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(NAPSA)—The U.S. Food and
Drug Administration reminds you
that while milk and milk products
provide many nutritional benefits,
they can pose serious health risks if
they are not pasteurized.

According to the Centers for
Disease Control and Prevention,
more than 800 people in the U.S.
have gotten sick from drinking
raw milk or eating cheese made
from raw milk since 1998.

Raw milk is milk from cows,
sheep or goats that has not been
pasteurized to kill harmful bacte-
ria. This raw, unpasteurized milk
can seriously affect the health of
anyone who drinks it or eats foods
made from it. The bacteria in milk
can be especially dangerous to
pregnant women, children, the
elderly and people with weakened
immune systems.

What Is Pasteurization?
Pasteurization is a process that

kills harmful bacteria by heating
milk to a specific temperature for
a set period of time. First devel-
oped by Louis Pasteur in 1864,
pasteurization kills harmful
organisms for diseases such as lis-
teriosis, typhoid fever, tuberculo-
sis, diphtheria and brucellosis.

There is no difference in the
nutritional values of pasteurized
and unpasteurized milk. Pasteur-
ized milk contains low levels of
the bacteria that cause food
spoilage, so you should still refrig-
erate it. 

Symptoms and Advice
Symptoms of foodborne illness

include:
• Vomiting,  diarrhea and

abdominal pain
• Flulike symptoms such as

fever, headache and body ache.
While most healthy people will

recover from an illness caused by
harmful bacteria in raw milk—or
foods made with raw milk—within
a short period of time, some can
develop symptoms that are chronic,
severe or even life threatening.

If you or someone you know
becomes ill after consuming raw
milk or products made from raw
milk—or if you are pregnant and
think you have consumed contam-
inated raw milk or cheese—see a
doctor or health care provider
immediately. If you are pregnant,
consuming raw milk or foods
made from raw milk can harm
your baby even if you don’t feel
sick.

To protect yourself and your
family:

• Read the label.
• Ask your grocer or store clerk

whether a product is pasteurized.
• Don’t buy anything at a farm

stand or farmer’s market unless
you can confirm it is pasteurized.

For more information, visit
www.cfsan.fda.gov.

Raw Milk Can Pose A Serious Health Risk

To avoid getting sick from the
dangerous bacteria found in raw
milk, you should choose pasteur-
ized milk and milk products.

(NAPSA)—Would you eat a
grasshopper to help save a child’s
life? Well, you may not have to go
that far, but a new program is
bringing families and friends
together across the country to
enjoy international cuisine and
raise funds to support health edu-
cation and humanitarian pro-
grams around the world.

Project HOPE (Health Oppor-
tunities for People Everywhere),
an international health and
humanitarian assistance organi-
zation, has put at the fingertips of
potential “HOPEfest” hosts all the
information they need to throw a
party. From sample invitations to
instructions for games to recipes
for international cuisine, the orga-
nization has thought of everything
a person would need to hold an
event.

One of the dishes featured in
the program is hummus, a side
dish popular in Egypt. Here’s how
to make hummus for four:

Hummus

1 cup dried chickpeas
(garbanzo beans)

2 garlic cloves
juice from 11⁄2 lemons

3 tablespoons of olive oil
3 tablespoons tahini

ground cumin

Soak chickpeas overnight
in water. Drain. Simmer in
water until tender. Drain and
let cool. Put cooked chickpeas,
garlic, lemon juice, oil and
tahini in a food processor and
blend. Add water until the
hummus becomes smooth and
creamy. Season with salt,
ground cumin and olive oil.

One example of Project
HOPE’s work is its efforts to
decrease childhood deaths related

to pneumonia, the single largest
killer of children throughout the
world, claiming over 2 million
lives a year.

The organization supplies clin-
ics with medicine and trains
health personnel to properly pre-
scribe and administer the medica-
tions. In addition, it’s reaching out
to mothers and other caregivers,
educating them on how to recog-
nize the symptoms of pneumonia
while it is still treatable.

Founded in 1958, Project
HOPE operates health-improving
and lifesaving programs in more
than 30 countries. 

Details about Project HOPE’s
other programs can be found on
the Web in a user-friendly for-
mat to assist potential hosts to
better explain the health chal-
lenges and solutions that Project
HOPE delivers. More informa-
tion,  including “Seven Easy
Steps to Hosting,” is available at
www.projecthope.org by clicking
on the HOPEfest link.

A Reason To Party For A Cause

International-themed dinner par-
ties for family and friends can
help raise money for health edu-
cation programs worldwide.

(NAPSA)—Volunteers come in
all shapes, sizes and ages—from
students to those looking to give
back once they’ve retired and have
more time. 

There’s also a wide variety in
the ways people can volunteer.
For example, one of the latest
trends in volunteerism is “volun-
teer vacations.” This involves
traveling to a location in need and
spending anywhere from a few
days to a few months working on
a project. 

United Way has been very
active in the concept of “volunteer
vacations” through its Alternative
Spring Break program, which
started in the aftermath of the
Gulf Coast hurricanes. The pro-
gram was designed to mobilize
young adults ages 18 to 24 for a
week of service during March. As
a result, hundreds of young people
traveled to the Gulf Coast to help
in the rebuilding process by
repairing homes, fixing buildings
and clearing debris. 

The first Alternative Spring
Break was called Storm Corps. In
a partnership with think MTV,
volunteers assisted in rebuilding
areas in Biloxi, Miss. and Foley,
Ala., by completing projects such
as removing debris from yards,
repairing porches and roofs, tear-
ing out walls and preparing
homes for mold mitigation. 

This year, participants will
work in Lake Charles, La., an
area devastated by Hurricane
Rita, and will rehabilitate existing
homes, build new ones and reha-
bilitate a Camp Fire USA youth
camp. The program is sponsored

by FedEx and national video game
retailer GameStop/EB Games.
MTV is the media partner.

If the concept of a volunteer
vacation intrigues you, there are
plenty of resources available to
help you decide where to go and
how to spend your time. One such
resource is CheapTickets.com,
whose commitment to volun-
teerism is reflected in its interest
in helping those reach their desti-
nations affordably. 

You can also search the Inter-
net for more information by typ-
ing in “volunteer vacations” to any
search engine. Many find that
spending time away from home
helping others can be among the
most rewarding experiences of
their lives. 

For more information about
United Way’s Alternative Spring
Break as a volunteer vacation, go
to www.unitedway.org/asb. 

Combining Vacations And Volunteers

One of the latest trends in volun-
teerism involves traveling to a
location in need and spending
anywhere from a few days to a
few months working on a project.

(NAPSA)—Personal finance
software such as Microsoft Money
Essentials or Microsoft Money
Deluxe can keep track of income
and expenses electronically and
import them into a tax return.
For more information or tax
advice from expert Jeff Schnep-
per, visit http://money.msn.com.

**  **  **
To remove black streaks, dirt

and mildew stains from asphalt-
shingled roofs, you can use JOMAX®

Roof Cleaner and Mildew Stain
Remover. For more information
and other helpful home improve-
ment tips, visit www.zinsser.com.

**  **  **
If you’ve given birth using

Bravelle (urofollitropin for injec-
tion, purified) and/or Menopur
(menotropins for injection, USP),
from Ferring Pharmaceuticals,
you can enter the My Little Mir-
acle Essay Contest to win a
$10,000 education fund or other
prizes. For information, visit
www.ferringfertility.com.

**  **  **
Vitamin C can help fight bacte-

ria that lead to unhealthy-looking
gums, discolored teeth and bad
breath. Look for a new ingredient,
called STAY-C® 50, a patented and
stable vitamin C added to oral
care products. STAY-C® 50 is a
registered trademark of DSM
Nutritional Products.

**  **  **
What distinguishes Puerto

Rican rum from all others is this:
By law, all Puerto Rican rums
must be aged a minimum of one
year in charred, white American
oak barrels. This produces a

smoother, finer-tasting rum. 
**  **  **

The most recent advancements
in ceramic tile design—many cre-
ated by the Spanish tile indus-
try—capture the visual appeal of
wood, steel and stone, and merge
their looks with the durability of
ceramic tile. To learn more, visit
www.spaintiles.info.

**  **  **
Wharton Esherick was an

artist heralded as the “Dean of
American Craftsmen.” His Valley
Forge home, now called the Whar-
ton Esherick Museum, is open to
the public. Everything in the
home, from utensils to staircases,
was created by Esherick himself.
Visit www.valleyforge.org.

**  **  **
Finding the right product can

help you control weeds. For
instance, a new product, Bayer
Advanced™ All-in-One Lawn
Weed & Crabgrass Killer, is the
first to control lawn weeds and
crabgrass through attaching the
bottle to your hose and spraying.
To learn more, visit www.bayer
advanced.com. 

Three-time world welterweight
champion Jack Britton competed
in a record 37 title bouts.

About 9 percent of the Amer-
ican population was born in
another country.

In 1994, Charles Walker played
306 simultaneous games of
checkers at Dollywood in Ten-
nessee—winning 300, losing one
and drawing five.

Eleven of the world’s 16
busiest airports are in the U.S.,
including O’Hare in Chicago,
Hartsfield in Atlanta, Dallas-Fort
Worth and Los Angeles.

***
If I were asked to name the chief
benefit of the house, I should
say: The house shelters day-
dreaming, the house protects
the dreamer, the house allows
one to dream in peace. 

—Gaston Bachelard 
***

***
Houses are built to live in, and
not to look on: therefore, let use
be preferred before uniformity.

—Francis Bacon 
***

***
Be grateful for the home you
have, knowing that at this
moment, all you have is all you
need.

—Sarah Ban Breathnach 
***




