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(NAPSA)—One of the best
ways new homeowners can protect
their families is by installing a
residential fire sprinkler system.
There is no better tool at saving
lives and protecting property than
fire sprinklers.

Nearly 3,000 people perish
in home fires each year, more
than all other natural disas-
ters combined. The National Fire
Protection Association recently
revised its Life Safety Code to
require all new one- and two-fam-
ily homes constructed in the U.S.
to include a fire sprinkler system.
Tyco Fire and Building Products,
a world leader in fire protection
technology, recently introduced
Rapid Response (www.tyco-rapid
response.com), the industry’s first
branded fire sprinkler system
designed specifically for homes.

Roy Marshall, a retired state
fire marshal and president of the
Residential Fire Safety Institute,
says: “In 30 years of fire service,
I have never pulled a lifeless
body out of a home where fire
sprinklers were installed. I urge
homeowners to ensure the next
home they build has a fire sprin-
kler system. Your family’s safety
depends on it.” 

Still, fire sprinklers fall victim
to some common myths:

Myth #1: The entire system
could go off accidentally and
ruin my house. All the sprinklers
in a system do not activate at
once. Only the sprinklers closest to
the fire activate, and quickly sup-
press the fire while it is still small.
In 90 percent of cases, fires are
controlled by a single sprinkler.

Myth #2: Smoking or burn-
ing toast can set off sprinklers.
Fire sprinklers are activated by
extremely high temperatures, not
by smoke. Only a threatening fire
can generate enough heat to

activate a sprinkler.
Myth #3: The water from

the sprinkler system will cre-
ate more damage than a fire.
The average property loss in a fire
contained by sprinklers is $2,200,
while the average loss in a home
fire without sprinklers is $45,000.

Myth #4: Smoke detectors
are enough fire protection for
my home. Smoke detectors are
excellent at detecting smoke and
alerting homeowners, but they
cannot suppress a fire, as sprin-
klers can.

Myth #5: Fire sprinklers
will ruin the look of my new
home. Fire sprinklers are less
obtrusive and no more noticeable
than light switch plates.

Myth #6: Fire sprinklers are
expensive. A home fire sprinkler
system costs roughly 1-1.5 percent
of the cost of building a new home,
or less than $2 per square foot.
Systems often pay for themselves
in home insurance discounts over
the life of a mortgage.

Fire Sprinklers Can Save Lives In A Home Fire

More families are opting for safety
and are choosing to install fire
sprinkler systems in their new
homes.

(NAPSA)—A few small steps
can mean big business when it
comes to growing your company.

To create a solid framework for
growth, you must research target
markets, establish a budget, im-
plement a strong business plan
and build a client base.

Small- to medium-sized busi-
nesses represent 97 percent of all
U.S. employers and generally
employ less than 1,000 people.

Here are four ways to help your
business grow from “Open for
Business: One Woman’s Story of
Successfully Building a Company,”
from the Women in Business Tele-
class Series produced by the Prin-
cipal Financial Group®:

1. Use employee benefits to
attract and retain employees.

• To succeed against big busi-
ness, owners of growing companies
can compete by using employee
benefits to their advantage. In
recruiting and retaining employees,
business owners should know how
their benefits package (health,
dental ,  disability, retirement)
stacks up against others in their
area and their industry. 

• Provide a comfortable and
flexible work atmosphere. For ex-
ample, offer flex days instead of
sick days.

2. Hire the best.
• Admit that one person can-

not do it all.
• Hire self-motivated employ-

ees versus individuals who
require lessons in motivation.

• Assemble a pool of talent by
raising your company’s exposure
at local universities by offering
internships. Interview regularly.

• Hire slowly, fire quickly.
Learn to say “no” to employees. In
a growing company, one employee
not pulling his or her weight can

have a domino effect and nega-
tively impact productivity and
employee morale.

• Identify employee strengths
and put them in positions where
they will naturally excel.

3. Listen to employees.
• Listen to all your employees,

because you never know where
the next big idea will come from.

• To stimulate honest and inno-
vative feedback from employees,
create a comfortable work environ-
ment by encouraging employee
feedback and contributions through
company brainstorming and by
rewarding winning ideas.

4. Create multiple avenues
of support.

• Cultivate relationships with
clients and mentors during peri-
ods of growth to help your com-
pany flourish.

• In order to expand your
company’s expertise and services,
bring on talent that excels in the
areas where you are weak.

For more resources to help your
business grow, visit www.principal.
com/women.

Four Tips To Help You Grow A Business

Small- to medium-sized busi-
nesses represent 97 percent of
all U.S. employers and generally
employ less than 1,000 people.

Recipes And Memories
(NAPSA)—A new treasure

trove of recipes—and the stories
behind them—could turn out to be
the greatest thing since sliced
bread.  

As part of the 85th anniversary
of one of America’s most iconic
brands, Wonder® bread is now run-
ning a nationwide search for cre-
ative ways to enjoy the staple. The

most original and unusual submis-
sions will be featured in the offi-
cial “Wonder Bread Cookbook,” to
be published in 2007.

“From lunch pails to family din-
ners, the very mention of Wonder
bread evokes a smile,” said Stan
Osman, vice president of market-
ing at Interstate Bakeries Corp.,
the bread’s maker.

Recipe submissions can be 
e-mailed to wonder85@wonder
bread.com or mailed to: Wonder
Recipe and Memory Search; Attn:
Susannah Brown; 12 East Armour
Boulevard; Kansas City, MO
64111. Recipes should include
complete instructions, along with
how the recipe was conceived
and/or why it is personally mean-
ingful. Entry deadline is May 15,
2006.  

LOOKING BACK: Today’s cooks
have a chance to create history
with an iconic American brand.

(NAPSA)—High-quality bell
peppers, summer squash and
cucumbers may not have arrived
in the farmer’s markets yet, but
they’re crisp, fresh and abundant
at the supermarket—and most
likely imported from Mexico.

Many people don’t realize that
Mexico exports far more than just
chiles, avocados, tomatoes, limes
and other produce you think of as
being in Mexican food. Bell peppers
in several colors, summer squash in
many varieties, and different vari-
eties of cucumbers are just as com-
monly available from our warm
and sunny neighbor to the south.

Mexico has exported high-qual-
ity produce to the U.S. for more
than 100 years. All Mexican pro-
duce undergoes strict quality and
safety assurances before it crosses
the U.S. border, so you can know it’s
safe and fresh. Plus, it’s healthy:
Red, yellow and orange bell peppers
are high in beta-carotene and vita-
min C. Standard-sized cucumbers
are just 39 calories each. And yellow
squash and zucchini are an excel-
lent source of magnesium.

Try these vegetables in salads
this month, or sliced on sand-
wiches, or in a stir-fry. You can
even use summer squash and red
bell peppers in your salsa.

Zucchini & Red Pepper
Salsa

2 pounds zucchini (look for
small to medium ones)

2 medium red bell peppers,
seeded and cut into a

small julienne
1⁄2 cup peeled, seeded and

diced cucumber
2 tablespoons finely

chopped red onion
2 serrano chiles, seeded and

minced
1 tablespoon olive oil
1 tablespoon fresh lime

juice
1⁄2 teaspoon salt, or to taste
2 tablespoons chopped

cilantro

Trim and dice zucchini, and
place in a medium bowl. Add
julienne of red pepper, cucum-
ber, red onion and chiles.
Dress with olive oil, lime juice
and salt, and toss to incorpo-
rate. Gently stir in cilantro
and serve with yellow or blue
tortilla chips, round slices of
jicama, or thin slices of French
bread. Makes 8 servings.

For more information about
fresh Mexican produce, visit
www.freshfrommexico.com.

The Other Side Of Mexican Cooking

Summer squashes can step up
your salsa.

by Roger Kwapich
The C.A.R. Show

(NAPSA)—Everyone is looking
for ways to reduce “gas pains” from
high fuel costs. There are some
easy things you can do to put your-
self on the road to gas economy.

•Light on the Pedal—Ease
on the accelerator when you start
from a red light. Your car will run
leaner and won’t use as much gas.
On the highway, run about five
miles under the posted speed limit
to save.

• Crank the A/C—It used to be
true that not using
the air-conditioning
(A/C) in warmer
months would save
on fuel economy.
That’s not true any-
more. With the aero-
dynamics of today’s
vehicles, by turning

off the A/C the resistance created
by the wind causes more drag on
the vehicle when the windows are
rolled down.

•Use the Right Fuel—Never
use a higher octane gasoline than
your engine needs. It’s like trying
to put 16 ounces of fluid into a 12
ounce glass. Use the right octane
and you can save about a dime or
more per gallon at each fill-up.

•Keep Up the Pressure—
Make sure you have the correct
pressure in each of your tires.

With too little air in the tires, the
friction that it takes to roll the car
is much greater, thus reducing
fuel economy. 

•Keep It Clean—Keep your
engine clean of debris by changing
its oil and fuel filter. 

•Get It In Gear—Most mod-
ern transmissions are electroni-
cally operated by controllers.
Transmission fluid that’s broken
down may keep your car from
going into its highest gear. Have
the transmission fluid changed in
the 36,000 to 50,000 mile range.

•Stir It Up—There are lots of
different gadgets on the market
that claim to increase fuel economy.
In all of our testing, we have virtu-
ally found no improvement in any-
thing, with one exception. It is a
device called Tornado that’s put
into the air intake, closest to the
throttle plate, and stimulates the
air to get it really turbulent. That
causes a good fuel atomization
within the engine itself that caused
an increase in fuel economy in the
applications we tested by an aver-
age of one to two miles per gallon. 

With gas prices over $2 and
approaching the $3 mark, if you
can save one or two miles per gal-
lon every time you fill up, that can
translate to about $300 or $400 of
savings per year under normal dri-
ving conditions. I think everybody’s
interested in that.

Little Steps Can Add Up To Big Savings At The Pump

Kwapich

***
Nobody trips over mountains.
It is the small pebble that
causes you to stumble. Pass all
the pebbles in your path and
you will find you have crossed
the mountain.

—Unknown
***

The average flea is only 1⁄8 inch
long but can jump up to 13
inches.




