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(NAPSA)—For most children,
summer camp is what you might
call a more-and-less experience:
They may have made a lot more
friends while away, but they usu-
ally return home with a lot less of
the clothes and other personal
items than they originally packed.
Blame it on the camp laundry or
just childish carelessness, but that
tends to be what sleepaway camp
boils down to.

So, what’s a parent to do? The
obvious answer: Label everything. 

Ah, but what parents have time
to write their child’s name on every
piece of clothing, camping equip-
ment, toiletries and sporting goods
that kids tote off to camp each
summer?

One convenient option is labels
and tags that come pre-personal-
ized with the child’s name,
address and phone number. Par-
ents save time and headaches,
and kids are a lot more likely to
bring home the T-shirts, flashlight
and sleeping bag they left with.

“One of the biggest challenges
parents and children face when
organizing for summer camp is
packing and keeping track of per-
sonal belongings,” notes Amy Lip-
ton, an organizational expert,
mom and CEO of Stuck on You.

Some of the company’s camp-
friendly products that can help
keep kids organized include:

• Vinyl labels—Available in big
and small sizes, these waterproof,
UV-resistant, peel-and-stick labels
go on any smooth surface, from
water bottles to sunscreen, from

goggles to iPods to hairbrushes.
• Clothing tattoos—Perma-

nent, iron-on transfers available
in white, navy or pink. They stick
to clothing the way a logo is
printed on a T-shirt.

• Bag tags—Brightly colored
plastic tags that make it easy to
identify children’s luggage. Mini-
tags are also available to identify
keys or pencil cases; they can even
hook onto zippers, so children can
identify jackets, duffel bags and
more.

• “Call me” cards—Preprinted
with a child’s contact information,
these cards are great to hand out
to friends, easing the bittersweet
emotions of summer goodbyes.

In conjunction with hundreds
of summer camp directors, Stuck
on You has developed a universal
Summer Camp Packing List that
can be downloaded free of charge
from www.stuckonyou.biz. To
learn more, or for product infor-
mation, call (888) 236-2800.

Getting Children Organized For Summer Camp

With brightly colored, personal-
ized labels, it can be easier to get
kids packed and organized for
summer camp.

Saving Jobs For Heroes
(NAPSA)—One of the best

ways to honor America’s returning
war heroes—and uphold the law—
may be to give these veterans
their jobs back.

Many employers don’t know
that federal law requires employ-
ers to rehire service members and
give them jobs comparable to
those they had before shipping out
to Iraq. This is true for up to five
years, even if the employee left
voluntarily. In the case of the com-
bat wounded, the employer must

rehire even if the service member
is physically unable to perform
the same functions as before.

“We support our National
Guard and Reserves and want
them to defend us, but when they
come home and find their job gone,
that doesn’t seem very American to
me,” said James Randles, national
commander of the Military Order
of the Purple Heart, a service orga-
nization of combat-wounded veter-
ans. “American business owners
need to honor returning combat
wounded, not turn them away.”

For more information, visit
www.purpleheart.org.

Returning veterans may not
know they have five years to
claim their old or a comparable
job with the same company.

(NAPSA)—Save time and improve
your health by going a little nuts—
with almonds. Enjoy them for:

•Breakfast. Sprinkle chopped
almonds on granola or oatmeal. Stir
them into yogurt. Use almond milk
in a breakfast smoothie—it can be
found in an unrefrigerated box at
the supermarket, near soy milk.

•Lunch. Include crunchy al-
monds in a green salad or creamy
soup. Make an almond butter and
jelly sandwich. 

•Dinner. Add slivered almonds
to rice, pasta, couscous or steamed
vegetables. Grind roasted almonds
and use them as a nutritious
“breading” for fish or poultry.

•Snacks. Choose a handful of
almonds and a piece of fruit.

•Dessert. Make fruit, caramel
and chocolate desserts special
with almonds.

Almonds can also be used in a
range of cuisines. Try them in this
authentic Mexican soup.  

CREAMY ALMOND 
AND HERB SOUP

3⁄4 cup slivered almonds,
roasted*, plus 2
tablespoons for garnish

6 cups low-sodium chicken
broth, divided

3 cups packed fresh
cilantro, divided, plus a
few sprigs for garnish

2 cups packed fresh parsley,
divided

6 ounces cream cheese
1 tablespoon fresh oregano

leaves 
1 tablespoon fresh

marjoram leaves 
8 ounces cooked and

deveined (51-60 count)
shrimp

Grind 3⁄4 cup almonds finely
in a food processor or blender.
Add 2 cups broth, 11⁄2 cups
cilantro, 1 cup parsley and
cream cheese; blend until
smooth. Transfer mixture to a
medium pot, and gradually stir
in remaining 4 cups broth.
Simmer over low heat for 20
minutes. Transfer 1 cup soup,
remaining cilantro and pars-
ley, and oregano and marjoram
to blender; puree until smooth.
Whisk puree into soup in pan.
Add shrimp and simmer just
until warm throughout, about
3 minutes. Divide among bowls
and serve, garnishing each
bowl with a few slivered
almonds and a cilantro sprig.
Serves 8.

*To roast whole, slivered,
chopped or sliced almonds:
Spread in an ungreased baking
pan. Place in a 350˚F oven and
bake 10 minutes or until
golden brown and fragrant; stir
once or twice to ensure even
browning. Note that almonds
will continue to roast slightly
after removing from oven.

Almond facts and recipes are at
www.almondsarein.com.

 

One Ingredient Can Make For Many Marvelous Meals

Taste and nutrition—discover the
versatility of almonds.   




