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This publication hys been prepared to assist State regulatory agencies in the d}/elopmem

“of comprehensive Youth Camp Safety programs The material is plesented in two major seg-

ments. The first contamns a brief suggested statute which can be used to establish a firm legisla-
tive buse fur the imuation or moudification ot \‘outh Camp Safety programs within any State.
The second section outlines mwumal regulations which have applicability to the various cate-
gunes of camps (day. primitive. restdentid, travel. trip and troop). Both the statute and regula-
ttons dre presented with éhe understanding that extensive modlﬁeauons to the content may be
necessary to provide'for the varnability of camping activities within any State. These matenals
should be used as the foundation fur the establishment of practical regulatory programs based
upon consultation with the State agencies having jurisdiction and with national and local camp-
ing groups. When necessary. additional guidange should be obtained to insure that the special
, needs of handicapped yumpers are given due consideration. In this regard, standards sich as
" those developed pursuant te the Architectural Barriers Act of 1968 or thdse prepared by the
Arhentan National Stahdards Institute should be consulted. .

.

The preparation of this munudl would not haye Geén pussible without the valuable advice
provided by many individials Thuse persons who Helped develop or who otherwise provided
comments on the drafts of the statute and regulations represented voluntary agencies, camping
and recreational vrgantzations and State and Federal agencies, A list of these individuals 1s
shown i Appendix [ thoughs some of the comments represented composite views of many
other mdmduals The publication of this manual does not necessanly imply endorsement of the
entire Cungents of the l)dnual by the individuals or the orgdmuuons they represent
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. SUGGESTED 'STATE STATUTE ON YOUTH CAMP SAFETY o

: ooy et L - g |
Providing for the annual iicensing of youth camps as hereinafter defined ¢
and for regulations pertaining to health and safety of such camys; definting - * 4

-

. . the'duties of the Departmentof _______ of the {State) (Comimonwealth) .

4

of __________;and prescribyng penalties. !

The Légrslature-of___— hereby enacts as foll‘ows:‘

. -~
. ~

. B

‘

LB Section 1 Definitions. As used in this act . - .

N .
P A. Department means the Department of_%__ , its agents and employees
‘ ¥ Camping means a sustained experience which providgs a creative, recreational, and . |
R educational opportunity In, group living in the out-of-doors. It ut|I|zes trainedf leader- 1
. ) ship and the resources of natural surroundings to contribute to each camper ‘s mental, N t
physical, social, and spiritual growth. . . . "
, \_ - C. Persbn means any youth camp owner or operator and shalL include any individual, o
. ‘ N . firm, partnership, company, corporation, trustee, assocratuon muflicipality, county, N
' authorrty, the (State) (Commonwealth) or any public or prlvate entity conductlng,
., = controlhing, managing, or Operating & youth camp as defined. herein. .
, ¢ D Youth Camp means any day camp, primitive or outpost-camp, residential camp, travel LT
. camp, tnip camp, or troop camp on public or private tand which s conducted for the
‘same JO or_more ¢ampers under 18 years of age. It shall include programsand/or ac- -
. tivities prOmoted or advertised as a “youth. camp’* regardless of the programs advo- —
catecl and shaII also nclude sites and facilities primarily, designed for other purposes
such as but not hmited to, schools, pIaygrou(\ds resorts wrlderness areas, and govern-
- ment lands , v -
. 1 Day camp means a youth camp operated on~a campsite for~any part of the day but '
. less than 24 hours 4 day for at least 5 days during a 2-week period and does not
.include day care centers as defined and Iicensed by the Department of .
2 Prunitive®or outpost camp means-a portion of the permanent camp premises or . .
. other s:te/at which the basic needs of camp eperation, such as places of abode,
- > . wateu ﬁpply systems, and permanentatml.et and cooking faC|I|t|es are not usually
provided -
o . 3 Residential camp means a youth camp operating on a permanent campsite for four
" _or mgre consecutyve 24- -hour periods
4 Travel camp means a* youth camp whrch proyides care for not less than a 48 hour
. ' period and which uses motorized transportatron to move campers as a group rom
n ’ . one site to another ¢ .
. 5: Trip camp means a youth camp ‘which provndes care for not&l'ess than a 24-hour
) period .and which moves campers under the|r own power or hy a transportation
mode permrtnng individual guidance &f a vehicle or amimal from one site to another,
/,. ‘ 6. Troop camp rheans a youth camp whith provides care for not less than a 24- hour
- ' perrod for organrzed groups of campers_sponsored by a,voluntary organrzatron )
JR M B B servnng chlldren and youth . . . ) . I
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o The Department shall affgrd an’ opportunity for a hedring to any person. ssued a
\ citation and prior to civikpenalty and/or revocation procedures. .
D. Any person, foIIowrng a'reasonable time perrod as set forth in the citation or upon
, being adversely affected by the decision &f hear|ng examiners, may be assessed a civil
< penalty, of not more than $ for each day during which such failure or vio-
lation cgntinues until the camp closes In its normal course of business.

- !ovm ; - i .

< * . N ~
’ el \ . " .
= ’. . . ‘ * N . ) v
Section 2 Licensing ‘ - . @
A. , No person shall conduct,_ contrgl, manage, or opera;e any youth camp in -
i without first receiving a license for such camp fram ‘the Department. '
B., The licensing fee shall beS_______ annually. - - N
Section 3 Duties and Responsihilities o LA X tol
A. The Department shall\ make, promulgate, issue,” and enforce safety reguletions and ,
standards for youth camps including, but not limited to, the foll ._ areas: -
1 Quatifications for counselors and other camp personnel. m‘m\ '
2. Safety procedures “for aquatic programs, horseback riding, firearms control, ~and
simila? activities. i
< 3. Sanitation regulations pertarnrng to the facilities and personneI for the storage,
preparation, and serving of %ood products. , *
4. Personal health, first aid, medical services, and health supervrslon \ ’ o
, 5. Water supplies, sewage disposal systems, refuse coIIectron and-drsposal p ocedures :
éb., and other environmental measures.
6. Vehicular safety and transportation of campers.
7. Fire and safety standards relating to the buildings and the occupants thereof.
. 8. Systems for the routine reporting of fatalities and serious illfesses and/or accrdents &l »
9. Other measures which in the opinion of (State Health Officer) (Comm/ssronef afﬁ
Hesith) are necessary. to protect the health and safety of the attendees at youth""
. camps. | o ) . w‘ .
B. The Department shall provide application blanks for licensing of youth camps annually. “'
C. The Department shaIl 1ssue Ircenses to_persons dentifying specifically the camps‘ . ’
licensed. - -,

" D. ‘The Department shall coogerate with other departments or agencies to facilita : the .
activities of such departments or agengies.in carrying out their r nsibifities forLen ,
forcing the laws or regulatlons relating to youth camps now in ef ect or hereindfter

. enacted or promulgated. N . S IR
E. The Department shall establish a Youth Camp Safety Advisory Committee. - é-
Section 4 Unlawful Acts and Penalties Therefor ‘ e
- ~A It shaII be unlawful for any person to conduct, control manage, or operate any youth "
camp ‘unless the camp is hicensed with the Department for the year dunng which it is
_being operated, ¥managed, controlled, or conducted andunless the health and safety
regulations promulgated and i1ssued pursuant to Section ‘3 afe observed.
. A youth camp as defined 117 this statute shall advértise and operate only as the
! type of camp for which 1t has been licensed. Specialized sérvices shall not be adver-
R tised.unless the camp has suitable facilities and staff members qualified to offer such
. specific services., \ .
B. After maklng reasonable inspections pursuant to these regulations, the Department .
. may issue citations to camp operators and/or revoke licenses, to operate.
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E. Andy person who wilifully or repeatedly violates these regulations may be assessed a
cavil penalty ofupto$ —_________+for each day during which such violation continues
unth the camp closes in 1ts normal course of business.

. ~

Section 5 Procedures to Counteract Imminent Dangers R

The courts of appropriate jurisdiction shall, upon petition from the Department, bé em-
powered to restrain any conditions or practices in any youth camp which are such that a
. danger exists which could reasonably be expected to cause death or serious physical harm.
Action may be lr\\m?tz:)ummedsately or before the imminence of such danger can be elimi-

nated through the enforcement procedures otherwise provided in this statute or the regu;
lations promulgated thereunder. .
Section 6 Noninterference o '
A. Nothing in thus Act or regulations issued hereunder shall authorize a State agency or
any official acting under this Act to restrict, determine, or infiuence the curriculum,
program, or ministry of any youth camp.

+ B. Nothing in this Actxor the regulations promulgated hereunder shall be deemed 1o
authorize or require medical treatment fof those who object thereto on religious
grounds, ror shall examinationg or immunization of sutk, persons be authorized or

. required except during an epidemic or threat of an epidemic of a communicable disease.
g - .
Section 7 Severability - . p

* In the event 3ny section of this Act is deermed to be invahid or 'unconstltutlon{l, the remain-

ing portions shall not be affected. « -
Section 8 Effective Date | . T Y
The effective date of this Actshallbe ——— ~_ . -
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|. DEFINITIONS
-+ .

The following &r’ds and terms, when used n these
regulations. shall have the fojlowing meanings unless the
context clearly indicates othérwise .

A. Camping means a sustained experience which provides -

4 creative, recreational, and educational opportynity
in group.lving in the out-of-doors. tt utilizes trained

_ leadesship and the resources of natural surroundings
tocontgbute to each camper’s mental. physical, souial,
and sparttual growth “ .

B. Camp Director means the individual whu has tln. pn-

mary .responsibility for health matters, food. staff

. supgrvision, the admunistration of program operations,

and supportive services, suoh as business and trans-
portation. - .

C. Counselor means an mdmdual who has a supervisory
role with icampers. This individual shall be at I¢ast a
high school graduate with previous experience’in
camping and the supervision of children. ¢

" D. Person means any youth camp vwner ur uperator and

shall include any mdividual. firm, partnership, com-
pany . vorporation, trustee, assoutation. municipality,
coundy, authonty,
any public or pnvate entity conducting, controlling,
managm'g, or vperating 4 youth wamp as defined
herein. /

E. Swimming and Diving Areas means andyncludes those
aquatic faulities and opesations generally known as
swimming pools,.wadingepuols, diving tanks, bs,d\.hLS

nvers, lakes, other. natural bodles of water, mfi similar,

areas and facilities.

F. Tent means any shelter of whu,h 25 percent or more

of the walls or roof or both are constructed of, or

covered Qr protected by, ¢anvas or any other fabric

material. ) : .

G. Youth Camp means any day camp, pnniitive or out-
pdst camp, residential camp, travel Camp, tnp camp,
or troop camp on public or private land which 1s con-
ducted for the same 10 or more campers under 18
years of age. 1t shall include programs and/or activities
promoted or advertised as a “‘youth camp”.regardless

-

- L4

-

MC o ) >

SUGGESTED REGULATI(;NS FOR YOUTH CAMPS /

the {State) (Commonwealth), or .

p) ‘e - .

N

of the programs advocated and shall als6 include sntes
and facilities brimardly’ desngned for other purposes
Such as, but not mited to, schools, playgrounds, re-
sorts, wilderness areas, dnd governmentlands

. Day camp means a youth camp operated\ on a
campsite for any part of the day but less than 24
hours a day for at least 5 days during a 2-week
period and does¢not include day care centers as
defined and liensed by the Department of

2. Primitive or outpost camp means a portion of the
permanent camp premises or other ssite at which
the basic needs for camp operation such as.places
of abode, water supply systems, and permanent
tolet and cooking facilities are not usually pro-
vided. . ° o

3. Residential camp means a youth camp operatm‘.g
unapermanent, wmpsxte for four or more consecu-

. tive 24 “hour penods.

4. Aravel camp means a youth camp which prowdes

-Xare for not less than a 48-hour period and which

uses motonized transportation to move campers as

. a group from one site to another.

5. Trip camp means 4 youth camp which provides
care for not less than a 24-hour period and which

« moves campers under tHerr own power or by a
transportation mode permi?tmg indwidual gurdance,
of a vehicle or amimal from one site to*another.

b. Troop camp means a youth camp which provides ’

dre’ for not less than a 24-hour perioed for orga-
nized groups of campers sponsored by a voluntary
. orgamzation serving children and youth.

\

Il. SPECIAL PROVISIONS
For the porpﬁses of these regufatlon's, the provisions
which shall be applicable to Troop Camps shall be-deter-
mlhed according to,the following:

.

. 1f a Troop Camp 1s qperated-as a priumitiye. resi-
dential, travel, or trip camp, the regulations govern-
ing that spécific type of camp shall apply.

@
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. Il GENERAL"SUPERVISION -

A. Ratio of Counselors to Campers

1. Residennial Camps shall have one counselor te 10
campers. Indmduals Who arg at least 16 years, of age
may be used as adjuncts to the counselor staff. How-
ever, these individuals shall not be mciuded 1n meet-
* ing the §pcc1ﬁcd xounselor to camper rdte require-
ments. .

.

-

?

2. Day Camps shall have one counselor to stx campers
upder age 6, one counselor to nine campers under
age 8 on\ct)unsclor to 12 campers 8 years and older,
A maxnnum of 25 percent of the cqunselors may -
clude individuals 16 and }7 years of ape provndcd
that tlfcse indwiduals have proper tmlmn m)d super-
vision. ; S

3y Prm/mve. Travel, and Trip Camps shall’ laVve one .
counselor to 10 campers, with a minimum of two ~
. . L]

counselors. , .
.

»

B. Camp Director

1. Eagh Restdential Camp shall have Yscamp director
on the premises who shall mieet at least awvo of the
following critena- ! ]
. Be atleast 25 years of age .
b‘ Possess a Bachelor’s degree
¢. Have successtully completed 4 course mn camp-
ing admimistration such as those ottered by national
protesstondl campnhg assoutgtions, nationd agen-
ves, or therr equpvalent
d. Have had at least 3 yeas previous experience ds
part of.the adnumnistiative statf ot 1 youth camp.

2. kach Day Camip shal have u camp direc ol on the

prenudes who shall meet at least two of the 10Howmﬂ

critern . )
a. Be at’least 23 ygars ot age

1 b. Possess u Bachelor’s degree'
¢. Have successfully cpmpleted acounse m camping
“admiustration such as those offered by nationul
‘profcssu)nul camping assocritions, Tiational agen-
cies. or thetr equivaiént .
d. Have had at feast 3 yeurs previoys C\pcncn’ce
as pdrt of the adminstratve statt ot u youﬂ\ Lamp :

.
-

3. Each Primitve, Travel: and Trip Camp ohall hdve a
director accompany the campers who shall be at least
23 years old and/or possess a Bachelor’s degreet In
addition. the director shall possess demonstrated proof
of ppevious experience supervising a yofith group in
similar camping actjvities. * . -

s

( Supervisian of S’pcu.lh‘gf:'i(/\mvmcs

.

Whien campers sparticipgte m-spectabized or hagh sk

-

.
-

e Pe - '

. ’ T . 2

4
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actvities such as, but not hinited to, horscback riding,
Iukmg, scuba diving, sock climbing. firearms, canoe-
mng. and aquatic eventts, the counselors supervising the
_activity shall poSsess evidence of appropnate tramning
and experience« {ft their program specialities. When
applicable. adequate provisions shall be made to as-

/surc any spectal tratping necessary for canip person- ,
nél fo protect the safety and heaith of hdndu.dppnd

4 ~

cr

LdlﬂpCl’b

»

l. Aquatics activities ncluding those events assoctated ot
with sw1mimng, boating, canoeing, watevcraft and
water skung shall be directed by individuals currently
certified as American National Red Cross Water
Safety Instructors, or the equn@em.' When the
aquatics director supervises two 9r more aquatic
staff members, the director shall be at least 21 years
of age. .
2. Swomnung®actuvity superwston, 1n addition to the
aqugtics director, shall include a minimum ratio of
“one counselor with at least an Advanucd Life Saving
(Ll'llﬁk.dlc -as 1ssued by the Anyerican National Red
Cross or its cqunvalcm per 30 campers in the' water.
There shall be a mummum of -one to 10 total staff
to samper ratio maintamed at all times.

3. All warercraft actvities shall be supeiyised by a
minimuin of one counselor on the water t§ each 12
campers in watercraft except when phrucipating in =~
salt water or white water actvity at which time a = -«
mimnium of two counselors must be on the water
i separate watercraft regardless of the number of
campers. Said counselors shall possess at least an )
American National Red Cross Advanced Life demg
Cerfificate or its equivalent and shall meet at least one
of the followingcritena.
a. Have participated in three white watet canoe or ~
raft trips totaling at feast 6-hours on the wate ‘
+ b, Have had at least  hours of pracucal 1n§iruu-
tton 1n survival and stream saféty as taught by the
Amencan National Red Cross or its equitalent .
¢. One-counselor must hold a current Amencan
National Red Cross Canoeing Instructor Rating ot -
equivalent. L

4. Campers shall passess at feast an Amernican Na- | \ .
tional Red Cross Advanced Begmner Swimnung Cer-
t"icate~ Amencan National Red Cross Basic Survival
Swnmmmg‘Ccmﬁcatc, or its equivalent befure be"nﬁg
altowed to, participate 1n either white water .or salt
water boating activities. All white water activities
must be carrnied out on water determined to be no
more difficutt than Class Il as defined by the Inter-
nationab Scale of River Difficulty. No trips shull be
< taken’on unclassified whiteswater. .

a ' ) .
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5. Fishing,and slzu;elzne ‘utmmsshd\be supervised.

6. Scuba diving .uuvmu shall be supervised by -
,dmduals who are currently certified by a national or
" regionally acceptable scuba.training program.

. ¢
« 7! Firearm activities shall be supervised by an in-
, ¢ SR,
dividyal.who possesses a ourrent National Rifle Asso-
ciation instructor’s card or its equivalent. In. addi-

ks
tion, a ratio of one counselor per 10 campers og the

range shall be m@mﬁ'mcd atall times. -, -

8. Archery dactivities shall be su?érvnsed by an ir-
dividual who pbssesses a current certificate as issued
by a natjonal.or regtonak profcssmnal archery asso-
~ ciation. fn addition, a ratio of one c¢ounselor per 10
campers shall e mamtdmu} on the tange at all times.

-

D. Personnél Records

AN

A Gener[xl‘Health
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There shall be with the camp o reCord ol all em-
ployees which shall include at least. name. addréss,
age. traming, education, experience, and wther quab-
ficattons and the names and tefephone, numbers of
persons to be notitied n the event of an enlergency.

IV. GENERAL HEALTH AND SAFETY

1. Health Records B

*a. Camper’s records shall be readily avatlable to

authonzed personnel and. shall include:
(l) Camper’s ndme and address
{2) Name, address, and telephone number of

parent, legal guardian, or designated adult emer”

gency corrtact. ) ‘. ’

(3) Authonzation from the parent/g uardmn f

* of all minors Yor emergency medical care.-
. b. Every camper and staff member entenng camp
- (except those gntenng Day Camps) shall furnish
a health history and a réport of a physicalsexami-
nation which has been pexformed by a qualified
physician. Mthm’ the preceding 12 months. The
&. health )ystury and physical exatninatron should

- mehd§lle thuse putentig) wonditions for whih’

Lam /person.nel should be prepared. Each staff
ber and camper shall provide evidence of cur-
eanmmummtmns agamnst ___ A
fm:ry‘ camper shall rective a health &reenlng
/not later fhan 48 hours after armval at camp.
" . Af there are rellglous objections to physical ex-
aminations or ummuntzations, the amper or staff
member shall submit a Written statement, signed
parents or legal guardian tor campers, to the
effect that th{‘_ individual 15 e goud hedlth,

-

.

<.
e. All' records shall be.on file' in camp for review
. -
by the licensing personnel. ’

f. Day Campers shall not be requtreqd to.furmsh a

report of physical examinatiopn, however, a medical
history mdudmg d“CI'gICS other health: conditions,

- and current imntunizations slmll ’be requxred and
kept-on file at thc camp.

2. Injury and llgess Reports ..
+a.df an mjury or illness is judged to be senous by
~ the mdlvndual in charge of health supervision, jhc )
camp physxcun shall "be consulted ﬁnme(rately ¢
When the patient 1s a legally defined. mmnor, the
parents or guardian shall be ndtified as sbon as
possible. . N
b.” A medical log listing date, name of patient, all
merit, «and  treatmén prescnbed shall be main-
taned at the camgp. ' ’
¢. Except for Day Camps an appropnate report
form‘ (see Figures | ,and 2) shdll be completed 1n
duphieate for each mjury. illness, or fatahity which
,oeurs gt camp, and which 1s attended b) 4 physi-
‘c1an or nurse and as a'result of whach the Luld (1)
_1s sent home, or (2) is admitted to a hospital, or’
(3) has either laBoratory analyses or X-rays per-
formed which result in a positive diagnosts, The
ongmnal report form shall 'be nwuntamed at the
camp or sponsoring orghmzatm‘u for at least 1year
for the purposes of.these regulations. A copy shalt
be forwarded to the Department not later than ‘1
month after the event comes to the attention of '
camf) or medical authorities.
d. For Day Camps, an appropriate report form.,
(see Figures | and 2) shali be completed in dupll-%
cate for each injury, illness, or fatahty which occurs
“and which is attended by a phy®&ian or nurse and
as a result of which the chatd (1) 1s admutted to a
hospital or (2) has laboratory analyses or X-rays Y
performed which result na positive diagnosis. The
report forms shall be handled as indicated above
under item c. )

3. Health Staff
a. There shall be an aduli with the yuuth camp at
all times who 1s Jharged with health supervision.
Sad ddul§mdy be a liensed physiclan, a h&ensc;]
physician’s assistant, a fegistered nurse, licensed
practical nurse, a camp health director who has

. beencertified by the Department and/or a national
professional camping assoctation, national agenay,
or dn ndividual who has completed at least the
Standard First Aid and Persona) Sﬁfeiy Coursg as
presented by the’ Ameman National Red Cross or
its Cqulvalent .
b. Primitive, Travel, and Trip Camps shiall have at '’
least one individual in adlfition to. the health shper

11 “
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visor accompanying the camp ‘\-w‘lm is adequately
trained to' render firgt aide Said individual shall
possess at least a certificate of completion of the
Basic Fifst Aid Course as presesited by the Ameri-
can National Re,q Cross or its eq'uival‘entf\ .

4 Medication

+
.

~

<
7

\luhwlmn\ prescitbed for g,dlklptrs or stal® members
shall te kept m (he onau‘ml contamerssbearing the
ph.:rmau) Label which shows the prese nption number,
date filled phy scctan’s name. direction tof useand the” .
patient’s nathe. When no longer needed. medications-
shall be returned 2o patents. staft member, or de-
stroyed.

S. kst Aid Supplics
1. First ad supplies shall be available tof staff
Al youth camps at food) sepvice operations, .l
: pm"mm AICdS, I Mator vchulcs and oflice mam- -
“tenanee areas. Di addition. in Primitive, Travel,
“and Irp Camps, first aid supplies shall be readlly
available to staff en route. .
(1) Supplies shiould be arranged so that the
destred 1tem can be found qutckly without un-
packing the entire pacKage. g

.

, (2)  Materwal should” be erppuJ so that un-
. uséd porlm\?s do, not become contaminated
- . through handlmng.

hﬂg shall “mclude. at feast® '
Soap 'nonpcrﬁnmd) Triangular or roller "
Stérile -gayze squares.  bandages
Compresses _ Twéelers
Adhesive tape A sham*probe 'such. Bva e
Bandage Sc1ssors sgwing needle.
. S
* B. GenerapSafety

-

Aruntoxt provided by Eic

L]

’\

f. AH watereralt shJ” be equipped with U.S! Coast
Guard appm\cd p(,rb()ll.ﬂ fotation devices pi types
1L o HE gy prescnbed for the speaific type of ;|
crift and number and age of occupants. Waler
’sklc‘rs'slull wear a vest or belt as approved by the;
US. CoastGuard tor that particular activity. Water-

+

.

.

-board.
g.-All Resdennal aod Dgy Gamp swnnmmg anq,
dlvmg, areas shall be pmVIdcd with selected 'mtcly
O(ﬁupnknl which 1s 1n.good ugable condition. Ap-
propriat¢ staft shall be tramed 1 the properuse of

. Sdld equipment.

. All piers, floats, ang pldtf()rms shall ben good
repair and, where dpphulblc. the water depth shall
be mdicated by printed numerals on the deck or
planking. /' .

t. Frrearmsafid archery ranges shall be u)nslmugd
and maintained in aceordance with the standatds of
the appropriate national profeSsional asssration.

Y

o

o

.

a

’ [
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. Emergency ProCCdurCS Reswdential and ﬁal' Camps

I
>

a. When telephones are provurcd capp opcmlorS'
shrall maintain and post by elch phone a yurrcnl/
roster of telephoneg numbers of physicians, hos-
pitals. pohice, ambulatees, and fire departments in
,thc immediate area.
. The cump program’ shalf intlude Logtmgcmy
) mes and related procedures dealing with sircum-
stances sudl as natural disasters and other emer-
gencl ’ 1
- (l ’ hre “drills_shal] be hcld wnhm lhctlrsl 24
~ houis at the' begnnung of cach L’Jmpmg session
N

>

‘.

&

and lrequcndy efiough therepfter to minumize

,e

s
-

s %

N

. I. Equipment and Facihities | ~. «danger of panic, ™ . LT - ‘
. 4. Allequipment gl faciliuds used in youth camp « (2) Each camp shall have>ar the’ campsite a . ’
" programs, whet ned by the \.dlﬂ) o not, wrttten disaster plad, All campess and staff shall + r
: Shall be of g good qe .md Tt presént undm sk, \l’ﬂé alvised of the procedures contasied i ﬂ)c .
’ . b Archery equlpmcnl fircanms, mdmmmumlmn plan. Arrangements for transporting indfviduals”
«  shall bestyred 1n a toched tabinet urf)tnldmg when, T from the camp (o emergency faulies shall be ‘
. e notin use. o] ! ' mclydedin the,plan,  -. ‘ ' .
. ¢ Power eqlipment shall’ ndt be stored, operated. 4 A ¢ Lust camper gnd lost swimmer glang shall’
or lcfl unattended without pm[é)r,sdtc;,uardi(lg;{ X rmulated and on file. Appropriate staff
) wmpcr areas. All povgr touls shall be stored 1 sh‘{)c ‘traincd 1n the pru;cdurcs contained In *
locked place not occupied by Igampcrs Power todls ' théSe plans, T, s,
- and vutbuard motors 5hdll bc used by campers only , (3) . Aplan for communicating with emergency
under the djrection “and Supervision gf\wunsclurs s mcdlu}l facilities as well s lht.\pQ;st fire-
- T d. Equipment used for arts and crafts shall bein slduén regarding mponm to emergenty sttua-
guod repatr, of safe destgn. and properl msmlkd . toris shall be on file gt the camp. T
L . Commerdial playground Lqmpmc/m/:ihll be 5&' (5) When tents are used for sleeping purposes
‘ uucly anchored to concrete of other approved - whether or not sard tepts”are Jocated on plal- e
. ? footing. All swings shall Luave LdﬂVdS or uther pli- | *° forms. procedures shall be-developed to ensure ,
able seats. e, 7 a rapidec vacuation n"the event of ap gengy. .
e, . . .o s . - D o~ .
. . ’ 1 ‘)‘ , ,
) ) - : 4 4~ ) .« . .
- ' . . - i s
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(6) plan relat?ng to the control of the
muvcmcn{‘ofvehlcuLlr traffic thiough the camp «
shall be on tile .-
o Day Camp \upgrdtms shall set torth procedures
to be folloyed in deahing with the following u)l‘_];f

MNZencics:

« (1) Chldren who are regstered and on Hu
camp roll but l.ul to arnve tor a gven d.Jy S
actwvitigs, °

(2)  Chbdren why fail to arrive at the pomt of

pichup following & given day™s activities.

(3)  Children who appear <t camp without

having rcglsicrcd and \ntlmhlt prior notification.
. .

.
2

3. Emergency Procedure - Pri»zin'w, ?"Ijal‘l'l, and

" Trip Camps

. a. A day-by-day itinerary shall be estdbllshed/be-
fore departure. A designated parent or camp offi-
“cial shall have a copy of the itinerary before de-
parture of the camp, Whenever possible, the in- *
(dividual responsible for the lind~on which the
camp is located shall receive a copy, of the itinerary
within 8 ho h of the camp’s arrival on the Jand.
If a change in fthe itinerary is made. the individuals

*receiving the itinerary shall ‘be notified.

‘b. The sources*of emergency care such as hog

pitals, police, and park patrol, and the method of )

communicating with them shall be identified for

each point on the itinerary before departure.

c. Contingency plans for natural disasters, lost

campers, lost swimmers, illnesses and mJurlevsh.Jll

be established and accompany the ramp. Staff shall ¢

have the ability to carry out these plans.

d. If local authid¥ities are available, they shall be

contacted by staff-members and advised of camp-

ing plans. In all cases the advice of local authorities

on safety precautions mustcbe heeded. Potential

weather hazards shall be |deht|f|ed and heeded by

the camp director.  * \"

4, Imjury Control  Residential and Day Camps
a. Premuses used as Restdentwdl and Day Camips
shall be reasynably frec of hazards such as

(1) OMd relpgerators with doors, tice standing
walls, open uisterns, open grease traps, and un-
safe fences in which children cin be caught or
strangled. "
{2) Substances which muay be toxicif ingested,
inhaled, or handled. mduding but not Limited ™
drugs, medications. pool chreficals, pestr-
cides. and other toxic Jjemicals, which dhall be
plamly murked and stored i [deked cabinets
or enclosures lowdted i an ared not accessible

-

+ to campers.v . .

s

5
S 13

s

.

= (5)

’

b.,(’ﬁer Precautions
(1) Guasoline and other volatile petivleum pro-
ducts shall be :.k‘ored in accordance .with exist-
g and applicable State and local Liws, ordi-
nances, and regulations dealing with fire safety.
(2) Radutors, regsters, steam and hot water
pipes shall have protective covering or msula-
tion tor the protection of campers and staff.
(3) Floor fuinaces, open grate gas heaters,
electric heaters, or other portable heaters shall

‘not be operated by campers. When tuel lgmuon .
type heaters are used. they sh.nll be properly

vented and IllSl.l”Ld with permamwent connec-
trons and pmlc;tors and slmll have sealed com-

“bustion chambers. .
(4)  Glass doors and glass panels .de.u,ent to
doors shall be marked. .

Starways "over ‘tour stéps in helght sttall
be equipped with handrails.

(6)  Rooms shall not be egunppcd w:th'open
or unguarded stawrwells. windows which present
4 hazard trom falling, unsafely located or con-

F
structed electrical outlets, any broken items

which may cause mjury, and elevators or other
+ vertical shafts. '
¢. Potentially Hazardous Areas
(1)  Reswdential and Day Campers shall be in-
larmed about potential natural hazards to their
safety and, where feasible, hazardous area shall
be posted. Such natural or potential hazards
shall include but not be imited to -
Noxious plants, harmful reptiles. in-
sects, rodents
{b) Steep dropoffs, cliffs, or mme shafts
in the area -
(¢)  Swimnung ordiving areas of streams
that contain polluted waters or steep drop-
offs or other unusual bottom conditions
. or currents.

.

(2) Every effort shall be made to insure that
sites for Primitive, Travel and Trip Camps are

free from potentially hazardous areas. Campers

shall be informed about potential hazards to
their safety.and, where feasible, hazardous areas
shalt be posted. Such hazards shall include but
‘not be limited to: ‘
(@) Old refrigerators with doors, free
standing walls, epen cisterns, open grease
traps, “and unsafe fencesin which children
can be caught or strangled. :
(b) Other man-made hazards such as
toxic or volatile products, heating units,
glass doors, and stairways, and electrical
outlets. . )

% —o
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(c)+ Noxious plants, 'weeds. harmful rep-
tiles, insects, and rodents.
(d)  Steep dropoffs. cliffs, or mine shafts
in the area.

T (e)  Swimming or diving areas or streams

N that contain polluted waters or steep drop-

offs or othér unusual bottom conditions
or currents. _

Fire Sufety,l‘n Residential and Day C"umps

I. BuMging Standards

The pr curement, construction, and maintenance of
resources) equipment, and bwldings shall be in con-
formance with existing and applicable State and local
laws, ordinances, and .rggulations dealing with fire

. safety.

b
Lt
‘ C.
[ 4
~ -
- -
R |
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Aruitoxt provided by Eic:

2. Means of Egress
a. The means of egress trom aH structures shall be
maiptained 1n an unobstructed, casxly traveled con-
dition at all times. Exposure to inherent hazards
of the bullding, such as heating plant, kitchen;
flammable storage, or other sunilar conditions 1y
not permitted. Furniture, equipment, and utility
materials’ shdll not be stored or maintaned in a
logation or position which may vause them to fall
intu, be pushed nto, ur be obstructive 1n any way
to the means of egress. N
b. A building with an occupaney of more than 12
persons, including staft, shall be provided with at

. least4wo scparate and independent mieans of egress
located as far apart as practical and. n no case,
less than 50 percent of the longest dimension of
the building. Each door shall be hung to swing 1n
the direction of egress. Where a shding door 1§ the
only means of egress, sfich door shall be kept~
open a minimum of 3 feet whllc te bulldmg N
occupied.
¢. An occupancy above the first flaor shall be
prowvided with two separate and indepertdent means
of egress and located so that all persons are situated
between approved exit facilities. An exitway shall
lead to an approved outside fire escape or to am
interior, starway enclosed with an assembly of
materials affording substantial profgction from fire
and leading directly to the outdoors at grade.
d. A rcquncd'cxnt from a facithity for an occu-
pancy of more than 25 persons, or whidke the exat
is not readily visible to the occupants, ‘shall be des-
ignated by a luminescents exit sign. Directional
ekit signs shall be installed where needed.
c. mexlgcm,) lighting sliall .be provaded fur any
stairway, corridor, and fire escape that constitutes

»

A

a required means of egress. In new construction or
remodeling of existing structures, where electric
power 1s provided, the hghtin® required by this
rule shall be installed on separate circuits from and
‘fused ahead of the maimn switch or disconnect. In
the event electricity i1s not available, a battcry
system shall be prowided.
. Inan assemblage area, such as a recreation room,
diming hall, or chapel, each door froma room oc-
cupted by campers shatl enter a corndor between
exits or there shall be direct egfess to the outside
from euch room. ]
g. In newly constructed bwildings, an exit door
shall not be less than 36 inches wide. A door,
. forming part of a means of egress wheregdoor
Hardware 1s used, shall be of a type that 1s non-
locking against egress and operable with a sinflée

- motion. The use of hooks and eyes, bolts, bars,

and sunlar devices 1s prohibited on any door pro- __
vided for exit purposes or designated as an exit.

[7%)

. Fire Warning Equipment

4. Each separate building used for slcepmg, more
than 25 persons and all multi- -story buildings shall
be protected throughout with an automatic fire
detection system or a staff member shall be pro-
vided to make rounds of all floors of all buildings
at frequent intervals when occupants are sleeping.
b: Fire extingushers of the class and siZe deter-
mined by the Department shall be located through-
out the camp. -

4, Heating .
Heating dewices, “therr installation, operation, and
maintenance shall be tn compliance with existing and
applicable State and local laws, ordinances, and regu-
lations. .

5. Tents ~

.a. All tents purchased after<the effective date of
these regulations shall be of the fiber impregnated
flame retardant variety.

b. All tents shall be posted with a permanent

. warning “no open flame in or near this tent.”
This warning may be on a sign or stenciled directly
on the tent.

¢. Campfires and open flames of any type shall'be

prohubited within 10 feet of any tent.
d. Plastic tents of any type shall not be allowed.

D. Fire Safety in Prin;itive Travel. and Trip Camps

The regulations specified above for tents shall apply
to these types of camps.

|




Figure 1 . SAMPLE ) ‘
.9 ~ CAMPER INJURY REPORT
M 5
Y
1. Todav_’s date 2 Camp Name ’3. Camp ID Number* 4 -Camper {D Number
. - 1-3 4-6

5Mge / 6 .Sex 7. Date of Accident 8 Time of Accident
M F
] 1314 {10 20 15 N 7-12 ] ] 16-19
years . - day ‘mo T yr ' (24 hr clock} /
A d - .
9 Briefly describe the accident and subsequent injury. .
4
1 .
1 L4 4 v
“~r
&
10. Location of the intident 11 What type of event 12 Activity at the time of C e
causing the injury caused the 1njury? 23-24 the incident causing 1nyury? 25-26 ~

GENERAL (Check one}
1 {J On the campgrounds
N .
2 O Off the campgrounds .

Specific {Check one)

01 ] Sleeping/Living quarters
02 ] Kitchen/Dining area

03 O Shower fTonét

04 ] Other Building

20

21-22

01 O F alhing/Stumbiing

02 O3 Cotlision with person or object
03 [J Coliision invoilving motor vehicle
04 [J Struck by another person

05 [J Struck by missile }
06 [J Drowning or near drowning

07 O Bite or Sting by animai,
insect or spider

Supervised
01 O Arts and Crafts -
02 CJ Archery/Riflery  ~
03 OJ Horseback Riding
04 ] Swimming
05 [ Boating/Canoeing '
06 [ Hiking/Cimbing
07 CJ Competitive Sports/Games

'8 (J Bite or wound infhicted by animat
05 [J Arts or Crafts area o Specify
09 O Contact with excessive heat or
. 06 {J Tran or Nature area flame -+ 08 CJ Other
07 &J Archery area 10 0 Using a too! lincludinga Specify
cutting instrument)} ‘
08 [ Ruflery area ) 9 s i Ur*bpervised'
09 OJ Swimming'area 11 O Fricton
10 ] Boating area . 12 O Contact with sharp object oo F'gm'?g )
. other than a toot 10 OJ Horseplay
11 {3 Horseback area
' 13 Other . 11 OJ Watking/Running
. 12 () Sport or Recreatignal Specify
Field or Court 12 (] Other
‘Specif
13 (3 Campfire/Cookout area peerty
14 {J Road/H ighway , N
- 15 CJ General Campgrounds - -
16 OJ Primitive/Ouatpost Camp .
17 O3 Other *
Specify 3 . s
ok L3
13.. Did hight or wea({wer conditions contribute to the injury?
{ ! .
4 10ves 20No 27/,\

O

ERIC

Aruitoxt provided by Eic:
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14. INJURY DATA (Check as many as applicable) . ) ) 15. Where treated? 58
’ 2 ° 4
3/5 1 O o treatment given
o/ §[¢ : _
g g ol ol e 5 gc, @ QC g - ~ 2 O Treated in catp infirmary
} $1gl |5]5/8 2l5(3 g3 & S or first aid station
cl81g] |z[88 |5/8/¢] 18/¢8 2 |25 ,
al<|S I S35 al &=l | &1<] |30 Treated in hosprtal emergency
303234 |.363840 | 424446 | 485052 | 5456 room, physicians office
WeaD/SKULL 1 OOD | ooo |omo | coa | ogr| - o
face 2 000|000 | 000 | 0o0 | 002 4 (O Admutted to hospital
v 5 (J Other, Specify
EAR 3 00O |{00O0C | o0 | 0oo | .03 .
eve ¢« OO0 | 000 |00 |ooo | 004 v
NECK 5§ ODDO | 000 |OoCooO | oo | ads
N J16. Was the camper sent home as
Upper ARM/SHOULDER 6 00O | OO0 (008 | OO0 0O Oes a result of this injury?
Lower ARM/ELBOW 7 OO | 000 | 044G [jDD oo 10ves 200 59 .
HAND/WRIST ¢ O OO | OO0O0O. 000 | 000 | 00s
- — . ‘ 17 Injury ﬁesult
FINGER‘S g ODOOC 1000 \[‘ZIDD ‘008 DD: . 10 No Disability ?
BACK 0 OO0 |O0O |oaOoOo | O D‘D | OO0o 20 Tem;orgr’y Disabihity
cHesT x DO oo ooo coo OoOx 3 O Permanent I'I;usabuhty or Loss
aspoMen R 00O | 000 | 000 | 000 | GORL 4Dreal 60
313335 37 :;9 41 [ 43 45 47 49 51 53 55 57 18. Was safety equipment
PELVIS ¢ OO0 |oot |ooo o200y avdilable for the camper’s use?
- . 61
L4 P S
. GEnITALIA 2 ODD |0oo |ocoo |ooo | ogz| 18ves 20N 3EN/A
 BUTTOCKS/PERINEUM 3 OO0 | OO0 {000 |OoD | OO |fyeswas the camper using
g O . . the safety equipment properly
UPPERLEGHIP ¢ OO0 | 000 | 000 | 00O | OO4| atthetume of the accident?
LOWER LEG/KNEE 5 OO0 |0O00 | 000 |0o0o | O0s ‘Dst 20N 62
FOOT/ANKLE 6 O DD ‘000 | 000 ‘O0o | OCs ~
o ’ ; - | 19. Was more than one camper
Toes 7 OO0 | OO0 |0O0O0O |O00O | 007 injured?
NOT STATED~ & O .0 ,DCJ[':T ood |ooo | ogs ’D\QS 20No 63
/ unvown ¢ OO0 000|000 |D00 |00y
- . A}
GENERALSYSTEM ¢ OO0 (000 |00 (000 | OO0y
oTHER x DD O |0O00O |0OO0O0O |O00OC | 00x )
20. Were a'ny changes made in the camp, its environment, or Operation as a result of this m|ury$ -
10 Yes 20 No 30nN/A i 64
If yes, what were they? L1 I
65-66

L3

, ‘ Completed by

N

1
o

Signature

[®
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L. F 5 ¢ ‘ ’ SAMPL ,
-lgure s CAMPER ILLNESS REPORT, )
L, e . e ~
o . ,
1. Today"s Date 2. Camp Name ' s 3 Camp D Number 4 Camper 1D f'\lumber
. ~,—:\ Lo g ) ..
. .. N -1 . 5 13 26 -
5. Abe “ee - 6. Sex 7 liinéss reported to camp authority 8 Time
@ . - .
e M F N - \\ .
[w .*&14 [ 10 20 - P T B L 7-12 16-19
N s v ", day mo , oy ! {24 Hr clock) °
9. ,Briefly describe the iliness. ) '
5. . o ) . i . , /
\ S ¢
0 * . ‘.
. 7 14
. ‘ -
@
. » .\ - & )
’ 10. DIAGNOSIS (Cbbgl} no more than one in any section A, B, C or D)
A. Infectious or Inflamitory Duease .
A \ .
1 O upper Respicatoryg! nfection (Runny nose, cough, sore throat) 20
’ 2 O Strep Throat , . . .
3 O Contagious Childhood Diseage 1 [ Measles 2 O Chicken Pox 3 0 Mumps ¥ 21
4 [0 Gastroententis tDiarrhea, vomiting} "o ‘ *
, .
5 [0 Conjunctivitis - , . .
, .
6 [0 Dental (Tooghache, Gum abeess, etc ) A
. -~
7 [J Earache or Eas Infection . -
8-19 Other (Specify) . _ ) I 22
B. Ailerglcﬂ0|sease . P C. Toxic Disease .
L 23 ) . K - 24
1~ Asthma . 1 O Insect Bite \
2 OJ Poison tvy or Qak " 2 O Food Poisoning
3 O Rash (Hives, Eczema, etc.) . X 3 [ Drug Use or Intoxigation (tnclude Alcohol)
4 O Pollen allergyll-\ayfever . S 4 O Intoxication by Poison (Specify)
] ) ) .
« 5 [ Foods . 5 [0 Seizures Related to Toxins or Fever
. 6 [ Other {Specyfy) 3 6 [J Other (Specify)
o -~
D. Other Co:idmons, Not Listed in A, Bor C —~ include the Pertinent Signs and Symptoms. )
-
1 [ Psychological Dnso[ders - Especiatly Home%ckness ’ 4 C TNV
¢ = J .
2 {3 vague Conditions — Headache, Fatigue, Abdominal Pain, etc. _ i’
. 4 a.
3 [ severe Conditions — Shock, Cardige Arrest, Coma, etc.
, *
40 Unduagnosed’Cohdmons— Fever of Unknown Cause, Fainting, etc.
” ; . N “
5 [3 Chronic Medical Conditions — Diabetes, CongentialHeart Disease, etc. A i
6 [J Miscellaneous Disorders — Nose Bleeds, Indigestion, etc. . 25
v ’ ¢
Sign§ and Symptoms, If Applicable: - ! .
) . ‘
- \

E
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V. LICENSING, APPLICATIQNS, PLANS

A. Licensing Requirement .

ERI

Aruitoxt provided by Eic:

1. No persogpf shall establish, promote, conduct, ad-
veftise or maintain a youth camp without a ll«.ense
1ssued by the Department. %

. A youth vainp as defined in these rcgulduons shall
advemse and operate oply as the type of camp for
which 1t has been hcensed.

3. Speciahized services shall not be advertised unless
the camp has suitable facilities and staff members
qualified to offer such specific services.

4. The Department may at any inne evaluate the
conditions of a youth camp. Duly authonzed repre-
sentatives of the Department shall have tlye right of
entry and access to any such camps at any reason-
able tme. : "

5. All lwenses shall expire on December 31 of the
year of issuance unless surfendered for cancellation
or suspended or revoked by the Department A camp
which has a regular heense, on Décember 31 of any
calendar year and is in Jompliance with these regula-
tions will automatically be ssued a new regular license.

6. Intenm heenses may be issued when and if the
Department determines that a violation of these regu-
lations exists, and (a) that the wolation poses no
imminent threat to health or safety, (b) that correc-
tion can be and shall be nfade withn a time period
not to exceed 30 days, of(c) that the affected youth
camp program aréa shall not be utthzed by campers
untd such time as correction occurs. An interim li-
cense shall not be issued for morg than one camping
season.

4
7. In the case of a new camp, or change in ownérship

of an existing camp, apphcations for such hcense shall
be made in wniting at least 60 days p;ior to the pro-
poséd opening of the camp. Forms shall be provided

by, the Department which shall, within 30 days, Isgue
afi interim license. Interim licenses shall be replaced
with a regular license when 1t has Dbeen det'ermmed by
inspection that the camp 1s n complnance with the
regulations.

8. Each license shall specify the age and maximum
number of campers, staff, and famlhes that may be
served the name of the camp owner or operator, and
the specific site(s) where the camp may operate.

9. The license $hall be posted 1n a LOQSplCuouS place
in the camp. .

v ¢ ~

~

[

.

10. All camp operators shall report immediately in

-

writing to the Department when the following Lhanges .

or everts occur, . '
®a. Change of owner or operator

b. Proposed increase in enrollment over humber

authorized 1n the license .
.c. Proposed capital improvements or additions to
facilities as hereinafter specified

d. Cancellauion of camp for the season.

B. Primitive, Travel, and Trip Camps .

The Department will issue a license .on the basis of
the proposed itinerary(ies) and evidence of compli-
ance with the applicable sections of these regulations.

.

. Submussion of Plans

1. Sanitary Facilities for New Camps and Modifica-
tions of Existing Camps — Residential and Day Camps

. In accordance with applicable State and local laws,

ordinances, and regulations, plans” and specifications
for the Lonstru«.tloﬁeuonstru«,tlon or extensive alter-
ation of any plumbing system, water supply, sewage
system, garbage or refuse dlSpbsa'E system, katchen,

food service, or dining faciities, $wimming and/or

diving area at any Day or Residential Camp shall be

itted to the Department for review.

2. Day and Residential Camps on New Sites *
a. In accordance with applicable State and local
laws, ardinances, and regulations, plans and specifi-
cations for the construction and operation of a
Day or Residential Camp on a new site shall be
jsubmitted to the Department for review at least
60 days pnor to the initiation of construction
and shall contain atleast the following information:
(1) Name and addres¥ of owner or operator
of camp ‘
(2) Location,‘"boundanes, and dimensions of
campsite and lots
(3) Entrance and exit roads access roads, and
trails .
(4) Location, use, and floor plans of all pro-
posed or existing buildiggs; detailed plans and
specifcatlons of swimming pools, and other
swimming areas
(5) Location of all proposed or existing water

. supplies and sewage systems * .
(6) Source and method of protecting the water
supply

(7) Method of sewage disposal .including,
"~ where applicable, the submission of & percola-
tion test conducted in accordance with the

"10 ,
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- V. LICENSING, APPLICATIQNS, PLANS

. Licensing Requirement

1. No perS(yf shall establish, promote, conduct, ad-,
veftise or mamtain a youth camp without a license
1ssued by the Department. w7

2. A youth camp as defined i these régulations shall
advertise and operate oply as the type of camp for
which 1t has been heensed.

-~

3. Specialized services shall not be advertised unless
the camp has suitable facilities gnd staff members
qualified to offer such specific services.

4. The Department may at any in%e evaluate the
conditions of a youth camp. Duly authonzed repre-
sentatives of the Department shall have the nght of
entry and access to any such camps at any reason-
able time. : "

5. All Inenses shall expire on December 31 of the
year of 1ssuance unless surfendered for cancellation
or suspended or revoked by the Department. A camp_
which has a regular licenses on Dacember 31 of any
calendar year and 1s in compliance with these regula-
tions will automatically be issued a new regular license.

6. Intenm licenses may be wssued when and if the
Department determines that a violation of these regu-
lations exists, and (a) that the wiolation poses no
mminent threat to health or safety, (b) that correc-
tion can be and shall be nfade within a time penod
not to exceed 30 days, of-(c) that the affected youth
camp program aréa shall not b¢ utllized by campers
until such time as correction occurs. An intenm li-
cense shall not be issued for more¢ than one camping
season.

.

&
7. In the case of a new camp. or change 1n ownérship

of an existing camp, apphcations for such hicense shall
be made 1n wnting at least 60 days pfior to the pro-
poséd opening of the camp, Forms shall be provided
by, the Department which shall, withun 30 days, Isgue
af interim license. Intenm licenses shall be replaced
with a regular license when it has Dbeen determined'by
inspection that the camp is in compliance with the
regulations.

8. Each license shall specify the age and maximum
nqmber of campers, staff, and famllle’s that may be
served, the name of the camp owner or operator, and .
the specific site(s) where the camp may operate.

9. The license shall be posted Vlnﬁzr&(r)AQSpicdéustﬁEe
n the camp. - ) .

’ »

~

10. All camp operators shall report immediately in

"
=

writing to'the Department when the following changes |

or everits occur; . T e
%a. Change of owner or operator
b. Broposed increase in enrollment over humber
authorized in the license: .
.c. Proposed capital improvements or additions to
facilities as hereinafter specified
d. Cancellation of camp for the season. .

. Primitive, Travel, and Trip Camps .

The Department will issue a license .on the basis of
the proposed itinerary(ies) and evidence of compli-
ance with the applicable sections of these regulations.

. Submussion of Plans

ld

1. Samtary Facilities for New Camps and Modifica-
tions of Existing Camps — Residential and Day Camps

In accordance with applicable State and local laws,
ordinances, and regulations, plans”and specifications
for the LOnstructyoﬁeconstructlon, orextensive alter-
atron of any plumbing system, water supply, sewage
system, garbage or refuse dnspbsé‘i}' sysfem, kitchen,

food serwice, or diming facilities, $wimming and/or

diving area at any Day or Residential Camp shall be
subtitted to the Department for review.

2. Day and Residential Camps on New Sites *
a. In accordance with applicable State and local
laws, ordinances, and regulations, plans and specifi-
cations for the construction and operation of a
Day or Residential Camp on a new site shall be
isubmitted to the Department for review at least
60 ‘days prior to the imtiatipn of,construction
and shall contain at least the following'nnfonnation:
(1) Name and addrest of owner or operator
of camp
(2) Locationfboundaries, and dimensions of
campsite and lots
(3) Entrance and exit roads,
trails
(4) Location, use, and floor plans of all pro-
posed or existing buildipgs; detailed plans and
specifications of swimming pools; and other
swimnting areas ) '
(5) Location of all proposed or existing water
sup'plles and sewage systems * :
(6) Source and method of protecting the water
supply
" (7) Method of sewage disposal .including,
where applicable, the submission of & percola-
tion test conducted in accordance with the

access roads, and

1119




4 ‘l
standards adopted by thg, Department 1f - sub-,
-+ soll dramnage system is used d

i

U * (8)" Method of storm water drainage
. T (9) Method of\st;[ag,e collection, ung dis-
. posal .of solid was

(10) Location.”and ‘number of ﬁilmtary con-

emencesmcludmgtoflets water glosets, privigs,
‘ unnal? showers, bathtubs; and hundwashmng
. : facilities )

» posed buildings and sanitary facilities
(12) A topogmphlcal map sligwing the relief of
the .land surtau.e location of all lakes, ponds,
. swamps, sink holes, abagdoned wells, rivers,
- , Stréams, abandoned quarries, and forests
(L3) -Method of ventlation of sleeping quarters
. __ and food service faciities
\ .+ (14) Floor plans ai}ﬁ equipment ldyout ot all
. food service, equipiment and facilities
b. The Department may declare a campsite un-
. - . satisfactory for camping purposes if, after review
of the plang"and a visit to the proposed site’, von-
, ditions ‘are found to exist which are hazirdous or
ddngerOUS or which are m violation of these regu-

. ) IXtions. .
c. Thé licensee shall notify the Department upon
- the complcnon of construction of a camp on a

NN
newsxte

-

L s

i <
V1. CAMP CONSTRUCTION

A. Slte Locatxon

Camps shall be accessible at all imes durtng the desng

\ nated camping season. P AN '
\\B.@_gildings and Living Shelters !

1. General construction
a. Camp structures and facilities shall comply \Vlﬁ\

codes.

b. Every building, structuré, tent, cabin, and prem-
ises shall be kept in good repair, and shall be main-
tamned in a safe and sanitary condition.

c. When flectncal systems are installed in camps,
they shall be approved, installed, and maintained
in accordange with the provisions of the National

K-

Electrical Code. )
.d. All buildings, structures, and cabins shall have
- -lighting sufficient for cleaning purposes. >

e. Where floors are provided in buildings, tents, or
other structures used fur sleeping quarters, they
shall be casity cleanable and i good repair, shall

v

Q
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(an PJumbmg in plan and elevutlon of dll pro--

applicable State and local building and Lomng&‘

e : 12

- be constructed and maintained in a sate condition,
shpall aftord adequate protection agasst wclement
weather, and shall be logated and maintaned so as ,
to- provide casy. unobstiucted exit m cas& of fire
or other emergency.

<

tJ

. Shelters for Residential Camps .
a. In all permanent buildings, structures, or tcntsf\
sleeping space shall be so arranged to provide a
minimum of 30 square feet of floor area per persou.

. Each camper shall be provided with sleeping .
space and a separate space for othmg and per-
sonal belongings. )

. All permanent buildings used as sleeping quarters
slmll have a mimmuny celling height of 7 feet over
at least 50 percent of the floor area. y

3. Day Camp Shelters

Inclentent weather provisions should include shelter,
on- o1 off-site” sufficiently large to house and provide
for on-gomng camp actities. \ )

-

VII. SWIMIXHN'AND DIVING AREAS

A. Management of Swimming and Diving Areas '

1. All swimming and diving areas shalf be operated
and mamtained 1n utcordunce with apphicable State
and local laws, ordinhnces, and Teguldtions.

2 Ayouth ¢gmp operator mtendmg to wse any swim-
ming or «dwing area shall ﬁrst"dete-rmmc that such |
facilities’ meet the regulations indicated.

*

B. Vector Control

.

. Adcquute‘mcusures for the control of insects and
_todents which the Deparyment deems a public héalth
hazard shall be taken.

» -
.

C. Water Quality ) -

The wate} atall swnnmmg and diving areas shall meét
the buctcnologxcal, chemical, physical, and radio-
logical standards of the Department. ‘

D Safety and Rescue E.qunpmcnt

)

1. Safety equipment provided for swimming Jnd div-*
ing areas shall be in good usable condjtron.

?/All piers, floats, and platfon%s shall be n ‘guod re-
pair and, where applicable, the water depth shall be
indicated by pnntegl numerats on the deck or planking.

3. Theee shall be a minimum water depth of 10 feet
t'or a | meter diving board. :

4 For outdogr diving arcas, the bottomr shall be
cleared of stamps. rocks, and other obstacles

L

»

s

(S

v
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S. Diving boards shulf be mounted on a fum tounda-
tion and never on, ait msecune base. such 4% a4 Noat
that can be atfected by shnfting weight loads and wave
action. The engre lerigth of the top surface of diving
boards shall be covered with nonskid material. The
front end of the boardsshall project at Teast 6 feel’
beyond the end f the poul “or dock, Clearance trom «
the sngcs of the board shall be at leagt 10 feet. and

-

feet, The diving board shall be level. o

6. Lach swimming.pool shall be fenced 1n a manner
adequate to discourage entry of*unauthonzed persons.

s Y . ’
E. Plumbmg, Fixtures ‘
. - b
1

Cmss-nonnectu 18 slmll not be permitted
,-. A crosseonnectiofi shdll be consdered hioken
- wheTe a nunimun e gap of at legst twice the diameter

of the water pipe 1s provided, where potable water
enters the pool. and where pool water or water from

- the recirculation system is discharged to a sewer

syslem.

+ 3. Backflow shall not be permitted. A potable water
distributing pipe shall be u)nsulcred as prolculed
against backflow from any- plumbmo fixture or other
piece of equpment or frour any dpphahee capable
+of affecting the qualfty of the watef m the potable,
water supply wherg,an air gap of gt least-twice the «\
Where 1t 1s not practicable 4o providt such mmimuni
air’ gap, ghe connection to the tixtlre, cquipment. o
applmme shall be equipped with a*backtlow preventer
assembly ol a type and at a location approved by the
Department.

N

4. The Department may require that a hdeH(
. venter assemigly of an approved®type be in ulled a
any fixed potable water outlet to whiched Rose may
begggmnected and uscd m contuct with hiquds or
other substances.

g '.r .

" F. Electnical Safety ' .

l/ The electrral nstallation at d” newly constructed

swimnung and diving areas shall comply with and be

mamntaned in accordance with requirements of the
« .. latest edition of the National Electrical Code.

2. Exsting stallations stiall, Gpon application, be
mspected and granted 4 vanance it a hazard does not
exist. .

« 3. All swimnung pools with underwater hghts, re-
gardless of construction date, shall comply with the
latest edition of the Nationat L lectrical Code require-

: ments pertaming to undetwater hights.

Q
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the Uistancy between ‘dwing boards shall be at-least 8 -

4 diameter of the watet Supply pipe has been provideds | |

5
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1. Detects in the clectricd mstallations ofunderwater

Jights shall be repared, removed, or disconnected
withir 30 days of notice by the Department. :

>

5. All clectrical wining, whére expysed and accgssis
ble to bathiers, shall be i ngd L,Ol\dll'll‘k)l' electndyl
mictallic tubmg and 4l boxes, fitings. and acces
sufies used i daip or wcl locations shall be installed
"Try equipped to prevent Mthe entran'ce of water.

64 Distribution centers, where fused switches or cireuit
breakers are wréuped, shall be encloged and inagsessi-
ble to all except authorized individuals,

7. The Lmssmu ot outdoor swnmmmg> de ®iving areas
by open overhead electrical conductors shall *be pro-

_lnb.md.: . s ; ’

8. Overhcad electrical - conductors crossing play-
"rounds L,Oﬂll"UOUS to outdoor swimmung and diving
argas shall comply with the reguirements of the latest
cdmon of the National Electncal Code v

9. All ‘metal fences or rallings on Whlc{\ a broken

electrical conduetor nught Sall shall be effecuvely'

groun ded : .

10. All watx.r and other plpmg to and from the s%wm-
nung and glvmo areas, ncluding inlet and outlet
pipes, shall b¢ metaliically bonded together and ade-
,uniely contiBsted to the Bame groupmg electrode
usgd tg ground the neutral conductor of the electmal
”’syslem- Thls shall be in addition to Qe grounding re-
qulremoms for.electrical equipment and circuits as

required by the datest editiop ({ the National Electln-
o

cal Code.  ° o
1. f’l}mps filters, and ether mechanical and electrical |
equpment shall be enclosed in such a manner as to
be accessible only to authome(}[(ﬁdduals

12. Construstion and drainage Ahall be such as t
avord the entrance or accumulation of water in the
vicinity of the electrical eqtiipment.

~

4 . ! « o
3. Electrical installanons at all_swimming and diving
areas and-any futurc additions or modifications to
sucjinstatlations, priot to being placed in service and

ﬁevery 3 years thereafter, shall be inspected and ap-

proved'in accordance with thesegggulations.
. e

. i

T

VIlL. WATER SlJPPLY

-

A. All youth.camps shatl ,have a water supply which is

potable, adequatd, dnd from a source approved by the
Department. .

B. Only potable watt'fshall be used for dnnkmg, brush-
ing tecth, Lo()kmg or reconsututmg dehydrated ‘or ton-
centrated products. N J

2,

1
- N
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C: The safety of all .water used on the road, at reerea~
tional brtes ot at uvernight sites shall be assyred, not
« assumed. . . o
D. Supplies shall be constructed. proteeted operated,
and maintained in conformance with appliable State
andloeal laws. ordmanees and regulations.. .
E. The supply sevicing afyouth'camp may consist of;

. - .
1. A public water supply system, or
2.°Xn on-site mdividlial water supply system, or

3. Water which has been transported tothe camp for
dispensing to campers, or 3

4, Water which has been purlﬁed before use in ac-

{ ) o L] h o N I o -
TABLE 1. RESIDENTIAL CAMPS

-

’ ° ) Boys’, . _—
Indrwdual of Each Girls* Toilet
Sex to be Served ©  Toulet Unnals* Facilities

. . .. Faalities ~7

1- 10 . 1 1

.18 Lo, ! 2

19 33 2 ! 2

3448 2 . 2 3
49-63 3T 2. 4"

© 0479 '3 30 5

80-95 4 3 6

*In residential camps, flush “irinals may be subsututed for not
more than one-half the reqoired number of ‘tollets facilities for
girls. .

b4

- cordance with approved procedures of the Depart- @ ¥
ment, or . P
TABLE 2. DAY CAMPS .
5. A eombmatroh of the above) sources aeeeptable fo &
lhe Department. . Toilet Facilities - T P
< per Number of - . ‘Urinals per
N Indviddals Served Number of
IX. WASTE DISPOSAL AND Boys - Girls * Boys Served
- . SANITARY FACILITIES — :
N . . 1/60 135 ° . 1/6e
A. Solid Wastes « « ‘ , ‘ : .

All refuse and other sohd wastes shalﬁx;to’r)ed col-
lected, and disposed of in 4 manner appr ved M
Department.

. Sewage and quurd Waste Dl’sposal
The sewage ‘and waste water from all youth camps

shall be disposed of 1n a manner approved by the
Department Tha Y hall consist -of .

. Connection toan approved public sewer system, or

2. Connection to an mdividual on=site sewage treat-
ment system, or

3. The use of g subsurface disposal system, or

4. The use of chemical toilets, privies, or similar,,
facilities acceptable to the Department, or

5. The use of a slit!trench latrine or other method t ¢

dlSposal acceptable to the Department or* o

6. Acombination of the above methods aeeeptable to,

[

, the Department. - ¢
. Sanitary Racilities . . i - ¥
1. Toi acilities and Uninals

a. ToiteTfacilities and ufinals shall be provided 1n

youth camps. Tie minimum number of toilet fa"i“;&

ties and urinals shall be provided as specified in th
following tables.
« N . R

b. Primitive or Outpost Camps, Tfavel Camps and’
Trip Camps situations vey}uch involve overnight ex-
cursions shall supply or'make available, as a mini-
mum, slit-4gnch latrines in a ratio of at least 1
. foot of length for each 10 indigiduals served. .
¢. Slegping aréas within a.t#mp shall not be at a_
greater; distance than 200 feet from tottets and
urinals. ﬁ. ’ .
d. Pit pnvies, la@nnes or urintals shall not be lo-
cated less than 100 feet from any well, stream, ors#
lake ang not’ less than 50 feet frorfmany sleeping

area.

A e. Pit privies, latrines, and urinals shall be Jocated
at ieast 200 feet fnom a Kitchen or food service
area. . . £

2. lnstallatlon Operatlon and Maintenance Require-
ments for Toilet Facilitjes and Urinals _
a. Water-flushed toilets, chemical torlets pit pnv-

tes, orslatrnnes (slit trencly, deep pit mound
or bored hdle latrines) and unnals shal,l bc pro-
vided and maintained in a-clean and" sanitary
condiyon.
b. The underground water levél and soil conditions
shall be considered when determinim> the appro-
. pnate typg,/of toplets and urinals to b  provided as
shall> applicable Staté and local laws, ordinances,

and regulauons N -

. o

o A . ‘
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3. Handwaslrmg ind Bathmg Fatlities
a. Residential Camps shild provude handwaslung
and Bathing facilities and shall meet the following
minimum requirements.

TABLE 3. HAND WASHING
AND BATHING FACILITIES -

~
e

Boys or Girls

Shower Heads
or Bathtubs

Individuals of Each ™
Sex to be Served

—

1-10
11-18

. 19-33
" 34-48
4963

+ 6A-T79
80-95

Hgndwashing
Facilities

\ I

-

Wb R W W —
c‘cn-h,wuu'-—

b: Day Camps shall not be required to ‘provide
bathing facilities, except when such camps utilize,
K bathing peach, in which casg at least one operat-
" 1ng showdhead shall be made available.
c. Primitive or Outpost Camps, TraveI,Camps, and
Trip Camps shall not be required to adhere to the
hafidwashing or_bathing facility requirements out-
lined above 1
d. Handwashing facilifies shall be supphed with
running water and shall be maintained in a clean
and sanitary condition. )

. 5. "Handwashing facitities, when provrded shall be
adjacent to toilet facilities and unnals.
f. Showers.or bathtuls, when provided, shall be

Y

in the lrvrpgareas orin a eentrally locdted structure. ~

g. Shower stalls, bathtub areas, and dressing com-
. partmehts shall be mamtamed in a Uean and sani-
tary condjtibn. ’ s

4. Drinking Facilities '
a. Ingall Residential and Day Gamps, at least one
dnnking facility shall be proyided and“centrally

located. ~
b. No commun dnnking utensils shall be provided
or used.

-

—l

X. INSECT, RODENT, AND WEED CONTROL

A. Rodent and Insect Contrql
Camps . w

Residential and Day

1. ‘Biultlmgs and structures shall be_maintained free

“of nsect and rodent harborages and infestation.

%l

2. Extermunation methods and other measures to
wontrol rodents and insects shall conform with  the
requirements of the, Departmjent

-

- .

3. Every structure used for food preparation, s¢rving,

+ and storage shall be maintained 1n a rddent- free and
rodent-proof condrtron

-

B. Weed Control — Resr‘c{enrml and Day'g_'amps

_ 1+ The growth of brush, weeds, grass, and plants shall
be controlled 1n central camp areas to prevent har-
borage of ticks, chrggers and other rnsects of public
health importance "

2. The central caip area shall be- maintained to ‘pre- *

vent growth of ragweed, poison Ivy, poison- oak, su-
mac, and other noxious plants consrdered detrimental

to health
4

~
_Xl. FARM AND DOMESTIC ANIMALS

A. Petsand Other Small Ammals T \

1. The camp premuses shall be’ free of unvaccinated’
(rabies) dogs or other mammals whrclynay cause in-
Jury of disease to campers.

- Horses, dogs, or other domestic amimals or pets
shall not be permrtted at swimmung, diving, or food
servrce areas. , ,

. The cagip operdtor shall promptly repost 4o the
Department ammal bites mﬂlcted upon any individual
in the camp afea. - _.

’

B. Stable Sanitation 1

1. Horses or other' farm ammals shall not be per-
manently quartered wrthrn 500 feet of living quarters,
kitchens, or mess halls.

2. A temporary shelter, cor'r\al,lhe-rarl, or hitching )

post shall ot be located within 200 feet of dming
hall, kitchen, or other place where food"is prepared,
cooked, or served.

3. The stable area shall be provrded with adequate
accessible toilet facilities for campers, employees and
visitors in the event toilet faulrtres are’ not conven-

iently located nearby.
A Y

4. Manure shal] not be allowed to remain for more
than 24 hours at such locations as temperary shelters, -
corrals, tie-rails, or hitching posts.

5. Manure from permanen't and shelter quarters shall »
be removed at least weekdy. Interim storage shall be
in fly-tight enclosures or an area 1solated from camp
activity. ’

6. Adequate measures shall be takgn at all times to
keep ﬂy, mosquito, and rodent populatrongo a min-
mum.

~

A
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~ XII. FOOD SERVIBE .
A. Specnal Provisions ‘

.

. When campers are allowed to bnng food from
home for consumpuon at a camp, facilities shall be
provided to insure that spoilage does not occur.

2. 'All food taken \\_}uh the camp, or purchased or pre-
pared en route by ampers and/or staff shall be ap-
propriate to the length and type of trip, taking into
consideration the lack of refrigeratiy and problems
of sanitation that fnay be encountegfed. ;

3. In Residential and Day Camps, or in any camp
+ where the ‘camp 1s responsible for the preparation
and/or serving of food, the regulations speafied here-
n or thé.apphcable State laws, ordinances, and regu-

. lations shall be adhered to.

% N . L

_ B. Food Service Operations — Reeldentli}}\Camps

General Requirements *

a.” All food, while being stored. prepared’ﬂ‘dls
¢ played, served, or IransPorte,d shall be pr@&d

agaipst contamination.

b. All penishable food shall be Stored at.such tem-

peratures as “Sl" protect against spoilage.

. All “potentially hazardous food"™* shall, exoept
when being prepared amd.served, and when being

or 140° F. or above.

d. Frozeh food shall be kept at such temperatures
as to remain frozen, except whery being thawed for
preparation or use. ’ f\a )

displayed for service, be kept at 45° F. or below,

_e. Potentially hazardou’ frozen food shall be

thawed at refrigerator temperatures of 45°'F. or.
bolow; or under cqol, potable inning water (70°
. F. or below) with sufficient water veloaty to ag-
tate and float off loose food particles into the over-
flow; or quicksthawed as part of the cooking pro-
cess; or by.any other method satisfactory by the
Department.
f. Convenient and suitable utensils, such as forks,
knives, tongs, spoons, or scoops, shall be provided
and used to mininuzehandling of food at all points
where food is prepared.
g- All raw fruits and vegetables shall be washed
thSroughly before being cooked or served.
h. Stuffings, poultry, and stuffed meats and poul-
try, shall be heated throughout, to a miimum.

*Potentially hazardous fuod™ means dn‘y toud that consists in
whole or in part of mik or milk products, eggs, meat, poultry,
fish, shelifish, edible crustacea, or other ingredients, including
synthetic ingredients, capable of suppdyting saptd and progres:
sive growth of infectious or toxigenic n‘\btoorgumsms. This term
does no'( inctude clean, whole, umerdiked, odor-free shell eggs.

—
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temperature of 165° F., with no interruption of
the initial co()kmg process.

1. Pork and pogk products which have not been
specially treated to destroyTrichinae shall be thor-

oughly cooked to heat all parts of the meat to at

least 150° F. 5@

J. Meat salads, poultry sa]ads potato lads, egg
salads, cream-filled pastries, and other potentially
hazardoys prepared food shall be prepared (prefer-
ably from chilled products) with a minimum of
manual contact, and on surfaces and ‘with utensil
which are clean and which, prior to use, have beén
sanitizgd. . v
k. Custards,. cream fillings, or similar prgducts
which “are preparéd by hot’or cold procesges, and
which, are uged as puddings or pastry fil gs, shall
be kept at safe temperatures (below 45° F. or

* above 140° F.) except during necess y penods of

. Food Supplies .
a. Food in the food service,opgration shall be from

_the Deplrtment and whic

preparation and service.

a squrce approved, or consi ered satisfactory, by

apphéable State and locgl* laws and regulations.
Food Trom such sources ghall have been protected

_from contarnation ardd speilage durmg subse-

quent handling, packa ng, and storage, and while’
in tran§1t

b. All food shall -b¢ wholesome and free from )

, and misbranding.
ically sealed food that was hot

spoilage, adulteratio
c. The useof herm

prepared in a fogd process establishment is pro-

hibited.

id milk
sarved shall be pasteurized and shall meet the
Grade A quality standards as established by appli-
cable laws. Dty milk and dry ml]k products shall

, and dry egg products shall be used
are heated to 140° F. or above before

purposes shall be pun.hased and served in the orig-
ndividual corftainer in which they were pack-

ceptlon Primitive, Travel ‘a d Trip Camps.
en reconstituted, dry milk, dry milk products,

eggs, and dry egg products shall be consumed

2

Mx

is in compliance with -

d fluid milk p.ro'dﬂ‘cts used or”

~
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. Display and Service -

within 1 hour after being reconstrtuted or shall be »
discarded.

. 'Storage

a. Stored) food whether 8w or prepared, if re-
moved from the containér of package in which it
was obtamed shall be enclosed in 2 clean covered-
container’ except during necessary periods of prep-
wation orsﬁrwce Use of a cloth towel as a con-
tamner covertds prohibjted.
b. ‘Dfod not subject to further washing or cooking -
béfore serving shall be stored in such a manner as
to be protgeted aganst contamination from food
requmng washing or cooking.

¢. Packaged food shall not be stured in udntat,t
wrth water or undrained ice.
d Unless ts dentity is unmustakabte. bulk food
not stored in the container or package in which
it was obtained shall be stored in a container
identifying the food by common name.

’

a. “‘Potentially hazardous foods shall be keptata,

temperature of 45 F. or lower or-at g tempera-
ture of ]‘10 F.or hlgher durning display and service.
b. Tongsyfetks, spoons. picks, spatulas, scoops. and
other suitabld, utensils shall be provided and shall
be used to reduce manual contact with food to 2
minimum.’ . ‘
c. Sugar and other condiments shall be provided
only 1n closed dispensers or in individual packages.
d. Portions of food once served shall not be served
again excluding wrapped food, other than poten-
tally hazardous food, which 1s still whole’some and :
has not been unwrapped. ¢

A}

. Poisonous and Toxic Materials

a. Only. those poisonous and toxic matenals re-
quired to mantain the establishment 1n a samtary
condition, and for sanitization of equipment and
utensils, shall be present in any area used 1n con-
nection with food service opgrations.

b. All centamers of poisonous and toxic materials
shall ‘be prominen‘tly and distinctively marked or

ed for easy 1dentrﬁeatronas to contents. -

¢. Poisgnous or tgxic matenals shall be stored jn
cabinets that are used for no other purpose orin a
place other than an -area where foad 1s stored,
prepared, dlSplayed or served and other than an ,
area where clean equipment or utensils gre stored.
Bactericides and e g compoungds’shall not be
stored in the same cdbinet or ared of a room as in-
secticides, rodenticides, or other go’sonous ur
toxic maternals.

d. Bactericides. cleaning compounds. or other

compoungs mtended for use on food contact sur-
: ) >
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faces shall not be used in such a manner as to leave

a toxic residue on such surfaces, nor fo constitute

a hazard to staff personnel or campers.

e. Poisonous polishing materials ghall not be used

on equipment or utens1]s nor stored in the estab-

lishment.

* f. Poisonous materrals shall not be used in any
. wWay as to contammate food, equipment, or uten-
. sils nor to cqnstitute other hazards to employees

or campe‘rs.,

6. Personnel -
3. Diseas¢’Control. No person while affected with
*a disease in a communicable form, or while a car-
" ner of such’ disease, or while afflicted with boils,
infected wounds, or an acute respiratory infection,
shall work in a food service, establishment in an
area and capacity in which there is a likelihood of
tran ijon of disease. to campers or to staff
members, dither through direct contact or through
the contamination of food or‘food™ontact sur-
-faces with pathogenic organisms. .
b. Reporting. The Department shall be notrﬁed 4
. when any employee‘or campef working in a food
service operation is known or suspected of having
a disease in a communicable form. .
c. Cleanliness. All employees and camp s'wuﬂemg -
in food sertice operations shall_wear ;{ean outer
garments, ‘maintain a high degree of personal
cleanliness, and conform to hyglamc practices .
. while on duty. They shall wash their hands thor-
oughlyaa an approved handwashing facility beforef
star ork and as often as may be necessaty to
r,emove soil and contamination. Emplefees and
" campers shall not resume work after wisiting the
toilet room without first washing their hands.
+d. Food service personhel shall not use tobacco
in any form while engaged in food preparation or
sgfvice ‘or while in equrpment and jdensil washing *
or food preparatfon areas. Desigh®ed locations
.ma$ be approved by the Department for smoking
where no cdntaml’qatio}r_ hazards will result.

.

Al

7. Food Equipment and Utensils
a. All equipment and utensils shall be so durable
under normal conditions and operations as to be
resistant to denting, buckling, pitting, chipping,

. crazing, and excessive wear, and shall be capable
of wthstanding repeated scrubbmg‘scourmg and
the corrosiye action”of cleaning and samtrzrng
agents and food with which they come in contact.
b. Food contact surfaces of equipment and uten-
sils shall’ be smooth. shall be free of breaks, open
seams. cracks. chips. pits. and similar mperfec-

. tons. shall be in, goud repair. and shall be casily’
cleanable.

-
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. ¢. Matenals us€d as fuod }.onlaul suriaees of cqunp-:

ment*and utensils shall. undér use conditions. be
. COrosion” resistant: rél’atwcly nondgbsarbent and
. nontoxic. The corrosion  resistant Mqlurements
_shall not preclude the use of cast tron as a food

(4) Cleaning procedures resud” in thorough
+ cleaning of the equipment. N .
: v h. Surfaces of equipment not intended for tonta
N with food but which are exposed to splash, food
debns or, otherwse réquire frequent&eamng shall
. be reasonably smooth; vyashable/free of unneces-
' sary, ledges. projections, or crevices; readily adtes-
sible for cleaning; and of such ma'terial and in such
repany as to be readity mamt:ﬂmgi m “a clean and
cs pltary condition. :
Cutting blocks_and boards, and bakers tables
sha‘l be of har maple or equivalent material which
is nontoxic, smooth, and free of cracks, crevices,

. fand open seams. Cutting bog{ds shall be easily .

rerﬁovab‘le "Wicker or plastic bggadbagkets, whent
smtably Ifned, may be uséd for unywrapped Yood.
S6ft solder, when used as a food contact sur-
face. shall belimited to joining metal or sealing
seams between abutting metal surfaces, shall be of
such formulation.as to be nontoxic under use con-
dmons " shall contain at least SO percent,tin: shall
. contain no more lead than 1s necessaryAunder goog

“

) o contact material. . sion resistant: and shatbe consisteny, with
. d. Food contact surfaces of equipnient and uten- industrial practice 1 the refining of its.consti
. sils shall be free of Mtental cornery and, crevices clements. free of cadmium, d"“mP"
T whigh are difficult to clean. . . and other m\k mateuals. ‘s .
.. .e. Lubricated bearings and ‘gears of equipment | Single serv CC"'fllClg shall be made from non-, ..
“shall betconstruceted so that tubricants cannot get o materals, . P oL
. .mto the foqg or onto food contact surfaces ' + 8 bqupment . ) e -8 oo
. f Al food-eortact surfaces. unless d&signed for a. Equipment which M{s instatled in a food service |
’ * m-plate cleaning. shall: be ‘“LLSSLUC for manial _estabhishment prior to the effective date of these N
v cleaning and for thspection either T - regulations. and which does riot mee¥ fully.all of
.- «(1) Without being disassembled. or - + the design and construction requirements of this '
oW (2) By digassembling ‘\”\'lh”l“ the use of T0ols. . @uection. shalt be deemed ucCeWable in fiiat estab-
/—/P o , ) : ! ment 1f # 15 m godd repay. capable of beingmain,
< v o (3) By easy.disassembling with the use o tained 1n a sanrtary conditien. and the' food con-
. , onl¥ simple tools kept avatlable neat the equip- | tict surfaces are nontoxic. Such equipment shall
¢ - ment. such as 4 myllet. B screwdrnve¥, or an d be'located and mitalled so as to enable reasonable 4
- . open-end wrettch comphange with the reqiurements pertmning to’’
g. Equipment m¥ghded for m-place cleanmng shall equipment tnstallation. and those relating to food
bg so desngngd' constructed that < pmlecll()n o ; <«
' ) (1) Clegnung and j‘“““f“l‘a’ solutions ead-be b. Equipment which 1s placed on tables or ‘caun-
T Y7 7 arculated throughout a “Ed System. * . _ ters, unless readily movable, shall be sealed thergto
. @ Cleaning and santtizi sopibons will con- = % ~or . mounted on legs or feet at least 4 inches blgh;
v - + tact a@Mtertor surfaces co - ang shall "be mstalled’so as to facilitate the cle g .
’ % (3) The S)S‘e\g\ 1§” self-draining or” otherwise of the equipfentjand areas'adjacent thereto, -
© tapable of bemg\completely evacuated. - ¢ Floor mounteg equipment, unless readlly nov-7 - &

Cw . S
. L \ . ..

, stituent clements. be free of cadmium. antimony, ~
//*Lusmulh and other toxic materials. *

ko Hard Snld«‘r (stlver solder), when used as a ?ood

7 “contact surface. shall be of such Sformulation as to

be nontoxic under use um‘dmons shall be corro- |

able, shall be sealed to the flgor, or shall be in- N
. stalled on raised platforms of congrete pr otherf %
smooth masonry in such/manner as to prevent
qu1ds 1 debrnis from seeping Of settling under- ,
gxgalh etween or.behind such equnpment’m ‘
spaces which are not fully open for cleaning and
inspection; or such equipment shall be elevated at
‘ least 6 inches above the floor. The space between
_ adjommpg units, gnd between a unit and the adja- e
’cent wall, shall closed unless exposed to seep-,,
age, in whigi®event 1t shall be sealed;’o f sufficien :
space sha provided to facilitate easy cleaning
between,-behihd, and beside all such equ)pment
6; Assles or dorkif spaces between equlpment
and between equipment and Walls, shall be ‘unob-
structed “and of sufficient width to permit em- -,

. £

t ingle service amclcs means Lups, LOI‘I(&]II‘ILI‘\ hids, or osures,
2 v .

plates, knives, furks, sbuuns. strres, puddlcs straws, place mats,
nupkm\. dulllt.\,.\\mppm[, material. and alf stmibar articles which,
are -oonstriacted whully or in part from paper, paperbpard, , .
molded pulp, foil, wosd, plastic, synthetic. or other readily de- .
s structible matertals.

<>

. . B and which are mtend&d by the manuge- « »
- mafgufacturing practice, and shall, copsistént with  wurers and generally recagnized by the putlic as for unc us
7 © ., good industrial practice inthe refining of 1ts con-"\ only, then to be discardeds ¢ . h,
) N \ R . v) a0
- ' ' . ‘ . 2, * .
e 18- 2€. ’ ;
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- " ployees %o perform their duties without contami- -
+  nagionof food or food contact surfaces by clothing
v ot through personal contact.

e 9 Equ;pmentSan zation”
. ™\ 4. Frequency I}T—F\
/~' (1) After each usage, all tab]eware shall be
) i thoroughly cleaned and sanitized.
et + (2) Kitchenware and food contact surfaces of
) " equipment shall be oleaned and sanitized after
each -use and following any interruption of

A}
“N\_ . ‘operations*during which time contamination
b ) . may have occurred.

. ¢ -and similar cooKing devices and the cavities of
. microwave ovens shall be cleaned at least once
a day, 4nd shall be free of incrusted grease de-
. posits and other soil. .
" (4) Nonfood contact, surfaces of all equip-

ment used in the opsration of a food service
. . establishment. including tables. counters.

. shelves. muxers. grinders, shcers. hoods. and
. fans.shall be cleaned as often as necessary to be
. « free of accumalations of dust. dirt. food par-
v ticles. ‘;ndother debris.
. %) De&grgemts:rand abrastves shall be nnsed
TR "eoff food contact surfaces.® ~
(8) Cloths usad by wglters chefs. and other
food servjce persqunel shall be Jcan
(7) Cloths used for wiping food confact sur-
. ) ) . faceé shall-be used for no other purpose

: . . ror 10 mshmg all eqmpn\cnt and 'uten
F . sﬁt shall be pre- rmsed of prescraped and.
\ LI when * nec.essary “pre- soaked to remove gross |
. food pdrmlcs a‘nd sotl. Sinks should be cleaned <
T . prior to use. 2\ v e
C o - (2) Effective=co Lcnlfrdtlpm of a sunhblc de-
- . tergent shall be (ﬁsed i both manual and. me-
. lt:hanu.dl dishwag hlng ‘
(3) A thieeccompprtnient stk shall be used |
- if cleannig ‘mi sdnitizatipn vl gquipnient or.
utensils ate/do m;nuall)- Simihs shall be large
enough to perml( the complete immersion of .
k the' egtupment and utensils. and caclr compart-
o, >,‘ . ment of the. sgnk shall be supplicd with hot and
’ cold potable running watér,
o . (4) When manudl dnshw.lsh ng 15 employed.
.+~ equip nent and wensils shall be thoroughly =
. Jwashed .in a detergem sulunon which 15 kept .,
. ) reasonably clean. and then ehdﬂ be rinsed tree
., "« of such sofmtien. All cating .x‘x)d diinking uten-
sils and; where requured. the ‘ﬁoud Contaet sur-

. faces of all’ other equipment and utensils shall

. ., bg samtized by gne of the h,lﬂwm& mctlmds
I v, . LR N ° +
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(3) The ‘cooking surfaces of grills, gnddles “

s °

(a) Immersion for at least % minute 1n
clean hot water at a temperature of at
least 170° F.
(b} Immersion for a period of at least
). | minute in a sanitizing solution contain-
ing:
(1) At least 50 ppm of available
chlorine at a temperature not less
thun 75° F.; or
(2)p Atleast 12.5 ppm of available
10dine ina solution having a pH not”
higher than 5 and a temperafure of
not less than 75° F.; or
(3)  Any other chemical sanitizing
agent which has been demonstrated
to the satisfaction of the Depart-
ment to be éffective and nontoxic
under use conditions, and for which
asuitable field test is available. Such
.sanitizing agents, in use solutions,
.shall provide the equivalent bac-
“tericidal effect of a solution con-
taining at least 50 ppm of available

- chlorine at a temperature’ not less -

than 75° F. for 1 minute.

(S)ii.‘qmmnent too*large to treat by methods
“a’*and “b’* above may be treated:

(a) With live-steam “from a«hose in the
case of equlpment in which steam can be
““confined; or
(b): By nnsmg with boiling water; or
(c) By spraying or swabbing with a
chiemical sanitfzing solution of at least
twice the minimum strength required for
« the particulgr sanitizing solution when

used for immersion sanitization. -
(6) . Dish tables and drainboards of adequate -

siz¢ shall be provided for proper handling of
soileds utensils prior. to washing and for.cleaned
utensils following rinsing or . sanitization, afde

. shall be loca‘&ed or constructed 50 as to not in-

terfere wrﬂl the proper use of the dishwashing
facilities. Drainboard$ shall not be vequired for

. cooks and pakers’ rinse sinks.

(7) Sinks, dish tables. and drainboards shall
be constructed of galvanized metal or better,
suitably reinforced of_such thickness and, de-
sign as to resist denting and bu;khng and s]oped

50 as to be self-draining.

(8) Dishwashing machines ghall be of such
materials and designed and constructed sp as to
be easily (eanable. and shall be capable. when
operated properly. of rendering all surfaces of

’

- \

«&
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equipment and utensils clean tq sight and touch
and sanitized.

(9) When spray-type dishWashing machines
are used, the following additional requnrements
shall be met: .

“) Wash water shall be kept reasonably
clean, and rinse water tanks shall be so
protected by distance, baffles, or bther

1 effective means as to minimize the entry

of wash water into the rinse water.
(b) The flow pressure shall be not less
then 15 or more than 25 pounds per’
square inch on the water line at the ma-
chine, and not less than 10 pounds’ per
square inch at the rinse nozzles. A suit-
able gage cock shall be provided immedi-
ately upstream from the final rinse sprays
to permit checking the flow pressure of
the final rinse water. ¢
(c) The wash water temperature m mul-
tiple-tank conveyor machines shall be at
least 140° F. and 1n single-tank conveyor
machines shall be at least 160° F. When
hot water 1s relied upon for santization,
. the final or fresh rinse water shall be at a
temperature of at least 180° F. at the en-

- trance of the manifold. When a recircu-

lated nnse 1s provided. the water shall be
at atemperature of at least 170° F. When
chemicals are rehed upon for sanitization,
they shall be applied in such concentra-
tion and for such a period of time as to
provide effective bactericidal treatment of
the equipment and utensils.
(d) Conveyors in dishwashing machines
shall be accurately timed to assure prbper
exposure times in wash and rinse cycles.
(e) An easily reatdable thermometer
shall be provided in each tank of the dish-
washing machine which will indicate to an
accuracy of
the' water or solution therein. In addition,
a thermometer of equal accuracy shall be
provided which will indicate the tempera-
ture of the final rinse water as it enters
the manifold. =
(fy - Jets, nozzles, and all other parts of
each machine shall be maintained free of
chemical deposits. debri3, and other soil.
Automatic detergent dispensers, if used,
shafl be kept in proper operatmg condi-
tion.

(10) When an immersion-type dishwashing ma-

chine 15 employed for equipment and utensil

washing and samitizing. the applicable require-

v

20

+ 3° F. the temperature of ¢

ments ,pertaning to.manual dishwashing shall
be met. A two-compartment system shall be
deemed adequate when the temperature of the
wash water is maintained at or_above 140° F.
and hot water at a temperature of at .least
170° F. is used as the sanitizing agent. i

“(11) Any other type of machiné, device, or

facility and procedure may be approvéd hy the
Department for cleaning or sanitizing equip-
ment and utensils if 1t can be readily estab-
lished that such machinp, device, or facility and
procedure will routinely render equipment and
utensils clean to sight ahd touch, and provide
effdetive bactericidal treatment as demonstrated
by an average bacterial plate count per utensil
surface examined of not more than 100 col--
onies. * 4

Storage and Handling of Cleaned Equipment
and Utensils

(1) Food contact surfaces of cleaned and sani-
tized equipment and utensils shall be handled in
such a manner as to be protected from con-
tamination. Cleaned-spoons, knives, and forks
shall be picked up %nd touched only by their
handles. Clean cups, glasses, and bowls shall be
handled so that fingers and thumbs do not con-
tact insfde surfaces or'lip contact surfaces.

(2) Cleaned, and cleaned and sanitized, port-*,
able equipment and utensils shall be stored
above the floor in a clean, dry location.

(3) Suitable space and facilities shall be pro-
vided for such storage so that food contact
surfaces are protected from splash, dust, and '
other contamination. :

(4) The food contact surfaces ofﬁxed equip-
ment shall also be protected from splash, dust,
and other c0ntammat10n

(5) Utensils shall Ye “air dried before being
stored, or shall be stored in 4 self- -draining po-
sition on suitably located hooks or racks con-
structed of corrosion-resistant material.

(6) Wl}erever practicablg stored containers
and, utenSils shall be covered or inverted.

(7)n Facilities for the storage of flatware (sil-
ver%:are) shall be provided and shall be designed
and maintained to present the handle to the
employees or campers.

(8) Single-service articles shall be stored in
closed cartons or eontainers which protect:them

" from contamination.

(9) Such articles shall be handled and dis-
pensed in such a manner as to prevent con-
tanfination of surfaces which may come into
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~ water ‘which comes from-an approved source, and - - - -

contact with food or with the mouth of the
user.
(10) Single-service arficles shall be used only
once.

]0 Sanitary Facilities and Controls

a. The water supp]y shall be adequate, of a safe,
samitary quahty and from an approved source. Hot
and cold running water, under pressure, shall be
provided in all areas where food 1s prepared, or
equipment, utensils, or containers are washed.
b. Water, if not piped into the food operation,
shall be transported and stored in approved con-
tainers, and shall be handled and dlspensed in a
sanitary manner.

c. Ice used for any purpose shall be made from

shall be used only if it has been manufactured,
stored, transported, and handled in a sanitary
manner.

.d Toilet and washing facilities shall be adequate,

convemently located. and accessible to food serv-
ice personnel.

e. Each food service operation shall be prowded
with adequate, conventently located totlet facili-
ties for 1ts employees. Toilet fixtures shall be of
sanitary design and readily cleanable. Toilet facili-
ties, including rooms and fixtures, shall be kept in
a clean condition and 1n good repair.

f. Each food service area shall be provided with
adequate, convemently lo handwashing facili-
ties, including a lavatory or lavatones equipped
with hot and cold or tempered running water,
hand-cleaning soap or detergent, and approved
sanitary towels or other approved hand drying de-
vices. Such facilities shall be kept clean and in good
repair.

g. Unless flies and other flying insects are absent

. from the immediate vicimity of the food serving

and/or preparation area, all opemngs t6 the outer-

~ air shall be effectively pretected against the en-

tragnce of insects by self-closing doors, closed win-
dows, screemng, controlled air currents, or other
effective means.

h. Screening matena‘ shall be not less than 16
mesh to the inch or equivale

i. Screen doors to the oﬂ& air shall be self-

closing; and screens for windows, doors, skylights,

- transoms, and other openings to the outer air shall

be tight-fitting and free of breaks.

Other Facilities an@®Operations

\

a. All floors shall be kept clean and in good repair.
Sawdust or wood shavings shall not be used on the
floors.

&

b. The floors of all food preparation, food storage,

and utensil-washing rooms and areas, and walk-in

refrigerators, dressing or locker rooms, and toilet
rooms shall be constructed of smooth, durable,
nonabsor@ent and easily cleanab]e materials.

c. Jn areas subject to spllhng or dripping of grease
or fatty. substances, floor coverings shall be of
grease-resistant material. -

d. Floors of nonrefrigerated, dry-food storage areas
need not be nonabsorbent, but shall be mainfained
in a sanitary condition. -
e. Floor drains shall be provided in floors which
are waterflushed for cleaning or which receive dis-

charges of water or other fluid waste from equip- -,

ment. Such floors shall be graded to drain.

. All exterior_areas where food is served and areas

adjacent to screen wall dmmg rooms shall be kept
clean and free of debris and sha]l be properly
drained so that water wll not accumulate. Such
areas shall be surfaced or effectively treated to
facilitate maintenance and to minimize dust,

g. Mats or duckboards,"if used, shall be_so con-
structed as to facilitate being cleaned, and shall
be kept clean. They shall be of such design and
size as to permit easy removal for cleaning.

h. All walls and ceilings, including doors, light
fixtures, windows, skyhghts, and similar closures,
shall be kept clean and in good repair.

i. All areas in which food is prepared or stored in
which utensils are washed, handwashing areas,

‘dressing or locker rooms, and toilet rooms shall be

well lighted.

j- All' rooms shall be adequ;y\ventilateg and
ventilation facilities shall be maintaingd and® op
grated so that all areas are kept reasonably freé

. from excessive heat, steam, condensation, vapors

smoke, or fumes. *
k. Ventilatiod hoods and devices shall be designed

" to prevent grease or condensate from dripping into

9

food or ®nto food preparation surfaces.. Filters,
where-used;shall be readily removable for c]eamng
and replacement. . N
1. Ventilation system$ shall be in compliance with
applicable State and local fire preventlon require-

ment.

m. All parts of the food service operation and its
premises shall be kept clean, neat, and freé of litter
and rubbish. Cleaning operations shall be con*
ducted in such a manner as to minimize contam-

" nation of food and food ¢ontact surfices. None of ~

the operations connected with a food service opera-
tion shall be conducted in any room used as living
or sleeping quarters. Soiled linens, coats, and
aprons shall be kept in suitable containers until
removed for laundering.




n. Laundered cloths and napkins shall be stored in’
a clean place and protected from Lomammatmn
until used.

0. Nonabsorbent " containers\or washable laundry
bags shall be provided, and dimp or soiled linens

.for laundering.

p. No live birds or animals shall be allowed in any'

. areaused for the storage, preparation, or serving of

* " food, or fer the cleamng br storage of utensils, or

in toilet rooms, in vehicles used for transporfing

food, or 1n any other area or facility®used in the

conduct of food service establishment®operations.

Guide dogs accompanying blind persons may be
pérmitted in dining areas.

For additional assistance with preparation .of regula: .

and clothes/Shall be kept thepein until removed -

tions on food service operations, the reader should con-.

sult the latest version of*the Uniform Requirements for
Food Service Sanitation as published by the Food and
Drug Admimistration. The publication was still in the
developmental stages when this manual on youth camp
activities was prepared - \
L3
X1k TRAI\_ISPORTATION -
A. Responsibility for Children Being Trinsported

1. When a camp provides trénSpbrtatnon for a camper,
it shall also provide adult supervision between the
pickup site, camp. and dehivery site. -

2. A maximum of 10 hours travel time 1n any 24-
hour penod shall be permitted.

(
3. Whenever practicable, transportation of children
to and from Da) _Camps shall not exceed 1 hour per
one-way trip.

B. Responsibilities in Transit’ . . 1

1. When two or more.vehicles are traveling to~the
same distant puint, there shall be 4 prearranged method
of communication with each other.

2. Only ‘that number of children or.adults for whom
there 1s seating space shall be transported in a vehicle.
The maximum capauty of the vehicle shadl be clearly
indicated thereon. Adeyuate space for luggage and
other equipment shall alsv be provlded

3. The-gross weight of vehicles (GVW), when loaded

. with passengers, gear, and trailer-tungue weight should
not exceed the manufacturer'ss GVW regardless of
whether or not the number of passengers 15 within the
specaified riumber of seats.

4. Standing while in trzinsxt and projection of head or
limbs oq,tsnde the vehicle 1s prohibited. -

5. In addmon to the driver. there shall be at all
times at least one adult or counselor 1 a yehicle on a

-
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public thoroughfare when 9 or more campers are

being transported where the dnver and the campers”

are not physically separz'lted. When physically sepa-

rated, an adult or counselor must nide in the compart-

ment with the culllpefs.

6.-Speed limits shall be posted on the campgrounds
and observed by all vehicle operators.

7.8n all vehicles used, seats or benches must be
securely fastened to the ﬂor(:I. Open-body or stake-

bed vehicles shall not’be pernditted for transportation
of passengers outside the confines of the camp grounds.

. 1
8. No one shall sit on the floves or in the aisles.

9. Persons shall not be permitted to sit in the front

seat unless each suc,h ‘individual 1s secured with a seat
belt..

-5 N - -

10. For Trip Camps, ea«.h L r shall have evidence
of previous expenence and ability with each method
of transportation to be used such as horseback nding,
backpacking, and canoeing.

C. Responsibihty for Drivers and Vehicles

1. All drivers and vehicled shall be in complance
with applicable regulations of the State
(Motor Vehicle) Department and ordinances of the
municipality in which the vehicle is operated.

2. The dnver of a camp vehicle shall be an adult, shall

have at least 1 year’s experience as a licensed driver,

and shall possess the requlred hcense

3. Allcampvehicles shall be mamtamed-m safe operat-

ing condition as showr by a State’inspection sticker

- (f applicable) and by documentation of vehicle main-

_tenance schedufes as recommended by the manu-
facturer. . )

4. All cam[.; velligles shall be equip'ped with a fifst aid
kit, fire extinguisher, flares, and reflectors.

@ 5. Campers shall not be allowed to repair, or assist in

the repair of, any vehicle where dangers are involved

éither by the process of repair or from the environ-

ment in.which the repair is to be conducted.

6. Trailers whose loaded weight when added to the
GVW of the towing vehicle exceed the normal braking
ability of that vehicle, shall be equnpped with auxiliary
brakes. «

7. Traers shall be designed and equipped to prevent
sway or other influence(s) that sigmficantly affect
the control of the towiig vehicle.

8. The GVW.of‘toxJed trailers shall exceed by at
least 10 percent the load being carned.

9, Periodic inspection schedules for trailer under-

pinnings, brakes, and hitches shall be documented
and maintained. ° '

»

~
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Mr. Ed Andrews
American Camping Association
Bradford Woods

Martinsvilte, Indiana 46151 > ~

Mr. Armand Balt

Executive Vice President.
American C.xmpmg Assodiation
Bradford Woods

Martinswville, Indiana 46151

~~~~~~~ ~ —=~Ms,-Martha.L.Benn, _» . .
Program Services Director °
Girl Scout Council of Greater New York, Inc.
335 East 46th Street 7

New York, New York 10017

. Mr. Harry Branham .
National 4-H Foundation
7100 Connecticut Avenue
Washington, R.C. 20015

Mr. L. S. Chnistofero

Director, Camping and Engineering
National Council

Boy Scouts of America

North Brunswick, New Jersey 08902

Mr. Matthew Elson
irector

ew Jersey YMHA-YWHA Camps
. 589 Central Avenue
. 7 Fast Orange, New Jersey 07018

’

Mr. James M. lechery

Program Manager, Children’s Camps
Muhlgan Department of Social Services  »
"116 West Allegan

Lansing, Michigan 48926

“  Ms. Elsie Fisher
Camp Fire Gurls, Inc.
2216 South Fountain
Wichita, Kansas 67218

Mr. Richard Gillepsie
Food and Drug Administration
—~ Food and Drug Traiming Facihity
Federal Office Building
) Room 8002
7 5§50 Main Street
* Cincinnati, Ohio 45202 .

Dr. John H. Heller

Youth Development Specialist 4-H
Umiversity of Wisconsin-Extenston
336 Lowell Hall

610 Langdon Street

Madison, Wisconsin 537067

Mrs. Brigadier James G. Henderson
The Salvation Army
50 West 23rd Street
«New York, New York 10010
{-
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Mr. Moe Hoffman

National Jewish Welfare Board
1012 14th Street, NW
Washington, D.C. 20005

Mr. John Holden
7930 Indian Hill Road \
Cincinnati, Ohio‘§5243 .

Ms. P. Sandra Hor'ton
435 Forest Road B
Athens, Georgm 30601 v

Mr. John D. Howell [
Amencan National Red Cross

Safety Programs

17th and D Streets, NW

Washington, D.C. 20006

Reverend Paul H. Howells

Secretary, Outdoor Ministries

Lutheran Church in America

2900 Queen Lane -
Philadelphia, Pennsylvania 19129

. Dr.John Hunsucker
435 Forest Road
Athens, Georgia 30601

Mr. Charles C. Kujawa
National Board YMCA’s

291 Broadway

New York, New York 10007

Dr. Rhonwyn Lowry
Extension Service

U.S. Department of Agriculture
Washington, D.C. 20250

Ms. Olya Margolin T
Nationat Council of Jewish Women
1346 Connecticut Avenue, NW

° Washington, D.C. 20009

Ms. Elizabeth Martin

Girl Scouts of the USA

1666 Connecticut Avenue, NW
Washington, D.C. 20009

Mr. John Martindale

American National Red Cross ~ ’
’ 1955 Monroe Drive, NE
Atlanta, Georgia 30324 s "’

Dr. Douglas McAlister ¢
Virgima Polytechnic Institute and State University {
120 Hutcheson Hall s
, Blacksburg, Virginia 24061
Ms. Collette Mechler
Greater Minfesota Girl Scouts
* 127 North Seventh Street
Minneapolis, Minnesota 55402
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' Dr. Karl Munson
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e

Program Leader, Recreation

Cooperative Extension Setvice 4
U.S. Departinent of Agricuiture

Washington, D.C. 20250+

Ms. Judy Myers,
Pennsylvania State University .
275 Recreation Building

Unwversity Park, Pennsylvania 16802

Ms. Florence A. Newsom
Angeles Girl Scout Council
P.O. Box 57967

Los Angeles, Cdlifornia 90057

President

*Association of Private Camps

316 Lyncroft Road
New Rochelle, New York 10804

Ms. Alice Patrick

National Recreation and Park Association
1601 N. Kent Street

Arflington, Virgima 22209

Mr. William L. Pierce

Child Welfare Leagut of Amenca
1145 19th Street, NW-
Washington, D.C. 20036

Ms. Marianne Pinney
Director, Finance Services
Gl Scouts of the USA

830 Third Avenue

New York, New York 10022

Mr. H. Dickinson Rathbun .
Manager, Washington, D.C. Office

Christian Science Committee on Publication
910 Sixteenth Street, NW

Washington, D.C. 20006

Dr. John Rhoades:
National ogmm Coordinator

Outward Bound! Inc. .- .
165 West Pumam Avenue ' o
Greenyich, Coiecticut 06830 =

Ms. Kathleen Ross

Girl Scouts of the USA

1666 Connecticut Avenue, NW
Wahington, D.C. 20009

Mr. William Rothénberg v

Federation of Jewish Philanthropies of New York
Association of Jewish Sponsored Camps

130 East 59th Street

New York, New York 10022
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Mr. Ldwin L. Ruppc'rt

Assistant Head, Samtation Branch
Division of Health Services [

North Carolina DcpaWHuman Resources
Raleigh, North Caretia 27602

Mr. Ben Saunders

National 4-H l'oundation

7100 Connecticut Avenuc
Washington, D.C. 20015

Mr. Ernest I, Schmidt
American Camping Association .

’

. 19 Woodcrest Drive

Martinsville. Indiana 46151

Mr. Samnpel Skolmck -

Camp B’nai B’nith TITIITRIEITIT e e s e
114091 Fairoak Drive .

Sitver Spring. Maryland 20902

Mr. Maurice Sternberg A
Knights Day Camp {
431 East Saddle River Road

Upper Saddle River. New Jersey 07458

Mr. Alan J. Stolz ;
Owner/Director, Camp Cody for Boys

Legsslative Chairman, Amernican Camping Association
5 Lockwood Circle

Westport, Connecticut 06880

Dr. Peter Verhovon

National Recreation and Park Association

1601 N. Kent Street :
Arlmgton Virginia 22209" ¢

Ms Diane Warhoeyer . '

Commuttee on Cdtholic Camping v

RFD #2 . .
Hillsboro, Missour1 63050

Mr. Nelson Wieters
George Williams College

” 555 31st Street

9

Downers Grpve, Illinois 60515

Mr.\Arthur L. Williams, Jr.

Boys’ Clubs of America

771 Fust Avenue

New York, New York 10017 - . -

Mr. Dave Wynn
Direetor of Program
Boys’ Clubs of America
771 First Avenue .
New York, New York 10017
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