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(NAPSA)—Here’s food for
thought: Scientists have discovered
a way to help farmers grow more
and better corn, wheat, potatoes
and other crops while having less
of an effect on the environment.

The Science
It’s due to an advanced slow-

release technology that lets grow-
ers use less nitrogen, a crucial
nutrient in determining crop yields.
Most commonly used quick-release
fertilizers convert most of the nitro-
gen they contain to usable form in
the soil in the first few days after
they are applied. New Nitamin fer-
tilizers cause the molecules to bind
to the soil and deliver nitrogen to
the crops at a rate that they can
use throughout the growing season.
“It’s like spoon-feeding your

crop,” says one plant nutrition
expert, John Kruse, of Georgia-
Pacific Plant Nutrition. “The result
is more efficient use of fertilizer
over a longer time and less leaching
of nitrogen through the soil. This
helps the grower be more efficient
with fertilizer applications, reduces
trips across the field, improves pro-
ductivity and is better for the envi-
ronment be cause more of the nitro-
gen is absorbed by the crops.”

The Studies
Researchers at the University of

Nebraska saw increased yield of up
to 29 bushels per acre of corn with
this new Nitamin Steady-Delivery
product from Georgia-Pacific. In
North Dakota State University
research trials, spring wheat and
barley showed in creases in both
yield and quality. Similar results
have been re corded in fruit and
vegetable crops. What’s more, the
bacteria and other organisms
needed to keep soil healthy are not
affected, studies showed.

The Growing Need
As Dr. Kelly Nelson, research

agronomist at the University of
Missouri, says, “We need to chal-
lenge production and increase our
understanding of fertility mecha-
nisms so we can contribute to
meeting the world food demand.”
The worldwide demand for

food is growing at a staggering
rate. Around the world, one in
seven people are hungry and
some 963 million people do not
have enough to eat—more than
the populations of the U.S.,
Canada and the European Union,
according to the United Nations
World Food Programme. 
The United Nations also pre-

dicts that world population—
which is at 6.7 billion today—will
grow to over 9 billion by 2050.
Experts say that this results in
the need for an estimated 50 per-
cent increase in yields to feed an
already hungry world. Growing
more with less is becoming even
more critical. 

Learn More
You can learn more about how

America’s farmers and scien tists
are helping by visit ing
www.nitamin.com.

More Crops And A Better Environment

Advanced growing technology
and machines like this corn-har-
vesting combine are helping pro-
vide the food that feeds the world.

(NAPSA)—Having a new home
at the old address can be both
easy and inexpensive. Sometimes
all you need is a little paint and a
lot of inspiration.
For example, from sun-drenched

hues to deep jewel tones, and
rough-hewn wood to organic, earthy
elements, the world of Mexican
haciendas has an ever-increasing
influence on contemporary design.
Today, it is easier than ever for
homeowners who want the warm
tones of Mexican style and designs.
For design inspiration, you can

turn to authors Karen Witynski
and Joe P. Carr, who recently
released a new book titled “Haci -
enda Style.” It showcases the rich
colors and colonial design elements
found in Mexican haciendas and
celebrates the Mexican hacienda’s
rich architectural legacy.
“With its rugged, romantic

beauty, rich colors and time-hon-
ored natural textures, hacienda
style is becoming an ever-increasing
design influence,” said Witynski.
“Walls become their own decorative
accent in a hacienda-style home.”
To bring their hacienda-inspired

design to life, homeowners also
have access to a variety of paint col-
ors. For example, PPG Pittsburgh
Paints developed a hacienda-
inspired color palette with tradi-
tional colors such as Ticul, Sol de
Yucatan and Rojo Colonial. 
Through its use of refurbished

doors and furniture, hacienda-
style design naturally incorporates
eco-friendly elements. This can
extend to the color on the walls, as
all 18 colors are available from
PPG Pittsburgh Paints in the com-
pany’s environmentally responsi-
ble Pure Performance line of paint. 
Here are a few hints to help you

make the most of your new paint:

1.Work with few colors. Assign
60 percent of the available space to
one color, called dominant; 30 per-
cent to another, called intermediate;
and 10 percent to an accent shade. 
2. Keep in mind the potential

effects colors may have on your
moods. This will help you in decid-
ing what color should be used as
dominant, intermediate and accent. 
3. Consider the elements of

your decor that you don’t intend to
change, like the floor, for example.
Be sure their colors will blend
nicely in your scheme.
4. Think about a painting you

especially like. Chances are the
colors are partly responsible for
your attraction to it. It can be an
inspiration for your decorating.

Learn More
To learn more and to experi-

ence the striking colors of the
Hacienda Style Color Palette, visit
the Voice of Color program at
www.voiceofcolor.com. 

Create A Hacienda-Style Home

You can feel like you’re enjoying
a trip to Mexico all the time when
you paint and decorate your
home hacienda style.

Be A Better Barbecuer
(NAPSA)—Whatever your grill -

ing skill level, a new version of a
long popular book, “Grilling For
Dummies, 2nd Edition” (Wiley) by
award-winning author John Mari-
ani and food and beverage consul-
tant Marie Rama, provides the how-
to information needed to make this
grilling season hot. It offers tips on
equipment, grill setup and mainte-
nance, new techniques, and new
and updated recipes. 

Brushing up
on the advice
from this simple
guide can help
you cook up a
backyard barbe-
cue that’s better
than ever: 
• Before heat-

ing the grill,
brush the grid with vegetable oil to
keep the food from sticking. 
• The best time to salt your food

is just before you place it on the
grill. 
• Create flavorful smoke when

grilling pork, fish or lamb by tossing
lemon, orange or lime peel on the
coals. 
• When grilling burgers, don’t

press the patty with the flat side of
the spatula. This squeezes out the
juices, reducing flavor and raising
the risk of flare-ups. 
• Splash some balsamic vine-

gar or fresh lemon juice on grilled
pork or lamb kebabs for a fat-free
flavoring. 
• Use a spray bottle to mist and

add moisture to rotisserie meats or
poultry as they spit-roast. Fill the
bottle with soy sauce, sherry, apple
juice or beef broth, herbs and spices.
Mist about every 20 minutes. 
“Grilling For Dummies, 2nd

Edition” is available at all major
bookstores and online at www.
dummies.com.  

by John Addison
(NAPSA)—Sticking with a few

sound financial principles can
help you weather even the worst
economic storm. 

Stay Focused
The best way to ride out the

ups and downs of the stock mar-
ket is to maximize the power of
dollar-cost averaging—investing a

certain fixed amount
consistently, regard-
less of market fluc-
tuations. True, the
technique doesn’t
guarantee a profit or
protect against loss.
However, history
shows that you’ll
make up for 80 per-

cent of your bear market loss
within the first year of recovery,
according to Money magazine. 

Cut Costs
Shop around for auto and

homeowner’s insurance. Money
reports that some insurers give
long-time customers up to a 10
percent discount, but that can
pale in comparison to what you
might save by switching compa-
nies. It’s a good idea to get a quote
from a different insurer at least
once every two years. 

Credit Counts
To keep your all-important

credit score strong, pay your bills
on time, limit the number of credit
cards you have and avoid financ-
ing big-ticket items at once. If you

can’t keep up with your bills, you
may be better off consolidating
high-interest, revolving debt into a
single fixed-rate loan. Doing so
could lower your monthly payment
and set a date for debt freedom. 

Prepare For Emergencies
Financial experts recommend

having an emergency fund of at
least three to six months’ income
set aside. You can go from scratch
to feeling flush by opening a sepa-
rate savings account or money
market fund as a “designate” for
your emergency cash. Make auto-
matic deposits into the accounts.
Also, once you’ve finished paying
off a big debt or credit card, keep
making payments—into your
fund. 

Boost Income
Adding on a second or third job

is a great way to get through a
crunch. Or start your own busi-
ness on the side—as long as it has
low start-up costs. 

Learn More
Financial professionals at

Primerica have created a guide
that shows you how to take con-
trol of your financial life. To get a
copy of “How Money Works,” write
to Primerica, 3120 Breckinridge
Blvd., Duluth, GA 30099, ATTN:
Corporate Relations, or call (770)
564-6329.
For more information, visit

www.primerica.com.
• John Addison is co-CEO of

Primerica.

Finding The Upside Of A Downturn

Addison

The first animated movie to receive an Academy Award nomination
for Best Picture was “Beauty and the Beast” in 1991. It lost to “The
Silence of the Lambs.”

***
The best history is but like the art of Rembrandt; it casts a vivid
light on certain selected causes, on those which were best and
greatest; it leaves all the rest in shadow and unseen.

—Walter Bagehot
***

***
There is hardly any place or any company where you may not
gain knowledge, if you please; almost everybody knows some one
thing and is glad to talk about that one thing.

—Lord Chesterfield
***

***
Science is an integral part of
culture. It’s not this foreign
thing, done by an arcane priest-
hood. It’s one of the glories of
human intellectual tradition.

—Stephen Jay Gould
***

***
Soul food is our personal pass-
port to the past. It is much more
about heritage than it is about
hominy.

—Sarah Ban Breathnach
***

Experts say the silicon from
just one ton of sand, if used in
photovoltaic cells, could pro-
duce as much electricity as
burning 500,000 tons of coal.

On the day the rest of the nation commemorates Columbus Day,
the citizens of Berkeley, California, celebrate Indigenous People’s Day,
in honor of those living in America before Columbus.




