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by Rae Pica
(NAPS)—Children need to

move: Not just for the sake of their
physical selves but also for social,
emotional and cognitive develop-
ment. You can promote your child’s
fitness, self-confidence, learning
and much more—without special-
ized knowledge, fancy equipment or
money. All you have to do is dance.
Here are four great reasons

why you and your child should
spend time dancing together:
1. Dancing promotes cre-

ativity. Self-expression and diver-
gent thinking (coming up with dif-
ferent possibilities) are major
components of creativity, and
dancing encourages both. Early
childhood is the best period for the
development of creativity, and cre-
ative problem solving will serve
your child for life.
2. Dancing strengthens so-

cial and emotional develop-
ment. How children feel about
other people and the way they
express their feelings is a big part
of social/emotional development.
When your child experiences the
joy of dancing, he learns about
expressing himself and communi-
cating with the world around him.
3. Children are active learn-

ers. When a child moves over,
under, around, through, beside and
near objects and others or takes on
high, low, wide and narrow body
shapes, she’ll have a greater
understanding of these concepts.
This is one way that literacy and
numeracy are promoted in early
childhood.
4. Dancing promotes fit-

ness. Cardiovascular endurance,

muscular strength, muscular
endurance, flexibility, and body
composition—the five health-
related fitness factors—are all
developed when your child
dances.
Ready to get started?
• Make a game out of it. Put

on a piece of music, inviting “play-
ers” to move in whatever way they
want until the music stops (you
press the pause button). Everyone
freezes into a statue until the
music starts again. Every time
you play, use a piece of music with
a different “feel” to it.
• Enter the Curious George

Dance Contest. Visit http://curious
georgedancecontest.com for more
information.
• Ms. Pica is a children’s phys-

ical activity specialist and the
author of 18 books for teachers
and parents. You can hear her
interviews with experts in the
fields of education, child develop-
ment, the neurosciences and more
online at BAM! Radio Network.

How Dance Encourages Creativity In Children

Children need to move.

Note to Editors: CURIOUS GEORGE is a production of Imagine, WGBH, and Univer-
sal. Curious George and related characters, created by Margret and H.A. Rey, are copy-
righted and trademarked by Houghton Mifflin Harcourt Publishing Company and used
under license. Licensed by Universal Studios Licensing LLLP. Television series: ©2012. Uni-
versal Studios. All rights reserved. FOR PROMOTIONAL USE ONLY. Proud sponsors of
Curious George© on PBS KIDS are Chuck E. Cheese’s®, and Stride Rite Children’s Group,
LLC. Additional funding is provided by public television viewers. Curious George©, is seen on
PBS KIDS©!
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(NAPS)—For barbecue lovers,
the season can’t start too early.
As daylight hours get longer, the
action heats up and the season
can last well into the frosty days
of fall. But the standard fare of
such tradit ionally warm-
weather gatherings—gril led
meat and veggies—deserves to
be fol lowed with a del ic ious
chilled dessert.
One tasty way to kick off the

outdoor season is with Strawberry
Lemonade Pie, a light summer
dessert with a nontraditional
twist. Like many crowd-pleasing
desserts, this recipe uses Karo
Syrup to add just the right
amount of sweetness.

Strawberry Lemonade Pie
Prep time: 25 minutes
Bake time: 30 minutes
Chill time: 2 hours
Yield: 8 servings

1 (9-inch) unbaked pie crust
3⁄4 cup sugar
3 tablespoons all-purpose
flour

4 eggs
1⁄2 cup Karo Light Corn Syrup
1⁄3 cup lemon juice
1⁄4 teaspoon vanilla extract
2 tablespoons Karo Light
Corn Syrup

1 teaspoon lemon juice

1 teaspoon freshly grated
lemon peel

3 cups thinly sliced
strawberries

Sweetened whipped cream
and thinly sliced lemon,
optional

Fit pie crust into a 9-inch
tart pan with removable bot-
tom and trim the edge OR a 9-
inch pie pan and flute the edge.
Line the crust with a double
sheet of foil. Bake in preheated
350˚F oven for 10 minutes.
Remove foil and cool slightly.

Combine sugar and flour
in a medium bowl. Add eggs,
1⁄2 cup corn syrup, 1⁄3 cup
lemon juice and vanil la .
Beat until smooth. Pour into
partially baked shell. Bake
about 30 minutes until fill-
ing is golden brown. Cool.
Refrigerate at least 2 hours.

Combine remaining 2 table-
spoons corn syrup, 1 teaspoon
lemon juice and lemon peel.
Cover and set aside. Just
before serving, arrange sliced
berries on top of baked filling
and drizzle with lemon mix-
ture. Top each serving with
whipped cream and a lemon
slice, if desired.
For more dessert recipes, visit

www.KaroSyrup.com.

Delicious Dessert To Start Outdoor Season

One tasty way to kick off the unofficial beginning of the outdoor
season is to whip up a Strawberry Lemonade Pie.

(NAPS)—Aging gracefully—
when it comes to safety, providing
care, and finances for retire-
ment—may be a bit easier now
that you can read all about it in a
series of advice publications avail-
able free online from the MetLife
Mature Market Institute.

The Guides
They offer easy access to con-

sumer resources on aging, caregiv-
ing, personal finance and retirement,
among other topics, and include:
•The Essentials—Materials

in question-and-answer format,
many of which list additional
resources on a variety of topics,
including legal matters, receiving
care at home, health care, retire-
ment planning, finances, insur-
ance, long-term care and housing.
Examples are “Falls and Fall Pre-
vention,” “Preventing Elder
Abuse,” “Social Security” and
“Legal Matters.”
•Guides and Tools—These

provide up-to-date resources and
strategies for those who need care
or are caring for others, with
guides such as “Navigating the
Health Care System,” “Coping
with a Disability,” “The Caregiv-
ing Journey” and “Retirement
Planning,” along with checklists
and assessment tools.

•Helpful Hints—Key consid-
erations are listed in a short,
step-by-step manner with addi-
t ional resources for further
information. Individuals and
families can find issues to think
about and steps to take if some-
one needs care on topics such as
preventing elder abuse, long-dis-
tance caregiving, choosing a
long-term care facility and more.
Guides include “Ten Tips for
Talking to Your Aging Parents,”
“Advocating for a Family Mem-
ber,” “Caregiving from a Dis-
tance” and guides on how to
choose “Assisted Living Facili-
ties and Adult Day Services.”

How to Get Them
To download copies of these

advice publications produced by
the MetLife Mature Market Insti-
tute—Metropolitan Life Insurance
Company’s (MetLife) center of
expertise on aging, longevity and
the generations—or to search for
other Consumer Advice publi-
cations by topic, visit www.
metlife.com/mmi/publications.
The site also features quizzes,

articles of interest, and research
reports designed to help expand
the knowledge and choices for
those in, approaching or assisting
those in the 40+ market.

Advice On Better ManagingYour Health,
Finances, Caregiving And More

(NAPS)—From May 1 to 31,
anyone can get a free online or
phone consultation with a yard or
equipment expert by visiting the
Yard Smarts Hotline, sponsored
by Briggs & Stratton Corporation,
at www.YardSmarts.com or by
calling (866) YARD-TIPS (1-866-
927-3847).

* * *
A new service from NetZero

offers superfast 4G mobile broad-
band data plans. You can find out
more about mobile broadband at
www.NetZero.com.

* * *
From amazing adventures to

zip-line roller coasters, some of
this season’s most entertaining
experiences can be found in sun-
splashed Orlando, Florida begin-
ning in May. More information,
including special offers and tick-
ets, is available at VisitOrlando.
com/first.

***
The years teachmuchwhich the
days never knew.

—Ralph Waldo Emerson
***

***
There is no pleasure worth for-
going just for an extra three
years in the geriatric ward.

—John Mortimer
***

***
Marriage has no guarantees. If
that’s what you’re looking for,
go live with a car battery.

—Erma Bombeck
***

***
All of us have moments in our
lives that test our courage.
Taking children into a house
with a white carpet is one of
them.

—Erma Bombeck
***

***
Car designers are just going to
have to come up with an auto-
mobile that outlasts the
payments.

—Erma Bombeck
***

The first ice cream parlor in this country opened in New York City in
1776. In 1845, the hand-cranked freezer was invented. This allowed
Americans to make ice cream more easily at home.

In 1984, President Ronald Reagan declared July as National Ice
Cream Month, citing the food’s “nutritious and wholesome” qualities.
He decreed that patriotic Americans should mark the month with
“appropriate ceremonies and activities.”




