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(NAPSA)—Is there as great a
contrast anywhere else in the
United States? The teeming
waterways of the Catskill Region,
which jump with fish, are only a
two hours’ drive from the teeming
streets of Manhattan.

Famous as being the birthplace
of American fly fishing, the
Catskill Region is home to one of
the strongest freshwater fish pop-
ulations in the world. Streams
like the Beaverkill River, the Ne-
versink River, and Willowemoc
Creek are home to trout, bass,
pickerel, and shad. 

Streams in the Catskill Region
are where such pioneering anglers
as Theodore Gordon, “Uncle Thad”
Norris, Edward G. Hewitt, and
George LaBranche honed their
fishing skills in the late 1800s as
they helped shape the American
style of fishing. 

In those years, many devoted
anglers flocked to the Catskill
Region and it became a mecca for
fly tyers, rod-makers, river-keep-
ers and writers. The region is still
home to the renowned fly tyer
Poul Jorgensen and world-famous
fly fishing teacher Joan Wulff. 

Each year, the fishing season in
the Catskill Region is opened with
a ceremonial first cast at dawn on
April 1. This year, that honor
went to actor Patrick Tovatt, one
of the stars of the Pulitzer Prize-
winning Broadway show “Proof.” 

Tovatt, an avid fisherman,
said, “It’s hard to believe that this
spectacular, unspoiled territory is
just a couple of hours away from
New York City. It’s a great gift and
the responsibility to protect and
preserve it is of tremendous

importance. It’s an area of breath-
taking beauty, and of great signifi-
cance in the history of fly fishing
in America—after all, this is
where it all started.”

That first cast took place at
Junction Pool, where the Beaver-
kill and the Willowemoc meet.
The fishing season runs through
mid-October. 

Preserving the heritage and
future of American fly fishing is
the goal of the Catskill Fly Center
and Museum in Livingston Manor,
N.Y., which is dedicated to educat-
ing future generations of anglers
while protecting the fishing envi-
ronment. The center is situated on
53 acres on a mile of accessible,
prime trout stream, where a no-
kill policy is in force. It includes a
museum, an educational and envi-
ronmental research center, inter-
pretive displays, sponsorship of
research projects, a meeting place
for those who love to fish, and a

venue for public awareness of the
natural environment and habitats
of the kinds of fish that respond to
flys.

The Catskill Region of New
York is perfect for all types of
sports enthusiasts. It is a great
place for hunting, fishing, and
boating, and in winter, there is
premium skiing.

But the Catskill Region is not
only about sports. Cultural
options include art galleries,
museums and historic sites, the-
ater, dance, fairs, and festivals. 

Shoppers can take advantage
of antiques stores, auctions, crafts
shops, and farmers’ markets. The
area also offers a wide range of
excellent accommodations.

For more information about
the Catskill Region of New York
State, call (800) NYS-CATS for
a f r e e  b r o c h u r e  o r  v i s i t
www.CatskillRegionToday.com for
a detailed preview.

Both the Fishing History and the Fish are in the Catskill Region

Actor Patrick Tovatt performs the ceremonial first cast of the season
at Junction Pool, in Roscoe, N.Y.
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(NAPSA)—Next time you check
out your grocer’s dairy case, the
“cream of the crop” may, in fact, be
a purple carton that can make a
big difference in many of the foods
you prepare.

Fat Free Half & Half, intro-
duced by Land O’Lakes in 1995, is
a real dairy product that many
cooks are now using as an alterna-
tive to milk in a wide range of
recipes.

Creative cooks find that it adds
a rich creamy taste, and gives a
“homemade” texture to many
“everyday” foods. It’s a fat-free
product that, many people say,
doesn’t taste like one. Its rich,
creamy taste originally made it
popular as a coffee creamer, but
now it has become a standard cook-
ing ingredient in many kitchens. 

Some of the most popular foods
in which people are using it
include: macaroni and cheese,
canned soups, scrambled eggs,
cereal, pancakes, waffles, mashed
potatoes, hot chocolate, pudding,
shakes and smoothies. People who
use it are getting rave reviews
from their families, who wonder
why these simple dishes suddenly
taste so much better.

In addition to being an easy
way to improve everyday foods,
there are more delicious uses for
Fat Free Half & Half. Many con-
sumers use it as a healthier sub-
stitute for cream in more elabo-
rate recipes, including such dishes
as: fettuccine and other pastas,
cream sauces, soups from scratch
and frostings.

Since it can be used in place of
both milk and cream, there are lit-
erally dozens of foods that can be
made with this product. The only

recipes in which it doesn’t work
well are those containing vinegar
and any that involve making can-
dies from boiled syrup. 

According to Steven Cooper-
smith, president of Dairy Market-
ing Alliance, LLC, a Land O’Lakes
joint venture that markets Fat
Free Half & Half, “We originally
introduced our Fat Free Half &
Half as a great-tasting coffee
creamer. Our customers made it
something more. People started
calling to tell us about the many
ways they use it. We’re really
proud to provide a product that is
so versatile and so well-liked.”

Land O’ Lakes Fat Free Half &
Half is distributed in bright pur-
ple pint and quart cartons. Con-
sumers can find it in grocery
stores across America and in
national discount chains that
carry quality dairy products.

Make Everyday Foods Uncommonly Good

Using Fat Free Half & Half as a
substitute for milk improves the
taste and texture of everyday
foods like macaroni and cheese,
soups and cereal—without
adding fat.

(NAPSA)—“Splinter-free!” trum-
peted an early ad for Northern Tis-
sue—ancestor of today’s Quilted
Northern bath tissue, which cele-
brates its 100th anniversary this
year. In honor of this milestone,
Quilted Northern is announcing a
$100,000 donation to the Ronald
McDonald House Charities®. The
brand is also asking consumers to
submit 24” x 24” mini-quilts to
hang in each of the 147 Ronald
McDonald Houses nationwide.
Quilted Northern is making the
donation to RMHC to thank fami-
lies for 100 years of support.

All mini-quilt submissions will
be entered into a sweepstakes for a
chance to win $1,000 cash and a trip
for two to the official donation cel-
ebration. One runner-up will receive
$500 cash. Mini-quilts are being
accepted through July 15, 2002.

Entries should be mailed to:
Weber Shandwick Worldwide, Inc.,
“Quilted Northern 100th Anniver-
sary” c/o Al Martin, 676 N. St. Clair,
Suite 1000, Chicago, IL 60611.

For information on the history
of Quilted Northern and official
sweepstakes rules, log on to
www.quiltednorthern.com.

Quilted Northern® Celebrates A Century Of Softness

A new contest encourages Americans to help sick children by
donating quilts.

(NAPSA)—If you asked 1,000
people what health condition wor-
ries them most, how many would
say stroke? The answer is one
percent. Stroke is America’s num-
ber three killer and a serious
cause of long-term disability, yet
few Americans worry about it.
Find out your risk of stroke by
visiting StrokeAssociation.org
and take a Stroke Pledge. To
learn more about stroke, call the
American Stroke Association at
1-888-4-STROKE.

The Nestea “Take the Plunge”
Contest invites people to submit
an essay of no more than 300
words explaining the “plunge”
they’ve always wanted to take
and why they have not been able
to make it happen. Two grand
prize winners will each have
their plunge come true and
receive a year’s supply of Nestea
products. To enter, send in your
entry clearly printed or typed on
8” x 11” sheets of paper. Include
your name, address and daytime
phone number on the top of all
materials submitted and mail to:
Attn: Nestea “Take the Plunge”
Contest, P.O. Box 809014, Dal-
las, TX 75380. Mail in entries
must be postmarked by 8/15/02
and received by 8/23/02. For a
copy of the official rules and to
enter online, visit www.Nestea.
com. 

More and more people are
adding four-legged friends to their
summer vacation checklists, found
a survey sponsored by The Iams
Company. Experts advise that you

keep your pet in a crate when trav-
eling to minimize the effects of
sharp turns or screeching brakes.
Also, be sure to keep luggage and
other items stowed to avoid dan-
gerous shifts. Feed pets after you
arrive and keep them on their reg-
ular diet.  To learn more about gen-
eral pet care and nutrition, call the
Iams Consumer Care Center at 1-
800-863-4267 or visit Iams at
www.iamsco.com.

Beyond its proven health bene-
fits, Quaker Oatmeal’s new fla-
vors and convenient varieties
have helped make oatmeal an
American staple found in eight
out of 10 households. Quaker
Oats was the first trademarked
breakfast cereal in the U.S. and is
one of the very few consumer
foods still around after 125 years.
For more information on oatmeal,
its history, its health benefits and
recipes for making oatmeal part
of a healthy lifestyle, visit www.
QuakerOatmeal.com.

(NAPSA)—Is it really necessary
to fast after midnight the night
before surgery? Probably not,
according to the American Society
of Anesthesiology (ASA). Current
fasting guidelines, revised in 1999,
allow for a shorter, more comfort-
able fasting period. However, a
study published in the May 2002
issue of American Journal of
Nursing shows that many hospi-
tals have still not changed their
“NPO after midnight” ritual.

A surprising number of “the
experts” are now attacking
NAFTA-style trade agreements,
the World Trade Organization,
and the current international
financial system. The latest defec-
tor emerged in mid-February.
Paul Craig Roberts, a former Rea-
gan administration Treasury offi-
cial wrote in his regular Washing-
ton Times column that today’s
version of globalization is costing
the United States its industrial
jobs, “ownership of our compa-
nies,” and control over our future.
Claude Barfield in his new book,
Free Trade, Sovereignty, Democ-
racy, warns that the WTO is
heading for a crack-up.




