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(NAPSA)—The right cooking
wine makes a splash at most any
meal. Whether you’re using it to
add tang to a beef dish, add sweet-
ness to chicken or simply to make
dips for dumplings, good cooking
wines help turn everyday dishes
into meals worth remembering.

Cooking wines such as Holland
House Cooking Wines can be used
with a variety of entrees, includ-
ing chicken, beef and seafood
dishes, but can also be added to
dressings and glazes. 

The high-quality cooking wines
provide consistent flavor and
retain their robust flavor even at
high cooking temperatures. Addi-
tionally, they have a long shelf life
and don’t need to be refrigerated,
so they last much longer than
table wine. 

Cooking wines are easy to use
to create new, exciting flavors in
many of the foods you serve to
your family. Try these tips from
Holland House:

•Substitute sherry cooking
wine for half of the water when
cooking frozen vegetables to liven
the taste.

•To perk up the flavor of rice,
substitute 1⁄2 cup of sherry cooking
wine for an equal amount of the
cooking water with every cup of
uncooked rice.

•Add 1⁄2 cup of red cooking wine
to a 14-ounce jar of spaghetti
sauce for a real flavor boost that
tastes like homemade.

•Season canned or homemade
chicken soup with white cooking
wine or stir in red cooking wine to
hearty beef stew.

•Add a splash of sherry cooking

wine to desserts such as tiramisu
and poached pears in a sweet
sauce to bring out the flavor.

Cooking wine’s versatility
makes it a good staple to keep on
hand. Visit www.cookingwine.com
or www.mizkan.com for more
recipes and information.

Try using it in this flavorful
side dish.

Green Bean & 
Sweet Potato Medley
Prep Time: 15 Minutes 

Cooking Time: 30 Minutes
2 lrg. sweet potatoes, peeled 
2 cups brown sugar
1 tsp. lemon juice
1⁄2 cup Holland House®

Cooking Sherry
3 Tbsp. butter, unsalted
1 Tbsp. onions, diced
2 Tbsp. brown sugar
1⁄2 tsp. ground cloves
3⁄4 tsp. white pepper

1 pinch thyme
1 pkg. green beans—whole,

frozen (16 oz.) 
1⁄2 cup Holland House®

Cooking Sherry 
Preheat oven to 400° F. Cut

sweet potatoes into 1⁄4 x 1⁄4 x 3”
spears. Place in 9 x 13” casserole.
Add brown sugar (2 cups), lemon
juice and Holland House® Cook-
ing Sherry. Bake in oven for 25
minutes, basting several times. 

While potatoes cook, melt
butter in sauté pan. Add
onions, brown sugar (2 Tbsp.),
seasonings and green beans.
Sauté for 2 minutes; add Hol-
land House® Cooking Sherry
and continue to sauté until
desired doneness. Remove
from heat and keep warm. 

Remove sweet potatoes from
any remaining basting liquid,
toss with green beans. Serves 6.

Cooking Wines Uncork The Flavor Of Any Dish

Toast Of The Town—Cooking wine adds flavor to most any dish.

(NAPSA)—More than nine mil-
lion units have been sold since it
hit retail shelves. It has been
translated into more than twenty-
one languages. It was named the
2006 Toy of the Year by the Toy
Industry Association. It even has
its own house… 

What is it, and how is it all
possible?

It’s 20Q and Robin Burgener is
the mastermind behind the
sophisticated, modern-day twist
on the classic parlor game Twenty
Questions.

20Q was created more than 18
years ago as an experiment in arti-
ficial intelligence, and lived on a
floppy disk. Since then, it has
evolved into an Internet-based
game that learns from its oppo-
nents, assimilating the character-
istics of the player’s object and
storing the information for future
use in its knowledgebase. The
“best” of that knowledgebase was
compressed into an award-win-
ning electronic pocket game.

The play pattern is simple:
Think of something…anything…
then answer a series of 20 quirky
questions. 20Q’s personality
shines, offering taunting commen-
tary as you play, such as I’m
thinking you can do better or You
win…Just joking! If 20Q reads
your mind within twenty ques-
tions, it wins. If not, you win. But
you shouldn’t get your hopes up
on stumping 20Q too often. Its
accuracy is jaw-dropping, accu-
rately guessing objects as common
as a carrot and as exotic as a
Komodo dragon.

The $10 pocket game from Rad-
ica Games first amazed people in

2004, and is still going strong in
2006, although today, 20Q is much
more sophisticated. The newest
themed versions, 20Q Rock and
Pop and 20Q Sports, can guess
songs, musicians and athletes.
They make great gifts for kids of
all ages, for eight-year-olds to
their grandparents. For all-in-the-
family fun, there’s 20Q Challenge,
featuring a large, floating LED
array that displays the ques-
tions—and answers—for everyone
to see. 20Q is also learning to read
minds in 21 languages. Finally, for
those who just can’t seem to “20Q”
enough, the game is available for
cell phone download for play any-
time, anywhere.

Outside of computers and
other tech gadgetry, Robin’s main
interest is in finding new ways to
relate other interests to comput-
ers and tech gadgetry. He’s
pleased to note (or likes to brag)
that, so far, more than 44 million
games have been played online at
www.20q.net and that 20Q now
runs on a fiber-optic Internet con-
nection, with one of the top 500
supercomputers in the world. In
fact, 20Q has its own house!
Finally, this 18-year-old got off
the couch and got a job!

This 18-Year-Old Knows What You’re Thinking

Can a handheld game really
guess what you’re thinking?

(NAPSA)—Young adults 25-34
are being encouraged to do some-
thing they did as children—feed
their piggy bank. 

Why? Experts say consumers
in this age group aren’t saving
enough. 

A new study commissioned by
the American Institute of Certified
Public Accountants (AICPA) and
written by economists Dr. Christo-
pher Thornberg and Dr. Jon Have-
man of Beacon Economics high-
lights a particularly alarming
development for Americans aged
25-34. According to Thornberg and
Haveman, there is the potential for
a downward financial spiral if this
group does not become more con-
cerned with saving than consump-
tion. Their conclusion is that this
demographic will be more vulnera-
ble in their retirement years than
their Baby Boomer predecessors.
The Boomers, they say, are retiring
with substantial benefits such as
Social Security, while Career
Builders can expect to retire facing
higher taxes and fewer benefits.
Therefore, the need to take control
of their financial future should be
paramount at this stage of their
lives.

That’s why these young adults
are the target audience of “Feed the
Pig,” a new public service campaign
co-sponsored by AICPA and the Ad
Council. “Feed the Pig” is the latest
component of the AICPA’s award-
winning 360 Degrees of Financial
Literacy program, a national
effort that helps educate Ameri-
cans on how financial issues
affect them at various life stages,
from childhood to retirement
(www.360financialliteracy.org). 

The campaign introduces Ben-
jamin Bankes, a smartly dressed
pig who is meant to evoke the
traditional piggy bank. As the
star of a series of public service
ads, his presence reminds young
adults that instead of buying the
plasma TV screen or the designer
shoes, they should be feeding the
pig. 

“It’s no secret that Americans
are in a serious financial crisis,”
said Jimmy Williamson, Chair of
the AICPA Board of Directors.
“Americans currently spend more
than they earn. In 2005, there
were a record 2 million bankrupt-
cies. The audience we’re trying to
reach with Feed the Pig has the
benefit of time to begin working
toward lifelong financial security.” 

According to the U.S. Census
Bureau, approximately 40 million
Americans are in the 25-34 age
demographic. 

For further information, visit
www.feedthepig.org. 

Campaign Urges Young Adults To Save More 

A new campaign is trying to
inform young adults that the
financial decisions they make
now can affect their long-term
financial security.

(NAPSA)—Choosing an area of
practice can be one of the more
difficult decisions that future doc-
tors—whether in medical school,
working on an undergraduate
degree, or just dreaming of a
career in medicine—must make.
However, if you are interested in
patients’ day-to-day health, build-
ing up long-term doctor-patient
relationships, and solving diag-
nostic medical challenges, you
may want to consider becoming a
doctor of internal medicine, also
known as an internist.

Internists are physicians who
have wide-ranging knowledge of
complex diseases that affect
adults. At least three of their
seven or more years of medical
school and postgraduate training
are dedicated to learning how to
prevent, diagnose and treat illness
in adults. Internal medicine
physicians can treat something as
routine as the flu, or provide in-
depth care for diseases such as
diabetes or heart disease.

Internists can choose to focus
their practice on general internal
medicine or may take additional
subspecialty training, called a fel-
lowship, in one of 14 areas: ado-
lescent medicine, allergy and
immunology, cardiology, critical
care, endocrinology, gastroenterol-
ogy, geriatrics, hematology, infec-
tious disease, nephrology, oncol-
ogy, pulmonology, rheumatology,
and sports medicine.

Often, internists care for their
patients as primary care doctors
for life—from the teen years
through old age—in a variety of
settings (solo or group practice,

hospital or a combination). How-
ever, internal medicine training
offers a diverse breadth of knowl-
edge that can be used to base a
successful career in a variety of
fields such as research, medical
education, public health, or health
care administration.

In terms of both salary and
workload, internists are generally
in the middle of the field, averag-
ing about 56 hours of patient care
activity per week, with a median
net income of about $164,000.
Like all other specialties, the
American Board of Internal Medi-
cine requires physicians to be cre-
dentialed every 10 years to ensure
up-to-date knowledge of both
information and procedures.

To learn more about doctors of
internal medicine and how to
become an internist, you can visit
the American College of Physi-
cians’ (ACP) Web site at
www.acponline.org. ACP is the
nation’s largest medical specialty
society.

Internal Medicine:The Right Medical Career For You?

Internists are physicians who
specialize in the prevention, diag-
nosis and treatment of illness in
adults.

***
Faith is raising the sail of our
little boat until it is caught up
in the soft winds above and
picks up speed, not from any-
thing within itself, but from the
vast resources of the universe
around us.

—W. Ralph Ward, Jr.
***

***
Courage is not the absence of
fear, but rather the judgment
that something else is more
important than fear.

—Ambrose Hollingworth
Redmoon

***

***
Once you choose hope, any-
thing’s possible.

—Christopher Reeve
***

The fall is a traditional unit of
distance, equal to about 18.6 feet.




