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(NAPSA)—An infection com-
monly mistaken as a spider bite,
ingrown hair or pimple, and previ-
ously found almost exclusively in
hospitals, is now becoming a prob-
lem in communities nationwide,
spreading among teammates, stu-
dents, family and friends. 

A type of staph infection, it’s
commonly known as MRSA (meth-
icillin-resistant Staphylococcus
aureus), and it’s growing at an
alarming rate. 

“MRSA germs are commonly
carried on the skin of healthy peo-
ple and spread either through
direct physical contact or by con-
taminating other objects such as
towels, clothes, sports equipment,
whirlpools and saunas,” says Car-
olyn Twomey, RN, vice president
of clinical and technical affairs,
Molnlycke Health Care US, LCC,
“and can live on objects for days.” 

Skin areas infected with MRSA
usually take on the appearance of
spider bites, ingrown hairs or pim-
ples, but can quickly develop into
inflamed and painful boils or
abscesses. In the most extreme
cases, MRSA can cause bone infec-
tions or bacterial blood poisoning,
which may result in amputations
or even death. 

An important key to the preven-
tion of MRSA is keeping hands
clean to avoid cross contamination.
That means washing hands at least
three times per day or whenever
they are visibly soiled—always
using an antimicrobial, antiseptic
skin cleanser such as Hibiclens®,
available from Molnlycke Health
Care. Washing should not only
include the hands, but should also
involve the forearms above the
elbow, before and after physical
activity, where contamination is
likely. And, if water is not readily
accessible, alcohol rubs and anti-
septics are a great way to supple-

ment personal hygiene throughout
the day. 

Here are more tips to help pre-
vent the spread of MRSA among
the general population: 

• Shower immediately after
potentially contaminating activity,
contact sports or using common
gear or equipment. Wash in water
as hot as you can safely tolerate
and use an antimicrobial cleanser. 

• Wash all clothes, uniforms,
protective pads, towels, sheets
and the like in hot water using a
solution of 1:100 of household
bleach to water. Make sure all fab-
rics completely dry, using the
“hot” setting on the dryer. 

• Disinfect gear, equipment,
mats and other surfaces on a reg-
ular basis with a bleach or other
antibacterial solution that is effec-
tive against MRSA. 

• Refrain from sharing towels
and toiletries. Use a clean towel
after bathing, showering or swim-
ming and be responsible for your
own personal hygiene items, such
as soap and razors. 

• Keep wounds and lesions cov-
ered with clean, dry bandages
until they heal. Regularly clean
surface wounds with an antimi-
crobial cleanser and dispose of
used bandages properly. 

For more information, visit
www.hibigeebies.com. 

Prevention Is Key To Stopping Spread Of MRSA
And Other Staph Infections

Keeping hands clean can protect
you from a dangerous strain of
staph infection that has become
increasingly prevalent. 

(NAPSA)—The term “soul food”
dates back to the South and the
days of slavery in the United
States, although this cuisine’s
roots can truly be traced back to
Africa. Slaves on the plantation
would cook thrown-away meat,
such as pig’s feet, ham hocks and
chitterlings, combined with the
discarded tops of vegetables, all
seasoned with various spices to
add flavor to meals. Today, many
of the same combinations make up
many soul food dishes. The actual
term “soul food” caught on in the
1960s, as “soul” began to be used
in association with Black America. 

Today, soul food is a tradition in
most Black families, and one of the
most impressive aspects about its
evolution is that it was illegal for
slaves to read or write, so the
recipes, which would become tradi-
tion, were passed on to future gen-
erations through word of mouth. 

One aspect rarely discussed is
the significance of home-cooked
meals to Black history. Food has
always served as the conduit to
bring family and friends together
in the African-American commu-
nity, and for years Lawry’s Sea-
soned Salt and Garlic Salt have
been staples in African-American
kitchens, transforming ordinary
dishes into extraordinary meals.
When gathering around the din-
ner table with your family and
friends, try these delicious, soul
food-influenced Lawry’s recipes to
add a creative twist to traditional
favorites.

Caribbean Jerk Pork 
Tenderloin With Pineapple

Glaze
(makes 4 servings)

Prep time: 5 minutes
Cook time: 35 minutes 
Marinate time: 3 hours 

1⁄2 cup Lawry’s Caribbean
Jerk Marinade With
Papaya Juice

11⁄4-lb. pork tenderloin
1 can (6 oz.) pineapple juice
1 Tbsp. firmly packed brown

sugar

In large, resealable plastic
bag, combine 1⁄4 cup Lawry’s®

Caribbean Jerk Marinade
With Papaya Juice, 2 table-
spoons pineapple juice and
pork; turn to coat. Close bag
and marinate in refrigerator 3
hours or overnight. 

Preheat oven to 425°. Re-
move pork from marinade, dis-
carding marinade. In 13 x 9-
inch baking dish, arrange
pork. Roast 25 minutes or until
done. Meanwhile, in 1-quart
saucepan, combine remaining
juice, 1⁄4 cup marinade and
brown sugar. Bring to a boil
over high heat. Reduce heat to
medium and simmer, stirring
occasionally, 25 minutes or
until sauce is thickened. To
serve, spoon sauce over pork.

Garlic Mashed Potatoes
(makes 6 servings)

Prep time: 5 minutes
Cook time: 3 minutes 

3 cups water
21⁄4 tsp. Lawry’s® Garlic Salt

1⁄4 cup Shedd’s Spread
Country Crock Spread

11⁄4 cups milk or half and
half

3 cups instant mashed
potato flakes

In 2-quart saucepan, bring
water, Lawry’s Garlic Salt and
Shedd’s Spread to a boil over
high heat. Remove from heat,
then stir in milk. Stir in potato
flakes.

Collard Greens, Peas And Corn
(makes) 10 servings

Prep time: 10 minutes 
Cook time: 35 minutes 

2 Tbsp. Shedd’s Spread
Country Crock Spread

2 cups corn
1 medium-sweet onion,

chopped
1 small head collard greens,

trimmed and sliced
1 can (15.5 oz.) black-eyed

peas, drained
2 tsp. Lawry’s Seasoned

Salt
1⁄2 cup chicken broth or

water

In 4-quart saucepot, melt
Shedd’s Spread over medium-
high heat and cook corn and
onion, stirring occasionally, 5
minutes or until slightly golden
brown.

Add remaining ingredients
and bring to a boil over high
heat. Reduce heat to low and
simmer covered 30 minutes
or until collard greens are
tender.

Visit www.lawrys.com to find
delicious recipes your family will
enjoy.

“Food For The Soul” Recipes That Bring Families Together

Caribbean Jerk Pork Tenderloin
With Pineapple

(NAPSA)—All you need to do
to design your rose and flower
garden in a way that will spark a
conversation is to unearth your
imagination. 

“First decide what you want
your garden to say, then figure out
what tools you’ll need to bring it
to life,” says Bayer Advanced™

Garden Expert Lance Walheim,
author of the best-selling book
“Roses for Dummies.” “If you put
your personality into your garden,
chances are you’ll come up with
something that you’ll be proud of
that will get your friends and
neighbors talking.” 

Here are some simple ways to
create a conversation garden:

• Come up with a theme—
An aromatherapy garden, butter-
fly garden, hummingbird garden,
rose garden or even feng shui are
just some of the options garden-
ers have available to them. Also,
pick your colors carefully. Work
within a specific palette of colors,
then use complementary and con-
trasting hues to create drama
and harmony. 

• Cultivate character—Use
accents like birdbaths, water fea-
tures, sundials, antique tools,
benches, outdoor art, trellises or
sculpture, or simply put some of
your plants in big pots to add
another dimension to your horti-
cultural collection.

• Reach for the stars with
your roses—Are you a country
music fan? Consider Dolly Parton
or Barbara Mandrell roses. If the
silver screen is more your style,
try growing Audrey Hepburn or
Cary Grant roses. If you’ve got a

taste for fine cuisine, you can’t go
wrong with roses named for 
master chef Julia Child. If you’re
a history buff, consider Mister
Lincoln and John F. Kennedy
roses. Two helpful Web sites for
rose selection are www.ars.org
and www.rose.org.

• Use foliage wisely—Mix
and match plants with bold and
fine textures to give your garden
seasonlong beauty.

• Keep your garden looking
beautiful for years—Once you
plant the perfect conversation gar-
den, make sure pests and diseases
aren’t what your neighbors talk
about. Bayer Advanced™ All-in-
One Rose & Flower Care contains
an insecticide, fertilizer and fungi-
cide. There’s no spraying—just
mix and pour around the base of
the plant—and enjoy your pest-
free roses for six weeks. 

Learn more by visiting
www.bayeradvanced.com or by
calling (877) BAYERAG.

Let Your Garden’s Style Speak For Itself

YOUR GARDEN can become a unique
conversation piece when you let
your imagination take root. 

(NAPSA)—The Broan Smart-
Sense Ventilation System can
help efficiently and automati-
cally improve indoor air quality
within a home. The ENERGY
STAR-rated technology continu-
ously monitors manual usage
and ventilates whenever neces-
sary. For more information, visit
www.broan.com.

**  **  **
Bake up an Italian treat—

heart-healthy raisin and pine nut
cookies using Sun-Maid Apricots
and Raisins. This Mediterranean-
diet cookie uses extra-light olive
oil plus a bit of lemon zest. Find
the recipe at sunmaid.com.

**  **  **
In late 2006, Congress renewed

three key deductions affecting mil-
lions of taxpayers. One of those
deductions focused on qualified
higher education expenses. For
students and parents, this means
potential savings on 2006 tax
returns—savings that could
amount to thousands of dollars in
some cases. 

**  **  **
An oil-base, stain-killing

primer, Zinsser’s Cover-Stain is
specially formulated to block
water and water-soluble stains
such as those from markers, ink,
food and nicotine in just one coat.
For more information or for help-
ful home improvement tips, visit
www.zinsser.com or call (732)
469-8100. 

**  **  **
The independent, nonprofit

National Institute for Automotive

Service Excellence administers
national certification tests to ser-
vice and repair professionals.
Those who pass exams and fulfill
the work-experience requirement
become ASE certified. Visit
www.ase.com for more informa-
tion about certified technicians
and for seasonal car care tips.

**  **  **
Wisconsin boasts top-notch

culinary schools and shops. For
free Wisconsin travel information
and travel-planning guides, visit
travelwisconsin.com or call the
Wisconsin Department of
Tourism’s live-operated, toll-free
number (800) 432-TRIP/8747.
Travelers can also obtain guides
and information at the Wisconsin
Welcome Centers in select state-
border cities.

**  **  **
Dome Simplified Bookkeeping

Records are terrific cash record-
keeping systems for small and
home-based businesses. To learn
more or to browse the company’s
catalog of books and software,
visit an office supply store or
www.domeproducts.com.

Nitrogen is the predominant
element in the Earth’s atmo-
sphere, compared to helium on
Mercury, carbon dioxide on
Venus and Mars, and hydrogen
on Jupiter, Saturn, Uranus and
Neptune. Pluto’s elements are
methane and nitrogen.

Wright on! The Wright broth-
ers built the first U.S. Army plane
in 1909. It flew 42.5 miles per
hour.




