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(NAPSA)—While many Ameri-
cans consider their four-footed
friends to be a part of the family,
more than 4 million dogs end up
in shelters every year. Sadly,
nearly half of those canines never
find a place to call home. Now it’s
easier than ever for dog lovers to
find a way to help.
Kate Walsh, star of television’s

“Private Practice” and loyal owner
of an adopted dog, partnered with
PEDIGREE to launch the PEDI-
GREE Adoption Drive Founda-
tion, a new nonprofit organization
that provides funding to select
animal shelters and breed rescues
nationwide in order to help dogs
find loving homes.
“It breaks my heart to know

that there are so many loving
dogs in shelters just waiting to
find homes,” says Walsh. “It’s
impossible to articulate the hap-
piness that my adopted dog Lucy
brings to my life—so I’m excited
to be a part of a program that is
committed to raising awareness
of and funding for these wonder-
ful animals.”
It’s important to note that

adopting a pet is a decision that
should not be taken lightly. Car-
ing for a pet is a big responsibility,
but most dog lovers will tell you
that adding a canine to your fam-
ily will bring a great deal of joy
and happiness. The dog lovers at
PEDIGREE created an Adoption
Drive to shine the spotlight on the

plight of homeless dogs. Here they
provide some tips for responsible
pet adoption:

• Make sure your home is
ready for a dog. Many items in
your home can be harmful or even
deadly to your dog, so “doggy-
proof” your home in the same way
you might for a young child.
Remember, the breed of dog you
choose might require more space
to roam.

• Consider how your pet
will fit into your life. In decid-
ing what type of dog you should
get, consider what you’re looking
for in your future pet. Is he going
to be a fun playmate for the chil-
dren or perhaps a silent soul mate
for long walks? Visit Dogsrule.com
to take the Select-A-Dog Ques-
tionnaire to help determine what
breed is the best match for your
lifestyle.

• Make sure you’re finan-
cially prepared to own a dog.
Remember that toys, training,
grooming and medical costs are
important factors in your budget
as an owner. Look for quality food
products that provide lasting
nourishment. PEDIGREE is the
dog food that gives back. A per-
centage of each sale is donated to
the foundation.

• Learn how to identify
your dog from the start. Pro-
viding a collar with an ID tag or
microchip is one of the first things
you should do as a new owner.
This adds a level of safety for your
pet and provides piece of mind for
you.

Show Your Support
Dog lovers who want to learn

more about adoption and find a
shelter nearby can visit
Dogsrule.com for a downloadable
Adoption Guide that offers tips and
checklists handy for first-time ani-
mal shelter visits, vet trips, and
even shopping for your new four-
legged friend. Owners can also
show their support for the cause by
making a tax-deductible donation
to the foundation on the Web site.
Those who adopt a dog from a local
shelter or breed rescue anytime
during 2008 are eligible for one
month of free food as a thank-you
from the dog lovers at PEDIGREE.
Visit www.Dogsrule.com to learn
more about ways you can join the
efforts in supporting dog adoption.

Helping Keep Dogs Out Of Shelters

There are ways dog lovers can
help keep dogs out of shelters.

(NAPSA)—Few things seem to
beat the allure of hitting the open
road with close friends or family.
Singing at the top of your lungs
with your favorite diva; stopping
anywhere you want to; enjoying
the scenery—these are all benefits
of the classic road trip.
Those who drive to their desti-

nations have more freedom—not
only in their traveling conditions
and locations, but in their adven-
tures along the way. For this rea-
son, Americans are driving more
often than flying to reach their
destination—despite the ever-fluc-
tuating gas prices. In fact, accord-
ing to the Bureau of Transporta-
tion Statistics, for every one mile
Americans fly, they drive 452
miles. Travelers just can’t seem to
pass up an exciting road trip.
Those looking for fresh or off-

beat road trips may be interested
in Hampton Hotels’ “Lost Land-
marks” (www.hamptonlandmarks.
com), an interactive Web site that
calls on self-proclaimed sleuths to
help investigate some of today’s
most mysterious pop-culture dis-
appearances. Any road trip can be
given a splash of excitement by
exploring the disappearances of
famous artifacts along the way.
Travelers can tap into their inner
Sherlock Holmes by searching for
Lost Landmarks from the U.S.,
Canada and Latin America—
things such as Dorothy’s ruby slip-
pers and Marilyn Monroe’s white
dress—that have seemingly van-
ished into thin air. Those who
enjoy a good “chase” can submit
clues on the site.
However, if an investigation

doesn’t fit into your itinerary,
there are always other ways to

spice up your next road trip. Fol-
lowing are a few tips:

1. Feed Your Fixation—
Whether you’re obsessed with
rock ’n’ roll music, children’s liter-
ature or baseball, create a themed
road trip dedicated to your own
personal passion or interest.
Hampton DriveAbouts, also found
at www.hamptonlandmarks.com,
offers conveniently mapped-out,
themed road trips all over the
country. On the site, you’ll find
trip ideas that’ll take you past
multiple landmarks on a single
tank of gas—and give you direc-
tions from point A to B.

2. Validate by Volunteer-
ing—Leave the city you visit a lit-
tle better than it was when you
found it. Do a bit of research to
find some of the needs of your des-
tination location—whether it’s
painting the fence of a friendly

neighbor or serving in a soup
kitchen—and do some volunteer
work before you leave. Dedicating
even a few hours out of your next
vacation to volunteer work can
make a huge difference not only to
you, but to the community you are
serving.

3. Highlight Historical Hot
Spots—Have fun and learn some-
thing along the way by taking a
detour to a local museum or his-
torical landmark. Locations such
as the Smithsonian National Air
and Space Museum in Washing-
ton, D.C., the Freedom Trail in
Boston or even a local library can
offer a pleasant and informative
break from the long road.

4. Go Green—Feel the thrill
of driving a “new” car—and save
on gallons of gas—by renting a
hybrid car. Even a generic road
trip will look and feel more excit-
ing by simply switching the vehi-
cle, and with the increased aware-
ness of environmentally friendly
technology, many car rental com-
panies are offering great deals for
hybrid and fuel-efficient cars.

5. Picture Perfect—Take
unforgettable photos in front of
some of the quirkiest landmarks
across the country, such as the
World’s Largest Shoe House in
Hallam, Pa., or The Big Duck in
Flanders, N.Y. More ideas of
where to go during your next road
trip can be found with exact
addresses, as well as more than
1,000 other hidden and lesser-
known pop-culture landmarks, on
the Lost Landmarks Web site.
To learn more about Lost Land-

marks, DriveAbouts and Hidden
Landmarks, visit www.hampton
landmarks.com.

Tips For Offbeat RoadTrips

Volunteers paint the World’s
Largest Buffalo in Jamestown,
N.D. It’s the 31st landmark to be
refurbished by the Save-A-Land-
mark program.
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(NAPSA)—Ah, the dreaded
question. What’s for dinner?
We’ve all experienced the chaos

that happens around the dinner
hour. Lack of mealtime planning
usually leads to frustration and
another night of pizza delivery.
Getting a healthy dinner on the

table (fast) doesn’t
have to be a strug-
gle. It just takes a
little pre-planning.
Start by taking

the time to pencil out
a menu for the week
and make a shopping
list. Do your shop-
ping and stick the

menu on the fridge. Each morning,
quickly glance at the menu and
take foods out of the freezer that
need defrosting. The real key to a
stress-free dinner hour is flexibil-
ity. If you planned on serving
steamed green beans but run out
of time—open up a can instead. I
also love the new steamable frozen
lines of vegetables. No chopping,
quick prep and no fuss.
Are the same old menus get-

ting you down? Pick up a new
cookbook or search for recipes
online (allrecipes.com) and then
incorporate a couple of new meals
into your weekly plan. I like
recipes that include pre-made
components and can be pulled
together in less than 30 minutes.
Some of my favorite cookbook/
recipe sources are:
• “The Six O’Clock Scramble”

by Aviva Goldfarb (www.the
scramble.com)
• “Rotisserie Chickens to the

Rescue!” by Carla Williams
• “Healthy Homestyle Cook-

ing” by Evelyn Tribole
• “Cooking Light” and “Eating

Well” magazines.
Other ideas? Remember that

eggs aren’t just for breakfast;
they’re great for quick dinners.
Make an omelet and fill it with
ham and cheese, then add

chopped tomato, onions or mush-
rooms. Serve with a salad and a
good loaf of whole wheat bread
from the bakery department.
Wraps are great and can be filled

with just about anything. For a
Mexican wrap, cook ground beef or
turkey, drain and add some chopped
tomatoes, grated cheese, sour cream
or guacamole. You can also fill
wraps with heated tuna, corn ker-
nels and a little mayonnaise. Or
scrambled eggs, chopped ham and
tomatoes make a tasty “anytime”
wrap. Leftover chicken, cheese and
lettuce work great, too.
Here is a delicious recipe that

is easy, fast and healthy—my new
family favorite:

Skillet Chicken and Vegetables
Serves 4. 20 minutes

¼ cup Albertsons Light
Italian Dressing (find one
made with olive oil)

2 cloves garlic, minced
4 small boneless, skinless
chicken breasts

1 teaspoon dried basil
leaves

¼ teaspoon black pepper
1-2 packages Albertsons

Frozen Mixed Vegetables,
thawed

2 tablespoons Albertsons
Parmesan cheese, grated
Uncle Ben’s Brown Rice
(microwave and serve bag)

Add light dressing to a large
skillet on medium-high heat.
Add garlic and sauté for one
minute. Add chicken and sea-
son with basil leaves and pep-
per. Cook 4-5 minutes or until
chicken is cooked through (165
degrees). Add vegetables to skil-
let. Cook 2-3 minutes or until
vegetables are heated, stirring
occasionally. Sprinkle with
Parmesan cheese. Serve with a
side of brown rice.

Nutrition information per
serving: Calories 300, total fat
4.5 g, sodium 380 mg

“What’s For Dinner?”

by Heidi Diller, RD
Albertsons
Nutritionist

Note to Editors: This story is most relevant to the following states: CA, WA,
OR, ID, NV, UT.
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(NAPSA)—Those lazy days of summer will be here soon. If you’re like
most bikers, you’re gearing up to hit the open road as soon as warm
weather hits. Before you get your motor running, be prepared. Call
your independent insurance agent to make sure your policy is in the
same great shape as your bike. Specialized coverages will ensure that
you and your bike are properly protected. Find an independent agent
at www.progressiveagent.com. Learn more about motorcycle cover-
ages at http://motorcycle.progressive.com.

Gear Up For Motorcycle Season
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