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(NAPSA)—Cooking up a new
kitchen design for your home is a
lot easier when you combine aes-
thetics with your practical needs.
Here’s a mini-primer of the top
kitchen trends based on informa-
tion from the experts.

With more than 200 designs
and a nearly unlimited number of
patterns, colors and finishes,
Wilsonart’s laminate provides
options that other materials can’t. 

Transitional Kitchens
Transitional kitchens occur when

couples blend different ideas and
tastes into a mix that works for
both. This new trend has surfaced in
the last three to five years due to the
growing number of men who are
now involved in the design of the
kitchen. 

“Men want a say in how to build
a house and how to arrange
lifestyles around the kitchen,” says
New York-based interior designer
Deborah Antar.  

Designers use laminate counter-
tops as a way to pull together such
kitchens. For example, to create
balance in a kitchen that contains
both modern masculine elements
and a feminine rustic style, a gran-
ite-like laminate pattern in a rich
hue is ideal. The granite pattern
works for both kitchen styles and
the infusion of color achieves the
required balance. 

Farmhouse Casual Kitchens
Farmhouse casual kitchens fea-

ture lots of wood painted in glazed
off-white hues, bead boards of vary-
ing widths and distressed-looking
materials. There are many cabinets
and large prep areas, traditional
light fixtures and wood flooring.
Wilsonart’s Roca Series, for exam-
ple, expertly replicates time worn
stone and is a natural fit. 

Mediterranean Kitchens
Mediterranean kitchens often

sport dark, rich woods with
straighter lines than the farm-
house style. Fixtures have simple
lines and flooring is wood or tum-
bled stone. Color has more of a
presence in these kitchens. The
elegant marble looks of the
Fusion Series in deep green, blue
and black as well as neutral
tones are at home in Mediter-
ranean kitchens.  

Modern Kitchens
Modern kitchens favor high-

gloss finishes, fun colors and
exotic veneers. Lighting is not just
utilitarian but makes a decorative
statement. Appliances and coun-
tertops often feature color. Floor-
ing can be an exotic wood, such as
bamboo, or depict interesting pat-
terns. Metallic laminate patterns
or ones with a subtle sheen pro-
vide designs for the modern
kitchen.

To learn more, call 800-433-
3222 or visit www.countertop.com.

What’s Cooking In Kitchen Trends?

Laminate countertops work with
all kitchen styles and provide
stylish, versatile and economical
design options.

(NAPSA)—While most parents
believe good eating habits are
formed during childhood, quite a
few find they must struggle every
day to get their kids to eat enough
vegetables. 

A growing number of parents
also prefer that their kids eat
organic vegetables, those grown
without the use of toxic pesticides
and fertilizers and processed with-
out artificial ingredients, preserv-
atives or irradiation.

“I prefer to buy organic as
much as possible, but as a work-
ing mom of two highly active kids,
I don’t always have time to shop
at organic markets,” said Barbara
Albright, M.S., R.D., nutritionist
and food author.

Fortunately, getting kids to eat
their vegetables—organic ones at
that—has become much easier
with the introduction of a new line
of organic pasta sauces. Ragú®

Organic Sauces are 100 percent
natural, certified organic and
available in three flavors—Tradi-
tional, Garden Veggie and Cheese.
The entire line is certified organic
under the strict guidelines of the
U.S. Department of Agriculture
(USDA) and approved to carry the
USDA seal on its label. The fol-
lowing recipe may convince kids
vegetables are delicious:

Veggie Pizza Cupcakes
Makes: 10 pizza cups

Prep Time: 10 minutes
Cook Time: 20 minutes

1 can (12 oz.) refrigerated
biscuits (10 biscuits)

1 tsp. olive oil
11⁄2 cups assorted diced fresh

vegetables (red bell
pepper, zucchini, summer
squash, onion)

11⁄2 cups Ragú® Organic Pasta
Sauce

1⁄2 cup shredded mozzarella
cheese (about 2 oz.)

1. Preheat oven to 375°.
Unroll biscuits and press each
into a 3-inch round. In 12-cup
muffin pan, evenly press each
biscuit in bottom and up sides
of each cup; chill until ready
to fill.

2. In 10-inch skillet, heat
olive oil over medium heat
and cook vegetables, stirring
occasionally, 5 minutes or
until tender. Stir in Pasta
Sauce and bring to a boil over
high heat. Reduce heat to low
and simmer 2 minutes or until
slightly reduced.

3. Evenly spoon vegetable
mixture into prepared muffin
cups. Bake 15 minutes. Evenly
sprinkle tops with cheese and
bake an additional 5 minutes
or until cheese is melted and
biscuits are golden. Let stand 5
minutes before serving. Gently
remove pizza cups from muffin
pan and serve.

For delicious recipes and ways
to use Ragú Organic Sauces, visit
www.Ragu.com.

Cooking Up A Cupcake Full Of
Nutritious Eating 

These cupcakes are a fun way to
deliver nutritious vegetables to
the whole family.

(NAPSA)—May is Older Ameri-
cans Month and the U.S. Adminis-
tration on Aging (AoA) is urging
all Americans to find ways to
honor seniors. Bankers Life and
Casualty Company, a national life
and health insurer specializing in
the insurance needs of seniors,
participates each year by sponsor-
ing Forget Me Not Days®. The
fundraiser collects money to bene-
fit local Alzheimer’s Association
chapters. This year, volunteers
collected donations in more than
80 U.S. cities and towns.

“America’s seniors are our
clients and more importantly, our
friends,” said Suzanne Schmitt,
communications manager at
Bankers, who organized this
year’s event.  

She said this is the third year
for the “street-corner” fundraiser
in which Bankers  volunteers take
to the streets of their hometowns
for two days to collect donations at
storefronts, intersections, parking
lots and other locations. In 2004,
Bankers raised over $80,000, to
help the Alzheimer’s Association
provide services and programs to
those suffering with the disease
and those who care for them. 

“There are two great and far-
reaching benefits to Forget Me Not
Days,” said Kent Barnheiser, Pres-
ident and CEO of the Alzheimer’s
Association Greater Illinois Chap-
ter. “First, 100 percent of the
funds stay in the local chapter
area to benefit those who most
need it. Second, with volunteers
out on the street wearing distinc-
tive aprons printed with Forget
Me Not Days and Alzheimer ’s
Association information, people
are reminded of the disease and

the need for resources to help the
4.5 million Americans who have
Alzheimer’s today, plus millions
more of their family members and
caregivers.”

Schmitt notes, however, that
donating to a charity is not the
only way to contribute. She sug-
gests volunteering time. 

• Get involved with a local
senior center, assisted living
facility, nursing home or other
organization.  

• Spend time with a senior in
your life—play a game together or
go for a walk. 

• Ask them what they did for
fun when they were young or to
tell  you stories about family
members. 

• Send a card or letter to out-
of-town grandparents or visit a
nursing home and talk to the resi-
dents there. 

Bankers urges all Americans to
reach out to seniors. To contact
your local Alzheimer’s Association
chapter visit www.alz.org. Visit the
AoA at www.aoa.gov. To contact
Bankers go to www.bankers.com or
call 800-231-9150 to find your local
Bankers office.

Celebrate Older Americans Month This May

(NAPSA)—Do you know the way
to San Jose? That’s a question more
people may ask when they read the
results of a recent study.

According to the Centrum
Healthiest Cities Study, the
healthiest city dwellers in Amer-
ica live in San Jose, California.
The comprehensive health report
card was based on key factors—
such as health status, nutrition
and exercise, mental health and
life balance—that can contribute
to overall well-being.

In the nationwide battle for
healthiest cities, the West comes
on strong. California boasts five
metro areas in the top 10—San
Jose, San Francisco, Oakland,
Sacramento and the Orange
County area—plus San Diego in
the #12 spot. Seattle (#4), Salt
Lake City (#5) and Denver (#9)
also make strong showings. 

The bottom 10 cities are: New
Orleans (#50), San Antonio (#49),
Cincinnati (#48), Orlando (#47),
Columbus (#46), Cleveland (#45),
Detroit (#44), Las Vegas (#43), New
York (#42) and Indianapolis (#41).

To create the report, Bert Sper-
ling of Sperling’s Best Places
culled data and scored 50 U.S.
cities on five major categories:
Physical Activity, Health Status,
Nutrition, Lifestyle Pursuits, and
Mental Wellness.

“From their relative strengths
and weaknesses in the five cate-
gories, one common theme emerg-
es: nearly all city dwellers could
do a better job tending to the
physical, mental, social and nutri-
tional aspects of their lives and
working toward a more balanced
lifestyle,” said Sperling.

The study was released in con-
junction with the Centrum Pledge
for Life, a public awareness pro-
gram designed to help Americans
improve their health by adding a
multivitamin to their daily routine.

“Americans are not getting all
the essential nutrients they need
from food alone, so taking a multi-
vitamin every day is a simple way
to help ensure that daily require-
ments are met,” said Dr. Kevin
Soden, physician and author.
“Eating right, exercising, reducing
stress, balancing work and leisure
and engaging in positive social
relationships are among the other
daily habits that can contribute to
overall good health—no matter
where you live.”

The program invites people to
answer a simple nine-question
overall health assessment to help
them decide if they might benefit
from taking a multivitamin. 

Visit www.pledgeforlife.com to
take the assessment quiz and learn
more about leading a healthier
lifestyle. 

Head West For A Healthier Lifestyle

Living a healthy lifestyle, it
seems, is easier in some spots
than others.

Cruise Alaska With
“Wyatt Earp”

(NAPSA)—The character of
Wyatt Earp symbolized the Old
West as no other. And no one epit-
omized that rugged icon like Hugh
O’Brian, who portrayed the leg-
endary lawman on television.  

As much a legend
as the character he
p l a y e d ,  O ’ B r i a n
founded the Execu-
tive Committee of
Hugh O’Brian Youth
Leadership (HOBY)
which seeks out, rec-
ognizes and develops

leadership potential in high school
sophomores.

O’Brian got his start in theater
in Los Angeles and was discovered
and signed with Universal Stu-
dios. Later, he left to work for
20th Century Fox. His break came
in 1954 when he played Wyatt
Earp.  

This year, O’Brian is taking time
to visit America’s last frontier,
Alaska and the Great Northwest.

“Having a unique opportunity
to see and live life in the Old
West, I am thrilled to share my
experiences with you as we tour
the ‘real west.’ ”

You can join the adventure,
which starts in Seattle. After
exploring Vancouver and historic
Gastown, you board Holland
America’s ms Volendam, a five-
star luxury liner, for a seven-day
cruise of Alaska’s Inside Passage. 

Port stops include Juneau, Skag-
way, and Ketchikan before sailing
through Glacier Bay. Between
stops, O’Brian will share stories of
famous people who have touched
his life. On land, you’ll motor coach
through British Columbia, staying
in historic towns, visiting Yellow-
stone National Park, The Grand
Tetons, Jackson Hole and Lake
Coeur d’Alene.

For details on how to join
Hugh O’Brian on this homespun
and scenic tour, contact YMT
Vacations at 1-800-922-9000 or
www.goymt.com.

O’Brian

About 56,000 Americans are
over 100 years old.

Hares are not true rabbits. In
general, hares are larger and
usually have longer ears and
legs.




