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(NAPSA)—Household products
are designed with safety in mind,
but it’s a smart idea to learn more
about the safest ways to use and
dispose of them.

According to The Chemical
Educational Foundation, the fol-
lowing safety guidelines may help
people protect their families and
the environment.

• Love your labels—Read and
follow label directions on how to
u s e ,  s t o r e  a n d  d i s p o s e  o f  a
substance.

• Plan your purchases—Buy
the right amount of a product to
prevent waste.

• Store properly—Keep prod-
ucts in their original container
and store them securely, out of
reach of children and pets.

• Handle properly—Never mix
household chemicals together, the
effects can be toxic.

• Proper disposal and recy-
cling—Never pour household
chemicals on the ground or down
a storm drain. Recycle what you
can.

Special disposal and recycling
programs may exist for the follow-
ing products: 

Automotive products, aerosol
containers, paints and coatings,
pesticides and fertilizers, and
household batteries. 

Find out whether or not your
community has a household haz-
ardous waste collection program.
You may need to either schedule a
special pick up or take items to a
designated site. Check what your
community’s program will accept
for recycling. If you cannot find a

household hazardous waste col-
lection program, call the manu-
facturer for recycling or disposal
recommendations. 

To learn more about household
chemical safety or to receive a
copy of Solutions—Chemicals in
Your Home, call 703/527-6223 or
visit www.chemed.org.

Chemical Safety In Your Home

Product labels offer valuable
household chemical disposal
information.

(NAPSA)—For some people, to
diet means a menu to control or
manage body weight. For others, a
special diet is necessary to main-
tain health. For example, an esti-
mated one in 4,700 Americans has
been diagnosed with celiac dis-
ease. These people cannot tolerate
wheat, oats, barley or rye in their
diet. More than 30 million Ameri-
cans are lactose intolerant or have
a dairy allergy.

During celebratory times, when
eating traditional, familiar foods is
important, it’s a good idea to have
safe alternatives. This special
bread, developed by Red Star
Yeast, uses alternative flours and
contains no milk products, and is
simple to make, so it can be
enjoyed by those who need to avoid
gluten and milk in their food.

Festive Fruit Bread
Gluten-free/Lacto-free

2 cups white rice flour
1/2 cup potato starch
1/2 cup tapioca flour
1/3 cup cornstarch
1 Tbsp. xanthan gum
3 Tbsp. sugar

11/2 tsp. salt
1 tsp. nutmeg
1 packet (1/4 oz.) RED STAR

Active Dry Yeast
12/3 cups water

1/4 cup vegetable oil
3 eggs (3/4 cup), room

temperature
1 package (6 or 7 oz.) dried

fruit bits

Thoroughly blend dry in-
gredients except dried fruit
bits. Do this either in a bowl
with a wire whisk or shake
together in a gallon size, self-

sealing plastic bag. Heat water
and oil to 120° to 130°F.

Bread Machine Method
Pour water and oil into

baking pan; add eggs. Add
dry ingredients to liquid
ingredients.

Select the DOUGH cycle for
mixing. After the mixing
action begins, help any un-
mixed ingredients into the
dough with a rubber spatula,
keeping to edges and top of
batter to prevent interference
with the kneading blade.
Press STOP when the mixing
is complete. Fold in dried fruit
bits. Do not allow the dough to
rise in the bread pan.

Mixer Method
Pour water and oil into

mixing bowl; add eggs. With
the mixer on a low speed,

gradually add dry ingredients
to liquid ingredients until all
dry ingredients are well
blended. Beat on medium
speed about 5 minutes. Fold in
dried fruit bits.

Rising and Baking
Pour dough into a lightly

greased ring mold; allow to
rise approximately 40 minutes
to an hour. Bake at 375°F for
40 to 45 minutes; use a tooth-
pick to test for doneness.
Allow bread to set in pan for
10 minutes before inverting
onto cooling rack. Cool com-
pletely before slicing. If de-
sired, lightly dust with pow-
dered sugar before slicing.

Makes 1 loaf.
Additional recipes are available

by calling 1-800-4-CELIAC or vis-
iting www.redstaryeast.com.

Taking Food Allergies Into Account During The Holidays

Tasty dishes made without wheat or dairy products can be a festive,
healthy way for people with allergies to celebrate.

(NAPSA)—If you’re a caregiver,
you’re not alone. The National
Family Caregivers Association
estimates about one in four adults
is a caregiver—that’s about 50
million people who provide care
for a sick or elderly loved one.

It can be stressful and even
frustrating to take on the role of
caregiver in addition to all your
other responsibilities. 

That’s why the American Heart
Association makes information
available over the Internet to help
you and the ones you love fight
heart disease and stroke. 

The information on this Web
site was designed to help care-
givers to understand compliance—
following the recommendations of
healthcare professionals—and give
you tips, tools and facts you need
to help loved ones who have high
blood pressure, atrial fibrillation,
high cholesterol, heart failure or
coronary artery disease follow doc-
tor recommendations more closely. 

Tools at the Web site can help.
The Heart Profilers (www.ameri
canheart.org/heartprofilers) pro-
vide caregivers with a free confi-
dential source of reliable informa-
tion that fits your loved one.
Learn treatment options, impor-
tant medication information and
more.

The tools also provide down-
loadable questions to ask on
behalf of your loved one at the
next doctor’s visit. Another section
of the site (www.americanheart.
org/chf)  offers these tips for
caregivers:

• Be patient with the patient.
Acknowledge that change takes
time and encourage and praise
every effort made to make the
necessary changes.

• Find support groups for your
loved one and yourself.

• Understand that sometimes
becoming a caregiver causes a role
reversal. For example, if you are
caring for a parent, it may sud-
denly seem like they are the child
and you have to “give orders” to
them. You may have to take less
and give more from someone you
have always depended on.

• Help your loved one by par-
ticipating during doctor’s visits or
during hospital stays. Ask ques-
tions and take notes.

• Help the doctor by giving
information about your loved one’s
condition. Note when there are
changes in symptoms and when
your loved one makes progress in
following recommendations. 

To learn more, visit the Web
site at www.americanheart.org.

A New Resource Caregivers Can Take To Heart

Being a caregiver is an increas-
ingly common experience for
adults in America. Fortunately,
they have a new online resource.

Searching Online
(NAPSA)—The old business ex-

pression “time is money” should
probably be revised for the digital
age. In the era of Web pages and
e-commerce, it might be more
accurate to say “hits are money.”

For an Internet business, there
are a number of ways to attract
potential customers to a Web site.
However, the simplest and most
cost-effective way is making sure
that the site is “found” by search
engines. That’s where a helpful
new book comes in.

In Google For
Dummies (Wiley,
$21.99), colum-
nist Brad Hill
details the ins
and outs of the
world ’s most
popular search
engine—a site
that regularly

draws more than 14 million users
per week.

In the book, Hill offers advice
for making your business site
more “appealing” to Google ’s
search algorithm. In addition, the
useful tome provides tips on using
the Internet to track down helpful
information for day-to-day busi-
ness operations.

Google For Dummies is for any-
one interested in taking full
advantage of the most universally
recognized Web site/search engine
and its expanding set of features.
It is available at bookstores, or
online at www.dummies.com.

(NAPSA)—Fine jewelry is the
ultimate gift to give and to get dur-
ing the holidays. With its senti-
mental and heirloom qualities, fine
jewelry provides a way for people
to feel good in the spirit of the sea-
son and the spirit of the nation.

According to Helena Krodel,
media liaison of the Jewelry Infor-
mation Center, a nonprofit trade
association founded in 1946, “Fine
jewelry is no longer an unobtain-
able fantasy. Women are asking for
it by name as gifts and purchasing
jewels for themselves this holiday.”

From runway-worthy looks to
the classics, there is a piece of fine
jewelry to satiate every desire.
Here are some of the best items to
consider:

• Chandelier earrings are a
celebration of all that is feminine,
fun and festive. Round hoops cov-
ered in pavé diamonds look good
on every face shape and skin tone.
Choosing the right size and shape
hoop is simple: Oval faces should
opt for something a little thicker
and round or square faces shine
with slimmer styles. 

• Diamonds are the ultimate
gift to give a loved one and now to
give to oneself. The girl ’s best
friends are popping up all over in
the form of Right Hand Rings for
those married and especially for
those celebrating single hood. This
holiday, styles include diamonds
stacked horizontally in creative
art-like designs, and pavé or
paved gems that wrap the entire
white gold or platinum ring. For
those who prefer one large dia-
mond—pear, heart and oval fancy
shapes make perfect engagement
ring centerpieces.

• Color in fashion has carried
over into the world of fine jewelry.
Saturated fancy colored diamonds
like pink, purple and blue are
very rare yet quite coveted this
holiday. Layering delicate dia-
mond pendants or one diamond
pendant with chainlink necklaces
is another great trend for the holi-
day, allowing personalization and
diversion from the norm. 

• Whether they are geometric in
shape or made from materials that
push the envelope, brooches are the
item to desire this season. Intricately
carved gold leaves and flowers are
an ongoing theme, as are large gem-
stones such as citrine, garnet and
golden beryl clustered together in a
huddle. Great big pearls placed
together on a pin are just the thing
to wear with day suits and evening
dresses. For those on a budget, opt
for freshwater cultured pearls that
hold beautiful luster and lack the
added expense.

For more information, gift
ideas or trends, visit www.jic.org.

Giving The Gift Of Fine Jewelry

Fine jewelry, regardless of budget
or style, makes an exquisite gift.
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