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(NAPSA)—It’s now possible to
fight childhood hunger in America,
one slice of bread at a time.
At breadartproject.com, visitors

can create a piece of bread art by
uploading a favorite drawing or
photo or designing a new one
using a digital slice of bread as
the canvas. 
For each piece of bread art cre-

ated, the Grain Foods Foundation
will donate $1 to Share Our
Strength®. One dollar can help
provide three nutritious meals to
a hungry child, and $25 can help
feed one child three healthy meals
a day for a month. 
The Grain Foods Foundation

will donate $50,000 to Share Our
Strength, plus an additional $1
for each qualifying submission.
“Bread and grains provide

many of the essential nutrients our
bodies need to stay healthy,” says
Judi Adams, MS, RD and president
of the Grain Foods Foundation,
“and they are versatile items that
families can use to stretch their
grocery dollars at home.”   
For anyone looking for their

own kitchen cutbacks, Food Net-
work host and mother of four
Melissa d’Arabian has developed
some money-saving recipes. “It’s
heartbreaking to know there are
families in our own country strug-
gling for the basics.” 
For more recipes, visit gowith

thegrain.org or GoWithTheGrain
on Facebook, Twitter and Flickr.

Crispy Ham, Tomato and
Mozzarella Sandwich

2 Tbsp. olive oil plus 1 tsp.,
divided

1 tsp. dried basil
1 garlic clove, peeled and

smashed
4 thin slices ham
4 slices sandwich bread
4 slices mozzarella cheese
½ tomato, thinly sliced
Salt and pepper

In a small bowl, mix 2 Tbsp.
of the olive oil, basil, smashed
garlic clove and salt and pep-
per with a fork to release fla-
vors and let sit while preparing
the rest of the sandwich (at
least 5 minutes). In a small
sauté pan, cook the ham in a
tsp. of olive oil over medium
heat 2–3 minutes per side, or
until beginning to crisp. Toast
the bread. Lay the cheese on
one slice of the toast and brush
generously with the flavored
olive oil, using a pastry brush.
Add the ham and top with
tomatoes. Brush the tomatoes
with the olive oil and top with
the second piece of toast.
Repeat for the second
 sandwich.
Yield: 2 servings. Prep time: 10

minutes. Ease of preparation: Easy.

Weekday Crisper Drawer
Penne Pasta

3 Tbsp. olive oil
1 slice bacon, cut into
matchsticks across the
shorter length of the
strip

1 onion, thinly sliced
2 carrots, grated
1 zucchini, grated
1 tsp. dried thyme
2 cloves garlic, minced
8 ounces dried penne pasta
2 cups fresh spinach
¼ cup grated Parmesan
2 Tbsp. bread crumbs
Salt and pepper

In a large sauté pan, cook
bacon in olive oil until almost
crisp, about 5 minutes. Add
onion and cook until tender
and translucent. Add the
remaining vegetables and
cook until tender, about 5 min-
utes. Add garlic and cook until
fragrant. 

Meanwhile, cook penne
according to package direc-
tions, salting the water liber-
ally. One minute before the
pasta cooking time is done, add
raw spinach to the pasta water
and cook with the pasta for the
final minutes. Remove ¾ cup of
pasta water just before drain-
ing and set aside. Drain pasta
and spinach and toss in pan
with vegetables. Add pasta
water as necessary to coat
pasta so it doesn’t stick. In a
small bowl, mix Parmesan and
bread crumbs and sprinkle on
top of pasta to serve.
Yield: 4 servings. Prep time: 20

minutes. Ease of preparation:
Easy.

Use Creativity To Fight Hunger One Slice Of Bread At A Time

Food Network host Melissa
d’Arabian offers healthy recipes. 

(NAPSA)—A new documentary
tells the story of the tsunami of
2004—and its aftermath—from
the perspective of those who lived
through it. The documentary film
tries to capture what happens
after the media and public atten-
tion moves on to the next big
headline, while the critical work
of healing and recovery have only
just begun.
In December 2004, an undersea

earthquake produced a series of
waves unlike any ever recorded.
Reaching heights of 100 feet and
traveling over 5,000 miles, “The
Tsunami,” as it came to be known,
leveled coastal communities and
killed more than 230,000 people.
Ultimately, it was considered by
some to be one of the deadliest nat-
ural disasters in human history.
The film—“Kepulihan: Stories

from the Tsunami”—follows the
lives of three survivors of the
Indian Ocean tsunami of 2004.
These individuals actively volun-
teered to tell their stories and par-
ticipate in the making of the film.
The film’s title comes from an
Indonesian word for healing and
recovery.
As the film crew returned to

Sumatra each year, the survivors
being profiled were allowed to
view footage from their previous
interviews so that they could
reflect on their experience and
report on their lives since then.
Filmmakers were intent on

allowing each survivor to partici-
pate in the creation of the docu-
mentary, letting it play a critical
role in their personal recovery
process.
The film attempts to draw a

clear line between the immediacy

of news coverage and attention in
the aftermath of a disaster and
how people’s lives are impacted
for years after a life-altering
event. The end result is the need
for long-term disaster recovery
assistance.
Filmmaker David Barnhart

worked closely with partner
groups, including The Presbyter-
ian Disaster Assistance, relief
workers and medical agencies, to
establish a connection with the
people being considered for the
documentary.
Barnhart has specialized in

documenting communities im -
pacted by war and natural disas-
ters, focusing his lens in Latin
America and the Democratic
Republic of the Congo. He has also
profiled homeless migrant work-
ers in Chicago and the survivors
of Hurricane Katrina.
To learn more, visit the film’s

Facebook page or http://thetsunami
film.com.

A Film On The Tsunami Sparks A Wave Of Interest

Damai was injured and confined
to a wheelchair after the 2004
tsunami.

�
Editor’s Note: The film will air on select ABC affiliates throughout the country
on November 21, 2010. Check local listings or contact local ABC affiliates for
information.

(NAPSA)—Imagine being able
to save money, reduce your taxes
and feel better at home. Now
there’s a cool way to make this hap-
pen with the new breed of evapora-
tive coolers (ultracoolers). For those
who live in hot and dry climates,
these evaporative coolers work by
combining two stages of cooling to
provide the coldest air possible. The
first stage precools the air without
adding any humidity. The second
stage completes the cooling by opti-
mizing the humidity in the air.
Since the air supplied is colder
than other evaporative coolers, it
takes less air and energy to cool
your home.

How To Do It 
The ultracoolers provide an

automatic and maintenance-free
operation throughout the cooling
season. The thermostatically con-
trolled unit lets you “set it and
forget it.” One such “ultracooler”
is the OASys by Speakman
 Company. 

Why Not Save Money? 
This environmentally friendly

cooler allows you to save on
energy and money because it uses
less than 600 watts of electricity—
up to 80 percent less than the tra-
ditional air conditioner, all with-
out using harmful gases. Great for
you, great for the environment!
You can save on taxes because

these coolers qualify for the 30
percent American Recovery and
Reinvestment Act tax credit.
Rebates are also available
through major utility companies. 

Where To Learn More 
For more information about the

device, for a copy of the tax credit
certificate and to see other rebate
offers, visit www.oasysaircondi
tioner.com, call (800) 974-1078 or
e-mail oasys@speakmancompany.
com.

Cool New Way To Save Money
And Still Be Comfortable 

Coldest air, lowest water use and
automatic operation. 

(NAPSA)—Whether you’ve just
entered the workforce or you’re an
established professional with the
desire to achieve even more suc-
cess, career advice based on expe-
rience can be helpful.
Here are a few tips from man-

agers at GEICO, a major insur-
ance corporation, on how to build
a more successful career: 
• It’s important to find a bal-

ance between your work life and
your personal life. Trying to train
for a marathon and win that big
account? Want to attend your
child’s field trip and listen in on
that conference call? To do both,
you have to keep the lines of com-
munication open at work and at
home. Make sure everyone knows
what your goals are and what you
are doing to attain them. 
• Have faith in yourself. Have

confidence and make sure your
voice is heard. Speak clearly and
with assurance so that you and
your best ideas can get noticed—
and implemented. 
• Do your best. While it sounds

simple enough, it’s not always
easy. Staying focused on always
doing your best can keep your
efforts on track and help to make
your work and family life more
fulfilling and gratifying. 
• Change can be a good thing. If

you want to initiate a change within
your company, go for it! Just make
sure you can make a legitimate

business case for your proposal.
How will your proposed changes
help the company reach its goals,
save money and help increase pro-
ductivity? If you can show how your
company can benefit from your pro-
posal, then your ideas have a better
chance to be heard. 
• Plan ahead. Sometimes, you

just have to expect the unex-
pected, but for everything else,
you should have a plan. A realistic
plan can help to make your life
and the lives of those around you
much easier and less stressful. 
For more tips or if you are

thinking of making a career move,
visit GEICO’s Career Page,
http://careers.geico.com.
Founded in 1936 as the Gov-

ernment Employees Insurance
Company, GEICO now serves
nearly 10 million policyholders.
Please visit the GEICO Careers

Web site for more information.

Building Your Career: Tips From Experts

It’s important to find a balance
between your work life and your
personal life. Keeping the lines of
communication open at work and
at home is key.

***
Life shrinks or expands in pro-
portion to one’s courage.

—Anais Nin 
***

***
Drink nothing without seeing
it; sign nothing without read-
ing it. 

—Spanish Proverb
***

***
Don’t let your sorrow come
higher than your knees. 

—Swedish Proverb
***

***
Don’t throw away the old bucket
until you know whether the new
one holds water.

—Swedish Proverb
***

***
A lie told often enough becomes
the truth.

—Vladimir Lenin 
***




