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(NAPSA)—Here’s a quick tip for
a delicious dish: Slow cook your
mashed potatoes. Slow cookers save
time, energy and space in the
kitchen. They’re particularly helpful
during holidays, when extra stove
top and oven space are in high
demand. Slow cookers actually save
you time because there’s no need for
constant attention or frequent stir-
ring and there’s minimal cleanup.
Here’s one slow-cooker mashed

Idaho® potatoes recipe that could
fast become a family favorite:

Slow-Cooked Mashed Potatoes
Approximately eight cups

3 pounds Idaho® potatoes,
peeled and cut into 1-inch
cubes

11⁄3 cups water
½ cup (1 stick) butter, divided
1 teaspoon salt or to taste
½ teaspoon black pepper or
to taste
1 cup whole milk

Coat a 3½–4-quart slow
cooker with cooking spray. Add
potatoes and pour water over
potatoes, stir, cover and cook on
high setting 3 hours or until
potatoes are tender. Reduce
heat to low, add all but 1 table-
spoon of the butter, salt and
pepper. Using a potato masher
or a handheld electric mixer,
beat on medium speed until
potatoes are thoroughly mashed
(while potatoes are in the slow
cooker). Slowly add the milk
and beat until creamy; do not
overbeat or they will be stiff and
have a “gummy” texture. Place
the remaining 1 tablespoon but-
ter in a small microwave bowl
and cook on high setting 25–30

seconds or until just melted.
Drizzle evenly over potatoes.

Cooking Tips
•To make sure you’re getting

potatoes grown in Idaho’s unique
climate—warm days, cool nights,
rich volcanic soil and abundant
fresh water—always look for the
“Grown in Idaho” seal.
•Cut potatoes in evenly shaped

cubes.
•Place potatoes in cold water

and then bring to a boil.
•Add a bouillon cube to the

potatoes while they are boiling.
•Don’t overbeat. This can cre-

ate starchy, sticky mashed pota-
toes.
•Beat in herbs, seasonings,

minced vegetables or grated
cheese for added flavor and color.
•For fluffier mashed potatoes,

stir in a ½ teaspoon of baking
powder. Let sit for a few minutes
before serving.

Learn More
For more potato facts, tips and

recipes, visit www.idahopotato.com.
Facebook: Facebook.com/famous
idahopotatoes; Twitter: twitter.com/
idahopotato; Pinterest: Pinter
est.com/idahopotato.

For More-Marvelous Mashed Potatoes

Add room-temperature butter and
milk to your potatoes for a rich
creamy taste and texture.

Photo courtesy of the Idaho Potato Commission.

(NAPSA)—When your child isn’t
feeling well, your main concern is
to help him or her get better.
However, when it comes to children’s
fevers, your first step should always
be to determine whether or not your
child actually has a fever. This can
save your child from receiving unnec-
essary medication or even hospital-
ization.
Fever Myth: “If your child

feels warm, she must have a
fever.” While he or she may feel
warm, a child’s skin temperature
varies with exercise, excitement
and sleep—making your hands
poor thermometers.
Fever Fact: Use a thermome-

ter, so you can get an accurate
temperature. Remember, the tem-
perature for a fever depends on
where you put the thermometer. A
rectal temperature of 100.4 de-
grees or higher, an oral tempera-
ture of 100 degrees and above,
and an armpit temperature of 99
degrees all mean that your child
has a fever.

Parent Education
To help educate caregivers

about the nature of fevers, Pedia-
Care® has partnered with father
and pediatrician Dr. David Hill,
author of “Dad to Dad: Parenting
like a Pro,” to develop a series of
videos to debunk a number of
myths about kids and fevers.

A Safer Treatment
PediaCare® has also developed

the new Single Dose Fever Reduc-
er. It’s designed to help make giving
children medicine an easier and
safer task. It’s the only premea-
sured acetaminophen available in
individual, squeezable packets,
suitable for anytime dosing.
The child-resistant Single Dose

packets each contain an accurate

dose for just one treatment, so
they require no additional cup or
spoon and reduce the threat of
overdosing. The packet is spe-
cially designed for little mouths
and to make taking medicine less
intimidating.
Each box of the product con-

tains multiple ready-to-use doses
based on weight and age. This
product is available in two sizes—
a 7.5-mL packet for children
36–47 lbs. or ages 4–5, and a 10-
mL packet for children 48–59 lbs.
or ages 6–8. Many parents are
confused as to when to give their
child acetaminophen and dosing
instructions can be confusing.
“PediaCare® Single Dose makes
dosing simple and provides par-
ents with peace of mind,” said Dr.
Hill. “This innovative product
takes a trusted medicine and
transforms it into an easy-to-use
solution.”
To view Dr. Hill’s videos, visit

www.youtube.com/PEDIACARE.
For more information, visit

PediaCare.com, or join them at
Facebook.com/PediaCare and
@PediaCare on Twitter for
updates.

Don’t LetYour Child’s Fever FoolYou

You can’t go by touch. A child’s
skin temperature varies with
exercise, excitement and sleep.
That’s why it’s wise to use a ther-
mometer when testing for a fever.

Understand Odometer Fraud
(NAPSA)—While many people

think you’d have to turn back the
hands of time to find used cars
with their odometers turned back,
odometer fraud is, unfortunately,
still alive and well. According to
new research from Carfax, more
than 190,000 cars have their
odometers rolled back every year,
potentially costing victims in
excess of $760 million in lost
value and unexpected repairs.

To avoid odometer fraud:
•Check the vehicle’s title and

compare the mileage there with
the odometer.
•Compare the odometer ’s

mileage with that on maintenance
and inspection documents.
•If the vehicle has a traditional

mechanical odometer, see if the
numbers are aligned correctly.
•Get your used car from a deal-

ership you can trust, such as one
recommended by family or friends.
•See if the wear and tear of the

vehicle is consistent with the
mileage shown.
• Have a qualified mechanic

check out the odometer and the
rest of the car before you buy it.
•Get a free Carfax Odometer

Check.
You’ll be better able to buy a

car with more confidence if you
visit www.carfax.com to get Car-
fax Reports.

It’s estimated that more than a
million cars on the road have had
their odometers rolled back—but
you can avoid buying one.
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