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(NAPSA)—Kids’ likes and dis-
likes change as they grow.
Favorite colors, toys, hobbies,
sports and what they want in
their rooms can change from year
to year. The traditional “out-with-
the-old” spring cleaning—getting
rid of unwanted clothes, shoes and
toys—takes place in the early
months each year. Redecorating
and helping kids create a special
place of their own can take place
year-round.

A room redecoration project
can be a fun family activity, pro-
viding parents and children with
quality time and lasting memo-
ries. To make the most of all
room décor projects, skilled car-
penter and homebuilder Paige
Hemmis, from ABC’s “Extreme
Makeover: Home Edition,” offers
tips to help parents successfully
redecorate on every size and
budget:

• Ask for Decorating Sug-
gestions from the Child—A
great way to make a child’s room
a special place for him or her is to
choose colors, furniture and décor
items that he or she likes. For
inspiration, kids can visit
www.pollypocket.com to play a fun
game that allows them to help
decorate Polly’s “Beautiful Bed-
room” online by choosing fun col-
ors, furniture and accessories.

• Follow the Child’s Lead—
Support his or her ideas, even if
they don’t necessarily work out.
This is a chance for kids to be cre-
ative and express their thoughts. 

• Go Shopping Together—
Visit hardware and fabric stores
with the child and let him or her

help pick out unique paint colors
and fabrics for his or her room. 

• Dare to Mix More Costly
Items with Budget-Friendly
Finds—Adding inexpensive, plain
wood or plastic shelving to a
child’s room allows him or her to
decorate each shelf in a way that
best suits his or her personality
and won’t break the bank. 

• Choose Accessory Pieces
that Reflect the Child’s Inter-
est—Room décor items that
highlight his or her favorite dolls
and toys,  such as the Polly
Pocket™ Bubble-Tastic™ Lamp
that glows in four different colors
and the Fountain Falls™ Playset
that doubles as a cool water
fountain for kids’ rooms, are ter-
rific room accompaniments. Dec-
orative pillows in their favorite
colors and shapes are also fun
accessories. 

• Personalize the Space—
Give children the feeling of own-
ership in their rooms by adding

personalized items and creating
special spaces for them to cus-
tomize. The Polly Pocket™ Stylin’
Sticker Maker™ Playset lets chil-
dren create their own stickers
with ease, allowing them to deco-
rate picture frames, journals or
just about anything. In addition,
the Polly Pocket™ Twirl and
Swirl™ Jewelry Case opens to
reveal three levels of storage for
small dolls/accessories and per-
sonal items; it also comes with
fun stickers for decorating. 

• Enjoy Spending Quality
Time Together—Make sure to
stop and enjoy time well spent
while collaborating on the deco-
ration project. 

Room decoration projects are
great ways for parents to learn
more about—and embrace—their
child’s ever-changing likes and
dislikes. By using Paige Hemmis’
tips, parents can tailor room décor
projects to fit their child’s wants
and their budget’s needs. 

Give Your Child’s Room The Ultimate Makeover
Paige Hemmis Of “Extreme Makeover: Home Edition” Offers Tips On Room Redecoration
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(NAPSA)—Experts say the
kitchen is quickly becoming the
most popular room in the home.
So it comes as no surprise that
nearly 6 million homeowners
embarked on a kitchen remodel-
ing project last year. And, accord-
ing to Remodeling Magazine, the
average cost for a mid-range
kitchen remodel is $43,804, with
an upscale remodel ringing in at
$68,962. 

With such a large investment
on the line, homeowners should be
sure that the materials they select
go beyond what is “trendy” to
what truly meets their needs.
Countertops are one area in par-
ticular that offers many different
options, with great variation in
price, style and maintenance. And
for homeowners that aren’t plan-
ning a complete kitchen overhaul,
replacing the countertop is one
way to give the kitchen an instant
face-lift.

“The countertop is one of the
first things you notice when you
walk into the kitchen,” said Renée
Hytry, senior vice president of
global design for Formica Corpo-
ration. “With so many different
colors and patterns available, you
can truly express your personal
style. But you also need to make
sure that the material you select
matches your lifestyle and your
budget.”

The most popular materials for
kitchen countertops are granite,
engineered stone, solid surfacing
and laminate. Each offers different
benefits in terms of cost, durability
and maintenance. Formica Corpo-
ration is one manufacturer that

makes selecting a countertop easy,
as it offers a complete range of sur-
facing materials. To view the differ-
ent styles, patterns and materials
available, and to find a dealer in
your area, visit www.formica.com.

Granite—In the past decade,
granite has become the most
desired surfacing material for
many homeowners for not only its
durability, but also its prestige.
Granite is nearly heat- and
scratch-resistant, but is porous
and therefore requires that it be
resealed at least once a year to
resist bacteria. Because it is nat-
ural stone, no two slabs are identi-
cal, and colors range from cool
blacks and greens to warm yel-
lows and browns.

Investment: High
Engineered Stone—Engi-

neered stone is a natural quartz
surface composed of approximately
93 percent quartz and 7 percent
high-performance polymers. It
offers the aesthetics and durability

of granite without the mainte-
nance. Unlike natural granite,
engineered stone is nonporous—
reducing the potential for bacterial
growth—and doesn’t require seal-
ing, buffing or polishing. Another
benefit is that it maintains a con-
sistent color and texture through-
out the slab. For these reasons,
engineered stone is often more
expensive than granite. 

Investment: High
Solid Surfacing—Solid-sur-

face countertops are a man-made
material of acrylic and polyester
resins, resulting in a highly
durable surface that is resistant
to water, burns, bacteria and
stains. Scratches can be removed
using a mild household abrasive
or fine-grade sandpaper. Solid-
surfacing countertops are avail-
able in a breadth of colors and
patterns, ranging from solid colors
to patterns with small particu-
lates or larger aggregate for the
look of stone and granite. 

Investment: Medium to High
Laminate—Laminate is the

most commonly used surfacing
material as it is relatively easy to
install and maintain, and is bud-
get-conscious. While laminate is
resistant to stains and bacteria, it
can scratch and cannot handle
high temperatures. Laminate
designs have also come a long way
in recent years, with patterns that
mimic the look and feel of granite,
stone, concrete and metal. And, at
prices ranging from $10 – $20 per
square foot, you can refresh the
look every five to seven years if
desired.

Investment: Low to Medium

Affordable Ways To Give Your Kitchen A Face-Lift

For homeowners who aren’t plan-
ning a complete kitchen over-
haul, replacing the countertop is
one way to give the kitchen an
instant face-lift.

(NAPSA)—One of the best ways
to complete an excellent family
meal is to include something fla-
vorful, warm and sweet in your
dish. Take a traditional Mexican
favorite—the tamale—and sweeten
with delicious mangos, one of the
world’s most popular fruits.

The mango is a versatile and
delicious ingredient that can be
added to a variety of traditional
dishes and can be part of a
healthy lifestyle. Perfect for any
occasion or meal—from a hearty
breakfast to the perfect side
dish—mangos are available year-
round. 

No matter the occasion, add
Sweet Mango Tamales to a tradi-
tional meal. Incorporating the
exotic taste of mango and the com-
fort of brown sugar and cinnamon
to warm tamales will ensure each
bite melts in your mouth. For
more tasty recipes featuring man-
gos and information on how to
select and cut mangos, go to
www.mangoinfo.org.

Sweet Mango Tamales
Prep time: 45 minutes

Cook time: 1 hour

12 large, dried corn husks,
soaked in warm water to
soften

2 cups masa harina (corn
flour)

1⁄2 cup softened butter
1⁄2 cup brown sugar
1 tsp. baking powder

11⁄4 tsp. cinnamon
2 cups Kerns mango nectar
2 cups chopped ripe mango

(about 2 mangos)
Lime wedges (garnish)

Remove husks from water
and pat dry. In a medium bowl,
beat together masa, butter,
brown sugar, baking powder
and cinnamon until fluffy. Beat
in nectar until smooth. Spread
equal amounts in the center of
each corn husk; top with 2 tbsp.
chopped mango. Bring in the
sides of the corn husks so that
the edges of the masa meet,
then fold in both ends to
enclose filling. Steam for 1
hour, then let cool slightly.
Mango Topping: Combine 1⁄4 cup
orange liqueur or orange juice,
1⁄4 cup brown sugar, 1 tbsp. but-
ter and dash cinnamon in a
small saucepan. Cook over
medium heat for about 5 min-
utes or until slightly thickened,
stirring frequently. Stir in 2
cups chopped ripe mango
(about 2 mangos) and cook for
a few minutes more. Serve
warm sauce over warm tamales
with lime wedges on the side.
Makes 12 servings.

Add Mangos To A Traditional Favorite

Mangos provide a sweet alterna-
tive to the traditional tamale.

Note to Editors: Although this story is evergreen and may be used at any
time, Hispanic Heritage Month runs from September 15 to October 15. 

✁

(NAPSA)—Pro beach volleyball
player and gold medalist Misty
May has worked hard to accom-
plish her goals in the sport. From
being named High School
National Player of the Year in
1995 to being named Best Offen-
sive Player in 2005 by the Inter-
national Federation of Volleyball,
May also works hard to surround
herself with the best coaches,
partners and tools to help her
achieve her ongoing goals. That
includes using a moisturizing lens
solution, such as Complete Mois-
turePlus, to help keep her eyes
comfortable during her long prac-
tices in the sun.

**  **  **
The treatment most frequently

prescribed by ear doctors and
pediatricians is an ear drop called
CIPRODEX® OTIC SUSPENSION. To
learn more, speak with your doc-
tor and visit the Web site
www.ciprodex.com.

**  **  **
Picky eaters can now get the

whole grains they need without
sacrificing the color, taste and tex-
ture of traditional bakery prod-

ucts. New white bakery products,
such as Stroehmann® Soft &
Tasty™ made with Whole Grain
White and Thomas’® Original
made with Whole Grain English
Muffins, contain whole grains to
help picky eaters get hidden
nutrition. These foods maintain
the classic look, taste and texture
of their traditional counterparts,
but actually help increase whole
grain consumption. 




