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(NAPSA)—Mom always told us
that breakfast is the most impor-
tant meal of the day. She probably
wouldn’t be too happy to learn
that according to the most recent
NPD Group Annual Time Lines
Report, breakfast is the meal
Americans most often miss or
spend the least time on.

With the pace of American lives
accelerating daily, many families
find it harder to fit breakfast into
hectic weekday schedules. Also
according to the report: 48 percent
of Americans say convenience is
the most important criteria in the
foods they eat. Fortunately, there
are now a number of fast, great-
tasting ways to make breakfast
more satisfying. An added bonus
is that there is very little clean-up
since there are no skillets to
scrub.

Preparing breakfast in minutes
on busy weekday mornings begins
at the supermarket, where you can
stock up on time-saving shortcuts
to get your day off to a quick start:

• Yogurt and fruit can be
mixed in a blender for a satisfying
smoothie. Use pre-cut or frozen

fruit for added convenience.
• Buy frozen waffles or french

toast. You can top these tasty treats
with a helping of fresh, frozen, or
spreadable fruit.

• If you crave a hearty break-
fast that includes sausages, there
is a shortcut that doesn’t short-
change you on flavor. 

A tasty, convenient example is
the Jimmy Dean® Fresh Taste.
Fast!® line of precooked sausage.
These links and patties look and
taste like home-cooked fresh
sausage but can be prepared in
the microwave in under a minute.
The line includes Original as well
as three new flavors: Southwest
Style Grill (Western omelet taste
with a hint of roasted peppers and
onions); Spicy Blend (special blend
of red and black peppers); and
Country Maple. The three flavors
offer enough variety to please the
diverse tastes of busy families.

Breezing through breakfast
with such tasty, quick-fix foods
can make the whole day seem
sunnier. For more great breakfast
ideas and recipes, visit the Web
site, www.jimmydean.com.

Breakfasts That Are Fast, Fresh And Tasty

Making a delicious breakfast in minutes is easier with products
such as precooked sausages that come in new flavors such as
Southwest Style, Spicy Blend and Country Maple.

Flawed Vision?
You Have Options

by Dr. Howard Purcell
(NAPSA)—So you just heard

the news. You need to correct your
vision deficit.

Fortunately, you have options—
glasses, contact lenses and even
some surgical procedures. Eye care

consumers need to
study their options
carefully, consult
with an Eye Care
Professional and
make informed deci-
sions.

Glasses are the
choice of many people facing their
first corrective procedure. First-
time users are warned it takes
two to three weeks to become
accustomed to their glasses. Side
effects may include mild dizziness,
mild headaches and, rarely, nau-
sea. The primary effect, however,
is improved vision.

Today’s contact lenses come in
a variety of types—rigid and soft,
daily wear and extended wear,
even colored lenses. Your Eye
Care Professional will assist you
in selecting the most appropriate
choice for you and your eyes.
There are benefits to contacts;
some people just don’t like the
look of glasses and there are none
of the problems associated with
glasses, such as sore ears, slip-
page and misplaced glasses, and
for many the most important ben-
efit is an enhanced field of view.

LASIK (Laser-Assisted In Situ
Keratomileusis) is the most
widely advertised vision-correct-
ing surgery. LASIK has enjoyed
much success, but its short-term
complications and long-term
effects are still being assessed.

People needing vision correc-
tion should explore their options
and discuss them with their Eye
Care Professional. LASIK, glasses
or today’s new and improved con-
tact lenses offer a range of choices
to meet every person’s needs. For
additional information about eye
care, visit www.acuvue.com.

Howard B. Purcell, O.D.,
F.A.A.O., is Director, Professional
Affairs, Vistakon, Division of John-
son & Johnson Vision Care, Inc.,
makers of ACUVUE® Brand Contact
Lenses.

Dr. Howard Purcell
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series of 12.

(NAPSA)—For many people,
the warmer weather brings with it
invitations to a variety of sea-
sonal, outdoor events. A thought-
ful guest may choose to help the
host by preparing and bringing
something wonderful to share.

At a garden party, shower or even
a bake sale, people are sure to flip
over Amazing Lemon Cheesecake
Bars—a tangy, creamy treat that lit-
erally flips during preparation. The
cream cheese layer starts out in
the middle, but rises to the top in
the oven while baking. In fact,
Continental Mills designed this recipe
to have a cheesecake center—and
was pleasantly surprised to find it
had come out on top.

The recipe is a snap, too, with
Krusteaz® Lemon Bar Mix. The pack-
age comes with a complete crust, as
well as lemon filling mix. Besides
the original Lemon Bars, the crust
and mix can be combined to create
a variety of treats such as Lemon
Crisps or these delectable cheese-
cake delights—a sunny, light and
lovely choice for your next garden
party.

Amazing Lemon Cheesecake
Bars

Makes 16 bars

1 package (19.35 oz.)
Krusteaz® Lemon Bar Mix

(1 pouch each complete
crust and lemon filling
mix)

8 oz. (1 cup) cream cheese,
softened

1⁄2 cup sugar
4 eggs

1⁄2 tsp. vanilla
1⁄3 cup water

Preheat oven to 350°F. Lightly
grease 8x8x2-inch pan. Press full
pouch of complete crust into bot-
tom of pan. Bake 10-12 minutes
or until edges begin to brown.
Place cream cheese and sugar
in medium bowl. Using an elec-
tric mixer, mix on low speed
until smooth. Add 1 egg and
vanilla. Continue to mix on low
speed until smooth. Pour cream
cheese mixture evenly over hot
crust.

In another bowl, stir full
pouch of lemon filling mix, water
and 3 eggs together using a
whisk until eggs are well incor-
porated. Pour lemon filling over
cream cheese layer. Bake 35-40
minutes or until center does not
jiggle when shaken. Cool com-
pletely and cut into squares.
Store covered in refrigerator.

For more recipe ideas using
Continental Mills products, visit
www.krusteaz.com.

A Quick And Easy Treat That’s Tops, Bar None

At a garden party, picnic or other seasonal event, people are likely to
flip over these Amazing Lemon Cheesecake Bars! The cheesecake layer
starts out in the middle and rises to the top as the bars are baked.

(NAPSA)—At your next barbe-
cue or outdoor function, it’s impor-
tant to be sure the food you serve
is the main course—not your guests.

While insect bites are often itchy
or annoying, doctors warn they can
lead to more serious problems.

According to the Centers for
Disease Control and Prevention,
more than 20,000 confirmed cases
of insect-related illnesses—such
as West Nile virus and Lyme Dis-
ease—are reported each year. 

To protect yourself and your fam-
ily, try these tips to keep bugs at bay:

• Apply an effective repellent to
your body, clothing and shoes.
Traditionally, repellents containing
the chemical DEET have been rec-
ommended for their long-lasting pro-
tection. However, a new natural
repellent, Repel Lemon Eucalyptus,
has been clinically proven to last as
long and be just as effective as repel-
lents with DEET. The product, which
comes in lotion form, lasts six to
eight hours per application and is
safe for the whole family.

• Be aware of the surrounding
environment in which your outdoor
activities are taking place. Insects
often live near stagnant ponds or pud-
dles of water, or in dense vegetation. 

• Keep covered. Wear light col-
ored, loose-fitting clothing such as
a long sleeve pullover, long pants,
socks and shoes. Avoid wearing red
and avoid scented soaps and sham-
poos, lotions, oils or perfumes.

• If you spend time in your
backyard, be sure to frequently
change the water in birdbaths and
empty children’s wading pools,
toys and other containers holding
stagnant water when not in use.
They can be breeding grounds for
mosquitoes. Also, consider appro-
priate outdoor lighting. Incandes-
cent lights attract mosquitoes,
while florescent lights neither
attract nor repel them.

• Be alert to peak times of day
when insect activity is at its
highest—at dawn, dusk and in
the evening. Additionally, use
window and door screens to pre-
vent any unwanted “house
guests” from finding their ways
into your home.

For more information visit
www.destinationoutdoors.com.

Avoiding Outdoor Pests 

Some insect repellents made
with natural ingredients can ward
off insects as effectively as
chemical based repellents.

(NAPSA)—When it comes to
creating a successful business, a
company’s greatest assets may be
its relationships. A network of
contacts—or a Relationship Web—
may be what it takes to maximize
a company’s profits, say Tom
Richardson and Augusto (Gus)
Vidaurreta, authors of Business Is
A Contact Sport (Macmillan,
$24.95). To help companies suc-
ceed, the authors have developed
a system called Relationship Asset
Management.

Cereal isn’t just for breakfast
anymore. Many people use cereal
as a special ingredient in fun and
easy snack and dessert recipes.
For instance, General Mills
recently unveiled several recipes
starring its new Frosted Mini
Chex, an itty bitty rice cereal that
just became the newest—and tini-
est—member of the popular Chex
cereal franchise. The rice treats
are sized well for use in crunchy
mix recipes.

A recent survey by Junior
Achievement found that for the
third straight year, the most popu-
lar career choice for high school
students was being a doctor. The
poll was part of an ongoing study
of students’ views of economic
issues. For more information on
Junior Achievement and the sur-
vey, visit www.ja.org, call 1-800
THE NEW JA (1-800-843-6395) or
write JA National Headquarters,
One Education Way, Colorado
Springs, CO 80906.

Because he and President
Andrew “Old Hickory” Jackson
were so close, James Polk was
often referred to as “Young
Hickory.”

Rugby, North Dakota is con-
sidered the geographic center of
the North American continent.




