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(NAPSA)—If you love Italian
food, you have a new opportunity
to learn more about preparing
delicious Italian dishes thanks to
a recently released on-demand
video tutorial.
Inspired by Olive Garden’s

Culinary Institute of Tuscany, the
recipe for Chicken Milanese is fea-
tured in the tutorial led by Sr.
Executive Chef Paolo Lafata.
The dish is comprised of pan-

seared chicken breasts crusted
with Italian-herbed bread crumbs
and served with Asiago-filled
tortelloni tossed with spinach in a
garlic cream sauce. It can be
enjoyed in restaurants for a lim-
ited time or prepared alongside
Lafata in your kitchen by visit-
ing www.olivegarden.com/recipes/
demonstrations.
Visitors to www.olivegarden.com

can also register to win their own

culinary inspiration tour by
entering Olive Garden’s Sweep-
stakes. The trip includes an
eight-day guided trip for two to
Rome, Florence and Olive Gar-
den’s Culinary Institute of Tus-

cany (CIT). Located in a restored
11th-century village in Castellina
in Chianti, the CIT provides
inspiration for the restaurant’s
menu and a training for man-
agers and team members.

Explore Italy FromYour Own Kitchen

Chicken Milanese features pan-seared chicken breasts crusted with
Italian-herbed bread crumbs, served with Asiago-filled tortellini.

Chicken Milanese Recipe
Serves 4

Prep time: 30 min
Cook time: 25 min

Ingredients
Sauce & pasta:

1/2 cup butter, unsalted
4 garlic cloves, minced (or 1
Tbsp)

1 cup white wine
1/4 cup all-purpose flour
1 cup chicken broth
1 cup heavy cream
1 cup Parmesan cheese,
grated

1/4 tsp black pepper, to taste
1/2 tsp salt
8 cherry tomatoes, halved
1/4 cup spinach, chopped
8 roasted garlic cloves,
minced (or 4 Tbsp)

1 20-oz package tortelloni (or
tortellini), cooked according
to package directions

Chicken:
4 boneless, skinless chicken
breasts

1/2 cup flour
3 large eggs

1/4 cup milk
1 cup panko bread crumbs
1/2 cup Parmesan cheese,
grated

3 tsp fresh parsley, chopped
11⁄2 tsp Italian seasoning
1 Tbsp garlic, chopped
1/4 tsp black pepper
4 Tbsp extra-virgin olive oil
4 lemon wedges

Instructions
1. Flatten chicken breasts

between two sheets of plastic
wrap by pounding gently until
chicken is approximately 1/2”
thick.
2. Whisk eggs and milk

together in a flat-bottom bowl.
3. Mix bread crumbs,

cheese, fresh parsley, Italian
seasoning, garlic and pepper.
Transfer to a flat plate.
4. Dredge chicken in flour,

coating both sides. Dip
chicken pieces in egg mixture,
coating both sides. Dredge in
bread crumb mixture, coating
completely on both sides.
5. Set chicken aside while

preparing pasta and sauce.

6. Melt butter in saucepan
over medium heat.
7. Add minced garlic and

sauté for one minute. Add flour
and stir until well blended.
8. Add white wine, chicken

broth, heavy cream and cheese.
Bring to a boil. Reduce heat
and simmer until mixture
starts to thicken.
9. Add roasted garlic, pep-

per and salt. Stir until well
blended.
10. Add tomatoes and spin-

ach to sauce and allow to sim-
mer over low heat for about 5
minutes, stirring frequently.
11. Heat olive oil in frying

pan over medium-high heat.
Add breaded chicken to pan
and cook until both sides are
golden brown and internal
temperature reaches 165°F.
12. Add cooked, drained

tortelloni pasta to sauce and
blend well.
13. Transfer chicken to a

large platter and serve with
hot, creamy tortelloni.
14. Garnish with fresh pars-

ley and lemon wedges.

(NAPSA)—When it comes to
making decisions about the kind
of health care they’ll receive in the
future, many Americans are will-
ing to put off those decisions for as
long as possible. That’s especially
true when it comes to crafting
what’s known as an advance
directive.
An advance directive is a docu-

ment that names a person to be
your spokesperson and who can
describe how you want to be treated
when you can no longer make your
own health care decisions.
A recent poll from Harris Inter-

active commissioned by the Amer-
ican Bar Association shows that
while more than three-quarters of
Americans know they need to plan
how they want to be cared for if
they are incapacitated and unable
to make health care decisions,
fewer than one-third have actu-
ally appointed someone to act on
their behalf.
Many people are afraid to ver-

balize their wishes, fearing that
putting their decisions about health
care in writing makes the need for
them more real, or fearing they will
give another person control over
their person or possessions.
Giving up the right to make

one’s own decisions is just one of
the prevailing myths about health
care advance directives. The fact
is that as long as a person is com-
petent, he or she can revoke the
directive or overrule a proxy’s
decision.
Another myth is that an ad-

vance directive always means “do
not treat.” The reality is that an
advance directive expresses what
a person wants and does not want.
For one person, it may indicate
continuing treatment against all

odds. In another instance, it may
indicate the person just wants to
be made comfortable.
Advance directives can take

the form of a health care power of
attorney or a health care proxy
that names an individual to make
decisions on a person’s behalf; a
living will that outlines specific
actions caregivers should take
during treatment; and a combina-
tion of the two, such as a docu-
ment that addresses a person’s
medical, personal, emotional and
spiritual needs.

A consumer kit from the Amer-
ican Bar Association’s Commission
on Law & Aging contains 10 tools
that look at how to select a health
care proxy, what to do after sign-
ing the advance directive, a guide
for health care proxies and addi-
tional resources.
To download a copy, visit

http://www.abanet.org/aging/toolkit
/home.html, or send your e-mail
address to the American Bar Asso-
ciation, Commission on Law and
Aging, 740 15th Street, N.W.,
Washington, DC 20005-1019.

MakingTomorrow’s Health Care Decisions Today

An advance directive is a docu-
ment that names a person to be
your spokesperson when you
can no longer make your own
health care decisions.

(NAPSA)—From everyday stains
to the most challenging rust stains
to drain and septic buildups, look
for products like those from CLR
Brands that pose the least threat
to human health and the environ-
ment. For more information on
smart cleaning tips with CLR prod-
ucts, visit www.jelmar.com.

**  **  **
“Clay and concrete tiles have

been around for thousands of
years. They are the original green
product,” says Jeanne Sheehy of
the Tile Roofing In stitute. For
more information about the green
benefits of tile roofing, visit
www.tileroofing.org.

**  **  **
With the HUSKY 3-in-1 Hi-

Speed Pressure Wash er/Surface
Cleaner, years of accumulated
dirt and grime can be blasted off
patios and sidewalks in minutes.
It is available exclusively at
Home Depot. To learn more, visit
www.homedepot.com.

(NAPSA)—The nation’s freight
railroads, already the most envi-
ronmentally friendly form of
ground transportation, are using
innovative “green” technologies to
further reduce their environmen-
tal footprint. 
New technologies such as

hybrid-powered locomotives and
on-board computers that read
route terrains are helping rail-
roads lower emissions by as much
as 80 percent and reduce fuel con-
sumption by 16 percent.
Freight railroads are four-

times more fuel efficient than
trucks and can move a ton of
freight 436 miles on one gallon of
diesel fuel. “That’s the equivalent
of moving a ton of freight from
Baltimore to Boston on just one
gallon of fuel,” said Association of
American Railroads President and
CEO Edward Hamberger. “Since
1980, trains have reduced their
fuel consumption by 45 billion gal-
lons and carbon dioxide emissions
by 500 million tons.”
Because railroads are the most

efficient way to move freight,
shifting just 10 percent of long-
haul freight from truck to rail
would reduce fuel consumption
by more than 1 billion gallons a
year. Moving freight shipments
from the highway to rail also
alleviates highway congestion—
saving drivers countless hours in
traffic and lowering both gasoline

consumption and greenhouse gas
emissions.
The major freight railroads—

Norfolk Southern, BNSF, CSX and
Union Pacific—are all developing
new ways to become “greener.” In
cooperation with the U.S. Envi-
ronmental Protection Agency, rail-
roads have begun to refurbish
locomotives as part of a program
to reduce emissions of nitrogen
oxide and other particulates by 80
percent or more.
“The railroad industry takes

its environmental impact seri-
ously, and continuously looks for
the most effective ways to ship
the maximum amount of goods
with as few emissions and little
fuel as possible,” Hamberger
said.

Go Green. Go Rail
Freight Railroads Using Technology To Boost

Environmental Performance

A freight train hauls one ton of
freight an average of 436 miles
on one gallon of fuel—about four
times farther than a truck.

***
Security is mostly a superstition. It does not exist in nature, nor
do the children of men as a whole experience it. Avoiding danger
is no safer in the long run than outright exposure. Life is either
a daring adventure or nothing.

—Helen Keller
***

The hermit crab’s home is an
empty sea snail shell. When the
crab grows too big for the shell, it
hunts for a larger one.

Marsh Mallow is a plant that
grows in meadows and marshes
of eastern Europe. It  is now
grown in the U.S. During
famines, people have eaten its
roots. The root was once used as
an ingredient in the candy called
marshmallow.

2467 12 Pica:2467 12 Pica  6/24/08  11:09 AM  Page 2




