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(NAPSA)—Wasps, yellow jack-
ets and fire ants can leave much
more than a sting if you happen to
be allergic.

The Culprits
For people in northern states,

bees, wasps and yellow jackets are
the common threat. Those in
southern regions of the U.S. also
fear the imported red fire ant,
which poses a serious danger to
anyone it encounters.

Fire ants now infest approxi-
mately 318 million acres of land
in the United States and Puerto
Rico—up from 260 million acres
only a few years ago—and are
making a slow but relentless
march northward. That means
that the risk of life-threatening
allergic reactions to their bites
may be on the rise. In areas where
fire ants are prevalent, more than
50 percent of people are stung
each year. That can make enjoy-
ing outdoor activities near impos-
sible for those who have a severe
allergy to insect venom.

Are you allergic?
A normal reaction to an insect

sting may cause localized blisters
and swelling. But an estimated
two million Americans have a
severe allergy to insect stings; if
stung they can experience a reac-
tion known as anaphylaxis. An
anaphylactic reaction usually
begins within minutes and symp-
toms can include hives and
swelling over large areas of the
body, vomiting or diarrhea, throat
tightness with difficulty breath-
ing, and a sudden drop in blood
pressure with severe dizziness or
unconsciousness.

A person experiencing anaphy-

laxis needs emergency medical
care. Epinephrine—which many
ambulances cannot carry—should
be administered immediately, fol-
lowed by treatment at a hospital
emergency room.

An Ounce of Prevention
Protecting yourself against

insect stings is as easy as taking a
few simple precautions:

• Always wear shoes when out-
doors

• Avoid brightly colored clothing
• Only drink from containers you

can see inside—insects like to hide
in cans

• Keep food and garbage covered
• Steer clear of insect homes—

insects are acutely sensitive to vibra-
tion, even footsteps and lawnmowers

• Have a professional remove
any nests or hives on your property

Even if you’ve had a normal or
relatively mild reaction to an
insect sting before, you’re still at
risk for an anaphylactic reaction
the next time you are stung. Doc-
tors recommend that anyone who
has ever had an unusual reaction
to an insect sting see an allergist
to determine whether the reaction
was indeed allergic.

If so, the allergist will probably
prescribe one or more units of self-
injectable epinephrine, such as an
EpiPen epinephrine auto-injector,
to be carried at all times. EpiPen
auto-injectors are a portable and
easy-to-administer form of epi-
nephrine, a drug that can help sta-
bilize an anaphylactic reaction and
buy time to reach the emergency
room. Epinephrine is the only
known drug for anaphylaxis,
although some people will also need
intravenous fluids and oxygen.

“No matter what kind of reac-
tion to insect stings you may have,
prevention is the key to protecting
yourself,” says David Golden, M.D.,
the head of the Insect Allergy
Research Project at Johns Hop-
kins University Asthma and
Allergy Center. “If you do have an
insect sting allergy, you should be
sure to carry an EpiPen at all
times. You can never be too care-
ful when it comes to preventing
anaphylaxis.”

Talk to your doctor about
whether EpiPen is right for you
and if so, ask how to use it. Epi-
nephrine is ordinarily adminis-
tered with extreme caution to
patients who have heart disease.
Side effects of epinephrine may
include increase in heart rate and
blood pressure, headaches and
shakiness. Patients should be
instructed carefully by a physician
about the circumstances under
which this lifesaving medication is
used.

With a few precautions in
mind, everyone can enjoy summer
and fall outdoors.

For further information, visit
www.allergic-reactions.com.

Stinging Season Can Mean Serious Reactions
(NAPSA)—There’s nothing

quite like biting into a juicy peach
or a flavorful plum at the peak of
ripeness—except possibly enjoying
these delicious fruits in a new col-
lection of recipes available free to
consumers.

A Taste of California is a full-
color brochure featuring delicious
new recipes created by chefs for
the home cook. The brochure
highlights the winners of a recipe
contest in which chefs from
across the United States and
Canada were invited to submit
recipes featuring California
peaches, plums and nectarines in
five categories. 

A winner was selected in each
category—breakfast, lunch, salad,
dinner and dessert. The recipes
are featured in the brochure along
with photography and tips for
ripening and handling peaches,
plums and nectarines.

The recipes include grand
prize winner Gianduia Peaches,
a dessert featuring California
peaches, chocolate and mascarpone
cream; Toasty Plum Pecan Waffles
with Fresh Plums and Maple
Syrup, made with both cooked and
fresh plums; Phyllo Tart with Cali-
fornia Nectarines, Smoked Chicken
and Lime-Cumin Dressing, a lunch
entrée that combines pastry and
chicken with a tangy dressing and
fresh nectarines; Spinach Salad
with Nectarine Vinaigrette and
Marinated Flank Steak, a hearty,
colorful salad; and Almond Crusted
Pork Loin with Peach Chutney, a
dinner entrée using plums and
peaches to jazz up traditional pork
loin.

“These brand new recipes were
created by very talented chefs,
and the recipes really highlight
the versatility of peaches, plums
and nectarines,” said Marilyn
Dolan, consumer programs direc-
tor for the California Tree Fruit
Agreement, an organization that

represents California’s 2,000
peach, plum and nectarine grow-
ers. “Not only do the fruits add
interesting flavors and colors to
meals, but they’re also full of
health benefits.”

Peaches, plums and nectarines,
like other fruits, are often hailed
for their heart-healthy qualities
and cancer-fighting attributes, but
a recent University of California-
Davis study found that these
three fruits are good sources of
several phytonutrients (chemical
compounds produced by plants)
which act as antioxidants in the
body. These compounds are criti-
cal to maintaining healthy skin.

“Whether eaten fresh or added
to meals, plums, peaches and nec-
tarines deliver needed vitamins
and minerals to the body to keep
skin looking radiant and the heart
healthy,” said nutrition expert and
cookbook author Pat Baird.

The brochure is free upon
request through the Web site at
www.eatcaliforniafruit.com, or by
mail at California Tree Fruit
Agreement; P.O. Box 968; Reedley,
CA 93654-0968.

A Taste Of California Is Ripe For The Recipe Box

Toasty Plum Pecan Waffles
with Fresh Plums and Maple
Syrup is one of the winning
recipes featured in A Taste of
California, a recipe brochure
available free to consumers.

(NAPSA)—Home cooks: grab a
can and start cooking! You’ll be
joining the 90 percent of Ameri-
cans that regularly cook dinner at
home, and often make soup a part
of their meals. In fact, a new soup
survey of nearly 800 primary meal
preparers conducted by Campbell’s
Kitchen found that one-third (33
percent) of respondents use soup
as a cooking ingredient between
one and four times a week.

The overwhelming majority (80
percent) of survey respondents
consider dishes prepared with
soup to be homemade. Conve-
nience and flavor continue to
reign as driving forces in Ameri-
cans’ food choices with ease of
preparation (76 percent), taste (72
percent) and versatility (39 per-
cent) cited as top reasons for using

soup as a cooking ingredient.
“Our research revealed that

many people enjoy soup several
times a week for both cooking and
eating,” said Cindy Ayers, head of
Campbell’s Kitchen. “Home cooks
realize that soup is versatile, easy
to prepare and tastes great, mak-
ing it a perfect partner in the
kitchen.”

Favorite Family Dishes
Include Soup 

Nearly two-thirds (63 percent)
of those surveyed say that one to
three of their family’s favorite
dishes include soup as an ingre-
dient. Soup provides convenient
meal options when combined
with a few additional ingredi-
ents,  with chicken most fre-
quently identified as the favorite
soup pairing (52 percent). Other

top choices include pasta or rice
(18 percent), vegetables (15 per-
cent) and beef (12 percent).

When cooking with Campbell’s
soups, Cream of Mushroom is used
most often (67 percent), followed
by Chicken Broth (52 percent),
Cream of Chicken (49 percent),
and Tomato (38 percent).

“Today’s busy home cooks are
turning to condensed soups as an
ideal alternative to creating time-
consuming sauces from scratch,”
added Ayers. “In minutes, Cream of
Mushroom soup can bring the qual-
ities of a complicated béchamel
sauce to countless family-favorite
dishes.”

For great recipes, visit www.
campbellskitchen.com and sign up
for an e-mail subscription to Meal-
mail, a free daily or weekly recipe
newsletter sent directly to your
e-mail in-box.

For Home Cooks, Soup is Secret Recipe Ingredient Year-Round
New Survey Confirms America’s Appetite for Soup

Soup Stacks Up at Home
• 90 percent of home cooks cook dinner at 
home three or more times a week.
• 80 percent consider dishes cooked with 
soup to be homemade.
• 63 percent say one to three of their 
family's favorite dishes include soup as an 
ingredient.
• 55 percent typically add three or fewer 
ingredients to a recipe when cooking with 
soup.
The online soup survey was a survey of 798 primary meal 
preparers conducted by Zoomerang in June 2002 on behalf 
of Campbell Soup Company.

(NAPSA)—According to the
water safety experts at Wisconsin
Dells, considered the Water Capi-
tal of the World, parents should
never let their guard down even
though lifeguards are stationed at
water areas. Parents should get
in the water with their children
and all swimmers should wear
Coast Guard-approved life vests.
To learn more about waterparks
in Wisconsin Dells, or to request a
free Travel & Attraction Guide,
contact the Wisconsin Dells Visi-
tor & Convention Bureau at 1-
800-223-3557, Ext R. or visit
www.wisdells.com.

There’s heartening news for
low-income seniors trying to man-
age their health. The Pfizer for
Living Share Card program offers
significant health benefits for low-
income seniors, including the abil-
ity to buy up to a 30-day prescrip-
tion of Pfizer medications for a
flat fee of $15 per prescription. To
qualify, individuals must be
enrolled in Medicare, have a gross
income of less than $18,000 (less
than $24,000 for couples) and
have no prescription drug cover-
age and not be eligible for Medic-
aid or any other publicly funded
prescription benefit program.
Share Card applications are avail-
able by calling 1-800-717-6005

and additional information is at
www.pfizerforliving. com.

Hershey Foods is searching for
children’s dreams of the future as
part of its summer-long “Her-
shey’s Great American Dream
Giveaway,” which will award 10
winners $50,000 via the Internet.
Consumers can also register to
win a separate $50,000 cash prize
at one of three traveling Her-
shey’s Kissmobile cruisers and an
additional $50,000 cash prize
through the Daily Drawing game
via Hershey’s Web site at
www.hersheysgreatamerican
dream.com. To learn where the
Kissmobile cruiser will visit, log
on to www.kissmobile.com or call
1-888-499-KISS. Complete contest
rules can be found at www.her
sheys.com.




