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(NAPSA)—Creative parents
know that one of the best ways to
get kids to eat “good for them”
foods, such as fruits and vegeta-
bles, is to incorporate them into
popular favorites, like pizza. A
pair of recipes that use raisins to
give your family a nutritional
boost might seem like a stretch,
but kids and adults will be
delighted with the results.
Raisins rank among the top

antioxidant foods, according to
USDA government tests. High in
potassium, raisins deliver a lot of
nutrition. Just 1⁄4 cup of raisins
(1.5 oz.) equals one complete fruit
serving.

Surprising Margherita Pizza
Makes 4 servings

2 tablespoons olive oil
1 large clove garlic, minced
or pressed

1 prebaked pizza crust (11”),
or two 8-inch crusts

2-3 Roma tomatoes, thinly
sliced

1⁄3 cup Sun-Maid Natural
Raisins

2 tablespoons thinly sliced
fresh basil

1⁄2 cup shredded mozzarella
cheese

1⁄4 cup shredded Parmesan
cheese
Coarse salt

Heat oven to 375°F.
Combine olive oil and gar-

lic. Spread evenly on pizza
crust. Arrange tomatoes on
crust. Top with raisins and
basil. Sprinkle cheeses over
pizza. Dust l ightly with
coarse salt.
Bake on oven rack or a bak-

ing sheet for 15-18 minutes
until cheese is melted and
crust is lightly crisped.

Zucchini Ribbons Pizza
Makes 4 servings

1 tablespoon olive oil
1 large clove garlic, minced
1 teaspoon grated lemon zest
1 small zucchini (about 1x7”)
1 prebaked pizza crust (11”),
or two 8-inch crusts

1⁄2 cup (4 ounces) crumbled feta
cheese or soft goat cheese

1⁄3 cup Sun-Maid Natural
Raisins or Golden Raisins

1⁄4 cup shredded Parmesan
cheese

1 tablespoon pine nuts

Heat oven to 375°F.
Combine olive oil, garlic and

lemon zest in a medium bowl.
Slide a vegetable peeler firmly
along the length of the zuc-
chini to make thin “ribbons.”
Mix zucchini ribbons thor-
oughly with olive oil mixture.
Crumble feta or spread goat

cheese evenly over pizza crust.
Sprinkle raisins over cheese.
Arrange zucchini evenly on
top, lightly folding and mound-
ing zucchini ribbons. Sprinkle
with Parmesan and pine nuts.
Bake on oven rack or a bak-

ing sheet for 15-18 minutes
until cheese is melted and
crust is lightly crisped.

“Raisin”The Nutritional BarWith Pizza

Raisins help give pizza a sweet
boost of flavor and nutrients.

(NAPSA)—In Electronic Arts’
new “Harry Potter and the Half-
Blood Prince™” video game, play-
ers return to Hogwarts to help
Harry survive a fraught sixth
year. It is available for Wii,
PlayStation 3 and other gaming
platforms, plus Windows, Macin-
tosh and mobile devices. To learn
more, visit www.ea.com.

**  **  **
When schools follow a dress

code, parents can save money.
IZOD schoolwear for uniforms,
dress codes or spirit days is styl-
ish, easy to care for and comfort-
able. For more information, visit
www.jcpenney.com/uniforms.

**  **  **
University of Phoenix serves a

diverse student population, offer-
ing more than 100 different asso-
ciate’s, bachelor’s, master’s and
doctoral degree programs from
campuses and learning centers

across the U.S. as well as online
throughout the world. To learn
more, visit www.phoenix.edu.

**  **  **
Every year, thousands of

patients and their doctors depend
on the Be The Match Registry to
find a matched unrelated cord
blood unit or adult marrow donor.
To learn more, call (800) MAR-
ROW-2 or visit www.BeThe
 Match.org/cord.

***
Human beings, by changing the inner attitudes of their minds,
can change the outer aspects of their lives. 

—William James
***

***
It’s choice—not chance—that determines your destiny. 

—Jean Nidetch
***

***
Chance is always powerful. Let your hook be always cast; in the
pool where you least expect it, there will be a fish. 

—Ovid
***

***
Work and acquire, and thou hast chained the wheel of Chance. 

—Ralph Waldo Emerson
***

(NAPSA)—It’s that time of year
again. Outfits are carefully picked
out, shoes are tied and lunch
boxes are packed and ready to go.
As classrooms are readied for a
new crop of bright-eyed learners,
back-to-school season is in full
swing with exciting things in
store. 
Start off the school year right

and find ways to enjoy more fam-
ily together time with these help-
ful tips for making a smooth
transition from summer to
school. 
• Get organized. Back-to-

school is a busy time for families.
Turn to helpful resources such as
the Cozi® Family Organizer to
help you get—and stay—orga -
nized. Cozi helps busy families
make the transition from summer
to fall with online tools that help
you create custom shopping lists,
manage schedules and plan
meals—all in one solution! You
can even use it to track homework
projects, after-school chores and
set reminders for appointments
and meetings. Perhaps the best
part: You can access your calendar
and lists from your mobile phone.
Sign up for a free family organizer
at cozi.com/nestlefamily. 
• Make dinnertime family

time. Family meals are the per-
fect time to talk to your kids about
their school day. Even if they’re
not in a talkative mood, just
knowing you’re there to listen
means a lot. Plus, studies at The
National Center on Addiction and
Substance Abuse at Columbia
University show that kids who
have regular family dinners tend

to get better grades. Find great
family dinnertime ideas and activ-
ities, including customizable place
mats and word games, by visiting
LetsFixDinner.com.
• Invest in education. Tough

economic times can make it
harder to prepare not only for the
new school year but also for your
child’s future education. The good
news is that there are ways to
ease the financial burden. Enter
the “Ready, Set, School” Sweep-
stakes on NestleFamily.com/back
toschool for a chance to win the
grand prize of $5,000 to spend on
back-to-school essentials for your
family plus a $2,000 literacy grant
for your child’s school, as well as
great daily prizes. You can also
visit NestleFamily.com and sign
up for a Upromise™ college savings
account where contributions are
made each time you purchase
select products, such as NESTLÉ®

TOLL HOUSE® Morsels and NESTLÉ®
CRUNCH® candy. 
• Build a foundation of

good habits. Healthy meals and
snacks, especially breakfast, pro-
vide lasting energy that helps kids
get through their busy day. Ready
in just five minutes and made
with the same 100 percent fruit
juice families trust in lunch boxes,
this recipe for a fruity breakfast
shake offers a nutritious and con-
venient breakfast solution your
kids will love.
For more back-to-school tips,

recipe ideas, family activities and
sweepstakes information, visit
NestleFamily.com/backtoschool. 

Strawberry-Banana
Breakfast Shake
(Makes 2 servings)

1 small ripe banana
1 cup Berry Flavor Nestlé®
Juicy Juice® All Natural
100% Juice

1⁄2 cup vanilla or berry-
flavored lowfat yogurt

1⁄2 cup fresh or frozen
strawberries

Place banana, JUICY JUICE,
yogurt and strawberries in
blender; cover. Blend until
smooth. Divide shake between
2 chilled glasses and serve
immediately.

No purchase necessary. Sweep-
stakes starts 7/15/09 and ends
9/30/09. Open to legal residents of
the 50 U.S. states and D.C., 18 or
older. Void where prohibited. Sub-
ject to full rules; prize details at
NestleFamily.com/backtoschool.

Ready, Set, School! 
Celebrate New Beginnings With The New School Year

Throughout the school year, it’s
important to find time for family
togetherness.
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Comets tails point away from
the sun at all times. When a
comet is moving away from the
sun its tail is actually leading.




