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(NAPSA)—The meat Ameri-
cans buy is the safest it’s ever
been, according to industry
experts. One reason is a 100-year-
old federal law that puts meat
inspectors in every meat plant.
Yet most consumers don’t under-
stand the frequency or intensity of
meat inspection done in the U.S.
by the Department of Agriculture,
according to new data from the
American Meat Institute (AMI). 

The 2006 data showed many
consumers thought banking (35
percent) is more heavily regulated
and inspected than the meat in-
dustry (21 percent). Yet meat
inspectors by law must be present
in meat-packing plants during
every minute of operations.

Sixty percent of consumers also
underestimated the inspection fre-
quency, with most saying that
inspectors visited plants “occa-
sionally.” Only 12 percent of re-
spondents responded accurately
that meat inspectors are in pack-
ing plants continuously.

A Healthy Effect
While consumers may not be

aware of inspectors’ presence, bac-
teria seem to be. Data reflect
major food safety improvements:

• Incidence of the bacteria E.
coli O157:H7 on ground beef is
down 80 percent since 1999. 

• Salmonella on ground beef is
down 75 percent since 1998. 

• Listeria on ready-to-eat meat
and poultry products has been
slashed by 75 percent since 1998. 

• Food-borne illnesses associ-
ated with these bacteria are also
declining, according to the Cen-
ters for Disease Control. 

Interestingly, each year Ameri-
cans spend less of their disposable
income on meat—just 2 percent in
2004. The U.S. overall spends less
of its disposable income on food

than any other nation in the
world. 

“Many Americans have become
accustomed to seeing a USDA seal
on their meat, but they may not
know what that seal represents:
one of the toughest and most com-
prehensive inspection systems
anywhere in the world,” said AMI
President J. Patrick Boyle. Still,
Boyle reminds people that al-
though meat and poultry safety
are at their best levels in history,
consumers still need to handle
and cook meat carefully to prevent
food-borne illnesses:

• Temperature Control—Keep
hot foods hot and cold foods cold.
The danger zone for bacterial
growth is between 40° and 140°.
Refrigerators should be kept at
40° or below.

• Separate—Keep raw and
cooked foods separate to prevent
cross contamination.

• Clean—Wash hands, cutting
boards, utensils and surfaces thor-
oughly to prevent contamination.

• Cook—Cook meat and poul-
try to recommended temperatures
using a thermometer to ensure
proper doneness. 

For more information, visit
www.meatsafety.org.

Keeping American Meat Safe

Safety First—A 100-year-old law
requires inspectors to be present
during every minute of operation
in a meat-packing plant.

(NAPSA)—Pasta is quick, easy
to make and a tasty crowd pleaser.
According to a recent survey, 75
percent of American families enjoy
pasta at least once a week. 

To help home chefs create
authentic Italian cuisine, Barilla
collaborated with StarChefs.com, a
culinary community resource, to
survey more than 100 professional
Italian chefs—including celebrity
chef and cookbook author Giada De
Laurentiis—for advice on moving
beyond spaghetti and meatballs.

Here are the essential Italian
ingredients every home chef needs
in his or her kitchen and tips to
help create authentic Italian cui-
sine at home: 

• Escape the monotony of
beef and chicken. Italian dining
includes several courses, with the
“secondi piatti,” or main course,
usually featuring meat or fish. Try
recipes that call for popular pro-
teins in Italian cooking such as
fish, shrimp, scallops, prosciutto,
pork and lamb. 

“Lamb is a simple and versatile
alternative to the more common
beef-, poultry- or fish-based dishes.
It can be prepared for an elegant
Italian dish when entertaining or
for a special Sunday dinner with
family,” said De Laurentiis. 

• Cook with wine you
would drink. Better wine means
richer flavor. When it comes to the
bases for sauces and sautéing,
chefs consider aged balsamic vine-
gar, good extra virgin olive oil and
red and white wines to be staples,
according to the survey. 

• Select pasta that cooks “al
dente.” Chefs surveyed were
unanimous about cooking pasta al
dente, or “to the tooth.” Perfectly
cooked pasta should be soft on the
outside, but still a little hard on
the inside. 

Quality refers to pasta, too. De
Laurentiis swears by Barilla
pasta. 

“Italians love to cook with
great-quality, simple ingredients,
and pasta is no exception. Barilla
has all the qualities of great pasta
—it holds its shape, it’s always al
dente and it has a great flavor,”
De Laurentiis said. 

Most importantly, Italian culi-
nary experts agree that great food
is not about complicated recipes,
but more about using a few simple
ingredients. A simple Italian dish,
made with the freshest, high-qual-
ity ingredients, will always be
delicious.

Home chefs can find the com-
plete guide to the essential Ital-
ian pantry and recipes at
www.bar i l laus . com/I ta l ian_
KitchenPantry.aspx.

Chefs Share Tips To Stock Italian Kitchen

Cooking Ideas
Try adding more uncommon ingredients to your Italian meals: 
• Anchovies, small silver fish from the Mediterranean, are known for their salty taste and 
add excellent flavor to sauces and salads. 
• Dried beans and dried porcini mushrooms are two staples that add flavor and texture to 
authentic Italian soups and sauces. Rehydrate dried beans by soaking them in water for 12 
hours and dried porcini mushrooms for about a half hour. 
For more recipe ideas, visit www.barillaus.com.

Navigational Watch
(NAPSA)—A stylish new

chronometer may turn heads—but
thanks to its clever, integrated
navigation feature, deviations are
off the agenda.

The Khaki X-Wind Automatic
is the world’s first drift-angle cal-
culator in a watch, enabling pilots
to accurately calculate and record
the crosswinds they will en-
counter on their planned journey.
And for those needing to navigate
their way through life on the
ground, this new Hamilton time-
piece is a terrific co-pilot.

This model has a sporty, high-
tech design and is 44mm in diame-
ter for easy visibility. The distinc-
tive chrono comes with a choice of
a black or silver-colored dial and
has an easy-to-read display. It also
has a brown-stitched leather strap
with an extension that allows the
watch to be worn over a bulky fly-
ing jacket, and a fixed loop on the
strap ensures that it stays in
place.

Known for innovative design
and watch technology, Hamilton is
a member of the Swatch Group. To
learn more, visit www.hamilton
watch.com.

Regardless of its current posi-
tion, a new navigational watch
offers a sporty, high-tech design.

(NAPSA)—Here’s some good
news to chew on: If you make a
few simple changes in your daily
routine, you can help reduce
your risk of heart disease. Take
snacking, for example. You don’t
have to pit tasty treats against
good health. Try these tips from
the American Heart Association
to help you select  healthier
snacks:

Reduce the “bad” fat. Eating
food high in saturated fat, trans
fat or dietary cholesterol—the
“bad” fats—raises your blood cho-
lesterol level, which is a major
risk factor for heart disease. Read
the Nutrition Facts panel on pack-
aged foods to find out how much
“bad” fat is in the product.

Check for the “heart-check
mark.” An easy way to find heart-
healthy foods in your grocery store
is to look for the American Heart
Association’s red heart with a
white check mark. This icon is on
products certified to be low in sat-
urated fat and cholesterol. Visit
heartcheckmark.org to find a com-
plete list of more than 800 heart-
healthy foods. 

Keep moving. Physical activ-
ity helps raise HDL (good) choles-
terol. Plus, it’s beneficial for con-
trolling weight and can also help
control blood pressure. 

Try to get at least 30 minutes
of physical activity, such as brisk
walking, on most or all days of the
week. If you can’t devote a full
half hour, try for three 10-minute
intervals of activity. 

Concerned about cholesterol? 
• Get a cholesterol screen-

ing. You should have your choles-

terol checked at least every five
years starting at age 20. It should
be checked more often if you have
high cholesterol or are at higher
risk. Follow your healthcare pro-
fessional’s recommendations.

• Know your history. Although
a healthy diet can help many peo-
ple prevent or manage high cho-
lesterol, heredity plays a role, too.
Be sure to tell your doctor about
your family history so he or she
can assess your disease risk. 

For more information about
reducing your risk of heart dis-
ease and stroke visit american
heart.org or call (800) AHA-USA1
for your free copy of the “Shop
Smart with Heart” brochure.

To make healthy grocery shop-
ping even faster, go to heartcheck
mark.org to create your free, per-
sonalized list of heart-healthy
foods you can print and take with
you.

Tips To Help You Be A Smarter Snacker

Visit heartcheckmark.org to find
a complete list of more than 800
certified heart-healthy foods.

(NAPSA)—A new series of pub-
lic service announcements is
designed to motivate teens, their
parents and friends to give strug-
gling students a “boost” to stay in
school and graduate. The new TV,
radio, outdoor and Internet ads
feature at-risk high school seniors
who are recording their struggles
to stay in school by shooting docu-
mentary-style films of themselves
and their friends/family. The
effort is sponsored by the Ad
Council and U.S. Army. To learn
more, visit the campaign’s Web
site at www.Boostup.org.

**  **  **
Staged accidents and phony

claims could cost motorists as
much as $300 in additional premi-
ums each year. If you suspect an
accident has been staged or
another type of fraud related to an
auto accident, notify the police.
You can also contact GEICO via the
company’s Web site to report
fraud: www.geico.com/auto/claims/
fraudinvestigation.htm.

**  **  **
Gary Kurpius, commander-in-

chief of the Veterans of Foreign
Wars, says America needs to
“Remember 9/11.”

**  **  **
Dick Van Dyke will forever be

remembered as Bert in the classic
movie “Mary Poppins.” Now he
will touch a whole new genera-
tion of fans with the beautifully
illustrated Christmas book “Mr.
Finnegan’s Giving Chest”
(Shadow Mountain, $19.95). Van

Dyke portrays the loveable toy-
maker Mr. Finnegan, and also
reads the book on an accompany-
ing CD. Told with delightful
whimsy and poignancy, author
Dan Farr has created a Christ-
mas story that will resonate with
both young and old. His book is
available nationwide. An audio
sample is available by visiting
GivingChest.com. 

**  **  **
More than half of Americans

say they experience at least one
symptom of insomnia at least a
few nights a week. A lack of rest-
ful sleep due to insomnia not only
affects an adult’s sleeping hours,
but it can have an impact on his
or her entire day. For more infor-
mation about insomnia, visit
www.shuteye.com.

**  **  **
A great way to celebrate Hal-

loween is to watch three spine-
tingling stories on DVD, based on
R.L. Stine’s Goosebumps chil-
dren’s books: “My Best Friend Is
Invisible,” “Perfect School” and
“Shocker on Shock Street.”

***
My dog is half pit bull, half poo-
dle. Not much of a watchdog,
but a vicious gossip!

—Craig Shoemaker 
***

***
I love a dog. He does nothing
for political reasons.

—Will Rogers 
***

***
Every dog must have his day.

—Jonathan Swift 
***

***
A barking dog is often more use-
ful than a sleeping lion.

—Washington Irving 
***

***
The dog represents all that is
best in man.

—Etienne Charlet
***




