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(NAPSA)—The next time you
visit the dentist, give yourself a
pat on the back. Taking care of
your mouth is vitally important to
your overall well-being and may
lower your risk for other health
problems.
For example, periodontal dis-

ease has been linked to endocardi-
tis (an infection of the heart lin-
ing). Bacteria from plaque can
make your gums red and swollen,
and bleed when you brush. The
bacteria can then enter your
bloodstream and infect other parts
of the body, including the inner
lining of your heart—particularly
if you’re already at high risk for a
heart condition.
Studies have also linked poor

oral health to elevated levels of C-
reactive protein that can lead to
diabetes, stroke, heart disease,
osteoporosis and other inflamma-
tory diseases of aging.
Keep your oral health on track

by brushing twice daily, flossing,
changing your toothbrush every
three to four months and eating
healthy. Plan visits to your dentist
every six months. The experts at
Smile Brands Inc. suggest asking
your dentist three questions:

What Should I Do About
That Pain In My…?

If you are having any pain, ask
about it. Your dentist will be able
to point out anything on the sur-
face during a regular cleaning and
checkup, but you’ll need to speak
up if you’re feeling something not
visible. Identifying a concern
when it’s small can prevent a

larger problem in the future, and
also keep any potential infections
from spreading to other parts of
your body.

How Is Everything
Besides My Teeth?

Ask about your gums. Plaque
buildup on your teeth can lead to
problems like gingivitis and peri-
odontitis. You can also ask for an
overall exam to look for issues like
bone density, grinding your teeth
or any lumps that are out of the
ordinary.

What’s My Homework?
To keep that clean-teeth feeling

after you leave the office, ask your
dental professional for some take-
home to-dos. This could be a new
brushing technique or a sample
you’ve seen advertised. Such
“assignments” can help keep your
mouth in the best possible shape.
Smile Brands Inc. is the

nation’s leading provider of busi-
ness support services to dental
groups in the United States with
affiliated dental groups operating
primarily under one of three brand
names: Bright Now! Dental, Castle
Dental and Monarch Dental.

Take Care OfYour Health
ByTaking Care OfYour Mouth

Ask your dentist for some take-
home to-dos.

(NAPSA)—Making sure your
headlights are in proper working
order should be a top priority
before any road trip—whether you
are going on an afternoon drive or
heading off for vacation.
“Lights play a major role in

safe driving, as the chance of an
accident increases if you can’t see
or be seen,” said Rich White, exec-
utive director, Car Care Council.
Lights are normal-wear items

that require periodic inspection
and replacement. The lighting
system provides nighttime visibil-
ity, signals and alerts other dri-
vers, and supplies light for view-
ing instruments and the vehicle’s
interior. From the driver’s seat,
you may not notice a light that
isn’t working, so be sure to inspect
your car ’s lights at every oil
change. At the same time, inspect
and replace wiper blades so you
can see clearly when driving dur-
ing rain showers.
In addition to replacing dim-

ming, rapidly blinking and non-
functioning lights, the following
tips can help keep you safe:

•Keep headlights, taillights
and signal lights clean. Exter-
nal dirt and debris can dim opera-
tional lights from being seen by
others.

•Make sure that your head-
lights are properly aimed. Mis-
aimed headlights blind other dri-
vers and reduce your ability to see
the road.

•Don’t overdrive your head-
lights. You should be able to stop
inside the illuminated area; other-
wise, you are creating a blind
crash area in front of your vehicle.

•If there is any doubt about
whether or not your head-
lights should be on, turn them
on. Lights not only help you see
better in early twilight, they also
make it easier for other drivers to
see you.
About the Car Care Council
The Car Care Council is the

source of information for the “Be
Car Care Aware” consumer edu-
cation campaign, promoting the
benefits of regular vehicle care,
maintenance and repair to con-
sumers. For a copy of the council’s
“Car Care Guide” or for more infor-
mation, visit www.carcare.org.

Make SureYour Lights Shine Bright

From the driver’s seat, you may
not notice a light that isn’t work-
ing, so be sure to inspect your
car’s lights at every oil change.

(NAPSA)—While you may al-
ready know about the winning
ways of chocolate-covered raisins
from your trips to the movies, you
may not realize what award-win-
ning treats you can turn out with
the tasty snacks at home.
To help, the makers of SUN

MAID Milk Chocolate Covered
Raisins conducted a recipe con-
test, and you can try your hand at
some of the winners, including:

Cowgirl Cookies
from the kitchen of Cindy B.,

Orland Park, Ill.
(Makes 3 dozen cookies)

2 sticks unsalted butter,
softened

1 cup brown sugar
1⁄4 cup granulated sugar
2 large eggs
2 teaspoons vanilla extract

13⁄4 cups flour
3⁄4 teaspoon baking powder
3⁄4 teaspoon salt
1⁄2 teaspoon cinnamon
2 cups rolled old-fashioned
oats

1 cup coconut flakes
11⁄2 cups SUN-MAID Milk

Chocolate Covered Raisins
3⁄4 cup chopped pecans

In bowl of electric mixer,
cream butter and sugars until
light and fluffy. Add eggs and
vanilla and beat well. In a
separate bowl, combine flour,
baking powder, salt and cin-
namon; blend well. Add dry
ingredients to egg mixture,
beating on low speed just
until combined. Add oats,
coconut, chocolate raisins
and nuts last, stirring until
just blended.

Drop by rounded table-
spoons onto ungreased or
parchment-lined baking sheet,
2 inches apart. Bake at 350° F
until golden brown around the
edges, about 10–12 minutes
(centers will be light). Trans-
fer cookies to a wire rack to
cool completely. Store in
freezer in airtight container.

Raspberry Rugala Chocolate
Raisin Cheesecake

from the kitchen of Carolyn H.,
Loomis, Calif.
(Serves 6–8)

Crust:
11⁄4 cups cinnamon graham

cracker crumbs
pinch salt

3 tablespoons sugar
1⁄4 cup unsalted butter,
melted

Batter:
2 8-oz. bricks cream cheese,
room temperature

3⁄4 cup sugar
11⁄2 teaspoons vanilla
1⁄2 cup sour cream
6 tablespoons milk
1 tablespoon flour
2 eggs

Filling:
3.5-oz. package Sun-Maid Milk

Chocolate Covered Raisins
1⁄4 cup chopped walnuts

Topping:
1⁄4 cup red raspberry jam or
preserves

Directions:
Heat oven to 350˚ F.
Crust: Stir together graham

cracker crumbs, salt and 3
tablespoons sugar. Stir in
melted butter. Press firmly
onto the bottom and sides of a
deep 9” pie tin. Bake 10 min.;
remove from oven and set
aside.
Batter: In a large mixing

bowl, beat cream cheese on
low speed of mixer until
smooth. Always using low
speed and scraping bowl and
beater frequently, blend in 3⁄4
cups sugar; then vanilla,
sour cream, milk, flour and
eggs (1 at a time). Pour half
of batter into crust. Dot the
milk chocolate raisins and
chopped walnuts evenly over
the batter. Pour on the rest
of the batter. Do not overfill.
Bake at 350˚ F for 30–40 min-
utes or until center looks
cooked and is not too jiggly.
Place on a rack and let cool 1
hour. Cover and chill com-
pletely in refrigerator; this
will take several hours.

Before serving, carefully
spread raspberry jam over the
pie.

You can find more recipes and
nutrition information online at
www.chocolateraisins.com or by
calling (800) 369-7391.

A Baking BreakthroughWith Chocolate-Covered Raisins

Chocolate-covered raisins can
make an “old-fashioned” cookie a
tasty treat.

(NAPSA)—It may not be sum-
mer here in North America, but no
need to miss out on the freshness
of the season. Nutritious and deli-
cious fresh nectarines, blueberries
and other delights from Chile are
available all winter long in your
grocery store.
It’s summer in Chile, where the

climate, soil and water yield con-
sistently high-quality fruit that
meets the highest assurance stan-
dards in the world. That’s good
news, because natural fruits are
not only good to eat, they’re good
for you. A half cup of blueberries
packs a bounty of fiber, vitamin C,
potassium and antioxidants into
only 40 sweet calories. Eating blue-
berries may also help prevent can-
cer, heart disease and Alzheimer’s.
Fresh fruits can satisfy a sweet

tooth without adding unhealthy
fat or excessive calories because
fruits contain naturally occurring
sugars in calorie-free plant fibers
and water. They help you fill up
without filling out.
Here’s a great way to enjoy

summer fresh nectarines and
blueberries:

Fresh Chilean Nectarine and
Blueberry Cobbler

12⁄3 cups flour
1⁄2 cup sugar, divided
6 Tbsp. butter, cut into
pieces

11⁄2 Tbsp. baking powder
1⁄4 tsp. salt
3⁄4 cup heavy cream, divided
4 cups fresh Chilean
blueberries

11⁄2 lbs. (6 medium) ripe
Chilean nectarines, pitted
and cut in eighths

Preheat oven to 350° F. In
the bowl of a food processor,
combine flour, 1⁄4 cup of the
sugar, butter, baking powder
and salt. Pulse until the mix-
ture resembles coarse crumbs.
Set aside 1 Tbsp. of the cream.
Add the remaining cream to
flour mixture; process until
dough starts to form a ball,
scraping sides of bowl as
needed. Turn dough out onto a
lightly floured surface; gently
pat it together. Divide dough
into eight 2-inch balls; flatten
into rounds; wrap and refriger-
ate at least 20 minutes. In a
shallow 21⁄2-quart baking dish,
combine blueberries, nec-
tarines and 3 Tbsp. of the
sugar. Arrange dough rounds
on top. Brush rounds with
reserved cream; sprinkle
with remaining 1 Tbsp. sugar.
Bake until the filling bubbles
and the topping has browned,
about 50 minutes. Serves 8.
Serve warm with ice cream, if
desired.

Learn More
For more recipes, visit www.

chileanfruitonline.com.

Enjoy Fresh, Flavorful Fruit Year-Round

Sweet and natural, this Fresh
Chilean Nectarine Blueberry Cob-
bler is a warm, comforting dish.

(NAPSA)—Mitsubishi Electric’s
new HC7800D projector brings the
3D experience home, creating excit-
ing, vibrant 3D images in full high-
definition resolution. For more infor-
mation about Mitsubishi Electric
Visual Solutions America, visit
www.mevsa.com.

* * *
Research shows that gas-pow-

ered mowers are the No. 1 choice
among homeowners. They account
for more than four out of five lawn
mowers sold in the United States.
Learn more about environmental
and product performance consider-
ations when choosing a new mower
at www.briggsandstratton.com.

* * *
A new instant eye shadow is

easy to apply anywhere, at any
time and without a mirror. Eye
Majic helps you achieve a profes-
sional, polished look in less than
30 seconds. For more information,
visit www.EyeMajicBeauty.com or
call (888) 636-8878.




