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(NAPSA)—In a medical emer-
gency, every second counts—and
this is especially true for children
who live with food allergies.

According to AllergicChild.com,
food allergies affect 6 to 7 million
Americans. Eight foods in particu-
lar account for 90 percent of all
allergic reactions: pea nuts, tree
nuts, fish, shellfish, eggs, milk,
soy and wheat. 

Food allergies are the lead-
ing cause of anaphylaxis, the
immediate and severe reaction
to certain foods that accounts
for approximately 30,000 emer-
gency room visits annually. An
al lergic  react ion from food
proves fatal for 100 to 200 peo-
ple each year. 

Most school-age children eat
two meals a day unsupervised by
their parents. Without knowing it,
children may consume ingredients
that cause allergic reactions, and
in some cases it only takes a tiny
amount for a person to have a
severe reaction. 

Without proper supervision,
children can experience symptoms
ranging from hives, swelling, nau-
sea and loss of consciousness to
even death. 

In case of just such an emer-
gency, the child’s personal health
information should be available to
his or her caretaker and emer-
gency personnel. 

One simple solution is the
MedicAlert’s Kid Smart® program.
MedicAlert, known for its person-
alized lifesaving services since
1956, has improved on a success-
ful child-specific program that
safeguards and identifies chil-
dren during an emergency. 

By wearing a personalized
MedicAlert bracelet, children are
provided with 24-hour child emer-

gency ID and family emergency
notification services. If a child
experiences a life-threatening
allergic reaction, it’s important to
dial 911 and notify them about
the situation.

Emergency medical personnel
are trained to look for the Med-
icAlert bracelet, which provides
the child’s personal identifica-
tion number, primary medical
condition(s) including any aller-
gies, and the 24-hour emergency
hotline number. A call to the
hotline enables responders to
access vital medical informa-
tion. Through its Family Notifi-
cation service, MedicAlert will
call the parents and tell them
what’s happened.

David Cope, father of 18-year-
old Derek, can attest to the com-
fort this program provides his
family. Derek was diagnosed with
being severely allergic to beef and
dairy products at age 2. 

“If an emergency occurs and
we are not there with Derek,
the paramedics or emergency
staff will know instantly that
they need to administer epi-
nephrine, control his breathing
and get him to the hospital,”
said Cope. 

He signed his son up for the
program after Derek consumed a
small  amount (0.05mg) of  a
dairy product found in rice ice
cream labeled “dairy free,”
resulting in an emergency room
visit.

The program is just one step in
safeguarding children from such
medical emergencies before and
when they occur. There are other
efforts to consider:

• Inform your circle of friends,
family, teachers, nurses and other
school or day care officials about
the seriousness of your child’s
allergy. Provide pamphlets or dis-
cuss the facts of the allergy and
how to recognize the symptoms of
a reaction.

• Define a clear action plan
that can be used during ana-
phylaxis. This can be a detailed
process developed from scratch
with your pediatrician or the
s imple  p lan out l ined by  the
program.

• Take control of your chil-
dren’s diet and help them take
control of their own diet. Try to
pack children’s lunches every
day to help regulate their diet
and continue to  teach them
which foods to avoid, especially
those with hidden ingredients.

The Parent Teacher Association
(PTA) has joined with MedicAlert
to bring about awareness of the
Kid Smart program. 

For more information, visit
www.medicalert.org/kidsmart.

How Smart Parents Handle Medical Emergencies

The Kid Smart program helps
parents by identifying children
who have life-threatening allergic
reactions and getting the child
proper treatment should an emer-
gency occur.

(NAPSA)—A personal chef who
prepares dinner while you’re out
of the house? Who wouldn’t want
one? But you may already have an
electric version. It’s called a slow
cooker, and, with very little plan-
ning and effort, you can open the
front door and be greeted by the
inviting smells of beef stew or
homemade chicken soup.

This countertop appliance
cooks foods slowly at a low tem-
perature—generally between
170°F and 280° F. The low heat
helps less expensive, leaner cuts
of meat become tender and shrink
less.

According to the USDA Meat
and Poultry Hotline, “Direct heat
from the pot, lengthy cooking, and
steam created within the tightly
covered container combine to
destroy bacteria and make slow
cooking a safe process.”

To Be Food Safe, follow these
helpful hints for safe cooking in a
slow cooker.

•Select recipes with a high
moisture content, such as chili,
soup, stew or spaghetti sauce.
Always thaw meat or poultry
before putting it into a slow
cooker.

•If using a commercially frozen
slow cooker product, prepare it
according to manufacturer ’s
instructions.

•A clean cooker, clean utensils
and a clean work area are essen-
tial. Wash hands with warm
water and soap and wash utensils
with hot soapy water before and
after preparing food.

•If you cut up ingredients in
advance, it’s easy to place them in
the slow cooker before leaving

home. Keep perishable foods
refrigerated until placing them in
the cooker.

•Use the right amount of food.
Fill the cooker between half and
two-thirds full. If using vegeta-
bles, place them into the cooker
first, add meat or poultry and
cover the food with liquid.

•Make sure the slow cooker is
turned ON. The Hotline receives
calls from panicked cooks who for-
got to turn the switch ON and
arrive home to uncooked ingredi-
ents, which are not safe and must
be discarded.

•If possible, turn the cooker
on the highest setting for the
first hour of cooking time and
then to low. However, it’s safe to
cook foods on low the entire
time.

For more food safety informa-
tion about meat, poultry or egg
products, call the USDA Meat
and Poultry Hotline at 1 (888)
MPHotline or 1 (888) 674-6854,
type a question into “Ask
Karen” (www.AskKaren.gov), go
to www.fsis.usda.gov or visit
befoodsafe.gov.

Slow Cooker Doubles As Personal Chef

(NAPSA)—Springtime is the
perfect time to update your home
with a fresh coat of paint. And
you can get professional results
without the expense of hiring a
professional. It’s easy when you
know their secrets.  

They know that if you prime
first, then paint, your paint job
will look better and last longer.
Here’s why:

• Primers hide previous
colors—even the darkest blues
and deepest reds—far better than
paint alone and prevent them
from showing through or changing
the color of the top coat. They’ll
make your new paint job look
more vibrant and even.

• Primers work hard to
block stains. If you try to cover
a stain with a fresh coat of paint,
the stain will probably bleed
through—no matter how many
coats of paint you apply. Quality
primers seal in stains and pre-
vent them from ruining your
paint job.

• Primers prevent com-
mon paint problems. Because
primers are formulated to pre-
vent problems such as crack-
ing ,  pee l ing  and  b l i s ter ing ,
they’ll make any painted sur-
face more durable and wash-
able—and last much longer!

• Primers provide a sound
base for paint. Paint is formu-
lated to provide rich, beautiful
color—but don’t expect it to do a

primer’s job. High-quality primers
are rich in resin and provide a
firm base for paint to adhere.
Primers such as Zinsser’s Bulls
Eye 1-2-3® even stick to glossy,
hard-to-paint surfaces without
sanding, so you can paint panel-
ing, cabinets, glossy paints, vinyl
siding and more.

Here’s a little secret from the
pros: By tinting your primer
toward your paint color, you’ll use
less paint—plus get all the bene-
fits of priming. Just ask your
paint store or home center associ-
ate to add the same colorant they
use to mix your paint.

Remember, if you want to paint
like a pro, prime like a pro. For
more helpful “tips” for a profes-
sional-quality paint job, visit
www.zinsser.com.

Tips For The Perfect Paint Job

Don’t try to cover a stain with a
fresh coat of paint—use a stain-
blocking primer instead.

(NAPSA)—When thoughts turn
to backyard parties, BBQ and
casual gatherings with the best of
friends, one drink that can be
delightful to serve is Sangria. This
traditional red wine punch is easy
to make, can be created with
many different ingredients and
customized to match a wide range
of appetizers and entrées. Plus,
setting a big bowl or pitcher on
the table can contribute to hearty
conversation and new, cherished
memories. Here are some easy
tips: 
1) Start with dense, hearty,

in-season fruits. Apples, grapes
and oranges are strong enough to
soak in wine for a long time and
tasty to munch on when the wine
is gone. 
2) Add a little zing with OJ.

The citrus in the juice will perk up
a bland mixture.
3) Patience is a virtue. Make

your Sangria with plenty of time
(at least two hours) for it to chill
in the refrigerator before guests
arrive.
4) Try a twist on the tradi-

tional. While red wine is the
usual base, consider a versatile
White Zinfandel from Carlo Rossi
that blossoms with flavor when
you toss in peaches and raspber-
ries. Top with seltzer for some
extra fizz. 
5) Splurge on a fun serving

set. Serve your delicious concoc-
tion in a retro punch bowl or
authentic ceramic pitcher to really
get guests in the mood. 
First time mixing up a

batch? Try making some
“Friendly Sangria!” 

Friendly Sangria
Ingredients
4 blackberry tea bags
1 cup of granulated sugar   
6 whole cloves
1 cinnamon stick
2 cups of Carlo Rossi Merlot
1 cup of orange juice
1 liter of seltzer
1 cup of fresh cherries
1 large orange, sliced

Directions
Prepare tea in a saucepan,

combining boiling water with
tea bags, sugar, cloves and cin-
namon stick. Stir occasionally,
letting tea steep for 20 minutes.
Discard tea bags and cool to
room temperature. In a large
pitcher, combine Carlo Rossi
Merlot, tea mixture and orange
juice. Add seltzer, cherries and
orange slices. Serve over ice.
Makes 8 to 10 servings.

For more information, visit
www.carlorossi.com.

Gather Friends For Sun, Smiles And Sangria
(NAPSA)—MaggieMoo’s Ice

Cream and Treatery’s Chocolate,
Dark Chocolate, Strawberry,
Vanilla and Vanilla Bean flavors
have all been bestowed with the
National Ice Cream Retailers
Association (NICRA) prestigious
Blue Ribbon Award for their
super premium ice cream’s taste,
texture and overall appearance
for eight consecutive years. Cus-
tomers can order MaggieMoo’s ice
cream cakes and Great American
Cookies’ cookie cakes online.

**  **  **
“Children should use protec-

tive eyewear during sporting
activities to avoid vision loss,”
said Paul A. Sieving, M.D., Ph.D.,
director of the National Eye Insti-
tute, one of the National Insti-
tutes of Health. Learn more at
http://www.nei.nih.gov/sports.

**  **  **
“Designers are using colored

lighting to enhance the contours
of the headliner and door panels
and to add definition and styling
to cup holders and the instrument
cluster,” said Lenzy Petty, mar-
keting manager for OSRAM Opto
Semiconductors.




