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(NAPSA)—According to the
Centers for Disease Control and
Prevention (CDC), about one in
every four American adults has a
mental illness of some kind. Now
there could be good news for them
and the people who care for them.

What’s Being Done
Two federal agencies are imple-

menting the Excellence in Mental
Health Act—a demonstration pro-
ject and the single largest federal
investment in mental health and
addiction services in more than 50
years.
“For too long, we have failed to

provide the federal infrastructure
and support needed to sustain a
strong behavioral health safety
net,” said Linda Rosenberg, presi-
dent and CEO of the National
Council for Behavioral Health—
the unifying voice of America’s
community mental health and
addiction treatment organiza-
tions. “With the Excellence Act,
that all changes.”

How It Works
To improve the quality of care

nationwide, the Act establishes
federal status and criteria for Cer-
tified Community Behavioral
Health Centers (CCBHCs) that
provide comprehensive mental
health and addiction outpatient
services.
These CCBHCs are responsible

for basic primary care screenings
and services to address the
chronic conditions that drive high
costs and poor health outcomes
among people with behavioral
health disorders. Crisis services
play a critical role in de-escalating
mental health crises and diverting
individuals into care. The criteria
also emphasize the special re-
quirements of populations such as
veterans, whose health needs,
Rosenberg says, the United States
has failed to meet.
Additionally, the CCBHCs will

break through barriers to work
with a variety of health system
partners, including primary care,
hospitals, VA centers and more.
Because many state systems

can’t support the kind of compre-
hensive, coordinated care necessi-
tated by the CCBHC criteria, the
Excellence Act requires the states
to establish a payment system
based on actual costs. That is
expected to bring about increased

funding for historically under-
funded community mental health
and addiction services. Also, a sys-
tem of bundled payments will
either require or incentivize
value-based payments so pro-
viders can share in the cost sav-
ings their clinical care produces.
“The bottom line is that when

people walk through a CCBHC’s
door, they know they will be
linked to the services they need in
the broader health care system,”
said Rosenberg. “They know they
will receive better care coordina-
tion from a trained, competent
team of providers.”
The Substance Abuse and Men-

tal Health Services Administration
will award planning grants of up to
$2 million to help states create
their certification processes and
develop their payment methods.
“It is so important for organiza-

tions to make the case to their
state about why it should apply to
participate,” said Rosenberg.
Planning grant applications

are due by August 5; grants will
be awarded in October 2015.

What You Can Do
Meanwhile, if you or someone

you care about is in crisis, seek
help immediately. The CDC rec-
ommends three steps:
•Call 911.
•Visit a nearby emergency

department or your health care
provider’s office.
•Call the toll-free, 24-hour hot-

line of the National Suicide Pre-
vention Lifeline at (800) 273-
TALK ( (800) 273-8255); TTY:
(800) 799-4TTY (4889) to talk to a
trained counselor.

Learn More
For further facts, visit www.

TheNationalCouncil.org.

Investing In Improving Mental Health

The government is taking what
may be the biggest step in half a
century toward helping people
with mental health and addic-
tion issues.

by Dana Angelo White,
MS, RD, ATC

(NAPSA)—Get your summer off
to a healthy and delicious start
with the ultimate summer snack—
Mango Salsa! Mango’s bright flavor
and natural sweetness make it the
perfect foundation for a versatile
fruit salsa that can be paired with
other summertime favorites or
enjoyed solo as a refreshing snack.

Evolution Of Salsa
Originating from the Spanish

word for “sauce,” salsa first ex-
ploded on the American food scene
in the 1980s. Available raw or
cooked, mild or hot, and in a rain-
bow of colors, there is something
for every palate.
With trends and seasonality in

mind, chefs and home cooks
began experimenting with cre-
ative ingredients. In recent years,
exotic chili peppers and smoky
flavors like chipotle found their
way into the mix as Americans’
love for spicy foods continues to
heat up.
Today, salsa is one of Amer-

ica’s favorite condiments. Salsa
frequently tops must-have lists
for picnics and game-watching
parties.
The best thing about salsa is

that the possibilities are endless!
Enjoy thousands of flavor combi-
nations using fruits, vegetables,
chili peppers, citrus, beans and
herbs. They’re also supereasy to
throw together. Just toss all the
ingredients in a bowl to create a
sensory explosion.

The Sweet Taste Of Summer
Add sunshine to every day by

introducing notes of sweet and
tangy mango to your family’s
favorite meals. Mango Salsa is a
great summer staple because it’s
a nutritious, creative way to
bring more flavor to your life and

an added serving of fruits and
vegetables.

Mango Nutrition
At 100 calories per cup, man-

gos pack a nutritional punch,
making them a perfect snack any-
time of day. This superfruit con-
tains over 20 essential vitamins
and nutrients, and each serving of
mango is also fat free, sodium free
and cholesterol free.

Tomato, Chive And
Mango Salsa

Mango and tomato may sound
like an unlikely combination, but
you will not believe how well
these fruits complement each
other. This quick and easy recipe
combines fresh chives and spicy
oregano with the brightness of
mango and lemon to create a
scrumptious and colorful salsa.
Pile it high on burgers, tacos,
chicken sausage or grilled fish,
too—each ½-cup serving has only
31 calories!

Prep Time: 10 minutes
Ingredients:
1 cup fresh mango, diced
11⁄2 cups ripe tomatoes, diced
2 tablespoons fresh chives,
minced

1 tablespoon lemon juice
1⁄2 teaspoon lemon zest

1⁄2 teaspoon fresh oregano
leaves, minced

1⁄4 teaspoon sea salt
1⁄8 teaspoon freshly ground
black pepper

Directions:
Combine all ingredients in

a large bowl and stir. Serve or
cover and refrigerate until
needed.
Nutritional analysis per

serving (1⁄2 cup salsa):
Calories: 31; Protein: 1 g;

Carbohydrates: 7 g; Fat: 0 g;
Cholesterol: 0 mg; Sodium: 121
mg; Potassium: 191 mg; Fiber:
1 g

Five Fabulous Mango Salsa
Ideas

Can’t get enough? Try these
other quick and easy mango salsa
recipes. Serve up your favorite fla-
vor combo with chips, whole grain
crackers, burgers, chicken, sea-
food, grilled vegetables or pulled
pork.
1. Combine finely chopped

mango and cucumber with freshly
squeezed lemon juice and lots of
chopped fresh cilantro.
2. Roast diced mango, serrano

chili and white onion in a 400-
degree oven until tender. Cool, then
pulse in a food processor until well
combined but still chunky.
3. Toss diced mango with gen-

tly mashed avocado, freshly
squeezed lime juice and a dash of
hot sauce.
4. Cook down chopped mango

with cider vinegar, jalapeño pep-
per, water and a pinch of salt for a
tangy and naturally sweetened
condiment.
5. Mix thinly cut strips of

mango and jicama with chopped
scallion, a splash of rice vinegar
and a sprinkle of sea salt.
Discover more tips and recipes

at www.mango.org.

Celebrate SummerWith Mango Salsa

Mangos and tomatoes mingle
marvelously in a succulent salsa.

(NAPSA)—Kiehl’s Since 1851
has introduced three new ways
you can protect your skin from
sun: Kiehl’s Dermatologist Solu-
tions Super Fluid UV Defense
Sunscreen SPF 50+, Kiehl’s Acti-
vated Sun Protector Sunscreen
Broad Spectrum SPF 30 Water-
Light Lotion For Face & Body,
and Clearly Corrective Dark Cir-
cle Perfector with SPF 30. They’re
at the company’s stores, specialty
retailers, www.kiehls.com/sun-
care and (800) KIEHLS-2.

* * *
One of the world’s leading

derivatives exchanges, CME
Group, created a video to explain
interest rates and the economy,
called “The Ins and Outs of Inter-
est Rates,” as part of its Futures
Fundamentals program. To see
this and other videos, visit
www.futuresfunda mentals.com.

* * *
When dog owners don’t pick up

their dog’s poop, parasites from
the dog’s intestines can enter the
soil and infect other dogs and even
people. Children are especially at
risk because after playing in the
dirt they may put their unwashed

hands in their mouths. Learn
more at PetsAndParasites.org.

* * *
It takes effort to maintain one’s

balance in today’s world, espe-
cially when traveling. You can get
a hand from Fairfield Inn &
Suites, which is committed to
offering guests everything they
need to maintain momentum
while on the road.

(NAPSA)—Before hiring an
HVAC contractor, find out if the
contractor and the technicians in
his/her company are certified and
belong to the Air Conditioning
Contractors of America. To learn
more, visit www.colemanac.com.

* * *
The next-generation table saw

promises greater safety along with
cutting performance and precision.
Bosch’s REAXX™ table saw has a
sensing system that detects human
flesh in contact with the blade and
rapidly drops the saw blade below
the tabletop. See it in action at
boschtools.com/REAXXsaw.

Paper money is not made from paper. It is made mostly from a special
blend of cotton and linen.

A security thread and microprinting were introduced to American
currency in 1990 in order to deter counterfeiting by technologically
advanced copiers and printers.




