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(NAPSA)—The face of America’s
older population has changed from
years past. Many older adults of
today are volunteering, traveling,
starting second careers, and surf-
ing the Web. As the priorities of
America’s older generation
change, so should their fire safety
practices.  According to the
United States Fire Administration
(USFA), the fire death rate among
people over the age of 65 is twice
as high as the national average. In
addition, the fire death rate among
people between ages 75 and 85 is
three times the national average
and after age 85, it increases to
four times the national average.
These statistics are especially
alarming when researchers esti-
mate that by 2030, the 65 and
older population will exceed 70
million people. Adults 65 years and
older can reduce their fire death
rate by changing five major fire
safety habits: 
Change Smoke Alarm Batteries

Having a working smoke alarm
can more than double your
chances of surviving a fire. 

Make sure alarms are installed
on each level of your home and
outside all sleeping areas. If sleep-
ing with bedroom doors closed, the
smoke alarms should be installed
within each room. Test each alarm
monthly and replace the battery
at least once a year. Adults who
are deaf or hard of hearing should
invest in visual aids such as
alarms with strobe lights. Flash-
ing or vibrating smoke alarms
should also be tested every month.

Change or Update Escape
Routes

Many older adults are still
using escape routes that were
planned when the kids were in the
house. Plan and practice your
home fire escape. Consider your
capabilities when preparing escape
routes. Have two ways to get out of
each room and if needed, make
sure all exits are accessible for
walkers or wheelchairs.  

Change Unsafe Smoking Habits
Careless smoking is the leading

cause of fire deaths among Ameri-
cans 65 years and older. Make
sure that you are alert when you
smoke and never smoke in bed.
When you are finished smoking,
soak the ashes in water before dis-
carding them. Never leave smok-
ing materials unattended, and col-
lect them in large deep ashtrays. 
Change Unsafe Cooking Habits

Cooking fires are the leading
cause of fire injuries among older
adults. When using the stove,
never leave cooking food unat-
tended. If you need to step away,
turn it off.  Also, wear tight-fitting
clothing when cooking over an
open flame; a dangling sleeve can
catch fire easily. Keep towels and
potholders away from the flame. 

Change Unsafe Heating 
Practices

Install and maintain heating
equipment correctly. Do not store
newspapers, rags, or other com-
bustible materials near a furnace,
hot water heater, or space heater.
Keep flammable materials, such
as curtains or furniture, at least
three feet from space heaters.
Never use a stove as a substitute
for a furnace or space heater. 

For more information on senior
fire safety or other fire safety top-
ics, write to the United States Fire
Administration, Public Fire Educa-
tion, Building I, 16825 South Seton
Avenue, Emmitsburg, MD 21727 or
visit http://www.usfa.fema.gov.

Putting a New Face on Fire Safety
Plants Drink To Our Health

(NAPSA)—Gardeners and farm-
ers have found a way to improve
what they grow while protecting
where we all live. 

They use a liquid plant food that
does not add nitrates. This more
efficient and environmentally-
friendly way to feed crops, grass
and garden plots starts with a com-
plete and balanced plant food. It
contains a uniquely processed
humic substance, Humigin, that
provides for better absorption and
activity in the plant, and increases
the biological activity in the soil. 

The plant food contains trace
elements including iron, copper,
manganese, zinc and a special acti-
vator. The activator helps plants
use natural nutrients to promote
stronger, more productive growth
and increased yields. Called
Monty’s Joy Juice, the plant food
works in all types of soil and has
been recognized and approved as
beneficial as a soil conditioner and
safe for the environment. 

You can learn more online at
www.montysjoyjuice.com.

A liquid plant food helps pro-
mote plant growth and preserve
our environment.

(NAPSA)—Who can resist the
inviting smell of a barbecue, and
the gathering of friends and fam-
ily on a beautiful summer day?
With warmer temperatures just
around the corner, it’s time to fire
up the grill for another season of
neighborhood block parties, fam-
ily reunions and baseball games.
How can you make the meals you
grill as special as the people you’ve
invited? Easy! There’s a multitude
of simple and distinctive recipes
people can add to their grilling
menus for a new twist to this pop-
ular summer activity.

According to the Barbecue
Industry Association, 75 percent
of Americans grill, and 57 percent
grill year-round! Today it seems
that you can toss just about any-
thing on the grill, but the sum-
mer’s hottest trend in grilling is
turkey. Grill-meisters across
America are discovering that
turkey is a convenient, flavorful
and healthful grilling option. With
a variety of grill-friendly turkey
products on the market today—
ground turkey, ground turkey
burger patties, bratwursts, polish
sausages, turkey breast cutlets
and tenderloins—turkey is clearly
not just for Thanksgiving any-
more.

When grilling out with family
and friends, try spicing up old
favorites, such as kabobs, with
turkey and honey mustard sauce
for a unique taste.

Honey Mustard Kabobs

1 package Jennie-O Turkey
Store™ Boneless Breast
Tenderloins, cut into
11⁄4-inch chunks

1 red bell pepper, cut into
1-inch chunks

1 yellow or green bell pepper,
cut into 1-inch chunks

1 medium onion, cut into
1-inch chunks

1⁄2 cup prepared honey
mustard barbecue sauce

Prepare grill. Alternately
thread turkey and vegetables
onto 8 (10- to 12-inch) metal
skewers or soaked bamboo
skewers. Brush half of honey
mustard barbecue sauce over
kabobs. Grill for about 6 min-
utes, about 5 inches from heat
source. Brush remaining sauce
over kabobs; turn and con-
tinue to cook about 8 minutes
longer or until turkey is no
longer pink in center, turning
occasionally. Makes 8 servings.

Jennie-O Turkey Store offers
consumers an array of value-
added turkey products that can be
enjoyed all year long—providing
consumers turkey for the way
they live today, both on and off the
grill. These products are available
at supermarkets and supermarket
delis nationwide.

For more unique recipes and
cooking ideas for grilling, visit
www.jennieoturkeystore.com. 

Let’s Talk Turkey: New Twists On Grilling

Increasingly, turkey is taking
its place on the grill—and people
are “gobbling” it up.




