
16

(NAPSA)—Mishandling of food
at home is a leading cause of food-
borne illness, which strikes an
estimated 76 million Americans
and causes 5,000 deaths each
year. But now there’s a unique
new kitchen tool that may make it
easier to keep food preparation
areas more sanitary: Saran™ Dis-
posable Cutting Sheets.

Developed by SC Johnson
using new technology, these first-
of-its-kind disposable, absorbent
cutting sheets not only help cut
down on clean up, but they can
help home cooks avoid potential
cross-contamination.

“Whether wood or plastic, regu-
lar cutting boards can harbor bac-
teria in the cracks and grooves
caused by knives,” said Cat Cora,
co-host of the TV Food Network’s
Melting Pot. “Even if you’ve thor-
oughly washed the surface after
preparing raw meats, you can
never really be sure you’ve been
successful in eliminating germs.”

With Saran™ Disposable Cut-
ting Sheets, you start off with a
sanitary surface each time. After
preparing raw meat, poultry or
seafood, you simply throw away
the sheet.

“In the past, I’ve always recom-
mended two cutting boards—one
strictly for raw meats and the
other for vegetables and salad
ingredients,” said Cora. “An even
better option is to use Saran™ Dis-
posable Cutting Sheets, which are
ideal for preparing raw meats.
They’re durable for slicing and dic-
ing, and yet so absorbent, they
prevent juices from spilling out on
kitchen counter tops. And rather
than worry if you’ve cleaned your
cutting board sufficiently, you sim-
ply toss out the germy mess.”

A Cut Above Other Boards
An innovative combination of

plastic and paper, the single-use
sheets have multiple layers to pro-

vide cut-resistance and absor-
bency that help to prevent cross-
contamination:

• Top cut-resistant layer pro-
vides a sanitary cutting surface. 

• Middle absorbent layer soaks
up the juices from raw meats and
poultry to avoid mess while cutting.

• Bottom liquid-protection
layer helps prevent the juices of
raw meats from overflowing on
kitchen surfaces and helps protect
kitchen countertops.

“I’m thrilled to be using these
disposable cutting sheets in my
restaurant and at home,” said
Cora, who is the Executive
Chef/Partner of Postino Restau-
rant in San Francisco. “They’re so
easy and convenient, and I feel
more confident that I’m doing all I
can to keep food preparation areas
more sanitary.”

Cora was so impressed with the
new Saran™ Disposable Cutting
Sheets that she will appear in a
new advertising campaign for the
products starting in September.  
A Hit With Food Professionals

The innovative, new cutting

sheets received rave reviews from
some of the country’s other top
food professionals who got an
early peek at the product. A
majority (97 percent) of the chefs,
culinary instructors, cookbook
authors, registered dietitians and
food safety experts surveyed
believe cutting boards are a risk
for cross-contamination. The food
professionals thought the new cut-
ting sheets were a “great idea”
and identified numerous benefits:

• Ease and convenience
• Make clean up faster
• More effective at protecting

against cross-contamination
Here are some early reviews of

Saran™ Disposable Cutting Sheets:
• “They save considerable time

in clean-up and sanitation,” said
Sallie Niehoff, clinical dietitian &
community culinary instructor,
Louisville, KY. 

• “They’re very transportable
and a great tool to take on picnics,
to the park or camping,” said
Susan Steiner, home economist,
dietitian, St. Charles, IL. 

• “Too often, I see people use a
cutting board, rinse it under cool
water and put it away—yuk!” said
Cara S. Potapshyn-Meyers, nutri-
tion consultant, Great Neck, NY.
“[The sheets] are a great way to
cut and prepare foods.”

• “[I will make] Saran™ Dispos-
able Cutting Sheets a necessity in
my kitchen,” said Rebecca Kelly,
human nutr i t ion  spec ia l i s t ,
Mississippi State University.

The new Saran™ Disposable
Cutting Sheets are about 10” x 12”
in size, which is a convenient size
for preparing a variety of foods and
also for storing in a kitchen drawer.
They are available in supermar-
kets, drug stores and mass mer-
chandisers for a suggested retail
price of $3.99 for a pack of 20
sheets. For more information, visit
www.saranbrands.com.

New Tool To Help Cut Down On Cross-Contamination
Disposable Cutting Sheets Coming To Kitchen Countertops

Disposable cutting sheets are
a convenient tool for food prepa-
ration that helps cut down on
bacteria and contamination.

(NAPSA)—Nothing cuts a chill
in the air like the warmth of a
home-cooked meal with family
and friends. Certain foods have
the unparalleled power to lift our
spirits and comfort us by remind-
ing us of special moments from
our past. Today, eating for comfort
and pleasure is in, according to a
study on eating patterns in Amer-
ica by the NPD group. What could
be more comforting on a cool,
brisk day than a steaming bowl of
savory stew? 

In a survey of 1,005 consumers,
Brian Wansink, a professor of
marketing at the University of
Illinois/Champaign, found that
nearly 40 percent of the foods
cited as bringing comfort to the
eater were homemade “healthy”
foods such as soup, main dishes
and vegetables. Autumn and win-
ter months provide the perfect set-
ting to savor these hearty, memo-
rable dishes, which tend to be
prepared with robust, seasonal
ingredients.  

Swanson Herb-Simmered Beef
Stew is a delicious, full-bodied
main dish that is sure to satisfy
any comfort-food craving. Meat
and vegetables are slowly sim-
mered in a mixture of Swanson
Beef broth, thyme, black pepper
and other spices, giving the dish a
rich, intense flavor. Thickly sliced
carrots and potatoes are then
added to this traditional-style
recipe. When served with a loaf of
fresh-baked bread and a simple
tossed salad, it evokes warmth
and nostalgia with every bite.

“I use Swanson beef broth
instead of water to add extra fla-
vor to my favorite soup and stew
recipes,” said Kim Dobkins, a
cooking school instructor from
Plattsburg, NY. “It has the perfect
balance of beef, vegetables and
seasonings that enhances the
taste of anything I use it in.” 

So as cooler winds start to
blow, put on your favorite
sweater and cook up a batch of
this flavorful beef stew—the ulti-
mate comfort food—and create a
meal that celebrates the joys of
food and family. For more tricks
of the trade, cooking tips and
great seasonal recipes, or to
receive a free copy of Swanson’s
new cookbook—Creative Cooking
—visit www.swansonbroth.com.

And for holiday recipes, tips for
cooking with broth, ingredient
suggestions and place-setting
techniques, visit Holiday Central,
at www.swansonbroth.com.

Swanson® Herb-Simmered
Beef Stew

Prep Time: 15 min.  
Cook Time: 1 hr. 30 min.

2 lb. beef for stew, cut into
1” cubes

2 tbsp. all-purpose flour
2 tbsp. olive oil
3 cups thickly sliced fresh

mushrooms
3 cloves garlic, minced

1⁄2 tsp. each dried marjoram,
thyme and rosemary
(crushed) or 11⁄2 tsp. each
chopped fresh marjoram,
thyme and rosemary 

1 bay leaf
1 can (14 oz.) SWANSON

Beef Broth or Lower
Sodium Beef Broth

3 cups fresh or frozen baby
carrots 

12 whole baby red-skinned
potatoes, with a strip of
peel removed in center

SEASON beef with pepper
and coat with flour. Heat oil in
saucepot. Add beef and cook
until browned, stirring often.
Add mushrooms, garlic, herbs
and bay leaf and cook until
mushrooms are tender and liq-
uid evaporates. Add broth. 

HEAT to a boil. Cover and
cook over low heat 45 min. 

ADD carrots and potatoes.
Heat to a boil. Cover and cook
over low heat 30 min. or until
done. Remove bay leaf. Serves 6.

Nutritional Values Per
Serving: Calories 416, Fat 12g,
Protein 35g, Carbohydrate
43g, Sodium 330mg.

Take Comfort In The Tastes 
Of The Season

If you dig gardening, you may be glad to know it’s a great way to exercise. Doctors say vigorous garden-
ing consumes 140 calories every 20 minutes.

Because grebes—which are clumsy and almost helpless on land—dive and swim so well, they have
been called “hell divers” and “water witches.”

***
The world is advancing. Advance with it.

—Giuseppi Mazzini
***

***
Don’t ask the barber whether you need a haircut.

—Daniel Greenberg
***




