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By Betsy Schwartz,
Vice President, Public Education

and Strategic Initiatives
(NAPSA)—Hilda Marie’s worst

nightmare was unfolding right
before her eyes. Teetering at the
edge of the platform was a woman
poised to jump in front of an
oncoming train.
What would you do?
For Hilda, there was no ques-

tion. She turned to the skills she
learned in the eight-hour Mental
Health First Aid class she com-
pleted. She contacted the station
manager to secure help and
calmly talked to reassure the
woman until help arrived. Her
actions saved a life that day.
Mental Health First Aid does-

n’t teach you to be a therapist. It
equips you to recognize signs of
distress and guide a person
toward appropriate treatments
and other supportive health care.
It teaches you how to help some-
one who is in crisis and how to be
a support to someone struggling
with mental health or substance
use disorders.
And as Hilda learned, it also

teaches you how to keep a bad sit-
uation from becoming a crisis.
Suicide is more common than

you think. Someone in this coun-
try dies by suicide every 12.8 sec-
onds, according to the most recent
statistics from the American
Foundation for Suicide Preven-
tion. It could be a daughter strug-
gling with the academic and social
pressure of high school or a friend
who is going through a divorce or
a co-worker who is about to lose
his job.
So what do you do if you think

someone is considering suicide?
Simply put, get a dialogue going.
Fast!
Thoughts of suicide are not

uncommon but they don’t have to
be acted upon. Learning how to
help people talk about their feel-
ings and reasons for wanting to
die may provide a great deal of
relief.
•Let the person know that you

care and you want to help.
•Stay calm and nonjudgmental.
•Don’t avoid using the word

“suicide.” It will not trigger a per-
son to action.
•Ask questions like “Are you

having thoughts of suicide?” and
“Are you thinking about killing
yourself?”
Unfortunately, we cannot pre-

vent all suicides, but if more of us

learn what to look for and how to
act, each of us can make a differ-
ence and maybe save a life.
Steve Andrews knows firsthand

the pain of losing someone to sui-
cide, an experience that turned
him into an advocate for training
people to recognize signs of dis-
tress. “I often wonder,” he says
about his mother ’s death, “if
things could have turned out dif-
ferently had she and her family
and friends been more aware of
this illness. Awareness of this ill-
ness…will save lives.”
His passion for raising aware-

ness of depression and suicide led
him to found the Black Dog Ride,
a group of Australian motorcy-
clists who are on a 19-city good-
will tour across the United States
that ends October 3. Their mis-
sion is to make more Americans
aware of depression and suicide
prevention, and raise $200,000 to
train people in Mental Health
First Aid for first responders and
military members.
For more information about sui-

cide prevention or to enroll in a
Mental Health First Aid class near
you, go to www.mentalhealth
firstaid.org/cs/take-a-course.

National Council for Behav-
ioral Health www.thenational
council.org.
The National Council for Behav-

ioral Health is the unifying voice of
America’s community mental health
and addictions treatment organiza-
tions. The National Council, the
Maryland Department of Health
and Mental Hygiene, and the Mis-
souri Department of Mental Health
pioneered Mental Health First Aid
in the U.S. and have trained more
than 450,000 individuals to connect
youths and adults in need to mental
health and addictions care in their
communities. Donations to the
Black Dog Ride, which is targeted to
help first responders and military
members, can be made online at
http://bit.ly/BlackDogRideUSA.

WhatWouldYou Do?
Your Role In Suicide Prevention

You can learn to recognize signs
of distress and to support some-
one struggling with mental health
or substance use disorders.

(NAPSA)—As the weather
cools and the summer season
gives way to fall, a favorite pas-
time emerges: apple picking.
Today, apples are used for more
than just a delicious apple pie
and one use in particular is catch-
ing the eyes of drinkers—hard
cider. Hard cider is officially expe-
riencing a renaissance here in the
states, growing more than 400
percent since 2010, and is the
perfect refreshment as the cooler
months near. This fall, as harvest
season peaks, there is no better
time to celebrate one of America’s
oldest yet most beloved drinks. In
fact, starting this September,
Angry Orchard launched a new
cider style, Stone Dry, to help
take your celebrations—from the
last barbecue of the season to
your first tailgate—up a notch.
Stone Dry is an American

interpretation of a traditional
English draft cider, revealing a
refreshing, slightly puckering, dry
finish. Another fall favorite and a
must-try is Angry Orchard Crisp
Apple. With its sweet apple flavor
and refreshing balanced taste,
this cider style is hard to resist.
Despite the beverage’s recent

resurgence, many people are still
unaware that hard cider is one of
our country’s oldest and most
beloved beverages. Here are a few
quick facts as to why hard cider is
America’s new favorite beverage:
1. The Pilgrims drank hard

cider. So did President John
Adams, who comes in third for
“longest-lived U.S. president”
(behind Reagan and Ford), and he
enjoyed a tankard of hard cider
every morning with breakfast. You
can draw your own conclusions.
2. There are more than 7,500

different varieties of apples in the
world, so if you had the recom-
mended “apple a day,” it’d take 20
years to try them all. Cider mak-
ers carefully choose apple vari-
eties as each can contribute very
different flavor profiles.
3. Hard cider is naturally gluten

free, so even those with gluten aller-
gies can enjoy.
4. While cider can be enjoyed

solo, it’s also an excellent beverage
to pair with a variety of foods such
as barbecue. Bold dishes call for a
beverage of equal strength. A fruit-
forward cider can complement and
calm the smoky and spicy notes
you find in barbecue cuisine.
A favorite fall recipe sure to

wow any crowd is Pork Sausage

with Angry Orchard Grilled
Onions and Mustard. Cooking the
sausage in the cider infuses the
meat with apple flavor and brings
a subtle sweetness to make this
dish pop.

Pork Sausage with Angry
Orchard Grilled Onions and

Mustard

6 premade pork sausages
3 bottles Angry Orchard
Crisp Apple Hard Cider

10 garlic cloves
2 large yellow onions
2 tablespoons whole grain
mustard

2 tablespoons Dijon mustard
2 tablespoons dry mustard,
rehydrated in 2
tablespoons Angry
Orchard

Soft hot dog or hoagie buns

Heat a grill to medium
high. Pour 3 bottles Angry
Orchard Crisp Apple Cider
into a deep roasting pan and
add 10 garlic cloves and 2
large yellow onions sliced
into ½-inch rings. Bring to a
low boil right on the grill,
and cook until the onions
soften, about 15 minutes. Add
the sausages and enough
water to cover, then bring the
liquid to a simmer and poach
until the sausages are cooked
through, about 15 minutes.
Remove the sausages and
onions to the grill grate and
cook just until grill marked,
about 4 minutes. Mix the
whole grain, Dijon and dry
mustards in a separate bowl.
Serve the sausages on soft
buns with the grilled onions,
poached garlic and cider
mustard.
For additional Angry Orchard

facts and recipes, visit www.angry
orchard.com.

Hard Cider: Easy To Enjoy This Fall!

Cooking sausages in hard cider
gives them an appealing hint of
apple flavor.

A Rare Look At Beef
Prices In New Futures
Fundamentals Video
(NAPSA)—Ever wonder why

the price you pay for beef at the
meat counter or for that juicy
steak in a restaurant fluctuates
frequently? The explanation
starts on the ranch. Cattle produc-
ers face a number of risks in the
marketplace. These risks deter-
mine the price they receive for
their livestock—and the price you
pay for beef. Market conditions
outside a rancher’s control—from

severe weather and the threat of
disease to rising feed costs and
global meat demand—all factor
into that grocery or restaurant
tab.
To help inform consumers

about the factors that determine
the price of meat, CME Group has
released “Risk on the Ranch,” the
final of three videos issued on
Futures Fundamentals this year.
Futures Fundamentals is an
online resource from one of the
world’s leading derivatives
exchanges. It is available at
www.futuresfundamentals.com.
The brief video uses a combina-
tion of live action and animation
to explain concisely and clearly
what determines food prices.
The video explores how market

conditions, such as severe drought
in the Southern Plains, can
weaken cattle herds and drive up
livestock feed and other costs.
“Besides providing insights into
the risks cattle producers face
every day, this video explains the
role that CME Group plays in
helping ranchers and beef proces-
sors manage those risks. Futures
markets help producers and manu-
facturers to hedge price risk, which
ultimately can benefit consumers,”
noted Anita Liskey, CME Group
Managing Director, Corporate
Marketing & Communications.
The Futures Fundamentals

videos seek to make financial edu-
cation an engaging experience for
anyone. With easy-to-understand
content that audiences from stu-
dents to experienced market partici-
pants find informative, the Futures
Fundamentals website takes invest-
ing concepts such as futures, hedg-
ing and speculating, and shows how
each plays an essential role in the
world around us.
Learn how ranchers, farmers,

merchants and individuals can
handle the risks of global busi-
ness. Visit www.futuresfunda
mentals.com.

The price of meat is determined
by a number of factors and mar-
ket conditions.

***
In theory, there is no differ-
ence between theory and
practice. But in practice,
there is.

—Yogi Berra
***

***
Always go to other people’s
funerals; otherwise, they
won’t come to yours.

—Yogi Berra
***

(NAPSA)—For further infor-
mation and tips, visit ACI’s safety
campaign website at www.key
pledge.com. There, you can take
the KEY Pledge to maintain a
safe laundry room and routine,
and find educational materials
and resources, including videos
and posters on the “dos” and
“don’ts” of laundry safety and acci-
dent prevention.

* * *
According to W. Atlee Burpee &

Co., seeds and plants containing
genetically modified organisms
(GMOs) are not available to home
gardeners in the United States.
For more information, gardening
ideas and how-to videos on direct-
sown seeds, visit www.burpee.com
or call (800) 888-1447.

* * *
If you’re considering a career in

the food industry at any level, a new
tool can help: the National Res-
taurant Association Educational
Foundation’s Food and Beverage
Service Competency Model. Learn

more about how to enter, advance
and succeed at www.NRAEF.org and
(800) 424-5156.

* * *
To keep kids safe, some schools

may need to install new locks,
such as those from Allegion, that
enable lockdown from the inside.
To learn more about security tech-
nology for schools, call (888) 758-
9823 or visit www.allegion.com.

The first nylon-bristled toothbrush with a plastic handle was invented
in 1938.The electric toothbrush first appeared in 1939.

The normal static electricity shock that zaps your finger when you
touch a doorknob is usually between 10,000 and 30,000 volts.




