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(NAPSA)—The number of peo-
ple over age 50 providing care for at
least one living parent has soared
to more than 10 million, according
to the Center for Long Term Care
Research and Policy at New York
Medical College. This responsibil-
ity frequently comes at a time when
caregivers are confronted with many
other stressors, including retire-
ment, financially supporting adult
children or dealing with health con-
cerns of their own.
Caring for aging loved ones

often involves making difficult
decisions about when to begin
searching for a senior living facil-
ity and how to select the right one.
Sue Mullaney, a geriatric nurse
practitioner, knows firsthand the
emotional, financial and physical
toll these kinds of decisions can
take. Mullaney is the National
Director of Clinical Programs for
Optum CarePlus, which coordi-
nates care in thousands of nursing
homes across the nation. She
offers these tips to help ease the
burden for people beginning the
search for a nursing home:
•Evaluate the quality of

health care. Learn how each
prospective facility coordinates
care, as well as how and when res-
idents will have access to medical
professionals. Are supervisors on-
site to oversee the quality of care
provided? Are registered nurses or
nurse practitioners available for
additional care coordination?
Knowing each facility’s procedures
will help you make the best choice.
•Determine the right treat-

ment option. Some nursing
homes specialize in rehabilitative
services while others focus on car-
ing for patients with specific condi-
tions, such as Alzheimer’s or stroke
recovery. Depending on your loved
one’s needs, search for a facility
with the right specialization.
•Consider the appearance.

When it comes to selecting a nurs-

ing home, you can judge a book by
its cover. Take a good look around
a facility’s dining area, community
spaces and living areas, as well as
the exterior grounds. Are they
clean and well cared for? Are
employees courteous and profes-
sional? Are residents interacting
and participating in activities?
These answers are important to
determine the quality of life at a
facility.
•Set clear expectations.

Once you select the right nursing
facility, ask the staff to develop a
written care plan for the individ-
ual who will receive care. Request
a time to review it with family
members. By communicating care
needs to facility staff early in the
process, you can help prevent a
lapse in care during the transi-
tion. This process will also help
you build relationships with per-
sonnel and set expectations for
methods and frequency of commu-
nication with family members.
Throughout the process, re-

member that the more informa-
tion you have, the more comfort-
able you and your loved ones will
be with your decision. Considering
these criteria will help you priori-
tize your needs and select the
right facility. To learn more about
CarePlus, visit www.Optum.com/
CarePlus.

Tips On Selecting The Right Nursing Home

Advance research and careful
evaluation can help you find the
right nursing home for a loved
one.

(NAPSA)—For many parents of
young children, introducing
healthy foods can be a struggle. A
recent national survey reported
that parents believe that the media
has a negative influence on their
children’s eating habits.* The Pam-
pered Chef®, in partnership with
the Family Resiliency Center, has
found that cooking together helps
create family traditions and
teaches children to make healthier
selections.
“Involving children in the meal-

time process can have a positive
impact on their food choices,”
explains Dr. Barbara Fiese, Profes-
sor and Director of the Family
Resiliency Center at the University
of Illinois. “Children who learn
cooking skills and help with gro-
cery shopping are more likely to
enjoy nutritious foods, like fruits
and vegetables.”
The Pampered Chef, the largest

direct seller of kitchen tools, is com-
mitted to helping these families
come together around the table
each night. Through its partner-
ship with the Family Resiliency
Center, they have developed tips
that make it easier to include kids
in the mealtime process.

•Reduce screen time. Cut
down on children’s exposure to food
advertising by limiting screen time,
including game and entertainment
websites that promote unhealthy
foods.

•Start the conversation. Talk
to children before and during gro-
cery shopping about what are
healthy foods and why you are buy-
ing them. Help older children read
and understand food labels.

•Involve everyone. Kids as
young as 2 can help with mealtime
preparations, such as cleaning
counters and tables and helping
with napkins and utensils. Older
children can mix and measure
ingredients and read recipes.

•Make it fun. Use your time in
the kitchen together to talk about
how foods look, smell and feel. Chil-
dren learn best when they can uti-
lize all their senses.

•Create memories. Share
family stories about learning to
cook, while spending time together
in the kitchen.

• Make mealtimes that are
quick, simple and affordable.
Try this family-friendly recipe for

Korean BBQ Pork with Crunchy
Wontons, which replaces rice with
crisp wontons made in the
microwave:

Korean BBQ Pork with
Crunchy Wontons

Ingredients:
16 square wonton wrappers

(3 in./7.5 cm)
1 jalapeño pepper, seeded
2 medium carrots, peeled
1 large red bell pepper
1 medium onion
1 pork tenderloin (about
1 lb/450 g), trimmed

3 garlic cloves
1½ Tbsp (22 mL) canola oil,

divided
1 cup (250 mL) snow peas,
trimmed

3 green onions, cut into 1½-
in. (4-cm) pieces

½ cup (125 mL) Korean BBQ
Sauce

¼ cup (50 mL) apple jelly
Additional sliced green
onion for garnish
(optional)

1. Stack wontons and cut
them into ¼-in. (6-mm) strips
with Chef ’s Knife. Separate
strips and place in Small
Ridged Baker. Lightly spray
them with canola oil using
Kitchen Spritzer and toss to
coat.

2.Microwave strips, uncov-
ered, on HIGH 3–4 minutes or
until they begin to brown, stir-
ring every minute.

Spread strips over Parch-
ment Paper to cool.

3.Coarsely chop jalapeño

using Food Chopper. Cut car-
rots lengthwise into quarters,
then crosswise into thirds.

4.Cut off top of bell pepper
and scoop out seeds. Wedge
pepper using Veggie Wedger
and cut wedges crosswise
into thirds. Wedge onion; cut
wedges crosswise in half.

5. Slice pork lengthwise into
four strips. Cut strips crosswise
into ¼-in. (6-mm) pieces. Mix
pork and garlic pressed with
Garlic Press in Classic Batter
Bowl.

6.Heat 1 Tbsp (15 mL) of
the oil in 11- or 12-in. (28- or
30-cm) Skillet over medium-
high heat 1–3 minutes or
until shimmering.

7.Cook pork without stir-
ring 3–5 minutes or until
browned. Stir pork and cook
1–2 minutes; remove it from
Skillet.

8. Add remaining ½ Tbsp (7
mL) oil to Skillet. Add vegeta-
bles; cook and stir 2–3 minutes
or until crisp-tender. Stir in
pork, sauce and jelly; cook 1–2
minutes or until heated through.

9.Divide wonton strips
among serving plates and top
with pork mixture. Garnish
with additional sliced green
onion, if desired.

Serves 6
U.S. Nutrients per serving: Calo-

ries 280, Total Fat 7 g, Saturated
Fat 1 g, Cholesterol 50 mg, Sodium
400 mg, Carbohydrate 35 g, Fiber 3
g, Protein 20 g
Cook’s Tips: Removing the sil-

ver skin keeps the pork tender
during cooking. For a change of
pace, 1 lb (450 g) boneless, skin-
less chicken breasts, cut into thin
strips, can be substituted for the
pork tenderloin.
At in-home Cooking Shows,

guests see and try products, pre-
pare and sample recipes, and learn
quick and easy food preparation
techniques and tips on how to
entertain with style and ease—
transforming the simple to the
spectacular. For more information,
call 1-800-266-5562 or visit
www.pamperedchef.com. Like them
on Facebook® at www.facebook.
com/ThePamperedChef. For more
mealtime tips, recipes and free
resources, visit www.pampered
chef.com/mealtimeminutes.

Experts Say CookingWith Kids Can Benefit Food Choices

Introduce new flavors and veg-
etables with a healthy stir-fry, like
healthy Korean BBQ Pork with
CrunchyWontons.

(NAPSA)—Start the party with
a great big BOO-Berry Milkshake,
and make this Halloween the
freakiest ever! In the midst of
assembling your creepy costumes,
finalizing scary party plans and
putting out cobwebs and ghosts,
don’t forget to include the most
important party item—a tasty
treat that will fill your guests
with both fright and delight!
At Halloween gatherings, sug-

ary sweets may sound great, but
the post-candy sugar crash does
not! The best solution? Nature’s
candy—Blueberries!
To get everybody in the spirit

on an eerie Halloween night, make
these scrumptious BOO-Berry
Milkshakes with juicy blueberries.
Not only are these spooky shakes
naturally sweet, they’re ghoulishly
festive too. Serve up these spine-
chilling beverages to both kids and
adults. They will be a smashing
(and deviously healthy!) hit at
your monster mash... just don’t be
scared when the ghostly drinks
vanish before your eyes!
Get more inspiring recipes and

ideas for enjoying frozen and fresh
blueberries all year, and find
information about blueberry
health benefits at www.Little
BlueDynamos.com.

“BOO”-BERRY MILKSHAKES

2 cups frozen (unthawed)
blueberries

1 ripe banana
1 cup vanilla frozen yogurt
3⁄4 cup milk
1 teaspoon vanilla extract
Whipped topping
Additional blueberries

In a blender, combine blue-
berries, banana, frozen yo-
gurt, milk and vanilla; whirl
until smooth. Pipe topping
into swirls on top of shakes to
make ghosts and dot with
blueberries to make eyes.

Yield: 3-1/4 cups (2 servings)
Per portion: 310 calories; 55 g

carbohydrate; 9 g total fat; 6 g
fiber

Goblin Up BOO-Berry Milkshakes!

Start the party with a great big
BOO-Berry Milkshake and it may
make this Halloween the most
delicious ever.

(NAPSA)—Purina Pro Plan dog
food is designed to help your dog
be his absolute best. The nutri-
ents in its formula are bioavail-
able. This means every bowl of
food your dog eats is working hard
to deliver optimal nutrient ab-
sorption throughout his body. The
highly digestible, nutrient-dense
kibble works more efficiently, with
less going to waste. It’s Nutrition
That Performs™. Learn more at
www.proplan.com.

* * *
Since its launch in 1998, LEGO

MINDSTORMS has been seen by
many as the pinnacle “smart toy.”
In the 15 years since, the re-
nowned platform has driven the
growth of the consumer robotics
category and helped inspire the
Maker Movement by encouraging
hands-on play.

* * *
Your special-care garments can

be fresh and ready to wear in 20
minutes when you use the Woolite
At-Home Dry Cleaner cloth in the

dryer to gently clean and deodor-
ize most fabrics. Learn more on
Facebook and www.drycleaners
secret.com.

* * *
To help people make the most

of a health and wellness vacation,
the travel advisors of The Affluent
Traveler Collection can create an
unforgettable experience for cli-
ents, including exclusive access to
special perks and benefits that are
otherwise unavailable. For more
information, visit www.theaffluent
traveler.com.

If you quit a two-pack-a-day
smoking habit, you can increase
your life span by as much as
seven to eight years. Break a
pack-a-day habit, and you may
live two to three years longer.

*Food marketing to children and adolescents: What do parents think?” by the Rudd Center for Food Policy & Obesity.




