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(NAPSA)—No matter what the
sport, a terrific way to catch all
the fun and excitement on game
day is with a delicious menu that
will satisfy a team of hungry fans. 

“Create a winning strategy with
a little pre-game prep,” said Julie
Hinderks, Old El Paso food expert.
“The day before place condiments
and toppings into individual con-
tainers that can be stored in the
refrigerator. Fill extra margarita
glasses with fixings—such as
chopped cilantro and olives.” A bowl
filled with colorful produce—toma-
toes, lemons, limes and chili pep-
pers—makes a festive centerpiece,
adds Hinderks.

Baja Shrimp Tacos

1 cup Old El Paso Thick ‘n
Chunky salsa

1⁄2 mango, peeled and diced
(1⁄2 cup)

1 tablespoon chopped fresh
cilantro

1 lb. uncooked large shrimp,
shelled and deveined

1 tablespoon olive or
vegetable oil

1 to 2 tablespoons Old El
Paso taco seasoning mix
(from 1.25 oz. package)

1 teaspoon garlic pepper
6 Old El Paso taco shells,

heated
11⁄2 cups shredded lettuce or

coleslaw blend
Sour cream, sliced mango,
fresh cilantro sprigs, if
desired

1. In medium bowl, stir
together salsa, diced mango
and chopped cilantro; set aside.

2. In large bowl, gently stir
together shrimp and oil. Stir
in taco seasoning mix and gar-
lic pepper.

3. Heat 10-inch skillet over
medium-high heat until hot.

Add shrimp; cook and stir 2 to
3 minutes or until shrimp
turns pink. 

4. Fill each warm taco shell
with shrimp, lettuce and salsa
mixture. Arrange on serving
platter. Garnish with remain-
ing ingredients.

Makes 6 tacos.

Taco Salad Pie

1 package (15 oz.) Pillsbury
refrigerated pie crusts,
softened as directed on
package

1 lb. lean ground beef
1 can (15 oz.) kidney beans,

undrained
1 package (1.25 oz.) Old El

Paso taco seasoning mix
1⁄2 cup Old El Paso Thick ‘n

Chunky salsa
1⁄3 cup water

11⁄2 cups shredded Cheddar
cheese (6 oz.)

1 cup chopped lettuce

1⁄2 cup tomato
1 medium green onion, sliced

1⁄2 cup sour cream
1⁄4 cup sliced ripe olives, if

desired

1. Heat oven to 450°F. Make
1 pie crust as directed on
package for one-crust baked
shell using 9-inch pie pan.
Cool 15 minutes.

2. Meanwhile, cook beef in
10-inch skillet over medium-
high heat, stirring frequently,
until thoroughly cooked.
Drain.

3. Stir in kidney beans, taco
seasoning mix, salsa, water
and 1 cup of the cheese.
Reduce heat to low; cook 2 to 3
minutes or until beans are
heated and cheese is melted.
Spoon beef mixture into shell.

4. Serve immediately with
remaining 1⁄2 cup cheese and
other remaining ingredients.

Makes 8 servings.

Tips On Hosting A Fan-tastic Game Day Party

A Mexican feast can be a delicious way to share game day with a
household full of hungry fans.

(NAPSA)—When lions, tigers
and bears need a check-up, it usu-
ally means a trip to the vet. But for
hundreds of the cuddly, stuffed ani-
mals, treatment can also be found
at the “Teddy Bear Clinic” at the
Intermountain Shriners Hospital
for Children in Salt Lake City. 

Several times a year, kinder-
gartners bring their teddy bears
and other stuffed animals to a fun
and educational make-believe
clinic, where laughter and cookies
prove to be the best medicine.

“We want children to see that
the hospital can be a friendly
place,” explained Child Life Spe-
cialist Debbie Condren. She said
the goals of the clinic are to edu-
cate children about medical proce-
dures and help reduce a child’s
anxiety about going to the hospital. 

Since its inception eight years
ago, the Teddy Bear Clinic has
become a field trip favorite among
local educators. Jennifer Vasquez,
a local kindergarten teacher,
brought a new class to the clinic
after attending it for the first time
last year.

“The kids love it. Hopefully,
they feel more comfortable about
going to the hospital after being
here,” she said.

First, the children listen to a
brief introduction by clinic orga-
nizers, then the children check in
and each furry “patient” is given
an ID bracelet and a health
record. Hospital staff fills in the
height, weight and vital signs on
the stuffed animals. They also
take time to explain each proce-
dure in detail and encourage the
kindergartners to ask questions
as the children move from station
to station, laughing and giggling.  

The Teddy Bear Clinic simu-
lates a regular visit to the doctor
and teaches children about how X-
rays are taken, how a blood pres-
sure cuff is used, what the anes-
thesia mask feels like, how body
temperature is measured and
even how to apply a plaster cast. 

“We’ve had broken legs, arms
and tails,” joked Kevin Martin,
director of patient care services. 

Martin attempts to apply a cast
to the fractured tail of a little grey
mouse named “Cheddar.” A few
tables down, Nurse Practitioner
Susan Conner examines the ears,
eyes and mouths of bears, cats,
dolphins and even an octopus. The
children smile when she gives
each a clean bill of health. At
another station, Social Worker

Shalee Rancour explains anatomy
and shows the children X-rays of
hands, arms and legs.

While most children who come
to the Teddy Bear Clinic have
been to a doctor’s office before, few
have been to the Shriners Hospi-
tal. The clinic is also an excellent
community outreach tool and an
opportunity to introduce teachers
and parents to the hospital’s many
services. 

As one group of children takes
its stuffed animals through the
clinic, another goes on a short
walking tour around the hospital. 

Each child also receives a grab
bag filled with latex gloves, a sur-
gical mask and bonnet so they can
talk about the experience when
they get home. And no visit to the
doctor would be complete without
a treat: a teddy bear-shaped
cookie. 

For more information on
Shriners’ network of 22 hospitals
that provide medical care and ser-
vices totally free of charge to chil-
dren with orthopaedic problems,
burns and spinal cord injuries,
write to: Shriners International
Headquarters, Public Relations
Dept., 2900 Rocky Point Dr.,
Tampa, FL 33607, or visit the Web
site at www.shrinershq.org. Treat-
ment is provided to children
under age 18 without regard to
race, religion or relationship to a
Shriner. 

If you know a child Shriners
can help, call 1-800-237-5055 in
the United States, or 1-800-361-
7256 in Canada.

Make-Believe Clinic Teaches Children ABCs Of Health Care

Child Life Specialist Debbie Con-
dren demonstrates how a cast is
applied to a youngster’s furry
friend.

(NAPSA)—According to nutri-
tion counselor and diabetes
expert, Lorena Drago, MS, RD,
CDN, CDE, diabetes doesn’t
mean you have to feel deprived—
even around the holidays. She
tells her patients to stock the
kitchen with foods made specifi-
cally for people with diabetes
like Glucerna Shakes and Bars.
Making simple substitutions in
your favorite dishes can change
them from an “off-limits” food to
something that can be enjoyed
by all guests, even those with
diabetes. Several resources are
available for “diabetes-friendly”
recipes. For recipes, smart meal
planning ideas or to receive a
free quarterly newsletter (The
Diabetes Health Connection),
visit www.glucerna.com or call 1-
800-986-8501, extension 920.

Wholesome oaty Cookies in a
Jar, chock full of dried cranber-
ries and crunchy walnuts, are as
fun to make as they are to give.
The following ingredients will
make four gift jars. Mix 2 and
3/4 cups all purpose flour, 2 tsp.
salt and a tsp. baking soda. Add
2 cups firmly packed brown
sugar and 1 cup granulate sugar;
mix well. Cut in 2 cups vegetable
shortening with two knives until

crumbly. Stir in six cups Quaker
oats (quick or old fashioned,
uncooked). In 1-quart jar, layer 1
and 1/3 cups cookie mix, 1/2 cup
cranberries, 1 cup cookie mix, a
half cup nuts and 1 cup cookie
mix. Seal jar tightly with lid.
Add a gift  tag that tells gift
recipient to heat oven to 350°F.
In large bowl, combine 1 egg, 1⁄4
cup water and 1 tsp. vanilla; mix
well. Add contents of one jar; stir
with fork until stiff dough forms.
Drop by rounded tablespoonfuls
onto greased cookie sheets. Bake
13 to 16 minutes or until light
golden brown. Cool 1 minute on
cookie sheets; remove to wire
racks. Cool completely. Store
tightly covered. Makes 21⁄2 dozen.

***
He who confers a favor should at once forget it, if he is not to show
a sordid ungenerous spirit. To remind a man of a kindness con-
ferred and to talk of it, is little different from reproach.

—Demosthenes 
***

***
Do you know what a pessimist is? A person who thinks everybody
is as nasty as himself and hates them for it.

—George Bernard Shaw 
***

***
Many of life’s failures are peo-
ple who did not realize how
close they were to success when
they gave up.

—Thomas Edison 
***

***
Man does not live by words
alone, despite the fact that he
sometimes has to eat them.

—Adlai Stevenson 
***

***
Fear less, hope more; Whine less,
breathe more; Talk less, say
more; Hate less, love more; And
all good things are yours.

—Swedish Proverb 
***




