
16

(NAPSA)—Some students con-
sistently find their classes to be
too easy or slow-paced. As budgets
for gifted education are cut, many
schools have trouble meeting the
needs of their bright students.
Every child deserves the opportu-
nity to be challenged at school,
but sometimes parents need to
take action to find appropriate
resources.
Talent Searches

One way to help children maxi-
mize their academic talents is to
have them participate in a talent
search. Students who score very
high on achievement tests such as
the Iowa Test of Basic Skills may
benefit from taking more chal-
lenging tests that more accurately
pinpoint the scope and range of
their talents.

Since the early 1980s, four uni-
versity-based gifted centers have
administered the talent search
process for students across the
United States. Northwestern Uni-
versity’s Center for Talent Devel-
opment identifies academically
talented third through ninth
grade students through the Mid-
west Talent Search and Midwest
Talent Search for Young Students.
Thirty-two thousand elementary
and middle school students each
year take the EXPLORE, the
PLUS, or the SAT or ACT exams
to assess how far their academic
talents surpass their present
grade level. Following the testing,
parents and educators use test
scores and Midwest Talent Search
follow-up materials to place stu-
dents in classes more appropriate
to their ability.

Katie Del Ciello, a recent North-
western University graduate, par-
ticipated in Midwest Talent Search
as a seventh and eighth grader.
According to Del Ciello: “Partici-
pating in a talent search pushed
me to take classes that finally chal-
lenged me. I looked forward to
school a lot more when I could

work at my own pace instead of
waiting for the rest of the class to
move ahead.”
Other Learning Alternatives

If a district does not offer
advanced courses in a student’s
area of talent or a student is too
busy to take a particular course
during the regular school day, a
student can still participate in a
variety of enrichment and acceler-
ation programs. Ranging in for-
mats from Saturday or summer
programs to increasingly popular
distance learning, alternative
learning options are plentiful, and
school districts are often willing to
provide course credit for courses
taken outside the school’s walls.
When examining options, look
for accreditation

While finding an appropriate
alternative learning opportunity
can take a little research, the key
is to look for a program that is
accredited. Talent centers at uni-
versities and otherwise desig-
nated schools generally are safe
bets. Ask to see a course syllabus
and share it with school adminis-
trators to ensure that your child’s
school will grant credit.

Students Not Challenged At School 
Try Talent Search

Talent Searches will help keep
students excited about learning.

(NAPSA)—Even people who
protect themselves with sunscreen,
lip emollients and sunglasses
sometimes forget to look after two
of the most important yet
neglected parts of the body—the
feet.

Fortunately, the experts at the
American Podiatric Medical Asso-
ciation (APMA) offer these steps
for saving your feet:

1. Remember to apply sun-
screen to feet, especially the tops
and fronts of ankles. Don’t forget to
reapply after you've been in water.

2. When out of the water, wash
and dry feet thoroughly, especially
between the toes, and apply a top-
ical anti-fungal medication on any
cracked or itchy skin. Clean, dry
feet resist disease.

3. Pass up sharing towels to
avoid developing athlete’s foot and
other diseases.

4. Take special care of toenails,
which are vulnerable in damp
areas. Injury to the nail bed may
make it more susceptible to infec-
tion so see a podiatrist at the first
sign of discoloration or infection.

5. To avoid toe and ankle in-
juries, wear shoes that are specific
to the activity in which you’re par-
ticipating. Don’t play volleyball in
sandals. Do wear boots when work-
ing outside or mowing the lawn. 

6. Give yourself plenty of time
to break in new shoes before going
on trips where you’ll be doing a lot
of walking. When trying on new
shoes, make sure you have on the
same kind of hose or socks you’ll

wear with them.
7. When in the ocean, be cau-

tious of jellyfish that can sting at
feet and ankles and sharp coral
that can cut the undersides of feet.

8. Watch out for prickly sea
urchin spines when walking on
the beach. Avoid walking bare-
foot; wear an old pair of running
shoes or flip-flops to protect your-
self from jagged rocks, shells,
spikes and debris that can float
ashore.

9. Exercise your feet. Walking
is one of best ways and swimming
is a great alternative for those
with tendonitis or plantar fasciitis.

For more facts on foot health,
call 1-800-FOOTCARE for a free

Be Careful In Barefeet
Health Tips From The APMA

Keep sandals or water shoes on
at all times when swimming to pre-
vent stings, cuts and other injuries.

(NAPSA)—If you own a pickup
truck and want to protect its
appearance from the wear and
tear all trucks receive, you may be
in the market for a bedliner. This
product protects the truck “box”
from dents, scratches, corrosive
materials and other elements that
undermine durability. Premium-
quality drop-in liners such as the
new Pendaliner Skid Resistor, are
said to be far less expensive than
most spray-on liners. They also
come with nationwide warranties
and include built-in features such
as tailgate cup holders and slots
for load-securing boards. For more
information on how to select the
best bedliner for any light truck,
visit www.bedlinerfacts.com.

One of the most flexible, long-
term care policy options to choose
from is the FamilyCare Benefit
from John Hancock. It lets fami-
lies purchase a single policy with
one pool of benefits that can be
used by whichever family mem-
ber may need it. For example,
adult children could buy a policy
and include their parents. The
parents would then be covered,
should the need for long-term
care arise. For more information,

visit www.johnhancock.com. 
Warm weather offers delicious

opportunities for easy entertain-
ing, say experts at Kraft Kitchens
and need not mean skipping
dessert. Frozen desserts are a
delicious way to make the most of
fresh seasonal fruits. For example,
a Fruity Philadelphia Freeze
made with Oreo Sandwich Cook-
ies crushed, Philadelphia Straw-
berry Cream Cheese Spread,
frozen raspberry juice and Cool
Whip. For a recipe and tips on
other delicious ways to celebrate
the season, visit www.kraft
foods.com.

The National Bladder Founda-
tion at www.drynights.com.
The Catskill Region at Catskill
RegionToday.com. 
TREA Senior Citizens League at
www.tscl.org.
Bank of America Visa Gift Card
at www.bankofamerica.com/gift
card.
CertainTeed’s Composite Deck-
ing and Railing at www.certain
teed.com/bw.
Dome SelfGrip Athletic Tape/
Bandage at www.domeind.com.
C-LOC panels at www.c-loc.
com/hh. 
The Ultimate Workshop at
www.DIYnet.com.
Louisiana Seafood Promotion at
www.louisianaseafood.com.
Pierre’s French Ice Cream Com-
pany at www.pierres.com.
The U.S. Consumer Product
Safety Commission at www.cpsc.
gov. 

Check Out
These Web Sites:

***
You know you’re getting old
when the candles cost more
than the cake.

—Bob Hope
***

(NAPSA)—Great tasting des-
serts don’t have to involve fancy
pastry tools or long and compli-
cated recipes. In fact, preparing a
dish everyone will love can be as
easy as combining a few classic
ingredients. 

Strawberry Butter Crumble,
created by two-time James Beard
Award-winning chef Sarah Steg-
ner from the Ritz-Carlton’s Dining
Room Restaurant in Chicago,
combines fresh berries, butter and
sugar, for a timeless dessert that
can be made in no time.

Plump strawberries create the
first layer, while oats, brown
sugar and butter create a delec-
tably sweet and crunchy topping.
It’s terrific for those who love to
cook and bake from scratch, with-
out spending hours in the kitchen.

“Simple and stylish, this happens
to be one of my favorite recipes,”
says Stegner. “The rich and creamy
butter complements the fresh berries
for a delicious flavor combination,
and an effortless, yet elegant dessert.
Dessert has never tasted, or looked,
so good.”

Tasty Tips
With such simple ingredients,

small changes can make a big fla-
vor impact. Try the following to
add your own personal touch:

• Mix It Up: Experiment with
various combinations of your
favorite seasonal fresh fruits. For
example, add blueberries, rasp-
berries or blackberries to the
strawberries to change the recipe
to a Very Berry Butter Crumble.
Or, substitute apple slices for the
berries to create a fall-inspired
Autumn Apple Crumble.

• To Each His Own: With indi-
vidual baking dishes, it’s easy to
offer everyone in your family a

great dessert loaded with his or
her favorite fruit.

• A Berry Bounty: Use any
leftover strawberries (or other
fruits) to create a delicious butter
spread. Just cut 1 cup of fresh
berries and mix them into a pound
of room temperature, softened
butter, then use as a spread to
make other mealtimes tastier.
Simply serve the berry butter
spread with dinner rolls or use it
to top off breakfast foods like
warm pancakes and waffles.

Unparalleled flavor is achieved
when all natural butter is used to
create mouth-watering desserts.
Visit www.butterisbest.com for an
array of sweet treats and meal
ideas for all your special occa-
sions. Indulge in the ultimate but-
ter cookie or try your hand at
roast chicken with herbed butter.
Everything from appetizers to
entrées is just a click away. 

Strawberry Butter Crumble
Servings: 8

Filling:
3 pints strawberries

1⁄2 cup granulated sugar
2 tablespoons flour

Topping:
3⁄4 cup oats
3⁄4 cup flour
3⁄4 cup brown sugar
3⁄4 cup (11⁄2 sticks) unsalted

butter, softened

For filling, mix strawber-
ries with sugar and flour. For
topping, mix oats, flour, brown
sugar and butter together.
Place filling in eight 1⁄2 cup or
larger baking dishes and
divide topping equally on top
of the eight dishes. Bake 22-25
minutes at 375°F.

Strawberry Butter Crumble Makes A Terrific Finish

Butter is the key ingredient in quick, tasty recipes such as this
Strawberry Butter Crumble.




