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(NAPSA)—Be on a sharp look-
out to avoid blinding eye injuries.
The eye is one of the most delicate
and exposed areas of the human
body. Eye injury is the second
most common cause of visual
impairment, second only to glau-
coma. Blunt objects, surprisingly,
are the major cause of eye injury
(37 percent) and over half (55 per-
cent) of eye injury victims are peo-
ple under the age of 25. 

“Emergency departments in
the United States provide a large
amount of eye care because all eye
injuries are potentially serious,”
said David Wilcox, MD, of the
American College of Emergency
Physicians. “Even superficial
abrasions on the eye’s surface—
the cornea—can lead to scarring
or infection, with possible impair-
ment of vision.”

If an eye injury occurs, seek
immediate medical care. To help
decrease your risk of eye injury or
wounds, ACEP provides the follow-
ing tips:

Signs and Symptoms of Eye
Injury and Wounds

• A visible wound.
• A bloodshot eye appearance,

even if a wound is not visible.
• Partial or total loss of vision.
• Leakage of blood or clear

fluid from the injured eye.
Precautions to Take:

• DO NOT touch the eye or
allow the victim to rub it. 

• DO NOT try to remove a con-
tact lens or embedded object in
the eye.

• DO NOT apply any pressure
to an eye with a foreign object
embedded or a laceration.

• IF it will take some time to
obtain medical aid, gently ban-
dage an eye with an eye shield or
tape a paper cup in place over the
injured eye.

• IF a chemical enters the eye,

irrigate it immediately before
rushing to the emergency depart-
ment. Flush the eye with fresh
water for 15 minutes and put
nothing else in the injured eye. If
possible, take the bottled chemical
with you to the hospital.

Action Steps
• Lay the victim on her back,

holding her head on your knees to
keep it as still as possible.

• Give the victim a paper cup
to hold over her injured eye and
ask her to keep her uninjured eye
closed.

• Send the victim to the hospi-
tal. If you cannot take the victim
to the hospital, call the emergency
medical services number or 9-1-1. 

“Parents, coaches and role
models should set good examples
for children by wearing protective
eyewear when using power tools,
playing sports or working in an
area with flying debris,” said Dr.
Wilcox. “They also should enforce
the use of protective eyewear in
children.”

For more information of emer-
gency first aid, you can order
ACEP’s First Aid Manual from
www.ACEP.org.

Preventing Eye Emergencies
(NAPSA)—It’s that time of the

year again when Americans join
together to celebrate their favorite
crispy, crunchy snacking treat
...popcorn! Don’t let October pass
without celebrating National Pop-
corn Poppin’ Month. 

Each fall, popcorn lovers cele-
brate the harvesting of this nutri-
tious and versatile snack. As
farmers head to the fields to har-
vest their crop, families and
friends are expected to join in the
celebration by gobbling up more
than 17 billion quarts of this natu-
rally fun treat. That’s 58 quarts
per man, woman, and child.

What makes popcorn so popu-
lar? It’s fun and versatile. Topped
with your favorite sweet or savory
topping or eaten just plain, it’s a
wholesome and tasty treat.

Here are a few quick and easy
ways to celebrate National Pop-
corn Poppin’ Month at your house
this year: 

• Have a popcorn party. Create
a popcorn bar with sweet and
savory toppings and let your
guests create their own popcorn
taste sensation.

• Edible art. Create shapes for
the fall harvest season (Jack-O-
Lantern, Indian Corn Ears, Hal-
loween Kitty, etc.) using popcorn
recipes found at www.popcorn.org,
and then eat them!

• Try a new popcorn recipe
each week during October.

For more popcorn recipes or
more information, visit www.pop
corn.org or call, toll-free, 1-877-
POPALOT. Remember, Good
Times are Poppin’ in October dur-
ing National Popcorn Poppin’
Month.

BALLPARK POPCORN
CRUNCH

1⁄2 cup butter
1⁄2 cup brown sugar
3 quarts unsalted

popped popcorn
1 cup chopped walnuts

Cream together butter and
brown sugar till light and
fluffy. In a separate bowl, toss
popcorn and walnuts. Add
creamed mixture to popcorn
and nuts. Combine until
coated. Spread on a large bak-
ing sheet in a single layer.

Bake in 350° oven for 10 min-
utes or until crisp. Yield: 3
quarts.

Nutritional information (based
on 1-cup serving): Total Calories
189.5; Fat 15.2 g; Carbohydrate
12.8 g; Sugar 5.7 g; Fiber 1.5 g;
Protein 2.2 g; Sodium 75.5 mg;
Cholesterol 19 mg.

POPCORN GRANOLA

31⁄2 quarts popped popcorn
1 cup flaked or shredded

coconut
1 cup sliced almonds or

sunflower seeds
2⁄3 cup raisins
1⁄2 cup honey
1⁄2 cup butter or margarine,

melted
1 teaspoon ground

cinnamon
1 teaspoon salt (optional)

Preheat oven to 250°F. Com-
bine popped popcorn, coconut,
almonds and raisins. Blend
honey, butter, cinnamon and
salt, if desired. Pour over pop-
corn mixture. Toss to coat
thoroughly. Spread on lightly
buttered 15 x 10-inch jelly roll
pan. Bake for 40 minutes, stir-
ring every 10 minutes. Cool to
crisp. Store in tightly covered
container. Makes 18 servings.

Nutritional Information
(based on 1 serving): Total
Calories 200; Fat 13 g; Carbo-
hydrate 21 g; Sugar 14 g; Fiber
2 g; Protein 3 g; Sodium 270
mg; Cholesterol 15 mg.

October Means Popcorn Fun...Celebrate
National Popcorn Poppin’ Month

Breast Cancer Research
(NAPSA)—In the U.S., nearly

200,000 women (and 1,500 men)
are diagnosed with breast cancer
each year. Yet despite earlier
detection rates and improved
treatment, breast cancer remains
the second largest cause (behind
lung cancer) of cancer death
among American women.

Organizations such as the
Susan G. Komen Breast Cancer
Foundation are leading the fight
against this deadly disease, often
with the help of retail partners.
For example, Pier 1 Imports is
once again offering a commemora-
tive Komen Candle, with 25 per-
cent of the purchase price (less
tax) going directly to the Foun-
dation; last year, sales of the can-
dle raised $144,045.

“Pier 1 has long been identified
as a premier source for candles—
and we are proud to be able to use
our expertise for a greater good,”
says Marvin J. Girouard, Pier 1
chairman and chief executive offi-
cer. “All of us have been affected
by breast cancer in some way.
Through our partnership with the
Komen Foundation, we hope to
make a difference in fighting this
life-threatening disease.”

The signature Water Blossom-
scented candle is now available in
Pier 1 stores and online at
pier1.com. For more information
about breast health or breast can-
cer, call the Susan G. Komen
Breast Cancer Foundation’s
national toll-free Breast Care
Helpline at 1-800-I’M AWARE®

o r  v i s i t  t h e  We b  s i t e  a t
www.komen.org.

Sales of this pastel pink can-
dle benefit one of the leading
breast cancer organizations.

✁
Note to Editors: October is National
Breast Cancer Awareness Month.

(NAPSA)—Divorce is more than
just the dissolution of a marriage.
It can also mean the breakup of a
family, especially when children
are involved. The question is, how
do you let children in on what’s
happening between Mom and Dad
without pulling them into the cross-
fire, potentially leaving them with
battle scars? 

Numerous research studies
have found that children vary con-
siderably in terms of how well
they adjust to their parents’
divorce. There has been clear evi-
dence that how parents promote
the adjustment of their children
during and after the divorce is
more important than any other
factor.

Psychologists Nicholas Long
and Rex Forehand have combined
their own clinical experience with
the latest research findings on the
topic to write Making Divorce
Easier on Your Child: 50 Effective
Ways to Help Children Adjust
(Contemporary Books, $14.95).

The authors have translated the
latest scientific literature about
children and divorce into 50
upbeat, practical and simply stated
advice capsules on how to best help
children cope with divorce. They
emphasize that divorce does not
have to have horrible, irreversible
effects on children.

“Most children are going to
experience some pain when their
parents divorce,” explain Long
and Forehand. “However, there
are many things parents can do to
decrease the likelihood of short-

and long-term adjustment difficul-
ties of their children.”

Strategies and action steps in
the book range from advice on
how to tell children you are plan-
ning to divorce to handling holi-
days and other special occasions.
Other topics include:

• How to answer children’s
most frequently asked questions
about divorce;

• Refraining from using the
child as a messenger;

• Maintaining family tradi-
tions and rituals;

• Avoiding overcompensating
for divorce;

• Monitoring school perfor-
mance; and

• Knowing when to seek pro-
fessional help.

Making Divorce Easier on Your
Child is available in bookstores or
online at www.amazon.com.

Considering Children In The Divorce Process

In any divorce, clear communi-
cation is an important part of
helping children adapt.

(NAPSA)—Cast iron is known
throughout the kitchen and bath
industry for its incredible dura-
bility.  In fact, according to a
National Association of Home-
builders study, if your kitchen
boasts a cast iron sink, it won’t
need to be replaced for nearly 25
years, or one complete generation.

While every kitchen sink takes
its share of hard use, holding
items such as pots, pans, cook-
ware and dishes that can leave
behind dulled areas or stains,
experts at Kohler Co., a global
leader in bathroom and kitchen
products, say cast iron sinks can
stay glowing for decades by follow-
ing a few simple tips:

1. When choosing a faucet for
the kitchen sink, consider pur-
chasing a pullout faucet to easily
rinse the sink thoroughly after
each use.

2. Make sure to quickly remove
items such as coffee grounds or
tea bags from the sink surface to
avoid staining.

3. When buying a sink, look for
optional accessories such as basin
racks or wood surface grates to
help prevent direct daily contact
of dishes, pots and pans with the
sink’s surface.

4. If staining occurs, use a
cleaner to remove spots and restore
brightness, such as Kohler’s new
Cast Iron Cleaner. Simple and

easy to use, the new cleaner was
specifically formulated to main-
tain the enameled surface and
keep it looking beautiful.

Apply a small amount of
cleaner to the sink with a damp
cloth and when complete, simply
buff the remaining cleaner off
with a dry cloth.

The product is priced around $5
and is available at Kohler kitchen
and bath showrooms or retail out-
lets, as well as on the Internet at
KOHLER.com/cleaner. For more
information on KOHLER Cast
Iron Cleaner or other Kohler
products, consumers can call toll-
free 1-800-4-KOHLER or access 
t h e  c o m p a n y ’s  We b  s i t e  a t
KOHLER.com. 

Enhance The Beauty Of Cast Iron With Easy Tips

A cast iron sink can look
beautiful for years with proper
care.

An Irish cow, Big Bertha, lived
to the record age of 48 before her
death in 1993. In addition, she
gave birth to a record 39 calves.

***
Man comes to believe in the end
the lies he tells about himself
to himself.

—George Bernard Shaw
***




