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(NAPSA)—Texas prides itself
as a place where cowboys still
roam; cattle are plentiful; people
still remember the Alamo and
where barbecue battles with chili
as the cuisine of choice. Speaking
of chili, if you know beans about
Texas chili, goes the saying, you
know chili has no beans.  

A thoroughly Texan food, this
hearty beef stew was first created
by chuck wagon cooks on long
cattle drives and legend has it
that the first Texas chili was
made without beans. Now found
on menus throughout the U.S.,
the original ingredients in this
all-American favorite dish were
probably beef, chilis, oregano and
garlic. Modern variations have
substituted every kind of meat,
ranging from armadillo to veni-
son, with other added ingredients
including beans, corn, new spices
and cheese.

Chili evokes more than a fiery
response from the taste buds, with
some fans describing themselves
as “chili maniacs” who attend or
compete in any number of the 15
chili cookoff events that take place
each month throughout the year
in Texas.

Texas chili can be had year-
round at some premier chili
events such as the Chili Super-
bowl, the Republic of Texas Chi-
lympiad and the Terlingua Inter-
national Chili Championship.
Moreover, visitors to Texas can
enjoy a bowl of this hearty spe-
cialty at most fine restaurants
during a visit to the state where a
whole world of experience awaits.
From the rugged, unspoiled ter-
rain of the mountains, to the his-
toric pioneer settlements and
areas of urban sophistication and
beaches, it ’s easy to see how
Texas is like a whole other coun-
try. For further information about
chili cookoffs and other events, or
to plan a trip to Texas, visit
www.traveltex.com. 

In the meantime, here’s a
recipe for Texas-style chili, which
comes straight from a reliable
source, “The Best of the Best from
Texas,” edited by Gwen McKee
and Barbara Moseley. 

Texas Chili
3 pounds lean beef, cubed or

coarsely ground
1⁄4 cup salad oil
6 cups water
2 bay leaves
6 tablespoons chili powder
1 tablespoon salt

10 cloves garlic, minced
1 teaspoon cumin seeds
1 teaspoon oregano leaves,

crushed
1⁄2 teaspoon red pepper
1⁄4 teaspoon black pepper
1 tablespoon sugar
3 tablespoons sweet

Hungarian paprika
1 tablespoon dried onion

flakes
3 tablespoons flour
6 tablespoons cornmeal
In a 6-quart saucepan, sear

beef (cubed or coarsely
ground) in salad oil until beef
color is gray, not brown. Add
water, bay leaves, chili powder,
salt, garlic, cumin seeds,
oregano, red pepper, black
pepper, sugar, paprika and
onion flakes. Simmer, covered,
2 hours. Cool. Refrigerate
overnight so flavors will mel-
low. Remove top layer of solidi-
fied fat. Reheat. With a little
cold water make a paste of
flour and cornmeal. Add paste
to chili. To obtain a smooth tex-
ture, cook and stir 5-7 minutes
after thickening has been
added. Remove bay leaves
before serving. Serves 6.

Chili A Cool New Way

Chili maniacs may feel right at
home in Texas, a state with up to
15 chili cookoffs a month.

Recycle For Sight
(NAPSA)—The World Health

Organization estimates that 25
percent of the world’s population
has impaired vision and would
benefit from corrective lenses.
Because an eye exam in a develop-
ing country can cost as much as a
month’s wages, however, many of
these people cannot afford glasses.

To help, Lions Clubs Interna-
tional designated May as Lions
Recycle for Sight Month and 
collects used eyeglasses all month.

These donations are cleaned
and categorized by prescription.
Lions clubs and other groups con-
duct missions to developing coun-
tries, providing eye exams and
eyeglasses to children and adults
with impaired vision. Legal
restraints in the United States
generally prohibit dispensing used
prescription devices.

All types of eyeglasses (includ-
ing very weak and very strong
prescriptions) are needed. So are
sunglasses (prescription and non-
prescription), reading glasses and
children’s eyeglasses.

To donate eyeglasses, drop
them off at your local Lions club,
at any LensCrafters store, or call
1-800-74-SIGHT. You can learn
more at www.lionsclubs.org.

Your unwanted glasses can be
a sight for sore eyes.

(NAPSA)—Children across the
country are jumping on their scoot-
ers, bicycles, skateboards and in-
line skates, for another day of fun
outdoors. Without proper safety
training and equipment, however,
children may be among the hun-
dreds of thousands who find them-
selves in the emergency room this
year.

The American Society of Plastic
Surgeons (ASPS) reminds parents
to teach children how to play
safely. 

“Every year, plastic surgeons
repair injuries from accidents that
happen simply as kids are play-
ing,” says ASPS President Edward
Luce, MD. “These injuries range
from soft tissue injuries to lacera-
tions and abrasions, but more
extensive wounds, often on the
face, are not uncommon. Most
accidents can be avoided if the
child wears the proper safety
equipment.”

Each year 40,000 people are
seen in hospital emergency rooms
for injuries associated with scoot-
ers, 100,000 for in-line skates and
26,000 for skateboard-related
injuries. Two hundred children
are killed in bicycle-related acci-
dents each year. 

“Traumatic injuries account for
a significant part of the plastic
surgery performed on children
every year,” explains Dr. Luce.
“Facial injuries such as severe lac-
erations and broken noses and
jawbones require special atten-
tion. Hand injuries, specifically
those with cut tendons and broken
bones, can require complex repair.
Board-certified plastic surgeons
have specialized training to treat
these injuries. Choosing the
proper specialist assures the most
qualified care.” 

The ASPS offers the following
advice to keep children injury-free:

• Make sure children wear
appropriate safety equipment—
helmets, elbow pads, knee pads

and wrist guards;
• Remember, children grow

fast. The helmet from last year
may now be too small;

• Caution children to use their
bicycles, scooters, in-line skates
and skateboards only on smooth-
paved roads;

• Teach children how to stop
properly;

• Know what to do in an emer-
gency situation. Don’t panic. Have
emergency phone numbers avail-
able, including the phone number
of a plastic surgeon certified by
The American Board of Plastic
Surgery (ABPS). Make sure chil-
dren know the numbers; 

• Check local park districts
and sports stores for classes on
safety and proper equipment use;
and 

• If an accident occurs, consult
with the emergency room physi-
cian regarding the need for a plas-
tic surgeon. ABPS-certified plastic
surgeons are uniquely qualified to
perform cosmetic and reconstruc-
tive plastic surgery on the face
and all areas of the body.

For more information and
referrals to plastic surgeons in
your area, visit www.plastic
surgery.org or call (888) 4-PLAS-
TIC (888-475-2784).

Teaching Children To Play Safely

For children, proper safety
equipment is an important part of
active, outdoor play.

SAFETY SENSE




