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(NAPSA)—Great picnic food
can do more than fill your family’s
hunger to eat in the great out-
doors—it can also make a differ-
ence in your community.
Celebrity Chef Tyler Florence

and Pringles® Multigrain are work-
ing together to make it easy for con-
sumers to make a difference with
the “U Taste. We Donate” cam-
paign. Enter the UPC code from
any can through June 30, 2010, at
www.PringlesMultigrain.com and
Pringles will donate one dollar to
Share Our Strength®, the leading
organization working to end child-
hood hunger in America. The com-
pany will donate up to $100,000,
with a minimum of $75,000. Enter
UPC codes be tween 3/15/10 and
6/30/10 to activate the donation.
To spread the world, Tyler has

created recipes that complement
each new mouthwatering flavor of
Pringles Multigrain: Truly Origi-
nal, Creamy Ranch and Cheesy
Cheddar. The crisps are available
at U.S. mass, grocery and drug
retailers.
Try this tasty recipe and go to

www.PringlesMultigrain.com for
more ideas from Tyler.

Picnic Sandwich With
Pringles®

Truly Original Multigrain
Yield: 4–6 sandwiches

1 high-quality artisan
baguette

3 boneless, skinless chicken
breasts

1 bottle BBQ sauce
1 can Pringles Multigrain
Truly Original

8-12 iceberg lettuce leaves
1 tablespoon extra virgin
olive oil

1 tablespoon red wine
vinegar
Potato salad:

1 lb small Yukon Gold
potatoes

1 large egg
Kosher salt

½ bunch of sliced scallions,
white and green parts

1 tablespoon drained capers
½ cup mayonnaise
3 tablespoons Dijon mustard
¼ cup finely chopped dill
pickles with ¼ cup of juice

½ small red onion, chopped
1 tablespoon chopped, fresh
flat-leaf parsley
Juice of ½ lemon
Freshly ground black
pepper

Toss chicken breasts with
BBQ sauce and bake at 350˚
for 20 minutes or until an
internal temperature of 165˚
has been achieved. Cool; slice
and set aside. 
For the potato salad: Put

potatoes (skin on) and egg
into saucepan of cold, salted
water and bring to simmer.
After 12 minutes, remove egg

with a slotted spoon and let
cool. Continue cooking pota-
toes about 3 minutes longer
until knife can be poked
through. Drain potatoes. 
Combine mayonnaise, mus-

tard, pickles with juice, onion,
scallions and ca pers, parsley and
lemon juice in a large bowl. Peel
egg and grate into bowl. Peel
potatoes and break up into
rough chunks into bowl. Toss to
coat with the dressing. Season
to taste with salt and pepper. 
To assemble: Cut the

baguette lengthwise and driz-
zle with the olive oil and vine-
gar. Grill the bread until it has
developed a nice crust. Layer
lettuce, then shingle the sliced
chicken on the bottom half of
the baguette and top with the
potato salad. Place the top
part of the bread onto the
sandwich and slice. Serve
with a side of Pringles Multi-
grain Truly Original.

A Tasteful Way To Give Back 

(NAPSA)—When it comes to
the performance of your vehicle’s
brakes, the margin of “safety” can
often be measured in inches—the
few inches you’ve stopped short of
another car or that dog or squirrel
darting across the road.
What many vehicle owners

don’t realize, however, is that
braking performance relies on
much more than just the brake
system. Shock absorbers, struts,
tires and chassis components also
play big roles in helping you avoid
accidents. 
Safe braking depends on con-

sistent, firm contact between your
tires and the road. Worn shocks or
struts, in particular, can prevent
this secure contact by allowing
your vehicle’s wheels to “hop”
after hitting a pothole, bump or
other hazard.
“When the tires aren’t in firm

contact with the road, your brakes
can’t do their job,” said car care
expert Mark Christiaanse, direc-
tor of product management for
Tenneco Inc.’s Monroe® brand of
ride control components. “That’s
why every brake job should also
include a careful inspection of
shocks and struts as well as steer-
ing linkage parts like ball joints
and tie-rod ends.”
The primary job of a shock

absorber or strut is to provide
resistance to the wheel’s natural
tendency to bounce away from
road impacts. These components
also help limit the transfer of
vehicle weight from the rear to

the front wheels in hard-braking
situations. This helps balance the
weight over all four wheels for
shorter stopping distance and
improved stability. Tenneco esti-
mates that shocks and struts pro-
vide an average of 21 million of
these stabilizing actions every
12,000 miles.
“Shocks and struts are obviously

wear-intensive parts and should be
inspected and replaced as part of
normal vehicle maintenance,”
Christiaanse said. The independent
Motorist Assurance Program now
recommends replacing worn shocks
and struts every 50,000 miles.
For more information on how

shocks and struts can affect vehi-
cle braking distance, visit www.
savingsquirrels.com.

What’s Stopping You?
There’s More To Safe Braking Than Just Your Brakes

To stay on the road to safety, be
sure your stopping system is in
good working order.

(NAPSA)—The courageous
children at a cancer center in
Atlanta know one duck who’s not
your ordinary fowl. 
That’s because in just 10 years,

the Aflac Duck has done a lot
more than most ducks do in a life-
time. A veteran of numerous tele-
vision commercials and a member
of the Advertising Walk of Fame,
he has even been part of Holly-
wood movies. But no matter what
he does as a company spokesduck
or pop icon, what he does with the
kids is the true feather in his cap. 
These are not your ordinary

kids, either. They’re inspirations.
Like so many kids and families fac-
ing cancer, they’ve done it with
grace and dignity, each giving back
along his or her journey.
Consider Killian Owen, Max

and Rachel LaVictoire, Joey
Doolittle and others who are part
of the Aflac Cancer Center family.
Owen inspired Curing Kids Can-
cer, which has grown to national
prominence, raising well over $1
million to find a cure. 
Doolittle—diagnosed as an

infant—noticed that some kids at
the hospital didn’t have toys to play
with. Joey’s Toy Box is his legacy. 
At 7 years old,  Max La -

Victoire needed to help when his
sister Rachel  was diagnosed
with leukemia. He formed a non-
profit called Big Dreams and
asked for donations in lieu of
birthday and Hanukkah gifts.
He has raised more than $80,000

for the Aflac Cancer Center with
Rachel—a cancer survivor—by
his side.  Now these are kids
worth quacking about.
On the Aflac Duck’s 10th

birthday, researchers are getting
closer to finding cures for every
kid diagnosed with childhood
cancer and have shattered the 20
percent survival rate of  the
1950s to reach the 80 percent
milestone today. 

Learn More
You can learn more about the

Aflac Cancer Center and pur-
chase an Aflac  Duck at
www.aflac.com. All the proceeds
go to childhood cancer treat-
ment and research. 
You can also visit Curing Kids

Cancer at www.curingkidscan
cer.org, Big Dreams at www.big
dreamsworld.org and Joey’s Toy
Box at www.joeystoybox.net.

Kids Worth Quacking About

Amazing kids such as Ryley
Flemming at the Aflac Cancer
Center know the Aflac Duck as a
symbol of finding a cure for pedi-
atric cancer.

***
Derive happiness in oneself from a good day’s work, from illumi-
nating the fog that surrounds us.

—Henri Matisse 
***

***
Genius is 1 percent inspiration, 99 percent perspiration.

—Thomas A. Edison 
***

***
The secret of greatness is simple: Do better work than any other
man in your field—and keep on doing it. 

—Wilfred A. Peterson
***

***
Getting fired is nature’s way of
telling you that you had the
wrong job in the first place.

—Hal Lancaster
***

***
Don’t look for more honor than
your learning merits. 

—Jewish Proverb
***

***
He that will not reason is a
bigot, he that cannot reason is
a fool, and he that dares not rea-
son is a slave.

—William Drummond 
***

After a large sell-off in the
market, there is often a tendency
for the market to bounce back
right away. This known to some
as “the rubber band effect.”

The word “laser” stands for Light Amplification by Stimulated
Emission of Radiation.

Japan is called “Nippon” or “Nihon” in the Japanese language. His-
torians believe the Italian pronunciation, “Cipango,” of Marco Polo is
the root of the English name of the island nation.




