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(NAPSA)—The national Fight
BAC!® campaign’s upgraded on-
line food safety information better
serves educators and consumers
seeking information to help
reduce risk of foodborne illness. 

“The Partnership’s website,
www.fightbac.org, is widely uti-
lized by consumers, educators,
dietitians and public health offi-
cials across the United States,”
says Shelley Feist, Executive
Director of The Partnership for
Food Safety Education. “Our
goal is to make our materials
fully accessible, knowing two-
thirds of  adults turn to the
Internet for basic safe food han-
dling information.”

Despite recent declines in out-
breaks of several bacterial food-
borne diseases, foodborne illness
continues to afflict tens of millions
of people each year. Experts agree
that education on basic safe food
handling is vital to reducing inci-
dence. The Partnership’s national
consumer study reveals that much
progress has been made increas-
ing awareness of safe food han-
dling practices, but more work
remains to be done.  

“Our research shows a direct
link between high awareness of safe
food handling recommendations
and actual proper food handling
practices,” says Tim Hammonds,
Chairman of the Partnership for
Food Safety Education. “By improv-
ing our online offerings we hope to
contribute to increased awareness
of proper food handling, ultimately

reducing risk of foodborne illness
nationwide.” 

Fully searchable, the new web-
site is more user-friendly, provid-
ing important safe food handling
recommendations at a glance and
updated downloadable fact sheets,
brochures and other materials for
consumer and educator use.  

The Fight BAC!® campaign
empowers consumers with four
simple safe food handling prac-
tices they can use to reduce their
risk of becoming ill: Clean, Sepa-
rate, Cook and Chill. BAC!, the
campaign’s “bacteria mascot,” is
the invisible enemy who tries his
best to spread contamination
wherever he goes.  

Safe food handling messages
and educational tools are fully
accessible at www.fightbac.org.

Surf Food Safety’s New Wave
Partnership for Food Safety Education Unveils New Evolution

of Popular Consumer Education Website

An updated website offers useful
information on safely handling
food and avoiding foodborne
illnesses.

(NAPSA)—While both the de-
mand for energy and energy prices
continue to increase, nonrenew-
able sources of energy, particularly
fossil fuels, are decreasing. These
factors, coupled with the effects of
pollution and global warming, are
driving consumers and industry to
call for a better solution to the
world’s energy needs. 

Some suggest that the solution
might be found by making innova-
tive technological improvements
to an existing source of energy—
nuclear power. Currently, nuclear
power supplies 16 percent of the
world’s energy.

Unlike coal, natural gas, or
oil—all nonrenewable and subject
to price volatility—nuclear power
plants are fueled by uranium, a
relatively abundant element that
occurs naturally in the earth’s
crust. Plus, nuclear energy is the
world’s largest source of emission-
free energy. Nuclear power plants
produce no controlled air pollut-
ants or greenhouse gases.

One of the latest developments
in the production of nuclear
energy comes from Westinghouse
Electric Company. It has intro-
duced what’s been described as
the safest and most economical
nuclear power plant available in
the worldwide commercial mar-
ketplace—the AP1000. It’s the
first reactor of its class to receive
Design Certification from the
Nuclear Regulatory Commission.

Based on 20 years of research
and development, the reactor
builds on the proven technology of
major components used in current
Westinghouse-designed plants.
These components include steam
generators, digital instrumenta-

tion and controls, fuel, reactor
coolant pumps and integrated
engineering—and have years of
reliable operating experience.

Using this established technol-
ogy as a jumping-off point, the
innovative design of the reactor is
said to offer distinct advantages
over other reactors—including
unequaled safety, economic com-
petitiveness and improved and
more efficient operations.

The AP1000’s innovative ap-
proach to safety reduces the need
for human intervention and the
potential for human error. Its sim-
plified construction design can
lead to significant savings in plant
costs and an accelerated construc-
tion schedule.

To learn more, visit www.west
inghousenuclear.com.

To let your elected officials
know your opinion about the need
for nuclear energy—or any other
issue—visit www.house.gov or
www.senate.gov.

A Practical Solution To U.S. Energy Needs May Exist 

Currently, nuclear power sup-
plies 16 percent of the world’s
energy and is the world’s largest
source of emission-free energy.

Rural America Cheers
Arrival Of Fast Internet 

(NAPSA)—Space may not be
the only final frontier. Internet
access in those wide-open spaces
of rural America right down here
on Earth is another frontier.

Happily, it’s been reached,
thanks to a small satellite mini-
dish that reaches virtually every-
one, even those in rural communi-
ties. That’s good news for anyone
who had to settle for dial-up,
sometimes called the “World Wide
Wait.” The satellite Internet ser-
vice, operated by WildBlue, is
about 10 to 30 times faster.

Aside from not having to wait
to get online, users of the new
two-way satellite Internet service
don’t have to tie up a phone line.
This is especially good news to
people living in rural America,
because better and faster Internet
access also ensures that residents
of rural areas can have the same
access to educational opportuni-
ties and cutting-edge health care
information as other Americans.

To learn more about WildBlue
Internet access via satellite, visit
www.localwildblue.com. For ser-
vice, call 866-6-GOBLUE.

Small businesses that once had
a big wait to get Internet access
now have affordable, ubiquitous,
broadband Internet service.

(NAPSA)—When it comes to
outdoor living spaces, people are
moving their living areas outside,
making decks more popular than
ever. Whether your current deck
is an extension of your family
room, includes an outdoor kitchen
or dining area, or boasts a vine-
covered arbor for shade, decks are
a reflection of America’s desire to
be outdoors and connect with
nature.

And now Sherwin-Williams
can help you spend more time
enjoying your deck and less time
caring for it. If you’re trying to
breathe new life into an old wood
deck, a new technology just intro-
duced by Sherwin-Williams can
revive even seriously weathered
wood. DeckScapes Coating Life
Extender literally binds loose
wood fibers to form a sound,
smooth surface that creates a
better bond for your topcoat. It
penetrates deep into the wood to
provide UV and weather protec-
tion. Not only will the wood look
better, the protective finish you
apply to your deck will  last
longer as well.

Before you apply any protective
coatings, be sure to remove dirt
and mildew using a cleaner de-
signed for deck use. After cleaning
the deck, Life Extender is easily
applied with a brush or roller.
Approximately four hours later,
you can apply the topcoat—such
as DeckScapes Waterborne Semi-
transparent or Solid Color Stain—
for a finish that will look new for
years. 

If you have a new deck, start
with Life Extender for the best
possible protection. Life Extender
is also ideal for cedar and redwood
decks.

And here’s a tip from the trade:
If you want the wood grain of your
deck to show, choose a semitrans-
parent stain. If you want more
durability and don’t want the
grain to show, go with a solid-color
stain. Products designed for deck
use will beautify and protect your
outdoor room for a long time when
used correctly.

Sherwin-Williams is the na-
tion’s largest specialty retailer of
paint, stains, coatings, wall cover-
ings and associated supplies. With
more than 3,000 stores in North
America, the company is dedi-
cated to supporting the do-it-your-
self consumer with specialized
products, superior technical
knowledge and one-on-one, per-
sonalized service that’s focused on
the do-it-yourselfer ’s unique
project needs. Sherwin-Williams
brand-name products can only be
found at Sherwin-Williams stores;
call 1-800-4-SHERWIN (1-800-
474-3794) for the nearest location.
And visit sherwin-williams.com.

Deck Care 101

A delightful deck can be easier
to achieve and maintain than
many homeowners who long to
make the most of their outdoor
areas may think.

by LouAna Chef Patrick Mould
(NAPSA)—When many peo-

ple think of beignets, they think
of those wonderful, soft, pillow-
like pastries sprinkled with con-
fectionery sugar, served at Cafe
Du Monde in the Old French
Quarter. 

As New Orleans gets back on
its feet following Hurricane Ka-
trina, I’d highly recommend a
visit to the Crescent City to taste
the real thing.

In the meantime, here’s a dif-
ferent twist on a New Orleans
favorite that you can try at home.
It’ll have your family and friends
saying, “Laissez les bons temps
rouler.”

Ingredients:

4 cups LouAna Peanut Oil,
for that nutty taste with
no cholesterol

3 cups flour
2 cups milk
1 tablespoon baking powder
1 tablespoon seasoned salt
1 tablespoon garlic
1 teaspoon thyme
1 teaspoon Louisiana Hot

Sauce
1 lb. lump crabmeat
2 cups fresh corn, cooked
1⁄4 cup parsley, minced
1⁄4 cup green onions, sliced

Directions:

1. Heat peanut oil in frying
pot until oil reaches 350°.

2. In a large bowl, blend
together flour, milk, baking

powder, seasoned salt, garlic,
thyme, and hot sauce and stir
until batter is formed.

3. Stir in remaining ingre-
dients until all are incorpo-
rated. Be careful not to break
up lumps of crabmeat during
the process.

4. Drop batter by the spoon-
ful into hot grease, being care-
ful not to splash yourself.

5. Cook beignets for 2 to 3
minutes after they float to the
top of pot, flipping occasionally.

6. Serve with your favorite
dipping sauce.

Yield: Approximately 2
dozen beignets.

LouAna® Chef Patrick Mould is
the owner and executive chef of the
Louisiana School of Cooking in
Lafayette, La., and the author of
“Recipes from a Chef.” He has
appeared on NBC’s “Today” show,
ABC’s “Good Morning America,”
ESPN Radio and hundreds of
local TV and radio shows across
the United States.

A Marriage Of Crab And Corn “Big Easy” Style

This recipe combines crab and
corn with a classic New Orleans
pastry—the beignet.

***
Science is organized knowledge.
Wisdom is organized life.

—Immanuel Kant
***

***
Men are wise in proportion, not
to their experience, but to their
capacity for experience.

—James Boswell
***

***
It is unwise to be too sure of
one’s own wisdom. It is healthy
to be reminded that the
strongest might weaken and the
wisest might err.

—Mahatma Gandhi
***

***
We don’t receive wisdom; we
must discover it for ourselves
after a journey that no one can
take for us or spare us.

—Marcel Proust
***




