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(NAPSA)—A perfectly prepared
ham can be the center of attrac-
tion at your dinner table—and a
Ham Hotline from Kentucky Leg-
end Ham makes getting it there
much easier.
Anyone can create a great

ham dinner, according to Diane
Morgan, author of more than 16
cookbooks, including several on
entertaining.
“No matter what your skill

level in the kitchen, ham is just
about foolproof for your spring cel-
ebrations—especially with the
hotline backing you up,” she said.
“And the leftovers are an added
bonus. You can stretch your food
dollars by using them in every-
thing from sandwiches and soup
to creative casseroles.”
Here’s one recipe you may care

to try:

Ham and Potato Lasagna

9 uncooked lasagna noodles
1 onion, sliced
1⁄2 cup butter
2 cups mashed potatoes
1 lb. Kentucky Legend Ham,
cut into 1⁄4” ham slices

Preheat oven to 350° F (175°
C). Cook lasagna noodles
according to package direc-
tions, adding 1 tablespoon
vegetable oil to the water.
Drain. In a separate large
skillet over medium heat,
combine the onion with the
butter and sauté for 5 min-
utes. Place 3 noodles in the
bottom of a lightly greased
9x13-inch baking dish. Spread
½ the potato mixture over the
noodles in the dish. Top with
a layer of ham slices. Top this
with 3 more noodles, followed

by the other ½ of the potato
mixture and the remaining
ham slices. Finish by topping
with the remaining 3 noodles,
then top those with sautéed
onions. Bake at 350° F for 20
minutes or until bubbly. Allow
to cool for 5 minutes before
cutting.

The Hotline
The first-ever ham hotline can

help at-home chefs choose, pre-
pare and serve up a delicious ham
meal—and even provide recipes
for the leftovers. Experts from
Kentucky Legend Ham will field
calls at (866) 343-5058 from 9 a.m.
to 7 p.m. Eastern Time, Monday
through Friday throughout April.

The Ham
Made for more than 100 years,

each Kentucky Legend Ham is
hand carved from a recipe handed
down through generations, slow
cooked in its own natural juices,
then double smoked. It can be
eaten right away or gently re-
heated in the oven.

Learn More
You can find more facts about

ham and new recipes at
www.specialtyfoodsgroup.com.

MakeThis Spring Even More Delicious

Use your noodle and serve a dish
with a difference: Ham and
Potato Lasagna.

(NAPSA)—Teaching your chil-
dren to use technology, such as
mobile phones, ethically and
responsibly not only gives you the
opportunity to connect your val-
ues to their behavior, it helps
them develop the skills they need
to operate in today’s world.
To assist parents with informa-

tion on topics ranging from sext-
ing to phone etiquette to driving
while texting, LG Mobile Phones
created LG Text Ed. The program
includes an advisory council of
experts who provide materials for
www.LGTextEd.com on a monthly
basis.
The council suggests these

guidelines:
• Kids under about 12

shouldn’t use a mobile phone for
anything but calling parents or 911.
• For teenagers, mobile

phones can be beneficial when
plans change and they need to
reach out to you to pick them up
or provide help.
• If your child is at an activ-

ity or party, checking in with a
parent via a mobile phone provides
a sense of grounding. The kids
know you’re being watchful and
you know you can reach your child.
• Mobile phones can help

your child reach out to a peer
for advice, to provide support and
to engage in healthy, meaningful
social interactions.
• With fancy gadgets comes

increased accountability. When
you set guidelines and appropriate
boundaries for mobile phone usage,
you foster healthy communica-
tions, responsible ownership and
adherence to house rules.
• Environmental aware-

ness. About 130 million mobile
phones end up in U.S. landfills
annually, and could contaminate
land and water supplies. Many
socially conscious programs, how-
ever, can help kids exercise envi-

ronmental stewardship by recy-
cling mobile phones. For example,
LG’s Txt 2 Recycle and ecoMobi-
lization movement raise aware-
ness about the ecological impact of
e-waste. The programs motivate
students and give them tools for
action, such as contests to collect
and recycle mobile phones to help
reduce e-waste and raise money
for any cause important to them.
• You can encourage good

usage. Kids learn by watching
their parents.
• Make sure your kids never

share their mobile phone pass-
words with anyone except you.
• Examine your child’s cell

phone bill—know whom they’re
calling and when.
• Take advantage of usage

controls such as the ability to
restrict contacts to an approved
list, limit purchases made through
the phone, GPS locator and limit
the time the phone may be used.
• Additional insights on how

to promote sensible mobile phone
usage according to the experts at
the LG Text Ed Advisory Council
are at www.LGTextEd.com and
the LG Text Ed campaign.

UsingTechnology For Good

It’s a good idea for parents to
communicate to kids that the
phone is not a toy but an impor-
tant tool that connects them to
family and the world.

(NAPSA)—A few simple tricks
can help a popular comfort food—
the grilled cheese sandwich—
come out great every time.
For example, brush the tops of

your bread with ultrasoft or
melted, unsalted butter for even
cooking. Using quality bread is
important. You should shred or
grate cheese when it’s cold (easier
to handle) but cooking cheese at
room temperature is best for quick
melting. A couple of super melt-
able cheeses that are available
presliced are Jarlsberg and Jarls-
berg Lite. After the first “flip,”
press with a tool, like a spatula,
heatproof plate or cake pan to get
that crispy, golden-brown crust.
Always cook on medium-low heat
and use a nonstick skillet. Want to
use less butter? Toastabags are a
neat new alternative.

Visit www.jarlsbergusa.com for
more information.
Meanwhile, here are some gooey-

delicious combinations to consider:
• Jarlsberg, ham, pickles and

mustard on whole wheat or rye.
• Fresh Chevrai (a soft, un-

ripened goat cheese) and thin-sliced
beets (roasted in balsamic vinegar
and honey) on multi-grain bread.
• Jarlsberg BLT on country

white bread.
• Brie (such as Woolwich

Dairy, a triple crème goat brie)
with cooked crumbled prosciutto
and fig jam, on soft sourdough.
• Jarlsberg, pastrami and

sauerkraut (or coleslaw) on rye.
Whether you try these innova-

tive versions or stick to the clas-
sics, this delicious dish is one way
to get almost anyone to smile and
say “cheese.”

Grilled Cheese 101

A grilled cheese sandwich can be dressed up or tried and true but is
always easy to enjoy.

(NAPSA)—It may be time for
many older Americans to take a
healthy look at the new health
care reform law. Some important
changes are already here and
more are on the way.
For example, one program that

has been around for some time is
working even better than many
envisioned—the Medicare prescrip-
tion drug program. This Medicare
Part D is a not-very-well-known
health care success story. With so
much talk around the massive
reform bill, a program working as
well as the Part D program can be
easy to overlook. A recent survey
found that nearly 85 percent of
enrollees are satisfied with their
coverage—and the program is
actually saving money for people
and costing less than expected.
The most recent report from the

Medicare Trustees projects future
Part D spending will be below pre-
vious projections. In fact, total
Part D costs have declined by 41
percent, or $261 billion, compared
to the initial 10-year cost estimate,
according to the report.
Additionally, the average

monthly beneficiary premium for
Part D coverage is $30 this year,
far below the $53 originally fore-
cast and an increase of only $1
over last year’s average premium.
According to Don Berwick,

administrator of the government’s
Centers for Medicare & Medicaid
Services, “These very modest
increases in premiums, along with
the new discounts...are going to
make medications more affordable
to Medicare beneficiaries.”

The new discounts he’s refer-
ring to come in the form of a 50
percent discount on brand-name
medicines for eligible beneficiaries
who fall into the so-called dough-
nut hole. The discounts, provided
by biopharmaceutical research
companies, will mean increased
access to needed medicines by
reducing out-of-pocket costs for
eligible Medicare beneficiaries.
Part D is one element of the

health care system that is work-
ing the way it’s supposed to work.
About 30 million beneficiaries
have access to affordable prescrip-
tion medicines as a result. That’s
important, because medicines
help keep people healthy and out
of the hospital, which is a key
driver of health care costs.
For more information on the

Medicare Part D program, visit
www.cms.gov.

Medicare Part D: A Health Care Success Story

Pharmaceutical research compa-
nies are helping older Americans
get the medicines they need at
prices they can afford.

(NAPSA)—If you are concerned
with identity theft, a company
such as LifeLock, online at
www.lifelock.com, is a reasonable
and responsible investment in pro-
tecting your personal information.

* * *
Penske Truck Rental, a socially

conscious company that received
the Environmental Protection
Agency’s highest rating and
Smart Way certification, offers
tips on moving at www.Penske
TruckRental.com.

* * *
For tips on designing an exotic

outdoor living space, call (800)
289-8739 or visit Trex, the world’s
largest manufacturer of wood-
alternative decking and railing, at
www.trex.com. The site features
user-friendly online tools, includ-
ing a Color Visualizer and Deck
Designer.

(NAPSA)—Such popular break-
fast dishes as omelets, pancakes
and French toast are also enjoy-
able for dinner. Use nutrient-rich
fresh fruits and veggies and pump
up the protein by adding break-
fast meats like sausage or ham
into your dish. For recipes, see
www.jonesdairyfarm.com.

* * *
Delicious and vitamin packed

as asparagus is, it’s even better
paired with a white wine from the
Alsace region of France. An Alsace
Riesling works best with aspara-
gus in a rich sauce, for example,
while an Alsace Pinot Blanc
shines with asparagus cooked on
the grill.

***
Home is a shelter from storms—
all sorts of storms.

—William J. Bennett
***

***
I had rather be onmy farm than
be emperor of the world.

—George Washington
***




