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(NAPSA)—You and your guests
may be able to enjoy a beautiful
evening thanks to a place known
for its beauty.

Located in the exquisite Rus-
sian River Valley of Sonoma
County, California, the historic
MacMurray Ranch is increasingly
known for crafting a collection of
elegant, expressive wines from
cool-climate vineyards in premier
growing regions. The ranch itself
began in the 1850s. Then, in the
1940s, it was taken over by Holly-
wood legend Fred MacMurray.
Now, his daughter Kate has a
genuine appreciation for viticul-
ture and winemaking. MacMur-
ray Ranch wines have received
critical acclaim from many top
wine critics.

“Our wines reflect our passion
for the special places that give us
extraordinary grapes,” she says.
“We carve out unique vineyard
blocks to make small lots of Pinot
Noir, while our cool-climate Pinot
Gris and Chardonnay embody the
unique characteristics of Sonoma
Coast.”

Kate MacMurray sees parallels
between her ranch and her former
life in film production. “One of the
techniques actors use is called
‘sense memory,’ reaching for
remembered aromas or flavors to
evoke a time and place and emo-
tion. Tasting our Pinot Noir wines
is like that…one sip reminds you
of wild berries; the next sip is
earthy and warm like a summer
afternoon; the next carries the
sense of cool ocean fog. You really
get a whole movie in every glass.”

Kate treasured the times when
her family would get together for
a memorable fine food and wine
experience. Here are two of her
favorite recipes to enjoy with deli-
cious MacMuray Ranch® wines.

Buffalo Sliders with
Point Reyes Blue Cheese
and Caramelized Onions

Serves 4–6
Preparation time: 30 minutes

Cooking time: 10 minutes

1 pound ground buffalo
meat

12 slider buns
2 ounces blue cheese

(preferably Point Reyes)
1 onion
1 tablespoon olive oil

Salt

Divide ground buffalo meat
into 12 patties. Slice the onion
and add to sauté pan. Cook
onions with salt in olive oil on
medium heat until golden
brown, approximately 15 min-
utes. Toast slider buns under
broiler. Cook sliders to your
liking. Flip and add Pt. Reyes
blue cheese. Place caramel-
ized onion on the bottom half
of slider bun. Top with slider
patty and top bun.

Served in some of the most ele-
gant restaurants in the country,

sliders are fantastic companions
to MacMurray Ranch Central
Coast Pinot Noir. The gamy flavor
of the buffalo is nicely balanced by
the caramelized onions and com-
plements the red cherry and cola
aromas of the wine.

Barrel Stave Roasted Shrimp
and Scallops with
Green Apple Slaw

Serves 4–6
Preparation time: 15 minutes

Cooking time: 10 minutes

½ pound fresh sea scallops
½ pound fresh prawns
1 green apple
½ red onion
2 radishes
2 tablespoons minced

parsley
2 tablespoons olive oil

Salt and pepper

Soak barrel stave (or cedar
plank) in cold water for 1–2
hours. Preheat oven to 450
degrees. Place scallops and
prawns on barrel stave and
place in the oven for 12 min-
utes. Grate the green apple.
Slice red onion and radishes.
Combine apples, onions and
radishes, parsley, olive oil, salt
and pepper and toss together.

This dish is designed to pair
with the MacMurray Ranch
Sonoma Coast Chardonnay. The
creaminess and mineral aspects of
the seafood, especially the scallops
with the green apple slaw, comple-
ment delicate aromatics of ripe
melon and passion fruit of the
wine perfectly.

You can find these wines at fine
wine shops and dining establish-
ments and online at www.mac
murrayranch.com.

Escape To Wine Country Through A Memorable Meal Experience

Sautéed Buffalo Sliders with Blue
Cheese and Onions is a dish that
can go over big with sophisti-
cated guests, especially when
paired with the right wine.

by Father Steven E. Boes
(NAPSA)—I can’t count the

number of times I’ve been in a
restaurant or at a grocery store
and heard the scream of an angry
or unhappy toddler. Though I usu-
ally give the parent a sympathetic
look, I also send a quick prayer to
God for that struggling parent.

For those of you
who have small chil-
dren, life can be
tough. I’m sure
you’ve been on your
own hot seat in a
crowded restaurant
or experienced your
own meltdown in
the frozen foods sec-
tion when your tod-

dler decided to cut loose. But
there is hope, and Boys Town’s Dr.
Thomas Reimers can help.

In his new book, “Help! There’s
a Toddler in the House!,” Dr.
Reimers provides parenting strate-
gies to correct and cope with most
of the common behavior problems
of 2- to 6-year-olds. Each chapter

examines a specific problem, like
tantrums, and provides techniques
to rein in, correct and prevent the
problem from reoccurring.

You can visit www.boystown.
org/toddler for tips from Dr.
Reimers on how to effectively use
the word “No” in your home with
your little one. There’s also a
video in which he discusses han-
dling tantrums and toilet train-
ing, creating structure, using
time-out and promoting appropri-
ate mealtime behaviors.

By implementing these proven
strategies with your children, you
can make positive changes in
their behavior and create a
happier, healthier (and quieter)
life for your whole family. You’ll
turn the sympathetic looks and
startled stares of strangers in
public places to smiles and nods of
approval.

• Father Boes is president and
national executive director of Boys
Town, which has been saving
children and healing families for
more than 90 years.

Is Your Toddler Running Wild?

Father Boes

(NAPSA)—The first five years
of life are the most crucial in a
young child’s development. Learn-
ing developmental milestones
could help your child get help if
it’s needed.

At least 1.45 million children
under the age of 5 who are at risk
for developmental delays or other
disabilities are not identified at
an age when intervention could
do the most good. These are chil-
dren who enter school with learn-
ing and health issues that have a
lasting, negative effect on their
ability to learn and succeed. One
notable example is children with
autism, who are often not diag-
nosed until school, and lose four
years of early optimal treatment.
The reason? Parents often don’t
know where to turn for answers
when they suspect something
isn’t quite right with their young
child and too many communities
do not provide the early detec-
tion, direct services and interven-
tions critical for vulnerable
young children to become ready
for school.

Here are five things parents
should know:

1 Each child is unique and
develops at his or her own pace,
but there are certain warning
signs that might indicate develop-
ment disabilities.

2 Understanding developmen-
tal basics and learning about mile-
stones can make you more aware
of the skills a child should achieve.

3 Trust your instincts. If your
child misses a milestone or you
feel that something is not right,
talk to your health care provider.

4 Early identification and
treatment are key to a better
future for your child.

5 Families can come to organi-
zations such as Easter Seals for
therapies to strengthen a child’s
physical, intellectual, social and
emotional abilities.

To fund such programs, the
organization gets donations from
individual and corporate sponsors.
For example, the grocery company
Safeway conducts an annual store
fundraising campaign that raises
more than $10 million for Easter
Seals and other organizations that
support children with disabilities.

However, federal and state
funding is also needed. Shrinking
budgets are forcing many states to
limit the number of young chil-
dren who can receive early inter-
vention services, even as research
shows long-term benefits to the
child and cost savings to the
nation. You can share your con-
cern about this and other issues
with your congressional and state
representatives.

Join Easter Seals and speak
out about the importance of
early intervention at www.
MaketheFirstFiveCount.org.

The First Five Years: What Parents Should Know

Programs that offer intervention
for children with disabilities have
discovered that early treatment is
better and less expensive.

(NAPSA)—Awards season and
the red carpet may come and go,
but with a little effort, women
everywhere can still re-create Hol-
lywood-inspired hairstyles.

Suave Professionals celebrity
stylist Jenny Cho offers these tips
to help you get the top red carpet
looks:

• Sleek and straight strands.
Hip, edgy and always en vogue,
celebs rocked this red carpet look
to perfection this year. To get the
look, take clean, dry hair and
spritz with a heat protection
spray. Then separate hair into 1-
inch sections and flatiron. Finish
with a spritz of shine spray to give
strands a dose of shimmer.

• Windswept updo. As classic
beauties strutted down the red
carpet, many flaunted this roman-
tic and classic hairstyle. Hair that
was shampooed yesterday actu-
ally works best for updos, so use a
dry shampoo to refresh hair and
absorb oil.

Next, pull hair into a messy
mid-level bun using bobby pins
and leave some pieces loose for
that windswept look. Finish off
this romantic do with hair spray
to control flyaways and give long-
lasting hold.

• Loose and captivating
curls. Effortless, loose curls were
seen resting on the shoulders of
Hollywood celebs this past awards
season. To achieve the look, start

with a shampoo and conditioner
that fights frizz and defines curls.
Then blow-dry with a diffuser to
encourage natural curls and use a
large-barrel curling iron to pump
up any weak waves. Hold curls in
place with a mousse.

• Style doesn’t have to cost
a fortune. To re-create these
looks, Cho suggests using salon-
proven styling products that work
as well as the top brands but cost
much less, such as the new
styling product line from Suave
Professionals.

For more hot hair trends and
tips, visit www.facebook.com/
suavebeauty or follow along on
Twitter@suavebeauty.

Red Carpet Hair Trends Can Be Yours

With a little effort and the right
styling products, it’s possible to
re-create red carpet hairstyles
anytime you want.

(NAPSA)—Baby boomers are
beginning to reach 65, becoming eli-
gible for Medicare. It’s a healthy idea
for these individuals to learn what
Medicare covers and what it does-
n’t, then look for supplemental insur-
ance to help bridge the gap. Visit
www.combinedinsurance.com to get
started.

* * *
The country’s leading pharma-

ceutical research and biotechnol-
ogy companies that make up
PhRMA are devoted to inventing
medicines that allow patients,
including those with rare dis-
eases, to live longer, healthier and
more productive lives. Learn more
at www.phrma.org and (202) 835-
3400.




