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(NAPSA)—Monday, 7 pm: I
can’t believe it! Best thing that’s
happened to me in weeks! Mr. Gor-
geous on the third floor asked me
out for Friday night. We were in
the elevator, I had just come back
from getting groceries (fashionable
eats: bottled water, couscous,
Nancy’s gourmet quiche, and so
forth), and my grocery bag just
burst wide open. As he bent to help
me retrieve my jar of pesto, our
eyes met—and now I have a DATE!

Tuesday, 2 am: Can ’t stop
thinking about Dream Date. Those
piercing eyes, that perfect, charm-
ing smile...gotta get that man.

Tuesday, 5:00 pm: The Third
Floor Hottie just called to confirm
Friday, but I may have doomed
the whole thing by offering to cook
dinner for him. Why would I have
done such a thing, you ask? Have
I forgotten that I don ’t/can ’t/
shouldn’t cook? I have no good
answers. I was woozy and disori-
ented from listening to his hand-
some, eligible-bachelor voice.
What to do now? Woe may be me.

Wednesday, 2 am: Nancy ’s
Quiche!!! Brilliant! I don’t know
why I didn’t think of it before. He’ll
be eating (quiche) out of my hand
by the end of the night. Big relief.
Maybe I will invite Nancy to our
wedding.

Wednesday, 2:15 am: Can’t
stop thinking about quiche. That
flaky crust, that perfect blended,
creamy filling...gotta get a Nancy’s.

Thursday, 3:45 pm: Tomor-
row’s the big night. But today’s
the big question: what kind of
quiche to serve? Should I be deli-
cate, refined, slightly European,
with Nancy’s Florentine: “Ah, yes,
Florence. Lovely town.” Or full-
bodied and flavorful with a hearty
Lorraine? Or perhaps a bit spicy
and non-traditional with the
southwestern-style Monterey:
Carombe, Señor! Cha-cha-cha!”

And of course, you can’t go wrong
with broccoli and cheddar—my
personal fave.

Thursday, 7 pm: Couldn ’t
decide, got one of each. Tomorrow
night, I will just reach into the
freezer and grab one at random.
Fate (along with my sparkling
personality and careful attention
to wardrobe and makeup) will do
the rest. And guess what I found
in the freezer case...did you know
Nancy’s does appetizers?!

Friday,  9 :30 pm: Magic .
Absolute magic! it was as great as
I imagined it would be. Once I
broke through that perfect-looking
outer shell, there was that vulner-
able softness I knew I’d find—that
good taste, that complex blend of
wholesomeness and spice, that
richly textured personality. I
laughed, I cried. I couldn’t get
enough. I felt like we were totally
in tune with each other.

Nancy’s and I definitely have a
future together.

Unfortunately, I can’t say the
same for my date, Mr. Superficially
Handsome. Unlike the quiche, he
seemed to have no filling.

To learn more about Nancy’s
Quiche, visit www.nancys.com.

Quiche: A Quick Course For A Romantic Meal

Looking for a romantic recipe
to light someone’s fire? We’ll
never quiche and tell.

(NAPSA)—Attention to detail can
make all the difference when cook-
ing for friends and family. Put the
finishing touches on a meal when you
craft simple flavored butters from
fresh, seasonal ingredients. 

Whether paired with seafood or
made with fresh produce, flavored
butters will add versatility to any
meal.

Dairy Management Inc. (DMI)
on behalf of the American Butter
Institute (ABI) has partnered
with chef Hans Aeschbacher of the
nationally renowned restaurant
Smith and Wollensky to create
effortless flavored butters that
give dishes diverse flair. 

“Coupled with fresh ingredi-
ents or used as a taste booster,
flavored butters are a delicious
companion in the kitchen,” states
Aeschbacher. “Try grade A or
grade AA butter when making
flavored butters. These grades
contain less water and will not
mask the flavor of important
ingredients highlighted in the
recipes.”

Tangy Orange Butter spread
on bagels or brioche can make
breakfast extraordinary. Made
with refreshing orange zest and
orange juice, this morning deli-
cacy will have everyone asking,
“What ’s the special occasion?”
Coupled with powdered sugar,
this flavored butter will turn
ordinary French toast into an
elegant treat. Or simply serve
warm croissants dipped in sweet
Orange Butter.

ORANGE BUTTER

1 pound butter
1 orange, finely zested*
4 ounces frozen orange juice

concentrate

Soften butter in mixing bowl.
Blend in orange zest. Blend in
orange juice concentrate.

* Other fruits may be substituted for
oranges, such as mangos, raspberries,
grapes and tangerines.

Give dinner a distinctive twist
when you pair Basil Butter with a
white fish such as halibut or
talapia. Combine basil, Parmesan
cheese, lemon juice and calamata
olives to create this creamy spread.
Brushing Basil Butter on fish while
broiling allows the natural flavor of
the dish to come through, while
delivering a light and fresh taste. 

“Fish that is pan-broiled with
butter develops a wonderful, crispy
outside that contrasts with the
moist, tender meat inside,” says
Aeschbacher.

BASIL BUTTER

1 pound butter
1 bunch basil*

salt and ground pepper, to 
taste

2 tablespoons Parmesan
cheese

3 tablespoons of lemon juice
2 tablespoons calamata

olives, finely chopped

Soften butter in mixing bowl.
Mix in chopped basil. Blend in
lemon juice, Parmesan cheese,
olives and add salt and pepper.
Serve at room temperature.

*Other herbs such as thyme, cilantro
and rosemary may be substituted for
basil.

For more buttery recipes, visit
www.butterisbest.com for an
array of seasonal treats and help-
ful baking tips.

Entertain In Style With
Mouthwatering Flavored Butters

by Harold M. Koenig, M.D.
(NAPSA)—In my experience as

Surgeon General of the Navy, I
learned that the best way to man-
age asthma is to better inform the
people who have the disease and
the people who treat it.

Asthma is generally character-
ized by wide and sometimes rapid
fluctuations in a person’s ability to
move air in and out of the lungs.
Unfortunately, that description is
about the only standardized infor-
mation doctors have to use as a
diagnostic tool. There is a poor
understanding of the mechanisms
of asthma and there is not a uni-
versally accepted definition of
asthma.

This hinders both epidemiology
and patient care. Further, there
are few records about the disease
recording how many people have
asthma, at what age they are
diagnosed and if their symptoms
are chronic. This tracking mater-
ial is necessary for determining
trends and correlations in the dis-
ease and its occurrences.

All this is surprising, given that
cases of asthma may be increasing
at an alarming rate. Doctors are
clamoring for more than just sub-
jective reporting of symptoms to
define an asthma episode. 

They are asking for objective
criteria for diagnosis. They also
recognize that without better
reporting standards and data, the
healthcare community finds itself
in the midst of a medical manage-
ment failure. 

Too often asthmatics, and some-

times doctors, do not take the dis-
ease as seriously as they should.
Too many asthmatics in the United
States go needlessly to emergency
rooms, or even die, because of
improper disease management.

Currently the Federal Govern-
ment, through the National Insti-
tutes of Health and Centers for
Disease Control, is starting an
education campaign with school
nurses, parents, doctors, and asth-
matics to better manage this con-
dition in homes, schools, and com-
munities. This is a good first step,
hopefully with many more steps to
follow.

Harold M. Koenig, M.D. is
chairman and president, The
Annapolis Center.

Asthma: Medical Needs And Dilemmas

Asthma Prevalence Rate

34.7
per 1,000

49.4
per 1,000

+42%

1982 1992
Source: Asthma-United States, 1982-1992.
MMWR 1995;43:952

A new educational campaign
may lead to the better manage-
ment of asthma.

(NAPSA)—How much should
your baby weigh? Why won’t your
toddler behave? What’s the differ-
ence between a child with a cold
and one who needs medical atten-
tion? While it may be next to
impossible to answer every ques-
tion a parent might have, there
are some publications that are
perfect for helping new parents
and parents-to-be know what to
expect during their babies’ first
few years. 

The books can help give new
and expectant parents some in-
depth—and often calming—
answers to a number of common
questions.

For example, KidsHealth Guide
For Parents: Pregnancy to Age 5
(Contemporary Books, $19.95) is
over 800 pages of medically sound
information parents can use to bet-
ter understand and help their
young children.

The book’s authors, Steven A.
Dowshen, M.D. and Neil Izenberg,
M.D. are chief medical editor and
editor in chief, respectively, of the
popular KidsHealth.org website
and are board-certified pediatri-
cians. The book is based in part on
surveys from parents and parents-
to-be, asking what information
they needed in a publication and
what they liked and disliked
about other parenting books. The
book also highlights personal par-
enting stories in sections called
“Voices of Experience.”

Topics include:
• Advice for a healthy preg-

nancy and the essentials of new-
born care.

• Information on what’s “nor-
mal” in a newborn and when to be
concerned.

• Facts about immunizations
and on finding a doctor who’s good
for the child and parent.

• A reference section on symp-
toms, what they mean and when
to call a doctor, as well as how to
handle common emergencies.

• Fast access to facts about
common—and not-so-common—
childhood infections.

• Behavior and discipline
issues.

• A growth and body-mass
index chart with the latest
national standards.

For more information, visit
www.KidsHealth.org.

Making Parenting Feel More Like Child’s Play

Parenting books can help par-
ents and parents-to-be answer a
number of important questions
about their children’s health.

(NAPSA)—Students planning
to pursue an engineering career
should consider a degree in nu-
clear engineering. Demand for
nuclear graduates exceeds the
available supply. Starting salaries
range from $40,000 to $75,000.
For more information about
nuclear careers and scholarships,
visit the American Nuclear Society
at www.ans.org/pi/np/careers or
call 708-352-6611 (ask for PI
Dept).

One of the most intriguing
new diet aids is a highly concen-
trated chocolate extract. It pro-
vides a “chocolate high,”  but
without the fat or calories.
Chocolate extract is rich in
phenylethylamine (PEA). Re-
search has linked low levels of
PEA to depression, while in-
creased levels of PEA have been
linked to the feeling of being in
love. To learn more about the lat-
est findings in weight loss and
other natural methods for control-
ling appetite and weight, read
The Journal of Natural Health.
For a free subscription, call 800-
858-0228, Monday through Fri-
day (except holidays) 8:30 a.m. to
5:00 p.m. Pacific Time; or see
http://www.whitewing.com.

Here are a few Web sites you
may want to watch:
Health Plus,  Inc. at www.
healthplusinc.com.
Genentech at www.gene.com.
Fountain Hills at www.mco
properties.com.
LTC Security at www.ltcweb.
org.
Pearle Vision at www.pearle
vision.com. 
The Bread Machine Industry
Association at www.breadma
chine.org. 
Fleischmann’s Yeast at www.
breadworld.com.

Check Out
These Web Sites:

The opening to a cave where a
bear hibernates is always on the
north slope.




