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(NAPSA)—If you’re like many
homeowners, you may never have
thought about the “green” options
available right below your feet.

Being a socially responsible
homeowner can start from the
ground up. Installing flooring alter-
natives such as carpet made from
recycled plastic bottles, reclaimed
hardwood or laminate made with
pre-consumer waste can help save
the environment one step at a time.

All across the country, buildings
and structures are being disman-
tled. Generally, the waste is
dumped into landfills. One flooring
company is trying to reverse that
trend by salvaging old materials for
use in its reclaimed hardwood floor-
ing and laminate boards.

“Landfills around the globe are
being filled up at alarming rates,”
said Jenny Cross, Mohawk Indus-
tries senior sustainability manager.
“Our laminate boards are produced
with 74 percent pre-consumer recy-
cled content, allowing us to keep
680 million pounds of material out
of landfills. We also use wood from
ancient buildings, some as old as
600 years, for our reclaimed hard-
wood flooring. This elegant wood
really adds unique character to any
home.”

In addition, the company keeps
waste out of landfills by recycling
nearly 3 billion plastic bottles each
year for its EverStrand carpets. The
recycled bottles are sorted, ground
into fine chips, cleaned, melted and
extruded into fiber, then spun into
beautiful, soft carpet yarn. Every
part of the plastic bottles, including
the cap and the label, is recycled for
use in various products.

Mohawk is also leading innova-
tion in renewably sourced flooring.
“We’re taking carpet fiber literally
from the field to the floor with our

SmartStrand with DuPont Sorona
renewably sourced polymer car-
pet,” said Cross. “This carpet
allows homeowners to go green
while still experiencing superior
stain resistance and being able to
choose from a vast selection of
stylish colors and patterns.”

The flooring manufacturer is an
environmental steward in many
ways. For instance, it operates a
million-square-foot plant boiler on
renewable energy from bio-based
fuel. In addition, its use of animal
fat as a renewable energy source
greatly reduces global warming
emissions. The company also
either uses or sells all sawdust
and excess wood waste to be used
as fuel. And several of its sites are
investigating the use of synthetic
fuels that would replace coal.

Being a dedicated environmental
steward means constantly seeking
new ways to recycle, reduce, reuse
and renew. The end result: beauti-
ful, environmentally smart flooring
and a reduced impact on the planet.

For more information, visit
www.mohawkflooring.com or call
1 (800) 2-MOHAWK.

To “Green” Your Home, Just Put Your Foot Down

When you get down to it, any
color carpet can be “green.”

(NAPSA)—You can bring life to
leftovers by adding new flavors
and ingredients. 

For example, leftover mashed
Idaho Potatoes can reappear as
zesty potato pancakes studded
with Southwest corn and multi-
colored peppers. These are baked,
not fried, yet they still brown
nicely. Serve with a dollop of re -
duced-fat sour cream, if you like.

Zesty Idaho Potato Cakes

Cooking spray 
2 cups leftover mashed

Idaho Potatoes
(homemade works best) 

1⁄2 cup corn kernels (if
frozen, thaw first, then
squeeze out excess water) 

1⁄3 cup frozen, diced red and
green sweet peppers
(thaw, then squeeze out
excess water) 

1 egg white 
1⁄2 cup shredded taco cheese

(cheese blend with added
seasonings) 

4 tablespoons all-purpose
flour 

1 tablespoon minced, dried
onion 

1 teaspoon salt 
3⁄4 teaspoon chili powder 
1⁄8 teaspoon ground cumin

Optional garnish: 1⁄4 cup
shredded taco cheese

Preheat the oven to 375°F.
Coat a baking sheet with a lib-
eral amount of cooking spray. 

In a medium mixing bowl,
combine all ingredients and
mix well with a fork or
wooden spoon. 

Spray a 1⁄3-cup measuring cup
with cooking spray. Using the
cup, scoop up the potato mix-
ture and level it off with your
clean hand. Invert the filled
cup over the prepared baking
sheet to release the potato mix-
ture. Continue to scoop, mak-
ing 8 portions (you may need to
respray the cup once or twice
to help release the potato mix-
ture). Gently press the portions
with your palm to form pan-
cakes about 3⁄4-inch thick. 

Spray the tops of the pan-
cakes lightly with cooking
spray. Bake for 20 minutes.
Using a metal spatula, flip the
pancakes and bake another 15
minutes. Transfer pancakes to
a serving platter using the
spatula, then sprinkle them
with additional taco cheese, if
desired. Serve hot. 

Serves 4.
For more ideas, visit

www.idahopotato.com.
Approximate nutritional

analysis per serving: 198 calories,
17 mg cholesterol, 979 mg so -
dium, 8 g protein, 6 g fat, 31 g
carbohydrates.

Corn And Peppers Add Zest To Potato Cakes

Combining flavors and ingredi-
ents in new ways can give left-
overs a new life.

(NAPSA)—According to a
recent survey*, 61 percent of
American adults and 72 percent of
American children have sat at a
holiday “kiddie table,” a place
usually known for being full of fun
and laughter. This year, add to the
festive spirit by employing a few
simple tips to give the children at
your celebrations a table specially
designed for the occasion.

Dish it out. Make the kiddie
table inviting for children by giv-
ing them their own set of dish-
ware (unbreakable or disposable)
that has patterns and colors
appropriate for the occasion at
hand. Not only will this show kids
that you really took the time to do
something special for them, but it
also significantly lowers the risk
of grandma’s antique china slip-
ping out of little hands and shat-
tering on the floor.  

Pint-sized Picassos. Keep
kids entertained by setting up
art projects at the kiddie table.
Then, use those completed art
projects as wall decorations or
centerpieces at next year’s holi-
day dinner. This is a great way
to make kids feel like an integral
part of the festivities year after
year.

Help them help you. If you’re
not ready for older kids and pre-
teens to move to the adult table,
give them responsibilities that
make them feel needed at the kid-
die table. For example, older chil-
dren can oversee art projects,
keep water glasses full or make

sure little ones have washed their
hands before eating.

Take your table to new
heights.  Kids wil l  be more
likely to want to sit at the kiddie
table if they feel like it was spe-
cially designed for them. In addi-
tion to kid-focused décor and art
projects, give them a table that’s
just their size by using an
adjustable-height folding table
from Lifetime Products, which
adjusts to three different height
settings to suit kids of all ages.

Visitors welcome. A kiddie
table is a great way for kids to
bond with each other, but to make
sure they get to spend quality
time with older relatives too, set
up one extra chair at the chil-
dren’s table where adults can sit
and spend time with little ones
throughout the meal.

For more information on host-
ing the ultimate kiddie table, visit
Lifetime.com. 

Tips For A Top-Notch “Kiddie Table”

A quality kiddie table can include
art projects and special dishes. 

* In a 2007 survey, commissioned by Lifetime Products, of 910 American adults
and 721 American children ages 8-17.

Understanding Medicare
Prescription Drug Coverage

(NAPSA)—There’s good news
for anyone confused by Medicare’s
new drug coverage. A new book
from the trusty yellow and black
series of books can help you cut
through the complexities of
Medicare Part D and avoid dan-
gers and scams.

“ M e d i c a r e
P r e s c r i p t i o n
Drug Coverage
For Dummies”
(Wiley, $19.99)
explains Part
D—insurance
for outpatient
p r e s c r i p t i o n
drugs—in plain

English and helps you determine
if you really need coverage. 

The book helps you find out
whether Part D affects any drug
coverage you already have and
how to weigh the consequences of
going without coverage. 

It shows you how to minimize
expenses, use the “right” pharma-
cies and troubleshoot any prob-
lems with your coverage.

Remember, the costs and bene-
fits of plans change each year. In
order to find the best deal,
Medicare beneficiaries already in
the Part D program must compare
plans all over again during open
enrollment. This guide makes the
process easy, with step-by-step
guidance and clear instructions
for joining and switching plans. 

The Part D program can be
confusing for almost anyone—the
book is also useful for those new
to Medicare and adult children
who may be helping them. Avail-
able wherever books are sold and
online at www.dummies.com.

(NAPSA)—When it comes to
choosing a holiday wine, often, the
trick is to select a wine that is
both versatile and balanced; a
wine that is neither overpowering
in flavor nor too delicate. It needs
to enhance a wide array of subtle
flavors but not get lost in the fare.
Fortunately, California’s Sonoma
County has a number of delicious,
well-balanced wines that demon-
strate how the region’s diversity
provides a variety of wines for hol-
iday entertaining. Here are four to
consider:

•Sonoma Vineyards Sauvignon
Blanc is great for brunch with
friends. According to Food & Wine
magazine, it is one of the “great
value wines” from Sonoma
County. The tropical fruit and
ruby grapefruit flavors pair won-
derfully with breakfast fare and
do not add heaviness to the meal. 

•For a rich, mineral-flavored
wine with vibrant acidity, you
may want to try Rodney Strong
Vineyards Chardonnay Reserve
Russian River Valley. The grapes
grown in Russian River Valley
are known for award-winning
char don nays and tend to create
wines with depth and complexity.
Rated over 90 points by both
Wine Spectator and Wine Enthu-
siast magazines, it complements
a variety of fowl dishes and rich
cheeses. 

•When the weather is cooling,
staying indoors and cooking
hearty dishes can be a great way
to spend time with friends and
enjoy a bold cabernet sauvignon
from Sonoma County’s Alexander
Valley. Cabernet warms up any
occasion, even if you’re bold

enough to venture outside to grill
a steak. Find a bottle of Rodney
Strong Alexander Valley Cabernet
and you’ll find a wine with aromas
of blackberry and cocoa leading to
a rich, textured feel. 

• Finally, pinot noir is getting a
lot of attention these days and
there are few places that grow
better pinot than Russian River
Valley. You can look for Davis
Bynum Pinot Noir for a food-
friendly wine, full of bright fruit
aromas and flavors. Pinot noir is
one of the most versatile wines for
food and this well-priced pinot can
complement hearty pasta or even
a holiday dinner.

This season, remember to take
time out for all the smaller occa-
sions, whether it’s brunch with
friends or celebrating the fact that
you left your work at the office for
once—break out your favorite
Sonoma County wine and pour
yourself a glass. Every day should
be this good. Cheers!

Complementing Wine And Holiday Fare

Many people are discovering the
delightful versatility of Sonoma
County wines this holiday season.

(NAPSA)—A new AMA cam-
paign is designed to ensure that
all Americans have health care
coverage so they can access pre-
ventive care to stay healthy and
cut health care costs. To learn
more, visit www.voicefor theun
 insured.org.

**  **  **
It can be tough to consume the

recommended 32 grams of fiber
per day, so you may wish to carry
fiber supplements such as Meta-
mucil capsules, which contain 100
percent natural psyllium fiber.
They come in two forms, Heart &
Digestive Health and Strong
Bones.




