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(NAPSA)–Dear Pat and Betty:
We love picnics with neighbors
but there always seems to be 
so much wasted food.
How can this be avoided? 

A. Assign the menu “potluck”
style, so you don’t end up with
too much of one item and not
enough of another. Even so, there
may be leftovers. We suggest
wrapping them with Reynolds®

Extra Wide Plastic Wrap and plac-
ing them back in the cooler after
serving. The generous 18-inch
width covers large deli
platters, watermelons and
super-sized bowls of salad.
Reynolds Plastic Wrap stretches
for a tight seal, helping keep food
fresh so you can enjoy those
leftovers later. Check out 
reynoldskitchens.com for more
picnic tips and time savers.

Dear Pat and Betty:
Grilled fish is one of our cookout
favorites, but it sticks and falls
apart so easily. Any hints?

A. Grilled fish can be a chal-
lenge to prepare. Using new 
Reynolds Wrap® Release® Non-
Stick Grill Foil makes grilling
seafood easy. It comes in pre-cut,
perforated sheets that keep fish
from sticking to the grill, so you
can enjoy every bite. Delicate
foods like shrimp and veggies
won’t fall through the grill rack.
Best of all, cleanup is a breeze!
Try our Cajun Catfish recipe to
add spice to your next cookout
and visit reynoldskitchens.com
for other “sizzling” grill recipes.

CAJUN CATFISH

WITH POTATO WEDGES

2 sheets Reynolds Wrap®

Release® Non-Stick Grill Foil 
4 medium red potatoes,

each cut into 8 wedges
4 catfish fillets

(4 to 6 ounces each)
Olive oil
Cajun seasoning

1 medium green bell pepper,
cut in rings
Juice of 1/2 lemon

MICROWAVE potatoes, covered,
on HIGH (100%) power 10 minutes
or until tender. Brush cut sides of
potatoes and both sides of fish
with oil; sprinkle with Cajun
seasoning.
HEAT grill to medium-high (4000

to 4500F). Place Reynolds Wrap
Release Non-Stick Grill Foil
sheets on grill rack with non-stick
side (as read on foil) facing up
toward food. Arrange fish and
vegetables on top.
GRILL covered 8 to 10 minutes,
turning once, until fish flakes
easily and vegetables are roasted.
REMOVE fish and vegetables
from foil sheets; allow remaining
juices to cool before handling foil.
Squeeze lemon juice over fish.
Makes: 4 servings.

TIP: If grilling for a large crowd,
use multiple sheets of Release
Grill Foil and grill food in stages.
Grill meats first, remove from
grill and cover with foil to keep
warm. Then grill vegetables.

How Sweet It Is!
(NAPSA)—2003 marks the 20-

year anniversary of the approval of
aspartame for use in diet soft
drinks. Thanks to aspartame, life
has been a lot sweeter over the
past 20 years for those seeking a
sweet treat without added calories. 

THEN: In 1965, aspartame
was accidentally discovered by
G.D. Searle and Co. chemist
James Schlatter. Approximately
15 years later, aspartame was
approved by the Food and Drug
Administration (FDA) for use in
tabletop sweeteners and for dry
uses. In 1983, it was approved for
use in carbonated beverages. A
general use approval for all foods
was granted in 1996.  

Just how sweet is it?  Aspar-
tame is approximately 200 times
sweeter than sugar. It tastes like
sugar but does not promote tooth
decay. Low-calorie foods and bever-
ages sweetened with aspartame
allow calorie-conscious consumers
to enjoy their favorite products
with fewer calories.  

NOW: Aspartame helps pro-
vide calorie-conscious consumers
with a wide variety of good-tast-
ing, low-calorie products that are
easily incorporated into a health-
ful lifestyle. (A diet soda, for
example, has about 150 fewer
calories than the regular version.)
For the increasingly calorie-
conscious population, the future is
sure to be a sweet one. 

For more information, including
a Calorie Savings Calculator com-
paring aspartame-sweetened prod-
ucts with the traditional versions,
log on to www.aspartame.org.  

(NAPSA)—Impress guests with
this red, “white” and blue pie.
When you start with refrigerated
pie crusts, it tastes just like
scratch without the hassle.
Whether you use a standard top
crust or follow the simple steps for
a lattice top, the dessert will bring
plenty of praise.

Patriotic Pie

Filling
2 cans (14.5 ounces each)

pitted tart red cherries in
water, undrained 

3 tablespoons quick-cooking
tapioca

3/4 cup sugar
1 tablespoon butter or

margarine
Dash salt

1 cup dried blueberries
1/4 teaspoon almond extract

Crust
1 package (15 ounces)

Pillsbury® refrigerated pie
crusts, softened as
directed on package

Drain cherries, reserving 3/4
cup juice. In 2-quart saucepan,

combine reserved juice, tapi-
oca, sugar, butter and salt. Cook
and stir over medium heat until
mixture is thickened and bub-
bly. Cook and stir 1 minute
longer. Remove from heat. Stir
in drained cherries, blueberries
and almond extract. Cool 15
minutes.

Heat oven to 375°F. Make pie
crust as directed on package
for two-crust pie using 9-inch
pie pan. Spoon filling into
crust-lined pan. Top with lat-
tice crust,* by cutting the sec-
ond crust into 1/2-inch-wide
strips. Arrange strips in lattice
design over filling by laying
half of the strips in one direc-
tion, rotating pan one-quarter
turn and laying remaining
strips at right angles directly
over the first strips. Fold excess
crust under and press together
to form crust edge; flute.

Bake 35 to 45 minutes or
until crust is golden and fill-
ing is bubbly.

8 servings
*TIP: As an alternative, top

with second crust, seal edges
and flute. Cut several slits in
top crust.

Inspiring Patriotic Pie

(NAPSA)—Blueberries and
vinaigrette can make Salmon and
Blueberry Salad with Red Onion
Vinaigrette sparkle. The smooth
taste of the Regina red wine vine-
gar gives the salad just the right
amount of tang with less oil than
most vinaigrettes. Make it by mix-
ing 1/4 cup red wine vinegar, a
medium size red onion thinly
sliced, a teaspoon of sugar, a half
teaspoon of salt and a quarter tea-
spoon of pepper. Microwave these
ingredients on high for one
minute and let stand. Brush a
tablespoon of olive oil on the
salmon fillet. Grill the salmon.
Serve on lettuce with blueberries
scattered on top. Remove onions
from vinegar. Add two tablespoons
of olive oil to the mix and drizzle
on salad. To learn about blueber-
ries, visit www.ushbc.org. For
more recipes from Regina Red
Wine Vinegar, go to www.regina
vinegar.com.

For more than a century, Ital-
ians have enjoyed lemoncello tra-
ditionally made by soaking the
peel of lemons from Italy’s Amalfi

coast in pure alcohol. Typically
served “neat” (as an ice-cold
drink) after a meal, lemoncello
has become an essential part of
the Italian dining experience, the
refreshing finale to a meal shared
with family and friends. Caravella
Limoncello, based on a family
recipe dating from 1898, also pro-
vides a tart yet sweet twist that
complements many foods, from
entrees to desserts. For those who
also enjoy orange flavors, Caravella
Orangecello, a liqueur made from
Sicilian oranges, provides similar
zing for numerous recipes. For
r e c i p e s ,  v i s i t  www.barton
brands.com/carlimoncello.html.

***
The wise person possesses humility. He knows that his small island
of knowledge is surrounded by a vast sea of the unknown.

—Harold C. Chase
***

***
Hope is a feeling that life and
work have a meaning. You
either have it or you don’t,
regardless of the state of the
world that surrounds you.

—Vaclav Havel
***

***
However exquisitely human nature may have been described by
writers, the true practical system can be learned only in the world.

—Henry Fielding
***

***
Correction does much, but encouragement does more.
Encouragement after censure is as the sun after a shower.

—Johann Wolfgang von Goethe
***




