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(NAPSA)—Warm weather calls
for a celebration. Whether it’s a
casual gathering of family or an
all-out backyard bash, Ginny
Bean—publisher of Ginny’s catalog
and Founder of Ginnys.com—has
some timely tips for getting out-
door space ready for the occasion:

1. Pick furniture that’s
durable, comfortable and
functional. Outdoor furniture
not only provides a place to sit
and dine, it also helps organize
your space. Keep the season care-
free with pieces that are water,
fade and stain resistant.

2. Introduce seasonal color
with plants. Just because your
patio is paved doesn’t mean you
have to go without plants. Free-
standing planters are the easiest
and most versatile solution.

3. Establish an oasis of
shade. Portable canopies and gar-
den gazebos provide a cost-effec-
tive option. Some have the added
bonus of removable weather and
insect screen sidewalls.

4. Add lighting. Make your
outdoor space useful even after the
sun goes down. Get creative in
mounting lights on tree branches,
arbors or wood railings. Go “green”
with a wide range of available
solar-powered accent lights.

5. Create a focal point. In

the same way you would decorate
a room inside your home, use yard
art to accent your outdoor space. A
functional focal point serves dou-
ble duty. A firepit or chiminea pro-
vides a gathering spot for warm
conversation and togetherness.

For more practical seasonal
ideas or to request a copy of
Ginny’s summer catalog, log on to
Ginnys.com or call (800) 487-9024.

Once your patio or deck is
spruced up for summer, a few
great seasonal recipes can turn
any outdoor gathering into a cele-
bration. This delightfully cool
and light summer salad is one of
dozens featured on Ginnys.com:

Chicken Yo Salad

1⁄4 cup lemon juice
1⁄4 tsp. salt
1⁄2 tsp. sage
2 lbs. diced cooked chicken

(leftovers are fine, use
your favorite parts)

1⁄2 cup each diced celery
and diced onion

1⁄2 cup low-fat sour cream
1⁄2 cup low-fat plain yogurt
3⁄4 cup cashews
1⁄2 large package chow

mein noodles

In large freezer bag, mix
lemon juice, salt and sage.
Add chicken and knead bag
gently to mix. Lay flat in
refrigerator for about 4
hours to marinate. Add
onion, celery, sour cream
and yogurt to the chicken
and marinade and mix well.
Refrigerate again until
ready to serve. Right before
serving, mix in cashews and
chow mein noodles. Serve
over mixed baby greens.

Making The Most Of Outdoor Living Space
(NAPSA)—In an effort to scale

down the high percentage of
Americans who are overweight,
the U.S. Department of Agricul-
ture (USDA) and the Ad Council
have developed a Public Service
Advertising campaign to inspire
children and families to adopt
healthier lifestyles.

Weighing The Risks
Today, obesity and overweight

statistics are staggering. Approxi-
mately 66 percent of adult Ameri-
cans are considered overweight or
obese while nearly 16 percent of
American children are categorized
as overweight. Research shows a
direct correlation between being
overweight during childhood and
adolescence and carrying that
through into adulthood.

Is Your Child Physically Fit?
Recent research also indicates

that mothers and caregivers
understand the importance of
healthy eating yet struggle with
knowing the best way to provide
good nutrition. According to a
study by Yankelovich Research for
the Ad Council’s Coalition for
Healthy Children, less than half
the mothers surveyed describe
their children as physically fit and
only 40 percent said their kids are
healthy eaters. In addition, 39 per-
cent said they are unclear about
which foods are considered healthy
and 63 percent report that healthy
eating is often a major battle with
their child. To promote healthier
lifestyles, the USDA and the Ad
Council are launching a campaign
to encourage parents to provide
healthy options for their families,
and to motivate their children to
seek proper nutrition and physical
activity levels.

Reaching Out
Created pro bono by Saatchi &

Saatchi, the “Nutrition Education”
ads aim to inspire parents to
encourage healthy habits by

emphasizing that “good nutrition
can lead to great things” and can
help their children be the best at
everything they do. The campaign
directs families to the USDA’s
MyPyramid.gov Web site, an effec-
tive tool for helping direct healthy
choices. “The combination of
proper nutrition and daily physi-
cal activity are critical for a
healthier lifestyle,” said USDA’s
Deputy Secretary of Agriculture,
Chuck Conner. “It is time for all of
us to work together to ensure a
healthier future for our most pre-
cious resource, our children.”

The Ad Council and USDA also
worked with Walt Disney Studios
Home Entertainment on a series
of complementary ads featuring
the lovable characters and memo-
rable songs from Walt Disney’s
classic “The Jungle Book.” The
campaign emphasizes the impor-
tance of balancing good nutrition
and physical activity, by empha-
sizing the “Bare Necessities” of
healthy living. The Jungle Book
PSAs send a message to parents
and children that leading a
healthy lifestyle can help them be
the best at everything they love to
do.

Nutrition Education For Children And Families

Research found less than half the
mothers surveyed describe their
children as physically fit and only
40 percent said their kids are
healthy eaters.

Vision Protection Helps Kids
Avoid Eye Injuries

(NAPSA)—Each year in the
U.S., more than 100,000 sports-
related eye injuries occur. Children
under the age of 15 account for 43
percent of these injuries, most of
which are preventable by using the
right protective eyewear.

Children participating in any
activity that uses a ball or racket,
involves rough contact with other
players or requires travel at high
speed—whether on a school team,
in physical education class or even
just playing with friends—should
wear protective eyewear.

An eye doctor can help you
identify specific eyewear to pro-
tect your child from unnecessary
eye injuries. The Vision Council
recommends that parents look
for safety glasses, goggles, safety
shields and eye guards with:

• Polycarbonate lenses, a type
of clear plastic that is impact
resistant;

• 100 percent ultraviolet (UV)
protection and a scratch-resistant
coating;

• Padded or rubber bridges for
comfort;

• Deep-grooved eyewires to
keep the lenses from falling out if
the frame is hit hard;

• A face-formed shape to pro-
vide a wider field of view;

• Headband attachments to
keep the frames from slipping.

To learn more on vision safety,
visit www.thevisioncouncil.org.

(NAPSA)—Young children can
be picky eaters, spooked by strong
flavors or unfamiliar ingredients,
much to the disdain of parents who
strive to introduce new foods to
their children so they’ll enjoy eat-
ing for a lifetime. To help parents
please the diverse tastes of their
hungry horde without spending all
night in the kitchen, Mealtime.org
has devised an intriguing dinner-
time idea that easily creates four
dinners out of one.

Here’s how: moms or dads can
start by preparing a basic, kid-
friendly recipe that makes enough
for the whole family. Then, while
the food is cooking, they whip up
small amounts of simple stir-ins
or add-ons from easy-to-use ingre-
dients like canned foods. In the
time it takes to prepare an every-
day dinner, they can transform
portions of the basic recipe into up
to three additional dinners that
have a little more zest.

A good example of this is
Mealtime.org’s One Recipe, Four
Ways portfolio, which includes
four easy, nutritious dinners
developed by Andy Schloss, a
chef, columnist, cookbook author
and, most importantly, a father
with years of experience cooking
for his own brood. Parents can
tantalize the taste buds of every-
one in the family with recipes
based on fun kid favorites, like
Family Fiesta Soft Tacos, Tasty
Mixed-Up Mac and Cheese, Tutti
Frutti Teriyaki Chicken and
Yummy Yammy BBQ Chicken.

Problem Solvers
Chef Schloss designed One

Recipe, Four Ways to solve several
of the problems inherent in feed-
ing a family with individual likes
and dislikes:

• Children’s tastes evolve, and
parents never know when they
might be ready to try something
new. The food they rejected last
week may become their favorite
next year, so it is important to
keep offering options beyond their
current tastes.

• Parents are a model for how
their children think about eating
and food. If kids see their parents
enjoying new foods, they are likely
to do the same.

• Family dinners tend to be sea-
soned to the taste of the pickiest
eaters. But just because the three-
year-old prefers milder foods does-
n’t mean the rest of the family can’t
enjoy something with more zip.

To learn more and get the
recipes, visit www.mealtime.org,
the Web site of the Canned Food
Alliance. The Web site contains
hundreds of healthy and easy-to-
prepare recipes that make health-
ful eating easy.

Moms Satisfy Picky Palates
Using One Recipe, Four Ways

In the time it takes to make an
everyday dinner, parents can eas-
ily create four meals out of one.

(NAPSA)—In 2008, the iconic
motorcycle manufacturer com-
memorates 105 years of American
know-how, chrome, leather and
steel. But instead of looking in the
rearview mirror at its rich history,
Harley-Davidson is keeping its
eyes on the road ahead by contin-
uing to welcome new riders into
an already diverse family.

Join the Party
Harley-Davidson is the only

motorcycle manufacturer that
offers a branded rider education
program in 42 states through its
authorized dealerships. Known
as the Rider ’s Edge New Rider
Course, the Motorcycle Safety
Foundation-certified program
includes both classroom instruc-
tion and training on a controlled
range. Students learn how to ride
on a Buell Blast, a lightweight,
easy-to-handle motorcycle with a
rider-friendly design. Harley-
Davidson dealerships across the
country also offer the Rider ’s
Edge Skilled Rider Course for
motorcycle enthusiasts interested
in taking their riding to the next
level.

Since its inception, Rider ’s
Edge has trained more than
138,000 students—and 39 per-
cent of those students have been
women, evidence that motorcycle
riders can be anyone at all. A
survey in late 2003 showed that
84 percent of students get their
licenses after completing the
course.

Among riding fundamentals,

the course also addresses key
safety principles, including:

Positioning—Maintaining the
proper lane position is part of an
effective street-riding strategy.

Visibility—Part of riding
safely is making yourself and your
bike visible to other drivers at all
times.

Know Your Limits—This
applies to all riders, regardless of
skill level. For some, this means
keeping your bike at home during
inclement weather or congested
rush hour times.

On successful completion of the
course, students receive an MSF
Completion Card, which may help
them get their motorcycle license
and receive a discount on motorcy-
cle insurance, depending on their
state of residence and insurance
provider.

To learn more about an
anniversary event near you or
how to enroll in a Rider’s Edge
course, visit the Web site at
www.harley-davidson.com.

Even At 105, Harley-Davidson Continues
To Attract New Riders

America is going “hog” wild in
honor of a milestone anniversary.

***
And none will hear the post-
man’s knock/Without a quick-
ening of the heart./For who can
bear to feel himself forgotten?

—W.H. Auden
***

***
If you must reread old love let-
ters, better pick a room with-
out mirrors.

—Mignon McLaughlin
***

***
The one good thing about not
seeing you is that I can write
you letters.

—Svetlana Alliluyeva
***

***
A letter always seemed to me
like immortality because it is
the mind alone without corpo-
real friend.

—Emily Dickinson
***




