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(NAPSA)—While peanuts have
been highly featured in ethnic
cuisines for centuries, they are
becoming increasingly popular in
mainstream restaurant menus
across the U.S. From Mexico to
Asia, peanuts’ culinary versatility
has helped to influence and
inspire dishes that highlight this
all-American food while also cele-
brating the diverse flavors of
world cuisines.

For celebrated Chef Mai Pham
of the nationally acclaimed Lemon
Grass Restaurant in Sacramento,
Calif., and award-winning cook-
book author, U.S.A. peanuts and
peanut butter are aromatic, fla-
vor- and texture-building ingredi-
ents that she always has on hand
in her own kitchen. 

“Peanuts provide a wonderful
array of textures and flavor possi-
bilities that make them a very ver-
satile ingredient—not just in the
Asian custom—but for any kitchen,
including the American kitchen,”
Chef Pham explains.

Chef Pham’s Thai Cowboy Steak
with Peanut Sauce—a favorite
among her regular patrons—shows
how peanut sauce can be used to
jazz up steak dishes.

THAI COWBOY STEAK WITH
PEANUT SAUCE

Serves 4

2 cloves garlic, sliced
3 fresh cilantro sprigs,

chopped
2 teaspoons oyster sauce
1 teaspoon soy sauce

1 tablespoon brandy 
4 (10- to 12- ounce) New York

steaks (about 1 inch
thick), each cut in half

1/2 cup Peanut Sauce (see
recipe)

Place the garlic and cilan-
tro in a mortar and pound into
a paste. (Or you can finely
chop by hand.) Transfer to a
mixing bowl and stir in the
oyster sauce, soy sauce, and
brandy. Add the steaks and
marinate for about 1 hour.

Preheat the broiler or grill
to medium high. Grill the
steaks to the desired done-
ness, about 3 to 5 minutes on
each side for medium rare.
(You also may pan-sear the
steaks.)

To serve, place 2 to 3 table-
spoons of Peanut Sauce on a
plate, top with two pieces of
steak. Serve with a side of
cucumber salad or vegetables. 

Per serving without sauce: 461

calories, 22g fat (8g sat., 9g mono.),
163mg cholesterol, 237mg sodium,
1g carb., 0g fiber, 60g protein.

THAI PEANUT SAUCE 
Makes about 1 cup

2/3 cup coconut milk
1/2 tablespoon Thai red curry

paste
3 tablespoons creamy

peanut butter
1/4 cup water
2 tablespoons finely

chopped roasted peanuts
1/2 tablespoon palm or cane

sugar
1/2 tablespoon fish sauce or to

taste
1/4 teaspoon lime juice

Place one-half of the coco-
nut milk in a small saucepan
and heat over moderate heat.
Stir until the coconut is bub-
bly and fragrant, about 10 sec-
onds. Stir in curry paste. Add
the remaining coconut milk,
peanut butter, water, chopped
roasted peanuts, sugar, fish
sauce and lime juice. Simmer
2 to 3 minutes, stirring con-
stantly. Check for a nice bal-
ance of salty, sweet, sour and
spicy flavors. 

Per 1 tablespoon: 45 calories,
4g fat (2g sat., 1g mono.), 0mg
cholesterol, 67mg sodium, 2g
carb., 0g fiber, 1g protein.

For more recipes, visit the
National Peanut Board Web site
at www.nationalpeanutboard.org. 

Yippee Thai Yay!
USA Peanuts Steak Their Claim

(NAPSA)—Today’s consumers
often feel that eating healthy and
smart means sacrificing the flavors
and taste of some of their favorite
foods. But eating healthy can be
as simple as looking into calorie-
cutting options that offer great
taste.

Over the past few years, food com-
panies have been offering reduced-
sugar versions of many American
staples. The J.M. Smucker Company,
for example, offers many sweet
flavors of sugar free fruit spreads
that are a perfect way to reduce
calories—plus they contain five
grams of carbohydrates per serving.

Sugar free products provide a
simple and delicious solution for
reducing sugar from meals and
snacks while still satisfying the
craving for something sweet.
Incorporating such products into
your daily food regimen is an easy
way to express culinary creativ-
ity, enjoy the flavor of something
sweet and help adhere to a more
healthy diet.

Here are two recipes for fla-
vorful treats with no sugar
added:

Pineapple-Apricot Cooler

1/3 cup Smucker’s Sugar Free
Apricot Preserves

1 cup sugar free vanilla ice
cream or frozen yogurt

1 cup chopped fresh
pineapple

1/2 cup skim milk
1/8 teaspoon almond extract

Directions:
In a blender, combine all

ingredients and blend until
smooth. Makes 2 servings.

Approximate nutritional
information per serving: 183 calo-
ries, 3 g fat, 11 mg cholesterol,
82 mg sodium, 5 g protein, 39 g
carbohydrates, 18 g sugars

Boysenberry Frosty

1 cup sugar free vanilla ice
cream or frozen yogurt

1 cup milk
1/2 cup Smucker’s Sugar Free

Boysenberry or Blackberry
Preserves

1 cup sugar free, diet
lemon-lime soda
Fresh mint leaves for gar-
nish, if desired

Directions:
In a blender, combine all ingre-

dients (except mint) and blend
until smooth. Pour into two
glasses and garnish with mint if
desired. Makes 2 servings.

Approximate nutritional infor-
mation per serving: 183 calories,
3 g fat, 12 mg cholesterol, 132 mg
sodium, 7 g protein, 40 g carbo-
hydrates, 13 g sugars

To receive a free “Smucker’s Sweetly
Satisfied Recipe Collection” brochure, send a
postcard with your complete U.S. mailing
address to: The J.M. Smucker Company, Attn:
Sweetly Satisfied Recipe Collection, Consumer
Relations Department, PO Box 197, Orrville,
OH 44667. Brochures available while supplies
last. Please allow 4-6 weeks for delivery. 
®Registered trademark of The J.M. Smucker
Company.

Hold The Sugar And Savor The Benefits

With a little improvisation, many
favorite foods can be enjoyed
without all the sugar.

(NAPSA)—A color revolution is
now in full swing. Whether you
are buying a car, decorating the
home or picking out a toothbrush,
cell phone or computer mouse,
there are now more colorful
options than ever to personalize
the items you use every day. 

“People are increasingly using
color to express their personality,”
said Leatrice Eiseman, author

and executive direc-
tor of the Pantone
Color Institute. “By
being more aware of
color options and
choosing colors they
are naturally drawn
to, people can easily
infuse their per-

sonal spaces with color by paint-
ing a wall, adding a throw rug or
using a colorful mouse.”

You can join the color revolu-
tion today by adding color to
your daily l i fe and creating
spaces that are energizing, bal-
anced and all about you. Here
are a few tips from Eiseman on
how to easily colorize the world
around you: 

• A c c e s s o r i z e . Yo u  c a n
quickly add color to any room with
accent pieces or accessories. For
example, spice up the kitchen
with bold red utensils, place a col-
orful throw rug at your front door
or add a colorful mouse to your
desktop at work or at home. 

• Personalize with paint.
Interior color palettes have never

been more expansive, with choices
ranging from vibrant orange to
soothing blue. Start simply by
painting an accent wall to
brighten a room. Afraid to take
the plunge? Green, especially the
more subtle shades, can function
as a neutral color in decorating
the home. 

• Banish the beige. Technol-
ogy products used to be available
only in boring beige—now you can
find cell phones, computers, mice
and keyboards in a wide variety of
colors. Some new favorites are
Microsoft Corp.’s special edition
mice—including Wireless Optical
Mouse in Groovy, a bright orange

and pink pattern; Wireless Intel-
liMouse Explorer in Night Vision, a
green and black digital design; and
Wireless IntelliMouse Explorer in
Immersion, a fluid blue and purple
graphic—that make it easy to add 
a splash of personality to the
desktop. To learn more, visit
http://www.microsoft.com/hard
ware/. 

• Dress to express with col-
ors that show your personal-
ity. By wearing a scarf or an
entire outfit in your favorite
hues, you will also feel more con-
fident and balanced. For a touch
of energy and excitement, also
look for bright colors—such as
orange and pink—which are pop-
ular as accents this season.

• Take your time when buy-
ing a car and consider all your
color options—there are more
available now than ever. There is
no question that the color of the
vehicle you drive is seen as an
extension of your personality, a
clear but unspoken message to the
rest of the world. Red is typically
associated with being bold and
high-energy, silver with cool and
elegant and dark blue with confi-
dent and dependable. 

Continue looking around you
for ways to add color to your life—
the more you try, the more you
may find out about yourself.

Eiseman is executive director of
the Pantone Color Institute and
author of five books on color, includ-
ing “The Color Answer Book.”

Join The Color Revolution:
Simple Tips to Show Your True Colors

Leatrice Eiseman

Add color to the desktop with
new special edition mice from
Microsoft.

(NAPSA)—Thanks to products
specifically formulated to kill
mold and mildew—and prevent it
from coming back—there’s a
scrub free way to a mildew-free
home. You can kill the mildew
with a house cleaner that con-
tains an EPA-registered mildew-
cide, such as JOMAX House
Cleaner and Mildew Killer. JOMAX
kills mold and mildew and
loosens dirt and stains without
scrubbing or power washing. And
unlike bleach alone, which can
effectively kill mildew but can
also damage wood, etch alu-
minum siding and damage
shrubs, plants and grass, JOMAX
is specifically formulated to kill
mildew without damaging your
home. Call 732-469-8100 or visit
www.zinsser.com for more infor-
mation on removing and prevent-
ing mold and mildew.

In  1890, farming accounted
for nearly 43 percent of all U.S.
jobs, but by 1940 had dropped to
17 percent, and to 2 percent in
1960. Manufacturing employ-
ment has also declined over
time. Production workers
accounted for 26 percent of U.S.
non-farm employment  in 1952,

18 percent in 1972, and only 8
percent today. This is alleged to
be the “natural” trend of
progress, so nothing needs to be
done about it. The comparison is
simply not valid, say experts at
the U.S. Business and Industry
Council in Washington, D.C. It
runs afoul of what economists
call “income elasticity,” a mea-
sure of how much a consumer’s
demand for a product goes up as
income rises. Food has a low
income elasticity, while manufac-
tured goods have a high elastic-
ity. In other words, our bellies
get full long before people tire of
new gadgets and products to fill
larger homes and garages.
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