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(NAPSA)—Learning traditional
cooking techniques, such as layer-
ing sauce, is a great way to infuse
your weekday menu with mouth-
watering flavor combinations.

The technique of layering in -
gredients is just one of the gen-
uine Italian cooking methods used
in Olive Garden kitchens, where
over 24 different sauces are pre-
pared from scratch every day. The
culinary team travels to Italy once
a year for inspiration and to refine
culinary skills. 

The team offers these tips on
developing your sauce-layering
skills in three easy steps:
Battuto—Preheat olive oil and

add base ingredients like chopped
celery, onions and carrots. If
desired, a small amount of meat
such as pancetta can be added for
seasoning. If meat is used, little or
no oil is needed. Sauté until steam
dissipates. 
Soffritto—When the onions

become translucent and the gar-
lic golden, the sauce has entered
the soffritto stage. At this point,
add additional meat if desired,
such as ground beef or sausage,
and cook until steam dissipates.
Next, add wine to balance the
flavors. Briefly cook the wine on
medium heat to evaporate the
alcohol. 
Insaporire—Meaning “to give

flavor,” this is the final layer. Now
it is time to add puréed tomatoes
or paste, herbs (except delicate
basil) and vegetables, such as
mushrooms, bell peppers and
olives. Additional seasonings such
as salt, pepper and garlic can be
added to taste.

Tomato sauce should simmer

for 30 minutes to one hour. A
sauce with meat should simmer
for two to four hours. To complete
your sauce, add basil during the
last 20 minutes of cooking.

The traditional technique of
layering can be enjoyed in two
dishes being served at Olive Gar-
den, Tuscan Garlic Chicken and
Tuscan Garlic Shrimp. The dishes
feature herb-seasoned chicken or
shrimp sautéed with oven-roasted
garlic, sweet roasted red peppers
and spinach served in a white
wine and garlic cream sauce
tossed with curly fettuccine. 

What makes the dishes so spe-
cial is that they are made with
simple fresh ingredients layered
to build flavor. 

For a chance to experience
Italy’s culinary experience first-
hand, guests can enter a sweep-
stakes at parenting blog 5 Min-
utes for Mom, www.5minutes
formom.com/olivegarden. There,
you can discover insider culinary
tips, fun wine-pairing suggestions
and recipes from Olive Garden
executive chefs.

For more information, visit
www.olivegarden.com.

Layering Sauces Adds New Flavors

Simple, garden-fresh ingredients
are layered to build flavor and
create delicious pasta sauces. 

(NAPSA)—A growing number of
people are finding that the econ-
omy has them debating whether it’s
best to buy a new car or repair the
one they have. If you are trying to
decide between buying and repair-
ing, here are some tips that may
help:

Comparing Costs
It is typically less expensive in

the long run to repair the vehicle
you already own rather than pur-
chasing a newer one. Financing
even a $2,000 repair typically
means lower payments (or similar
payments for a shorter time) than
those incurred when purchasing a
newer vehicle. 

The 50-Percent Rule 
After receiving the estimate of a

major repair, consider the “50-per-
cent rule.” When the cost of a
needed repair approaches 50 per-
cent of the vehicle’s value, it is time
to seriously consider replacing it. 

Reliability And
Maintenance History

The best way to know a vehi-
cle’s condition is by maintaining it
on a regular basis and using the
same repair shop. If a repair shop
knows the service history of a
vehicle, consumers can look to its
technicians for guidance on when
their vehicle likely will need
major repairs. 

“Following the vehicle manufac-
turer’s maintenance recommenda-
tions can greatly increase the life
span of vehicle,” said John
Nielsen, director of AAA Approved
Auto Repair and Auto Buying.

Cosmetics 
The cosmetic condition of a

vehicle can greatly affect its
value and a motorist’s desire to
hold on to it. Motorists should
take a critical look at their vehi-
cle for signs of wear and tear and
evaluate how important their

vehicle’s cosmetics are to them. 
Lifestyle

Changes in lifestyle can be a
large factor in changing vehicles.
Family size, commute length,
recreational usage and business
needs are all legitimate reasons to
consider purchasing a newer vehi-
cle that is better suited to a con-
sumer’s driving routine. 

Outside Factors
Several outside factors may

impact the decision between repair-
ing and replacing a vehicle, such as
reduced pricing and special offers
from manufacturers. A vehicle that
could become a valuable classic
might be worthy of extraordinary
repairs and maintenance. 

I f  you decide to go with a
major repair, be sure to use a
qualified and trustworthy auto
repair facility. A listing of AAA
Approved Auto Repair shops is
available at AAA.com/repair. 

Is It Best To Repair Or Replace Your Car?

Experts say the best way to know
a vehicle’s condition is by main-
taining it on a regular basis and
using the same repair shop. 

(NAPSA)—Experts say the best
way to drive down the cost of the
next vehicle you purchase may be
to look for a CPO—or “certified
preowned”—car, truck or SUV. 

CPOs, which are becoming
increasingly popular with con-
sumers, allow people to benefit
from the typical affordability of a
used car and the security that
comes with a factory-backed war-
ranty. Indeed, certified sales have
become a bright spot for the auto-
motive industry, with sales for
2009 showing double-digit growth
against the year before. 

About CPOs
CPO vehicles are generally sev-

eral-year-old cars, trucks or SUVs
that have been returned to the
dealer after being leased. Most
CPO vehicles on lots currently
range from 2005 to 2007 model
years, though it is possible to find
2008 and even the occasional 2009
model year vehicles for sale as
well. 

Details of manufacturers’ CPO
programs vary but typically in -
volve an extended warranty and
assurances that the car has been
carefully scrutinized during a com-
prehensive, multipoint in spection.
Automotive Web sites such as
AutoTrader.com can be useful
resources for learning about and
comparing CPO programs.

CPO Benefits
Experts say that buying what

is essentially a factory-backed
used vehicle can save consumers
money. While a CPO car will gen-

erally cost between $500 to $1,000
more than a used car lacking the
inspection guarantee, it also will
likely cost thousands less than a
nearly identical brand-new model.
For consumers, this can translate
into car payments that will often
match the lease payments on a
new car, truck or SUV.

Growing Trends
Another factor driving con-

sumers to CPOs is that many are
finding it more socially acceptable
to buy used. Car buyers, espe-
cially those in the luxury sector,
find that buying certified gives
them many of the perks of buying
new, such as access to factory-
sponsored maintenance programs,
without the worries of appearing
fiscally irresponsible in a down
economy.

“For a consumer wanting the
prestige and customer service that
comes with owning a luxury car,
balanced with the sensibility of
purchasing used, buying CPO is
hard to beat,” says Chip Perry,
CEO of AutoTrader.com. 

Cutting The Cost Of Buying A Car

Certified preowned vehicles have
become increasingly popular
with consumers. 

(NAPSA)—Ever since Woodrow
Wilson’s official proclamation of
Mother ’s Day in 1914, nervous
husbands and eager children have
struggled to find the perfect gift
for Mom. 

One of the most traditional and
appreciated ways to celebrate
Mom is to shower her with gor-
geous flowers. And according to a
recent survey, some of Mom’s
favorite plants include gardenias,
hydrangeas, and miniroses. Top-
ping the list of favorite blooms are
lilies, gerbera daisies and roses. 

When buying a beautiful bou-
quet for mom, show off your
smarts and give her these handy
tips from the floral and gift giving
experts at 1-800-FLOWERS.COM:

• Arrange the flowers in a deep
vase filled with cool water, and
then mix in the floral preservative
provided by the florist.

• Remove all leaves from the
stem that fall below the waterline
in the vase, as they will promote
bacterial growth.

• Use a knife or shears to cut
an inch from the bottom of the
stem on an angle while holding it
under water. This allows the stem
to draw in the water, instead of air.

• Keep cut flowers and ar -
rangements looking fresh by
adding cool water to the vase
every day and keeping it in a cool
spot. Always keep the vase full,
and change the water every three
to four days. 

Mother’s Day is a great oppor-
tunity for the kids to get creative,
too. All moms appreciate a person-
alized gift, and they will love this
pseudo flower arrangement: a
bouquet of handprints made with
lots of love. Here’s how it’s done
from Celebrations.com, a Web site

that offers expert advice and fun,
simple planning tools for your
next party:

• You will need colorful paper,
scissors, pens or colored pencils,
green craft paint (optional), small
vase, craft glue, floral foam, and
for the stems use either small dow-
els, wooden skewers or straws. 

• Trace and cut out each child’s
handprints using different colors
of paper. Make as many as you
want. Ask kids to write one thing
he or she loves about Mom on
each handprint. Paint dowels or
skewers with green paint, if
desired. Glue handprints to the
front of stems. Put florist foam in
the vase and insert flowers. Place
decorative grass or candies
around the base of the flowers to
cover the florist foam. 

Go to Celebrations.com for
more inspiration for life’s most
important celebrations, and visit
1-800-FLOWERS.COM for a beautiful
selection of gifts including the
Mother’s Embrace arrangement.

Celebrate Mom This Mother’s Day

Lilies, gerbera daisies and roses
are among American mothers’
favorite blooms.

***
Human society is a network of
relations—spiritual, animate,
physical—between human
beings, alive, dead and still
unborn.

—Arnold J. Toynbee
***

***
If I have ever made any valu-
able discoveries, it has been
owing more to patient attention
than to any other talent.

—Isaac Newton
***

***
The measure of success is not
how much money you have in
the bank, but rather how much
money the bank will lend you.

—Jack W. Whiteman
***

***
Human beings are perhaps
never more frightening than
when they are convinced
beyond doubt that they are
right.

—Laurens van der Post
***

The Massachusetts Bay
School Law was passed in 1642.
It required that parents assure
their children know the princi-
ples of religion and the capital
laws of the commonwealth.

Psephophobia is the fear of
voting.

The Weekly Reader has cor-
rectly predicted the results of
presidential elections going
back to 1956. The television
channel Nickelodeon has cor-
rectly predicted the outcome of
presidential elections since the
station began broadcasting in
1988.




