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(NAPSA)—Here’s food for
thought: Of the 55 million kids
enrolled in U.S. schools, 21 million
get free or reduced-cost lunch, yet
85 percent of the schoolchildren eli-
gible for these U.S. Department of
Agriculture (USDA)–sponsored
lunches don’t get such meals when
school’s not in session.

What’s more, one in five chil-
dren in the U.S. struggle with
hunger. According to the USDA,
more than 23 million Americans
live in “food deserts”—geographic
areas where fresh, healthy and
affordable food is difficult to access.

At the same time, federal pro-
grams designed to provide meals
to underserved children are under-
utilized, and 40 percent of all food
grown in America is wasted.

What’s Being Done
Fortunately, these problems can

be solved. Bringing about a re-
freshing change is a company
that’s uniquely qualified to address
this challenge, using its unrivaled
food sourcing, food distribution,
and research and development
innovation skills to get fresh meals
to underserved communities.

Through its “Food for Good”
initiative, created in collaboration
with USDA and other agencies
and organizations, PepsiCo ex-
pects to deliver over 5 million
healthful servings to kids this
year through summer and after-
school meal programs, commu-
nity-run farm stands and other
programs to make healthful food
accessible for low-income families
year round.

“Food for Good is an expression
of our commitment to Perfor-
mance with Purpose. It’s our goal
to deliver sustained financial per-
formance while at the same time
embracing Human Sustainability,
Environmental Sustainability and
Talent Sustainability,” says Matt
Smith, director, PepsiCo Food for
Good. “The program is a great
example of public-private collabo-
ration where together we are able
to make a difference in the lives of
children who would otherwise go
hungry.”

“These kinds of unusual part-
nerships are most likely the key to
the future of solving these really
endemic, almost intractable prob-
lems,” adds Larry James, presi-
dent and Chief Executive Officer
of CitySquare, a Dallas-based
nonprofit that collaborates with
PepsiCo to feed students in Texas
and Colorado.

The initiative has already de-
livered approximately 11 million

servings to inner-city children
since it was established in 2009.

The meals all meet USDA stan-
dards and ensure a balanced diet
with whole grains, dairy, and
fruits and vegetables.

What Parents Can Do
First, find out if your kids’

school or afterschool programs pro-
vide breakfast, lunch and dinner.

Meanwhile, there are several
steps all parents can take to make
sure their children get nutritious
meals whether in school or out.
According to the USDA, “the diets
of children and adolescents would
be improved by increasing the
intake of vegetables, especially
dark greens and beans; replacing
refined grains with whole grains;
substituting seafood for some
meat and poultry.”

Kids should eat five fruits and
vegetables a day. Fresh, frozen
and canned fruits and vegetables
all count.

In addition, your family may
care to switch to low- or nonfat
milk, yogurt and cheese; choose
lean cuts of meat such as skinless
chicken; bake or grill instead of
frying food; substitute olive or
vegetable oil for butter; and use
smaller plates for kids.

Finally, remember, regularly
scheduled meal and snack times
help kids learn structure for eating.

Learn More
For further facts about the Food

for Good program and to find out if
there is a Food For Good summer
meals site in your community, go to
www.pepsicofoodforgood.com.

Food For Good: Making Sure Kids Get The Nutrition They Need All Year Long

This van can deliver fresh,
healthful meals to children who
need them.

Photo Source: PepsiCo.

Note to Editors: While the Food for Good program is currently available in Austin, Houston, Dallas, Waco, Denver,
Detroit, Little Rock and Oklahoma City, it’s expected to be in more communities in the near future.
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(NAPSA)—Reality TV shows,
online webcasts and YouTube videos
have encouraged many people to try
the do-it-yourself (DIY) route when
it comes to tackling less-compli-
cated home renovations or fixes.
Often, there are advantages to DIY
projects, such as financial savings,
learning new skills, environmental
benefits and more.

Sometimes, however, safety can
seem an afterthought when it
comes to DIY. Bear in mind, acci-
dents can happen to anyone—
whether you’re cleaning the gut-
ters, installing new floors or
rearranging heavy furniture.

In fact, of the more than 50 mil-
lion DIY home improvement pro-
jects that will take place this year,
one in five of the participating
homeowners will experience an
injury, according to the Home
Safety Council. These accidents can
add up: The Healthcare Leadership
Council found that without health
insurance, the average cost to treat
a broken leg is more than $10,000.

This can be a problem consider-
ing a recent survey of employees,
commissioned by Aflac, found that
49 percent of employees have less
than $1,000 on hand to pay for
out-of-pocket medical expenses.

When participating in a DIY
project, consider the following
safety tips to help reduce your
risk of becoming injured and fac-
ing medical bills you can’t afford.

1. Always follow instructions.
Before starting any project,

carefully read the instruction
manual of any appliance or tool
you’ll be using.

2. Forgo fashion.
Always wear protective cloth-

ing, including safety goggles,
gloves and a dust mask, when
working with potentially haz-
ardous materials. Avoid jewelry

and loose clothing while using
power tools.

3. Keep a first-aid kit handy.
Choose a first-aid kit that’s

easy to carry, latches securely and
can be opened quickly.

4. Never leave a project
unattended.

Never leave tools or materials
unsupervised during a DIY pro-
ject. Unattended power tools or a
bucket of paint on your ladder can
be a disaster in the making.

5. Know when to hire a pro.
Although you may save money

with a DIY project, taking matters
into your own hands may do more
harm than good. Small jobs can be
simple but many tasks are better
left to the experts.

6. Add a layer of protection.
Consider adding a supplemen-

tal accident insurance plan to help
you stay ahead of medical bills
and out-of-pocket costs that can
accumulate with an emergency. To
learn more about the benefits of
an accident insurance policy, visit
www.aflac.com/accident.

Protecting yourself at all times
is important, especially when the
cost of an accident could put you in
a deep financial hole. You can be
safe—all while getting your hands
dirty and tackling new projects.

Safety First: Protect Yourself During DIY Projects

Do-it-yourself projects can be
fun and save you money, but re-
member, safety is no accident.
Be prepared.

(NAPSA)—As expecting par-
ents, visiting the hospital you
plan to have your baby at helps
you get familiar with the policies,
procedures and technologies avail-
able in labor and delivery. Having
the time to check out your hospi-
tal of choice with an eye toward
comfort, safety, support and ser-
vice can make all the difference in
having the birth experience you
want.

Hospitals today offer many new
technologies and services in labor
and delivery you’ll want to ask
about during your tour:

Comfort: Some of the best
labor and delivery suites offer
private rooms with bathrooms,
flat-screen TVs, satellite radio,
refrigerators, rocking chairs, sofa
bed or extra bed for birth
coaches. Many hospitals have
taken the extra step to offer
rooms with cozy, more homelike
or hotel-inspired decor and soft-
ened lighting to create a more
comfortable atmosphere. While
most hospitals have adapted to
the use of cell phones and tab-
lets, it is important to check the
hospital’s personal electronics
policy.

Support: From physicians
using smartphones to monitor
patients’ labor and childbirth pro-
fessionals (doulas, midwives) on
staff to having Jacuzzi tubs, birth
balls and squat bars available,
hospitals offer the people and
equipment to support families in
their birth experience. Most hospi-
tals offer the option to have the
baby room-in with the mother to
support bonding, but you will
want to know the hospital policies
in advance.

Safety: Astonishingly, an esti-
mated 22 percent of all incidences
of retained surgical sponges occur
in vaginal births, which has the
potential for significant health
risks to new moms. Today, many
hospitals use new sponge detec-
tion technology in surgical proce-
dures to prevent retained surgical
sponges. The RF Assure Delivery
System is the only sponge detec-
tion device specifically designed
for labor and delivery.

Services: If you plan to breast-
feed your baby, check to see if your
hospital offers the services of a lac-
tation consultant during your stay.
Some hospitals also provide a pri-
vate refresher on baby care (diaper
changing, cord care, bathing, etc.)
prior to discharge. Check to see if
your hospital allows in-room deliv-
ery of meals from local restaurants,
a particularly nice option to notori-
ous hospital and cafeteria food.

Knowing your hospital has the
latest services and technologies
designed to ensure your comfort
and safety gives you a lot of confi-
dence in your choice of where you
deliver your baby.

For more information, visit
www.rfsurg.com.

iBirth—Technology To Consider
During Your Hospital Tour

Before having a baby, have a look
at the hospital you’ll use.

(NAPSA)—Actor Terry Crews
is the voice of the slightly sinister
(but secretly sweet) Bruce Onion
in the newest VeggieTales movie,
“Celery Night Fever,” now avail-
able exclusively on DVD and digi-
tal download.

* * *
Job Corps is the nation’s only

federally-funded, residential job-
training program for disadvan-
taged young people. For more
information, including how to
apply, visit www.jobcorps.gov or
call 800-733-JOBS (5627).

* * *

A.C. Moore has partnered with
Easter Seals to support early child-
hood development services. Crafters
who shop at the specialty store will
be asked to donate $1 at checkout. To
learn more, visit www.acmoore.com.

* * *
Reproductions of the unique,

original paintings of the Mouth
and Foot Painting Artists are on
holiday cards, a desk calendar,
gift items and wrap. The world-
wide for-profit organization is
owned and run by disabled artists.
Learn more at www.mfpausa.com
or call (877) MFPA-USA.

Stephen Poplawski invented the
blender in 1922. He put a spin-
ning blade at the bottom of a
container and used the device to
make soda fountain drinks.

The first frozen TV dinner was
introduced in 1954. It featured
turkey, cornbread dressing and
gravy. Ten million turkey dinners
were sold that first year.

***
If silence is golden, then speech is platinum. It spreads wisdom,
dispels ignorance, ventilates grievances, stimulates curiosity,
lightens the spirits and lessens the fundamental loneliness of the
soul.

—Jan Struther
***

***
You can learn many things from
children. How much patience
you have, for instance.

—Franklin P. Jones
***




