
(NAPSA)—Visa Gift cards,
which can be used wherever Visa
debit cards are accepted, can be
customized with holiday-themed
art. More festive than giving cash,
these cards are also more secure
because they are covered by Visa’s
Zero Liability policy and can be
replaced if lost or stolen.

**  **  **
Family game night can be an

inexpensive way to spend time
together. For instance, for less
than $30 you can purchase a fam-
ily-friendly game, such as “Cra-
nium Family Edition,” and
enough snacks and beverages to
keep everyone happy. Visit
www.hasbrotoyshop.com.

**  **  **
When it comes to reducing

stress, many believe it’s helpful to
take a multivitamin with B vita-
mins and minerals to help convert
food to energy, as well as B and C
vitamins and antioxidants to help
the body handle stress. Learn
more at www.vitaminshoppe.com.

**  **  **
One of the worst failures that

can happen when you drive into an
auto repair facility is a failure to
communicate. Be prepared to
describe the symptoms. Carry a
written list of the symptoms that
you can give to the service man-
ager or technician. For car care
tips, visit www.ase.com.

**  **  **
The Mickelson ExxonMobil

Teachers Academy is a five-day,
all-expense-paid professional
development program described

by USA Today as giving teachers
“new ideas, tools and networking
opportunities.” Students can nom-
inate their teacher to attend by
visiting www.sendmyteacher.com.

**  **  **
If you’ve got a do-it-yourselfer

on your gift  l ist ,  you might
check out Channellock’s #420
(9½”) tongue-and-groove pliers.
Along with its little brother, the
#426 (6½”), these pliers can be
used to tighten or loosen nuts
and bolts around the house.
Visit www.channellock.com.

**  **  **
You might save time this holi-

day season by utilizing tools like
the iRobot Roomba Vacuum
Cleaning Robot to handle floor
vacuuming. The 560 model lets
you program the robot to clean
whenever you want it to, includ-
ing when you’re not at home. Visit
www.irobot.com.

**  **  **
According to The New York

Times, “Leonard Maltin’s 2009
Movie Guide” (Plume)—available in
bookstores now—is head and shoul-
ders above the rest. To learn more,
visit www.leonardmaltin.com.
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(NAPSA)—For a festive finish
to a holiday menu, consider a
lightly sweetened and deliciously
tangy cherry sorbet.

As brilliantly colored as a poin-
settia or a winter berry, this dish is
scrumptious served with assorted
chocolates and cookies. Or, you can
garnish each serving with slivered
almonds and chocolate chips.  

When entertaining visitors or
holiday guests, it’s a good idea to
keep a bag or two of frozen cherries
on hand. It’s a quick way to add the
fresh taste of summer to smoothies,
quick breads or simple desserts
such as cherry crisp or pie. Or, just
serve thawed cherries topped with
ice cream or whipped topping. 

Sweet Cherry Sorbet 
Serves 6

1⁄2 cup hot water
1⁄2 cup sugar
1⁄2 cup pineapple or cherry

juice
1⁄2 teaspoon vanilla extract
1⁄4 teaspoon rum extract,

optional
1 16-oz. bag frozen pitted

dark sweet cherries,
thawed, juices reserved 

Stir first 5 ingredients in
medium bowl until sugar dis-
solves; set aside.

Coarsely chop cherries and
reserved cherry juices in food
processor. Add sugar mixture;
blend until smooth.

Pour cherry mixture into ice
cream maker and follow manu-
facturers instructions. When
done, transfer sorbet to tightly
covered container; freeze until
solid, at least 3 hours. Recipe
can be doubled and made 2
days ahead. Keep frozen. 

NOTE: If you don’t have an ice
cream maker, pour mixture into 9-
inch square pan; freeze 1½ hours
or until edges are solid but center
is slushy. Spoon frozen mixture
into processor; process to a course
texture. Pour back into pan; freeze
an additional 1½ hours. Process
again. Transfer to a covered con-
tainer and freeze 3 hours or longer.

For more recipes and tips, visit
www.nationalcherries.com.

Sweet Cherry Sorbet Is A Seasonal Star

Keeping cherries on hand is an easy way to add the fresh taste of
summer to holiday treats.

(NAPSA)—LeAnn Rimes, psori-
asis sufferer and Grammy Award-
winning performing artist, remem-
bers that, at one point, she had
psoriatic scales on about 80 percent
of her body—pretty much every-
where except her hands, face and
feet. Because her disease was so
visible, LeAnn also recalls how for
many years her self-esteem suf-
fered because of her condition. But
LeAnn isn’t the only one who has
experienced the physical and emo-
tional impact of this disease. 

Nearly seven million Americans
suffer from psoriasis—yet the pub-
lic is often unaware that psoriasis
is a chronic immune disorder that
affects the skin and can present
physical, emotional or social chal-
lenges. In addition to the physical
symptoms associated with psoria-
sis, people with the condition may
experience poor self-image, social
isolation or depression. And,
recent research suggested that
severe psoriasis may occur with
other serious medical conditions,
such as cardiovascular disease,
obesity and diabetes. 

Because there is so little public
awareness about the impact of pso-
riasis, the American Academy of
Dermatology and the National Pso-
riasis Foundation have partnered
together, funded with support from
Abbott, to launch a public educa-
tion program called “Stop Hiding
from Psoriasis.” The effort is
designed to raise awareness of pso-
riasis as a chronic disease that can
have a dramatic impact on suffer-
ers’ lives, and to empower people
living with psoriasis to Stop Hiding

and Start Living by talking with a
dermatologist. 

LeAnn Rimes is working closely
with the American Academy of Der-
matology and the National Psoria-
sis Foundation on “Stop Hiding
from Psoriasis.” By speaking out
about her battle against the dis-
ease, which has affected her for
much of her life, LeAnn is putting a
well-known face on a condition that
has long been misunderstood. 

For additional information on
psoriasis and the “Stop Hiding
from Psoriasis” campaign, please
visit www.StopHiding.org. 

LeAnn Rimes Urges Psoriasis Sufferers
To Stop Hiding And Start Living

“For years, my self-esteem suf-
fered because of my psoriasis. I
lost confidence in how I looked
and I felt ashamed. Today, I have
a new outlook. I no longer let
psoriasis define who I am or how
I feel about myself. I am now able
to lead a more confident, fulfilling
and healthy life.”—LeAnn Rimes

(NAPSA)—Earlier this year,
the U.S. Department of Labor said
nationwide food costs made their
biggest price increase in 18
years—and there is no sign of
relief, leaving families in the U.S.
looking to save.  

Registered dietitian Sharon
McNerney said you don’t have to
sacrifice your health while watch-
ing your pocketbook.

“Canned fruits packed in their
own juices or frozen vegetables
are just as nutritious as their
fresh counterparts,” said McNer-
ney. “And when it comes to poul-
try, try buying the whole chicken
versus precut parts.”

McNerney also stresses not to
forget seafood in the diet. While
leading health authorities recom-
mend eating two 6-ounce servings
of fish weekly, or 39 pounds annu-
ally, the average American eats
less than 17 pounds.  

“The American medical, heart
and diabetes associations all rec-
ommend people eat fish twice a
week because it provides health
benefits, such as omega-3 fatty
acids, not found in other protein
sources,” said McNerney. “Prod-
ucts such as Chicken of the Sea’s
Healthy Selections Tuna offer the
health benefits of fish at a much
lower cost than fresh seafood.”

A fresh tuna steak will cost
about $10 per pound, while tuna
in pouches range between $4 and

$6 per pound. Healthy Selections
—which are available in 3- and
7.1-ounce pouches in light and
white albacore tuna varieties—
range between $.99 and $2.79 per
pouch.

Try this cost-effective recipe.
For other recipe ideas, visit
ChickenOfTheSea.com.

Saucy Tuna Vegetable
Potato Topper

Ingredients:
2 tablespoons unsalted

butter OR margarine
1⁄4 cup chopped onion
1⁄4 cup chopped green pepper

11⁄2 tablespoons all-purpose
flour

1 teaspoon seasoned salt OR
salt-free seasoning
Dash ground marjoram

1 cup milk
2 tablespoons sour cream
1 tablespoon fresh-squeezed

lemon juice
1 (81⁄4-oz.) can peas and

carrots, drained
1 (7.1-oz.) Chicken of the

Sea® Healthy Selections
Light Tuna Pouch

4 to 6 medium baking
potatoes; scrubbed,
washed and baked OR
microwaved

Directions:
In medium saucepan, over

medium-high heat, melt butter.
Saute onion and bell pepper
until vegetables are crisp-ten-
der (about 5 minutes). Com bine
the flour, seasoned salt and
majoram; stir into vegetables.
Stir and heat until bubbly;
remove from heat. In small
bowl, whisk together milk and
sour cream and slowly stir into
vegetables. Heat and stir until
sauce just comes to a boil and is
thickened. Gently fold in lemon
juice, carrots and Chicken of
the Sea® Tuna; heat through.
Serve over hot split potatoes.
Makes four to six servings.

Eating Healthy While On A Budget

Eating fish twice a week is good
for your health and doesn’t have
to break your family’s budget.

Facing Facts About Acne
(NAPSA)—The ABCs of fighting

acne may come down to your pH. 
Acne affects almost 80 percent

of people 11 to 30 years old in the
U.S., according to the National
Institutes of Health. 

Its exact causes are un known,
but skin with an improper pH
level could be more acne prone.
pH is an important measure of the
skin’s acidity or alkalinity. It can
be thrown off by soaps that leave
traces on skin, even after rinsing. 

You can fight that by using
astringents such as those in the
Sea Breeze Actives line. They
cleanse and remove trapped oil,
dirt and makeup, without having
an effect on pH levels. 

The line’s Clear-Pore Astringent,
an oil-control formula for all skin
types, helps to unclog pores by
treating and preventing blackheads
and other breakouts. It contains
salicylic acid—the No. 1 dermatolo-
gist-recommended ingredient for
the treatment of acne—and it pro-
vides the strong est acne treatment
without a prescription. 

For more information, visit
www.seabreezeclean.com.

The right astringent could be an
important tool in fighting acne.

***
Remember that not getting what
you want is sometimes a won-
derful stroke of luck.

—The Dalai Lama
***

***
I’m a great believer in luck and
I find the harder I work, the
more I have of it.

—Thomas Jefferson
***

***
When a woman marries again
it is because she detested her
first husband. When a man mar-
ries again, it is because he
adored his first wife. Women try
their luck, men risk theirs.

—Oscar Wilde
***

***
In spite of 6,000 manuals on
child raising in the bookstores,
child raising is still a dark con-
tinent and no one really knows
anything. You just need a lot of
love and luck—and, of course,
courage.

—Bill Cosby
***




