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(NAPSA)—SC Johnson and
Son, Inc. announced today that it
is voluntarily recovering 185,000
cans of its aerosol Raid® Flying
Insect Killer (EPA Reg. No. 4822-
513), manufactured in two lots in
August of this year. The cans in
question were shipped to stores
throughout the U.S. All of the
cans were manufactured on
August 13 and 14, 2003, and were
distributed thereafter.

This voluntary recovery is due
to the unacceptable performance
of the product, which does not
meet SC Johnson’s high manu-
facturing standards. The com-
pany discovered the situation
internally and then immediately
moved to recover the product in
question. There have been no
reports of injury or damage to
property.

Tests show that the aerosol
cans may not spray an appropri-
ately fine mist of insecticide and
therefore could have a reduction
in effectiveness. In addition, the
company believes that some cans
in question could leak over time.
Consumers whose product is
recovered will be provided a full
value coupon redeemable for a
free replacement can of Raid® Fly-
ing Insect Killer.

“SC Johnson stands behind
the quality of our products,” said
Kelly M. Semrau, company
spokesperson. “As soon as we dis-
covered the unacceptable perfor-
mance of these isolated lots, we
took immediate steps to replace
them with the effective product
consumers have come to expect
from us.”

The aerosol cans of Raid® Flying

Insect Killer are marked with lot
number 225 or 226 on the bottom
of the can. Consumers can find the
lot numbers stamped in black on
the bottom of the can (see photo).
SC Johnson strongly encourages
all consumers who purchased
Raid® Flying Insect Killer aerosol
cans marked with lot number 225
or 226 to call 1-800-294-3632 to
receive instructions for appropri-

ate disposal and a coupon for a full
value replacement.  

All other lot numbers of Raid®

Flying Insect Killer and other Raid®

products are not involved in this
recovery and consumers should
continue to use those products
according to label instructions. 

185,000 Cans To Be Replaced Due To Unacceptable Performance

SC Johnson Voluntarily Recovering Two Lots Of Raid®

Flying Insect Killer In Aerosol Cans

(NAPSA)—Franks and beans.
Peanut butter and jelly. Country
ham and sweetpotato biscuits.
Some foods were just made for
each other.

Sweetpotato biscuits have
steadily served as a symbol of
Southern hospitality, and coun-
try ham has remained a delicacy
since colonial times, when set-
tlers adopted Native American
meat and fish smoking tech-
niques. Together the two combine
seamlessly to create delightful
party hors d’oeuvres, a hand-
held sandwich for dashboard din-
ers or a satisfying main dish.
Look no further than these two
country cousins to deliver pure
comfort food any time of year,
any time of day. 

“Sweetpotato biscuits are
savored year round and especially
during the holidays,” says Sue
Johnson-Langdon, executive di-
rector of the North Carolina
SweetPotato Commission. “Be-
sides adding vivid color, taste and
velvety texture to a variety of
recipes, sweetpotatoes supply a
powerhouse of nutrition. Not only
that, the celebrated flavor of
sweetpotatoes makes them ideal
for everyday or special occasion
menus.” North Carolina is the
nation’s leading producer of
sweetpotatoes.

“Country comfort food never
tasted so good! The sweetpotato
biscuit’s slightly sweet taste is the
perfect companion to the unique,
intense flavor of our fully-cooked
Edwards Virginia Ham Slices,”
says Sam Edwards, president of S.
Wallace Edwards & Sons, Inc.
Since 1926, the Edwards family
has created authentic, hickory-
smoked Virginia hams, bacon and
sausage. 

The following easy-to-make
recipe will have them beggin’ for
more.

For more recipes or informa-
tion regarding sweetpotatoes, visit
www.ncsweetpotatoes.com. Or
send a business-size SASE to
North Carolina SweetPotato Com-
mission, P.O. Box 575, Dept. MR2,
Selma, NC 27576.

For a free Virginia Traditions
catalog featuring country ham
and other specialty food products,
call  800-222-4267 or visit  S.
Wallace Edwards and Sons at
www.virginiatraditions.com to
shop online.

Sweetpotato Biscuits & 
Virginia Traditions 

Country Ham

2 cups all-purpose flour
6 teaspoons baking powder
1 teaspoon salt
8 tablespoons cold butter

3/4 cup buttermilk

1 cup mashed sweetpotato,
cooled (from two medium
sweetpotatoes)
Pinch cinnamon
Pinch nutmeg

1 lb. country ham, pre-sliced
(recipe tested with
Edwards Virginia Cooked
Ham Slices)

Preheat oven to 425 de-
grees. Sift together flour, bak-
ing powder and salt. Cut in
cold butter until mixture is
pea-sized. Add buttermilk to
mixture and combine. Stir in
sweetpotato, cinnamon and
nutmeg, being careful not to
over mix. On a lightly floured
surface, roll dough to 1/2-inch
thickness. Cut into 3-inch
rounds. Bake until golden
brown, about 18 to 20 minutes.

Split and stuff with ham
slices.

Makes one dozen sweetpotato
and country ham biscuits.

Country Cousins Deliver Crowd-Pleasin’ Comfort Food
North Carolina Sweetpotato Biscuits and Virginia Traditions Country Ham Make Perfect Partners

The combination of Virginia country ham and sweetpotato biscuits
makes for a delightful appetizer, snack or meal for any occasion. The
sweetpotato biscuit recipe is adapted from Brian Stapleton, Executive
Chef at The Carolina Inn in Chapel Hill, N.C.

(NAPSA)—A checklist for cell
phone customers who are consid-
ering changing wireless carriers
and taking their numbers with
them has been created by Cingu-
lar Wireless to help consumers
wade through what may be a com-
plicated process. 

The Federal Communications
Commission has ruled that as of
Nov. 24, the nation’s 146 million
cell phone users will be able to
keep their phone numbers if they
change carriers. The “number
portability” service will first be
available only in the country’s 100
largest metropolitan areas but
will be available throughout the
country by May 24, 2004. 

“Local number portability can
be a bit more complicated than it
sounds unless you are aware of
the details,” said Adam Vital, Vice
President of Wireless Operations
and Support at Cingular Wireless.
“And that’s the reason for our
checklist. We want consumers to
be knowledgable about the process
if they want to change wireless
carriers and keep their number.” 

The Cingular Checklist is also
available at Cingular retail
locations as well as online at
www.cingular.com.

• Know the details. Your new
carrier will need to know informa-
tion about your existing account.
So for convenience, bring a bill
from your existing carrier to your
new one. If you don’t have a copy of
your bill, know the exact details of
your account, including name (for
example, is it billed to “Bill” or
“William” Smith), address, account
number and phone number.

• Leave some time. The
process can take a few minutes or
a few hours. It could take even
longer for your phone to be fully
functional (such as being able to
receive incoming calls).

• Timing counts. Start the
process with your new carrier—
they will cancel your current ser-
vice for you. If you start by can-

celling your service with your
existing carrier, you may lose your
number. 

• Are you a free agent? You
may be under contract with your
existing carrier, who may charge
you an early termination fee if you
are still under contract.

• Start from scratch. You
may need a new phone when you
switch carriers, even if you are
keeping your number. Familiarize
yourself with your new carrier’s
rate plans, coverage area and fea-
tures, too, because you’ll need to
choose a new plan.

• Larger cities first. WLNP
is required to be available in the
100 largest metro areas on
November 24th of this year. Some
carriers may offer it in smaller
markets before late May 2004.

• The “L” in WLNP. “Local”
means when switching carriers
you will be able to take your num-
ber within the same metro area
but you may not be able to take it
from one metro area to another. 

• Need your consent. Your
new wireless carrier will need
your authorization to move your
wireless number from your old
carrier. This protects you from
carriers switching your number
without your permission. 

Wireless Local Number Portability:
What You Should Know

Cell phone users should “check”
out details if they are considering
switching carriers.

(NAPSA)—If you turn to
antacids for dessert after each
meal, you may have a more seri-
ous condition than just heartburn.
GERD (Gastroesophageal Reflux
Disease) is a chronic condition
that currently affects more than
21 million Americans. Unfortu-
nately, many people who suffer
from GERD do not know they
have it, or mistake it for common
heartburn. 

GERD occurs when there is an
abnormal reflux of stomach acid
into the esophagus because the
muscle between the two does not
close properly. Common symptoms
of GERD include: 

• Chronic or persistent heart-
burn (burning discomfort that
begins behind the breastbone), and 

• Acid indigestion/regurgita-
tion (bitter, sour tasting fluid). 

Other symptoms may include
frequent belching, difficulty swal-
lowing, chronic irritation in the
throat, sore gums, hoarseness in
the morning, or bad breath.

Many sufferers of chronic
heartburn rely on over-the-counter
medications such as antacids for
relief of symptoms. The problem
with self-treatment is that it may
actually “cover up” GERD, delay-
ing diagnosis by a physician and

necessary treatment. Untreated
GERD may lead to more serious
health problems.

If you experience heartburn or
acid indigestion two or more times
per week, find that antacids only
provide temporary relief, or have
other related symptoms, you may
have GERD. See your healthcare
provider for an accurate diagnosis
and appropriate treatment.

For more information contact
IFFGD, the International Foun-
dation for Functional Gastroin-
testinal Disorders, by visiting
w w w. i f f g d . o r g ,  w w w. a b o u t
GERD.org, or by calling 1-888-
964-2001.

Chronic Heartburn May Signal Serious Disease




