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(NAPSA)—New kinds of tires
are putting farmers and drivers
on the road to increased safety,
better performance and opportuni-
ties for bigger markets as well.
The tires, which are made

using some surprising ingredients
such as sunflower oil and sugar,
can also mean good news for the
environment.
For example, Michelin North

America now uses sunflower oil
produced by American farmers to
help make one of its luxury tires
stop faster in wet weather and
deliver safer handling and great
ride quality in all weather.
Tires and the Environment
“One of Michelin’s core values

is respect for the environment,”
said Michael Vandel, marketing
segment manager. He believes
that the environment is every-
thing to farmers and to their
equipment supplier and that the
choice of a tire can make a differ-
ence to the environment as well as
their bottom line.
Environmental considerations

are particularly important in agri-
culture. Tire companies invest
heavily in research to improve
fuel economy and traction and
reduce soil compaction, which
combine to reduce soil erosion and
runoff into waterways.
Ag tires, for instance, are de-

signed to run at lower air pres-
sures so they spread out to create
a wider footprint. This spreads
the weight of the tractor or com-
bine, improving traction and
reducing compaction.
While the tires may look flat

when properly inflated, this can
actually help seeds take root. It
can also help to prevent erosion
and runoff, while letting the trac-
tor grip the ground, traveling

more efficiently and getting better
fuel economy, thereby cutting car-
bon emissions.
Said Vandel, “Little engineer-

ing details can make a big differ-
ence in tire performance and in
field and environmental health.”
Sunflower Oil and Sugar
The performance advantages

the sunflower oil delivers to the
tire aside, it also provides North
American sunflower farmers an
additional market for their prod-
uct, closing a circle of life that
benefits both the environment and
the farmers’ bottom lines by incor-
porating what they grow into
what they use to harvest the crop.
And this is just the first of

many technical advances the
research-driven company is mak-
ing. It is now including sugar in
compounds for tires that could be
on the road in three to five years,
according to Chemical & Engi-
neering News.
To learn more, visit the re-

designed website at www.Michelin
Ag.com.

NewTires Gain TractionWith Farmers And Drivers

Experts say little engineering
details can make a big difference
in tire performance and in envi-
ronmental health.

(NAPSA)—Eating right helps
with weight loss, managing dia-
betes and preventing the develop-
ment of type 2 diabetes. But mak-
ing healthy choices can be
challenging.
However, it can be easier with

MyFoodAdvisor: Recipes for
Healthy Living, an online re-
source featuring recipes, meal
plans and tips for healthy eating.
The site also includes interactive
videos with cooking demonstra-
tions of diabetes-friendly recipes,
showing users how to use and pre-
pare fresh, healthy foods.
MyFoodAdvisor: Recipes for

Healthy Living helps assist in
food and nutrition-related deci-
sions, as they are a key compo-
nent of diabetes management and
type 2 diabetes prevention.
Research shows that losing weight
can prevent diabetes complica-
tions such as blindness, kidney
disease, heart attack and stroke.
Additionally, by losing 7 percent of
your body weight through diet and
with 30 minutes of physical activ-
ity, five days a week, you can
reduce your risk of type 2 diabetes
by 58 percent.
The recipes from Recipes for

Healthy Living are delicious
enough for the whole family to
enjoy.
You can learn more and regis-

ter for free at www.diabetes.org/
recipes.

Crisp Pecan Tilapia
(Serves 2)

Ingredients:
2 tablespoons yellow
cornmeal

2 tablespoons panko or
plain dried bread crumbs

1 teaspoon cornstarch
½ teaspoon salt-free lemon
pepper

2 tilapia fillets (about 4
ounces each), rinsed and
patted dry

2 teaspoons fresh lemon juice

2 tablespoons coarsely
chopped pecans, dry
roasted

1 tablespoon snipped fresh
Italian (flat-leaf) parsley

Instructions:
1. Preheat the broiler. Lightly
spray an 11x7x2-inch baking
pan with cooking spray.
2. In a shallow dish, stir
together the cornmeal, panko,
cornstarch and lemon pepper.
Add the fish, turning to coat,
shaking off any excess. Trans-
fer to the baking pan. Lightly
spray both sides of the fish
with cooking spray.
3. Broil for 3–4 minutes on
each side, or until the fish
flakes easily when tested with
a fork. Transfer to plates. Driz-
zle with the lemon juice.
Sprinkle with the pecans and
parsley.

Serving Size: 3 ounces; Calories
190; Carbohydrates 7 g; Protein 24
g; Fat 8 g; Saturated Fat 1.5 g;
Cholesterol 75 mg; Sodium 35 mg;
Dietary Fiber 1 g

McNeil Nutritionals, LLC, the
marketer of SPLENDA® No Calo-
rie Sweetener, is a proud sup-
porter of MyFoodAdvisor: Recipes
for Healthy Living.

American Diabetes Association Offers Online
Resource For Healthy Eating

Crisp PecanTilapia from “Diabetes
& Heart Healthy Meals for Two.”
Photographer: Peter Papoulakos

(NAPSA)—Combating foreign
lottery fraud is a top priority for
The U.S. Postal Inspection Ser-
vice. If you suspect you’re a victim
of a fraud or have received a sus-
pected fraud through the U.S.
mail, you should report it to
www.deliveringtrust.com.

* * *
Warner Bros.’ “Happy Feet

Two,” now available on Blu-ray
disc and DVD, has an all-star cast
and a toe-tapping soundtrack that
will help set the pace for a great
learning experience.

* * *
You can tune in to the wonder-

ful—and sometimes wacky—world
of everyday inventors via the
“Dare to Invent” webisode series
at www.davison.com/webisodes.

(NAPSA)—If Steven Spielberg
and Peter Jackson’s rollicking film
“The Adventures of Tintin” has
you and your family dreaming of
your own world travels, here’s a
fun quiz to test your knowledge of
some of the exotic locations por-
trayed in the movie:
1. Some people visit this

African country for the waters,
others for the history of its
ancient Roman and Islamic sites,
the mountains, the desert or the
bargains. Is it (a) Morocco (b)
Tunisia (c) Zaire?
2. This city, which has changed

its name a few times in the last
century, is known for the mysteri-
ous twilight of its White Nights,
an extraordinary history and
some of the modern world’s great-
est literature, music and art. Is it
(a) Stockholm (b) St.Petersburg (c)
Quebec?
3. This French- and Dutch-

speaking city, known for an infa-
mous fountain, is also a great
place for the latest in art and
design. Is it (a) Lucerne (b) Brus-
sels (c) Monte Carlo?

Answers
1. (a) Morocco. You won’t find

the fictional town of Bagghar that
Tintin visits there but Casablanca
and Marrakech are legendary
cities that are worth the trip. (b)
St. Petersburg, Russia, had its
name changed to Petrograd and
then Leningrad during the Soviet
era and back again in 1991. 3. (b)
Brussels, the charming capital of
Belgium, is also known for its
chocolates and two world-famous
boys. One, the Manneken Pis, is a
fountain sculpted in the shape of a
small boy who is often dressed in

several costumes a year, including
one for Elvis Presley’s birthday.
The other is Tintin, the beloved
fictional reporter created by
author and Belgian native Hergé.
The 2012 Golden Globe–

winning movie “The Adventures of
Tintin” is now available on Blu-ray
and DVD. Featuring visually stun-
ning motion capture animation
and a thrilling story filled with
nonstop action, the wildly imagina-
tive journey has been called “fun
for the whole family” by critics.
Racing to uncover the secrets of a
sunken ship that may hold a vast
fortune—and an ancient curse—
Tintin and his faithful dog Snowy
are drawn into a centuries-old
mystery as they outwit a diabolical
villain in a breathless chase
around the world. The Blu-
ray/DVD combo pack includes over
90 minutes of special features that
show how the filmmakers brought
the characters to life and created
the magical and adventure-filled
world of Tintin.

Learn More
You can find out more about

Tintin and his world at bookstores
and by visiting www.us.movie.
tintin.com.

TestYour Knowledge Of History And Geography

Tintin and his friends enjoy many
adventures around the world.

The creamy middle of a Twinkie snack cake was not cream at all. It
was mostly vegetable shortening.

Light travels faster than sound. That’s why you see the burst from the
fireworks shell before you hear the boom.

George Smith claimed to be the first to invent the modern-style lolli-
pop, in 1908. Smith named the treats after his favorite racing horse,
Lolly Pop.

The snack called Cracker Jack
originated in Chicago and is
thought to be the first snack to
use toys in the package to mar-
ket the product.

York County in central Pennsyl-
vania is considered by many in
the industry to be the snack food
capital of the U.S.A. The area is
home to a number of snack food
factories, including Snyder’s of
Hanover and Utz Quality Foods.

It’s believed that the average
American eats about 70 quarts of
popcorn a year.




