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(NAPSA)—It’s obvious that
Shakespeare was never scram-
bling to come up with the perfect
Valentine’s Day bouquet to give
his beloved.

“A rose by any other name
would smell as sweet,” Shake-
speare wrote. That might be true,
but what happens if a person
can’t afford roses no matter what
they’re called? Or dilly dallies
until finding a dozen nice long-
stemmed roses is almost as hard
as finding a town without a Star-
bucks? Or wants to tell his sweet-
heart how truly unique their love
is—and the old standards just
don’t say it in an extraordinary
enough way.

Californians pride themselves
on being individualistic, creative,
diverse and on the forefront. And
their flowers are the same way.
There is such a huge variety pro-
duced year-round in the state
and shipped all over the U.S. that
people can be very imaginative
when they think of Valentine’s
Day expressions...even without
incorporating roses into the mix.

Here are a few tips on using
different elements of style to say
“I love you” with flowers on the
most romantic day of the year.

Shape
Use shape to get your “heart”-

felt message across. You can wire
any number of plant materials
into a heart as the focal point of
the design. Try heather, calcenia,
leptospermum, melaleuca or mini
myrtle. Then fill in the base of
the heart with seasonal blooms to
complement the colors of the
heart-shaped focal point.

Color
In floral language, red is the

color that says “I love you pas-
sionately, madly, deeply.” Maybe
that’s why red roses cause such
an outbreak of the giddies this
time of year. Why not create an
all-red bouquet without roses
that shouts that same delicious
message? California growers
have an abundance of reds right
now, from burgundy and garnet

to candy apple and
scarlet. The pretty
faces of red anem-
ones would steal
anyone’s heart,
while red spider
gerberas let the
arrangement take
a bit of a walk on
the wild side.
Want to make a
big impression?
Combine these
with red bouvar-
dia, tulips and
asters with ac-
cents of willow
eucalyptus and
coffee berry bean.

Form
There are even

great choices for
those who want a
really dramatic
flair. California is
now producing
glossy, exotic an-
thurium in several
shades and tones
of red and pink.
Try a brick-red
anthurium and
add “Fangio” LA
hybrid lilies to
complement the
anthurium in form
and color, then

pepperberries and kangaroo paw
for texture. The variegated look
of leucadendron “Safari Sunset”
or “Jester Safari” will punch up
the color palette.

For more tips on beautiful
arrangements for Valentine’s Day
or any other occasion, visit the
California Cut Flower Commis-
sion online at www.ccfc.org.

Few Things Say “I Love You” So Creatively As A Bouquet Of Flowers

I LOVE YOU—Few things say “I love you passion-
ately, madly, deeply” so creatively as a bouquet of
flowers. The choices are endless and include
lilies, roses, tulips and asters in all shapes and
colors.

(NAPSA)—Americans are
more health savvy now and
increasingly look for answers to
their health questions on-line.
However, the adage “user beware”
applies when searching for health
information on the Web due to the
mountain of information available
from, often, unreliable sources.
The American Heart Association
has heartening news for people
who are concerned about cardio-
vascular disease. 

The online tools available on
americanheart.org offer the latest,
most reliable cardiovascular infor-
mation. In one click users can go
to a health Web site providing
health information tailored to
their needs.

Some of the latest tools at
americanheart.org are:

• Fruit and Veggie Tracker. The
American Heart Association sup-
ports eating a diet rich in fruits
and vegetables. Print—or save on
your computer’s hard drive—this
easy-to-follow chart to make sure
you are eating five servings of fruit
and veggies each day.

• Commonly Asked Questions
on High Blood Pressure Section.
This new tool answers questions
on topics from low-carb diets to
metabolic syndrome for people
managing high blood pressure.  

• The Virtual Snack Machine.
Choose your snack from the
“vending machine” and see how it
stacks up nutritionally and eco-
nomically to other options in the
machine. 

• The Smoking Calculator.
Smoking is not only the number
one preventable risk factor for
heart disease and stroke, but it
burns money. Use this to find out
how much money smokers could

keep in their pockets.
• High Blood Pressure Risk

Calculator. Put in your blood pres-
sure information and calculate
specific risk level for high blood
pressure, heart disease and stroke.
Learn how lifestyle changes can
lower blood pressure and get a
print out to use at your next doc-
tor’s appointment.

Other tools, such as the Heart
Profi ler™—free-personalized,
online educational tool for heart
disease patients, their families
and caregivers—provides the
information needed to successfully
manage their diseases.

If you’ve been diagnosed with
heart failure, coronary artery dis-
ease, high cholesterol, atrial fibril-
lation or are managing high blood
pressure, this is a credible source
for your health information. The
program provides individualized
information about treatment
options, their potential side
effects, and questions to ask your
health care provider. 

To use these tools and others,
visit americanheart.org. 

Health Web Site Users Beware

New online tools help manage
heart disease and stroke risk
factors.

(NAPSA)—As every host knows,
food can make a party—but it
shouldn’t also make you sick. Keep
foodborne illness from spoiling your
fun by following a few easy tips
from the American Dietetic Associ-
ation/ConAgra Foods Foundation
Home Food Safety...It’s in Your
Hands™ program.
Beat The Buffet Blues

From first guest to last, a good
party can often last for hours on
end. But eating foods that have
been left unrefrigerated for more
than two hours can lead to a case
of the “buffet blues”—also known
as foodborne illness. 

“Keep guests out of harm’s way
by setting out buffet items in two-
hour shifts—that’s about the
length of time as two CDs played
back-to-back,” advises Jackie
Newgent, registered dietitian and
national spokesperson for the
ADA/ConAgra Foods Home Food
Safety...It’s in Your Hands™ pro-
gram. “After each shift, place
uneaten food back in the refriger-
ator—set at below 40 degrees
Fahrenheit—and replenish the
buffet or dinner table with fresh
favorites.” 
Mind Your Manners

It’s true: 38 percent of Ameri-
cans say they “double dip” at par-
ties! (That means they dip a chip
or vegetable into a bowl of dip or
salsa, bite off half and then dip

again.) “When it comes to dip-
ping, one time is enough,” says
Newgent. 
Avoid Fruit Faux Pas

A festive drink may not be com-
plete without a colorful garnish of
lime or orange. But beware: One in
four hosts say they don’t always
wash fruit to remove harmful bac-
teria before adding it to your drink.
In addition to washing ready-to-eat
fruits like pears and plums, it’s
also important to wash fruits with
skin you don’t eat such as limes,
oranges and lemons to eliminate
harmful bacteria that can spread
during peeling or cutting.
Reheat Right

Eating leftovers from a get-
together can be just as much fun
as the party itself. And while some
(60 percent) eat their repeat feasts
cold straight from the fridge, most
of us prefer to reheat foods in the

microwave/oven (73 percent). How
ever you decide to reinvent your
party platter, take steps to help
ensure it’s as safe as it is delicious:
Always reheat leftover foods to an
internal temperature of 165 de-
grees Fahrenheit (use a meat ther-
mometer to check) and be sure to
throw out leftovers in a timely
manner. Not sure how long your
leftovers can keep? For a quick ref-
erence, download your own copy of
the Refrigerator Calculator avail-
able at www.homefoodsafety.org.
The printer-friendly chart lists
popular leftovers along with each
food’s recommended shelf-life. 
More Help For Party Planners

The ADA/ConAgra Foods Home
Food Safety...It’s in Your Hands™

program educates consumers that
home food safety is a serious issue
and provides solutions so Ameri-
cans can easily and safely handle
food in their own kitchens. This
program complements govern-
ment-sponsored food safety initia-
tives that speak to the leading
critical food-handling violations
by emphasizing the following four
key messages: 1) Wash hands
often; 2) Keep raw meats and
ready-to-eat foods separate; 3)
Cook to proper temperatures; 4)
Refrigerate promptly below 40
degrees Fahrenheit.

For more information, visit
www.homefoodsafety.org.

Help For Hosts: Don’t Let Food Poisoning Spoil Your Party
(NAPSA)—There are ways car

owners can drive down their
costs at the pump. For example,
an automotive product called the
Tornado may help save you one
to two miles per gallon. It’s a
nonmoving, turbine-shaped
device that f its into the air
intake pipe of most cars and cre-
ates a vortex of swirling air in
your engine. It improves airflow
in the combustion chamber and
that some experts say can lead
to a more efficient mixing of air
and fuel. For more information,
visit www.tornadoair.com.

The future of America’s
youngest children is improving
thanks to educational opportuni-
ties such as those offered by the
University of Oklahoma. One
example is the TEACH scholar-
ship, offered to child care providers
in the state. TEACH is an incen-
tive program offered through the
Center for Early Childhood Profes-
sional Development at the Univer-
sity of Oklahoma’s College of Con-
tinuing Education. Information
about undergraduate and gradu-
ate degree programs at the Uni-
versity of Oklahoma is available
at www.outreach.ou.edu or by
calling 1-800-522-4389.

One of the best ways to orga-
nize the attic is to finish off any
unusable attic or eaves space,
making more room for the boxes
you’ll be keeping up there. You
can make space suitable for stor-
age by using a product such as
Attic Dek—a prefabricated, 16-

inch by 16-inch plastic square
that’s screwed to the unfinished
floor. The panels can be used to
resurface an attic or as stepping-
stones to access attics. Each
square supports up to 200
pounds. Attic Dek takes about 15
minutes to install and is ready to
use right out of the box. For more
information, visit www.Attic
Dek.com.

Gift certificates can be a
thoughtful way to give your col-
lege students a nice send-off. Let
them choose their own school sup-
plies with certificates to Staples
and Barnes & Noble. Young per-
sons can arrive well dressed with
certificates from stores such as
the Gap or American Eagle. If
they get homesick, you can give
them a prepaid phone card or a
certificate to American Airlines
for a visit. Many Web sites offer
gift certificates that can be used
for more than one merchant. One
example is GiftCertificates.com’s
SuperCertificate, which can be
redeemed for original certificates
at any of hundreds of partners. 

***
If there were in the world today any large number of people who desired their own happiness more
than they desired the unhappiness of others, we could have paradise in a few years.

—Bertrand Russell
***




