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(NAPSA)—While looking for the
perfect gift for friends and family,
consider this statistic from the
Consumer Electronics Association:
approximately 72 percent of Amer-
icans believe it’s important to find
entertainment activities that their
families can enjoy at home.

Plus, with families spending
more time indoors these days, elec-
tronics products are considered an
excellent way to fight cabin fever
and build togetherness.

So, when creating your holiday
shopping lists, consider some of
these electronics products that are
sure to please your friends and
family:

• When it comes to the latest in
TV screens—flatness is king. With
the FD Trinitron® Wega® TV line,
Sony pioneered the development of
picture tubes that are virtually flat,
resulting in crisp, sharp, brilliant
picture images from corner to cor-
ner. Screen sizes range from 13-
inches to 60-inches. Plus, some of
the latest televisions incorporate
Digital Reality Creation™ and
CineMotion™ circuitry that deliver
near high-definition picture quality.

• Pump up the volume on your
home theater system with advanced
speakers that will maximize your lis-
tening experience. Whether it’s music,
DVD movies, or digital satellite sys-
tems, high-quality speakers such as
Sony’s SS-LA series deliver a fuller,
richer sound.

• Coordinate your TV, speakers,
DVD player and SACD player into
a single home theater system with
an A/V receiver. Advanced A/V
receivers can optimize audio and
video performance with innovative
amplifier designs, robust power, flex-
ible inputs and outputs, and more.
Plus, consumers can enjoy Sony’s ES
receiver line, which includes multi-
channel capabilities, Dolby Digital™

and dts® (Digital Theater System),
for dynamic, spacious and realistic

digital surround sound.
• The VAIO Digital Studio™ PC

with Giga Pocket™ Personal Video
Recorder combines TV and DVD
entertainment with computing.
Users can record favorite shows
directly onto the hard drive to
watch whenever they want. Also,
the free Internet Entertainment
Program Guide lets users select
the programs they want to record
14 days in advance with a point
and click.

• The portable and lightweight
Sony Cineza™ Home Entertainment
Projector can be carried anywhere,
providing big-screen projection
with a viewable area from five to
121⁄2 feet. The LCD Projector can
display large screen sports pro-
gramming, such as the Super Bowl
and Olympics, in high definition, as
well as movies shown on small
satellite dish networks or DVDs. It
can also showcase homemade
movies or digital photos in a digital
slide show—all in cinema-like size.

For more information or addi-
tional gift ideas, you may visit
www.sonystyle.com or electronics
retailers.

Home Electronics For Friends And Family

Family entertainment is the
buzzword for the season, with
technological advancements in
sight and sound providing every-
thing needed to fill in the gaps.

Online Gift Centers
Help Holiday Shoppers

(NAPSA)—Many companies
are taking the guesswork out of
holiday shopping with wish lists
and online services that help con-
sumers save time and reduce
stress during one of the busiest
seasons of the year.

Compaq, for instance, just
announced the “Gifts That Go”
Gift Center and Wish List Web
site that offers tech gifts for
today’s busy lifestyle.

Found at www.compaq.com/gtg,
the site allows visitors to browse
portable digital audio and comput-
ing products and choose items to
receive as gifts. Then visitors can
send an e-mail, including informa-
tion about how to purchase the
gifts chosen, to friends and family. 

For instance, available on the
Gifts That Go site is Compaq’s
iPAQ PM-1 Personal Mini-CD
Player. Small enough to fit in a
holiday stocking, this $99 mini
disk player stores six hours of
MP3 music burned on a CD half
the size of a traditional CD.

A perfect gift for the gym is the
$149 iPAQ PA-2 Personal Audio
Player, which provides two hours
of music and 64MB of memory in a
three-ounce package. The $169
iPAQ PCD-1 Personal CD Player
stores over 300 songs in MP3 for-
mat on one CD, plays regular CDs,
recordable and rewritable CDs
and features an AM/FM tuner.

Compaq’s low-price products
are also available at retail estab-
lishments or by calling 1-800-888-
0263.

Low-priced personal CD play-
ers make terrific holiday gifts.

(NAPSA)—Like many girls her
age, 16-year-old Ashley was con-
cerned with her appearance. So, it
was with some concern that Ashley
and her mother, Kathy Hardwick,
discovered that she had an abnor-
mally curved spine.

“Ashley bent over to get a soda
out of the refrigerator and I noticed
there was a strange lump at her
shoulder,” Kathy recalls. “Right
away I knew something was
wrong, so I took her to a doctor and
he told me it was scoliosis.”

Kathy brought her daughter to
the Shriners Hospital for Children
in St. Louis, where the girl had
received care for leg problems sev-
eral years earlier. There she
learned that surgery is generally
indicated for patients with curves
beyond 45 degrees.

Traditional open spine surgery
for scoliosis leaves a scar either
down the center of the back or
along the side of the chest wall.
However, a procedure called Video-
Assisted Instrumentation and Tho-
racoscopy now lets a surgery team
use minimally invasive techniques
similar to those used in some knee
and abdominal surgeries.

“We’re making three to four
one-inch incisions on the chest
and doing the surgery using endo-
scopic techniques and tools that
allow us to see inside the chest
without actually going inside the
chest,” said Dr. Lawrence Lenke,
chief of spine surgery at St. Louis
Shriners Hospital.

Ashley was one of the earliest
Shriners ’ patients to have the
endoscopic procedure at St. Louis
Shriners Hospital.  One week
after surgery she headed home
and resumed playing volleyball
within a year.

Less-invasive surgery means
much less noticeable scars, less
blood loss during surgery, and a
faster and easier recovery period.
Ashley says she had been very
pleased with her Shriners Hospi-
tal experience.

“Shriners is a great hospital. At
the time Ashley needed this
surgery, I didn ’t have a lot of
money to pay. Shriners was will-
ing to help without me paying
anything at all,” said Kathy.

For more information on
Shriners’ network of 22 hospitals
that provide medical care and
services totally free of charge to
children with orthopaedic prob-
lems, burns and spinal cord
injuries, write to: Shriners Inter-
national Headquarters, Public
Relations Dept., 2900 Rocky Point
Dr., Tampa, FL 33607, or visit the
Web site at www.shrinershq.org.
Treatment is provided to children
under age 18 without regard to
race, religion or relationship to a
Shriner.

If you know a child Shriners
can help, call 1-800-237-5055 in
the United States, or 1-800-361-
7256 in Canada.

Video-Aided Spine Surgery Means Faster Recovery

A surgical team at the Shriners
Hospital in St. Louis uses a video
monitor to track progress during
spine surgery.

(NAPSA)—Before your holiday
bird gets basted or stuffed, it also
gets a bath to help protect against
Salmonella, Campylobacter and
other harmful bacteria. During
processing, the U.S. Department
of Agriculture requires that all
poultry receive a disinfecting
bath, and that equipment be
cleaned with a chlorine solution. 

The Centers for Disease Con-
trol and Prevention estimates that
76 million Americans get sick,
more than 300,000 are hospital-
ized, and 5,000 people die from
foodborne illnesses each year.

Although the food industry
does a lot to ensure product safety,
infectious germs can spread
quickly if food is not prepared and
stored safely after purchase.
Proper handling and storage helps
prevent foodborne illness that
may produce mildly uncomfort-
able to deadly symptoms.

Here are some tips that can
help you and your family enjoy
happy and healthy meals during
the holidays and all year long.

• Wash your hands before
preparing food and between han-
dling raw meat, poultry or fish.
Use one cutting board for raw
meats and another for produce or
other foods.

• Wash fruits and vegetables—
including pre-packaged salads
and melons—under cool running
water. Refrigerate cut produce
promptly.

• Don’t eat anything containing
uncooked or unpasteurized eggs,
such as raw dough or eggnog.

• Thoroughly cook meat to at
least 160°F and poultry to 180°F
to kill any bacteria present. 

• Refrigerate leftover meat and
other perishables within two
hours after cooking and serving. 

• Wash all food contact sur-
faces (e.g., cutting boards, knives
and other utensils) with soap and
hot water after each use. 

• Sanitize cutting boards,
countertops and cooking surfaces
with a solution of one to three
tablespoons liquid household chlo-
rine bleach (plain, unscented) per
gallon of water. Let stand two
minutes, rinse and air dry. 

• Soak sponges, dishcloths and
towels in a stronger solution of
three-fourths of a cup chlorine
bleach per gallon of water. Soak
for two minutes, rinse and air dry.

Keep these tips in mind as you
celebrate the holiday season.
After all, what ’s “good for the
goose” is good for you, too. 

For more information, please
visit the Chlorine Chemistry
Council® at www.c3.org.

Why Do Turkeys Take a Bath?
(NAPSA)—Perhaps the most

famous creation to come from the
Campbell Kitchens’ food experts is
the recipe for Green Bean Casse-
role. Created in 1955 by Dorcas
Reilly, this “souper” side dish fea-
turing Campbell ’s Condensed
Cream of Mushroom soup® is
served on more than 20 million
tables each holiday season.

“I wanted to create a quick and
easy recipe around two things
most Americans always had on
hand—green beans and Camp-
bell’s Cream of Mushroom soup,”
said Reilly, who is affectionately
referred to as the “grandmother”
of the Green Bean Casserole.

Originally christened as the
Green Bean Bake, today’s Green
Bean Casserole recipe is re-
quested by more than 10,000
home cooks each year, but most
frequently during the holidays.
The traditional recipe coats green
beans with a saucy combination of
Cream of Mushroom soup and a
splash of soy sauce. The green
beans are then smothered with
crunchy French fried onions for
the perfect finishing touch.

“Like many Americans, I grew
up with the Green Bean Casserole
and I still love it today because I
can tailor the recipe to perfectly
suit my family ’s tastes,” said
Cindy Ayers, vice president,
Campbell Kitchens.

If you have a family of cheese-
lovers, try adding shredded ched-
dar cheese into the casserole. For
a lighter version, the recipe can be
prepared with Campbell ’s 98

percent Fat Free Cream of Mush-
room soup.

This year, the Kitchens cele-
brates 60 years of creating favorite
recipe classics for home cooks.
When they first opened in 1941,
the home economists on staff were
charged with the task of develop-
ing and testing recipes for cooking
with condensed soups. Their
recipes included main courses,
side dishes, sauces and gravies
that continue to stand the test of
time, like the Green Bean Casse-
role. Today, the staff carries on the
kitchen-to-kitchen tradition, creat-
ing countless recipes designed to
meet the needs of time-pressed
home cooks who are committed to
providing great-tasting, whole-
some meals for their families.

You can visit the Campbell
Kitchens online at www.campbell
kitchen.com. While on the Web
site, browsers can search for
recipes and sign up for Meal-
mail®, a free daily or weekly
newsletter with recipes sent
directly to your e-mail in-box.

Green Bean Casserole Remains A Classic

***
When it comes to the future,
there are three kinds of people:
those who let it happen, those
who make it happen, and those
who wonder what happened.

—John M. Richardson, Jr.
***

Charlie Chaplin once won
third prize in a Charlie Chaplin
lookalike contest.




