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(NAPSA)—This time of the
year has long been associated
with the exchange of tokens of
affection—flowers, cards, sweets
and gifts—between people who
care for one another. This month,
why not spend an afternoon with
a loved one, spouse, child or friend
making scrumptious popcorn
treats and sharing an experience
they’ll long remember.  

Popcorn is a wholesome, tasty
treat that’s versatile and fun to
make. It can be topped with your
favorite sweet or savory topping
or eaten hot out of the popper. If
you haven’t recently popped pop-
corn in a pan or popper, or if you
know someone who has never
experienced this popping method,
then take a few minutes for the
simple pleasure of preparing it the
“old-fashioned” way. As the oil siz-
zles, you wait in anticipation of
the first “pop”; then, visual may-
hem erupts as these hard-cased
seeds explode into soft fluffy ker-
nels. It is simply delightful watch-
ing this bit of magic and the smell
will guarantee to make your
mouth water! 

For today’s bustling families,
spending time in the kitchen
might be a rare experience and
seem a bit of an indulgence. But
you’ll reap many rewards from
this time together. It’s often been
said that the kitchen is the heart
of the home. It is a warm, comfort-
ing environment where space and
secrets are shared, creativity is
unleashed and teamwork coa-
lesces. The senses stir as you work
in the kitchen, aromas rouse the
appetite and in the end you’re
able to fulfill deep-seated needs.

Adults and children alike will
enjoy making the recipe below for
popcorn balls. This classic treat
requires buttered hands for the
final shaping step—yet another
sensory experience. You may add
chopped nuts or drizzle melted
chocolate over the balls for an

extra bit of decadence. Visit
www.popcorn.org for more great
popcorn recipes.

Whichever popcorn recipe you
choose to make, make time with
loved ones this month to let them
know how much you care. Spend
time together in the kitchen, pop-
ping up a “sense-ational” popcorn
treat and memories to last a life-
time.

Pop-a-rific Popcorn Balls 
Courtesy of the Popcorn Board

Yields 14 balls

3 quarts popped popcorn,
unsalted

1 (1-lb.) pkg. marshmallows
1⁄4 cup butter or margarine 

Optional:
Chopped nuts
Milk chocolate

Place popped popcorn in a
large bowl. In a large sauce-
pan, cook marshmallows and
butter or margarine over low
heat until melted and smooth.
Pour over popcorn, tossing
gently to mix well. Cool five
minutes. Butter hands well
and form 21⁄2 inch balls or, for
a seasonal variation, shape in
a buttered heart form.*

*Optional: roll warm pop-
corn balls in chopped nuts or
melt chocolate over a double
boiler and drizzle over pop-
corn balls.

This Month Means Sweet Treats 
For Popcorn Lovers! (NAPSA)—Many Americans

are making new promises to
themselves about their health.
The past decade has seen a dra-
matic increase in the number of
people wanting to take responsi-
bility for their own health and
greater interest in the role played
by diet in maintaining good
health. It has also seen a growing
increase in the number of nutri-
tional supplements available and
the possible benefits.

“Recent research on vitamins
and other nutritional supplements
is very positive,” explains Rite Aid
pharmacist Sarah Matunis, R.Ph.
“Studies have shown that they
promote better health. It’s clear
that many of us can benefit from
supplements at certain times in
our lives.”

Nutritional supplements may
be especially important for individ-
uals whose dietary intake is inade-
quate, women in their childbearing
years, young children, adolescents,
the elderly, vegetarians, those diet-
ing and people who drink or smoke
excessively. Beyond treating defi-
ciencies, evidence is emerging that
some supplements may help man-
age or prevent heart disease, can-
cer, osteoporosis, and other chronic
diseases.

Folic acid, Matunis explains, is
one supplement that has been
shown to prevent defects in un-
born children when taken by preg-
nant women. Calcium is another
supplement that provides benefits
to children who are still growing
and especially to women as they
age and suffer from bone loss.
Studies have also shown that vita-
min E and certain fatty acids,
such as fish oil, may prevent heart
disease. It is also believed that a
diet consisting of antioxidant vita-
mins and zinc reduces risk of
vision loss from age-related macu-

lar degeneration, a leading cause
of blindness. 

Evidence is certainly growing
that some supplements may be
beneficial, but for maximum effi-
cacy and to prevent adverse reac-
tions or toxicity, caution must be
exercised when taking supple-
ments. The proliferation of prod-
ucts now widely available is often
confusing. Keep these tips in mind:

• It’s important to read prod-
uct labels, follow recommended
dosages, heed all warnings and to
consult a doctor or pharmacist,
especially if taking any medica-
tions or undergoing treatment for
a specific medical condition.

• Avoid taking too many sup-
plements at a time to prevent or
reduce the risk of supplements
interfering and interacting with
one another.

• Most importantly, supple-
ments should never be used as an
alternative to healthy lifestyle
and diet, which remain fundamen-
tal prerequisites for a healthy life.

• Finally, remember that sup-
plements may be used to protect
against illnesses and aid recovery,
but cannot cure diseases.

Being well-informed is an im-
portant priority. Asking a Rite Aid
pharmacist can be one way to get
good advice.

For more information on vita-
mins and nutritional supple-
ments, or to find the location of
the nearest Rite Aid pharmacist,
visit www.riteaid.com.

Vitamins Benefiting Your Health—Get The Facts

(NAPSA)—Revising a little-
known power plant regulation has
the potential to improve the coun-
try’s energy efficiency. The U.S.
Environmental Protection Agency
has revised the New Source
Review section of the Clean Air
Act. This program requires power
companies and other industrial
facilities to install additional
emission controls, if they con-
struct new plants or make major
modifications that create signifi-
cant new emissions. According to
the experts at the Edison Electric
Institute, this will mean the
plants can generate more electric-
ity using less fuel. For more infor-
mation, visit www.eei.org. 

This season, shoes and boots in
deep, natural browns varying from
light beige to wheat right up to
dark chocolate are in hot demand.
The New Balance 574 in dark
brown suede is a fashionable alter-
native to traditional white sneak-
ers and great when worn with
jeans, cords or khakis. Pair it with
Kids Foot Locker’s brown velour
full-zip jacket and matching pant
and you’ll be sure to make a state-
ment. Kids Foot Locker, with more
than 375 stores in the United
States, is the leading athletic
footwear and apparel retailer
exclusively for children. For store
locations, call 1-800-613-KIDS or
visit www.kidsfootlocker.com.

The National Football League
and its players have been working
to help give urban kids better
places to play. Over the past six
years, through the NFL

Grassroots program, a joint effort
of the NFL Youth Football Fund
(YFF) and the Local Initiatives
Support Corporation (LISC), the
YFF has invested $10 million in
almost 100 fields across the coun-
try where facilities were
neglected, abandoned or didn’t
even exist. To find out more about
programs in their area, communi-
ties can visit www.liscnet.org.

Long airport concourses, nar-
row plane aisles and uneven pave-
ment can frustrate even the most
seasoned traveler. These are just
some of the reasons Samsonite
incorporates a wide range of con-
venience features and technologi-
cal innovations into their luggage
collections. Samsonite’s Silhouette
8 line features SmoothRoller
shock-absorbing wheels that roll
easily on any surface, and a tele-
scoping Right Height handle
offers an extra 3” to accommodate
taller travelers. Several of their
luggage collections even offer
Spinner wheels that provide 360
degree maneuvering and
SideRollers that also roll on their
side to help navigate narrow air-
plane and train aisles with ease.

(NAPSA)—Money invested by
pharmaceutical companies in
research is paying real dividends
for consumers. That’s one of the
key messages of a report that
states that over 300 new drugs,
biologics and vaccines have been
approved over the past 10 years
to prevent and treat over 150 con-
ditions. Titled A Decade of Inno-
vation, the report—produced by
the Pharmaceutical Research and
Manufacturers of America
(PhRMA)—describes how phar-
maceutical innovations have
advanced the treatment of eight
major diseases—high blood pres-
sure, schizophrenia, Alzheimer’s
disease, Parkinson’s disease, high
cholesterol, diabetes, rheumatoid
arthritis and HIV/AIDS. To learn
more, visit www.phrma.org.

In Mt. Healthy, Ohio, a small
midwestern town, located just
outside of Cincinnati, more than
400 residents agreed to supple-
ment their regular diets twice
daily for 50 days with 500 mg of
Ester-C

®
, a patented form of vita-

min C manufactured exclusively
by Zila Nutraceuticals, Inc. The
project began during a chilly win-
ter season, with temperatures
hovering in the single digits.
Many residents were already feel-
ing the effects of the freezing cold
and persistent rain and snow.
After the trial, 74 percent
reported no symptoms commonly
associated with colds, 62 percent
reported feeling healthy and vital,

and 43 percent noted an increased
energy level. For more informa-
tion on the Mt. Healthy Ester-C®

trial, visit www.mthealthystory.
com or e-mail Dr. Phil Brown at
pbrown@zila.com.

The world’s first body-respon-
sive textile fiber is reported to
significantly increase oxy-
genated blood flow, which can
increase circulation and build
strength. For diabetics,  this
improvement in skin oxygena-
tion is said to accelerate wound
healing and help eliminate pain
due to decreased blood flow. For
people not affected by diabetes,
this skin oxygenation may help
speed recovery after exercise,
boost energy levels and improve
overall circulation. The textile is
called Holofiber, and it can be
found in a range of products
including tees,  socks,  shoes,
glove liners, shorts and custom
insoles.  To learn more, visit
www.holofiber.com.

A Taste Of Italy In Your
Own Kitchen

(NAPSA)—America is known
as a melting pot—a place where
different cultures converge, taking
with them their customs, beliefs,
and most enjoyably, their food.
Long a leader in bringing Italian
culinary style and flavor to Ameri-
can kitchens and taste buds, one
company is importing more of the
flavors of Italy to the U.S. with
the manufacture of the Retro
Panini Grill and pump-driven
espresso maker.

The panini sandwich is an
Italian specialty, created acciden-
tally when Nunzio Panini placed
grilled eggplant and fresh goat
cheese between two slices of
warm foccacia bread and in-
stantly discovered a delicious
new delicacy. More than 100
years later, this traditional Ital-
ian favorite has now shifted from
largely unknown to widely avail-
able, and DeLonghi’s Retro Panini
Grill makes it possible to prepare
this Italian classic, as well as a
range of American favorites, in
the comfort of your own home. 

A stainless steel beauty, the
grill operates on a height-ad-
justable hinge system, grilling
panini sandwiches and food on
both sides and thus decreasing
cooking time. A complementary oil
and grease drain ensures healthy
cooking, and the non-stick cooking
plates reduce clean-up time to
minutes. Best of all, the compact
grill has a cord wrap and stands
upright for convenient storage. 

And what better way to finish
off a meal than with an aromatic
cup of Italian espresso? The
pump-driven DeLonghi espresso
maker, with exclusive cappuccino
system frother and patented pod
and sempre crema filter holders,
helps create a perfect cup of Italy,
right here in America.

For more information on retro
products, visit the Web site
www.delonghiusa.com or call (800)
322-3848.

***
The greatest lesson in life is to
know that even fools are right
sometimes.

—Winston Churchill
***

***
I permit no man to narrow and
degrade my soul by making me
hate him.

—Booker T. Washington
***

***
The wisdom of the wise and the
experience of the ages are per-
petuated by quotations.

—Benjamin Disraeli
***




