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(NAPSA)—Teaching budding
minds about agriculture may help
cultivate a lifelong love of learning.
That’s the idea behind a national
initiative geared toward bringing
agricultural education into the
classroom.

The program, called Agriculture
in the Classroom (AITC), has
grown popular with educators
across the country. Its supporters
say learning about farming and
science not only provides easy-to-
understand examples of how
botany, biology and chemistry affect
our lives, it also helps spark an
intellectual curiosity in kids. Stu-
dents involved in AITC are encour-
aged to consider where food and
fiber comes from and what goes
into producing it.

“As Americans are further
removed from the farm and pro-
duction agriculture, we need to
show them that food comes from
farms, not from their local store,”
says Kevin Daugherty, Education
Manager, Illinois Farm Bureau.

AITC dates back to 1981, when
the USDA established the initia-
tive. The program is run in every
U.S. territory and state, and state
organizations decide on the most
appropriate way to bring AITC
into communities. In New York
state, for example, the AITC pro-
gram awards grants to create
Kids Growing Food gardens at
schools. 

“We use the garden not only for
our math and science classes, but
other classes, too. The art teacher
is creating a garden mural. Another
teacher built us a wooden structure
to hold our growing number of
planted containers,” says Felloy
Gallanis, Science Coordinator at
P.S. 60 in Brooklyn.

Experts say the strength of
AITC comes from its grassroots
organizations and the fact that
educators are deeply involved in
the movement. 

In some cases, AITC is run by
an all-volunteer network that pro-
vides teacher education and mate-
rials distribution. States have also
formed educational nonprofit
organizations to push the initia-
tive forward. 

Contributions and corporate
gifts help AITC thrive as well. For
instance, agricultural biotechnology
company Monsanto recently
donated a $50,000 gift to help fund
AITC initiatives. The money will be
used to finance three projects per
year through 2007.

“The education efforts under-
taken by AITC state programs are
as important as they have ever
been,” says Kerry Preete of Mon-
santo. “Science education is funda-
mental to fully appreciate the con-
tribution agriculture makes in our
society and we believe AITC is
committed to educating the next
generation of consumers and opin-
ion leaders about this issue.”

For more information, visit
www.agclassroom.org/consortium/
ace.htm.

Agriculture Takes Root In Classrooms

Educators say teaching students
about agriculture is a smart idea.

Earth Day On PBS
(NAPSA)—Cutting-edge discov-

eries in scientific research affect
our lives in extraordinary ways. 

Making sense of these innova-
tions and their relevance to our
everyday lives is a goal of PBS,
where viewers tune in for high-
quality, informative and enter-
taining science and natural his-
tory programs. 

Starting in April—in conjunc-
tion with Earth Day 2005—and
throughout the year, PBS signature
series and specials examine global
environmental issues. 

Leading this effort is the
“Nature” three-part miniseries
“Deep Jungle,” which reveals how
technology is changing the charac-
ter of jungle exploration, providing
scientists with the means to unlock
secrets that vastly enlarge our
understanding of rain forests and
their role in planetary ecology. 

Other PBS series that focus on
environmental issues include
“Alan Alda in Scientific American
Frontiers,” “Journey to Planet
Earth” (hosted by Matt Damon),
“National Geographic’s Strange
Days on Planet Earth” (hosted
by Edward Norton), “NOVA sci-
enceNOW” and “NOW.” Check
local listings. 

New PBS series are helping raise
awareness of environmental
issues.
© Cede Prudente

(NAPSA)—Mediterranean food
without tomatoes? Never! Or, as
they say in Italian: Non mai!

“Nothing’s as consistently deli-
cious and convenient as canned
tomatoes that have been ripened
naturally on the vine,” says Chef
Biba Caggiano of Biba’s in Sacra-
mento, California. Referring to
recent research that shows levels
of the antioxidant lycopene are
greatly enhanced in tomatoes that
have been canned, the TV chef,
author and teacher of Italian
cooking adds, “With basic ingredi-
ents like canned tomatoes in the
pantry, any home cook can quickly
prepare Italian food that’s authen-
tic, hearty and healthy.”  

Now being coined “the Italian
enigma,” the belief that Italian
food provides exceptional health
benefits was bolstered by a study
published recently in the Euro-
pean Journal of Clinical Nutrition
that suggests that typical Italian
ingredients found in pizza, includ-
ing processed tomato products,
may play an important role in pro-
tecting against heart disease. 

Visit www.californiatomatoes.
org for more heart-healthy recipes
from Biba’s.

Macaroni with Vodka Sauce
(Maccheroni con la Vodka)

1 tablespoon olive oil 
1 (28-ounce) can whole

tomatoes
Salt and freshly ground
pepper

1⁄4 cup butter
4 slices (4 ounces) pancetta,

diced
1⁄3 cup vodka
1⁄2 cup whipping cream
1 pound grooved macaroni,

such as penne or rigatoni
1⁄2 cup freshly grated

Parmesan cheese

To make tomato sauce, heat
oil in medium saucepan over

medium heat. Press tomatoes
through food mill or sieve and
discard seeds. Add tomato
pulp to saucepan. Simmer
uncovered 15 to 20 minutes.
Season with salt and pepper.
Set aside.

Melt butter in large skillet.
When butter foams, add pan-
cetta. Sauté over medium heat
until lightly colored. Add vodka
and stir until it has evaporated.
Stir in tomato sauce and cream.
Simmer uncovered 8 to 10 min-
utes. Season with salt and pep-
per. Set aside.

Fill a very large saucepan
two-thirds full with salted
water. Bring water to boil.
Add macaroni. Return to boil,
cooking macaroni uncovered,
until tender but firm to the
bite, 8 to 10 minutes. Drain
and return to skillet with
sauce. Toss macaroni and
sauce over medium heat until
sauce coats macaroni, 20 to 30
seconds. Serve with Parme-
san cheese.

Serves 4 to 6 
Adapted from Biba’s “Northern

Italian Cooking.” 2002. By Biba
Caggiano, HP Books.

Italian Food Contributes To A Healthy Lifestyle

Canned tomatoes, a staple of Ital-
ian cuisine, have enhanced levels
of the antioxidant lycopene.

(NAPSA)—When people think
about chlorine, the first use they
may think about is pool mainte-
nance products and household
bleach. What many people don’t
know is that chlorine is an essen-
tial and important part of every-
day life. 

It is important to distinguish
the difference between chlorine
shipped on railcars and the chlo-
rine compounds in everyday
necessities such as pool mainte-
nance products. 

Chlorine on rail cars is elemen-
tal chlorine shipped as liquefied
gas under pressure. It is haz-
ardous if spilled or leaked in an
uncontrolled environment. 

While chlorine compounds used
in pool and spa products must be
handled with caution, they are not
the same as elemental chlorine
and thus do not present the same
hazard level.

Here are some facts you may
not know about chlorine:

• Chlorine is the planet’s
eleventh most abundant element.
When combined with other chemi-
cals it’s used to make pharmaceu-
ticals, plastics, nylons, paint and
hundreds of other items. 

• Chlorine helps make automo-
biles safer, more efficient, and
more comfortable as a component
in the manufacture of seat belts,
air bags, upholstery, bumpers and
many other automobile parts.

• The most familiar chlorine
compound is table salt (sodium
chloride). 

• Chlorine is essential for safe

drinking water. Virtually all public
water systems that disinfect their
water use some form of chlorine.
Chlorine is the only water disinfec-
tant that purifies all the way to the
tap and is partly responsible for
the 50 percent increase in Ameri-
cans’ life expectancy in the 20th
century. 

• Chlorine bleach and other
chlorine-based products are used
to kill germs in restaurants, meat
processing plants and consumer
homes.

• Chlorine has a special place
in the lives of pool and spa own-
ers. Nearly every public pool and
nine out of 10 residential pools
are sanitized with chlorine
compounds. 

For 50 years, BioGuard® has
strived to provide safer and easier
p o o l  a n d  s p a  m a i n t e n a n c e
programs. 

For more information on swim-
ming pool and spa maintenance
products, visit www.bioguard.com.

Chlorine: What You Should Know

Chlorine in its many forms makes
life cleaner, safer and more com-
fortable.

(NAPSA)—It’s not unusual to
find mold and mildew in bath-
rooms, basements, laundry rooms,
kitchens and other high-humidity
areas of your home. Cleaning can
remove it, but the trick to control-
ling mold and mildew growth is to
prevent it before it starts. Here
are some “tips” from the mold and
mildew prevention experts at
ZINSSER:

• Keep airflow constant.
Consider installing an exhaust
fan, ceiling fan or replacing solid
doors with louvered ones to
improve ventilation in mold and
mildew-prone areas. This alone
can increase airflow and signifi-
cantly impede the growth of inte-
rior mildew.

• Eliminate moisture. Stag-
nant water produces moisture in
the air and creates an ideal envi-
ronment for the growth of mold
and mildew. Limit moisture by
using a dehumidifier in high
humidity areas. Remove excessive
moisture by wiping down shower
walls after each use and cleaning
up spills from leaks, wet raincoats
or laundry immediately. 

• Clean infected areas.
Wipe surfaces with a simple solu-
tion of one-cup household bleach
to one gallon of water and rinse
thoroughly with clean water. Tip
from the Experts: Mold and mil-
dew often look like dirt. If you’re
unsure, apply a drop of household
bleach to the discolored area. If

the stain disappears or lightens,
it’s mold and mildew. 

• Prevent the growth of
mold and mildew on painted
surfaces. Apply two coats of a
mold and mildew-proof paint like
ZINSSER’s PERMA-WHITE®

Mold & Mildew-Proof Interior
Paint. PERMA-WHITE beautifies
as it protects the surfaces of your
bathrooms, basements, laundry
rooms and other high humidity
areas of your home. The beautiful
white finish is available in satin,
semi-gloss and eggshell sheens
and can be tinted to any off-white,
pastel or medium tone color. Plus,
its low-odor, water-base formula
prevents the growth of mold &
mildew on the paint film for five
years, guaranteed.

For more information about pre-
venting mold and mildew before it
starts, call ZINSSER at 732-469-
8100. Or, visit www.zinsser.com for
more helpful home-improvement
tips.

Prevent Mold And Mildew Before It Starts 

(NAPSA)—New free services
such as PersonalShopper.com
offer the luxury of a personal
shopper at your fingertips 24/7.
The service searches through mil-
lions of products online and
selects deals and gift ideas tai-
lored to your interests, favorite
brands, personal style, gift-giving
needs and budget. There’s a vir-
tual desktop shopping assistant
and a stress-saving gift planner. 




