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(NAPSA)—When friends and
family get together, snacks are
usually a big part of the fun. From
the big game to the big moment
on the red carpet, most agree that
it’s not a party without snacks
adding to the occasion.
The good news is that serving

great-tasting snacks doesn’t have to
mean that your guests will be con-
suming great quantities of empty
or even unhealthy calories. Popcorn
is a great choice for today’s health-
conscious host or party-goer.
“Getting together with friends

is always a reason for celebra-
tion, but for many Americans
who struggle with overeating and
weight loss, parties can also be a
time to experience anxiety about
food,” said Garrett Smith, presi-
dent of JOLLY TIME Pop Corn.
“But it’s easy to relax and make
the right food choices. Just priori-
tize foods that aren’t full of
empty calories and enjoy them in
moderation.”
Many people don’t realize that

popcorn can be one of the healthi-
est snacks available. It’s a whole
grain chock-full of antioxidants
and dietary fiber, it’s naturally
low in calories and it’s gluten free.
Air-popped popcorn contains just
20 calories per cup.
“Even with some butter, sugar

or salt, popcorn is a great snack
without sacrificing a regular rou-
tine of healthy eating and active
living,” said Amy Fischl, a regis-
tered dietitian. “Plus, popping is
part of the fun!”
For a fun indulgence in modera-

tion, here is a classic caramel corn
recipe from JOLLY TIME Pop
Corn that’s sure to be a hit with
guests at your next get-together.
It’s delicious and filling, perfect for
nibbling during social occasions of
all kinds, from birthday parties for
the kids to just-for-the-fun-of-it,
spontaneous weekend gatherings
with the neighbors.
Family owned and operated for

nearly 100 years, JOLLY TIME
has a single-minded obsession:
making the world’s best popcorn.
For five generations, the Smith
family has been proud to produce
the finest-quality popcorn avail-
able—no wonder the Smiths are
considered by many to be the
“First Family of Popcorn.”
To learn more about healthy,

satisfying snacking with popcorn
and to access exclusive recipes and
features, visit www.jollytime.com.

Smith Family Famous
Baked Caramel Corn

24 cups popped JOLLY TIME®

Pop Corn
Nonstick cooking spray

1 cup butter or margarine
2 cups firmly packed brown
sugar

1⁄2 cup light or dark corn
syrup

1 tsp. salt
1⁄2 tsp. baking soda
1 tsp. vanilla

Coat bottom and sides of
large roasting pan with non-
stick cooking spray. Pop pop-
corn according to package
directions. Open bag carefully
and pour into roasting pan; dis-
card unpopped kernels. In
large, heavy saucepan, slowly
melt butter; stir in brown sugar,
corn syrup and salt. Heat to a
boil, stirring constantly; boil
without stirring 5 minutes.
Remove from heat; stir in bak-
ing soda and vanilla. Carefully
pour over popped popcorn, mix-
ing well. Bake 1 hour at 250˚ F,
stirring every 15 minutes.
Remove from oven; cool com-
pletely. Break apart and store
in tightly covered container.
Makes 24 (1-cup) servings.

CelebratingWith Popcorn
The Smart Snack Alternative

Popcorn is considered one of
the healthiest—and tastiest—
snacks available and great for
any occasion.

(NAPSA)—In today’s fast-mov-
ing world, women want to be able
to transform their look from work
to play in an instant. Making that
quick change is all in a day’s work
if you’re going from the airport to a
meeting or from the office to a
soiree. Transforming yourself
quickly is all about being prepared.
Here are some tips on how to

hop from activity to event without
skipping a beat and while looking
like you’ve had plenty of leisure
time to get ready:
•Be Prepared: Plan your day

so you leave the house wearing
the appropriate intimates and
accessories. For example, consider
foldable flats for running around
during the day and change into
high heels for the evening; wear a
bra with removable straps under
your office dress for the strapless
dress you’ll be sporting at night.
Wear ultrasheer hosiery with a
high-waist control top. Hanes
Lasting Sheer hosiery provides
exceptional sheerness with run-
resistant confidence. Fusing
beauty and innovation, this new
style smoothes and slims the
entire torso for a polished appear-
ance at work and into the evening.
•Be Convertible: Wear

clothes, jewelry and accessories
that are versatile and can convert
when you’re ready. Start with a
simple black dress. Add a jacket, a
scarf and kitten heels for the office.
Before heading out for the evening,
leave off the jacket, change the
scarf to a collar necklace and the
low heels to higher ones. Today’s
flexible legwear can help you make
quick changes with ease, comfort
and style. For example, new
Hanes Silk Reflections Blackout
Convert-A-Tights provide a
super black, super opaque look.
Wear them as tights and then as
leggings or vice versa. They feature
a special toe pocket that completely
envelops the toe as a tight or neatly
and comfortably lies flat as a leg-

ging. Either way, the rich, black fin-
ish elongates the leg.
•Be Eclectic: Whatever the

occasion, a mix of styles can fit
right in. The right legwear—new
modern sheers, thigh-highs and
lingerie influences with bold or
graphic patterns that make an
edgy statement on the leg—can
dress the look up or down. Prints
and unexpected patterns of the
new Silk Reflections Fashion Sheer
Tights Collection include Lace
Trellis, a vintage lace-inspired flo-
ral pattern on a sheer background;
Chevron, a bold pattern in sheer
and opaque for a beautiful three-
dimensional quality in silky, tactile
yarns; and Geo Net Texture, a
small, circular knit, sheer pattern
that adds subtle texture to the leg.
These styles are all available at
department stores nationwide.
To find a retailer nearby, visit

www.haneshosiery.com.

Quick-Change Style Tips For Today’s Fast-MovingWorld

Today’s legwear can help you
make a quick change with ease,
comfort and style.

Entertaining Idea:
Enchilada Rice Soup
(NAPSA)—When it comes to

creating a dish that’s nutritious,
delicious, economical and a real
crowd-pleaser, it’s a good idea to
go with the grain. Grains of rice,
that is.
Some rice, such as Texmati

Brown Rice, is all natural and
grown in the U.S. It’s a nutritious
addition to many of your favorite
dishes.
Rice can be a hearty part of a

quick and easy soup that’s great as
a light, one-dish dinner; the first
course in an elaborate meal for
many; or a nice, warming and
wholesome treat to serve when the
gang has gathered at your place to
watch the game—or play one.

Make this Enchilada Rice Soup
with low-fat ingredients to deli-
ciously improve your family’s diet.

Enchilada Rice Soup
(Yield: 8–10 servings)

3 cups cooked Texmati
Brown Rice

3 cups low-fat chicken broth
1 (1-lb., 10-oz.) jar chunky
garden vegetable pasta
sauce

1 (10-oz.) can mild red
enchilada sauce

1½ cups shredded cooked
chicken
Shredded low-fat cheddar
cheese
Light sour cream, optional

In large saucepan, combine
rice and all other ingredients,
except cheese. Over medium-
high heat, bring soup to a boil.
Reduce heat and simmer 10–15
minutes. Serve topped with
cheese and a dollop of sour
cream, if desired.
For more great recipes and food

facts, visit www.riceselect.com.

A bowl of hot, flavorful soup with
rice can be nice on any night.

(NAPSA)—The first step in man-
aging Neuroendocrine Tumors
(NETs) is receiving an accurate diag-
nosis from a physician as early as
possible. Currently, there are numer-
ous therapeutic options available for
patients. For more information on
NETs, visit www.thenetalliance.com.

* * *
Americans catch 1 billion colds

each year, and seven in 10 use
over-the-counter medicines to treat
symptoms. More than 600 of these
medicines contain acetaminophen.
Read your labels and never take
two medicines with acetaminophen
at the same time. Learn more at
www.KnowYourDose.org.

* * *
After many successful clinical

studies and years of use in leading
hospitals, a product called Wound-
Seal has been created that can
stop bleeding in seconds and form
an instant scab. For more infor-

mation, visit www.woundseal.com
or call (800) 722-7559.

* * *
The CVS/pharmacy ExtraCare

Advantage for Diabetes program
is free to ExtraCare cardholders.
It provides additional savings and
benefits. Members who sign up
for the program get a $5 offer on
diabetes-related products and
Double ExtraBucks Rewards on
more than 100 products through-
out the year.

(NAPSA)—Jon Zagami is a
leader. He gets results. He moti-
vates his peers and he works
hard. Most employers would be
grateful to have an employee like
him. Yet each year, many
employers will turn down the
opportunity to hire eligible can-
didates like Zagami, simply
because of one factor: They are
disabled veterans.
Research from the Society for

Human Resource Management
shows that there are three key
misperceptions that employers
have about hiring wounded war-
riors like Zagami. These include
lack of knowledge about how mili-
tary skills translate into a civilian
job, fear of post-traumatic stress
disorder on job performance, and
confusion that the cost of accom-
modations will be high.
During the next five years,

more than 80,000 disabled veter-
ans will be entering the workforce
in search of jobs. Brig. Gen. David
J. Bishop, Commander of the U.S.
Army Warrior Transition Com-
mand, says that the Army is doing
all it can to help support the long-
term success of veterans.
Part of this support lies in the

Army’s “Hire a Veteran” campaign,
which aims to eliminate misper-
ceptions that impede the employ-
ment of disabled veterans through
employer and veteran firsthand
accounts and new research.
“Our campaign aims to reduce

anxiety around hiring a veteran
and level the hiring field for our
wounded warriors,” said Bishop.
“Veterans bring discipline and
leadership to any organization
that they join. Employers and

their bottom line would benefit
from their unique skills and
experience in the workplace.”
Timothy Warrington, a supervi-

sor for the General Building
Laborers’ Local 79, is featured in
the campaign’s educational video.
He hired disabled veteran William
Plotner, who now works as a
laborer for Tishman Construction
at World Trade Center projects.
Warrington says that Plotner is a
benefit to the company and that
other employers should give veter-
ans a chance like he did.
“You know, we all want to put

yellow magnets on our car. We all
want to say we support veterans
and that we support the troops,”
he said. “Well, it is easy to say
that, it feels good to say that, but
why don’t you just do it? Just do
it. Hire the veteran.”
For more information about

hiring disabled veterans and to
access an educational video and
online employer toolkit, visit the
U.S. Army Warrior Transition
Command website, www.WTC.
army.mil/employers.

Three Myths Prevent Employment Of Disabled Veterans

Disabled veteran Jon Zagami
(left), who lives with post-trau-
matic stress disorder and a trau-
matic brain injury, leads a team
meeting at Caterpillar Financial.

(NAPSA)—“By taking a few
precautions, small-business own-
ers can help protect themselves

against currency fraud and
increase their odds of having a
happy holiday,” says Stacey Scud-
der, assistant vice president at
Bank of the West.




