Television Gets A Makeover
(NAPSA)—It may finally be
time to pull the plug on that old
TV—at least, that’s what the government says.
President Bush recently signed
a law stating that as of February
17, 2009, all television broadcasts
will be in digital (DTV) format.
People with TVs that use antennas to receive signals over the
air (as opposed to through cable
or satellite) will no longer be able
to receive programming unless
they integrate an off-air ATSC
tuner. About 80 million televisions will be affected.
But don’t toss out those rabbit
ears just yet. People with these
TVs—known as analog televisions—can purchase converter
boxes from consumer electronic
stores that will allow them to
receive the new digital signals.
The move is part of an industrywide effort to use DTV broadcasting to improve the technical quality
of TV programming.
“The switch to DTV from analog signals will guarantee a better
service for consumers,” says Bob
Scaglione, senior vice president
and group manager at Sharp Electronics Corp.’s product and marketing group. “Television pictures
will be clearer and high-definition
content (HDTV) will be more
readily available.”
While thousands are expected
to buy the new digital converters, many more are thought
likely to simply purchase a new
digital TV at some point over
the next three years—thereby
joining the ranks of the nearly
35 million Americans who’ve
already done so.
In fact, digital televisions such
as Sharp’s flat-panel AQUOS ®
HDTVs have long been top sellers.

The liquid crystal display television
(LCD TV) comes in a variety of
sizes, from 13-inch all the way up
to a 65-inch version, which is the
largest available.
So does that mean everyone is
embracing the coming DTV revolution? Those who know about the
DTV changeover seem to be, but
according to the Consumer Electronics Association, “those in the
know” only make up about 20 percent of Americans.
To help bring the rest of us up to
speed, the electronics industry is
planning a number of educational
initiatives. Be on the lookout for
public service announcements,
mailings and Web sites that
explain the DTV switch and that
help viewers decide how to get with
the new program.
For more information, visit
w w w. s h a r p u s a . c o m / p r o d u c t s /
AQUOS.

Songs’ Lyrics Help Kids Talk
(NAPSA)—Before teens tune
them out, parents may want to
tune into some music that helps
promote family values.
Research shows that children
are most receptive to guidance
during their preteen years.
According to the recent Yankelovitch Youth Monitor survey, 90
percent of parents say they discuss
more issues with their children
than they ever discussed with
their own parents.
How do these
conversations
start? Fifty-two
percent say conversations with
their kids were
inspired
by
commercials they saw together on
TV. Many parents find that discussions about clothes, movies,
vacations and restaurant choices
lead to discussions about other
subjects.
The preteen years are a good
time to talk because by the time
they become teens, children usually have less interest in conversing with or listening to parents.
One effective way to start a
conversation with preteens is the
award-winning “MusicTALKING:
Volume 1” CD and Tune Trivia
created by Clyde Otis III. Otis
compiles classic hit songs that can
be used to start conversations
about important subjects.
For example, “Respect” by
Aretha Franklin can introduce
subjects such as self-respect,
boundaries and respect for elders.
“Break My Stride” by Matthew
Wilder can inspire a discussion on
goals, distractions and motivation.
“We Are Family” by Sister Sledge
has a lot to say about the importance of family.
For more information, visit
www.musictalking.com.

Trend Of Power (Tools) To The People Grows
(NAPSA)—While power tools
have been around since the Industrial Revolution, the Do-It-Yourself Revolution may have had an
even greater impact on power tool
ownership.
According to a recent survey, a
majority of Americans (55 percent)
own at least five power tools and
23 percent own 10 or more. In
addition to power tool ownership,
the survey revealed that nearly 46
percent of people have increased
their power tool collections in the
last decade. As well, 86 percent
use a power tool to accomplish
everyday household projects, with
one in five (22 percent) of them
reporting they use a power tool for
every household project.
The survey was commissioned
by PORTER-CABLE, which is celebrating its 100th anniversary.
It seems the do-it-yourself revolution has not only empowered the
“average Joe” but also the “average
Johanna” to accomplish remodeling and renovating tasks. This
may account for the popularity of
power tools among women.
Twenty-one percent of women
reported owning at least five power
tools, and 19 percent of women
own more power tools today than
they did 10 years ago. In fact,
nearly 12 percent of women use
power tools for every household
project they do on their own.
At the top of the favorite power
tool list is the cordless drill. Seventy-one percent of Americans
indicated the cordless drill is their
favorite power tool.
“We’re not surprised the cord-

According to a recent survey, a
majority of Americans (55 percent) own at least five power tools
and 23 percent own 10 or more.
less drill is the favorite power
tool because it offers a great
deal of flexibility to the user.
PORTER-CABLE actually introduced the first portable drill in
1962, which provided a compact,
rechargeable, 12-volt battery that
was carried on a belt,” stated
Chuck Hardin, director of marketing for the company.
In its 100-year history, the tool
maker has been instrumental in
bringing innovative power tools to
average Americans. Inventions
such as the first helical drive circular saw, portable belt sander,
portable band saw, palm-grip
sander and small-orbit finishing
sander have helped to transition
“industrial” or “commercial” tools
from the factory floor to the
home.
For more information, call 1888-848-5175 or visit the Web site
at www.porter-cable.com.
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Swimmer’s Ear: A Year-Round Concern
(NAPSA)—As the chill of winter sets in, a long soak in a nice,
hot bath is very appealing, or
maybe you’re making plans for a
winter getaway to your favorite
warm weather vacation spot—
with a week in the sun where the
water is warm and inviting. In
either case, it’s important to know
that the effects of swimmer ’s
ear—an infection of the outer ear
canal— can strike all year round
and, in fact, no water is required
for this painful infection of the
outer ear canal to occur.
Outer ear infections develop
when water gets trapped in the
ear canal and turns the area
moist and spongy, which is an
ideal environment for bacterial
growth. While swimming and
bathing are among the most common causes of this type of ear
infection, people with dry, flaky
skin, or minor scratches in their
ear canal, can find themselves
affected by the pain and inflammation that goes hand-in-hand
with outer ear infections.
Regardless of when an outer
ear infection might strike—winter, spring, summer or fall—the
treatment most frequently prescribed by ear doctors and pediatricians is an ear drop called
CIPRODEX® OTIC SUSPENSION. This
unique treatment combines two
medications—an anti-inflammatory medication to reduce the pain
and swelling, and a potent antibiotic that eliminates the infection.
While most other antibiotic ear

***
Sports is human life in microcosm.
—Howard Cosell
***

drops need to be used for 10 days,
CIPRODEX® OTIC is used just twice
a day for only seven days, and it
can be used in children as young
as six months. Some of the most
common side effects associated
with this ear drop are pruritis, ear
debris and superimposed ear
infections.
There are two steps you can
take to reduce the likelihood of
outer ear infections: First, wear
earplugs while swimming to help
keep water out of the ear canal.
Second, dry your ears thoroughly,
but gently, when you get out of the
water.
If you do experience the symptoms of an outer ear infection—
itching, pain that gets worse when
the earlobe is touched or moved,
swelling in the ear canal—you
should visit your doctor to determine the best treatment option for
you.
To learn more, speak with your
doctor or visit the Web site
www.ciprodex.com.

***
If winning isn’t everything, why
do they keep score?
—Vince Lombardi
***

***
Sport is a preserver of health.
—Hippocrates
***

***
There is always music amongst
the trees in the garden, but our
hearts must be very quiet to
hear it.
—M. Aumonier
***

By Samantha Lewandowski, MS,
RD, LD
(NAPSA)—The government’s
new MyPyramid food guide recommends Americans consume
more lean proteins such as fish, as
well as whole grains, low-fat dairy
products and colorful fruits and
vegetables. MyPyramid also recognizes the benefits of healthful
monounsaturated and polyunsaturated fats. Seafood is one of the
best sources of unsaturated fats
called omega-3s, which, research
indicates, are healthy for cardiovascular function, brain development and overall well-being.
In fact, the MyPyramid system
specifically recommends seafood
such as trout or salmon.
Here’s an easy lunch idea: Make
a sandwich with whole grain
bread, lettuce, tomato and a threeounce can of chunk light tuna in
water. The tuna contains approximately 90 calories, one gram of fat,
a whopping 18 grams of protein
and a healthy serving of omega-3s.
For dinner, in addition to favorites such as shrimp and pollock, try baking mild tilapia or
catfish or opt for the more full-flavored mackerel. Whatever the
choice, the benefits of consuming
seafood will be worthwhile.
Take a step toward a healthier
you by following this recipe for a
simple and tasty shrimp dish.
Mexican Margarita Shrimp
Makes 4 servings

9

11⁄2 pounds large shrimp (26- to
30-count); peeled, deveined
1
⁄4 cup each: lime juice,
tequila and water
1
⁄4 cup finely chopped onion
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Mexican Margarita Shrimp can be
a big hit with those who want
good health and great taste.
Tablespoon olive oil
Teaspoon salt
Cooked brown or white
rice, and lime slice for
garnish
Place shrimp in shallow
glass dish. Combine lime juice,
tequila, water, onion, salt and
oil; add to shrimp and stir. Marinate for 10 minutes. Remove
shrimp from marinade and
thread onto skewers. Transfer
marinade to a saucepan and
bring to a boil. Reduce heat and
simmer 5 minutes; set aside.
Coat grill rack with cooking
spray. Place kebabs on mediumhot grill rack. Grill about 3 minutes on each side, turning once,
just until shrimp are opaque.
Remove shrimp from skewers
and arrange over rice; spoon
some marinade over each serving. Garnish with lime slices.
For information about the food
pyramid, visit www.MyPyramid.
gov and for easy and delicious
seafood recipes, visit www.About
Seafood.com.

