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(NAPSA)—When the kids com-
plain they have “nothing to do,”
that’s the perfect opportunity to
get kids active by making a
refreshing treat that won’t require
extra work for mom—or even an
extra trip to the grocery store. 

Chances are, the ingredients
for yummy snacks are already at
your fingertips. Simple ingredi-
ents like evaporated milk, ice
cream and fruit are great starters. 

“Summer is a great time to get
kids involved in the kitchen mak-
ing cool, delicious treats, and it
doesn’t take a lot of shopping or
work from moms,” says Jenny
Harper, director of recipe develop-
ment for Carnation Evaporated
Milk. “Many people will be sur-
prised to learn they already have
the ingredients in their pantry and
refrigerator for a great dessert.”

To make a fun, easy and safe
treat with kids, some of Harper’s
top tips are:

• Set up a work space with
kids that they can call their own,
at a height they can reach

• Go through the recipe with
your kids and have them help pull
ingredients from the pantry and
refrigerator

• Let the little ones scoop, stir,
and pour for stress-free activities

• If you have more than one
child, give each specific tasks or
ask them to take turns stirring in
their own unique ways

• Be creative to avoid trips to
the store—look for items already
in your kitchen like evaporated
milk or frozen fruits

Try a hand at getting kids
involved with these recipes for
Banana Berry Smoothies and
Quick Chocolate Fudge Sauce.
For more recipe ideas like these,
visit VeryBestBaking.com.

BANANA BERRY SMOOTHIE
(Makes 6 servings)

Make this refreshing and
wholesome treat with your
kids for a fun activity. Even if
you don’t have bananas or
berries available, get creative
and look for other fruits you
can mix together for a new
combination.

1 can (12 fl. oz.)
CARNATION Evaporated
Milk 

1 can (14 oz.) sweetened
condensed milk

1 ripe banana, sliced
2 cups frozen strawberries

(about half 16-oz. bag)*

PLACE sweetened con-
densed milk, evaporated milk,
banana and strawberries in
blender; cover. Blend until
smooth.  

KID TIP: Have the kids peel

the banana, wash the straw-
berries and add the fruit to
blender. Then watch as the
dessert gets whipped together
in seconds!

* If frozen berries are not
available, substitute with 2
cups fresh berries and 1 cup of
ice cubes. 

Prep Time: 5 minutes
Ready in Time: 5 minutes

QUICK CHOCOLATE FUDGE
SAUCE

(Makes 21⁄2 cups)
Serve this delicious sauce

over ice cream, pound cake or
brownies, or place in a pretty
bowl and surround with fresh
fruit for dipping. Include
apples, oranges, bananas,
kiwi, pears and strawberries.

1 can (12 fl. oz.)
CARNATION Evaporated
Milk

2 cups (12-oz. pkg.) semi-
sweet chocolate morsels

2 teaspoons vanilla extract

COMBINE evaporated milk
and morsels in medium, heavy-
duty saucepan. Cook over low
heat, stirring frequently, until
morsels are melted. Remove
from heat; stir in vanilla
extract.

SERVE warm as a dipping
sauce for fresh fruit or spoon
over ice cream or cake. Store
remaining sauce tightly cov-
ered in refrigerator.

KID TIP: If you don’t want
your kids working over the
stove, give them the task of
spooning the ice cream or
preparing and peeling the fruit. 

Prep Time: 5 minutes
Ready in Time: 10 minutes

Create Simple Treats For Kids, By Kids

A Banana Berry Smoothie is
an easy and delicious treat to
make with kids.

(NAPSA)—Beautiful weather,
combined with the opportunity to
relax with family and friends over
a great meal, has made outdoor
barbecuing a much-loved Ameri-
can pastime. But it’s not just
Americans who enjoy grilling—in
Australia, it’s practically a way of
life. From the foods they grill, to
the wines they drink, for genera-
tions Australians have perfected
their own outdoor grilling tech-
niques and customs, shared here
by the makers of Australia’s Black
Swan wines.
It’s Not a Grill, It’s a “Barbie”

Although the word barbecue in
America typically means cooking
meat and then dousing it with sauce,
in Australia the word barbecue
means cooking food outside on a
grill. Of course in Australia, it’s not
called a “grill”—it’s a “barbie.” Like
in the U.S., all good Australian bar-
becues begin with proper grill care.
Clean your grill annually by scour-
ing the grate with a wire brush and
rinsing with warm water. Spray
your grill with a non-stick cooking
spray before cooking as this will pre-
vent food from sticking and make
cleaning easier.

Foods from the Land 
Down Under

Meats used for barbecues in
Australia include varieties of
seafood (including shellfish, sal-
mon, and barramundi fish), lamb,
pork, and of course beef and
chicken (in Australia, it’s also
common to grill vegetables and
even fruit!) Remember to keep all
meats cold until they are ready to
be grilled! If you are grilling
frozen food, thaw them first in the
refrigerator or microwave. And as
a rule, never use the same platter
or utensils to handle raw food and
your final grilled creations.

Add some Australian flavor
After you decide what to grill,

spice it up! While it may be diffi-
cult to find Australian wattleseed
or mountain pepperleaf in the U.S.,

spices such as thyme and ground
pepper are close matches.
Marinades are also a great way to
add flavor to your foods. Meats
should be marinated for several
hours or overnight, while fish and
poultry need only an hour or two
to add subtle flavor. The flavors of
grilled foods are best accompanied
by a glass of delicious Australian
wine; for meats such as beef and
lamb, pair them with an authentic
Australian Shiraz, such as the new
Black Swan 2002 Shiraz. For poul-
try and fish dishes, enjoy them with
a refreshing glass of Black Swan
2002 Chardonnay.

Grilling Tools
You have the grill and the food,

now you need all the extras—
grilling tools, corkscrew and wine
glasses, and of course comfortable
chairs for your family and friends!
When it comes to grilling tools, it’s
best to have both a pair of tongs
and a spatula on hand, as they
allow you to turn and shift foods
without piercing them. It’s also a
good idea to invest in flame retar-
dant mitts to protect your hands
from the heat of the grill.

For grilling recipes and more
tips on Australian food and wine
pairings, visit www.blackswan
wines.com.

Grilling Tips From Down Under

A great outdoor barbecue is
best accompanied by a glass of
Black Swan Shiraz from Australia.

(NAPSA)—The future is now
for high school students who have
their eye on a business career. 

That’s because a new online
business simulation makes it
possible for these future CEOs to
“run” a company that manufac-
tures  and  se l l s  a  h igh - te ch
product. 

Students learn to analyze situa-
tions, apply information under
pressure, chart data, build consen-
sus before taking action, engage in
critical thinking and work as part
of a team. It also helps young peo-
ple sharpen their math skills.

Called JA Titan, the program
is available at http://titan.ja.org
and was created by the world’s
largest and fastest growing orga-
nization dedicated to educating
young people about business, eco-
nomics and free enterprise—
Junior Achievement. Its develop-
ment was sponsored by the Best
Buy Children’s Foundation.

The simulation is offered in
two versions: a school edition—
complete with lesson plans and
tools for teachers—and a public
edition available online for free.

The simulation lets students
make decisions on price, produc-
tion, capital investment, research
and development, and marketing.
It also allows students to compete
against computer players, other
students, or both. Using a fun
story line, the program incorpo-
rates colorful new characters to
offer players advice through a
futuristic feature called “Video

Instant Messenger.” Much like a
real CEO of the future, players
receive important messages from
an ever-watchful board chair or
from employees themselves.

Today, JA reaches more than
four million students through 150
offices nationwide and another
two million students in more than
100 countries worldwide.

Founded in 1994, the Best Buy
Foundation works to enhance the
quality of life of school-age chil-
dren by supporting the develop-
ment and delivery of technology-
based educational materials.

To play JA Titan, visit its Web
site at http://titan.ja.org. For more
information about JA, visit
www.ja.org or write JA National
Headquarters, One Education Way,
Colorado Springs, CO 80906. You
can also contact the nearest Junior
Achievement office.

Future CEOs Learn By Running Virtual Company

A new online computer game
helps young people experience
what it’s like to be a CEO.

(NAPSA)—If your skin reacts
to stressful situations by becom-
ing red, inflamed and itchy, and
no amount of moisturizer makes
this go away, you may have a
chronic skin condition called
eczema. More than 15 million peo-
ple suffer from this treatable con-
dition that may call for a prescrip-
tion medication to provide relief.
One option you can ask your doc-
tor about is steroid-free Elidel
(pimecrolimus). For more informa-
tion, visit www.elidel.com.

Almost all tummy troubles are
manageable and some may even
be preventable. Lifestyle habits
are key to healthy intestines. Like
every other part of your body, your
digestive tract benefits from a
well-balanced diet. Protein is nec-
essary for the growth of new cells
in the intestine and the repair of
damaged ones; certain vitamins,

minerals and phytonutrients help
keep cells healthy and may actu-
ally protect against cancer; and
fiber from whole-grain breads and
cereals, legumes, fruits and veg-
etables acts as a sweeper, clearing
out the intestine and moving
potentially harmful substances
through the digestive tract, say
the experts at Total.

***
Waiting, done at really high
speeds, will frequently look like
something else.

—Carrie Fisher
***

***
Dance is the only art of which
we ourselves are the stuff of
which it is made.

—Ted Shawn
***

***
You can judge your age by the
amount of pain you feel when
you come in contact with a new
idea.

—John Nuveen
***




