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(NAPSA)—For many Ameri-
cans, some of their fondest memo-
ries include outdoor gatherings
with family and friends and al
fresco meals featuring the rich fla-
vors and aromas of fresh local pro-
duce and seasonal ingredients.

While shopping for the freshest
ingredients, remember to look for
local ingredients that are packed
with flavor, as are Certified Wild
American Shrimp, caught from
the open waters along the Gulf
and South Atlantic.

“Wild-caught shrimp are fresh,
succulent and tender unlike 85
percent of the shrimp, which are
imported and pond-raised,” said
Chef Dean James Max, executive
chef of 3030 Ocean located in Mar-
riott’s Harbor Beach Resort and
Spa in Fort Lauderdale. He has
received rave reviews for his
fresh, simple and healthy style,
which stems from a philosophy of
natural and traditional prepara-
tion using impeccable ingredients. 

A typical four-ounce portion of
Wild American Shrimp has just
112 calories, when served steamed,
boiled, grilled or baked, so it can be
a refreshing way to lighten up your
menu. 

You may care to try this recipe
from Chef Dean James Max’s new
seafood cookbook, “A Life by the
Sea.” 

“When you ask for Certified
Wild American Shrimp at a
restaurant or seafood counter,
you’re supporting an important
American industry that spans
generations,” added Max.

Sesame Wild American Shrimp
with Avocado Purée 

and Citrus Sauce
Serves 6

18 jumbo Wild American
Shrimp (under 10 size)

1 cup flour
1 cup soda water

pinch sesame seeds
pinch baking soda

6 cups peanut oil
3 avocados
2 Tbs. sesame oil
2 limes
1 shallot
1 cup Florida citrus sauce 

Whisk the flour, sesame
seeds, baking soda, soda water
and salt. Chill the batter in the
refrigerator until needed.
Clean the shells from the body
of the shrimp and devein them.
Heat the peanut oil in a small
deep fryer to 350 degrees. Dip
the shrimp in the batter while
holding the tail fins. Carefully,
dip the shrimp three quarters
of the way into the oil and hold
it there for 4 seconds before let-
ting it go. Repeat the process
for all the shrimp. You will have
to fry the shrimp in batches of
3-4 at a time. Transfer them to a
warm plate covered with a

paper towel. Season them with
fine sea salt when they come
out of the oil. Purée the flesh of
the avocado with the sesame
oil, lime juice, minced shallot
and salt. Spoon equal amounts
of the avocado purée on each of
the 6 plates. Position 3 of the
shrimp in the avocado purée.
Drizzle 2 tablespoons of the cit-
rus sauce around.

Florida Citrus Sauce
Yields 1 cup

1 grapefruit 
2 oranges 
1 lemon
1 lime 
1 tangerine
2 kumquats
1 stalk lemongrass (chopped)
1 Tbs. fresh chopped ginger
1 Tbs. coriander seeds
1 Tbs. fennel seeds
2 shallots (minced)
2 Tbs. rice vinegar
2 Tbs. fresh-pressed peanut

oil
3⁄4 cup grape seed oil

Zest, segment and juice the
grapefruit, oranges, lemon,
lime and tangerine. Thinly slice
the kumquats and remove their
seeds. Place the segments and
the kumquats in a bowl. Place
the citrus juice, zest, ginger,
lemongrass, coriander, fennel
and shallots in a small pot to
reduce over a medium flame.
When the juice has reduced to
just before a paste, press it
through a fine mesh strainer.
Add it to the bowl with the seg-
ments and whisk in the vinegar
and oils. Season with salt and
fresh ground pepper.

For more information, visit
www.wildamericanshrimp.com.

Lighten Up Your Menu With Healthful Wild American Shrimp

Sesame Wild American Shrimp
with citrus sauce makes for a
light and lovely all-American
meal.
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(NAPSA)—Losing a pet is a
devastating experience, and in
fact, according to a recent survey,
four in five pet owners consider
losing a pet to be more traumatic
than losing a job, getting in a
car accident or breaking a bone.
Although no pet owner ever wants
to believe a beloved pet is lost or
missing, there is a good chance it
might happen. “One in three pets
will get lost during a lifetime,”
said Marty Becker, DVM. “That
adds up to 10 million pets that are
lost every year in the United
States, and without proper identi-
fication only one in 10 will be
reunited with his or her owner.” 

One way to help ensure a lost
pet is recovered is by encouraging
pet owners to speak with their
veterinarian about microchipping.
Microchipping is a safe and per-
manent form of pet identification. 

Gina King of Soledad, Califor-
nia, knows the value of microchips
firsthand. “I spent months looking
for my Shih Tzu, Radar, who ran
out the front door as our children
left for school,” said Gina. “I had
just about given up hope of ever
finding him when, a year and a
half later, I got a phone call saying
Radar had been found on a high-
way off-ramp, about 25 miles from
home. Radar had been taken to a
veterinary clinic, where his micro-
chip was scanned, and my infor-
mation was retrieved from the
HomeAgain® database.”

Although collar tags are an
easy and inexpensive way to iden-
tify pets, they can come off or be
removed. Microchips are the size
of a grain of rice and are inserted
by your veterinarian between a
pet’s shoulder blades, with no
more discomfort than a routine

vaccination. The microchip con-
tains a unique number that cannot
be altered. Despite the important
role microchipping can play in pet
safety, only one-fifth of pet owners
have used this method of identifi-
cation to help protect their pets. 

Consider the following facts
about microchipping:

• About 7,000 lost pets that
are microchipped and registered
with HomeAgain® Pet Recovery
Service are reunited with their
owners in the United States every
month. That works out to a pet
recovery every six minutes.

• There are about 70,000 mi-
crochip scanners currently in use
by shelters and veterinary clinics
across the United States, enabling
your pets to be scanned no matter
where they are found. 

For additional information
about microchipping, speak with
your veterinarian, visit www.
homeagainid.com or call Home-
Again® at 1-800-521-5767.

Give Your Pet A Ticket Home
Taking Steps for Pet Safety

According to a recent survey
conducted by Harris Interactive®

and released by HomeAgain® Pet
Recovery Service, four in five pet
owners consider losing a pet to
be more traumatic than losing a
job, getting in a car accident or
breaking a bone.

(NAPSA)—As temperatures
begin to rise, so does the anticipa-
tion of being able to drive with the
windows down and the wind blow-
ing in your hair during America’s
hottest season. Amid today’s ever-
changing fuel landscape, it is
important for drivers to educate
themselves about how to make
smarter decisions for their vehi-
cles—especially during the sum-
mer months. Car owners, it is
time to get “fueled-up” for summer
driving. 

Cars, like their drivers, require
proper maintenance and replen-
ished fluids in order to be pre-
pared for the sweltering summer
heat. Lauren Fix, The Car Coach®,
a nationally recognized automo-
tive expert, shares some tips for
consumers on how to keep their
cars performing at their best
throughout the summertime. 

•Inspect the cooling system.
Prevent your car ’s engine from
rapid overheating by inspecting its
cooling system. Make sure to keep
an eye on the coolant level—if low,
refill using a 50/50 mixture of
water and antifreeze. If your
antifreeze is dirty or weak, have
your cooling system flushed at
your local auto repair shop. Also,
while you’re there, have your auto
technician test the cooling fan and
thermostat for proper operation
and repair or replace as needed. 

•Fill up with quality fuel.
When at the pump, be sure to reju-

venate with a quality fuel such as
Amoco Ultimate® premium fuel at
BP. With continuous use, it can
help clean-up dirty engines by cut-
ting away deposits from intake
valves. A cleaner engine can give
your car better performance—
ensuring less hesitation and
smoother acceleration. It may even
help improve your gas mileage for
a more cost-efficient summer road
trip. 

•Replenish fluids. Don’t let
your car dehydrate; make sure
that all fluids are replenished
accordingly. Remember to check
and/or replace the transmission,
brake, washer and power-steering
fluids. All can be easily located by
reviewing your owner’s manual,
or consulting your local auto tech-
nician for expert help. 

•Examine the AC system.
The air temperature coming from
the air conditioning ducts should
be approximately 35 to 45 degrees
Fahrenheit. If not, you should
have it inspected by a licensed AC
repair facility or your local auto
technician where they will inspect
for leaks, repair them and re-
charge the system with the proper
amount of Freon for your vehicle. 

•Change your oil more
often. Start the season off with
premium motor oil for maximum
engine protection. This is espe-
cially important in the summer
because hot weather requires
extra lubrication for the engine.

Top Tips For Getting “Fueled-Up” For Summer Driving 
Lauren Fix Helps Car Owners

Prepare Their Vehicles For The Hottest Season Of The Year

(NAPSA)—Today’s moms need
to defend their children against
threats in two worlds: those out-
side the front door and those on
the Internet. Although online
resources such as Web logs (or
“blogs”) and social-networking
sites teach kids how to communi-
cate and express their opinions,
they can also expose kids to online
predators and scam artists.

Like many moms, Triva Hamil-
ton guided her children from Web
site to Web site when they were
taking their first steps online. But
now that her kids are getting
older, “I can’t be in the room every
second that the kids are on the
computer,” she said.

Instead, Hamilton and her hus-
band have looked to friends and
creditable sources, such as
www.microsoft.com/athome, to
learn more about online threats.
They’ve also created strict rules —
including no kids online until
after dinner, when Mom and Dad
are home.

“Keeping kids safe online is
like teaching them how to avoid
strangers and other potential
threats in the physical world,”
said Debby Fry Wilson, director of
the Security Engineering and
Communications Security Tech-
nology Unit at Microsoft Corp.
Microsoft is one of the founding
sponsors of staysafe.org, which
provides free, noncommercial
guidance on how to manage online

safety and security issues. “By
setting realistic rules and ensur-
ing kids understand the need for
caution, parents can help their
children be safer online.”

Tips on the site (www.stay
safe.org) include the following:

• Create a contract. Develop
an Internet code of conduct, with
rules based on the child’s age. All
family members should sign the
contract. 

• Talk. Create an ongoing dia-
logue about Internet safety. If
families frequently talk about
good and bad aspects of the Inter-
net, it becomes easier to chat
when parents have concerns. 

• Protect identities. To avoid
attention from criminals, kids
should know to never reveal their
name, address, age or other infor-
mation online. Parents should
also help kids create a screen
name that protects their identity
and ensures that their online pro-
file is blank. 

• Teach by example. Parents
can help kids learn to avoid
destructive programs by main-
taining strong security settings on
the family PC. They should also
use a firewall, an anti-virus prod-
uct and anti-spyware software.

Mom’s Guide To Keeping Kids Safe Online

“Keeping kids safe online is like teaching 
them how to avoid strangers and other 
potential threats in the physical world.”
—Debby Fry Wilson

***
No cowboy was ever faster on
the draw than a grandparent
pulling a baby picture out of a
wallet. 

—Author Unknown
***

***
Have children while your par-
ents are still young enough to
take care of them.

—Rita Rudner 
***

***
It is better to rise from life as
from a banquet—neither thirsty
nor drunken.

—Aristotle
***

***
The most pleasant and useful
persons are those who leave
some of the problems of the uni-
verse for God to worry about.

—Don Marquis
***




