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First a friend,  
then a host.

Dear Friends of AAA,

Celebrating with family and friends should be 
a festive affair that creates joyful memories. In 
keeping with AAA’s longstanding commitment to 
keeping you safe on the road, we encourage you  
to approach these festivities with an awareness  
of the dangers of drinking and driving. 

Unfortunately, many people get behind the 
wheel of their car after they’ve had too much to 
drink. One way to curb this trend is to reduce or 
eliminate the alcohol we serve our guests.

To help, we’re happy to present the latest edition 
of the Great Pretenders Party Guide. It features 
nonalcoholic drink recipes from many of our 
AAA Diamond-rated establishments throughout 
the Midwest. Also included are party tips 
and suggestions to help you keep your guests 
entertained and safe.

So please, enjoy yourself  
and celebrate responsibly.
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Party Flavors
If you’re tired of serving the same old snacks, how about 
something new? There’s a multitude of terrific alternatives 
to the same old cheese and crackers or chips and dip. Try a 
few of these popular suggestions available online from some 
of our favorite Web sites. From trendy treats to new takes 
on old favorites, your guests will love the outcome. 

•	 Bleu	Cheese	and	Pear	Tartlets
•	 Bacon-Wrapped	Scallops	w/Spicy	Mayo
•	 Sausage	Stuffed	Mushrooms
•	 Spinach	and	Feta	Puffed	Pastry	Bites
•	 Prosciutto	and	Onion	Pie
•	 Fig	and	Olive	Tapenade
•	 Sesame	Five-Spiced	Roasted	Nuts
•	 Exotic	Mushroom	and	Walnut	Pate

For great ideas on parties, serving suggestions, celebration 
tips and the recipes listed above, visit these sites:

www.foodnetwork.com

www.cooking.com

www.allrecipes.com

DIaMoND ratINGs

 
Throughout this guide you will notice the AAA 
Diamond rating symbol. Millions of people rely  
on the Diamond ratings in AAA’s TourBook®  
guides to help decide on places to stay and 
dine. AAA inspectors visit more than 55,000 
establishments each year and rate them from One 
Diamond to Five Diamonds based on hospitality 
industry criteria and the level of value-added 
amenities an establishment provides.
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spicy
thick & spicy eggnog
Submitted by 
Blu
Milwaukee, WI
Sink	into	a	soft	wing-back	chair	surrounded	by	warm	mahogany,	and	
take	in	panoramic	views	of	downtown	Milwaukee	and	Lake	Michigan.	
Known as The Pfister’s (AAA Four Diamond hotel) 23rd-floor gem in 
the	sky,	Blu	is	one	of	the	most	popular	gathering	places	in	the	city	of	
Milwaukee.

Ingredients
5-6	 eggs
2 c heavy cream
1	qt	 organic	milk	
1	c	 sugar
whole	dried	cranberries	for	garnish
special blend of spices to include (your choice):
cinnamon,	nutmeg,	anise,	sugar,	vanilla,	cloves

Directions
Milk, eggs and heavy cream should be cold. Separate the 
eggs and keep the whites and the yolks. Whip heavy cream 
and add a little powdered sugar to sweeten and put to the 
side. Whip the egg whites until peaks are stiff and put to 
side. Place egg yolks in large mixing bowl, add sugar and 
beat until creamy. Slowly add milk and continue to beat 
while adding your blend of spices to the mixture. Add 
cream and continue to beat. Add egg whites and beat on 
low. Serve in martini glass and garnish with cranberries. 
Makes 2-3 drink servings.

Plan	activities	like	party	games,		
door-prize	drawings	or	amateur	
fortune-telling.	Planned	activities	
engage	people	and	make	for	less	
active	consumption	of	alcohol.
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michigan cherry  
cider cocktail
Submitted by 
Fred Ward, Manager 
The Earle Uptown, Ann Arbor, MI 
Executive Chef Shelley Caughey Adams brings her 	
unique	take	on	French	cooking	to	The	Earle		
Uptown,	offering	a	wide	range	of	both	traditional		
and	modern	French	appetizers	and	entrées.

Ingredients
1	tsp	 tart	cherry	juice		
	 concentrate
3 oz fresh cider
20 oz Vernor’s ginger ale

Directions
COLD – Mix cherry juice and cider  
in a shaker and pour over ice into 
tall glass. Top with Vernor’s.  
Garnish with maraschino cherry.

HOT – Mix cherry juice, cider and Vernor’s  
in glass coffee mug. Microwave for 30 seconds.  
Garnish with maraschino cherry.

For	best	results	use	all		
home-grown	products.

holiday punch
Submitted by 
The Immigrant Restaurant and Winery 
Kohler, WI
The remnants of Walter J. Kohler, Sr.’s boarding house is the basis 	
for	the	opulent,	yet	inviting	Immigrant	Restaurant	and	Winery.	No	
expense was spared in the creation of the building’s charm. The 
Immigrant	Restaurant	and	Winery	is	the	signature	restaurant	of	The	
American Club, Wisconsin’s only AAA Five Diamond accommodation. 

Ingredients
1/2 c sugar
1 1/2 c water
1/4	tsp	 cloves
1/4	tsp	 cinnamon
1/8	tsp	 nutmeg
1/8	tsp	 salt
4	c	 cranberry	juice	or	sweet	cider
2 c pineapple juice

Directions
In 3-quart saucepan, combine ingredients and bring to a 
boil. Add fruit juices. Serve hot. Makes 2 quarts.

v
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cucumber cranberry  
cooler
Submitted by
Aria at The Fairmont Chicago
Chicago, IL
Aria provides a contemporary twist on conventional comfort foods. Using 
American flavors and ingredients to update traditional dishes from around 
the world, Aria defines regional dining.

Ingredients
1	oz	 cranberry	juice
1/2 oz freshly squeezed orange juice
1	oz	 simple	syrup
4	ea	 cucumber	slices
1/2 pint fresh mint
to fill soda

Directions
In a pint shaker glass, add mint and cucumber and hand 
press. Add mixers, fill glass with ice. Shake vigorously for  
6 seconds and pour into a large glass. Top with soda.

raspberry refresh
Submitted by
Aria at The Fairmont Chicago 
Chicago, IL
Coupled	with	a	unique	selection	of	entrées,	extravagant	desserts	and	
engaging service, Aria provides a distinctive dining experience that can 
only be classified as culturally inspired, comfortably American.

Ingredients
1	oz	 white	peach	puree
3/4 oz freshly squeezed lime juice
3/4 oz simple syrup
3 oz ginger ale
4	ea	 fresh	raspberries

Directions
In a pint shaker glass, add raspberries and hand press. Add 
mixers and fill glass with ice. Shake vigorously for 6 seconds. 
Strain into cocktail glass and top with ginger ale and stir. 
Garnish.

fresh

v
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husker volcano 
Submitted by
Varsity Sports Cafe
Omaha and Bellevue, NE
A championship blend of tropical flavors sure 	
to	get	the	crowd	going	at	any	event.	

Ingredients
2 oz blended strawberries 	
	 or	strawberry	puree
2 - 2 1/2 c ice
2 oz piña colada or coconut base
1	oz	 orange	juice
1	oz	 pineapple	juice
one-half	of	regular-size	banana

Directions
Pour 2 oz blended strawberry into bottom of  
frozen glass. Blend ice, piña colada or coconut  
base, sliced banana, pineapple and orange  
juice until thick and smooth. Add more ice  
if preferred. When finished, pour slowly over blended 
strawberry in the frozen glass to allow an even mix.  
May garnish with orange or other fruit slice to taste. 

strawberry colada freeze
Submitted by
Webster’s 
Kalamazoo, MI
The finest foods, service and ambiance are hallmarks at Webster’s. 
Located in the Radisson Plaza Hotel & Suites, Webster’s offers 
delicious	seasonal	menus	in	an	upscale,	tasteful	environment.

Ingredients
3 oz piña colada mix
8	oz	 ice
4-6	 fresh	strawberries
splash	 lime	juice

Directions
In a blender mix strawberries, piña colada, ice  
and lime juice. Blend and serve. Garnish with  
a fresh strawberry.

v

Don’t let guests mix their own drinks. 
Choosing a reliable “bartender” will 
help you keep track of the size and 
number of drinks that guests consume.
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brisk
a refreshing twist
Submitted by
Ameristar Casino Hotel
Council Bluffs, IA
Ameristar Casino Hotel is a river boat casino in Council Bluffs, Iowa 
and is open 24 hours a day. The casino’s 38,500 square foot gaming 
space features 1,650 gaming machines and 39 table games. The 
property has four restaurants and a hotel with 160 rooms.

Ingredients
4	 mint	leaves
1	tsp	 sugar
5	oz	 ginger	ale
5	oz	 green	tea
1	 lime	wedge

Directions
Lightly muddle the mint leaves and sugar in the bottom of a 
pint glass with a splash of the green tea until all of the sugar 
is dissolved. Fill glass about half full of ice and add ginger 
ale and remaining green tea. Stir and top with a squeezed 
lime wedge.

mango ramada runner
Submitted by
Basies 
Fargo, ND
Explore	a	menu	of	prime-grade	steaks,	thick-cut	chops	and	line-caught	
seafood	in	the	relaxed	ambiance	of	the	award-winning	Ramada	Plaza	
&	Suites	Hotel.

Ingredients
16	oz	 Kesar	mango	pulp
30 oz Lipton diet white peach papaya tea

Directions
Fill a standard blender 3/4 full of ice. Add the ingredients 
and blend until smooth. Makes 10-12 6-oz servings.

As guests RSVP, confirm that at 	
least	one	person	in	each	group	is	
prepared	to	be	a	non-drinking,	
designated	driver.	
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crazy coco cilantro
Submitted by
Aria at The Fairmont Chicago 
Chicago, IL

Ingredients
1	oz	 coconut	puree
1 1/2 oz freshly squeezed 	
	 lime	juice
1	oz	 simple	syrup
3 cilantro sprigs
3 mint sprigs
to fill Sprite

Directions
In a pint shaker glass, add cilantro and mint and hand press. 
Add mixers and fill glass with ice. Shake vigorously for  
6 seconds. Strain over ice into large glass. Top with Sprite 
and stir. Garnish.

bangkok peach sparkler
Submitted by
Sanford Restaurant 
Milwaukee, WI
After nineteen years, Sanford continues to welcome their guests 
with open arms. “We’ve always tried to make visitors at Sanford feel 
comfortable and well cared for — like they’re coming into our home,” 
says Chef/Owner Sanford D’Amato.

Ingredients
1/4	c	 sugar
1/2 c water
1/2 c Perrier 
1/2 c peeled and chopped 	
	 fresh	ginger	root
1	tbsp	 whole	fennel	seed,		
	 coarsely	chopped
1	 lime
1	 fresh	peach
12 basil leaves
	 ice	cubes

Directions
Place sugar and water in small pot and bring to boil, stirring 
with whisk. Immediately add ginger, fennel seed and lime 
zest, turn down to simmer for 3 minutes. Cover, take off heat 
and let steep for 1/2 hour. Strain. Cool liquid. Should have 
approximately 1/2 c of ginger/fennel syrup. Reserve. Cut lime 
in 8 pieces and place in bottom of cocktail shaker along with 
basil leaves. Muddle to press juice out of limes. Cut peach 
in half; remove core. Cut 2 small wedges for garnish. Dice 
rest of peach and add to cocktail shaker. Muddle until peach 
is pureed. Add 1/2 c of reserved ginger/fennel syrup, 1/2 c 
Perrier and 2 handfuls of ice cubes to shaker. Shake well. 
Pour (holding back ice) into glasses over basil sprig garnish. 
Place peach wedge on rim of glass and serve.
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zesty
st. paul sunrise
submitted by
St. Paul Grill 
St. Paul, MN
Located	at	the	historic	St.	Paul	Hotel	in	downtown	St.	Paul	overlooking	
Rice	Park,	The	St.	Paul	Grill	has	become	something	of	a	St.	Paul	landmark	
unto itself. The St. Paul Grill features the Twin Cities’ “Best Bar“ and 
classic American food created and prepared by award-winning chefs. The 
atmosphere, service and attention to detail make The St. Paul Grill... “A 
Favorite on Everyone’s List.”

Ingredients
4	oz	 orange	juice
1 1/2 oz fresh lemon juice
2 drops grenadine
splash	 sparkling	grape	juice		
	 or	nonalcoholic		
	 champagne

Directions
Fill a mixing glass with ice, orange juice and lemon juice 
and shake. Strain ingredients into a martini glass, add  
splash of nonalcoholic champagne and finish with a  
drizzle of grenadine.

homemade kiwi lemonade
submitted by
Holiday Inn of Fargo 
Fargo, ND
The	Holiday	Inn	of	Fargo	is	an	award-winning	hotel,	resort	and	
convention	center.	Its	newly	remodeled	facilities	and	Shipwreck	Bay	
Water	Playland	make	it	the	ideal	place	for	vacation	travelers		
or	business	travelers.

Ingredients
4	oz	 sweet	and	sour	mix
1	oz	 simple	syrup
1	oz	 kiwi	monin	syrup
4	oz	 7Up,	Sierra	Mist	or	Sprite

Directions
Build in mixer/shaker with ice. Add sweet and sour mix, 
simple syrup, kiwi monin syrup and soda. Shake to a light 
froth, strain and pour over ice. May garnish with a lemon 
wedge or kiwi slice.

v
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bora bora
submitted by
Iridescence 
Detroit, MI
Detroit’s first AAA Four Diamond restaurant, this upscale and richly 
appointed restaurant will make everyone feel like a “high roller.” 
Located	high	atop	the	Motor	City	Casino	&	Hotel,	visitors	will	enjoy	
outstanding	food.

Ingredients
3 oz pineapple juice
2 oz passion fruit juice
1/3 oz lemon juice
1/3 oz grenadine

Directions
Shake ingredients with ice.  
Pour into glass. Garnish with  
lemon wedge and cherry.

mango mango
submitted by
Aria at The Fairmont Chicago 
Chicago, IL
At Aria you’ll find a menu that transcends any one cultural tradition.

Ingredients
1	oz	 mango	puree
1/2 oz ginger puree
1	oz	 freshly	squeezed	lime	juice
to fill Sprite
1	 lime	wedge

Directions
In a pint shaker glass, add mixers. Fill glass with ice and 
shake vigorously for 6 seconds. Strain over ice into large 
glass. Top with Sprite and stir. Garnish.

v

If	preparing	an	alcoholic	punch,		
use	a	non-carbonated	base,	like	
fruit juice. Alcohol is absorbed 	
into	the	blood	stream	faster	with		
a	carbonated	base.	
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Concentration, attention, speed control

11 times more 
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a fatal car crash
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un
 

Legally under the influence  at  .08
   in all states

alcohol and you

alcohol elimination rate
The chart above illustrates how an individual’s BAC 
continues to increase for a period of time after drinking 
stops. This 150-pound male started drinking on an empty 
stomach at 5 p.m. When he consumed his last drink at  
8 p.m., his BAC was .09 percent. By 9 p.m., his BAC had 
continued to rise to .12 percent. Under the law in every 
state, he would be presumed to be under the influence  
of alcohol. At 11 p.m., three hours after the last drink  
had been consumed, his BAC was still high enough for  
the drinker to be considered too impaired to drive in  
every state.

Many people have the misconception that when they 
cease drinking their Blood Alcohol Content (BAC) 
immediately begins to decrease. Not true. It takes 20 to 
40 minutes for alcohol from a drink to be absorbed into 
the body. Your gender, weight and recent food intake 
influence how much alcohol affects your ability to drive.
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Annually more than 17,000 people are involved in  
alcohol-related crashes. AAA urges all motorists not  
to drink and drive.

Did you Know?

• Three of every 10 Americans will be involved in an 
alcohol-related crash at some time in their lives.

• Your judgment is the first important driving ability 
affected by alcohol and it is affected by even  
one drink.

• The penalties for drunk driving are stiffer than ever. 
Most states have laws that allow police to take away an 
intoxicated driver’s license on the spot.
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smooth

cafe extraordinaire
www.drinksmixer.com

Ingredients
2 tsp Suisse mocha 	
	 international	coffee	
1	tbsp	 semisweet	chocolate		
 finely chopped
2/3 c boiling water

Directions
Place coffee and chocolate into a mug. Add boiling water; 
stir well. Top with large spoonful of whipped topping and 
chocolate curls if desired.

hot vanilla
www.drinksmixer.com

Ingredients
1 3/4 c milk
1/4	c	 whipping	cream
1/2 ground vanilla bean
1 1/2 tsp  sugar
sprinkle		 ground	cinnamon

Directions
In a heavy saucepan, combine the ingredients and warm 
over low heat. When small bubbles appear around the sides 
of the pan, remove it from the heat and let the mixture sit at 
room temperature for 15 to 20 minutes. Place the pan back 
on the stove and rewarm the mixture, whisking it briefly to 
redistribute the skin that forms on the milk’s surface. Remove 
the vanilla bean half, scrape out the seeds with a sharp knife, 
and return the seeds to the milk. Pour the vanilla milk into 
two 8-ounce mugs and top with sprinklings of cinnamon or 
canela. Drink hot. 

Offer	nonalcoholic	drinks	or	
“mocktails” for designated drivers 	
and	others	who	prefer	not	to	drink	
alcohol.	Sparkling	grape	juice	is	a		
good	alternative	to	champagne.
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key lime delight
submitted by
Basies 
Fargo, ND
Explore	a	menu	of	prime-grade	steaks,	thick-cut	chops	and	line-caught	
seafood	in	the	relaxed	ambiance	of	the	award-winning	Ramada	Plaza	
&	Suites	Hotel.

Ingredients
3 scp vanilla ice cream
2 oz lime juice
3 oz half & half
3 oz 7Up
1	 lime	slice

Directions
Blend all ingredients together. Pour in a frosty glass and 
garnish with lime.

coffee mocha punch
www.drinksmixer.com

Ingredients
4	c	 strong	chilled	coffee
1	qt	 chocolate	ice	cream
1	qt	 vanilla	ice	cream
1	c	 well	chilled	whipped	cream
1/2 c granulated sugar
1/4	tsp	 almond	extract
1/2 tsp vanilla extract
1/2 tsp ground nutmeg
1/4 tsp ground cinnamon (optional)

Directions
Pour chilled coffee into a punch bowl. Add walnut-sized 
chunks of ice cream. Whip cream, adding salt,  
sugar, almond extract and vanilla. Whip until  
soft peaks form. Fold into punch. Sprinkle  
with nutmeg and optional cinnamon.  
Serve in highball glass.

v
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tart
1913 room indulgence
submitted by
The 1913 Room 
Grand Rapids, MI
Serving classic cuisine with a French influence, The 1913 Room is 
Michigan’s only AAA Five Diamond property. The opulent Louis XVI 
decor,	succulent	main	courses,	inventive	desserts,	artful	presentation,	
and	exceptional	service	make	this	restaurant	a	special	dining	
experience.

Ingredients
1	c	 pomegranate
1 1/2 c alcohol-free red wine
1/2 c orange juice
1/4	c	 freshly	squeezed		
	 lemon	juice
1/2 c club soda
4	dashes	 tabasco

Directions
In a cocktail shaker, mix all ingredients with crushed ice, 
shake vigorously — serve in a martini glass and garnish with 
orange twist.

baja sol cranberry cooler
submitted by
Baja Sol Cantina
Inver Grove Heights, MN
A refreshing drink for all seasons

Ingredients
4	c	 cranberry	juice
1	c	 pineapple	juice
3 c ginger ale
1 1/2 c orange juice
1/2 fresh lime (squeezed)

Directions
Combine all ingredients in a pitcher. Serve over ice in a 
sugar-rimmed glass.

v
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Serve	foods	that	act	as	a	buffer	to	
alcohol.	High	protein	foods	such	as	
cheese	and	meats	are	best	because	
protein	stays	in	the	stomach	longer,	
slowing	alcohol	absorption.	

grizzly’s virgin caesar
submitted by
Grizzly’s Grill N’ Saloon
Minot, ND
Full-service	bar	and	restaurant	with	locations	in	Minnesota,		
North Dakota and Wisconsin.

Ingredients
1	can	 Clamato	Juice®

1	dash	 celery	salt
1	dash	 ground	black	pepper
1	dash	 Worcestershire®	sauce
1	dash	 tabasco	sauce
1 tsp A-1®	steak	sauce

Directions
Rim a 16-oz. mug with celery salt and fill with ice. Combine 
celery salt, ground pepper, Worcestershire sauce, and A-1 
steak sauce in the mug. Fill mug with Clamato juice.  
May garnish with a pickle spear, green olive  
or lemon wedge.

cranberry lemon punch
www.drinksmixer.com
Ingredients

1 1/2 qt  water
1	c	 sugar
1	c	 strong	tea
6	oz	can	 frozen	lemonade	concentrate
1	qt		 cranberry	juice
2 c  apple juice
1	c		 orange	juice

Directions
Heat water and sugar to boiling, stir constantly,  
until sugar dissolved; cool. Prepare tea, using 2 tsp  
loose tea or 2 tea bags and 1 c boiling water; cool.  
Refrigerate all ingredients. Just before serving, mix  
in large punch bowl. Makes about 30 servings,  
1/2 c each.

v
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lively
cinderella 
submitted by
Iridescence 
Detroit, MI
Guests	will	feel	like	Cinderella	when	they	sip	this	drink,	created	in	the	
sky-high	restaurant	decorated	with	twinkling	lights	and	a	spectacular	
view of the Detroit skyline.

Ingredients
1	oz	 lemon	juice
1	oz	 orange	juice
1	oz	 pineapple	juice
2 oz Vernor’s (or ginger ale)
dash	of	grenadine
orange	slice

Directions
Mix ingredients, pour into glass. Add orange slice garnish.

miami heat
submitted by
Zazios 
Kalamazoo, MI
Zazios	Italian	restaurant	in	Kalamazoo	in	the	Radisson	Plaza	Hotel	and	
Suites (AAA Four Diamond hotel) welcomes you with garlic simmering 
in	cast	a	iron	skillet.	With	the	chef	preparing	pastas	and	specialties	right	
before	your	eyes;	with	a	wink,	a	smile,	a	bouquet	of	color,	and	a	pinch	of	
something you can’t put your finger on. In other words, with a passion.

Ingredients
2 oz pineapple juice
8	oz	 ice
2 oz daiquiri mix
2 oz piña colada mix
4	oz	 Sprite

Directions
Put ice in glass and add pineapple juice, daiquiri mix and 
piña colada mix. Finish with Sprite and serve. 

If,	despite	your	efforts,	some	of	your	
guests	have	had	too	much	to	drink,	
drive	them	home,	arrange	for	a	ride	
with	another	guest	who	is	sober,	call		
a	taxi	or	invite	them	to	stay	over.	
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innocent mojito
submitted by
Old Burdick’s Bar & Grill
Kalamazoo, MI
The sports-themed Old Burdick’s Bar & Grill at Radisson Plaza Hotel 
and Suites (AAA Four Diamond hotel) is popular for catching a game 
and	a	burger.	Informal	dining	at	its	best.

Ingredients
2 oz strawberry mix
1	oz	 lime	juice
8	oz	 club	soda
4-6	 mint	leaves
2 lime wedges

Directions
With a masher, mash the mint leaves, lime  
juice and lime wedge in the bottom of  
the glass. Once mashed, add ice and  
club soda. Pour strawberry mix over the  
top and serve. Garnish with a lime wedge.

the sparkling pineapple 
sunset
submitted by
Grand Hotel 
Mackinac Island, MI
Welcome to America’s Summer Place. There’s no place quite like it, 
and	the	experience	cannot	be	duplicated.	Grand	Hotel	opened	in	
1887	on	an	island	without	cars,	where	horses	and	bicycles	are	still		
the	favored	modes	of	transportation.

Ingredients
1	c	 pineapple	juice
1	c	 Perrier
1	 maraschino	cherry	
splash	 grenadine

Directions
In a large glass filled halfway with ice, add equal parts 
pineapple juice and Perrier (or any sparkling water). 
Shake well, and add a splash of grenadine. Garnish with a 
maraschino cherry, or if you want to dress it up a bit, add a 
pineapple wedge with the cherry.

v
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The “I’ll Just Have One More” Martini

3 oz. gin or vodka
1/2 oz. dry vermouth
3 olives
1 automobile
1 long day
1 diminishing attention span
1 too many

Combine ingredients. Drink. Repeat.
Mix with sharp turn, telephone pole.

Never underestimate ‘just a few.’
Buzzed driving is drunk driving.
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Since our founding, AAA has been a leader in developing 
and supporting safety education programs for drivers.  
In addition to Drinking & Driving we focus on:

TEEN DRIVER SAFETY
AAA has worked to pass and strengthen Graduated Driver 
Licensing laws throughout the country. Key components of 
the program include:

• Promoting quality driver education
• Enabling parental involvement 
• Reducing the risks teens present to themselves  

and others 

MATuRE DRIVER SAFETY
AAA’s goal is to keep mature motorists driving safely  
for as long as possible. Our outreach initiatives include:

• Driver screening programs such as CarFit®  
evaluation sessions

• Advocating senior-friendly road design
• Developing vehicle safety improvements and alternatives

CHILD PASSENGER SAFETY
AAA’s Seated,	Safe	&	Secure campaign is designed to 
improve child passenger safety through education and 
safety seat inspections. 

For details on these and other AAA safety initiatives,  
visit AAA.com/Safety

You’re on the  
road to safety
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