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(NAPSA)—Forty years ago, a
first-class stamp cost a nickel, a
new science fiction television show
called “Star Trek” made its debut
and a tasty topping began its
crunchy history of enhancing sal-
ads, baked potatoes and Ameri-
cans’ cupboards.

General Mills first tested Bac-
Os as a better-for-you alternative
to bacon in select markets in 1965.
Bit by bit, the product’s popularity
took off, and it was dubbed a “food
of the future” in early television
advertisements. Consumers en-
joyed the convenient product’s mul-
tipurpose use—a savory ingredient
used to jazz up casseroles, salads,
soups and other favorite dishes.
This handy condiment helped
home cooks streamline their
kitchen prep and promised the
smoke-cured, sizzling flavor of
bacon without a splattering mess.

“A jar of Bac-Os brought the
flavor and texture of crisp bacon
right to the family dinner table in
a fraction of the time,” says Mag-
gie Gilbert, manager of the Betty
Crocker Kitchens test kitchen.
“Because they were considered
superconvenient and required no
refrigeration, they soon became a
familiar ingredient in popular
recipes of the day, such as holiday
party dips, sweet-sour beans and
twice-baked potatoes.”

The brand debuted in its first
print advertising campaign in
1970. The product was featured in
several new recipes from the
Betty Crocker Kitchens in na-
tional magazines, such as Better
Homes and Gardens and Family

Circle. Shortly thereafter, General
Mills extended the line to include
Saus-Os and Pepr-Os, two new
soy proteins with distinct flavor
possibilities.

Today, Bac-Os continues to
appeal to consumers, particularly
by offering added health benefits:
They’re made with the goodness of
soy, are kosher and contain no
MSG. They can also help con-
sumers keep healthy eating in
check, without tipping the scale
on calories, fat, saturated fat or
cholesterol.

Over the past 40 years, home
economists in the Betty Crocker
Kitchens have created numerous
Bac-Os recipes. Consumers can
visit www.bettycrocker.com for
delicious recipes and tips on how
to easily bolster the flavor of their
favorite foods.

Happy Birthday, Bac-Os!

Italian Spinach and
Mushroom Salad

This seasonal salad for special
gatherings has extra crunch and a
burst of added flavor.

1 package (10 oz.) fresh
spinach leaves, rinsed and
patted dry

1 package (8 oz.) sliced
mushrooms

1 can (19 oz.) Progresso
chick peas, drained and
rinsed

1⁄3 cup Betty Crocker Bac-Os
bacon flavor bits or chips

1⁄2 cup seasoned croutons
1⁄2 cup Italian dressing

In large salad bowl, toss all
ingredients except dressing.
Just before serving, drizzle
with dressing and toss gently.
Makes 4 servings.

“Food Of The Future,” 40 Years In The Making

Jars of a revolutionary new “food
of the future” product appeared
on grocers’ shelves 40 years ago,
offering busy consumers the
bacon flavor they loved with a
simple shake of the wrist.

(NAPSA)—A new, patented
vehicle mirror that provides 260-
degree peripheral vision without
head movement is making driving
easier, safer and less stressful for
people with a variety of vision and
other impairments—including its
inventor.

Brad Sawyer, a 100 percent-
disabled, Vietnam-era veteran,
designed the mirror as a driving
aid for himself. Ankylosing
spondylitis (AS) has fused Saw-
yer ’s spine, neck and rib cage,
leaving him unable to turn his
neck. With his safety mirror,
Sawyer says he can look straight
ahead and work the left and right
hinges to look in either direction,
clearly seeing when it is safe to
turn left or right.
Easily See If Cars Are Coming

“When I’ve angled the visor
correctly, I no longer have to ask
other people if cars are coming,”
Sawyer says.

His condition is just one of
many disabilities that the Multi-
Flex Adjust-A-View Safety Mirror
helps people overcome, Sawyer
says. He describes a 33-year-old
mother of two who has had her
driver’s license for 16 years. She
drives herself and others, includ-
ing her children, safely and
securely even though she lost an
eye to retinoblastoma, a form of
eye cancer, when she was only 18
months old.

“I no longer have to turn my
head as far to check blind spots,”
she says. “This tool increases
peripheral vision on both sides,
the left especially. Dangerous,
four-corner intersections are no
longer a safety concern for me.”

No More Blind Spots
Drivers affected by arthritis and

those who suffer from back pain,
stiff neck or impaired vision all
enjoy the added safety that comes
from being able to see easily what
had once remained hidden in tradi-
tional blind spots, Sawyer says.
The MultiFlex Adjust-A-View
Safety Mirror (U.S. Patent No.
6926416) provides for tool-free
attachment to the driver-side sun
visor for distortion-free image
reflection in left-side and right-side
blind spots, as well as a vehicle’s
rear seating compartment.

Measuring 123⁄4 inches wide by
33⁄4 inches high, and with left and
right mirrors each measuring 51⁄2
inches wide by 3 inches high, the
safety mirror attaches to a con-
ventional driver-side window
visor. The driver works hinges to
adjust each mirror as needed and,
in that way, views proximate left-
and right-side traffic.

To learn more about this new
safety mirror, visit www.multi
flexmirror.com or call (508) 362-
8545. 

A Forward Look At Rearview Mirrors

No MORE BLIND SPOTS—Drivers
affected by arthritis and those
who suffer from back pain, stiff
neck or impaired vision can see
what was once hidden.

(NAPSA)—Many Americans
are searching for a meaningful
way to honor the men and women
who defend the nation’s freedoms. 

Fortunately, a Charlotte, NC-
based company, Products for Good
(www.productsforgood.com) has cre-
ated a unique way to do just that. 

It has taken Iraqi coins, called
“fils” which were decommissioned
by Saddam Hussein, because they
did not have his picture on them,
and placed them in patriotic shad-
owboxes surrounded by symbols of
American freedom. 

This special tribute was cre-
ated for two reasons: 1) to honor
all of the nation’s men and women
in uniform who made these sym-
bols of freedom possible; and 2) to
raise moneys for the families of
wounded and fallen heroes in the
current global war on terror. So
far, Products for Good has raised
over $86,000 for these causes and
hopes eventually to raise more
than $20 million. 

“The funds from the sales of the
shadowboxes are nothing short of a
lifeline for some of the receiving
families,” said Lee Greenwood
Singer/Songwriter of God Bless the
USA. “Whether the funds go to-
wards medical bills, upgrades to a
home to make it wheelchair accessi-
ble or for grieving families coping
with loss, these patriotic collectors’
items help our nation’s heroes and
their families to have a better life.” 

The coins, relics of a tyrannical
regime, are set against an inspir-
ing backdrop, including pho-
tographs of the American flag and
American soldiers, along with a
written definition of freedom. 

Founders of the group wanted
a patriotic means to say thank
you to America’s heroes. They say
they have already received hun-
dreds of letters from appreciative
veterans, dozens of whom were
moved to tears. 

This is not the first time the
fils have been used to benefit the
victims of Saddam’s brutality.
When British troops initially cap-
tured the coins in the spring of
2003, they decided to consign
them to raise money for the Basra
Orphanage. 

They were then shipped to a
metals dealer in England. There
they came to the attention of the
co-founders of Products for Good,
who envisioned how they would
benefit American troops and their
families. 

The shadowboxes can be found
at www.productsforgood.com and
by calling (877) 444-4051.

Iraqi Coins Aid And Honor U.S. Troops

Grammy winner and patriotic
singer Lee Greenwood speaks
with active Army Staff Sergeant
John Borders and his wife Molly
who are two of the beneficiaries
of the shadowbox sales.

(NAPSA)—Chewing gum has a
unique place in American cul-
ture. It’s been used for a variety
of purposes—from keeping astro-
nauts healthy to freshening
breath to helping people avoid
eating fatty snacks—and one
gum maker says if you stacked
all the pieces of gum that it’s
sold, the stack would stretch
halfway to the moon.

The most popular type of
gum—sugarless gum—has been
around since 1960. It was an
instant hit when first introduced.
Today, people can find sugarless
gum in a rainbow of flavors and,
sugarless gum that helps whiten
your teeth. So where do all these
gummy ideas come from? The
answer may surprise you.

Lots of the gum that’s chewed
today is developed at the Cadbury
Schweppes Americas Confectionery
New Jersey-based Science & Tech-
nology Center. Cadbury Schweppes
Americas Confectionery is part of
Cadbury Schweppes (NYSE: CSG),
the world’s largest confectionery
company and beverage industry
leader. The Science & Technology
Center employees develop such
favorite gums as Dentyne and
Bubblicious. One of the company’s
latest creations, Trident Splash™, is
the first sugar free gum with a liq-
uid center. It comes in peppermint
with vanilla and strawberry with

lime flavors—and according to its
makers, it helps clean people’s
teeth if chewed after eating.

As popular as the gum may be, it
was far from simple to create. Dr.
Barbara Raphael, head of the
Cadbury Schweppes Americas
Confectionery Science & Technology
Center, says gum formulas are actu-
ally very complex and that it takes
up to 70 ingredients to create a great
tasting gum (a far cry from some early
varieties of gum made from tree resin
and powdered sugar).

“High quality, long lasting
gum requires a complex flavor
system. We start with a charac-
teristic flavor—a taste that we
are all familiar with—and then
go from there,” Dr. Raphael
explains. Often, she says, her
team works with what are known
as “top notes” when creating a
new gum. 

The process of adding top notes
has to do with adding specific fla-

vors not usually associated with
the base flavor. This is done
through a high tech process (as
well as some trial and error). For
instance, the company’s cinnamon
gum (called Dentyne Fire) blends
warm notes to a base cinnamon
flavor. Its powerful peppermint
and spearmint gum (called Den-
tyne Ice) blends cool notes with
mint or spearmint base flavors.

Of course, texture is an impor-
tant part of the chewing gum
experience as well. Dr. Raphael
says that’s why her company uses
a variety of ingredients to find
just the right feel for its gum.
“Ingredients exhibit a wide range
of physical characteristics from
liquid, soft paste and free flowing
granulars, to different types of
solids,” she explains.

All ingredients must be com-
bined in the proper ratios and
correct temperatures and pres-
sures must be met to produce a
gum that will  meet what Dr.
Raphael describes as “con-
sumers’ chewing expectations.”
Not to worry, though, it seems the
technology center has that process
down to a science. The company
manufactures about 65 billion
pieces of gum every year for con-
sumers in Canada, the US, and
Latin and South America.

To learn more about chewing gum,
visit www.cadburyadams.com.

Gum 101: Some Facts To Chew On

It can take up to 70 ingredients
to create a piece of gum.

Photo credit: Custom Corporate Photography




