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(NAPSA)—A national traffic
safety group is encouraging school
bus drivers to not give danger the
right of way.

A record number of students
are expected to enter classrooms
this year, requiring more school
buses to carry them to school.

According to the U.S. Depart-
ment of Education’s National
Center for Education Statistics,
elementary and secondary enroll-
ment will rise to 53.9 million in
2005. 

This is also expected to crete a
demand for more school bus
drivers. An increase in the num-
ber of drivers, it says, underscores
a need to remind drivers to use
safe driving techniques when
behind the wheel of a bus, espe-
cially at rail crossings.

Operation Lifesaver, a nation-
al, nonprofit educational group
started in 1972, is described as
North America’s highway-rail
safety awareness organization.

According to the group’s presi-
dent, Gerri Hall, “Since school bus
drivers’ safety training requires
them to stop at all railroad cross-
ings and open their doors to check
for trains, the need for driver
patience is critical at these inter-
sections as a reminder, we’re send-
ing newspapers a school bus safety
cartoon for use in local papers.”

For more than 30 years, the
program has been working to
reduce collisions, fatalities and
injuries at highway-rail grade
crossings and along railroad
rights-of-way. According to the
group, over that time, the number
of vehicle-train collisions has
dropped 70 percent. 

As part of its mission, the
group recently completed a school
bus driver training video, “Decide

Smart, Arrive Safe,” which has
been distributed to school districts
through the National Association
of State Directors of Pupil Trans-
portation Services. 

Operation Lifesaver has 3,000
certified presenters throughout
the U.S. who are trained to speak
to community groups, schools, bus
drivers, and other organizations to
reinforce driver safety around rail-
road tracks. 

To learn more or to schedule a
free safety presentation, visit the
Web site at www.oli.org.

Putting The Brakes On Danger At Rail Crossings

Experts say patience at a rail
crossing can be a school bus
driver’s friend.

(NAPSA)—The holiday season
is a beautiful and busy time of
year. From shopping to decorating
to baking, it seems the “To Do” list
is never ending—especially when
you are hosting a holiday party of
your own. 

As the party hostess, making
the meal can feel like a daunting
job—especially dessert, which is
often the culmination of the
party’s success. However, with
some good planning and smart
shortcuts, you can take the stress
out of holiday desserts.

Here are some tried and true
tips for making holiday dessert
preparation easier—without sacri-
ficing any of the delicious flavor
and presentation:

• Select the dessert recipe care-
fully. If you choose a recipe requir-
ing a lot of complicated prepara-
tions, it can add a lot of stress to
the meal service.

• Avoid last minute holiday
baking emergencies. Before the
holiday craze begins, stock the
pantry well with baking staples,
such as flour, sugar, evaporated
milk, pumpkin pie filling, choco-
late morsels, vanilla, baking pow-
der and baking soda. 

• Take advantage of shortcuts!
Save time by using pre-packaged
cake mixes and refrigerated
cookie doughs—and then add
your own personal touch with
decorations. 

• Remember that there are
many excellent online resources
for last minute questions or
problems such as VeryBestBak
ing.com.

Recipes that can be prepared
in advance help to reduce party-
prep stress as well, like this one
for Individual Pumpkin Cus-
tards. Without a crust, these
single-serve treats are delight-
fully easy to make—and lower
in calories* too! In addition, the
filling can be made and frozen
for up to one month before the
event. 

* See VeryBestBaking.com for
nutritional analysis.

Individual Pumpkin Custards
(Makes 8 servings)

3⁄4 cup granulated sugar
1 teaspoon ground cinnamon
1⁄2 teaspoon ground ginger
1⁄2 teaspoon salt
1⁄4 teaspoon ground cloves
2 large eggs
1 can (15 oz.) LIBBY’S® 100%

Pure Pumpkin
1 can (12 fl. oz.) NESTLÉ®

CARNATION® Evaporated
Fat Free Milk

PREHEAT oven to 300° F.
MIX sugar, cinnamon, gin-

ger, salt and cloves in small
bowl. Beat eggs in large bowl.
Stir in pumpkin and sugar-
spice mixture. Gradually stir
in evaporated milk. If desired,
cover and freeze filling for up
to one month. When ready to
bake, simply defrost, mix well
and proceed with recipe.  

POUR into eight 6-ounce
ramekins or custard cups. Place
ramekins on baking sheet.

BAKE for 45 to 50 minutes
or until knife inserted in cus-
tard halfway between center
and edge of ramekin comes out
almost clean. Cool on wire rack
for 2 hours. Serve immediately
or refrigerate. Top with dollop
of light whipped cream, if
desired.

L o o k  f o r  t h e  L I B B Y ’ S ®

Famous Pumpkin Pie recipe and
other delicious holiday desserts
on VeryBestBaking.com.

Take The Stress Out Of Holiday Desserts

Celebrate the holidays with deli-
cious stress-free holiday desserts.
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(NAPSA)—As you decorate
your family room, the American
Home Furnishings All iance
(HFA) recommends that you take
a step back and look around to
ensure the room is set up with
your family’s safety in mind.
When it comes to the upholstered
furniture, select only upholstery
that carries the gold UFAC tag to
ensure that the manufacturer of
the piece has agreed to meet the
construction criteria outlined by
the Upholstered Furniture Action
Council. Learn about selecting
furniture at www.findyourfurni
ture.com.

Designer Pasquale Natuzzi
says there are three lifestyle
approaches—casual, urban and
vintage—which each consider the
total environment including fur-
niture models and coverings,
plus accessories, flooring and
lighting to complement them. For
tips on finding your style, visit
www.natuzzi.com.

Keep your deck looking great

for years by protecting it from
winter’s rain, sleet, snow and ice.
It’s easy to do if you use Wolman®

DeckBrite Wood Cleaner & Coat-
ing Prep or Deck & Fence Bright-
ener to clean, prepare and
restore your deck and protect it
with a water-repellent finish like
Wolman RainCoat®,  F&P® or
DuraStain. For more information
on Wolman water repellent coat-
ings, wood cleaners and strip-
pers, call 732-469-8100 or visit
www.wolman.com for more help-
ful deck care tips.

(NAPSA)—The American Dia-
betes Association recommends
that, in addition to diet and exer-
cise, adults with type 2 diabetes
should be considered for choles-
terol-lowering medication regard-
less of their LDL cholesterol lev-
els. For more information about
cholesterol,  visit www.choles
terolkit.com.

People who suffer from an
anxiety disorder may find it diffi-
cult to talk about it. Opening dia-
logues is the theme of the 2006
calendar “Women Talk,” from the
Anxiety Disorders Association of
America. Through real-life inspi-
rational stories, women give hope
and tips for confronting and over-
coming the isolation and embar-
rassment associated with anxiety
disorders. For more information
or to order the calendar, visit

www.adaa.org.
It can be easy to save money on

medicine. Experts say following
doctors’ orders can save more than
lives; it can save a health care sys-
tem spiraling out of control. You
can help control your health care
costs by following your prescribed
treatment regimen.

(NAPSA)—Finding a good
mechanic can be a challenge. The
experts at Farmers Insurance
suggest asking for recommenda-
tions from friends and coworkers
before your vehicle actually needs
repairs. If you can, test the repair
shop with a small maintenance
job such as a tune-up. For more
information about Farmers, visit
www.farmers.com.

(NAPSA)—From pasta to
gelato, Italian cuisine has
become a regular ingredient in
many American get-togethers.
Italian holiday traditions call for
dishes to include nuts as a main
ingredient, which stems from
folklore that eating nuts will
ensure a good harvest in the com-
ing year. For delicious recipes,
visit www.caravellaus.com.

A Texas tabby named Dusty
was the world’s most prolific cat.
She produced 420 kittens during
her life.

To correct the calendar over
the centuries, years ending in
“00” are not leap years unless
the first two digits are divisible
by 4. Therefore, the year 2000 is
a leap year, but 1900 and 2100
are not.

The Labrador retriever origi-
nally came from Newfoundland,
not Labrador.




