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(NAPSA)—Even busy, on-the-go families can enjoy the favorite
combination of chicken and warm biscuits with this easy recipe for
Cheesy Chicken Biscuit Sandwiches.

The hot sandwiches are convenient to make and use ingredients you
may already keep on hand, such as refrigerated biscuits, chicken breasts
and cheese. With the simple preparation and no need for utensils, there’s
only one pan to clean up.

So whether you’re off to soccer practice or relaxing in the family
room, kids and adults alike can have fun eating these casual, delicious
sandwiches.

Cheesy Chicken Biscuit Sandwiches

1 (16.3-oz.) can Pillsbury Grands! Refrigerated Buttermilk
Biscuits

1 lb. boneless skinless chicken breast halves, cut into eight 1
to 11/2-inch strips

1/8 teaspoon salt
1/8 teaspoon pepper
8 (3/4-oz.) slices American cheese, cut in half

Heat oven to 375°F. Separate dough into 8 biscuits. Press out
each biscuit to form 5-inch round.

Place chicken strip in middle of each dough round. Sprinkle
with salt and pepper. Place 2 cheese slice halves on top of each
chicken strip. Fold both sides of dough to the center, slightly
overlapping. Secure with toothpick. Place on large cookie sheet.

Bake at 375°F. for 18 to 20 minutes or until chicken is no
longer pink. Remove toothpick before serving.

Makes 8 servings.

Favorite Chicken And Biscuits 
For Families On The Go Free Medicine For

Uninsured Patients
(NAPSA)—Thanks to a new pa-

tient assistance program, many
Americans who have no insurance
to pay for prescription drugs can
now obtain some of them for free.

The program, available to both
adults and children, is of particu-
lar value to older Americans with
chronic illness as well as
HIV/AIDS patients. Under the
program, many of Boehringer
Ingelheim Pharmaceuticals, Inc.’s
products are provided free of
charge to eligible patients. To
qualify, patients must:

• Lack prescription coverage
under a private, government or
employee insurance plan;

• Be ineligible for Medicaid
prescription assistance;

• Have income equal to or
lower than 200 percent of the Fed-
eral Poverty Level; and

• Be a citizen or legal resident
of the United States.

Drugs available under the pro-
gram include Aggrenox, Atrovent
Inhalation Aerosol, Combivent
Inhalation Aerosol, Flomax, Mobic,
Cafcit, Micardis and Viramune.

There are no co-payments or
fees charged for participating in
the Boehringer Ingelheim Cares
program. A simple, one-page en-
rollment form is available by call-
ing (800) 556-8317.

Uninsured patients may be eli-
gible for a program that provides
free prescription medications.

(NAPSA)—When it comes to
do-it-yourself projects, people
should make sure safety comes
first—especially when working
with electricity.

In fact, the Electrical Safety
Foundation International (ESFI)
cautions homeowners to think
twice about doing their own electri-
cal work. If you don’t know what
you’re doing, consider hiring a
qualified, licensed electrician.

The group offers consumers
these tips for choosing a qualified
electrical contractor:

• Check the phone book, ask
friends and family, or call the Bet-
ter Business Bureau for names of
contractors. Beware of door knock-
ers—most reputable companies
don’t need to go door-to-door for
work.

• Interview before you hire.
Are the contractors certified,
licensed, bonded and insured?
Insurance should include property
damage and workers compensa-
tion coverage. Are they members
of a national or regional trade
association?

• Get estimates from two or
three contractors—over the phone
for small jobs, in person and with
an hourly rate for larger jobs.

• Find out what kind of work
the contractors do. Large or small

jobs? Residential or commercial?
• Will a permit be required? It

should be under the contractor’s
name, not yours, and posted at
the job site.

• Get references from other
homeowners and ask about their
satisfaction with the work done.

• Electricians generally do not
repair holes cut or drilled in walls,
trenches dug or landscaping that
is disturbed in the course of the
job. Know in advance what work
will be left to be done after your
electrical job.

For more information about
home electrical safety, visit the
ESFI Web site at www.electrical-
safety.org or call 703-841-3229.

Don’t Let Electrical Work Become A Shock

Think It Through—Homeown-
ers should think twice before
attempting electrical repairs.

***
The past is but the beginning of a beginning.

—H.G. Wells
***




