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(NAPSA)—A busy carpool
mom drove home the winning
recipe in the third annual Roni
recipe contest: “Family Favorites
in 30 Minutes.”

Beating out more than 1,000
entries, Cindy Kohlhoff of Hous-
ton, Texas took home the $5,000
grand prize in the national compe-
tition for her exceptionally tasty
“Ranch”-A-Roni Chicken Skillet. 

Juggling a family and part-
time job, Kohlhoff is always
searching for creative and easy
dishes. “I found that by adding a
few ingredients to Mexican Style
Rice-A-Roni, we could have a
quick and complete supper with
all of the flavors of a more com-
plicated favorite dish,” she said. 

Her winning recipe combines
Mexican Style Rice-A-Roni fla-
vored rice with chicken, cheddar
cheese, tortilla chips, and fresh
lime juice to quickly create a
complete meal that the whole
family will enjoy.

“Moms will especially love this
zesty one-dish meal because it
takes less than 30 minutes to pre-
pare,” said Robin Winer, market-
ing assistant for Roni. 

The contest encouraged con-
sumers to show off quick and
easy family-pleasing recipes that
feature one of Rice-A-Roni or
Pasta-Roni’s many flavors. All
prize-winning recipes and other
meal-planning solutions can be
found at www.ricearoni.com.

“Ranch”-A-Roni Chicken Skillet 
Prep Time: 10 minutes 
Cook Time: 20 minutes

Serves: 4

1 Rice-A-Roni Mexican Style
(6.4 oz package)

2 tablespoons butter or
margarine

21⁄4 cups water
1 (10 oz) can diced tomatoes

with green chilies,
undrained

1 (10-3⁄4 oz) can cream of
mushroom soup

2 cups diced cooked chicken
1⁄4 cup freshly squeezed lime

juice
1 cup finely crushed tortilla

chips
4 ounces shredded cheddar

cheese

1.) Follow regular Rice-A-
Roni range top directions on
package through step 2. 

2.) Cover, reduce heat to low
and simmer 10 minutes.

3.) Add tomatoes, cream of
mushroom soup and cooked
chicken .  Br ing  to  a  boi l .
Reduce heat to low, cover and
simmer 10 more minutes. 

4.) Add lime juice, crushed
tortilla chips and cheese. Com-
bine thoroughly and remove
from heat. Let stand 2 to 3
minutes. Top with additional
crushed tortilla chips and
cheddar cheese if desired.

“Ranch”-A-Roni Wins Top Prize In Recipe Contest

(NAPSA)—Spring, the season
of renewal, growth and vitality is
also one of the best times of year
to enjoy fresh fruit. Fruits offer
vibrant colors and flavor that are
ideal for spring entertaining. 

Whether you are decorating
with fruit or preparing one of
your favorite fruit dishes, follow
these tried and true tips for
selecting the freshest and ripest
fruits.

• Raspberries—Look for
plump berries that are bright in
color. Soft, watery fruit means
that the berries are overripe,
while shriveled fruit means they
have been stored too long.

• Blueberries—Choose firm,
dry and smooth berries that are
relatively free of stems and leaves.
Their color should be indigo blue
with a silver frost. 

• Bananas—Try to purchase
bananas with hints of green at
their ends. They will ripen per-
fectly at room temperature.

• Mangos—Unblemished, yel-
low skin blushed with a red or
pink hue indicates a fresh mango.
Look for mangos that yield to gen-
tle pressure, but are not too
mushy. 

• Strawberries—Seek uni-
formly sized, deeply and evenly
colored, plump strawberries with
green, leafy stems. 

• Kiwifruit—Juicy, ripe kiwis
should give to gentle pressure and
will feel heavy for their size.

A Spring Fruit Tart is a sea-
sonal favorite and the perfect way
to showcase fresh, colorful fruit.
With only five ingredients, this
recipe from Nestlé USA is an easy
way to celebrate the sweetness of
spring. 

Spring Fruit Tart
(Makes 8 to 10 servings)

1 package (18 ounces) Nestlé
Toll House Refrigerated
Sugar Cookie Bar Dough

1 package (8 ounces) cream
cheese, softened

1⁄3 cup granulated sugar
1⁄2 teaspoon vanilla extract

11⁄2 cups fruit (raspberries or
blueberries, sliced mango,
kiwifruit, bananas or
strawberries)

PREHEAT oven to 325°F.
Grease bottom and side of 9-
inch fluted tart pan with
removable bottom*.

PRESS cookie dough evenly
into prepared pan.

BAKE for 22 to 27 minutes
or until lightly golden and
wooden pick inserted in cen-
ter comes out clean. Cool com-
pletely in pan on wire rack.

BEAT cream cheese, sugar
and vanilla extract in small
mixer bowl until smooth.
Spread evenly over cooled
cookie crust to within 1⁄2 inch
of edge.

ARRANGE fruit as desired
on top of cream cheese mix-
ture. Refrigerate for 1 hour.
Remove rim of pan; slice into
wedges.

* If tart pan is not available,
press cookie dough onto
greased pizza pan or baking
sheet to measure an 8-inch cir-
cle. Bake for 16 to 18 minutes
or until lightly golden.

For more refreshing fruit
recipes, including Chocolate-
Dipped Fruit, visit www.VeryBest
Baking.com.

Sweeten Your Spring With Fruit

Spring Fruit Tart, courtesy
Nestlé USA.

Six Leaders In Their Fields
Honored With Heinz Awards

(NAPSA)—Six American lead-
ers received the prestigious Heinz
Awards .  The  e ighth  annua l
awards are among the largest
individual achievement prizes in
the world. Each winner receives
$250,000.

The awards are named after
U.S. Senator John Heinz who died
in 1991. Teresa Heinz established
the awards to honor her late hus-
band and to recognize outstanding
leaders in the areas where he was
most active.

By category, this year’s recipi-
ents of the Heinz Awards are:

Arts and Humanities (shared):
Dudley Cocke, director of the Road-
side Theater in Kentucky and Rick
Lowe, founder of Project Row
Houses in Texas. 

Environment: Marine biolo-
gist Dr. Jane Lubchenco, Oregon
State University.

Human Condition: Cushing
Dolbeare, Founder of the National
Low Income Housing Coalition,
Washington, D.C. 

Public Policy: Nuclear arms
expert General George Lee Butler
(USAF ret.), resident of Nebraska
and California.

Technology, the Economy
and Employment : Dr. Anita
Borg, president of the Institute for
Women and Technology in Cal-
ifornia.

Special Chairman’s Medal
for Lifetime Achievement: Dr.
Ruth Patrick, 94 years old, lead-
ing biologist and pioneer in pre-
dicting ecosystem risks at The
Philadelphia Academy of Natural
Sciences.

“At this critical time, the recipi-
ents of the Heinz Awards offer a
reminder of why America is a
great country,” said Teresa Heinz.
“Ours is a nation of hope.”

Founding director of Project
Row Houses, Rick Lowe.

(NAPSA)—As part of a preven-
tive medical regimen, it is increas-
ingly common for physicians to
recommend diagnostic tests—such
as a colonoscopy or endoscopy—for
patients over 50, in hopes of pre-
venting colorectal cancer, or at
least catching it in its early stages.

To prepare for such a proce-
dure, patients traditionally need
to clean out their bowels. How-
ever, a recent Food and Drug
Administration (FDA) safety re-
view has found that a common
over-the-counter preparation used
for this purpose—known as sodi-
um phosphate oral solution—can
cause health problems.

According to the FDA, patients
who take in more than 45 ml of
oral sodium phosphate solution
during a 24-hour period could
experience serious electrolyte dis-
turbances—regardless of their
general health. In people with
pre-existing medical conditions or
compromised health, these elec-
trolyte shifts can be clinically sig-
nificant, resulting in dehydration,
renal failure—even death.

Fortunately, another option
exists, one that has been proven
safe for elderly, diabetic, hyper-
tensive, cardiac and renal pa-
tients, as well as those with elec-
trolyte imbalances. Known as
NuLYTELY, the prescription prod-
uct is even indicated for children
as young as 6 months of age.

Developed by Braintree Labo-
ratories, NuLYTELY® (PEG-3350,
Sodium Chloride, Sodium Bicar-
bonate and Potassium Chloride
for Oral Solution) has been shown
to provide fast, effective results; a
patient can be prepped in just four
hours. The product contains no
sodium phosphate or sodium 
sulfate, and comes in four great
tasting flavors: orange, lemon-
lime, cherry and mineral water.

NuLYTELY is contraindicated
in patients with gastrointestinal
obstruction, gastric retention,
bowel perforation, toxic colitis,
toxic megacolon or ileus. For more
information, visit the Web site at
www.braintreelabs.com.

Safely Cleaning Out The Gastrointestinal Tract

A fruit-flavored solution offers
a safe cleansing option for gastro-
intestinal patients.

(NAPSA)—Like overweight
humans, an overweight pet is at
risk of developing diabetes, joint
problems and other health prob-
lems. You can help your pet lose
weight by providing regular exer-
cise and selecting a low-fat pre-
mium food such as Iams Weight
Control. You can learn more about
pet weight loss and weight main-
tenance, or for a free Iams Pet
Weight Loss Kit, call the Iams
Consumer Care Center at (800)
863-4267. Pet weight loss infor-
mation is also available online at
www.iams.com.

Numerous studies report that
a franchise may be the safest way
to start a business. That may be
because franchises provide train-
ing and support to help fran-
chisees succeed. Hundreds of
franchise companies exhibit
annually at the International
Franchise Expo where they show
visitors how their businesses
work. Information about the expo
can be found at www.betheboss1.
com or call 1-800-IFE-INFO (433-
4636, Ext. 822.

Statistics from Texas A&M
University reveal that your dog is
35 times more likely to come

down with skin cancer than you
are, four times as likely to suffer
from bone cancer and twice as
likely to develop leukemia. Skin
cancer affects cats too, as does
leukemia. While there are many
new treatments available to help
combat cancer in pets, they can
exceed thousands of dollars. With
a pet insurance policy, pet owners
can take advantage of high-tech
veterinary care without the hin-
drance of cost. For more informa-
tion on protecting pets, call 800-
USA-PETS (800-872-7387 or visit
the Veterinary Pet Insurance Web
site at petinsurance.com.

John Endicott, first governor
of Massachusetts, is said to have
brought the first apple trees to
the colonies.

In 1890 women constituted
about five percent of the total of
doctors in the U.S. By 1980, it
was about 17 percent.




