




Well Folks! It's hunting season again, and a lot of you have

been waiting all year. For some of you it's a time to relax and enjoy
nature's fall splendor and for others perhaps it's a time to get together
with old family and friends to share in a tradition passed on from
generation to generation.

Whichever the motivation, we thought we would add something new
to the fall Pipeline edition for those of you that are successful in your
pursuits. Our Field Superintendent, Tim Brousseau, volunteered to
bring in a venison recipe, which he found to be delicious. However,
we warn you that reading this recipe on an empty stomach can often
cause "Profuse Mouth Watering Disorder". This is a psychological
disorder often caused from reading recipes like this. But don't be
worried, it's not fatal, we just ask that you don't read it while your
supposed to be paying attention at a meeting or while operating heavy
equipment.

Venison Picatta
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Safety Awareness
Ladder Safety

Fallsfrom ladders can be attributed
to the following:

1-1/4Ib.
2 Cups
1/2 Cup
1/2 Ts.
1/2 Ts.
1/4 Cup
3/4 Cup
2-3 Tbs.
1/4 Cup
1 to 2 Tbs.

Deer, Antelope, Elk, or Moose Loin
Milk, Divided
All Purpose Flour
Salt
Fresh Ground Pepper
Butter or Margarine
Dry White Wine
Fresh Lemon Juice
Fresh Parsley, Snipped or Course
Capers, Drained

-- Using the wrong ladder for the job
Improperly setting up the ladder
Improperly using the ladder
Poor condition of the ladder

Whenever you use a ladder, make sure you select
the right one for the job. All ladders have height
and weight restrictions. Make sure you size the
ladder correctly. Never work off the top rung to
get that extra height.

3 or 4 Servings

Slice loin across the grain into thin slices, 1/4 thick or less*.
In a shallow dish, combine meat and I-cup milk. Cover dish
with plastic wrap. Refrigerate from 1 to 3 hours. Drain and
discard milk. Add remaining I-cup milk. Let stand at
room temperature for 1 hour. Drain and discard milk. Pat
venison slices dry with paper towels.

On a sheet of waxed paper, mix flour, salt and pepper. Dip
venison slices in flour mixture, turning to coat. In large
skillet, melt butter over medium-high heat. Add venison
slices; brown on both sides. Add wine, cook about 2
minutes. Transfer venison slices to heated platter with a
slotted spoon. Add lemon juice, parsley and capers to
skillet. Reduce heat to medium. Cook, stirring constantly,
about 2 minutes, scrapping bottom and sides of skillet.
Serve sauce over venison slices.

*TIP: The venison will be easier to slice thinly if partially
frozen.

We hope you have the opportunity to try this one. Thank you, and
have a safe and happy hunt.

gkozik@wjo.com

Follow these simple guidelines for ladder use:
1. Hold on to the ladder with both hands when

climbing up or down a ladder.
2. Never carry tools and equipment. Use a belt

or a rope and bucket for tools and equipment.
3. Face the ladder at all times.
4. Never climb higher than the third rung from

the top of straight ladders or the second tread
from the top of stepladders. Make sure the
ladder extends three feet above the landing.

S. Place the ladder on a firm surface.
6. Make sure the footing is secure before climb­

mg
7. Watch out for contact with electricity.
8. Wear shoes, which are neither wet, greasy nor

have a slick sole.
9. Always inspect the ladder before using it.
10. Never use chair boxes, buckets, pallets, etc. in

place of a ladder.



Heat's On / Water's Off was An­
other Success
The Sixth Annual Heat's On Water's Off, a cooperative
effort on the part of member contractors of the Plumbing &
Heating Industry of Detroit and their union tradesmen from
Local 98 and Pipefitters Local 636, was a hit! Volunteers
from various contractors came together to aid the needy,
elderly and handicapped in northwest Detroit get their
homes winter-ready.

The groups donated literally thousands of dollars in materi­
als, services and hours to help the residents ofthe Brightmoor
Community. W.J. O'Neil was proudly represented by Doug
Sutton, Greg Criner, Gerald Lynn, Gary Rosin, Bob McQueen,
Mike Ferrante, and Bob Netschke.

As usual, this year's Heat's On / Water's Off was a major
community event, with a police escort made up of Detroit's
finest and the Detroit Police Reserves leading a convoy of
some 80 contractor-supplied vehicles into the neighborhoods.
Overall, there were 168 union tradesmen volunteers, a siz­
able increase over last year's turnout. Which meant that some
78 homes - an increase of 16% over last year - received mate­
rials and services to make their homes fit for winter. W.J.
O'Neil thanks all that participated.

What else has been going on at
W.J. O'Neil?
The Heating Season has started and the Service DepaIt­
ment has already made the switch from cooling to heating.
They sent out over 200 letters to customers informing
them of the change over and to let them know that our
Service Department is ready and able to respond to all
their needs.

TRAINING UPDATE
Barry Leckner, Russ Edwards, Dave Sovey, and
Mike Ferrante completed a night course at
Cochrane Supply on DDC Controls

Greg Criner and Pete Angel are taking the first
level of classes on DDC Controls through the
Union Hall

Barry Leckner just completed a week-long
Service Management Development course at
Southern Methodist University in Dallas, Texas

Jeff Gibbons recently completed a Safety Man­
agement Training Course offered by the Mechani­
cal Contractors Association of America

SAFETY SLOGAN UPDATE

And Doug Sutton from our Service Department was proud
to say his daughter Karyn recently was crowned Home­
coming Queen at Lakeland High School.

The w.J. O'Neil Company would like to wish every­
one a safe and happy holiday
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July winner:
August winner:
September winner:
October winner:

Rochelle Hill
D.J. Sovey
Greg Criner
Robin Bondy


