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(NAPSA)—Many people have
found the way to a better world
may be through their stomachs.
That’s because they’re enjoying

the fine food and other items that
are among the more than 9,000
high-quality fair trade products.
These help improve lives and pro-
tect the environment because Fair
Trade offers farmers and workers
in the developing world fair
prices, community investment
funds and the business skills nec-
essary to produce high-quality
products that can compete in the
global marketplace.
Fair trade standards require:
• No genetically modified

organism crops.
• No use of chemicals interna-

tionally recognized as dangerous.
You can look for products with

the Fair Trade Certified label.
Nearly half of all Fair Trade Cer-
tified imports are also certified
organic. If you don’t see the label,
you can ask the store manager.
Fair Trade USA, a nonprofit

organization, is the leading fair
trade certifier.
A number of fine fair trade food

items can be found in this deep red,
raspberry-flavored rice pudding, a
sweet, smooth and creamy dessert
great for any occasion. It comes
from Gina De Roma, author of “The
Philosopher’s Spoon.” Her recipes
have been featured in the “South-
ern Living Cook-Off Cookbook.”

Ruby Red Raspberry
Rice Pudding

1 12-oz package of frozen
organic raspberries

1 tablespoon butter
1⁄2 cup uncooked Alter Eco

Fair Trade Certified Ruby
Red Jasmine Rice

1⁄2 teaspoon Frontier Organic
Fair Trade Certified
Ground Ceylon Cinnamon

21⁄2 cups whole milk
1 cup heavy cream
1 cup Wholesome Sweeten-

ers Fair Trade Certified
Organic Sugar, divided

1⁄2 teaspoon Frontier Organic
Fair Trade Certified
Vanilla Extract

1 3.5-oz bar Divine Fair
Trade Certified 70% Dark
Chocolate with
Raspberries
Whipped cream, for
garnish

Place frozen raspberries
into a fine-mesh sieve set over
a medium-sized glass or plastic
bowl to thaw. After thawing,
pour liquid that has drained
from raspberries into a mea-
suring cup. Replace sieve with
berries back over bowl. Set
aside. Heat butter in a sauté
pan over medium-high heat.
Add rice and cinnamon and
sauté, stirring to coat rice
(about one minute). Add

enough water to reserved
raspberry liquid to make 11⁄4
cups. Add this to the rice. Stir
and bring to a boil. Reduce
heat, cover and simmer until
most of the liquid has been
absorbed (about 30 min). Add 2
cups of the milk, increase heat
to medium and cook until just
boiling. Reduce heat and sim-
mer, stirring often, until mix-
ture is thickening (about 10 to
15 minutes). Increase heat to
medium. Add cream, remain-
ing 1⁄2 cup of the milk and half
of the sugar. Continue cooking
and stirring until thickened
again (15 to 20 minutes).
Remove from heat. Let cool
slightly, stirring a few times,
and pour into heatproof glass
bowl or baking dish (it will
thicken up as it chills). Place a
piece of plastic wrap directly
on the surface of the pudding.
Cool to room temperature and
then chill in refrigerator sev-
eral hours or overnight.

Raspberry sauce: Push
thawed raspberries through the
sieve into bowl using the back
of a spoon. Keep pushing and
scraping until all raspberry
puree is in bowl and nothing
but seeds remain in the sieve.
You should have about a scant 1
cup of puree. Stir remaining 1⁄2
cup of sugar and 1⁄2 teaspoon of
vanilla into the puree. Stir well
until sugar is dissolved. Cover
and chill. Scoop chilled rice
pudding into bowls or wine
glasses. Top with raspberry
puree, a dollop of whipped
cream and Divine Chocolate
Bar shavings. Serves 4.

For more information, visit
www.fairtradeusa.org.

A DeliciousWayTo Help Improve TheWorld

Raspberry-flavored rice pudding is
not only a great dessert, it can help
make the world a better place.

(NAPSA)—Your home is a
major investment and replacing
outdated, inefficient windows can
be an important step in protecting
that investment.
New windows can lower your

heating and cooling bills, block
harmful UV rays, reduce exterior
noise and increase a home’s resale
value. Replacement windows come
in a variety of styles and materi-
als, the most popular of which are
steel, vinyl and wood.
Besides deciding on the frame,

it’s also important to consider the
kind of insect-screening material
that will be used.

Daylighting
Choosing the right kind of

screening can help replace some of
the light that may be lost when
installing energy-efficient windows.
The low-e glass used in many win-
dows today helps to save energy but
it does so by reducing the amount of
light transmitted through windows.
Standard screen material can dim
light even further.
One of the advantages of

screening materials such as
Phifer ’s UltraVue is that they
improve “daylighting” by provid-
ing 25 percent more optical clarity
for a crisper, brighter outward view.

Ventilation
The second reason many experts

prefer UltraVue Excellent Visibility
Insect Screen is superior ventila-
tion, because the 15 percent greater
openness provides 25 percent better
airflow.
The screens are also infused

with Microban antimicrobial pro-
tection, helping to provide an addi-
tional level of cleanliness protection
that won’t wash or wear away for
the lifetime of the screen. Microban
inhibits the growth of stain- and
odor-causing bacteria, mold and
mildew, and works continuously to
keep screens cleaner for longer.

The screens are Greenguard
certified by the Greenguard Envi-
ronmental Institute (GEI) for
superior indoor air-quality perfor-
mance, and certified for meeting
the more stringent GEI Children
and Schools standards for com-
mercial use.
All products certified by GEI

must pass a series of rigorous emis-
sions tests and undergo quarterly
tests, as well as annual recertifica-
tion to ensure their low emission
status is maintained. The certifica-
tion is a requirement reference in
the Leadership for Energy and
Environmental Design for Com-
mercial Interiors Rating System.
Look for manufacturers, such

as Phifer, that offer UltraVue
preinstalled in their windows. A
professional contractor can help
you choose windows and screens
to fit your requirements and bud-
get.
For more information about the

complete improved-visibility
screening lines, including Ultra-
Vue and others such as BetterVue,
please visit www.phifer.com.

WhatYou NeedTo KnowWhen ReplacingWindows

The right screens allow better air-
flow, allowing light, fresh breezes
to flow through and more optical
clarity.

(NAPSA)—Proper planning can
reduce your chances of having to
depend on others for financial
support and help ensure you have
a legacy to pass on to your loved
ones; two of the top worries for
seniors. Yet, a recent study by the
Bankers Life and Casualty
Company Center for a Secure
Retirement found that nearly two
in three, or 63 percent of middle-
income Americans between ages
55 and 75 with incomes between
$25,000 and $75,000, are unsure
that they’ve saved enough to live
comfortably in retirement.
“Rising health and long-term

care costs, the declining value of
investments and an uncertain eco-
nomic future highlight the need
for retirement plans that protect
savings and make money last,”
said Scott Perry, president of
Bankers Life and Casualty Com-
pany, a national life and health
insurer. “The value of utilizing the
resources available—whether
through your own research or a
professional—is apparent when
you look at what people face when
planning for retirement.”
As the responsibility for ensur-

ing financial security in retirement
shifts to individuals, it becomes
daunting when you consider the
study’s finding that nearly half (47
percent) view the tasks associated
with retirement planning as com-
plex and overwhelming.
Despite their feelings, however,

more than half do not receive
professional retirement advice of

any kind. Instead, they turn to the
Internet (50 percent) and to friends
and family (38 percent) for
guidance.
The Center’s retirement pre-

paredness study found that 84
percent of those who don’t work
with a professional advisor don’t
feel they need one. Many feel that
they can plan for retirement on
their own, but they fail to do so.
According to the study, 63 percent
spend less than one hour per
month planning, and 36 percent of
those without advisors don’t do
any research at all.
Meanwhile, according to the

study, 68 percent of middle-income
retirees and pre-retirees who work
with a professional advisor feel
better prepared for retirement
than their peers, and 76 percent
say they’re extremely or very sat-
isfied with the experience.
The complete study may be

viewed at www.CenterForASecure
Retirement.com.

Most Middle-Income Americans 55 To 75
Uncertain About Retirement Finances

People who work with a profes-
sional advisor to plan their retire-
ment generally feel better pre-
pared than their peers.

(NAPSA)—When it comes to
buying lettuce, many environmen-
tally responsible consumers prefer
greens that are grown “green,” in
a way that conserves water.
Some varieties of lettuce and

upland cress are grown in an envi-
ronmentally sensitive way—using
water-conserving practices and
sold by retail grocers who are
interested in offering an expanded
selection of sustainable product
solutions.

Greenhouse Greens
To conserve water, gourmet veg-

etable products from companies
such as Hollandia are produced in
state-of-the-art greenhouses,
where it’s possible to control light,
temperature, humidity and nutri-
ents. Controlling such factors can
increase crop yields, shorten crop
times and produce a uniform,
high-quality product all year
long—but perhaps most impor-
tantly, such growing strategies can
conserve between 66 and 84 per-
cent of the water that otherwise
would be used if the lettuce were
grown in the fields.

Living Flavor
The vegetables are then har-

vested with their roots intact and
the lettuces are packed in a see-
through clamshell that functions
as a minigreenhouse.
As living plants, the company’s

Live Gourmet brand butter let-
tuce, upland cress and 3-n-1 let-
tuce remain fresh and retain their
color and flavor much longer than
comparable products.

Sustainable Products
Packaging is also carefully

selected with concern for the envi-
ronment. The clamshell packaging
in which the lettuce is sold is
made from up to 70 percent recy-
cled drink bottles, and cardboard
cartons are made from up to 53
percent recovered paper and are
recyclable after use.
Such energy-efficient policies

have enabled the family-owned,
California-based agricultural con-
cern to reduce overall energy con-
sumption by 60 percent over the
last 10 years.
The living lettuces and upland

cress can be found in leading
supermarkets, specialty retailers
and health food stores.
For more information, visit

www.livegourmet.com.

Consumers can choose to purchase greens
grown in an environmentally sensitive way.

More people are choosing veg-
etables grown by manufacturers
that conserve water and use sus-
tainable products.

***
I like to listen. I have learned a
great deal from listening care-
fully. Most people never listen.

—Ernest Hemingway
***

***
I think and think for months
and years. Ninety-nine times,
the conclusion is false. The hun-
dredth time I am right.

—Albert Einstein

***

***
We are what we repeatedly do.
Excellence, then, is not an act,
but a habit.

—Aristotle
***

Some luge athletes say they
experience G-forces—or the pull
of gravity— in some curves on a
luge track comparable to what
jet fighter pilots experience.




