Enjoy the Great Outdoors, but stay Safe around Electricity

With spring around the corner, you’ll likely be spending more time outdoors. That means there is an increased chance of being near power lines and other dangerous electrical equipment. Here are some important safety tips for you and your family:

· Check for overhead lines before using a ladder, building a scaffold, trimming branches or doing other types of overhead work.

· When carrying long or tall items such as poles, ladders, scaffolding, tree saws and pool cleaning equipment, keep them parallel to the ground to avoid contact with overhead wires. Before you raise any equipment into the air, look up to make sure there are no power lines above you.

· Assume a fallen power line is live. Stay away from it and immediately call Delmarva Power.

· Never fly kites or model airplanes near a power line.

· Make sure you have at least 10 feet of clearance between the highest point of your boat and any power lines. Take this precaution when hauling, storing or sailing your boat.

· Keep clear of substations and transformers and make sure your children know not to play near them.

Ways to Save Energy
· Purchase night lights from the dollar store and use them in the bathrooms, hallways, and kitchen. Many times not much light is needed in these areas for teeth brushing, getting a glass of water or walking down the hallway. 
· Turn off the lights in the rooms that are not being used and turn off the computer at night or when you are gone for more than two hours at a time. 
· Cut back on running the dryer. Only dry each load of clothes for about twenty minutes, and then hang the clothes on a drying rack.
· In the winter time keep the thermostat at 66 degrees all the time and wear extra clothes to stay warm.
· Caulk all the spaces between the walls and flooring in your home. Use silicone to caulk the area between the hot water baseboard and the walls to eliminate cold air from the exterior. Also caulk the area between the sheetrock base and the sill plate to eliminate drafts. 
Did you know?
Question: Will I save energy by replacing a regular light switch with a dimmer switch?

Answer: Yes, a dimmer switch does reduce the wattage of the lamp during the time the lamp is dimmed and therefore will save you both energy and money. However, using a dimmer switch with a compact fluorescent bulb, can lead to problems. There are some compact fluorescent bulbs that are compatible with household incandescent dimmers, so read the package carefully. Never use a non-dimmable fluorescent light bulb in a circuit with a dimmer even at full brightness. Again, unless deemed compatible, compact fluorescent lights should not be used on dimmers, in “touch” lamps, with photocells or with electronic timers because of potential for electronic interference. 

Italian Chicken Salad
Recipe Ingredients:

Marinade:

1 (8-ounce) bottle Italian dressing

2 tablespoons Worcestershire sauce

1 tablespoon lemon juice

1 teaspoon Creole seasoning (optional)

Chicken Salad:

8 thin sliced boneless, skinless chicken breasts

Mixed salad greens

Cherry tomatoes

1. Combine the marinade ingredients in a medium size bowl and whisk them to blend. Set aside ½ cup of the mixture for basting the chicken on the grill

2. Place the chicken in a gallon size zip lock bag and pour in the remaining marinade. Press the air out of the bag and seal it. Turn the bag to thoroughly coat the chicken, then place it in a bowl and refrigerate it for at least 1 hour, turning it occasionally. Remove the meat from the refrigerator 20 minutes before grilling. 

3. Prepare a charcoal fire or set a gas grill to medium-high, close the lid, and heat until hot—about 10 to 15 minutes.

4. Remove the chicken from the bag and discard the marinade. Grill it uncovered, basting with the reserved marinade. Cook the chicken until it is no longer pink inside, about 2 minutes per side on a gas grill. Transfer the breasts to a cutting board and let them rest about 5 minutes before thinly slicing them crosswise. Serve the chicken over salad greens and cherry tomatoes. Serves 6 to 8.

