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Much of the work that is performed 
in the field is done from an aerial lift. 
That is why keeping current on your 
training is of most importance.

RTL Safety Director Steve Gillman 
could very well be contacting you in 
the near future to remind you that you 
need to update your training.

In the meantime, here are five  sim-
ple things to remember when using an 
aerial lift - 

1) Stabilization- lift must be on firm 
level surface (unless outside) away 
from hazards that can cause instability, 
such as drop offs and holes.

2) Fall protection- lifts must have 
guardrails installed to prevent workers 
from falling.

3) Positioning- lift has to be at least 
10 feet away from electrical power-
lines.

4) Maintenance- all lifts need to be 
inspected daily prior to use. (including 
water level in the batteries)

5) Training- any person using an 
aerial lift must be trained on how to use 
the equipment.

Holiday planning

In 1621, the Plymouth colonists 
and Wampanoag Indians shared 
an autumn harvest feast that is 
acknowledged today as one of the 
first Thanksgiving celebrations in 
the colonies. For more than two 
centuries, days of thanksgiving were 
celebrated by individual colonies 
and states. 

It wasn’t until 1863, in the midst 
of the Civil War, that President 
Abraham Lincoln proclaimed a na-
tional Thanksgiving Day to be held 
each November.

The football tradition dates back 
to the turn of the 20th century. 
The Detroit Lions have played on 
Thanksgiving Day every year since 
1934. This year they will entertain 
the Minnesota Vikings. The Vikings 
are 5-1 all time on Thanksgiving, 
having defeated Detroit 27-0 in 
1969, 23-0 in 1988 and losing 44-38 
in 1995. The Vikings are 3-0 against 
Dallas on Thanksgiving, winning 
44-38 (ot) in 1987, 46-36 in 1998, 
and 27-15 in 2000.

Pigskin gobblers

First aid safety

RTL Construction’s annual Holi-
day Party will be held on Friday, 
November 19 at the Wild’s Golf 
Club in Prior Lake. Social hour will 
begin at 5 p.m. with a buffet style 
meal starting around 7 p.m. Good 
cheer will be available for all. Look 
for an invite soon.

Please RSVP promptly to Carlie 
(952-934-4695) on how many will 
be attending.

If you find a First Aid Kit low 
on supplies, it is very important to 
remind your Superintendent or Fore-
man so the supplies can restocked 
with those things you’ll need to 
handle all of your immediate care 
needs.

Aerial lifts are used for both interior and exterior tasks by RTL field 
staff. Some of you will be contacted soon as a reminder to update your 
training. In the meantime, use extreme caution when operating and 
occupying these useful tools.

Winter officially begins on Dec. 
21, but snow and cold are pre-
dicted in mid-November for the 
upper mid-west. The cold tempera-
tures will subside for a spell, but 
Feb”bbrrrrrrrrr”ruary  is expected 
to deliver the goods. Some report 
that ambient air temperatures could 
get as low as 40 degrees below 
zero.

Reminder that RTL’s cold weath-
er rule is zero equals zero, meaning 
simply that if air temperatures or 
wind chill temperatures are zero or 
below, no exterior work will com-
mence that day.

Experts predict Cold Man 
Winter will rear ugly head

Follow RTL Construction 
on the twitter machine

@RTL_Const

Stop, don’t react
If you find yourself in a situation 

with a broken down or immobilized 
lift, use great care in fixing the situ-
ation.

If you stop and ask yourself “is 
this the right thing to do?” You’ve 
probably answered your question. Lift 
repairs are extremely costly.
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New screw magazines getting 
thumbs ‘up’ and high fives 

An unidenti-
fied RTL em-
ployee felled 
this Caribou 
while hunting at 
Brooks Range, 
about 200 miles 
northwest of 
Fairbanks, Alas-
ka. The animal 
was taken from 
130 yards with 
a Browning A-
bolt 30-06.

RTL Man fells caribou

“A pessimist sees the difficulty in every opportunity; 
an optimist sees the opportunity in every difficulty.”

- Winston Churchill
Prime Minister, United Kingdom

How to handle a work-related injury?
If someone is to suffer a work-

related injury, proper procedure on 
the jobsite is a must. 

If the situation is an emergency, 
call “911” IMMEDIATELY. 

In non-emergency situations, re-
port all injuries to the job foreman 
immediately. If foreman is not 
available, the job superintendent 
is next in line. If not an option, 
Safety Director Steve Gillman 
(612.802.7843) should be notified.

If the injury requires additional 
treatment, the injured party must 

be accompanied to the nearest 
Minnesota Occupational Health 
clinic, which is posted in the gang 
box, and Steve Gillman should be 
notified.

Injured parties are required to 
complete a post-accident drug 
screen, and will not be permitted to 
work until the results are received 
by the RTL office and found favor-
able. Also, all clinical documenta-
tion must be submitted to the RTL 
office indicating whether or not the 
injured is cleared to return to work.

Duck, duck good duck

Election ‘16

The new Hilti screw magazines 
attach to the screw gun in the same 
manner as the old one, the differ-
ence is in the way the magazine 
feeds the screws.  The new screws 
come on a rigid strip which are fed 
straight into magazine. 

While the old strips had 50 
screws, the new will have only 25.

Reports have been positive on the new Hilti screw magazine 
(right) that are gradually being replaced in the field. The new 
magazine requires little adjustment when using different size 
screws.

 This will result in more frequent 
reloading, however, these strips 
can be carried in your bags, and 
the new head doesn’t require that 
you set screw length. The head will 
automatically adjust for this and 
you just need to fine tune the depth 
setting.

rtl cookbook

Excellent recipe. A tip for those who want to eliminate the “wild game” 
taste as much as possible is to soak the duck breasts in salted ice water 
for about an hour before using. I suggest about a Tablespoon of salt per 
quart. Make sure to use ice water as it will draw out blood. Then rinse the 
breasts thoroughly and quickly pat dry with paper towel before adding to 
the marinade. This recipe is a keeper!

1/4c Worcestershire
2 tablespoons olive oil
½ teaspoon hot sauce
2 tablespoons minced garlic
¼ teaspoon black pepper
8 skinned/boned duck breast 

halves
1) Stir together worchester-

shire sauce, olive oil, hot sauce, 
garlic and pepper. Add the duck 
breast and toss well to coat. Cover 

and marinate in the refrigerator for 
at least 30 minutes to overnight.

2) Preheat grill for medium 
high heat

3) Grill the duck to desired 
doneness, about 5 minutes per side 
for medium well, depending on the 
size of the breast and temperature 
of the grill.

4) Serve
5) Eat.

NFC North
Team  W-L GB
Minnesota  5-0 -
Green Bay  3-2 2
Detroit  3-3 3
Chicago  1-5 4

Recent scores
Dallas 30, Green Bay 14
Jacksonville 17, Chicago 16
Detroit 31, LA Rams 28

National, state and local ballots 
will be cast on Nov. 8. Find your 
local polling place and make sure 
you’re registered to vote, and exer-
cise that right.


