
2

Every November 5th, in Ottery Saint
Mary in Devon, England, people
parade through the town carrying
burning barrels of tar on their
backs. They run with the burning
barrel until the heat and weight
become too much or the barrels
break up. The origin of this tradi-
tion is unclear.

(NAPSA)—When football season
arrives, many hearts turn to game
day rituals. Whatever your favorite
traditions may be, if you’re like most
fans, the ultimate football experi-
ence is about sharing good food with
good company, whether tailgating
in the stadium parking lot or cheer-
ing from the comfort of your home.

To help you create a winning
menu lineup, one website grants
fans access to everything they need
to transform game day get-togeth-
ers from ordinary into legendary
with more than 50 delicious, easy-
to-make recipes! From guacamole
to queso dip, the site makes it easy
to get in on the gridiron action.
Fans can create and rate their
favorite recipes and enter to win
the ultimate game day experience
grand prize or other daily prizes.

Prize Packages
The Away Grand Prize is a trip

for six to an “Away” football game,
round-trip airfare and two nights’
accommodations at a hotel plus a
tailgate party.

The Home Grand Prize is a
home football party package
including a 60" LG 3-D 1080p
Plasma Smart HDTV, two La-Z-
Boy XZipit Recliners, $1,000 worth
of ConAgra products and $2,000.

In addition, daily prizes in-
clude an outdoor minigrill and a
$50 Visa gift card.

Try This Recipe
You may score with your guests

with this recipe from HungryFor
Football.com:

Touchdown Mini Meatloaf

PAM Original No-Stick
Cooking Spray

2 lbs ground round beef
(85% lean)

2 cans Hunt’s Tomato
Sauce–No Salt Added

1⁄2 cup Egg Beaters Original
1 cup quick-cooking rolled

oats
1 envelope dry onion soup

mix
1⁄2 cup Hunt’s Tomato Ketchup
1 stick part-skim mozzarella

string cheese

Preheat oven to 375°F. Line
baking pan with aluminum foil;
spray with cooking spray. Mix
beef, tomato sauce, Egg Beaters,
oats and soup mix in large bowl.
Shape into 8 oval meat loaves,
about 5x3 inches; place in pan.
Spread ketchup over tops of
meat loaves. Bake 25 minutes or
until cooked through (160°F).
Cut cheese stick into strips. Cut
strips into 8 long pieces and 32
short. Place 1 long piece and 4
short pieces on each meat loaf
to resemble “laces” on a football.

Further Facts and Recipes
For more great tailgating

recipes and sweepstakes informa-
tion, visit ConAgra Foods at
www.HungryForFootball.com.

Winning Recipes For Game Day Meals

Show your team spirit with these
amusing, easy-to-make mini meat
loaf footballs.

NO PURCHASE NECESSARY. A PURCHASE WILL NOT INCREASE YOUR
CHANCES OF WINNING. LEGAL RESIDENTS OF THE 50 UNITED STATES
(D.C.) 18 YEARS AND OLDER. VOID WHERE PROHIBITED. Promotion ends
12/2/13. For Official Rules, prize descriptions and odds disclosure, visit
www.HungryForFootball.com. Sponsor: ConAgra Foods, Inc., One ConAgra
Drive, Omaha, NE 68102-5001.

(NAPSA)—There’s a lot more to
Hollywood magic than smoke and
mirrors. Popular movie and TV
shows about zombies, super-
heroes, asteroids and cold cases
only come to life because of sci-
ence, technology, engineering and
math (STEM).

Now, thanks to a free education
program, STEM-inspired scenes
are taking a role in middle school
and high school classrooms to
teach students about real-life
math and science and get them
excited about STEM subjects and
careers. “STEM Behind Holly-
wood” provides online classroom
activities that help teachers
demonstrate the real-world con-
cepts behind popular Hollywood
themes, including zombies, space,
superheroes and forensics.

The “STEM Behind Hollywood”
classroom activities use fictional
scenarios—such as the outbreak
and spread of a zombie pandemic
shown in the Zombie Apocalypse
activity—to help students explore
what scientists and mathemati-
cians actually do to solve related
real-world problems, such as con-
trolling the spread of avian flu or
Ebola outbreaks.

“It’s important to know zombies
aren’t real, but we can still engage
students’ thinking about what
makes them sick and have teach-
able moments on epidemiology
and neurology,” says Dr. Steven C.
Schlozman, Harvard Medical
School professor and renowned
author of “The Zombie Autopsies:
Secret Notebooks from the Apoca-
lypse.” He and other experts from
The Science & Entertainment
Exchange, who consult on films
and TV shows to ensure the accu-
racy of science and math depicted
on-screen, worked with leading
educators to develop the activities.

Each activity can be down-
loaded to the TI-Nspire CX hand-
held, TI-Nspire Software or TI-
Nspire Apps for iPad, allowing
students to visualize and interact
directly with representations of
the math and science to gain a
deeper understanding of the real-
world concepts.

The program was developed by
Texas Instruments with help from
The Science & Entertainment
Exchange, a program of the Na-
tional Academy of Sciences, as
well as with Emmy-nominated
actress, neuroscientist and STEM
education advocate Mayim Bialik.

“STEM careers are the fastest-
growing opportunities in our
global economy, and students need
a strong education to gain a com-
petitive edge,” says Bialik. “Using
the ‘cool factor’ of movies and TV
to teach real-life math and science
concepts is a great opportunity to
capture students’ imaginations
and attract them to the world of
STEM.”

Teachers, students and parents
can visit www.stemhollywood.com
to learn more about the program,
access the free activities and sign
up for notifications when new
activities are available.

Turning Movie Magic Into Math And Science Lessons

A classroom activity on examin-
ing a zombie outbreak scenario
really helps students learn about
math and science in real-world
applications.

(NAPSA)—Would you like to
help the nearly 80 percent of U.S.
black women who are overweight
or obese improve their health? If
yes, consider starting a Sisters
Together group where you live,
work or worship.

Sisters Together: Move More, Eat
Better is a national program to help
black women ages 18 and older con-
trol their weight through healthy
eating and physical activity.
Designed by the Weight-control
Information Network (WIN) of the
National Institute of Diabetes and
Digestive and Kidney Diseases, part
of the National Institutes of Health,
the free program guide helps black
women form groups that work
together to reach their goals.

Free Guide
To help you get started, the

Sisters Together Program Guide
features:

•Six steps to start and build
your own program

•Tips and tools for using local
resources, setting goals and plan-
ning events

•Sample letters, fact sheets
and other items you can adapt for
your program

•Advice on planning a meeting
•Tips on using websites, Face-

book and Twitter to get the word
out.

Where To Get It
To learn more about the Sisters

Together program and download
the guide and other materials,
check out this link: www.win.
niddk.nih.gov/sisters.

You can also follow WIN on
Facebook at www.facebook.com/
win.niddk.nih.gov for Sisters
Together program tips and other
ideas for healthy eating, physical
activity and weight control.

New Way To Help Yourself And Others

Working together, a group of
women can make their commu-
nity healthier.

(NAPSA)—(NAPSA)—More
than 2.5 million Americans have
atrial fibrillation, an irregular
heartbeat that disrupts the flow of
blood through the heart. Atrial
fibrillation (AF) can cause blood
clots to form and lead to a stroke.

Blood thinning medications,
also known as anti-coagulants,
stop clots from forming and can
mean the difference between life
and death. Unfortunately, some
people with AF still don’t take
these life-saving medications as
prescribed, putting themselves at
significantly increased risk for a
stroke.

“The reasons why people don’t
take these medications as pre-
scribed can vary,” explains Gary
Raskob, PhD, Dean of the Col-
lege of Public Health at the Uni-
versity of Oklahoma Health Sci-
ences Center, and Chair of the
Medical & Scientific Advisory
Board of the National Blood Clot
Alliance (NBCA). “For example,
they may not realize how impor-
tant it is to take the medicine,
they may not receive clear direc-
tion from their doctor, they may
be concerned about certain side
effects, or they may simply forget
to take it routinely.”

According to Dr. Raskob, there
are blood thinning medications,
such as warfarin, that have been
prescribed for decades. These older
therapies require routine blood

tests and can interact with other
medications and certain foods.

Newer blood thinning medica-
tions introduced in recent years
don’t require blood testing, have
fewer drug interactions, and can
be taken without special dietary
considerations. Both older and
newer blood thinners effectively
prevent blood clots and reduce the
risk of clot-provoked stroke. “It’s
crucial for AF patients and their
doctors to share information about
any problems the patient might be
having with their blood thinning
medication and make sure that
these important therapies are
taken properly to prevent stroke,”
says Dr. Raskob.

For more information about
blood clots and stroke, and tips
about communicating effectively
with your doctor, visit NBCA’s
website at www.stoptheclot.org.

Irregular Heartbeat:Your Medicine Matters

People with atrial fibrillation (AF)
who don’t take their medication
can put themselves at increased
risk for a stroke.

A “Berry” Good Idea
(NAPSA)—Here’s what may be

a holiday gift to many: If you’re
careful and enjoy healthy meals
during the many celebrations, you
may not have to resolve to change
your diet in the New Year. Fortu-
nately, some tasty, traditional foods
can be a big help. Recent scientific
research shows that cranberries
contain significant amounts of

antioxidants and other phytonutri-
ents that may help protect against
heart disease, cancer and other
diseases. Combining them with
nutritious rice increases the nutri-
tion even more. One quick, easy
and economical way to enjoy cran-
berries is with RiceSelect’s
Texmati® rice in a Cranberry Pecan
Rice Pilaf recipe.

Cranberry Pecan Rice Pilaf

2 tablespoons butter
1 cup uncooked Texmati

rice
1¾ cups chicken broth
¾ cup grated Parmesan

cheese
½ cup dried cranberries
½ cup chopped pecans,

toasted
¼ cup sliced green onions

Salt and ground black
pepper, to taste

Melt butter in 2-quart sauce-
pan over medium heat. Add
rice; cook and stir 2 to 3 min-
utes. Add broth and heat to
boiling; stir once or twice.
Reduce heat; cover and simmer
15 minutes or until liquid is
absorbed. Remove from heat.
Stir in cheese, cranberries,
pecans and onions. Season to
taste with salt and pepper.

It makes for a nice side dish
when entertaining or just for the
family, and if you add a little (left-
over) turkey, it can provide your
protein as well.

Learn More
For further facts, tips and

recipes, go to www.riceselect.com.

Cranberries and rice make for a
nice side dish that’s delicious
and nutritious.




