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(NAPSA)—The cold months
provide great opportunities to stir
up simple, hearty soups to warm
family and friends. 

Archeologists suggest the con-
sumption of soup dates back
more than 5,000 years. It has
remained a relished comfort food,
and a part of the culinary history
of almost every culture. Today
it’s estimated two million gallons
of soup are ladled up per hour. 

Professional chefs know soup
also provides an opportunity to be
creative in the kitchen. It is a ver-
satile dish that can be customized
with meat, vegetables and pasta.

Home cooks can practice their
own comforting creativity by
using Swanson® Broth instead of
water as a base of flavor for home-
made soup. The broth provides a
combination of chicken, vegetables
a n d  s e a s o n i n g s  s i m m e r e d
together for a rich and distinctive
taste. 

Italian Tortellini Soup is an
authentic and delicious recipe
that’s sophisticated yet easy to
prepare. To start, create layers of
flavor by combining two cups of
Swanson Chicken Broth with
chopped onion, sliced carrots,
diced celery stalk, minced garlic
and dried or chopped thyme.

Bring these ingredients to a
boil. Add a little more broth to
the simmering mixture, along
with some ripe zucchini, plum
tomatoes, cheese-filled tortellini,
and tender red kidney beans.
Bring these items to a boil and
serve with grated Parmesan
cheese. 

For more tricks of the trade,
cooking tips and great seasonal
recipes, or for a free copy of a new
cookbook—Creative Cooking—
visit www.swansonbroth.com. 

Italian Tortellini Soup
Prep Time: 15 min. 
Cook Time: 35 min.

1 large onion, chopped
4 carrots, sliced
2 stalks celery, sliced
3 cloves garlic, minced
1 tsp. dried thyme (crushed)

or 1 tbsp. chopped fresh
thyme 

1 carton (32 oz.) SWANSON
Chicken Broth or Natural
Goodness™ Chicken Broth

2 medium zucchini, sliced
4 Italian plum tomatoes,

chopped
11⁄2 cups frozen cheese-filled

tortellini
1 can (15 oz.) red kidney

beans, rinsed and drained
Grated Parmesan cheese
(optional)

PLACE onion, carrots, celery,
garlic, thyme and 2 cups broth
in saucepot. Heat to a boil.
Cover and cook over low heat
10 min. or until onion is tender.
ADD remaining broth, zucchini,
tomatoes, tortellini and beans.
Heat to a boil. Cover. COOK 15
min. or until tortellini is done.
Serve with grated Parmesan
cheese if desired. 

Serves 8

Fight The Cold Weather 
With Comfort In A Bowl

(NAPSA)—According to Web-
ster ’s Dictionary, “innovate”
means “to introduce as new” and
“to effect a change in.” People may
not think about innovation when
it comes to government, but new
approaches, resulting in change,
are paramount to the success and
health of our democracy.

Innovation is alive and well in
federal, tribal, state and local gov-
ernment across the U.S.—and,
thanks to a national awards pro-
gram, these public-sector successes
are getting the recognition they
deserve. Often referred to as the
“Oscars” of government awards, the
Innovations in American Govern-
ment (IAG) Awards showcase cre-
ative and forward-thinking pro-
grams in every level of government.
In addition, the awards inform
other governments about the latest
innovations, so they can take those
ideas and apply them to their work.

In 2002, nearly a thousand
programs applied for IAG honors,
with 99 semifinalists announced
in November. In May 2003, 15
finalists will compete to be one of

five winners. They will receive
$100,000 to help foster replication
of their efforts and bring the story
of their innovation to the public.

The Ford Foundation began
awarding these prizes in 1986.
Today, the awards are adminis-
tered by the Institute for Govern-
ment Innovation at the Kennedy
School of Government at Harvard
University, in partnership with
the Council for Excellence in
Government, a Washington, D.C.-
based organization that works to
improve the performance of
government and increase citizen
participation and interest.

According to Pat McGinnis,
President and CEO of the Council,
the awards go to those who
“demonstrate the power of innova-
tion that drives our nation for-
ward. They offer solutions to long-
standing challenges.”

If there is a government pro-
gram you think is outstanding,
tell the people who run it about
the IAG program, so they may
apply. To learn more, visit the
Web site at www.excelgov.com.

Innovations In American Government

Anthony Principi (third from the left), U.S. Secretary for Veterans
Affairs, accepts an Innovations in American Government Award. The
V.A.’s National Center for Patient Safety created guidelines for medical
professionals to report mistakes and improve patient care.

(NAPSA)—Ever heard of a
CVAD? Chances are you or some-
one you know has had experience
with one of the more than five
million CVADs that doctors put in
place each year to help make
treatment of chronic illness less
stressful for patients. 

CVAD (central venous access
device) is a term that describes
several types of catheters; thin,
flexible, hollow tubes that are sur-
gically implanted in the chest, and
sometimes the arm, of a person
who needs short- or long-term
medical care. The CVAD allows a
health care professional to deliver
medication directly into the blood-
stream in one simple step. This
helps patients avoid multiple nee-
dle sticks and damage to their
sometimes fragile veins. Most
important, having a CVAD allows
many patients to receive care at
home, instead of waiting for treat-
ment at a hospital or clinic. 

As the population ages, more
and more CVADs are being pre-
scribed for people who need life-sav-
ing medications such as chemother-
apy for cancer, food supplements for
digestive disorders or blood prod-
ucts for kidney disease. These
devices are also commonly used in
patients who require frequent with-
drawal of blood for testing. 

If you or a loved one has a
CVAD or your doctor has recom-
mended one, here are a few things
to consider: 

• There are several types of
CVADs; work with your doctor to
choose one that best suits your
lifestyle and condition.

• Know the facts about good
catheter maintenance to ensure
that the device continues working
well.

• Learn how to tell when some-
thing is wrong with your CVAD to
avoid complications that might
interrupt treatment. 

There are several medical
organizations that specialize in
delivering medication by way of
the veins. One organization in
particular, the National Associa-
tion of Venous Access Networks
(NAVAN) and biotech company
Genentech, Inc., have developed
a patient education guide to help
answer questions for patients
who have recently received, or
are about to get a CVAD. If you
would like more information,
please talk with your health care
professional or log on to
www.navannet.org for a copy of
the guide.

Life With Chronic Illness Made Easier

Having a CVAD allows many
patients to receive care at home
instead of waiting for treatment
at a hospital or clinic.

The Iceland Open
(NAPSA)—If your tee time is

midnight, you must be golfing in
Iceland. That’s what participants
will find in the Time4 Media’s
annual golf tournament which
takes place in Reykjavik on June
23-29. The tournament, sponsored
by Amstel Light, also features a
sweepstakes, so that consumers
across the country can participate
in this once-in-a-lifetime event.

Two grand prize winners will
receive a trip to the 2003 Iceland
Open for 7 days and 6 nights for
themselves and a guest.

The Amstel Light Iceland Open
takes advantage of the round-the-
clock daylight in Iceland due to
the Summer Solstice known as
“playlight.” The tournament fea-
tures tee times at midnight and
includes a 36-hole tournament
and two practice rounds.

During the tournament players
can participate in some of the
many other popular activities
such as hiking, white water raft-
ing, or soaking in the mineral hot
springs, in addition to dining and
dancing the night away at a vari-
ety of top bars and clubs.

For more information on how to
enter and complete rules, visit
www.amstellight.com. 

“PLAYLIGHT”—Round-the-
clock golf in the Iceland Open
suits golfers to a tee.

(NAPSA)—Voice mail performs
several different functions that can
add value, convenience and flexibil-
ity to a customer’s phone service.
Home Voice Mail makes it possible
to access messages at any time,
whether at home or away from
home. Subscribers don’t have to
worry about garbled messages or
damaged tapes because services
such as Verizon own and operate
voice mail equipment. Even if there
is a power outage in the home,
messages remain secure since Veri-
zon maintains backup generators
at all of its switching offices. To
learn more, visit www.verizon.com.

Here’s a financial tip you can
take to the bank: debit cards are
the smart and savvy way to pay.
The debit card is safer than carry-
ing wads of cash, and streamlines
monthly budgeting better than a
checkbook, while enabling quick
purchases on the Internet, over
the phone, or at the cash register.
Lost or stolen cards come with an
added layer of security. By
promptly reporting the loss or
theft of a card to the financial
institution, debit MasterCard
cardholders benefit from zero
fraud liability protection for
unauthorized purchases, an
essential layer of comfort for the
often frenzied shopper.

As for energy and cost sav-
ings, specialty windows should
perform just as well as other
windows. A key performance

factor is the use of flexible warm-
edge spacers, which connect the
panes of glass in an insulating
glass (IG) window unit. Warm-
edge spacers reduce heat trans-
fer and condensation around a
window’s perimeter, creating a
clearer view and lowering health
and maintenance concerns. Flexi-
ble spacers provide for a warmer,
more comfortable home and
increase the value of your win-
dow investment. TruSeal Tech-
nologies, Inc., has designed a
family of flexible spacers, includ-
ing Insuledge™. For more infor-
mation, visit www.truseal.com.

The first semi-electronic digital
computing device was con-
structed by John V. Atanasoff, an
American mathematician and
physicist.

In 1799, Congress established
the nation’s highest military title,
General of the Armies of the
United States to honor George
Washington, first commander of
the Army, but he never received
it. It was awarded posthumously
by a special act of Congress in
1976.




