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(NAPSA)—With all of the MP3
players, digital cameras, CDs,
DVDs and PDAs unwrapped this
year, families could be in a “digi-
tal dilemma” if these new gadgets
can’t be easily used and understood.

Ring In The Technology
In many households, kids will

assume the role of chief technol-
ogy officer: while mom and dad
are snapping away with the latest
digital camera, children will
upload and send new images to
family and friends in a matter of
seconds. Clearly the digital life-
style is quickly becoming more
familiar in homes everywhere
with today’s user-friendly technol-
ogy. Often at the center of this dig-
ital lifestyle is the home computer.

Get The Most Out Of Your 
Digital Devices

Today’s technology has become
easier to use, making it easy and
fun for consumers to explore and
bring new life and excitement to
video and music through their
computer. Just as the Internet
opened up a new horizon of infor-
mation to computer users, today’s
hot digital devices are driving the
digital lifestyle and changing the

way people are using their com-
puters. Apple is known for making
technology easy to use and its
sleek and simple new operating
system, Mac OS X, is designed to
help consumers connect and get
the most out of their Macs, iPod,
Apple’s breakthrough MP3 player,
digital cameras and applications.

Simple Solutions
Now many of the things you

cherish most, such as photos,
videos and music can be easily pre-
served for years to come with

Apple’s technology. Music can be
organized with Apple’s iTunes; the
world’s easiest to use “digital juke-
box” and burned on a CD or up-
loaded to your iPod. Consumers can
even direct and produce profes-
sional-looking home movies with
Apple’s iMovie: the easy-to-use
video editing software that has
everything you need to create your
own Desktop Movies. They can also
make professional-looking DVDs
with iDVD, software that allows
consumers to combine videos, pho-
tos, and custom motion menus in a
few simple steps. All this is possible
because Apple designs and manu-
factures the hardware, the operat-
ing system and the powerful appli-
cations that all work together to
create an easy-to-use experience.

A great place to experience all
this is at one of the 25 new Apple
retail stores opening this year.
Going to your closest Apple retail
store may be the best way to expe-
rience how Macintosh offers a
much simpler, richer and more
human-centric computing experi-
ence, and how today’s Macintosh
platform can be the much-needed
hub of your digital lifestyle.

Simple Solutions For This Season's Digital Lifestyles

Experience the digital lifestyle
this holiday season.

(NAPSA)—’Tis the season for
parties and family gatherings,
and good food is at the top of the
invite list. However, even the
most carefully planned menu can
be spoiled if food isn’t properly
prepared and served.

When planning a holiday buffet
or dinner party, be sure to keep
that holiday spread fresh and safe
to eat. Wal-Mart and the Partner-
ship for Food Safety Education’s
Fight BAC!™ campaign recom-
mend following these simple, safe
food-handling steps when enter-
taining during the holiday season:

Serve safe. Foods that are left
out for long periods of time—such
as a party buffet—should be kept
at a suitable temperature:

• Place hot cooked foods in
chafing dishes, crock pots and
warming trays to keep them
140°F or warmer.

• Keep cold foods 40°F or
colder by placing them in bowls of
ice. To add festivity to your table,
use food coloring to give some
color to your ice cubes.

• Place small quantities of food
on the buffet table and replenish
it often using clean dishes. Be
sure food is not left out longer
than two hours.

Clean. To help avoid the
spread of bacteria, wash every-
thing—including your hands—
with hot, soapy water.

• Use plastic or other non-
porous cutting boards. Cutting
boards should be run through the
dishwasher—or washed in hot,
soapy water—after use.

• Use paper towels to clean up
kitchen surfaces. Or, if using cloth
towels, wash them often with
bleach in the hot cycle of the
washing machine.

Separate. Keep raw meat,
poultry and seafood—and their
juices—away from ready-to-eat
foods. 

• Store raw meat, poultry and
seafood on the bottom shelf of the
refrigerator so juices don’t drip
onto other foods.

• If possible, use one cutting
board for raw meat products and
another for salads and other foods
which are ready to be eaten. 

• Never place cooked food on a
plate which previously held raw

meat, poultry or seafood.
Cook. Cook foods thoroughly

to safe internal temperatures.
• Use a food thermometer,

which measures the internal tem-
perature of cooked meat and poul-
try, to make sure that the meat is
cooked all the way through. If a
thermometer is not available, do
not eat meat or poultry that is
still pink inside. 

• Cook eggs until the yolks and
whites are firm, not runny. Don’t
use recipes in which eggs remain
raw or only partially cooked,
unless the eggs are pasteurized.
When making eggnog, be sure to
only use pasteurized eggs.

• Cook fish until it is opaque
and flakes easily with a fork.

• Bring sauces, soups and
gravy to a boil when reheating.
Heat other leftovers thoroughly to
165°F.

Chill. Refrigerate or freeze
perishables, prepared food and
leftovers within two hours. Food
safety experts recommend setting
the refrigerator at 40°F and the
freezer unit at 0°F and occasion-
ally checking these temperatures
with an appliance thermometer. 

• Never defrost food on the
kitchen counter. Use the refrigera-
tor, cold running water or the
microwave.

• Divide large amounts of
leftovers into small, shallow con-
tainers for quick cooling in the
refrigerator.

• With poultry and other
stuffed meats, remove the stuffing
and refrigerate it in a separate
container. 

For more information on prac-
ticing safe food handling during
the holiday season and year
round, visit www.fightbac.org or
www.walmartstores.com/news/. 

Keep Your Holiday Buffet Fresh—And Safe

When setting up a holiday buf-
fet, be sure that foods are prop-
erly prepared and served.

(NAPSA)—Hours before  a
NASCAR Winston Cup race, a vol-
unteer at a Race Fans for a Cure™

booth is trying to increase aware-
ness of breast cancer and let race
fans know the importance of early
detection. She is trying to educate
as many of the fans as she possibly
can.

Bev Veals, the mother of two
pre-teens, approaches her task
with zeal. What she has to say is
important.

Diagnosed with breast cancer
nearly four years ago, Veals is still
taken aback by the number of peo-
ple who are affected by it. “The
number of people who have had it
touch their lives is astounding,”
she says.

Veals is fortunate; her breast
cancer was detected early.

“I still don’t consider myself a
survivor because there isn’t a real
definite point where it could’ve
been life or death for me,” she
says. “I really wasn’t even sick. [I]
took a few days [after surgery to
recuperate], but other than that I
haven’t skipped a beat. I found
my cancer early so I didn’t have
to have chemo[therapy]. I think of
myself as belonging to a sister-
hood. That is what we are striv-
ing for with breast cancer: Find-
ing it early to increase the chance
of surviving. I am a poster child
for that. So the efforts of educa-
tion and early detection are pay-
ing for groups like the Komen
Foundation.”

The Race Fans for a Cure™ ini-
tiative is sponsored by Ford
Credit and benefits the Susan G.
Komen Breast Cancer Founda-
tion. The booths appear at vari-
ous NASCAR Winston Cup events
and Ford Racing Fan Apprecia-
tion Days throughout the season,
offering information about the
Komen Foundation and the three
steps to early breast cancer detec-
tion, and accepting donations

from fans. All proceeds go to the
Komen Foundation.

For a $1 donation, fans can
personalize a pink paper ribbon
for inclusion on a banner dis-
played at Ford Credit’s check pre-
sentation to the Komen Founda-
tion. Fans also receive a keepsake
enamel ribbon to show their sup-
port. In 2000, more than $33,000
was contributed, a total surpassed
midway through the 2001 season.

Since 1998, Ford Credit, associ-
ate sponsor of the No. 88 Ford
Taurus driven by 1999 NASCAR
Winston Cup Champion Dale Jar-
rett, has donated money to the
Komen Foundation for every top-
three finish and pole position (as
fastest qualifier) that Jarrett col-
lects during the season. Since the
program’s inception, Ford Credit
has donated nearly $600,000
based on Jarrett’s on-track perfor-
mance and end-of-season bonuses.
Ford Credit donates $10,000 for
each of Jarrett’s victories, $7,500
for each second-place finish,
$5,000 for each third-place finish
and $5,000 for each pole won.

“We created Race Fans for a

Cure™ to reach race fans with the
life-saving message of early detec-
tion,” says Phil Gordon, Ford
Credit Motorsport Manager. “It’s
amazing how much the program
has grown in just a year. We get
e-mails through our Web site
(www.racefansforacure.com) every
day from people around the coun-
try who have been touched by the
program or who just want to tell
us how much they appreciate
what we are doing.

“As national spokespersons for
Race Fans for a Cure™, Dale and
his wife, Kelley, have played an
important part by lending not
only their names in support of the
cause, but their time as well. Kel-
ley has come out to work at the
booth and meet fans on numerous
occasions. I can ’t tell you how
many fans write in to tell us how
much they look up to Dale and
Kelley for their work on behalf of
the cause.”

“We have enjoyed meeting the
fans and are inspired by the kind-
ness and generosity when they visit
the booth to honor a loved one or
share their personal story,” Kelley
Jarrett says. “We are grateful to
the fans, as we truly believe they,
individually, are making a great
impact to eradicate breast cancer.”

Veals, too, is making a great
impact.

“My most touching moment is
when a young man and woman
started walking past me,” Veals
says, “and the man suddenly
stopped and asked me about the
pink pin. When I told him about
the program and the importance
of early detection, he pulled a dol-
lar out of his pocket to get a pink
pin. He took the pin and pinned it
on his wife’s shirt and told her,
‘This is for you because I love you.’
It was a beautiful moment of
awareness that I was able to wit-
ness. That is why I have this mis-
sion and it is so important to me.”

Race Fans Join In Fight Against Breast Cancer

Kelley Jarrett, wife of NASCAR
driver Dale Jarrett, signs an auto-
graph at a Race Fans for a Cure™

booth.

(NAPSA)—Whether you ’re
interested in a specific ingredi-
ent or which vitamins and
dietary supplements affect a
particular body system or well-
ness concern, SchiffVitamins.com
provides you with simple, easy-to-
understand information. And for
those who are seeking more in-
depth information, the Web site
features recent scholarly articles
and studies, as well as high-
lights of nutrition news that’s
making national headlines. For
more information, visit www.
SchiffVitamins.com.

As a way to bring the Latin
experience to more of the general
public, Sauza Tequila has created
Sauza After Hours, a series of
Latin experience events that com-
bine music, food and tequila tast-
ing. The events are designed to
bring emerging and established

Latin performers and songwriters
to the attention of both the general
public and the music industry. The
events will also spotlight Sauza
Tequila’s new ultra-premium line-
up—Tres Generaciones Plata and
Añejo tequilas. For additional
information on Sauza After Hours
and Sauza Tequila’s Tres Genera-
ciones Plata and Añejo, visit
Sauzatequila.com.




