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(NAPSA)—Roasting caramelizes
the natural sugars in supersweet
corn and is a no-fuss way to prepare
an all-in-one meal. Simply toss
chicken and chopped vegetables with
oil and herbs, and roast.  The corn
cooks so quickly it only goes in the
oven for 10 minutes.

Fresh supersweet corn from
Florida is in season from October
until June. Each medium ear has
only 80 calories and is a good
source of vitamin C, thiamin,
fiber and folate. Refrigerated
with husks removed and loosely
wrapped in plastic, it will keep
for about a week.

F o r  m o r e  r e c i p e s  v i s i t
www.freshsupersweetcorn.com or
send a self-addressed stamped
envelope to: America’s Cookin’,
Fresh Supersweet Corn Council,
35 E. 21 Street, Box N, New York,
NY 10010.

ROAST CHICKEN AND
SUPERSWEET CORN

2 tablespoons olive oil
1 teaspoon dried thyme

11⁄2 teaspoons salt, divided
1⁄2 teaspoon ground black

pepper, divided

4 large zucchini, quartered 
2 large sweet onions,

quartered
4 large ears fresh

supersweet corn, husked
and quartered 

8 green onions (scallions) 
4 chicken legs and/or thighs

Preheat oven to 425°F. In a
cup, combine oil, thyme, 3⁄4 tea-
spoon of the salt and 1⁄4 tea-
spoon of the pepper. In a large
shallow pan, toss squash and
onions with half of the sea-
soned oil. In a bowl, coat corn
and green onions with remain-
ing seasoned oil; set aside. On
a rack in a broiler pan, place
chicken; sprinkle with remain-
ing 3⁄4 teaspoon salt and 1⁄4 tea-
spoon pepper. Place pan with
squash and onion on lower
rack and chicken on upper
rack. Roast for 25 minutes,
turning vegetables and chick-
en occasionally. Add corn and
green onions to pan with veg-
etables. Roast until chicken is
cooked through and vegeta-
bles are tender, about 10 min-
utes, turning occasionally.  

YIELD: 4 portions

Warm Up To Fresh Supersweet Corn

Fresh supersweet corn on the cob is a great cold-weather treat.

Keep Your $ 
In The Family
(NAPSA)—The easiest way to

protect your assets and make sure
they are passed on to your family
when you die is to draw up a Last
Will and Testament. Right?

Wrong! Regardless of how
clearly they are drawn up, most
wills are subject to probate, which
means less money going to the
family and more money going to
pay attorney fees. And according
to the National Center for the
Avoidance of Probate (NCAP),
these “unnecessary” legal fees add
up to approximately $15 billion
per year.

In his book How to Avoid Pro-
bate by Creating a Living Trust
(Barnes & Noble Books, $12.95),
NCAP Founder Gordon Mead Ben-
nett explains that these costs are
the result of mistaken perceptions,
misinformation and simple igno-
rance of the law.

Mead reveals in easy-to-under-
stand, layman’s language how
quickly and inexpensively almost
anyone can privately establish a
legal, foolproof, probate-avoiding,
tax-saving living trust—without
the assistance of a lawyer.

H o w  t o  Av o i d  P r o b a t e  b y
Creating a Living Trust is avail-
able at Barnes & Noble stores and
online at www.bn.com.

A living trust can be a simple,
inexpensive way to make sure that
your estate goes to your friends
and relatives—not lawyers.

(NAPSA)—Parents can protect
their children from a surprising
and potentially deadly problem.
Nearly nine percent of all suffoca-
tion deaths for children under five
happen when they swallow or
choke on foreign objects, such as
toys, buttons or small candies. In
addition, it’s estimated that five
percent of all children swallow
coins.  

What’s more, doctors say that
thousands of children damage
their hearing, harm their airways
or suffer from some form of poison-
ing as a result of putting foreign
objects in their ears, nose or
mouth.  

Symptoms caused by such
objects range from difficulty hear-
ing, to discomfort and pain,
changes in breathing, difficulty
swallowing and sometimes
drainage, especially from objects
in the ear or nose.

If you suspect your child has
swallowed a foreign object or placed
one in his nose or ear, it’s a good
idea to quickly visit an otolaryngol-
ogist, also known as an ear, nose
and throat specialist. 

Otolaryngologists are uniquely
qualified, receiving a total of six to
seven years of post graduate train-

ing in medical and surgical proce-
dures used in the diagnosis and
treatment of adult and children’s
ear, nose and throat problems. 

Kids E.N.T. Health is a public
education campaign observed by
otolaryngologists every February.
Started by the American Academy
of Otolaryngology-Head and Neck
Surgery, the campaign serves to
advise parents, caregivers and
other physicians on the best care
available for children’s ear, nose
and throat problems.

For more information on the
initiative, or for tips on keeping
children healthy, visit the Web
site www.entnet.org/KidsENT.

Protecting Children’s Ears, Noses And Airways 

Foreign objects in the airways
and ears can be a major health
hazard for children.




