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(NAPSA)—Firefighters, police
officers and other role models put
their lives on the line every day to
help and rescue. These heroes are
called upon in emergency situa-
tions, but there are a lot of steps
parents, and kids, can take to help
these heroes by keeping them-
selves out of harm’s way and by
being prepared and knowing what
to do in case an emergency does
arise.

In a popular series of cartoon
videos for kids, the Fisher-Price
Rescue Heroes, “cool guys who are
good guys,” teach virtues such as
courage, perseverance, resource-
fulness and nonviolent problem
solving in the face of emergencies.
The videos are based on action fig-
ures such as firefighters, police
officers, mountain rangers and
paramedics. Kids can prepare for
emergency situations by role-play-
ing different scenarios with the
help of these action figures. 

If your children are among the
nearly 7 million school-age chil-
dren who are home alone after
school, Rescue Heroes have some
tips to help keep them safe:

• Place all emergency numbers
(doctor, hospital, police depart-
ment, fire department, poison con-
trol center, EMS) and the phone
number of a friend or neighbor in
a visible place near all phones.

• Point out potential hazards
in your home, such as electrical
appliances and heating equip-
ment. Be sure your child knows
how to use them—and just be
around them—safely.

• Make sure your child knows
where the smoke alarms and car-
bon monoxide alarms are and
knows your fire escape plan.
Remind your child to get out of
the house immediately if the
smoke alarm or carbon monoxide
alarm sounds and to call the fire

department from a neighbor ’s
house.

• Plan and practice two escape
routes out of the house and each
room. It’s important to have an
alternate escape route in case one
is blocked by fire. 

• If you have Internet access in
the home, make sure your child
knows not to give out any per-
sonal information. You may also
want to set up a filter so you can
monitor exactly what type of
material your child can and can-
not have access to.

• Show your child where the
first aid kit is and how to use the
items in it. 

• Prepare a snack or meal for
your child in advance, preferably
one that does not need to be
heated. If it must be heated,
remind your youngster to turn off
the oven or stove and never leave
a pot unattended while cooking.

• Tell your child where you will
be, how you can be reached and
when you will return home and
stick as close as possible to that
time. If possible, leave your
beeper or cellular phone number. 

The Rescue Heroes figures,
videos and DVDs are available at
local stores. For more information
about Rescue Heroes and fun
games and activities, visit
www.rescueheroes.com.

After-School Safety For Kids

Make sure your kids know how to
stay safe after school.

(NAPSA)—Turn dinner into a
world-class event with meals
inspired by the Mediterranean,
Thailand, Italy, and the Pacific
Rim. These hearty dishes can eas-
ily be added to the weekly menu
and may even introduce you to
new flavor combinations. The fla-
vors of the world can now be
served at your dinner table.

Thai Rice Bowl

31⁄2 teaspoons HERB-OX®

chicken flavored bouillon
granules

31⁄2 cups hot water
1 tablespoon vegetable oil
1 cup chopped onion
3 cloves garlic, minced
1 large jalapeno pepper,

minced
2 tablespoons curry powder
3 cups diced, peeled sweet

potato
1 (141⁄2-ounce) can diced

tomatoes & green chiles
1 (14-ounce) can

unsweetened coconut milk
2 cups shredded or chopped

cooked chicken
1 tablespoon lime juice

1⁄2 cup creamy peanut butter
3 cups hot cooked jasmine

or other white rice
1⁄2 cup chopped fresh cilantro

Dissolve bouillon granules
in the hot water. Heat the veg-
etable oil in a Dutch oven or
large saucepan. Add onion and
saute for 3 minutes or until
softened. Add the garlic, jala-
peno and curry powder; cook
and stir for 30 seconds. Add
the sweet potato, prepared
bouillon, tomatoes and coco-
nut milk. Bring mixture to a
boil. Reduce heat, cover and
simmer until potatoes are ten-
der, 15 to 20 minutes. Add the
chicken, lime juice and peanut
butter. Stir until peanut but-
ter is dissolved and mixture is
warmed through. Toss the rice
with the cilantro and spoon
into deep soup bowls. To
serve, ladle chicken mixture
over rice. Serves 4-6.

Tuscan Shrimp Pasta

2 cups sliced fresh
mushrooms

1 cup chopped onion
2 cloves garlic, minced
1 tablespoon CARAPELLI®

light olive oil 
1⁄4 cup dry white wine
2 teaspoons HERB-OX®

chicken flavored bouillon
granules

1 teaspoon cornstarch
1⁄8 teaspoon ground fresh

black pepper
12 ounces large fresh or

frozen shrimp, peeled and
deveined *

2 medium tomatoes, peeled,

seeded, and chopped
9 ounces refrigerated

fettuccine noodles 
1⁄2 cup freshly grated

Parmesan cheese
1⁄4 cup snipped fresh parsley 
1 tablespoon snipped fresh

basil 
11⁄2 teaspoons snipped fresh

oregano 

In large skillet, cook mush-
rooms, onion, and garlic in oil
until tender but not brown. In
separate bowl, combine wine,
bouillon, cornstarch and pep-
per. Add bouillon mixture to
skillet. Cook and stir until bub-
bly. Add shrimp to skillet and
cook, stirring occasionally until
shrimp turn pink, about 5 min-
utes. Add fresh tomatoes and
cook about 3 minutes or until
warmed through. Meanwhile,
prepare pasta as package
directs. To serve, toss shrimp
mixture with cooked pasta,
freshly grated Parmesan cheese
and fresh herbs.  Serves 4-6. 

* If using frozen shrimp,
thaw prior to using. 

Dinner Goes Global




