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(NAPS)—Cooking healthier
meals does not have to be difficult
or time consuming.
The first step is to stock your

kitchen with equipment that
promotes healthier eating—
products that are versatile and
easy to use.
For example, must-haves for

the healthier kitchen are T-fal’s
Non-Stick Cookware Sets and its
ActiFry Low-Fat Multi-Cooker.
T-fal’s patented Thermo-Spot

technology alerts users when the
pan reaches the preheated tem-
perature so you can achieve the
perfect sear, and keeps dishes
healthier as they’re not sitting in
oil. As an added bonus, these pans
provide fast and easy cleanup
with nonstick and dishwasher-
safe interior and exterior coating.
T-fal ActiFry creates healthier

versions of the foods we all love,
ranging from vegetables, seafood,
meats, french fries and even
desserts. Through its unique
patented hot-air circulation
technology and stirring paddle,
dishes are healthier due to little to
no oil required. Simply put in the
ingredients, turn on the machine
and let it go. When it’s time to
clean up, simply put the cooking
surface and lid in the dishwasher.
Chef Danny Boome, corre-

spondent on ABC’s “The Chew”
and also “Rescue Chef,” on The
Food Network, offers the below
recipe that can be prepared in
the ActiFry or skillet:

Healthy Side Veggies
Total Time: 11 min; Prep: 6 min;

Cook: 6 min; Yield: 4 servings;
Level: Easy

Ingredients:
1 shallot, thinly sliced
1 pound asparagus, thinly
sliced on a bias

1 large leek, thinly sliced
1⁄2 pound fava beans
1⁄2 tablespoon unsalted
butter (for ActiFry: 1⁄2 Tbsp.
olive oil)
Coarse salt and freshly
ground black pepper

Directions:
In a large skillet or ActiFry,

melt butter over medium-high
heat. Add the shallot and cook
for 1 minute, then add the
asparagus, leeks and fava
beans. Cook for 6 minutes and
season with a little salt and
pepper. Serve warm.
For more information, visit

www.t-falusa.com and www.t-
falactifry.com.

Kitchen Must-Haves Make For Healthier Eating

The Multi-Cooker can create low-
fat versions of the foods we love
with little to no oil.

(NAPS)—It’s time to check
around the house to make sure
things are operating efficiently.
Here are 10 often-overlooked
tasks to add to your home-clean-
ing list:

1.Check AC: Have your air-
conditioning system tuned up to
lower energy bills and ensure the
system is running at its manufac-
turer-rated efficiency.

2.Check Water Heater: If
your water heater is more than
five years old, check it for signs of
leakage or rusting at the bottom.

3.Fertilize Lawn: Apply a
high-nitrogen fertilizer once in the
spring and again in the fall.

4.Check Refrigerator: Clean
the refrigerator’s condenser coil
with a long-handled bottle brush
and a vacuum cleaner with an
attachment hose to remove dust
and lint that could shut down the
unit by causing it to overheat.

5.Clean Gutters: Clean the
gutters so the rainwater flows
easily off the roof. Clearing leaves
prevents water from pooling in
areas and attracting mosquitoes.

6.Organize Closets: Wash or
dry-clean clothes before storing
them in a zippered sweater or
blanket bag or in a plastic bin.

7.Clean Carpets: Vacuum
carpets and shampoo with a spray
foam or powder, or rent a steamer
from the hardware store for a
deeper clean.

8.Wash Exterior Windows:
Pick a cloudy day to wash exterior
windows. Too much sun dries the
cleaning solution too quickly and
creates streaks.

9.File Important Docu-
ments: Store warranties, operat-
ing manuals and other documents

in hanging files, folders or binders
for easy access.

10. Check Batteries: The
average home is filled with bat-
tery-operated devices—from flash-
lights to smoke detectors to cord-
less phones. Don’t forget to test
those devices and replace the bat-
teries with fresh ones.
Test smoke alarms once per

month and change the batteries at
least twice per year. Ensure there
is at least one working smoke
alarm on every level of your home,
particularly in or near sleeping
areas.
According to the U.S. Consumer

Product Safety Commission, about
3,000 people in the U.S. lose their
lives in residential fires every year.
It’s time to replace the batteries if
the detector emits a warning
sound, such as chirping or beeping.
Interstate Batteries makes

16,000 different kinds of batter-
ies—powering automobiles, lap-
tops and everything in between.
Interstate All Battery Centers will
have, find or build the right bat-
tery for just about any gadget
around your home.
For more information, visit

www.interstatebatteries.com.

Ten “To Do’s” For Homeowners

It’s a good idea to check your
smoke alarm batteries and other
batteries regularly.

Recycle And Be Rewarded
(NAPS)—Recycling has many

rewards and some of them can be
skin and hair care products.
In the last few years, the skin

care company Kiehl’s Since 1851
has collected 500,000 of its empty
product bottles from its shoppers for
recycling in exchange for free prod-
ucts as part of its in-store Recycle
and Be Rewarded! program.
In honor of Earth Day, the

company will also donate $100,000
to Recycle Across America (RAA),
a not-for-profit organization that
delivers societywide solutions that
help eliminate public confusion
about recycling, stimulate the
environmental economy and expe-
dite progress.

The funds will be used to cre-
ate 150,000 standardized recy-
cling labels. To date, Kiehl’s has
raised over $2,000,000 for envi-
ronmental issues worldwide.
The RAA donation accounts for

100 percent of the proceeds from
the company’s Limited Edition
Rare Earth Deep Pore Cleansing
Masque series, which features
Earth-inspired designs by four
“Friends of Kiehl’s”: Florence
Welch, Mark Ruffalo, Rosario
Dawson and Spike Lee.
You can help recycling efforts

by purchasing the masque or par-
ticipating in the Recycle and Be
Rewarded! program, taking place
at all Kiehl’s freestanding stores.
For more information, visit
www.kiehls.com/Pore-Cleansing-
Masque.

Actor Spike Lee and his children
helped create an Earth-inspired
Kiehl’s skin care label to benefit
Recycle Across America.
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(NAPS)—Here’s some news
that may brighten your day. Cur-
rently, there are 12 million cancer
survivors in the U.S.
However, as more people win

the battle against cancer, many of
these survivors have questions
about what comes next.
“Survivors are people living

with, through and beyond cancer,”
said Michael Link, M.D., presi-
dent of the American Society of
Clinical Oncology (ASCO). “The
period following treatment can be
full of uncertainties. It is one of
the most complex aspects of the
cancer experience because it is dif-
ferent for every person.”
Accurate, easy-to-understand

information can help survivors
make smart choices.
ASCO offers a new booklet

based on patient information
found on its website, Cancer.Net
(www.cancer.net). The booklet
helps patients understand what to
expect as cancer treatment is com-
pleted; explains common chal-
lenges faced by survivors; and
offers suggestions for next steps
following treatment on such
things as nutrition, physical activ-
ity, quitting smoking and stress
reduction. It also includes a list of
questions to ask your health care
providers, focusing on your long-
term health.
Following active treatment,

many patients find it helpful to
create a survivorship care plan, in
which to store information about
their cancer, treatment and fol-

low-up care. Keeping track of your
medical history is useful to future
doctors who will provide care.
“One of the best ways to ensure

that survivors have a smooth tran-
sition into their new normal lives
is to implement a survivorship care
plan. Survivorship care plan docu-
ments, available free from ASCO,
are helpful to ensure that doctors,
nurses, social workers and other
health professionals are aligned in
their goals following active cancer
treatment,” said Dr. Link.
Survivors may also want to

learn more about:
•The definitions of medical

terms used after cancer treatment
is completed;
•The more than 40 common

side effects of cancer and its
treatment;
•Setting realistic goals when

making lifestyle changes, such as
better nutrition or more physical
activity;
•Different ways to mark mile-

stones in your cancer treatment
plan and survivorship.
For more information about

cancer and for a copy of the book-
let, visit ASCO’s website at
www.cancer.net.

Helping Cancer Survivors Navigate Life After Treatment

A new booklet found online pro-
vides a wealth of information to
help those living through or
beyond cancer.

(NAPS)—EverNew LT decking
comes with a 25-year stain and
fade warranty, while CertainTeed
vinyl and fiber cement siding are
backed by a life-cycle assessment
for a comprehensive look at the
environmental impact of manufac-
turing, transporting and installing
a product. For more information,
visit www.ctlivingspaces.com.

* * *
Leviton released a line ofUniversal

Dimmers, devices designed for opti-
mal control of current and emerging
incandescent, dimmable CFL and
dimmable LED bulbs without sacri-
ficing performance. For information
about theUniversal Dimmers, includ-
ing compatibility charts, spec sheets
and what to look out for, visit www.
leviton.com/universal.

(NAPS)—You and your child
should spend time dancing
together, says children’s physical
activity specialist Rae Pica. One
way: Enter the Curious George
Dance Contest. Visit http://curious
georgedancecontest.com for more
information. Curious George is a
production of Imagine, WGBH
and Universal.

* * *
The best way to ensure a stable

democracy and lift the masses out
of poverty, said Nobel laureate
Milton Friedman, is competition,
the lifeblood of freedom. To learn
more about Friedman and the
Friedman Legacy for Freedom
Day, call (317) 681-0745 or go to
EdChoice.org.

* * *
Several of the latest games—

“Just Dance Kids 2,” “ABBA You
Can Dance,” “Rayman Origins,”
“Family Feud 2012 Edition,” “Hole
in the Wall Deluxe Edition,” “The
Price Is Right Decades” and “Who
Wants To Be a Millionaire”—are
available for interactive family
fun. Learn more at www.ubi.com.

* * *
A new time-saving, self-clean-

ing technology known as
“AquaLift” from Maytag can save
you hours of oven cleaning. Grime
is lifted with water and low heat
and your oven is clean in under an
hour. For more information, visit
www.maytag.com or call (800)
344-1274.




