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(NAPSA)—The more you know
about food poisoning, the better
you’ll be able to protect yourself
and your family.

The Problem
Also known as foodborne ill-

ness, it’s a serious public health
threat in the U.S. The Centers for
Disease Control and Prevention
(CDC) estimates that approxi-
mately one in six Americans (48
million people) will suffer from
food poisoning this year. While the
U.S. Department of Agriculture’s
(USDA) Food Safety Inspection
Service and other government
agencies are dedicated to protect-
ing consumers by setting and
enforcing food safety standards,
the federal agencies also want to
give consumers the information
they need to be safer when
preparing food for their families.

What Can Be Done
“When it comes to food safety,

our No. 1 priority is prevention,”
said USDA Under Secretary for
Food Safety Dr. Elisabeth Hagen.
“Knowing that the risk of foodborne
illnesses may never be zero, it is
important for us to get the word out
about what consumers can do.”

To help, the USDA, the U.S.
Food and Drug Administration,
the CDC and the Ad Council—a
private, nonprofit organization—
created the Food Safe Families
campaign, developed pro bono by
ad agency JWT New York. The
PSAs suggest these safe food han-
dling behaviors:

•Clean: Clean kitchen sur-
faces, utensils and hands with soap
and water while preparing food.

•Separate : Separate raw
meats from other foods by using
different cutting boards.

•Cook: Cook foods to the right
temperature by using a food ther-
mometer.

•Chill: Chill raw and prepared
foods promptly.

The ads, in Spanish and Eng-
lish, will air and run in advertis-
ing time and space entirely do-
nated by the media.

Learn More
The campaign suggests Ameri-

cans visit www.FoodSafety.gov, a
recently refreshed and updated
site, where they can learn about
food safety practices and access
“Ask Karen,” an online database
of answers to specific questions
related to preventing foodborne
illnesses.

Protect Your Family –
Steps To Prevent Food Poisoning

Families can reduce their risk of
food poisoning with a few clear
steps.

(NAPSA)—Vegetables are an
ideal canvas for showcasing sunny
and seasonally inspired flavors,
including fresh citrus, garlic, gin-
ger and fresh herbs. The experts
at Campbell’s Kitchen have made
it deliciously simple to enjoy eat-
ing vegetables. Following are two
recipes to try.

Visit www.CampbellsKitchen.
com for more recipes, cooking
solutions and tips.

Chilled Shrimp Gazpacho
Prep: 15 minutes

Cook: 3 hours
Makes: 6 servings (1½ cups each)

2 cups Swanson Vegetable
Broth (Regular or
Certified Organic)

3⁄4 cup V8 100% Vegetable
Juice

1 slice Pepperidge Farm
Farmhouse Soft Hearty
White Bread, torn into
pieces

4 cups grape or cherry
tomatoes, cut into quarters

1 small cucumber, peeled,
seeded and diced (about 1
cup)

1 cup diced cantaloupe or
Cavaillon melon

1 tablespoon balsamic
vinegar

3 fresh basil leaves, cut into
very thin strips

1⁄2 pound cooked small shrimp
Additional fresh basil
leaves (optional)

Place the broth, juice and
bread in a blender. Cover and
blend until the mixture forms
a paste. Pour into a large
bowl.

Stir the tomatoes, cucum-
ber, cantaloupe, vinegar and
basil in the bowl and season to
taste.

Place 1⁄2 of the broth mixture
into a blender. Cover and
pulse about 5 times for a par-
tially blended mixture. Pour

the mixture into a medium
bowl. Repeat the blending
process with the remaining
broth mixture. Stir into the
pureed mixture.

Cover and refrigerate for 3
hours or until the soup is cold.

Ladle 1 cup of the gazpacho
into each of 6 chilled serving
bowls. Top each serving of
soup with about 2 shrimp and
additional basil for garnish, if
desired.

Savory Spinach with
Blue Cheese and Walnuts

Prep: 15 minutes
Cook: 15 minutes

Makes: 6 servings (½ cup each)

1 tablespoon butter
1 large sweet onion, halved

and thinly sliced (about 1
cup)

2 cloves garlic, sliced
2 large tomatoes, seeded

and chopped (about 3
cups)

3⁄4 cup Swanson Chicken
Broth (Regular, Natural
Goodness or Certified
Organic)

1 bag (11 ounces) fresh baby
spinach
Ground black pepper

1⁄4 cup crumbled blue cheese
(about 2 ounces)

2 tablespoons chopped
walnuts

Heat the butter in a 12-
inch nonstick skillet. Add the
onion and garlic and cook
until they’re tender, stirring
occasionally.

Add the tomatoes, broth
and spinach. Cook for 2 min-
utes or until the spinach is
wilted. Season with the black
pepper. Sprinkle with the
cheese and walnuts, if desired.

Seasonal Vegetables Add A Splash
Of Color And Fresh Flavor

Savory Spinach with Blue
Cheese and Walnuts

Chilled Shrimp Gazpacho

(NAPSA)—Getting the most
out of your next vacation may be
easier with some of the latest
electronic gadgets. From navi-
gating your way and keeping the
kids entertained to capturing
those favorite vacation moments,
you may wonder how you ever
traveled without these latest
gadgets.

Getting there: Take some of
the stress out of driving with a
GPS navigational system, ranging
from $100 to $400. The TomTom
Portable Navigation System has a
4-inch LCD touch screen and
advanced audio system, and is
available at most major retailers,
including Target, for $80. Better
yet, GPS units provide alternative
routes around rush hour traffic
and can find the closest hospitals
and gas stations.

Entertaining the kids:
Whether traveling by plane, train
or automobile, parents dread the
question “Are we there yet?” and
undoubtedly want to keep their
kids entertained while en route.
The Nintendo 3DS gaming device
offers the latest in 3-D technology
to keep them mesmerized. The
3DS comes ready to play with
many games, including “Ninten-
dogs + Cats,” “LEGO Star Wars
III: The Clone Wars 3-D” and
“Madden NFL Football,” and it
doesn’t require 3-D glasses.

Don’t leave home without your
favorite movies and a portable
DVD player to keep your family
entertained. More affordable and
convenient than laptops, portable
DVD players come with a built-in
TV screen and typically retail for
less than $100. The Philips
portable model with a seven-inch-
wide screen for optimal viewing
has a five-hour built-in battery
and headrest mount.

Enjoying your time: For the
readers in the family, there’s the
Amazon Kindle with Special Offers,
retailing for only $114 at Target
stores nationwide. With a storage
capacity of up to 3,500 books and a
glare-free screen, it’s a travel essen-
tial for those who love books.

Capture your summer vacation
and create lasting memories with
Nikon’s digital-meets-traditional
DSLR Camera, a lightweight
digital SLR camera that is easy to
use and loaded with cool features.
The 14.2-megapixel digital sensor
and HD video capabilities help
you capture high-quality photos
and videos, making it a great cam-
era for both the novice or hobbyist
photographer.

For savings, find a retailer that
offers an electronics trade-in ser-
vice. Target has a program that
accepts used iPods, video games,
cell phones, iPads and even the
original Nintendo DS, in exchange
for store credit toward any new
gadget or electronics products.
Great deals like these give you the
freedom to enjoy a memorable trip
while staying on budget.

Travel Gadgets For The Whole Family

Travel club AAA estimates that
more than 32.1 million Americans
will be doing some form of vaca-
tion travel this year.

(NAPSA)—According to Water-
Furnace, geothermal energy can
save homeowners as much as 70

percent on their cooling bills.
What’s more, the average system
life span exceeds 24 years—com-
pared to 15 years for a more tradi-
tional heating and cooling system.
Learn more at www.waterfurnace.
com and (800) GEO-SAVE.

***
What I dream of is an art of bal-
ance, of purity and serenity
devoid of troubling or depress-
ing subject matter; a soothing,
calming influence on the mind,
something like a good armchair
which provides relaxation from
physical fatigue.

—Henri Matisse
***

***
Chance can allow you to accom-
plish a goal every once in a
while, but consistent achieve-
ment happens only if you love
what you are doing.

—Bart Conner
***

***
There are no mistakes. The
events we bring upon ourselves,
no matter how unpleasant, are
necessary in order to learn what
we need to learn; whatever steps
we take, they’re necessary to
reach the places we’ve chosen
to go.

—Richard Bach
***

***
Don’t be afraid of showing affec-
tion. Be warm and tender,
thoughtful and affectionate.
Men are more helped by sym-
pathy than by service.

—Sir John Lubbock
***

The gambler and gun fighter Doc
Holliday received the degree of
Doctor of Dental Surgery from
the Pennsylvania College of Den-
tal Surgery in 1872.

***
You don’t just luck into things. You build step by step, whether
it’s friendships or opportunities.

—Barbara Bush
***

***
Imagination isn’t merely a surplus mental department meant for
entertainment but the most essential piece of machinery we have
if we are going to live the lives of human beings.

—Ted Hughes
***

***
It’s a delightful thing to think of perfection; but it’s vastly more
amusing to talk of errors and absurdities.

—Fanny Burney
***

***
There’s only one real sin and that is to persuade oneself that the
second-best is anything but the second-best.

—Doris Lessing
***

***
Experience is the child of Thought, and Thought is the child of
Action. We cannot learn men from books.

—Benjamin Disraeli
***




