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(NAPSA)—A new food debate
has been brought to America’s din-
ner tables: Do we really want
genetically engineered foods? 

Nutritionists say most Ameri-
cans don’t know the content of
what they are eating and that the
ingredient labels on many food
products are often of little help.
That’s because food companies are
not required to label food products
that contain genetically engi-
neered, or GE, ingredients. In
fact, many popular processed
foods, from breakfast cereals to
snack foods, actually contain
genetically engineered ingredi-
ents, say experts, news that many
Americans find a little hard to
swallow. 

To create these GE foods, some
biotech firms mix genes from
plants, animals, bacteria, and
viruses—and drastically alter
other genes—to create food crops
destined for American diets that
would otherwise never exist in
nature. Such genetically engi-
neered ingredients are present in
some of the foods people eat and in
crop fields across America, despite
there having been no long-term
studies on the effects of GE on
human health or the environment.

While genetically engineered
varieties of nearly 50 fruits and
vegetables—including apples,
oranges, grapefruits, bell peppers,
and carrots—are currently under-
going field trials only one has
come to market. Opponents of
genetically engineered products
say if the biotech industry has its
way, soon even people’s morning
coffee could be genetically
engineered.

Environmental groups say
knowing the facts about geneti-
cally engineered food can help
people make informed decisions
about what they eat and what
they feed their families.

Fortunately, say environmen-
talists, most foods, especially
whole foods, are not genetically
engineered, and many food pro-
ducers and retailers are moving

away from GE food.
To help people who don’t want

to buy or eat genetically engi-
neered food, Greenpeace, a non-
profit environmental group, has
produced the True Food Guide.

The guide catalogs whole foods
that have or have not been geneti-
cally engineered, as well as alter-
natives to experimental GE foods.
Some of the categories included in
the guide are:

• Fruits
• Vegetables
• Dry Goods
• Nuts and Seeds
Greenpeace suggests that peo-

ple who do not want to eat geneti-
cally engineered food should be
wary of processed foods that con-
tain soy, corn (including corn
syrup), or oils from canola or cot-
ton (these are the most widely
grown gene-altered crops). The
group says consumers can help
make a difference by letting their
local supermarkets and favorite
food companies know they prefer
foods made without genetic
engineering.

The online True Food Guide
lets consumers take action
directly from the site www.true-
foodnow.org. In addition, the site
has over 2,000 food products listed
in the guide and its companion
publication, the True Food Shop-
ping List.

Taking A Bite Out Of Genetically Engineered Foods

Many Americans now realize
they have a choice about geneti-
cally engineered foods.

Protect Your Treasures
(NAPSA)—Do you have a favo-

rite valuable? It may be a doll your
grandmother played with, an arts
and crafts curio cabinet or even a
baseball card collection. Whatever
it is, making sure you protect your
antiques and collectibles will
ensure that they are with you for
years to come.

Properly insuring your antiques
and collectibles can help protect
your treasures if something unex-
pected occurs. Homeowners and
renters policies usually have some
coverage for personal valuables,
but many do not fully cover the
value of antiques, jewelry, silver,
collectibles or other special items if
they are lost, stolen or damaged.

“To ensure that your treasures
are properly insured, make sure
your home’s contents are covered
for replacement cost,” recommends
Mary Ann Avnet, a vice president
with The Chubb Group of In-
surance Companies. Check that
you have “all risk” coverage. This
means that your policy will only
list what isn’t covered, rather than
what is. It will provide greater cov-
erage for accidental or unusual
losses than a “named perils” policy.

“Determine if the policy will
cover items that break acciden-
tally or are lost mysteriously,”
said Avnet. Be sure to ask about
exclusions that apply to items of
“rarity or antiquity.”

To obtain a brochure on insur-
ing your antiques and collectibles,
call 877-60CHUBB.

Proper insurance coverage is
an important part of protecting
valuables and collectibles.

(NAPSA)—The innovative
thinking of Clarence Birdseye
(1886-1956)—known as the father
of frozen food—resulted in one of
the most significant innovations
in the food industry and forever
changed the way people prepare
and serve meals.

In the early 1920s, Birdseye,
then a U.S. government field natu-
ralist, noticed that freshly caught
fish froze quickly in Arctic temper-
atures but tasted fresh when
thawed and eaten later. The com-
pany carrying his name has led
the frozen food industry since 1930
when the first frozen foods were
introduced—26 different products,
including vegetables, fruits, fish
and meats. Today, frozen foods are
a $27 billion industry and Frozen
Food Month in March recognizes
the industry’s accomplishments.
Check out these highlights from
the history of frozen foods:

March 6, 1930: The frozen
food industry is born with the first
line of frozen foods at a Spring-
field, Mass., retailer.

1934: Birds Eye introduces an
inexpensive freezer display case
that is leased to retailers, aiding
those that couldn’t afford the new
appliance during the Depression.

1941-45: A tinplate shortage
creates a greater demand for
frozen food and large quantities
are shipped to military personnel
in World War II. Working women
demand foods with easy and
speedy preparation.

1944: National distribution of
frozen food gets easier as the first
insulated railroad cars are leased.

1946: The frozen french fry is
introduced.

1948-49: The first frozen food
ads appear on television.

1949: Frozen pizza arrives along
with the first home dishwasher.

1950s: Consumer interest in
frozen food brings a multitude of
new products including fish sticks,
baked stuffed potatoes, onion

rings and waffles. Frozen food
sales top $1 billion.

1953: As television enters more
American homes, the TV dinner is
born.

July 1969: The popularity of
frozen food skyrockets. Upon their
return from the first moonwalk,
the Apollo astronauts eat pre-
pared frozen entrees and side
dishes.

1970s: The broad introduction
of the microwave oven brings food
from the freezer to the dinner
table in record time.

1980s: Birds Eye introduces
custom cuisine, the first low-calo-
rie line of vegetables and sauces.

1990s: With consumers in-
creasingly on the go, demand for
frozen meals increases.

1998: The home meal replace-
ment category hits the freezer
case when Chicken Voila!, the first
all-in-one complete meal in a bag,
is launched.

1999: Total retail sales of
frozen foods in the United States
reaches a record $25 billion,
according to the American Frozen
Food Institute.

2001: Simply Grillin’, the first
line of perfectly seasoned vegeta-
bles that go directly from the
freezer to the grill or oven is
introduced.

A Salute to Frozen Food History

Frozen vegetables were one of
the first frozen foods introduced
in the 1930s.They have become a
favorite for quick-fix meals.

(NAPSA)—What do legendary
Hollywood actresses Gloria Swan-
son and Olivia de Havilland have
in common with today’s leading
ladies Rene Russo and Meryl
Streep?

The answer is a unique and
effective method of smoothing out
frown lines and wrinkles that’s
had a big impact on the faces of
socialites, actors and actresses for
more than 100 years.

Known as “Hollywood’s best-
kept beauty secret,” Frownies have
been keeping lines at bay on the
likes of Glenn Close, Tina Louise,
Audrey Meadows, model Dayle
Haddon, even the Kennedy women,
since 1889—the year Margaret
Kroesen discovered she was devel-
oping wrinkles and frown lines.

A woman ahead of her time,
Kroesen was not willing to give up
her youthful beauty without a
fight, so she took matters into her
own hands and created what
would become a beauty necessity
for millions of men and women for
the next 100 years.

Frownies promote facial fitness
by gently re-educating the facial
muscles that lose their tone from
years of squinting, furrowing the
brow and making facial expres-
sions. They guide facial muscles to

re-assume their correct and nat-
ural posture. The result is elimi-
nated crow’s feet, worry and laugh
lines around the forehead, eyes
and mouth in as little as 30 days.

These facial-smoothing pads
are made from natural, non-irri-
tating materials and are applied
for three hours or more, prefer-
ably overnight.

To find out more about these
“small wonders,” call (800) 648-
6891 or visit www.frownies.com.

Hollywood’s Best-Kept Beauty Secret

Actress and former model
Rene Russo’s secret beauty
weapon is a unique facial smooth-
ing pad.
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(NAPSA)—If you tallied up
life’s little extras, you’d be amazed
at how much you’re spending and
how quickly you may be getting
yourself into debt.

You can treat yourself to some-
thing you really need, something
to improve your quality of life—a
better retirement. The prospect of
doing the things you love—spoil-
ing the grandkids, sleeping in,
weekends away—should be incen-
tive to save for your golden years. 

Do you have to think about this
now? 

Yes. It’s amazing how quickly
money adds up. A few hundred
dollars saved today could mean
hundreds or thousands more for
retirement. In fact, the Allstate
Financial Retirement Reality
Check survey revealed that if they
could go back in time, the number
one thing Baby Boomers would do
to plan better for retirement was
to save more and spend less.

How do you start? 
Your first step in securing a

better retirement is to develop a
savings plan. 

Why do you have to do this? 
No one else is going to do it for

you. Experts agree that you ’ll
need about 75 percent of your cur-
rent income to live your retire-
ment years similarly to your cur-
rent lifestyle. Unfortunately,

Social Security will likely fall
short of providing that level of
income—the rest is up to you.
Through a combination of Social
Security, 401(k) plans, pension
funds, personal savings and
investments, you can better sup-
port your retirement years.

Where do you go for help? 
You can visit Allstate.com for

information on how the Allstate
Financial Group, a business unit
of the Allstate Corporation, can
help you realize your retirement
dreams. Allstate Financial may
have the solutions and the people
to help you secure your financial
future for a happier retirement. 

Balance Today’s Wants With Tomorrow’s Needs

Spend less now so you can
save more for your future.

The CertifiedFirst Network at
www.certifiedfirst.com.
Initial Player Offering at www.
etopps.com.
SignStorey digital communica-
tions screen at www.signstorey.
com. 
Slim•Fast at slim-fast.com.
The American Payroll Associa-
tion at www.nationalpayrollweek.
com.
Verizon at www.verizon.com. 
The American Homeowners Asso-
ciation at www.ahahome.com.
Junior Achievement at www.ja.
org.
Trans Union at www.trans
union.com.
Kmart’s BlueLight Unlimited
Internet Service at www.blue
light.com.
The American Lung Association
at www.lungusa.org.
IBSvillage.com at www.IBSvil
lage.com.
Rowenta at www.rowentausa.
com.
For cocktail ideas, visit www.lip
simport.com.

Check Out
These Web Sites:


