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(NAPSA)—When planning a
last minute casual party, the first
two rules are to keep it easy and
make it fun.

Sometimes there just isn’t time
to prepare things from scratch.
Good thing there are plenty of
party foods that can be prepared
without much fuss at all. Grocery
stores stock trays of cheese and
crackers, vegetables, shrimp,
chicken wings, deli meats and
more. These are all great options,
especially for last minute plan-
ning and can feed plenty. 

One of the all-time favorite
party foods is Hillshire Farm Lit’l
Smokies Smoked Sausage. Most
people have had these little
sausages simmering in BBQ sauce
at someone’s party, but many for-
get they are an easy way to add
something just about everyone
will love to any party menu.
They’re great for adults and kids.

If you’re looking for something
a little different than just adding
BBQ sauce, try one of the simple
recipes below. They can be a hit
with everyone and take only min-
utes to prepare.

In addition to having great food
on hand, there are other simple
ideas that add to the event with-
out creating more work for you.
Rather than using traditional
plates and platters, pick up
printed, themed paper plates,
napkins and plastic trays. This
adds to the atmosphere and saves
you time on clean up. Keep a dis-
posable camera or two on hand to
capture the fun for your guests.
The key is to keep it simple but
enjoyable—a casual gathering
soon can become too formal if you
overplan. 

For more recipes and ideas,
visit www.hillshirefarm.com.

Pigs in Blanket 

1 package Hillshire Farm®

Lit’l Smokies™ smoked
sausage (any variety)

1 (8-oz.) can refrigerated
crescent dinner rolls

Heat oven to 375°F. Cut each
dinner roll in quarters. Wrap
each Lit’l Smokie smoked
sausage in one quarter roll.
Place on ungreased cookie
sheets. Bake at 375°F for 15
minutes or until golden brown.
Serve warm with ketchup and
mustard, if desired. 

Lit’l Smokies Corn Wraps 

1 (11.5-oz.) pkg. refrigerated
cornbread twist dough

1 (1-lb.) pkg. Hillshire Farm®

Lit’l Smokies™ smoked
sausage (any variety)

Separate dough into 16
strips; cut each strip in half.
Wrap dough around Lit’l Smok-
ies smoked sausage and press
ends together to seal. Bake as
directed on dough package.
Serve with Wild Raspberry
Salsa: Mix 1 cup of your fa-
vorite salsa with 1 cup of seed-
less raspberry jam. 

For Casual Gatherings, Keep It Fun And Easy

Party foods that are tasty and
comfort guests can also be easy
to prepare.

(NAPSA)—As highways become
more and more crowded, drivers
should take extra precautions to
share the roads safely, especially
with commercial vehicles. It’s a fact:
driving on our nation’s highways
can be dangerous; however, many
accidents can be avoided by follow-
ing some simple guidelines.

For instance, if you are driving
near a truck, how can you tell if
the truck driver can see you? The
answer is simple: if you can’t see
the truck driver’s face in his side-
view mirror, he can’t see you.
Although trucks, due to their
large size, can be perceived to be
the enemy on the roads, they are
among the safest of drivers.
Below are some tips to help you
share the roads safely with
trucks:

• Beware of blind spots—
While there are small blind spots
in the front and on the left side of
trucks, the back and right side of
trucks are the hardest areas for
truck drivers to see you with their
mirrors. To avoid these blind
spots, pass trucks quickly and
don’t linger where truck drivers
can’t see you.  

• Avoid tailgating—Truck
drivers can’t see your car behind
them, and you can’t see what’s
going on ahead of you. If the truck
driver brakes suddenly, you have
no place to go.

• Give trucks room—Be-
cause of the length and weight of
trucks, they need more room to
enter the highway, stop or change
lanes. If a truck has its turn sig-
nal on, assist them by moving
over or slowing down. In addition,

if you need to get in front of a
truck, do so when you can see
both headlights in your rearview
mirror, and then don’t slow down.
Trucks need nearly twice the time
and room to stop as cars.

• Be cautious in construc-
tion zones—Slow down, increase
your following distance and let
other drivers merge when possi-
ble, not only for your safety, but
also for the safety of other drivers
and workers in construction
zones.

• Stay alert—Keep your
motions in check and stay free of
distractions.

• Drive for the conditions—
Slow down and turn your head-
lights on if the weather is bad or
visibility is reduced.

• Obey the laws—Buckle up,
don’t drink and drive, and move
over for stopped safety vehicles.
Your life and the lives of others
depends on it.

By learning the facts, focusing
on safety and being considerate of
others, both cars and trucks can
share the roads safely. For addi-
tional safety tips, or for more infor-
mation, visit www.roadway.com. 

Driving Guidelines Help Ensure Sharing 
The Roads Safely With Trucks

(NAPSA)—According to a
recent study conducted by Taco
Bell, more than two-thirds of
Americans believe there are fewer
healthy choices when eating out.
One way is to watch your por-
tions. Order off the menu rather
than a buffet to control how much
you eat. If portion sizes are large,
request a takeout container at the
beginning of the meal and save
the rest for later. Ask for gravies,
sauces, and dressings on the side
or substitute them with a low-
calorie sauce like salsa. For exam-
ple, at Taco Bell, customers can
order their favorite items “Fresco
Style,” which cuts fat and calories
by replacing the standard cheese
and sauce toppings with a zesty,
freshly prepared Fiesta Salsa.

Many treatments are avail-
able for acne. Although over-the-
counter medications work for
mild cases, the more difficult
ones usually require treatments
that only a doctor can provide.
One topical medication that has
been shown to treat acne rapidly
is BenzaClin™. BenzaClin com-
bines clindamycin (the most
widely prescribed topical antibi-
otic for acne) with the antimicro-
bial benzoyl peroxide (the most
frequently used topical prepara-
tion for the treatment of acne) in
one easy-to-use gel. For more
information, log onto www.coun
seling.org.

People with diabetes must be
extremely careful about the daily
medication regimes. Although
managing medications can be dif-
ficult at times, taking your med-
ications as prescribed will help
you feel better in the long run
and help you live a healthier life,
say experts at the American Dia-
betes Association (ADA), the
American College of Cardiology
(ACC), and the National Council
on Patient Information and Edu-
cation (NCPIE). The ADA and
ACC are partners in an educa-
tional initiative called “Make the
Link! Diabetes, Heart Disease
and Stroke.” Managing the ABCs
of diabetes—A1C, Blood pressure
and Cholesterol—will help reduce
your risk for heart disease and
stroke. For more information, call
1-800-DIABETES or visit
www.diabetes.org/makethelink.

(NAPSA)—From underdone to
over-cooked and everywhere in
between, finding the right time
and temperature for the right size
bird or cut of meat can be a real
test of a cook’s skill and knowl-
edge. Fortunately there’s new
technology winning praise from
cooks for the way it helps them
prepare a better bird—and more.
Miele, the German appliance
maker, has developed a line of
fully programmable digital ovens
specifically for the North Ameri-
can marketplace that makes cook-
ing as simple as a few touches of a
keypad. To learn more, visit www.
miele.com or call 1-888-346-4353.

In many cultures, people ring
in the new year with a feast of
pork and sauerkraut—symbolic of
good fortune and prosperity in the
12 months ahead. Pork is a versa-
tile part of any meal because its
flavor blends well with a variety of
tastes including the distinct,

tangy flavor of sauerkraut. Sauer-
kraut is  fat-free, low-calorie food,
packed with fiber and vitamin C.
According to the U.S. Department
of Health and Human Services,
cruciferous vegetables, like kraut,
can reduce the risk of colon cancer.
For pork recipes, visit www.other
white meat.com. For more sauer-
kraut recipes, visit www.great
lakeskraut.com.

Botanicals: A Long
And Healthy History

(NAPSA)—Echinacea, ginkgo,
valerian and other popular botani-
cals have a long and rich history of
use by ancient cultures. Today,
backed by a growing body of scien-
tific research and combined with
modern manufacturing processes,
botanical supplements continue to
generate keen interest from con-

sumers looking
for alternative
ways to enhance
the ir  overa l l
well-being.

According to
t h e  C o u n c i l
for Responsible
Nutrition (CRN),
while botanical
supplements are
regulated by the

Food and Drug Administration,
consumers should still use the
same kind of common sense applied
to all products that you put in your
body.

For example, CRN recom-
mends purchasing a brand you
know and trust, and buying from
a reliable source. Always read the
label and make sure not to exceed
the recommended dosage. If
you’re taking medicine, either
over-the-counter or prescription,
it’s a good idea to ask your doctor
or pharmacist about any potential
interactions of those products
with botanical supplements. 

A n e w  b o o k  b y  T h e  
American Botanical Council
(www.herbalgram.org) provides
information on 29 of the most pop-
ular botanicals, including histori-
cal background, modern day
usage, and reference to nearly 600
clinical studies. 

To  l e a r n  m o r e  a b o u t  
dietary supplements,  visit  
www.crnusa.org.

***
Behind every successful
woman, is a substantial amount
of coffee.

—Stephanie Piro
***

***
I always wanted to be somebody,
but I should have been more
specific.

—Lily Tomlin
***

***
Life isn’t a matter of milestones
but of moments.

—Rose Fitzgerald Kennedy
***




