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(NAPSA)—Take a good look at
your cookware. The shape of a pan,
the design of the lid, the interior
and exterior finish, the comfort of
the handle—all of these features, in
the right combination, can take the
chore out of cooking and inspire the
cook to try something new and chal-
lenging.

For example, with T-Fal’s En-
core®, the shape of cookware has
been transformed. Sauté pans are
taller, with cupped sidewalls, for
greater cooking capacity and
reduced splattering. The polished
stainless steel lids feature steam-
vented knobs for more controlled
cooking. The solid, ergonomically
designed, Bakelite handles stay cool
during cooking and are oven safe to
350° F.

What distinguishes this from
other cookware is the easy-care
nonstick interior with Thermo-
Spot™, T-Fal’s exclusive visual
heat indicator. Built into the
nonstick surface, Thermo-Spot
signals by a change from pat-
terned design to solid, red spot
when a pan has been preheated
to the right temperature.
Whether you’re a beginner or a
seasoned cook, T-Fal’s Thermo-
Spot takes the guesswork out of
cooking and helps turn out per-
fect meals every time. The
durable nonstick interior has
been designed for use with metal
cooking utensils, making it even
easier to use.

Encore comes in two exterior
finishes: durable porcelain enamel,
in a choice of black, blue or green
and a mirror-like metallic.

Here are two recipes created
b y  T- F a l  f o r  u s e  w i t h  t h i s
cookware.

CHICKEN PAPRIKA
Serves 4

1 teaspoon olive oil
2 cups onion, sliced finely
1 tablespoon sweet paprika
1⁄2 cup chicken stock
4 chicken breasts halved,

boned and skinless
1 14-oz. can plum tomatoes,

seeded and chopped
1 sweet red pepper, thinly

sliced
2 tablespoons sour cream
1 tablespoon unbleached

flour
1 tablespoon cold water

1. Preheat a T-Fal Encore
4.4-qt. covered deep sauté
pan over medium heat until
the Thermo-Spot visual heat
indicator turns a solid red.
Add olive oil ,  heat for a
minute, then add onions and
sauté over medium heat for
f i v e  m i n u t e s .  S t i r  i n  1⁄2
tablespoon paprika and mix
well.

2. Add stock, chicken, toma-
toes and peppers. Bring to a
boil over medium heat. Close
steam-vent knob, cover and
s i m m e r  f o r  1 5  m i n u t e s .
Remove the chicken and veg-
etables with a slotted spoon
and set aside. Continue cook-
ing sauce until reduced to one
cup.

3. In a cup, mix sour cream,
flour, water and remaining
paprika until smooth. Stir
into the sauce and simmer,
without boiling, for 5 minutes
or until lightly thickened.
Return chicken and vegeta-
bles to pan, heat briefly and
serve at once.

ASPARAGUS & COUSCOUS
Serves 4

1 teaspoon olive oil
1 onion, thinly sliced
8 ounces trimmed asparagus,

cut into 1 inch pieces
11⁄2 cups chicken stock
1⁄2 teaspoon ground black

pepper
1⁄4 teaspoon hot chili sauce
1 cup couscous
1⁄4 cup chopped fresh basil
2 tablespoons sliced toasted

almonds

1. Preheat a 2.1-qt. T-Fal
Encore saucepan until the
Thermo-Spot visual heat indi-
cator turns a solid red. Add
olive oil, heat for a minute,
then add onions and sauté
over medium heat for five
minutes. Add asparagus,
stock, pepper and chili sauce.
Close steam-vent knob, cover
and bring to a boil. Reduce
heat to medium and cook for 5
minutes. Remove from heat.

2. Stir in couscous, basil and
almonds. Cover and let stand
for 5 minutes, or until cous-
cous has absorbed liquid. Stir
to fluff and serve immediately.

For recipes, visit www.t-fal.com.
For availability, call 800-395-8325.

Creative Cooking Can Be Easier With The Right Cookware

Cooking just got simpler with T-Fal’s Encore with Thermo-Spot.
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(NAPSA)—Parents can get
higher grades in their ability to
balance jobs, schoolwork, extra-
curricular activities and social
engagements when they follow a
few simple steps from organiza-
tional expert Ronni Eisenberg:

• Make the new school year
less stressful by helping your child
adjust to the schedule change
prior to their first day back. Work
with your student to develop a
daily routine (i.e. going to bed at a
specific time, picking out clothes
the night before, etc.) and begin
practicing that routine a week
before school begins. This will
help your child adapt to a differ-
ent schedule and make the transi-
tion from the summer months to
the school year a little smoother.

• For families with multiple
children, avoid confusion by creat-
ing individual study centers desig-
nated for each child throughout
your house. Each center should be
equipped with the tools and sup-
plies students will need to com-
plete homework assignments (i.e.
pens, paper, markers, erasers,
etc.) and should be well organized
so children can find what they
need quickly and easily. This will
give each child their own quiet
and more efficient place to work.

• Once schoolwork is in full-
swing encourage your student to
develop strong study habits. Stu-
dents can use Post-it® Notes to
make notes near areas they are
having difficulty with or to jot
down questions and thoughts
near important reading assign-
ments. With consistent effort and
detailed, organized notes, acade-
mic excellence will soon be within
reach. 

• Make leaving notes and
phone messages for your children
easier by assigning each person a
designated color. Then, identify a

frequented place in your home
where all messages are to be left
(near the front door, in the kitchen,
etc.). Children should routinely
visit this spot to check if their color
note is waiting for them. This will
save parents the hassle of having
to nag as well as give children a
sense of responsibility.

• It is important that parents
are aware of and involved in their
children's after-school activities,
however, keeping track of busy
work and family schedules can be
difficult. Color coordinating large
wall calendars and date books
with Post-it® Notes can help to
highlight events (i.e. school plays,
athletic events, etc.) and act as
colorful reminders of dates and
times so you never miss those
important occasions. 

Teaching your child (and your-
self) how to balance schoolwork
and other activities takes effort
and the right tools. By starting
early, your student will have set
the foundation for good study
habits, time-management skills
and a successful school year!

A Lesson About Getting Into The School Routine

HOME STUDY HALLS—Each
child should have his or her own
efficient place to work.

(NAPSA)—Many Americans
may be surprised to learn that just
as there are national parks such as
Yellowstone and Yosemite, this
country also has underwater
national parks known as national
marine sanctuaries. There are 13 of
these sanctuaries around the U.S.
and in American Samoa. These
sanctuaries are open to the public. 

Visitors can dive at Flower Gar-
den Banks Sanctuary off Texas,
snorkel in the Florida Keys, kayak
in the Channel Islands Sanctuary
in the Pacific or whale watch at
Stellwagen Bank in the Atlantic.
They are places to swim, sail, fish,
and learn maritime history. 

The National Marine Sanctu-
ary Program is part of the
National Oceanic and Atmos-
pheric Administration (NOAA),
which is part of the U.S. Depart-
ment of Commerce. 

There are four sanctuaries
along the Gulf of Mexico and the
Southeast: Flower Garden Banks
off the coast of Texas, the Florida
Keys, Gray’s Reef near Savan-
nah, and the site of the Civil War
ironclad ship the Monitor, off the
coast of North Carolina. On the
West Coast, there are five sanctu-

aries: Olympic Coast in Washing-
ton and Cordell Bank, Gulf of the
Farallones, Monterey Bay, and
Channel Islands off the coast of
California. 

Two sanctuaries are in the
Pacific Ocean: Hawaiian Islands
Humpback Whale around Hawaii
and Fagatele Bay in American
Samoa. A third Pacific sanctuary
has been proposed for the North-
western Hawaiian Islands. 

There is also a sanctuary at
Thunder Bay in the Great Lakes
and at Stellwagen Bank off the
coast of Massachusetts. 

For more information, go to
www.sanctuaries.nos.noaa.gov.

Marine Sanctuaries Offer Much Recreation

Recreational opportunities are
nearly unlimited within the
National Marine Sanctuaries.

(NAPSA)—Whether the market
is running with the bears or from
the bulls, analysts say one key to
successful investing never changes:
research. They advise investors to
avoid taking stock tips as “gospel”
and always do their homework
before risking any money. 

“When someone tells you he
has a hot investment tip, be skep-
tical. Check it out before you even
consider buying,” says MSN
Money expert Mary Rowland. The
following free online stock-picking
tools offer objective information to
help consumers determine where,
and if, to invest:

• StockScouter—The tool lets
users quickly assess a stock’s
potential for outperforming the
broader market within a specific
timeframe. Using a quantitative
methodology, the StockScouter
has been very successful in evalu-
ating and ranking return expecta-
tions for thousands of North
American stocks daily. It also inte-
grates with tools such as Portfolio
Manager, Research Wizard and
Stock Screener. That lets con-
sumers review a wide range of
information as they explore
investment opportunities.

• CNBC Stock Pick Analysis—
Users can monitor and analyze
stock picks made by financial
experts appearing on CNBC-TV.
That can help consumers deter-
mine which experts make the
most profitable picks and also feel

more confident in holding the
experts accountable for their stock
recommendations. Investors can
also use the tool to search for
recent articles that mention desig-
nated stock pickers.

• CNBC TV Guest Alerts—
Investors can receive a notifica-
tion via MSN Messenger and/or e-
mail when company executives
relevant to their investments are
scheduled to appear on CNBC-TV.

For more information on
investing in today’s  market,
vis it  CNBC on MSN Money
(http://money.msn.com), or check
out Microsoft Money software,
which offers tools and features
designed to  help research
stocks, optimize investments
and plan for retirement.

Where To Look Before Leaping Into A Stock
KNOW WHAT YOU’RE BUYING INTO—Online stock-picking

tools help investors learn about stocks before they buy.

KNOW WHAT YOU’RE BUYING
INTO—Online stock-picking tools
can help investors learn about
stocks before they buy.

The United States Fire Admin-
istration at www.usfa.fema.gov. 
Florida’s Beach at www.Floridas
Beach.com. 
American Eagle Outfitters  at
ae.com.
Pentair Products at www.pen
tairpool.com.
Orlando vacation information at
www.orlandoinfo.com.
Coinstar at www.coinstar.com.
The Principal Financial Group
at www.principal.com. 
Explore the Highway with
Hampton, Save A Landmark at
www.hamptoninn.com.
The Alliance for Affordable Ser-
vices at www.affordableservices.
org.
Wilson Jones at www.wilson
jones.com.  

Check Out
These Web Sites:

Wilfred Benitez is the
youngest world champion in box-
ing history. He was 17 1/2 when
he won the light-welterweight
title in his home country of
Puerto Rico in 1976.




