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(NAPSA)—Families across the
country will continue to fire up
the grill even after summer ’s
close, with many cooking and din-
ing out-of-doors year-round. Luck-
ily, these all-weather cooks can
protect their outdoor meals by
sticking to a few easy food han-
dling and preparation steps.

“Consider your grill, tailgate
party and picnic basket an exten-
sion of your kitchen,” said Carolyn
O’Neil, registered dietitian and
national spokesperson for the
ADA/ConAgra Foods Home Safety
program. “Remember to apply the
same home food safety techniques
whether eating meals inside or
out.”

When it comes to safely prepar-
ing foods for outdoor dining and/or
the grill, a recent survey (Impulse
Research, 2003) by the American
Dietetic Association (ADA) and
ConAgra Foods found that while a
few play it safe, most of us are
striking out. For example, a
majority of respondents (56 per-
cent) don’t know what tempera-
ture favorites like hamburgers
(160 degrees F) and chicken
(170 degrees F) should be cooked to
for safe eating. And, when it comes
to leftovers, one-third (33 percent)
report leaving foods out unrefriger-
ated for more than an hour in hot
weather (90 degrees F or above)—
an environment that allows harm-
ful bacteria to quickly multiply. 
Safe outdoor eats

Fortunately, following these
simple home food safety tips from
ADA and ConAgra Foods will
help guard your grill, protect
your picnics and bust any dan-
gerous bacteria:

• Suds up the BBQ. Be sure to
scrub the grill, outdoor utensils,
coolers and other containers with
hot soapy water before cooking up
or packing up your favorite out-
door dining foods.
• Props with purpose. Make
home food safety a topic of conver-
sation at your outdoor celebra-
tions by incorporating colorful,
thematic coolers, cutting boards,
plates and aprons that not only fit
the party theme, but also serve an
important safety purpose for your
guests.
• Separate treats for backyard
feasts. Keep raw meats and
ready-to-eat foods separate. Pack
extra plates—always use a sepa-
rate plate for raw foods and
another for cooked foods to pre-
vent cross-contamination. This
holds true for your refrigerator,
too—store raw meats on lower
shelves to prevent raw juices from
running onto ready-to-eat foods. 
• Stay in tune with temps.
Favorite outdoor eats can be harm-
ful if not fully cooked. Use a 
meat thermometer to make sure
h a m b u r g e r s  a r e  c o o k e d  t o  
1 6 0 d e g r e e s F,  c h i c k e n  t o

170 degrees F and hot dogs
reheated to 160 degrees F. Never
partially grill meat or poultry to
finish cooking later.
• Got it made in the shade.
Stock coolers with plenty of ice
and/or ice packs to keep foods
refrigerated at temperatures below
40 degrees F. Drop a refrigerator
thermometer in your cooler to
make sure foods are stored at a
proper temperature. Transport
foods in the back seat of your air-
conditioned car instead of the hot
trunk. Once at your outdoor dining
destination, try to keep foods out of
direct sunlight. Set up camp in the
shade to make sure your food and
guests stay cool.
For more information on din-
ing al fresco

The ADA/ConAgra Foods Home
Food Safety...It’s in Your Hands
program educates consumers that
home food safety is a serious issue
and provides solutions so Ameri-
cans can easily and safely handle
food in their own kitchens and
out-of-doors. This program com-
plements government-sponsored
food safety initiatives that speak
to the leading critical food-han-
dling violations by emphasizing
the following four key messages:
1) Wash hands often; 2) Keep raw
meats and ready-to-eat foods sep-
arate; 3) Cook to proper tempera-
tures; 4) Refrigerate promptly
below 40 degrees F.

For more information, visit
www.homefoodsafety.org or call
ADA’s Consumer Nutrition Infor-
mation Line at (800) 366-1655,
where recorded messages (in both
English and Spanish) are avail-
able 24 hours a day.

A Helping Of Food Safety For Outdoor Dining Year-Round

By properly cooking and han-
dling foods, you can help keep
outdoor dining safe.

(NAPSA)—The results of a new
study show that Enfamil LIPIL with
Iron which is supplemented with
the fatty acids DHA (docosa-
hexaenoic acid) and ARA (arachi-
donic acid) helps to significantly
improve the visual development of
infants compared to non-supple-
mented formula. The study was con-
ducted by researchers at the Retina
Foundation of the Southwest in Dal-
las, and is published in the June
2003 issue of The Journal of Pedi-
atrics. This new study adds to the
existing body of research that sup-
ports the developmental benefits of
DHA and ARA.

Researchers studied babies
who were breastfed from birth to
four to six months and then ran-
domly weaned—either to the DHA
and ARA supplemented formula,
Enfamil LIPIL with Iron, or to a
formula without DHA and ARA.
The babies fed the supplemented
formula had improved visual acu-
ity at one year of age, compared to
the babies fed the non-supple-
mented formula after weaning.

Infant formulas are the most
highly regulated food in the U.S.
To date, more than 100 studies
have been conducted on the
sources of DHA and ARA used in
infant formulas. 

Besides visual development,
research on DHA and ARA supple-
mented formula has also demon-
strated improved brain develop-
ment when compared with
formula without DHA and ARA. 

“I have completed a number of
clinical trials of both DHA and
ARA and our studies, as well as
most other clinical trials, suggest
that formulas with the appropriate
level of these nutrients offer babies
a significant advantage,” said

Susan Carlson, Ph.D., professor of
nutrition, University of Kansas
Medical Center. “We’ve seen higher
early visual acuity and accelerated
development assessed by measur-
ing infant attention. The improve-
ments appear to be even greater in
low birth weight babies who did
not receive DHA from their moth-
ers during the last trimester of
pregnancy.”

DHA and ARA are provided to
babies by the mother before birth
and through breast milk after-
wards, but these nutrients have
never before been included in
infant formula in the United
States until Enfamil LIPIL with
Iron received clearance from the
FDA nearly two years ago. Several
infant formulas now contain DHA
and ARA, but only Enfamil LIPIL
with Iron contains levels that
have been clinically proven to
enhance mental and visual devel-
opment in full-term infants.

More than one million babies
worldwide have been fed formulas
with the same DHA and ARA lev-
els as found in Enfamil LIPIL. 

Enfamil LIPIL is available in a
wide variety of infant formulas to
meet babies’ unique feeding needs.
To learn more, visit enfamil.com
or call 1-800-BABY-123.

Study Supports Benefits Of Adding 
Nutrients To Infant Formula Through First Year

(NAPSA)—If you want your
salad to be “dressed for success,”
it helps to start with a salad
dressing that’s made with fresh
ingredients and comes in a variety
of tantalizing flavors.

According to research con-
ducted by Morton Research, the
salad dressing category continues
to see a growing demand for prod-
ucts and ingredients that are
fresher and more natural. One
company is responding to con-
sumer demand with thick, creamy
dressings in new varieties and fla-
vor selections—all made without
preservatives.

Marie’s salad dressings and
dips are sold in the refrigerated
produce aisle, allowing for one-
stop shopping. New jars empha-
size the fresh taste with graphics
of real produce, and place an extra
emphasis on fresh, natural ingre-
dients. In addition, a new color-
coded flavor guide makes selection
easier.

“We’re changing the refriger-
ated dressings category and revi-
talizing our flavors—without com-
promising Marie’s well-known
robust taste. Anyone who loves
rich, home-style flavor will enjoy
the variety and quality of our
product. This takes the salad
dressing category to the next level
for our consumers,” said Toby
Purdy, senior vice president,
Morningstar Foods.

The all-natural ingredients
make Marie’s salad dressing and

dips a refreshing choice for just
about any occasion—a summer
barbecue, party hors d’oeuvres or
late-night snacks.

Besides the best-selling Chunky
Blue Cheese, the salad dressings
come in 20 other varieties, includ-
ing Ranch, Caesar, Thousand
Island and Italian, along with pre-
mium dressings such as Super
Blue Cheese, Italian Cheese Blend
and Spinach Salad. Light dress-
ings, such as Lite Blue Cheese and
Lite Ranch, are also available. The
eight varieties of dips include
Southwestern Ranch, Dill, Blue
Cheese, Spinach, Guacamole and
French Onion.

To learn more, visit the Web site
at www.morningstarfoods.com.

Dressing Up The Produce Section

A delectably refreshing salad
starts with fresh ingredients,
including the dressing.

***
What counts in any system is
the intelligence, self-control,
conscience and energy of the
individual.

—Cyrus Eaton
***

***
We judge ourselves by what we
feel capable of doing, while oth-
ers judge us by what we have
already done.

—Henry Wadsworth
Longfellow

***

***
Guard within yourself that trea-
sure kindness. Know how to
give without hesitation, how to
lose without regret, how to
acquire without meanness.

—George Sand
***

***
Regardless of circumstances,
each man lives in a world of his
own making.

—Josepha Murray Emms
***

(NAPSA)—When it comes to the
fight against breast cancer, there
literally “ain’t no mountain high
enough” to dissuade people from
reaching for the ultimate goal. Even
though the struggle to find a cure is
an uphill climb, five heroic women
from Alabama are taking their cause
all the way to the top—of Mt.
Kilimanjaro in Africa.

The Women of Mt. Kilimanjaro,
climbing for themselves and their
sisters and mothers and friends,
will give hope to thousands of
women and their families who face
breast cancer today and in the
future. They are currently raising
funds and training for their Sep-
tember journey to Tanzania.

The expedition will begin in the
rain forest at 7,000 feet above sea
level, and climb upward for six
days through a variety of terrain,
including a highland desert. They
will reach the summit in snow at
19,340 feet above sea level—the
“Top of Africa”—on October 4.

The Climb for the Cause is
raising money for breast cancer
research. Breast cancer is the
most common cancer in American
women and the second deadliest.
Approximately 212,000 women
will be diagnosed with the disease
in 2003, with more than two-
thirds of those women being over
the age of 40.

Early detection is still the best
opportunity to lower death rates.
New treatments as well as better

methods of drug delivery and
surgery are emerging, but not fast
enough for the almost 40,000
women who will die from breast
cancer this year.

The need is great, the cause is
worthy and the summit is attain-
able. With your help, the Women
of Mt. Kilimanjaro will not only
physically climb the mountain,
but also metaphorically conquer
the challenge faced by every
woman and her family that is
touched—or will be touched—by
breast cancer.

To learn more, or to make a
contribution, write to Climb for
the Cause, #134, 9340 Helena
Road, Suite F, Birmingham, AL
35244-1747 or send an e-mail to
climbforthecause@aol.com.

Fight Against Breast Cancer Reaches New Peak

A heroic effort is underway in
the uphill battle against breast
cancer.




