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(NAPSA)—Here’s good news
about health: According to the
U.S. Department of Agriculture
(USDA), Americans’ increased
health consciousness is leading to
an abiding salad craze.

More good news: You can now
make stunning salads an every-
day occurrence with helpful,
popular fruit-and-nut blend
toppings.

Here are a few more facts
about salads you may find suit
your taste:

• The word “salad” is based on
sal, Latin for “salt.” In ancient
times, salt was often an ingredi-
ent in the dressing, according to
foodtimeline.org.

• Today, “salads are erasing
boundaries. Liberated from a sin-
gle menu category, they slip into
appetizers and entrées, side
dishes and starters,” says Restau-
rant & Institutions magazine.
“That fifties icon, a wedge of let-
tuce with French dressing, has
evolved into a plate of designer
greens with cheese from local pro-
ducers, a bowl of leafy arrivals
brimming with Asian accents and
vegetable and starch combina-
tions that trace their origins to
South America.”

• You can liven up your salads
with a blend of great taste and the
convenience of prepared foods by
using Culinary Touch™ Salad Top-
pings from Fisher® Nuts. They
come in 5-6-ounce, stand-up,

resealable bags, and there’s even a
salad recipe on the back of every
package.

According to Fisher research,
close to half of all consumers
already use nuts as an ingredi-
ent in cooking and more than
half use them in baking. More
than half of those “nutty” con-
sumers use the brand in cooking
and a whopping 64 percent use
it in baking.

One reason may be that the
nuts meet the needs and wants
of today’s busy consumers—peo-
ple who want taste, nutrition
and enjoyment and want it now.

To help consumers eat more
salad, each bag of toppings fea-
tures a salad recipe that can be
enjoyed anytime of day, although
cereal may still be the king of
breakfast.

Here’s one recipe:

Spinach Fruit Salad
Salad:

1 lb. fresh spinach, washed
and drained

1/2 cup celery, chopped
1 pint strawberries, sliced

in half
1 kiwi fruit, peeled and

sliced
1/2 cup seedless red or purple

grapes, sliced in half
1 cup mandarin oranges (or

1 can mandarin oranges,
drained)

1 cup Fisher Culinary Touch
Almond Cranberry Blend

Dressing:
1⁄3 cup white wine vinegar
3/4 cup sugar (less if desired)
1 teaspoon dry mustard
1/2 teaspoon salt

11/2 tablespoons minced green
onions

1 cup vegetable oil
1 teaspoon poppy seeds

Wash fresh vegetables and
fruit before slicing/dicing.
Spinach should be washed
and drained well. Combine
fruit/vegetable ingredients.
Add Almond Cranberry
Blend and dressing just
before serving.

Yield: approximately 5 cups
Learn More

For more information and
recipes, visit www.fishernuts.com
or call (800) 323-NUTS (6887).

Make Your Salads Sing

Nuts and fruit added as a top-
ping to a sumptuous spinach
salad can help many people turn
over a new leaf when it comes to
healthier eating.

(NAPSA)—A growing number of
people, particularly environmen-
talists, are taking a second look at
nuclear power as a clean, sustain-
able and safe source of electricity
that can significantly reduce global
warming, pollution and energy
dependence—and meet our ever-
increasing demand for energy.

One woman, a staunch envi-
ronmentalist and skeptic about
nuclear power, made it her mis-
sion to find out the truth about
this energy source. Gwyneth
Cravens spent nearly a decade
immersing herself in the subject.

“When I began my research, I
had assumed we had many choices
in the way we made electricity, but
we don’t,” says Cravens, author of
“Power to Save the World: The
Truth About Nuclear Energy.”
“Wind and solar have a role to play,
but nuclear is the only large-scale,
non-greenhouse-gas-emitting
source of electricity that can be con-
siderably expanded while main-
taining only a small environmental
footprint. About 20 percent of our
electricity comes from nuclear
power, but about 75 percent comes
from plants burning fossil fuels,
mostly coal and natural gas. In con-
trast, nuclear plants do not burn
anything nor do they emit harmful,
heat-trapping gases into our atmo-
sphere and pollutants that kill
24,000 Americans annually.”

Despite these facts, a 2007 sur-
vey found that fewer than half of
Americans strongly associate
nuclear power with clean air.
Many misperceptions and fears
persist. Here are a few of the most
common myths and facts:

Myth : The “smoke” coming
from nuclear plants is harmful to
health and the environment.

Fact: The “smoke” that people

see coming out of nuclear power
plant cooling towers is water
vapor like you see when you
breathe out on a cold day.

Myth: Living near a nuclear
plant is dangerous due to radia-
tion contamination.

Fact: A little-known fact is that
natural background radiation from
rocks, soil and water is around us
all the time. In fact, a person living
within 50 miles of a nuclear plant
receives less radiation from it in a
year than from eating one banana.
In addition, surveys have shown
there is no increase in radiological-
induced cancer in people living
near nuclear facilities.

Myth: Nuclear energy is not
safe.

Fact: All U.S. nuclear plants—
for example, Indian Point Energy
Center in Buchanan, N.Y.—are reg-
ulated by the Nuclear Regulatory
Commission (NRC) and are de-
signed with numerous safety sys-
tems, each with multiple, redun-
dant components—first to prevent
accidents and second to minimize
accidents should they occur. In the
40-year history of the industry,
there has never been a death or
injury to any member of the public
due to an accident at a U.S. nuclear
power plant.

Nuclear Power Means Clean Air

Nuclear power is seen by many
as a safe, clean-air solution to
America’s growing energy needs.

(NAPSA)—As the number of
children in the United States
exposed to both Spanish and En-
glish continues to increase, there
is a growing need for children’s
media that communicates using
both Spanish and English. To
address this need, the leading
provider of educational children’s
media is increasing the amount of
Spanish words and phrases in its
preschool destination.

To kick off its third season,
PBS KIDS preschool destination
introduces Miss Rosa, played by
teacher and actress Jennifer
Peña, to encourage children to dis-
cover new experiences by present-
ing Spanish words and phrases.
Miss Rosa’s daily lessons are fea-
tured in-between the No.1
preschool series “Curious George,”
“Super Why!,” “Dragon Tales” and
“Clifford the Big Red Dog” (check
local listings).

In addition, to get children up
and moving and introduce a new
way to learn, Mr. Steve, played by
award-winning children’s record-
ing artist Steve Roslonek, per-
forms new original music that ties
into the day’s curriculum theme.
The interactive songs invite kids
to sing and dance along and tap
into a variety of age-appropriate
topics including transportation,
rhyming and counting.

“The new season of the PBS
KIDS preschool destination is
designed to encourage children’s
curiosity about the world around
them by providing an interactive
and contemporary environment
with new people and cultures,”
says Lesli Rotenberg, SVP Chil-

dren’s Media, PBS. “With the
addition of a Spanish teacher and
a music teacher, we’re offering all
children the opportunity to benefit
from an enriching and diverse
preschool experience.”

To round out the new season, a
new on-air segment with PBS
KIDS icon Dash highlights a
series of online “minigames” at
pbskids.org that reveals Dash’s
Secret Treasure. The games were
developed to provide short learning
moments that emphasize age-
appropriate content such as shapes
and literacy skills.

Building upon PBS’ legacy of
quality children’s programming,
the PBS KIDS preschool destina-
tion is one more place families can
turn to for resources, role models
and activities to help kids develop
the skills they need for success in
school and in life.

Preschoolers Explore Cultures, Learn Through Music

Jennifer Peña as Miss Rosa
encourages children to explore
new cultures and experiences.
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(NAPSA)—When it comes to the
rising demand for corn, there is a
negligible impact on the price of
food, according to the National
Corn Growers Association (NCGA),
citing experts in the field. Farm
products are a small part of the
overall cost of food, and corn
remains a relatively inexpensive
food ingredient.

Numerous cost factors con-
tribute to retail food prices, the
U.S. Department of Agriculture
points out. Labor costs account for
38 cents of every dollar a con-
sumer spends on food. Packaging,
transportation, energy, advertising
and profits account for 24 cents of
the consumer food dollar. In fact,
farmers receive just 19 cents of
every consumer food dollar.

“If corn rises 50 percent from
its 2007 average price, going from
$4 to $6 per bushel, that only
means a per-pound price of about
11 cents,” NCGA President Ron
Litterer points out. “Even an 18-
ounce box of corn flakes contains
less than a dime’s worth of corn.”

And while corn is a more signif-
icant ingredient for meat, dairy
and egg production, the USDA
reports that higher corn prices
pass through to retail prices at a
rate less than 10 percent of the
corn price change.

“In general, retail food prices
are much less volatile than farm-
level prices and tend to rise by a
fraction of the change in farm

prices,” Ephraim Leibtag, a USDA
economist, wrote recently. And the
Des Moines Register quoted Bruce
Babcock, an economist at Iowa
State University, saying the shift
in crop acreage recently forecast
by the USDA is unlikely to in-
crease food prices at the grocery
store. According to Babcock, prices
for chicken and eggs have already
risen because of the higher cost of
corn feed, while the rise in dairy
prices has more to do with strong
worldwide demand for milk rather
than feed costs.

In the end, growers are certain
that they can work smart and
meet all needs.

“We have production and sup-
ply to meet all corn demands,” Lit-
terer said. “Corn growers are not
only growing enough corn to meet
all demands—food, fuel, feed and
fiber—but to carry over a good
surplus.”

Higher Corn Demand Has Little Impact
At Grocery Stores

U.S. corn growers are meeting all
needs for food, feed and fuel.
NCGA Photo.

(NAPSA)—Clinical studies
are now in progress to evaluate
the safety and effectiveness of an
investigational drug for the
treatment of active rheumatoid
arthritis. To find out more, call
toll-free (800) 668-9023.

**  **  **
Medco has currently waived the

annual fee for the Medco Rx Dis-
count Program, which offers up to
45 percent off prescription drugs.
You can sign up and learn more at
www.medcospecialists.com.

**  **  **
According to the experts at

Blistex, dermatologists urge using
lip balm with at least SPF 15 as
part of a daily sun protection rou-
tine—especially during the warm
weather, when people spend more
time outdoors. For tips, tricks and
frequently asked lip care ques-
tions, visit www.Blistex.com.

**  **  **
During the 6th Annual Inter-

national Umbilical Cord Blood
Transplantation Symposium,
Matthew Farrow—the f irst
human ever cured with a trans-
plantation of UCB stem cells—
paid tribute to the doctors
whose work made the process
possible. To learn more, visit
www.cordbloodforum.org.

**  **  **
Many people with cancer,

heart disease, HIV and other con-
ditions are living longer and
enjoying better health because of
a medical revolution called per-
sonalized medicine. At its center
are genetic tests that identify the
unique genetic profile of individu-
als. For more information on the
value of genetic tests and other
types of lab tests, go to
www.labresultsforlife.org.




