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Lemonade Stands Give
Kids A Chance To

Support Worthy Causes

(NAPSA)—It has been said
that when life hands you lemons,
you should make lemonade. A
popular charitable endeavor is
taking that idea to a whole new
level, with youngsters raising
money to support a variety of
worthy causes—one glass of
lemonade at a time.

Now in its fourth year,  an
award-winning program encour-
ages kids to give back to their
community by raising money for
a charity of their choice through
a good old-fashioned, freshly
squeezed lemonade sale.

Never underestimate the
power of our kids wanting to give
back, say Sunkist Growers. As
part of their Take a Stand® pro-
gram, kids have written in want-
ing to raise money for local chari-
ties and national causes,
including Hurricane Katrina
Relief Fund, American Red Cross,
American Cancer Society, March
of Dimes, America’s Second Har-
vest and many others.

Over the past three years, the
company has sent out more than
14,000 free lemonade stands,
recipe cards and juicer kits to help
kids get started. Since the incep-
tion of Take a Stand, it is esti-
mated that more than $1.5 million
has been raised for charity by
kids, one glass at a time. Last
year, 11,000 pledges were
received, with kids writing in from
every state in the U.S. and every
province in Canada.

“Sunkist has taken a tradi-
tional summertime ritual and
given it more meaning by having

kids think beyond what they
want for themselves,” said Billy
Dean, GRAMMY®-winning country
artist and national Take a Stand
spokesperson.  

Inspired by the thousands of
kids who are responding to the
company’s call to action, Dean has
written a song titled “Take a
Stand,” which will be integrated
throughout the campaign.

STANDING PROUD

With a good location and neigh-
borhood support, kids can make
their lemonade stands a success.
A stand does not need to be elabo-
rate; a card table, chair, a giant
sign and some balloons still do the
trick. To help kids get started,
Sunkist offers “Lemonade For
Sale” signs, a sales tracker and a
guide on how to price lemonade—
all for free on its Web site. 

In addition, to help young
entrepreneurs get their lemonade

stands off the ground, the com-
pany’s citrus growers offer this
tried-and-true recipe:

REAL OLD-FASHIONED
LEMONADE 

Makes 12 servings

14 Sunkist® lemons
2 cups sugar, or to taste
8 cups cold water

Ice cubes

1. Using a hand or electric
juicer, squeeze the juice from
12 of the lemons.

2. In a large pitcher, com-
bine lemon juice and sugar;
stir to dissolve the sugar.

3. Cut remaining lemons
into cartwheel slices.

4. Add lemon slices and
cold water and blend well.

5. Pour over ice and serve.

For more recipes and tips, visit
www.sunkist.com/takeastand.

Children can help support a variety of worthy causes by setting up
lemonade stands.

(NAPSA)—Grilling season is
upon us. Thousands of Americans
will enjoy the juicy, tasty creations
of backyard cooks this summer.
Many of these weekend chefs will
worry about overcooking or char-
ring their food. But what is more
important is for these cooks to
know about the dangers of food-
borne illness and learning how
they can prevent it.

According to the Centers for
Disease Control and Prevention,
food-borne illness is a serious pub-
lic health issue. According to fig-
ures from the CDC, 5,000 people
die every year due to some type of
food-borne illness—that is almost
14 people every day.

“Bacteria grow more quickly in
warmer temperatures and that is
why we see an increase in food-
borne illnesses every summer,”
said Dr. Richard Raymond, the
U.S. Department of Agriculture’s
highest-ranking food safety official.

Everyone should learn the four
simple lessons of food safety—
clean, separate, cook and chill.
These are the messages of USDA’s
Be Food Safe campaign and they
will help people prevent food-
borne illnesses. 

Clean—Hand washing is one of
the simplest ways to help reduce
the threat of food-borne illness.
Research has shown that you need

to wash your hands with soap and
warm water for 20 seconds to
ensure they are clean enough to
handle foods. Also be sure to clean
surfaces and utensils. 

Separate—A common mistake
people make is serving cooked
food on the same plate that was
used to transport the raw meat or
poultry from the kitchen to the
grill. Cross-contamination can
also occur when vegetables or
other uncooked foods come into
contact with cutting boards, plates
and utensils that were used for
raw meat and poultry products.
Try using different-colored cutting

boards for vegetables and for raw
meat. 

Cook—Meat and poultry must
be cooked to a safe minimum
internal temperature in order to
destroy the bacteria that may be
present in the foods. Doing so
requires the use of a food ther-
mometer; you simply cannot tell if
food is safely cooked by looking at
it. For hamburgers, the thermome-
ter should show a safe minimum
internal temperature of 160°F. For
poultry, the safe minimum inter-
nal temperature is 165°F. 

Chill—Play it safe by putting
leftovers and perishable foods
back on ice or in the refrigerator
after eating—within one hour dur-
ing the warm summer months.
Don’t send leftovers home with
the guests unless this food is
transported in a cooler with ice
and immediately chilled. These
foods can reach the “Danger Zone”
(40°F to 140°F), where bacteria
can grow and multiply if not prop-
erly chilled. Also, cold foods need
to be kept cold (40°F or lower).
Use coolers and ice to maintain
these temperatures.

You can get your food safety
questions answered 24/7 by logging
on to www.askkaren.gov. If you
have a food safety question, you
can call the USDA Meat and Poul-
try Hotline at (888) MPHotline. 

Preventing Food-borne Illness

Bacteria that cause food-borne
illnesses grow more quickly in
warmer temperatures.

(NAPSA)—Did you know that
there are more than 200 shades of
blue and more than 100 shades of
white? Choosing a paint color can
be overwhelming. Fortunately,
finding just the right colors for
your home can be easy if you fol-
low four tips from the experts:

1. Find your inspiration. Just
because you haven’t thought
about wall colors before doesn’t
mean you don’t have favorites.
Start with something you love—a
fabric, a pillow or a piece of art-
work that you are truly drawn to
can serve as the inspiration for
decorating.

If you still have no ideas, try
the Color Sense Game, an engag-
ing mix of psychology and color
science that can help identify and
communicate your tastes. It’s
available from Pittsburgh Paints
at www.voiceofcolor.com.

2. It’s never just about one
color. What you want is a color
harmony family that includes a
range of colors. 

Do you prefer colors that re-
mind you of the sea, the forest or
do you want bold contrast? Deco-
rating requires the interplay of
colors and light to be appealing. 

3. Choose a collection. Good
paint manufacturers have harmo-
nious collections of colors to
choose from. 

Pittsburgh Paints offers innova-
tive five-color color swatches that
provide color opportunities for not
only paint, but all the decorating
elements in your space. 

Use the 60:30:10 ratio of color.
Chose a dominant color that will be
used on 60 percent of the room
(walls, floors, fabric, furniture).
Then choose an intermediate color
for ceilings, cabinets and smaller

furniture. Finally, incorporate one
or two accents of the third color
(trim and molding, pillows, rugs,
accessories).

To create a room of interest
and warmth, your decorating
palette should appear inten-
tional. To achieve this, each key
color must appear at least twice
in a decor. 

4. Try it on. You wouldn’t buy
clothing without trying it on so
why go out and buy a whole gallon
of paint? 

Paint manufacturers offer two-
ounce trial-size paint samples.
That way, you can see what the
paint looks like on the wall. These
samples can be purchased at
retail paint stores or online at
www.voiceofcolor.com.

When applying, make sure the
test area is clean and dry and
remember that some colors may
need two coats. 

Semigloss paint is very forgiv-
ing for stains, and highly reflec-
tive gloss is the toughest and most
durable.

For more tips and information,
visit www.voiceofcolor.com.

Choosing Colors For Your Home

Choosing colors for your home is
a very personal experience. It’s
all about you: your interests and
your senses.

(NAPSA)—An 8-ounce glass of
Nestlé Juicy Juice Harvest Sur-
prise provides two combined
servings of fruits and vegetables
(2⁄3 serving of vegetables and 11⁄3
servings of fruit). For more use-
ful tips and tools on getting kids
to eat right, log on to harvestsur
prise.com.

**  **  **
There’s no shortage of advice

from experts on how to get a good
deal buying a car. But when it
comes to selling their cars, people
often settle for hundreds or even
thousands of dollars less than
they should. For tips on selling
your used car yourself, visit
www.carfax.com.

**  **  **
The tide in new technology

has hit the boating industry.
New on the lakes and oceans,
now that the warmer weather
has arrived, are two innovative,
family-oriented sport boats. For
a look at the types of watercraft
available, visit Sea-Doo.com. 

**  **  **
Few women like to discuss it,

but talking to a doctor is the best
way to deal with pain in the
pelvic region. One solution doctors
can recommend is a natural
dietary supplement called Cysta-
Q. For more information, visit
www.farrlabs.com or call (877)
284-3976. 

**  **  **
A donation of laptop computers

and tech support is making it eas-

ier for wounded servicemen and -
women to stay connected with
friends and families. The comput-
ers are contributed by consumer
electronics retailer Best Buy’s
vendor partners. For more infor-
mation, visit www.fisherhouse.org
or www.bestbuy.com.

**  **  **
Any time can be the right

time to set up an individual
retirement account, also known
as an IRA. With an Automatic
Investment Plan, investors can
regularly contribute a f ixed
amount toward their IRA. For
more information, visit www.
aarpfinancial.com.

**  **  **
The growing number of women

who have taken up smoking since
World War II has dramatically
changed the types of lung dis-
eases doctors now diagnose in
women, say experts at the
National Women’s Health
Resource Center. For more infor-
mation and tips on quitting, visit
www.healthywomen.org.




