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by LouAna® Chef Patrick Mould
(NAPSA)—“Anyway, like I was

saying, shrimp is the fruit of the
sea. You can barbecue it, boil it,
broil it, bake it, sauté it. There’s
um shrimp kabobs, shrimp Creole,
shrimp gumbo, pan-fried, deep-
fried, stir-fried. There’s pineapple
shrimp, lemon shrimp, coconut
shrimp, pepper shrimp, shrimp
soup, shrimp stew, shrimp salad,
shrimp and potatoes, shrimp
burgers, shrimp sandwich. That’s,
that’s about it.”—Pvt. Benjamin
Buford ‘Bubba’ Blue from the
movie Forrest Gump. (Forrest
Gump is a registered TM of Para-
mount Pictures.)

Bubba’s right. Shrimp is the
fruit of the sea. And a newly-
released survey by Harris Interac-
tive, Inc. shows that shrimp is the
#1 seafood choice in the United
States. (Canned tuna came in sec-
ond, probably with a little help
from Jessica Simpson.)  

Here’s my favorite shrimp
recipe. Enjoy!

Coconut-Battered Shrimp
with Orange Marmalade 

Dipping Sauce

3 cups LouAna Peanut Oil
11⁄4 cups flour, divided

3 teaspoons salt
3 teaspoons pepper
2 eggs
1⁄2 cup milk
1 cup shredded coconut
1 pound 15-20 count shrimp,

peeled and deveined

Orange Marmalade 
Dipping Sauce

1⁄2 cup orange marmalade
1 tablespoon horseradish
2 teaspoons Dijon mustard
2 teaspoons lemon juice
1⁄4 teaspoon hot sauce
1⁄4 teaspoon salt

Heat LouAna Peanut Oil to
350°. In a bowl, combine eggs,

milk and 1 teaspoon each of
salt and pepper and whip
until blended. In a separate
bowl, add 1 teaspoon each of
salt and black pepper to 1 cup
of flour. Blend together and
set aside. Combine remaining
1⁄4 cup of flour with coconut
and blend together. Season
shrimp with a teaspoon each
of salt and black pepper. Dip
individual shrimp first in
flour, then in milk-egg wash,
and then roll in coconut-flour
mixture until coated. Repeat
until all shrimp are battered.
Carefully place shrimp in
peanut oil and fry until golden
brown. You’ll see them float
when they’re ready. Serve
with Orange Marmalade Dip-
ping Sauce.

Orange Marmalade 
Dipping Sauce:

Combine all ingredients
and mix until thoroughly
blended.

Yields: Four appetizer size por-
tions or two entrée size portions.

LouAna® Chef Patrick Mould is
the owner of the Louisiana School
of Cooking, the author of Recipes
from a Chef. He is also vice-presi-
dent of culinary for Barton Springs
Grill in Houston, TX. He has
appeared on NBC’s Today Show,
ABC’s Good Morning America, and
on hundreds of TV and radio
shows across the United States. For
more information and additional
recipes, visit www.louana.com.

A Shrimp Dish That Would Make “Bubba” Blue Proud

Dust In The Wind
(NAPSA)—The more wood sur-

faces you have in your home—fur-
niture, cabinets, doors, etc.—the
more dust you’re collecting. For-
tunately, it’s not only possible to
wipe out dust—but also to delay
its return.

A new kind of cleaning cloth can
not only clean dust and grime from
wood surfaces without leaving
behind an oily residue, it also con-
tains an anti-static formula that
actively repels dust, helping delay
dust particles from resettling on
surfaces.

These Murphy Soft Wipes can
be used as an all-purpose cleaner,
making the care and cleaning of
wood and other surfaces around
the home convenient, quick and
long-lasting. The wipes should not
be used on unfinished wood. If
you’re not sure about the finish,
test on an inconspicuous area
with plain water.

For more information about
household cleaning and wood
care, call 1-800-486-7627 or see
Murphy’s Wood Care Center at
www.murphyoilsoap.com.

A new kind of cleaning wipe
removes dust and helps keep it
from coming back.

(NAPSA)—Is your life perfect and
stress-free? Are you willing to sell
your soul to get what you want? Do
you like being manipulated? Do you
enjoy being neglected, unseen, and
unheard? Are you able to find enough
time to devote to just you in your busy
life? Do you enjoy being abused and
treated disrespectfully? Chances are
if you’re like most people, the answer
is no. 

So if you’d like to reduce the
stress, conflict, rudeness and dis-
appointment in your life, clear
away the clutter and feel more
comfortable by making choices that
are good for you, set boundaries to
protect your values and choices,
and feel your life has value and
meaning, then Olive Gallagher’s
new book, “The Nude Ethicist: A
Simple Path to The Good Life”™, a
2005 Independent Publisher Book
Awards semifinalist, is for you.

Written in a warm, accessible,
conversational style, “The Nude
Ethicist: A Simple Path to The
Good Life” offers a number of
helpful, common-sense stories,
ideas and tools that will lead you
along this simple path step-by-
step and show you how to figure
out what matters most in your life
and isn’t negotiable. 

“Once you sort out what you
value most and what you won’t
compromise, then making choices
that are good for you becomes so
much easier and stress-free,”
explains Gallagher. “When you’re
clear and willing to be accountable
for the choices you’ve made, every
time something new comes along
that you think you can’t live with-
out you can check your short list of
things that aren’t negotiable and
think, ‘Gosh, if I choose this thing,

then I’m going to have to compro-
mise or give up that value and it is
simply not for sale.’ ”

Gallagher believes that Ameri-
cans have been buying into the
“good life” for far too long at too
high a price. “Look at the high rates
of addiction and depression. Those
numbers don’t lie and tell a very
disturbing story.” She adds, “Our
personal choices determine the
value of our lives, but every choice
has a price. On The Inner Bottom
Line® that belongs to you, it’s al-
ways going to come down to
whether or not the price you’ll have
to pay will turn out to be too much.

“But don’t despair,” Gallagher
concludes. “There is hope. And it’s
quite simple to achieve and doesn’t
cost very much.” This practical and
inspiring philosophy can be found
in “The Nude Ethicist: A Simple
Path to The Good Life,”™ a Rising
Moon Press™ publication, available
wherever fine books are sold. It can
also be purchased directly at
www.theinnerbottomline.com.

“The Nude Ethicist: A Simple Path To The Good Life”™…
The Perfect Book For Someone You Love, Including You

by baking and 
entertainment guru 

Nancy Siler of Wilton Enterprises
(NAPSA)—Hello again, I am

back with exciting baking news for
fall.  This year, Wilton contacted
more than a thousand moms for
their 2005 Baking Trends in Amer-
ica survey to learn their baking and
decorating behaviors. After looking
at all the research we are proud to
say moms are back in the kitchen
baking and they love decorating
their treats! In fact, 56 percent of
moms said they bake more fre-
quently now than they did five
years ago and almost half surveyed
bake once a week or more. 

With baking being so popular,
it’s no surprise that moms across
America came forward and said
that it is their favorite kitchen
pastime. In fact, two-thirds prefer
baking to cooking. Don’t get wor-
ried dad, that doesn’t mean dinner
won’t be on the table; it simply
means that moms find baking
more rewarding. 

Let’s see how the other 2005
Baking Trends in America survey
results panned out:

• Most moms (53 percent) pre-
fer to bake from scratch.

• In general, moms like bak-
ing cookies (45 percent) and
cakes and cupcakes (39 percent)
more than breads (11 percent) or
pies (6 percent). 

• Regionally, moms from the
South prefer baking cakes and
cupcakes more than women from
other parts of the country.

• Conversely, moms from the

North Atlantic region, the North
Central region, and the West pre-
fer baking cookies more than
moms from the South. 

As the baking trend rises in
popularity, so does decorating all
those homemade cakes, cookies
and cupcakes. Virtually all moms
(98 percent) decorate their cakes
and cupcakes. Yes, that means
spatula icing, sugars, sprinkles,
etc. Additionally, more than a
third of moms use a variety of
techniques when decorating their
baked goods.

In this hectic, fast-paced world,
why do moms still spend the time
to bake and decorate? Some moms
said simply because their kids
love it, while many moms like cre-
ating something others will enjoy.
Moms also told us that the aromas
of baking take them back to their
childhoods. 

So there you have it, keep on
rising to the baking occasion and
help bring smiles to your loved
ones.  For baking, decorating
ideas and products, please visit
www.wilton.com.

Baking Sees A Rise In Popularity(NAPSA)—New parents have a
lot to worry about. During this
stressful time, an unexpected
organizational item can make
things seem a little easier. A high-
quality labelmaker, like the
DYMO LetraTag, is perfect for
labeling everything from formula
in the kitchen to spare clothes for
daycare.

“A labelmaker helps busy par-
ents keep all of the details in
order,” said Rick Constantine,
DYMO director of marketing.
“Clear labels ensure that your
message is easily conveyed,
whether you’ve labeled items for a
babysitter or have clearly marked
the date the formula expires.” 

DYMO, the leading producer of
labelmakers, provides the follow-
ing suggestions that will help ease
the transition into parenting:

1.  Label Breast Milk or
Formula

Whether you pump breast
milk or have formula in the
refrigerator, clearly labeling the
container with the expiration
date is essential to preventing
food poisoning. If you’re unsure
of how long it ’s  safe to keep
breast milk or formula, check
with your pediatrician—he or
she should be able to provide you
with guidelines.  

2. Set Baby Apart
Daycare centers are chaotic,

which is why it’s a good idea to
clearly label your baby’s gear.
Not only will you quickly find
everything at the end of the day,
but your child’s caregivers will
instantly know which items belong
to your baby (without struggling

with hard-to-read handwriting). 
Use a labelmaker to clearly

identify everything your child
needs—snacks, milk or formula,
diapers, toys and books. Ensure
pricey outfits aren’t lost or acci-
dentally taken—fabric LetraTag
labels are perfect for kids of all
ages and activity levels, from
preschoolers to campers.

3. The Road To Reading
As your baby gets older, he or

she will start exploring their envi-
ronment. This is a perfect oppor-
tunity to begin teaching your child
about letters and words. Label
items around the house, like
lamps, walls, doors, etc. As your
children become familiar with
their surroundings, they will
begin to associate these letters
and words with each item…giving
them a head start on the road to
reading and writing.

“When you’re juggling count-
less tasks at the same time, it’s
easy to overlook the smaller
details,” added Constantine. “A
labelmaker is a must-have for
busy moms and dads, as they sig-
nificantly boost both organization
and time management.”  

For more information, visit
www.dymo.com. 

The (New) Mother’s Little Helper

(NAPSA)—Sniffing highly con-
centrated amounts of the chemi-
cals in solvents or aerosol sprays
can directly induce heart failure
and death within minutes of a
session of prolonged use. For
more information about prevent-
ing inhalant abuse, visit www.
inhalants.drugabuse.gov, a Web
site created by the National Insti-
tute on Drug Abuse, a component
of the National Institutes of
Health, U.S. Department of
Health and Human Services.

Parents can find fun programs
that encourage kids to get up and
move. For instance, JJUMP is a
series of videotapes and DVDs
designed to help children increase
flexibility, develop motor skills
and improve coordination. Per-
haps more important, though, it
could help kids develop healthy
habits that may last a lifetime.
For more information, visit
www.jumptothemusic.com.




