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(NAPSA)—No matter the age
of your home, regular mainte-
nance is essential for keeping your
space comfortable and future
repair costs down. It’s better to
address minor repairs as they
come up, before they become big
problems. The good news is that
you don’t need a lot of professional
tools to get the job done. Here are
a few favorites from Timothy
Dahl, founder and editor at
CharlesandHudson.com, which
come in handy for most home
repairs. The website is an inde-
pendent resource for do-it-yourself
enthusiasts seeking the latest in
home improvement tips and tech-
niques as well as the finest tools
and hottest news in the home
building industry.

Tool bag—An essential for
storing your tools so they are pro-
tected from the elements and eas-
ily accessible. Searching through
drawers and boxes for the tool you
need ASAP isn’t fun. A military-
grade tool bag from an Army/Navy
surplus store has plenty of pockets
and is lightweight and made of
durable canvas material.

Flashlights—You can’t fix
what you can’t see, and the Ener-
gizer Hard Case Professional
Inspection Light keeps your work
space properly illuminated. Its
white LED is intense and the
housing is lightweight and easy to
maneuver into tight spaces. With
a diameter just over 1⁄2”, it doesn’t
take up a lot of space in your tool
bag, but is tough enough to get
jostled around and dropped with-
out breaking. 

The company also recently
introduced the Energizer Hard
Case Professional Area Light,
which can mount above work-
benches or anywhere you’d rather
not have to run electrical wiring.

It also comes with a magnetic
backing for easy mounting under
the hood of a car or on any metal
surfaces.

Screwdrivers—You should
have a set that includes a variety
of lengths and diameters of driver
heads and slot sizes. Choose qual-
ity name brands such as Stanley
or Craftsman and make sure the
handles are comfortable and easy
to grip.

Pliers—There is a wide vari-
ety of pliers designed for various
home improvement projects, but
needle-nose pliers do the trick

most every time. Make sure the
grip isn’t too large to open and
close with one hand, and a spring-
loaded mechanism can help for
quicker, simpler opening.

Hammer—Like pliers, there
are a multitude of hammers for
every job. Select a basic eight-ounce
model that’s easy to swing and has
a steel head and wood handle for
better vibration dampening, such
as those from Estwing. 

Measuring tape—For re -
pairs and decorating projects, a
measuring tape is one of your
most important tools. A good 24-
foot tape should handle all your
applications.  The ones from
Kome  lon are especially durable
and lightweight.

Preparing yourself with the
appropriate tools before tackling
home repairs can help you get the
job done right and with time to
spare. For the most up-to-date
information about DIY tool recom-
mendations, visit www.charles
andhudson.com, and for the latest
in innovative work lights, check
out www.energizerlights.com.

Essential Tools For Everyday Repairs

You can protect your tools by
keeping them in a lightweight,
durable, canvas bag.

A tough inspection light can be a bright idea when you need to work
in narrow or obscure work spaces.

(NAPSA)—Most new parents
pledge to keep their babies
healthy. Years later, do parents
lose sight of this commitment?
Childhood obesity and undernour-
ishment continue to impact mil-
lions of children. While many fac-
tors contribute to this epidemic,
there are ways that parents—and
all of us—can keep the commit-
ment to helping our children be
healthy.

One in three children and ado-
lescents is overweight or obese,
due to inactivity and indulgent,
un healthy eating. Being over-
weight puts strain on young bod-
ies, increasing children’s risk of
heart disease, diabetes, cancer
and sleep disorders. 

Although many children eat too
much food, the majority do not get
enough nutritious foods. Proper
nutrition has been shown to
improve test scores, yet just 2
 percent of children get the recom-
mended daily amounts from all
food groups. 

“Parents, schools and restau-
rants are the usual sources of
most children’s food and treats,”
says Rob Bisceglie, executive
director of Action for Healthy
Kids. “It can be hard to ignore
children’s pleas for less nutritious
foods, but consistently focusing on
healthier foods teaches children
how to eat right every day.” 

Parents also need to ensure
their children keep physically
active, which can improve concen-
tration and classroom behavior.
Children spend more time sitting
down—in cars or buses, at their
desks, at computers, in front of
televisions—than ever before.
More than a third of children
spend five or more hours in front
of the TV even on school days. 

“Many parents don’t realize they
need to actively work to keep their

children healthy,” says Bisceglie.
“Today’s kids are bombarded with
messages to eat un healthful foods,
fewer kids ride bikes or walk to
school, recess is being cut in many
schools and in some neighborhoods
it is simply unsafe for kids to play
outside. It is up to parents to find
ways to get their children moving
more and eating right.”

Keeping Your Child Healthy
Fortunately, even small changes

can make a big difference to a
child’s health. 

• Limit screen time. Include
the computer, television and
handheld games.

• Learn what your child is
eating at school. Role-play with
your child so she knows how to
choose the healthiest options and
portion sizes. Alternatively, pack a
healthful lunch.

• View a snack as a mini-
meal. Offer only nutritious foods
such as fruits, nuts, vegetables,
whole-grain crackers and low-fat
dairy products.

• Move together. Take a fam-
ily walk after dinner, ride bikes to
school or join a fitness center.

For more resources to help
keep your family healthy, visit
www.ActionforHealthyKids.org/
FamilyCorner or call (800) 416-5136.

Parenting Tips For Raising Healthy Kids  

Kids love trying new fruits and
veggies at snack time or anytime.

(NAPSA)—A new video game
for WiiTM lets girls and their fami-
lies experience adventures in
babysitting in a fun and innova-
tive way. “Babysitting Mama” is
the latest release in the best-sell-
ing Cooking Mama franchise that
has sold over 7 million units and
turned players of all ages into
cooking, gardening, crafting and
now babysitting enthusiasts. 

It’s the first game that lets
girls play with a Wii game and
interactive baby together. When
players tuck the Wii RemoteTM into
the back of the plush baby
included with the game, the baby
itself turns into the controller. In
this one-of-a-kind play experience,
girls can enjoy 40 different activi-
ties, from feeding, changing and
playing peek-a-boo, to rocking the
in-game baby asleep as they rock
the plush baby in their arms. The
plush baby also “comes to life” as
cries and coos play through the
Wii Remote inside the baby, mak-
ing it seem as if baby is respond-
ing directly to the player’s care. 

The game features six unique
babies, each with his or her own
personality and needs, along with
a range of indoor and outdoor
environments that mama and
baby can play in together. The
game also supports two-player

mode, so friends can see who the
better babysitter is. When the
game is off, players can continue
to play with the baby, and even
use the adorable cradle packaging
as part of the play experience. 

Published by Majesco Enter-
tainment, the game is rated E and
is now available at major retail
stores nationwide for $49.99.

To watch the gameplay trailer
and learn more, visit www.
babysittingmama.com.

Babysitting Fun With Interactive Video Game

Oh, baby: An adorable plush doll
can help youngsters have fun
learning about babysitting.

(NAPSA)—While more than a
quarter of the country expects to
celebrate Thanksgiving at the
same time and place this year as
last year, the fare they’ll be eating
may be very different indeed.

Survey Says
The latest “Juicy Secrets Sur-

vey” from Char-Broil LLC discov-
ered home cooks plan on making
the menu more interesting than
ever. The survey also uncovered a
few new facts and debunked con-
ventional wisdom about how
Americans prepare and enjoy their
holiday feasts. While 40 percent of
the people surveyed said they
serve the same menu that mom
created, more than half say they’re
open to trying new recipes or tech-
niques to make the meal special—
and a full 10 percent make it a tra-
dition to do so each holiday.

Frying Has Fans
Frying the turkey is at the top

of that “must try” list, with one in
three Americans reporting they’ve
eaten fried turkey. The majority
said it was better than traditional
oven-baked turkey. The primary
reason: It’s juicier. Of the few who
didn’t like their turkey fried, more
than half said it was because of
the grease.

Cooks Warm to Infrared
Fortunately for them, Char-

Broil has created the first oil-less
infrared turkey fryer: The Big Easy.
A safer and healthier alternative to
traditional oil-based fryers, it uses
natural infrared heat to cook moist,
flavorful turkey in significantly less
time than an ordinary oven.

Now, with The Big Easy oil-
less fryer, the idea of “frying” a
turkey doesn’t have to mean loads
of calories, safety hazards or
messy cleanup at Thanksgiving.

More Timesaving Tips
Other popular ways home chefs

save time and trouble include:
• Letting guests bring a side

dish
• Using frozen vegetables
• Serving store-bought desserts
• Adding dry mix to get the

gravy just right.
Learn More

For more information, tips and
recipes, go to www.charbroil.com.
The Big Easy can be purchased at
Lowe’s, The Home Depot, Bass
Pro Shops and Amazon.com.

New Ways To Wow Them This Holiday Season

An easy way to serve a juicy
turkey this holiday season is to
use Char-Broil’s oil-less infrared
fryer, which sears the meat sur-
face to create a nice brown crispy
skin and locks in the natural
juices.

Locking fixed-joint pliers have
become known by their first
brand name, Vise-Grip. It’s said
the Vise-Grip was the brainchild
of Danish immigrant William
Petersen, who patented an early
design in 1921.

The average American spends
two years of his or her life wait-
ing for meals to be served.




