cooler if 

possible. 

To prevent cross-contamination, bring two sets of 

cooking utensils, one for raw foods and one for 

cooked. 

Use a meat thermometer to make sure hamburgers 

and bratwursts are cooked to 160° F, and chicken 

breasts to 165° F.  

Pack the cooler with plenty of ice or ice packs to 

keep food at a temperature of 40° F or below. 

Carry coolers in the back seat of an air conditioned 

car instead of the hot trunk. If possible, park in the 

shade at the picnic site.  

Make sure cooked meats, potatoes, and eggs are 

cooled to 40° F if they are used to make salads 

prepared with mayonnaise.  

Eat take-out foods like fried chicken within two 

hours or make sure they are chilled properly before 

you put them in the cooler.  

Discard any food that has been left out of the cooler 

for more than two hours. Bacteria can start to grow 

quickly after two hours.  

 

Sources: American Dietetic Association, www.eatright.org, Hope Health Letter 
 

BWMH Standard of the Month -  
Communication  
 

The goal of communication is understanding. We must be 

committed to listening attentively to our customers in order to fully 

understand their needs. Close attention should be given to both 

verbal and non-verbal messages.  
 

1. Mutual support is necessary between management and staff for 

success. The staff is expected to support management and 

managerial decisions and is encouraged to bring ideas and 

concerns to them through the proper channels. In turn, 

management is expected to support staff by being open to their 

ideas and concerns, providing feedback, and keeping lines of 

communication open.  
 

2. Good manners are required. Address people respectfully. Use 

ñpleaseò and ñthank youò, ñsirò and ñmaôamò, when appropriate. 
  
3. Make every effort to read all hospital publications and memos to 

remain informed and positive about the facility and its 

happenings. 
  
4. Promote effective and constructive communication between 

departments and all levels of the organization.  
 

5. Ask questions and be informedðdonôt assume.  
 

6. Respond to questions in a respectful manner. 
  
7. Keep patients/families informed, in terms they can understand, 

throughout their stay.  
 

8. Refrain from using language that will be offensive to others 

(profanity, racial slurs, etc.).  

No Compromise. . . On Service 

Finishing Touches. . . On the South Side 
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Birthdays  
 

August 2  

Rhonda Wilkerson  
 

August 4  

Dr. Plumlee  
 

August 11  

Charlotte Peterson  
 

August 15  

Debi Peterson  
 

August 18  
Patty Tucker  

 

August 24  

Eva Rodriguez  
 

August 25  

Aurora Nunez  
 

August 26  

Norma Nightingale  
Ron Younger  

 

WELCOME TO OUR NEW EMPLOYEES!  

Volunteers Needed!  
We receive PressGaney Patient Satisfaction results for our facility that are usually 3 -6 
months behind. In order to obtain real -time results, the patient satisfaction committee is 
requesting a group of five (5) employee volunteers, from any department of the hospital, to 
identify areas that need improvement and recognize areas for friendliness,  speediness, 
and readiness.  
Each volunteer will:  
1. Make a daily walk of perimeter picking up trash and noticing areas for potential         

incidents;  
2. Walk the interior of the building, new and old, picking up trash and straightening    

magazines , etc., for a more pleasant atmosphere;  

3. Talk to patients, patientôs family members in lobbies, hallways, reception areas, dining 
room, etc., and find out about their stay; and  

4. Provide a follow -up report at the end of the week, if areas that need improvement are 
found, to the Patient Satisfaction Committee. This report will then be given at the 
monthly Quality Assurance Meeting.  

If youôre interested in assisting with this project, please contact Charlotte (6003).  

No Compromise...                           

On Quality 

What Our Customers Are Saying About Us...  

 

Thanks to everyone for 

their efforts and positive     

attitude during the state survey. 

While there are items to     

address, the results were 

greatly improved. Great Work!   

Mabon Maxey 

Surgical Tech 

Kylie Reed 

Accountant 

The program topic for the 

July ñFor Your Health 

Seminarò will be 3D   

Vision. The speaker will 

be Dr. Copeland. The 

program will be at Noon, 

on July 22, in the        

Classroom.  


