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(NAPSA)—When it’s party
time, just choose a main entrée,
prepare a couple of side dishes
ahead of time, fire up the grill and
you’re in full fiesta mode. The
trouble for barbecue chefs, often,
is that there’s not enough time to
get the whole meal together and
spend time with guests.

The solution? Side dishes that
can be made ahead of time, yet go
with anything—from burgers to
ribs, chicken or fish. You can also
add to the flavor of your feast with
a tangy marinade, such as A.1.
Steakhouse Marinade. Just use 1⁄4
to 1⁄2 cup of marinade for each one
to two pounds of beef.

These following side dish re-
cipes complement just about any
main course and can help get the
host out of the kitchen and into a
comfy lounge chair, with plenty of
time to socialize.

All-American Potato Salad

4 cups new potatoes, cubed,
cooked (about 11⁄3 lb.) 

12 slices OSCAR MAYER Center
Cut Bacon, cut into 1-inch
pieces, cooked 

1⁄2 cup chopped green pepper 
1⁄2 cup chopped onion 
1⁄2 cup MIRACLE WHIP

Dressing or KRAFT MAYO
Real Mayonnaise

1⁄2 tsp. salt 
1⁄8 tsp. black pepper 

TOSS potatoes, bacon, green
pepper and onion in large bowl. 
ADD dressing, salt and black
pepper; toss to coat. Cover. 
REFRIGERATE several hours

or until chilled. 
Makes: 8 servings, 1⁄2 cup each

Special Extra: Stir in 1 Tbsp.
GREY POUPON Dijon Mustard
before chilling.

Crisp Confetti Salad

4 cups coleslaw blend
2 cups sugar snap peas
2 large red peppers, cut into

strips (about 2 cups)
1⁄2 cup green onion slices
1⁄4 cup PLANTERS Dry Roasted

Peanuts
1 can (15.25 oz.) tropical

fruit salad, drained
1⁄2 cup KRAFT Zesty Italian

Dressing

COMBINE all ingredients
except dressing in large bowl. 
ADD dressing; toss to coat. 
SERVE immediately. 
Makes: 10 servings, 1 cup each

Healthy Living: Save 2 grams
of fat per serving by preparing
salad with KRAFT LIGHT DONE
RIGHT! Zesty Italian Reduced Fat
Dressing.

Make-Ahead Tip: Prepare as
directed, omitting the peanuts;
cover and refrigerate several hours

or overnight. Stir in peanuts just
before serving.

Mastering Marinades
Marinades can be a simple way

to add flavor to grilled foods.
• To tenderize tougher cuts of

beef such as chuck, round, flank
and skirt, marinate at least six
hours but no more than 24 hours
in the refrigerator.

• Always marinate beef in the
refrigerator, never leave it at room
temperature.

Food Safety Tips
Protect your family and your

guests against food-borne illness.
• Discard excess marinade.
• Serve hot foods hot and cold

foods cold. Insulated totes make
this easy. Don’t let items linger on
the picnic table. Refrigerate them
or discard.

• Use separate coolers for
drinks and food. That way, the
cooler containing the food will not
be opened as frequently.

• Freeze pouches of CAPRI SUN
Fruit Waves or KOOL-AID Jam-
mers and pack them around sal-
ads and other chilled items in
your cooler.

For additional tips and recipes,
visit www.kraftfoods.com.

Delectable Side Dishes To Accompany Grilled Favorites

These simple, delicious side dishes, such as All-American Potato
Salad (left) and Crisp Confetti Salad, go with anything from the grill.

(NAPSA)—On sunny days, out-
door activities take center stage.
However, for those prone to cold
sores, fun in the sun may also lead
to more than a sun-kissed glow.

Exposure to the sun’s ultravio-
let (UV) rays is among the most
common cold sore triggers. For the
estimated 50 million Americans
who suffer from an average of one
to three cold sores per year, this
means a whole new chance for
potential outbreaks. However,
there is relatively low awareness
that sun exposure can activate the
cold sore virus.

A recent survey conducted by
Abreva®, the only non-prescription
cold sore medicine approved by
the Food and Drug Administration
(FDA) to shorten healing time and
the duration of symptoms, showed
that as few as 9 percent of cold
sore sufferers actually feel they
are most vulnerable to getting a
cold sore in hot, sunny weather.

“Many people think it’s enough
to wear sunscreen, sunglasses and
a hat to minimize damage from
the sun’s harmful rays,” says Dr.
Debra Jaliman, M.D., a board-cer-
tified dermatologist in Manhattan
who specializes in cosmetic der-
matology. “But cold sore sufferers
in particular should take addi-
tional precautions.”

One tip Jaliman recommends is
that sun-loving cold sore sufferers

should be prepared to treat out-
breaks as soon as they begin, which
will help to limit their severity and
duration.

“If you’re a cold sore sufferer,
you know the telltale tingling sen-
sation that signals an outbreak
may be coming,” she says. “Treat-
ing a cold sore at the first sign of an
outbreak is crucial to keeping the
severity and duration to a mini-
mum. So if you’re prone to flare-
ups, you should keep a medicine
like Abreva with you at all times,
especially if you’re going to be in
the sun.”

Unlike other non-prescription
treatments that can only claim
to moisturize or relieve pain,
Abreva has a unique patented
formula that is clinically proven
to speed healing. It is the only
over-the-counter cold sore prod-
uct that contains 10 percent

Docosanol, an ingredient that,
during an outbreak, prevents the
cold sore virus from entering
healthy skin cells by changing
the cell membrane that sur-
rounds them, making it more dif-
ficult for the virus to enter. 

Jaliman also preaches vigi-
lance. “An untreated cold sore
takes about eight to 10 days to
heal, but the sooner you start
treatment, the more effective you
can be in limiting its severity and
duration,” she says. “That’s why
it’s so important for those who are
cold sore sufferers to know their
triggers and be prepared to treat
the outbreaks.”

She also recommends that
those prone to outbreaks limit sun
exposure, avoid tanning beds,
apply sunscreen and lip balm with
an SPF of at least 15 and wear a
hat to protect the delicate skin of
the face and mouth.

“Cold sores can be very dis-
tressing to sufferers at any time of
the year, causing feelings of
embarrassment, self-conscious-
ness and vulnerability,” says Jali-
man. “But there’s no reason why
those who carry the cold sore
virus can’t live their lives feeling
confident that they’re presenting
their best face at all times.”

To learn more about effec-
tively treating cold sores, visit
www.HealitWithAbreva.com.

Combatting Cold Sores In Sunny Weather

Sun-loving cold sore sufferers
should be prepared to treat out-
breaks as soon as they begin.

(NAPSA)—Five years ago,
Anne Lansing went through what
she calls one of the most exciting
purchases of her life—buying her
first new car.

“After years of saving and driv-
ing a used car, I was finally get-
ting a new car,” Lansing said. But
amid all the excitement, she also
had a sense of anxiety about such
a large purchase. “I looked at a
few pamphlets from the dealer,
but didn’t really understand some
of the features and why they were
important. I pretty much had to
take the dealer’s word for it.”

When Lansing began planning
to buy another car during the
summer auto sales, she promised
herself she wouldn’t make the
same mistake. Before even look-
ing at a car, she spent hours on
the Internet comparing makes
and models and deciding which
features were important and
which she could live without.

“Buying a car is often trying
and confusing, especially for peo-
ple who don’t know much about
cars,” said veteran automotive
journalist Ann Job. “The best
thing to do is to gather as much
knowledge as possible before
walking into a showroom. This
way, you’re not at the mercy of a
dealership salesperson, and you
have a better chance of getting
what you want at a fair price.”

Sites such as MSN Autos
(http://autos.msn.com) offer free
expert and consumer reviews of
hundreds of cars and trucks. MSN
Autos also includes select content
from Consumer Reports, one of
the most trusted and respected
sources of consumer information.

“Between SUVs, hybrids and

traditional sedans, people have
more automotive choices than
ever,” Job said. “While this is a
good thing for the consumer over-
all, it can also be confusing, even
overwhelming. You can’t rely on a
dealer to tell you which choice is
best for you.”

Even after Lansing pinpointed
the car she planned on buying,
she continued using the Internet
to manage everything from financ-
ing to getting around town. For
instance, with gas prices con-
stantly on the rise, she uses MSN
Autos to find the cheapest gas in
her area.

“Gas prices can vary quite a bit
within the same city,” Lansing said.
“When you’re trying to keep to a
budget, that makes a big difference.
Many times, I’ll go online before I
jump in the car and plot my route
based on where the cheap gas is.”

Job says that’s exactly the way
drivers should be using the Inter-
net. “Whether you’re buying a car
or just filling up the tank, the key
to being a good vehicle owner is to
educate yourself,” she said. “Time
spent online now can save you a lot
of time and money in the long run.”

Being Fully Informed Can Save You Money

The Internet can be a useful
source of information when buy-
ing a new or used car.

(NAPSA)—Prescription dis-
count drug programs, such as the
one launched by Merck earlier
this year, are helping people with
no prescription drug coverage to
pay for medications. For more
information, call 1-800-50
MERCK (1-800-506-3725) or visit
www.mer ckuninsured.com.

A collaboration between the
Joint Commission on Accredita-
tion of Healthcare Organizations
and the National Committee for
Quality Assurance, the Partner-
ship for Human Research Protec-
tion provides a national set of
standards and a voluntary over-
sight process for ensuring that
systems are in place to inform and
protect the thousands of volunteer
human subjects who participate in
clinical trials and other research
activities every year. Consumers
can download a free brochure that
provides specific guidance to clini-
cal research trial participants by
visiting the PHRP Web site,
www.phrp.org. The brochure is
also available by calling (630) 268-
7444, Monday through Friday. 

Realistic, livable and sustain-
able; dieting strategies that fit
those criteria are the ones that
have been proven to work, provid-
ing the desired outcome of success-
ful weight loss. Dr. James M. Rippe
and Weight Watchers have written
“Weight Loss That Lasts: Break
Through the 10 Big Diet Myths.”

A new program, the Together

Rx Access Card, makes it easier for
uninsured Americans to get the
medicines they need. The program
offers most Cardholders savings of
about 25 to 40 percent on more
than 275 brand-name prescription
products, including those to treat
high blood pressure and high cho-
lesterol. To apply or get more infor-
mation, call 1-800-444-4106 or
visit www.TogetherRxAccess.com.

Already known for its “anti-
stick” properties that help ward
off urinary tract infections, the
flavorful cranberry has been
shown to shield the heart and is
knocking out the competition with
antioxidant power. According to a
recent study, cranberries have
more naturally occurring antioxi-
dants than most other fruit that
helps to bolster the body’s
defenses against free radical dam-
age that can contribute to many
chronic diseases. Try a spicy cran-
berry chutney using fresh or
frozen cranberries and serve over
grilled salmon, chicken or pork.




