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(NAPSA)—It doesn’t take a
special gift to add a delicious twist
to holiday gatherings—just a new
take on some party classics.
For instance, meatballs are ideal

because they are warm, enjoyable,
bite-sized appetizers. But many
holiday hosts don’t know the Ital-
ian treats can be served in a num-
ber of tasty ways.
You can find recipes for serving

meatballs—in virtually every form
from soups and salads to stews—
in a new cookbook called “101
Things to do with Meatballs” from
The New York Times best-selling
author Stephanie Ashcraft.
The book offers ideas for cook-

ing with brands such as Casa Di
Bertacchi meatballs, which are
prepared with 100-percent bone-
less beef and seasoned with high-
quality Italian ingredients, then
seared and steamed in a tradi-
tional multigenerational Italian
style. The cookbook is available
for purchase online at www.gibbs-
smith.com and is available for
preorder on Amazon.com.
Try this unique twist on a clas-

sic favorite:

Holiday Meatballs

Ingredients
52 (2 lbs) frozen Casa Di

Bertacchi fully cooked
meatballs

1 can (16 oz) whole-berry
cranberry sauce

1 cup barbecue sauce

Slow Cooker Directions:
• Place frozen meatballs in

a 31⁄2- to 5-quart slow cooker

prepared with nonstick cook-
ing spray.

• In a bowl, stir together
cranberry sauce and barbecue
sauce.

• Pour mixture over meat-
balls. Cover and cook on low
for 5-6 hours or on high for
21⁄2-3 hours.

• During a party, meatballs
can be left in the slow cooker
on warm or low setting.

• Serve as appetizers with
toothpicks.

Stovetop Directions:
• Combine all ingredients

in a 3- to 4-quart saucepan.
• Cover and simmer over

medium-low heat on the stove
for 55-60 minutes, stirring
occasionally until meatballs
are heated through.

• Serve immediately or
place them in a chafing dish to
keep them warm.

The meatballs are available at
Sam’s Club. For more recipes and
ideas, visit www.casameatballs.com.

Delicious Holiday Meatballs

Seasonal treats such as holiday
meatballs can help make a party
memorable.

(NAPSA)—In the quest for
healthy, beautiful skin, appoint-
ments for laser skin resurfacing
treatments, chemical peels and
microdermabrasion have become
increasingly more popular.
According to the American

Society for Aesthetic Plastic
Surgery, Americans spent more
than $4.7 billion on non-surgical
treatments last year. Advances in
technology and doctor technique
have made these treatments
accessible and affordable options
to reduce the appearance of wrin-
kles, sun spots, age spots, acne
scars and visible blood vessels.
Intense Pulsed Light (IPL) or

fractionated laser treatments,
chemical peels such as 30 per-
cent Trichloroacetic Acid (TCA)
peels and microdermabrasion all
work in similar ways: layers of
the skin are removed and as
healing progresses, new, health-
ier-looking skin emerges. But, as
anyone who has undergone one
of these procedures can tell you,
don’t schedule a date too soon
after leaving the physician’s
office.

“After a skin resurfacing treat-
ment, your face may look more
crimson than porcelain,” says der-
matologist Vic Narurkar, MD,
FAAD. “Immediately after a pro-
cedure, skin may experience red-
ness and irritation, inflammation,
tightness and hyperpigmentation.
In addition, the skin can be vul-
nerable to environmental ele-
ments for several weeks to
months after treatment.”
To make the most of your

investment in a non-surgical
treatment, begin proper skin care
before entering the physician’s
office. Prior to your appointment,
gently exfoliate to jumpstart skin
turnover and encourage natural
collagen production with skin-
friendly forms of Vitamin A. Also,
daily cleansing will help keep the

skin clean, fresh and balanced.
Immediately following a treat-

ment, at-home care is critical to
getting the best results. Choose
products that will help support
the healing process by managing
excess redness and irritation that
follow a treatment as well as help
maintain the benefits. When the
skin is highly-sensitized, use a
gentle, non-irritating cleanser and
choose a sunscreen with UVA and
UVB protection as the skin will be
especially vulnerable to the sun’s
rays.
“Patients can benefit from

combining non-surgical cosmetic
procedures with a topical skin
care regimen that helps maintain
healthy looking skin,” said Dr.
Narurkar. “After an in-office cos-
metic procedure, it is important
that the patient’s skin be prop-
erly prepared and supported as it
heals.”
With non-surgical cosmetic

treatments increasing 754 percent
since 1997, companies are design-
ing specific products to meet the
unique needs of skin at this time
and improve its receptivity to
these treatments.
For example, Clinique Medical

was named a 2008 “Best of Beauty
Breakthrough” by Allure maga-

zine. The skin care line, available
exclusively through skin care
physicians’ offices nationwide,
supports the skin before and after
treatments with carefully selected
ingredients containing patent-
pending components such as Pro-
biotic Technology to help prepare,
strengthen and improve the skin
before and after a treatment.

The five product regimen kit
includes a Probiotic Cleanser,
Skin Conditioning Treatment,
Recovery Week Complex, Opti-
mizing Treatment Cream and
Daily SPF 38, and the products
are also sold individually. In addi-
tion, the Clinique Medical line
includes a Dry Spot Balm, an
ultra hydrating lip and facial spot
balm designed to alleviate severe
dryness and the associated dis-
comfort related to some prescrip-
tion medications.

Backed By Science
Two separate, double-blind con-

trolled studies demonstrated the
effectiveness of Clinique Medical
in minimizing the undesired
effects of non-surgical cosmetic
treatments.
In both studies, 12 weeks after

two treatments with IPL laser or
30 percent TCA peels, Clinique
Medical was shown to signifi-
cantly reduce post-procedure
unintended effects and signifi-
cantly improved many of the hall-
mark signs of aging, including the
appearance of lines and wrinkles,
age spots, skin radiance, skin
firmness and skin tone.
The line also significantly

helped reduce excess visible red-
ness and irritation commonly
associated with the skin resurfac-
ing treatments.

All Clinique Medical products
are Allergy Tested, 100% Fra-
grance Free and contain no preser-
vatives. To learn more or to locate
a skin care physician’s office, visit
www.cliniquemedical.com.

MakeThe Most Of Non-Surgical Cosmetic Treatments

Many skin care physicians rec-
ommend pre- and post-care prod-
ucts to complement non-surgical
cosmetic treatments.

Clinique is a registered trademark of Clinique Laboratories, LLC
© 2008 Allergan, Inc. Irvine, CA 92612.
APC024812008

(NAPSA)—It’s time to set the
record straight on an often misun-
derstood Louisiana delicacy.
Those who are leery of trying

Louisiana alligator meat often fear
that the flavor will be too exotic, but
Chef John Folse, a Louisiana
restaurateur, knows otherwise.
“Alligator is one of those swamp
floor pantry ingredients that adapt
so well to all of the cooking tech-
niques in Southern cooking,” said
Folse. “So whether served in a
classic fashion or smothered in a
sauce piquante, the flavor of alli-
gator is excellent.”
Folse introduces curious eaters

to alligator meat at his restaurant,
Lafitte’s Landing at Bittersweet
Plantation in Donaldsonville, La.
It is here that Chef Folse serves
alligator sausage as an appetizer.
The meat’s leanness and versatility
have put its popularity on the rise,
and alligator meat is appearing in
kitchens just as notable as Chef
John Folse’s around the country.
This recipe is from his cookbook:

Alligator Chili
Prep Time: 1.5 Hours
Yields: 6 Servings

3 pounds alligator meat,
diced

1⁄2 cup vegetable oil
2 cups diced onions
1 cup diced celery
1 cup diced bell peppers
2 tablespoons minced garlic
2 tablespoons diced

jalapeño peppers
1 (16-ounce) can pinto beans
3 (8-ounce) cans tomato

sauce
1 cup chicken stock

1 tablespoon chili powder
1 teaspoon cumin

Salt and cracked black
pepper to taste
Granulated garlic to taste

In a large Dutch oven, heat
vegetable oil over medium-high
heat. Add alligator and sauté 20
minutes to render juices. Add
onions, celery, bell peppers,
minced garlic and jalapeño
peppers and sauté 3–5 minutes
or until wilted. Add pinto
beans, tomato sauce and
chicken stock. Bring to a low
boil, then reduce to simmer.
Stir in chili powder and cumin
and cook approximately 1 hour
or until alligator is tender, stir-
ring occasionally. Season to
taste using salt, pepper and
granulated garlic. Serve over
spaghetti, if desired.

For more great recipes, visit
www.LouisianaSeafood.com.

Alligator Chili: A Treat For Curious Eaters

Whether served in a classic fash-
ion or smothered in a sauce
piquante, the flavor of alligator is
excellent.

***
Do not trouble yourself much to get new things, whether clothes
or friends....Sell your clothes and keep your thoughts.

—Henry David Thoreau
***

***
Racial injustice, war, urban blight, and environmental rape have
a common denominator in our exploitative economic system.

—Channing E. Phillips
***

***
There must be more to life than having everything!

—Maurice Sendak
***

***
The hardest thing is to take less when you can get more.

—Kin Hubbard
***

***
The gap in our economy is between what we have and what we
think we ought to have—and that is a moral problem, not an
economic one.

—Paul Heyne
***

***
After a visit to the beach, it’s hard to believe that we live in a mate-
rial world.

—Pam Shaw
***

In 1994, Charles Walker played
306 simultaneous games of
checkers at Dollywood in Ten-
nessee—winning 300, losing one
and drawing five.

There are about 180,000,000
licensed drivers in the U.S.




