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(NAPSA)—Nearly 26 million
Americans live with diabetes, and
90–95% of them have type 2 dia-
betes. For many of these people,
managing blood sugar can feel
overwhelming. Not only do they
need to manage high blood sugar,
but they should also be aware of
ways to manage low blood sugar,
which can make a person feel
dizzy, shaky and sweaty.
Certain diabetes medications,

skipping meals, irregular meal-
times or excessive exercise may
cause low blood sugar, and if it’s
not treated quickly it can have
serious consequences such as
fainting and could require emer-
gency medical care. Since a low
blood sugar episode can happen at
any time, including while driving,
exercising or while at work, it’s
important to know the causes and
symptoms, and have a diabetes
management plan in place.
With that in mind, the Ameri-

can College of Endocrinology
and Merck teamed up to create
The Blood Sugar Basics Game
Plan, a step-by-step educational
program designed to help educate
people with diabetes, their families
and their loved ones about the
importance of controlling high and
low blood sugar as part of a suc-
cessful diabetes management plan.
“One of the toughest things

about managing type 2 diabetes
can be the feeling that you have to

change everything about your
lifestyle all at once,” says Dr. Etie
Moghissi, Associate Clinical Pro-
fessor of Medicine at the Univer-
sity of California, Los Angeles.
“That’s why we’ve developed The
Game Plan, available on Blood
SugarBasics.com to offer easy-to-
understand goals to help people
with type 2 diabetes make impor-
tant lifestyle changes and help
manage both high and low blood
sugar.”

The Game Plan offers the fol-
lowing tips as part of a successful
diabetes treatment plan:
•Goal #1: Huddle—Get Or-

ganized and Set Goals: Meet
with a diabetes healthcare team
member (primary care provider,
endocrinologist and/or diabetes

educator) to set personalized goals
with The Playbook, and learn
about the causes and symptoms of
high and low blood sugar.
•Goal #2: Enter The Nu-

trition Zone—Develop Meal
Plans: Take small steps toward
meal planning with the Healthy
Meals and Snacks Planner, a
tracker for patients to help make
sure they are eating healthy
meals and diabetes-friendly
snacks at the right times.
•Goal #3: Get In The

Game—Get Active: Find easy
ways to get active using the
Weekly Activity Tracker, a re-
source designed to help patients
work with their healthcare pro-
vider to incorporate physical
activity into their daily routine
and record progress.
•Goal #4: Check The Score-

board—Review Your Progress:
Schedule follow-up appointments
with a healthcare team member to
assess what worked and what did-
n’t, and continue to work toward
and/or maintain goals by manag-
ing the ABC’s of diabetes-A1C
(also known as blood sugar), blood
pressure and cholesterol.
More information can be found

at www.BloodSugarBasics.com,
which offers resources to help work
with a healthcare provider to
develop a “game plan,” including
diet, exercise and, if appropriate,
medication.

Merck AndThe American College Of Endocrinology Offer
A “Game Plan”To Help Patients “Tackle”Type 2 Diabetes

The Blood Sugar Basics Game
Plan provides resources and
information to help people living
with type 2 diabetes manage
their blood sugar levels as part of
a successful diabetes treatment
plan.

(NAPSA)—An overwhelming
three in four teachers and princi-
pals report regularly seeing hun-
gry kids in their schools, says a
new report released by Share Our
Strength’s No Kid Hungry cam-
paign. As Americans gear up for
back to school, the report high-
lights the on-the-ground view of
hunger as told by public school
teachers and principals and points
to an unlikely program—in-the-
classroom breakfast—that’s in-
creasing academic achievement
and reducing childhood hunger at
the same time.
The new report, “Hunger In Our

Schools: Teachers Report 2013,”
generously supported by C&S
Wholesale Grocers Inc., asks front-
line educators to explain the hunger
they see in school, steps they take
to address it, and what’s working to
help their students access food and
succeed academically.
Half of teachers surveyed say

hungry children in their class-
room is a serious issue—the high-
est level measured in the four
years of conducting this research.
These teachers and principals are
spending more out of their own
pocket to help hungry kids.
According to the new report, on
average, teachers who buy food for
hungry students spend $37 a
month—up from $26 a month in
2012. Principals report spending
about $60 a month to buy food for
their students.
Educators surveyed saw bright

spots, too. Nine in 10 see break-

fast as key to academic achieve-
ment. Many identified creative
approaches to serving school
breakfast as a critical part of any
effort to help students succeed.

Benefits of Breakfast
After The Bell

The U.S. Department of Agri-
culture (USDA) administers the
National School Lunch Program
and the School Breakfast Pro-
gram, both of which offer free and
reduced-price meals to low-income
students. However, of the number
of low-income students who eat a
free or reduced-price school lunch
(21 million), only about half cur-
rently also eat a school breakfast
(less than 11 million). Stigma of
being sent to eat in the cafeteria
while other kids socialize and
transportation issues are often
barriers to students receiving
school breakfast.
Proven ways to close this gap

include rethinking how breakfast

is served—often moving it from
the cafeteria to the classroom or
changing when it is served. Tradi-
tionally, schools serve breakfast in
the cafeteria before class begins;
breakfast after the bell makes eat-
ing the first meal of the day an
integrated part of the school day,
which makes it easier for kids in
need to access this meal.

Making A Difference
Early experience with breakfast

after the bell shows it’s working in
surprising ways. Teachers and
principals who have breakfast in
the classroom say they’ve seen
improvement in alertness (76 per-
cent), better attendance (57 per-
cent), fewer disciplinary problems
(54 percent), fewer visits to the
school nurse (55 percent) and fewer
tardy students (49 percent). More
than half of teachers report seeing
behavior and health improvements
in students since implementing the
program. Importantly, these are
benefits that improve the entire
classroom dynamic.
Help Make Sure No Kid Hungry

Starts With Breakfast
The No Kid Hungry campaign

is working to connect more kids to
the federal School Breakfast Pro-
gram. With the public’s help, the
campaign is building a map that
paints an unprecedented snapshot
of school breakfast programs
across the country. Help identify
how schools are serving school
breakfast at www.NoKidHungry.
org/BackToSchool and map your
school.

Sobered By Childhood Hunger, Pioneering Educators’
ApproachTo Serving School Breakfast Pays Off

Since moving school breakfast
after the opening bell, more than
half of all teachers report seeing
improvements in students’
behavior and health. (NAPSA)—Americans, it seems,

have more leisure time than ever,
and more of that time is spent on
their decks: Almost 85 percent of
U.S. homes have some type of deck.

Decked Out For Delight
Now, many families are finding

they want to make their deck do
more. For example, they’re adding
an outdoor kitchen, a fire pit or a
fireplace with seating. Some set
up outdoor speakers or decorative
lights and fountains.

The Problem
While cooking and eating on

your deck are easy, other activi-
ties, such as reading at night, lis-
tening to music or enjoying that
fountain, require a nearby power
receptacle. Installing an outdoor
electrical outlet usually means
calling an electrician. And run-
ning extension cords over the deck
can be unsightly and unsafe.

An Answer
There is, however, an easy-to-

install solution to put power
exactly where you need it on your
raised deck: the Red•Dot Deck
Grommet, a rugged polymer hous-
ing, constructed to withstand out-
door conditions, that you install in

the deck surface. It securely holds
an outdoor extension cord that
runs underneath the deck and
seals out moisture and debris
while in use.
Perhaps best of all, it’s easy to

install:
How to Install It

Trace the bottom end of the
flange on the deck surface. Cut
out the hole and install the flange
into the opening. Secure with the
two screws provided.
Install the female end of an

outdoor extension cord into the
lid. Snap the lid into the flange in
the deck. Plug the opposite end of
the extension cord into a GFCI
outlet. Open the Red•Dot Deck
Grommet by pulling up the lid
and pivoting it open.
Close the lid, with the cord of

the device being powered coming
out of the slot, so it’s flush with
the deck surface, making a neat
and attractive installation.

Where To Find It
You can find the device at home

centers and electrical wholesalers.
Learn More

For more information, go to
www.tnb.com/deckpower.

More Power ToYour Deck

Now there’s an easy and inexpensive way to power lights, fountains
or small appliances on outdoor raised decks. The Deck Grommet
securely holds an outdoor extension cord that runs underneath the
deck, and seals out moisture and debris while in use.

(NAPSA)—While the kitchen is
known as the “heart of the home,”
it’s also where many home fires
originate. On average, 160,220
home structure fires involving
kitchen equipment occur each
year.

Pointers To Protect You
Fortunately, a few simple steps

can help you identify common
dangers and prevent kitchen elec-
trical fires:
• Plug all appliances directly

into the wall; do not use extension
cords.
• Make certain all small appli-

ances and tools are approved by
an independent testing laboratory,
such as Underwriters Laborato-
ries (UL), Intertek (ETL) or Cana-
dian Standards Association (CSA).
• Never leave food unattended

while cooking.
• Use a timer to avoid over-

cooking and burning.
• Unplug countertop appli-

ances when not in use.
• Move all appliances away

from the sink to prevent contact
with water. Do not use electrical
appliances that have been wet.
• Be sure all fire alarms in the

house are functioning. Install
smoke alarms at least 10 feet
from cooking appliances to reduce
the possibility of nuisance alarms.
• Clean your appliances regu-

larly, including vacuuming refrig-

erator coils every three months to
prevent potentially dangerous dirt
buildup.
• Be sure your kitchen is

equipped with ground fault circuit
interrupters (GFCIs) and test
them monthly to ensure they’re
functioning properly.
• Have arc fault circuit inter-

rupters (AFCIs) installed to pre-
vent potential problems with your
wiring system. Test them monthly,
too.

Learn More
For more ways you can serve

up safety in the kitchen and
throughout the home, visit the
Electrical Safety Foundation
International at www.esfi.org.

Recipes For Kitchen Safety

Ranges account for the majority of
total reported home structure fires
involving cooking equipment.




