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(NAPSA)—Americans are gear-
ing up for an annual event aimed
to help hungry children.

Designed to ensure that the 12
million children in America at risk
of hunger have the food they need
to learn, grow and thrive, this
year’s Share Our Strength Great
American Bake Sale will mark the
fourth time the event has been
held. 

Share Our Strength, one of the
nation’s leading organizations
working to end childhood hunger
in America, is encouraging every-
one—individuals, students, faith-
based, community and business
leaders—to organize a bake sale. 

Funds raised are granted to
local organizations that work to
increase participation by low-
income children in summer and
after-school feeding programs and
to support nutrition education
programs for low-income families.

Bake sales are fun, easy to
organize and can be in a variety of
forms: from a July 4th theme to
pie-eating contests or baking com-
petitions. If you’re short on time
you can still participate by host-
ing a virtual bake sale.

To find out more, visit
www.GreatAmericanBakeSale.org. 

Here is a suggested recipe to
use in your bake sale, from Food
Network, the national television
partner of Share Our Strength’s
Great American Bake Sale. 

Chocolate Chip Cookies 
From Food Network Kitchens 

3⁄4 cup packed dark brown
sugar 

3⁄4 cup sugar
2 large eggs
1⁄2 cup canola oil
1 teaspoon pure vanilla

extract
1 cup all-purpose flour
1 cup whole wheat pastry

flour
3⁄4 teaspoon baking soda
1 teaspoon fine salt
6 ounces semisweet

chocolate chips or chunks 

4 ounces dried cranberries
or dried cherries

1. Evenly position 2 racks in
the middle of the oven and
preheat to 375 degrees F. Line
2 baking sheets with parch-
ment paper or silicon sheets.
(If you only have 1 baking
sheet, let it cool completely
between batches.)

2. Whisk the sugars, eggs,
oil and vanilla in a large bowl
until smooth.

3. Whisk the flours, baking
soda and salt in another bowl.
Stir the dry ingredients into the
wet ingredients with a wooden
spoon; take care not to overmix.
Stir in the chocolate chips or
chunks and dried fruit. 

4. Scoop heaping table-
spoons of the dough onto the
prepared pans. Wet hands
slightly and roll the dough into
balls. Space the cookies about 2
inches apart on the pans. Bake
until golden but still soft in the
center, about 12 to 15 minutes,
depending on how chewy or
crunchy you like your cookies.
Transfer hot cookies with a
spatula to a rack to cool. Serve. 

Store cookies in a tightly
sealed container for up to 3
days.

Yield: 26 cookies 
Prep Time: 20 minutes 
Cook Time: 15 minutes
Ease of preparation: easy
Nutritional analysis per 
serving: Calories: 146
Total fat: 6 grams
Saturated fat: 1.4 grams
Carbohydrates: 23 grams
Fiber: 1 gram
Protein: 1.7 grams

Calling On Bakers To Help Hungry Children

(NAPSA)—Warm seasons can
be the perfect time to start home-
sealing projects that keep the air
conditioning in, the heat out and
energy costs down. 

Gaps and cracks around win-
dows and doors let air condition-
ing escape, accounting for 25 to 40
percent of the energy used to cool
a home, according to the Environ-
mental Protection Agency. 

Choosing the right caulk to
seal a home is important, and fol-
lowing the lead of professionals
can help. According to a recent
survey, four out of five profes-
sional contractors use silicone
caulk when sealing their homes.
Silicone caulks, such as GE Sili-
cone II, provide an exceptional
watertight and airtight seal,
maximizing comfort and energy
savings. 

“Contractors know that a sili-
cone seal is the best long-term
seal against water and air,” said
Carey Evans, designer from the
HGTV show “My First Place.”
“Silicone won’t shrink, crack or
peel. Nobody wants to do the same
job twice, and with silicone caulk
you won’t have to.”

Because silicone is not water
based, there is minimal shrinking
or cracking when it cures. Shrink-
age of GE Silicone II, for example,
is less than 5 percent. Acrylic
caulk is water based and some
acrylics shrink up to 25 percent.
That shrinkage leaves cracks and
gaps for air and water to move
through. 

Sealing a home is an easy way
to reduce your energy bills by up to
20 percent. Follow these easy steps: 

1. Make sure the surface is
clean, dry and free of soap, grease,
dirt and dust. 

2. For a straight edge, use
masking tape on each side of the
joint; remove immediately after
applying the caulk. 

3. Remove the cap. Cut the
nozzle to the desired bead size. 

4. Pierce the inner seal with a
stiff wire. 

5. Insert the cartridge into a
caulk gun. 

6. Push the caulk out of the
tube. 

7. Smooth or tool the bead as
necessary. 

8. To store, reseal the cap. 
9. If painting, use GE Silicone

II XST Paintable Caulk or GE
Infinity. 

10. Use mineral spirits to clean
up silicone caulk. 

For  more  in f o rmat i on  on
home sealing, visit www.gehome
sealing.com. 

Cutting Cooling Costs With Silicone Caulk

Silicone caulk can help keep hot
air out and cool air in, reducing
cooling costs. 

First-Aid Tips For
Outdoor Fun

(NAPSA)—Outdoor activities
are fun but can also raise your
risk for cuts, scrapes, bug bites,
poison ivy and skin irritations
that, if left untreated, can turn
into something serious. To stay
safe while enjoying the great out-
doors, try some of these tips:

1. Come prepared. A well-
stocked first-aid kit is essential.

2. Protect your skin with a
sunscreen of at least SPF 15.
Reapply frequently.

3. Use insect repellent on ex-
posed skin and clothing to reduce
insect bites.

4. Avoid using scented soaps,
perfumes or hair sprays before
heading out to help prevent bee
and insect stings. Should they
occur, apply CVS/pharmacy Maxi-
mum Strength Cortisone, which
relieves itching and soothes skin.

5. Treat cuts, scrapes and
other irritations promptly. Try
store-brand first-aid products,
such as those from CVS/phar-
macy, which will not only do the
first-aid job, but could save you 20
to 30 percent in the process.

If stings or bites occur, apply cor-
tisone, which relieves itching
while also soothing the skin.
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