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(NAPSA)—For speed, nothing
beats the pressure cooker. Dishes
cook in about one-third the time it
takes with conventional meth-
ods—faster, in most cases, than
the microwave, and with far
tastier results.

Since foods prepared under
pressure are cooked in a sealed
environment with a little water
and for short periods of time,
they retain more vitamins and
nutrients. 

The pot quickly tenderizes
meats and poultry, the various
ingredients mingle together and
the resulting infusion produces
mouth-watering flavors the whole
family will love.

T-Fal’s Sensor 2 stainless steel
pressure cooker is engineered
with a spring-valve pressure regu-
lator with two pressure settings,
one for delicate foods and one for
meats and defrosting, plus a
quick-release setting for reducing
pressure effortlessly and safely in
little more than a minute.

Here are two delicious recipes
from Tom Lacalamita’s The Ulti-
mate Pressure Cooker Cookbook:

Mixed Vegetable Stew
4 servings

3 tablespoons olive oil
1 large onion, chopped fine
2 cloves garlic, peeled and

minced
8 small, baby artichokes,

stem and tough outer
leaves removed until
center or heart is visible,
top 1⁄4-inch trimmed, cut in
half

2 medium red or white
potatoes, peeled and cut
into 1⁄2-inch dice

2 large carrots, peeled and
cut into 1⁄4-inch dice

1 cup peas, fresh or frozen
1 pound fava beans, shelled

1⁄2 pound string beans,
trimmed and cut in half

2 teaspoons flour

1 cup chicken or vegetable
stock or canned broth

2 tablespoons minced parsley
Salt and pepper to taste

1. Heat olive oil in pressure
cooker over medium high
heat. Add onion, garlic, and
sauté 4 to 5 minutes. Add the
vegetables and cook 2 minutes,
stirring constantly. Sprinkle
the vegetable mixture with
flour, salt and black pepper
and stir. Add stock.

2. Lock lid. Raise heat and
bring to high pressure. Adjust
heat to stabilize pressure, and
cook 4 minutes. Turn off heat
and release pressure. Remove
cover. Stir in parsley; add salt
and pepper to taste.

Loin Of Pork With Bitter-
Orange Sauce

4 servings

3 tablespoons olive oil
2 pounds boneless pork

tenderloin, trimmed of all
visible fat and cut into 1
1⁄2-inch cubes

1 large onion, peeled and
thinly sliced

4 large cloves garlic, peeled
and minced

3⁄4 cup freshly squeezed
orange juice

2 tablespoons freshly
squeezed lime juice

1 teaspoon salt
1⁄4 teaspoon freshly ground

black pepper
1 teaspoon dried oregano
1 teaspoon ground cumin
1 bay leaf, crumbled

1. Heat oil in the pressure
cooker over high heat. Brown
pork on all sides in two
batches. Place the browned
pork in a large dish and set
aside. Lower the heat. Add the
onion and garlic and sauté 4 to
5 minutes. Add orange and lime
juices and remaining ingredi-
ents. Bring to a boil. Add the
browned pork along with any
collected juices.

2. Lock lid. Bring to pres-
sure over high heat. Adjust
the heat to stabilize the pres-
sure and cook 12 minutes.
Turn off heat and release
pressure. Open and remove
cover. Over high heat, bring
the cooking liquid to a boil
and let reduce until thick.
Add salt and pepper to taste.

For more recipes,  visit
www.t-fal.com.

Speedy Cooking Under Pressure 

Fast, delicious, nutritious dishes in minutes.
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(NAPSA)—A unique, interac-
tive mall Web site program that
e-mails consumers with informa-
tion they asked for has made a
sale with its customers.

The Web site program, created
by Crown American Realty Trust,
has also added special holiday func-
tions that customizes consumer
preferences to each Web site of the
Company’s 26 regional shopping
malls. The interactive functions,
now being featured through the
end of the year, include:

Holiday Wish List—Patrons
can register their holiday wish list
by store, item and size on the mall
Web site. Friends and loved ones
can then view the individual list.
The program is being supported
with in-mall signage and conve-
nient lists that can be filled out
while shopping at the mall. The
customers then use the list to fill
out their wish list on the Web site.

Letters To Santa—Children
can send an e-mail to Santa Claus
with all their holiday requests. A
personalized response will then fol-
low in a few days. A special Chil-
dren’s Privacy Policy has been
developed for this function. None
of the information being collected
on children is being retained. 

The Web sites feature con-
sumer-friendly, dynamic content
presented in a personalized and
interactive format. Consumers
visiting any of the mall Web sites
can find information on current
sales and events and register for
weekly e-mail notifications that

contain information only on the
events, special offers and sales
that the user specifies. After
indicating individual prefer-
ences, the Web site automatically
reconfigures to the interest of the
user.

Consumers will then receive
customized weekly e-mails with
information on only retailers they
have chosen. This is to help the
shopping experience be more effi-
cient and productive. 

Mall-wide gift certificates are
also available for online purchases.
Other functions include a mall
directory, directions and a listing of
jobs available at the mall. The
Company has also established a
strict privacy policy for each Web
site with regards to information
communicated by consumers. 

Malls participating in this pro-
gram can be found at www.crown
american.com.

A Mall Web Site That Knows What You Want

YOU GOT E-MALL—A Web site
program gets spruced up for the
holidays by adding interactive
functions that give customers
information they ask for.

(NAPSA)—Buying recycled is
more important than many people
think, and is now much easier
than most people realize. 

By incorporating these simple
recycling tips, consumers can help
“close the loop” on recycling and
extend the celebration of America
Recycles Day from one day to
every day: 

• Screen for green. Scan
shelf labels to locate products that
are environmentally friendly—
such as products packaged in 100
percent recycled paperboard. More
than half of all boxed products on
store shelves are packaged in 100
percent recycled paperboard and
carry the 100 percent recycled
paperboard symbol. These prod-
ucts are easy to find on the shelf—
just look for the symbol. 

• Buy recycled. The paper
you recycle today—newspapers,
corrugated boxes, magazines and
mixed office and residential
papers—may turn out to be the
cereal, cookie and detergent boxes
on supermarket shelves tomorrow.
To make the most of paper recy-
cling activities buy recycled.

• Take a stand. Ask local
retailers to stock more products

from recycled materials and dis-
play them prominently in their
stores. If your favorite product
does not have recycled content or
is not packaged in recycled mate-
rials, call the manufacturer and
tell them about your concerns.

• Be smart. At least half of
what we dispose of is recyclable. If
we rethink what we buy and take
responsibility for what we dispose
of, we can conserve our resources,
extend the life of our landfills and
leave a cleaner planet for future
generations.

Every time you buy recycled it
makes a difference to the environ-
ment. Log onto www.rpa100.com
for more information about buying
recycled.

Easy, Earth-Friendly Shopping Tips

More and more products are
being packaged in recycled mate-
rials, so it pays to look for them
on store shelves.

(NAPSA)—Computer users can
now avoid a highly frustrating
problem: having the hardware you
need for a specific task—but not
on the computer at which you’re
working.

For example, your home PC
may have a DVD-ROM drive, but
you’d like to have that technology
for your laptop—for easy enter-
tainment on plane or train trips.
Or you’d like to burn music CDs at
home, but the only CD-RW drive
at your disposal is at your office.

Fortunately, there’s now an
inexpensive way to take advan-
tage of such technology wherever
you go. Sony Electronics has intro-
duced a portable, battery-operated
CD-RW and DVD-ROM drive that
doubles as a stand-alone CD,
MP3, WMA and WAV player.

The versatile device (model
MPD-AP20U) incorporates a
Memory Stick® media slot and
operates on a rechargeable bat-
tery to provide users with the ulti-
mate all-in-one burner/player
whether at home, in the office or
on the go. The lightweight drive
includes a high-speed USB inter-
face for plug-and-play connectivity
and comes with easy-to-use soft-
ware for Macintosh and Windows. 

With this sleek device, com-
puter users can perform common
CD-R/RW burning tasks—such as
backing up data, recording digital
images and creating original
music CDs—at up to 24X speed.

When connected to a computer,
the MPD-AP20U also operates as
a DVD-ROM drive for viewing
DVD movies, and as a Memory
Stick media reader for viewing,
saving and transferring files.  

When detached from a com-
puter, the drive works as a stand-
alone CD player that can play back
standard audio CDs, as well as
MP3, WMA and WAV files from
either a CD, DVD or Memory Stick
media. The new drive, which has
an estimated sales price of less
than $300, comes complete with
all the necessary accessories and a
suite of software to begin record-
ing and enjoying out of the box.

The MPD-AP20U is available
through catalogs, retail outlets
and online shopping sites, includ-
ing SonyStyle.com. To learn more,
visit www.storagebysony.com.

Versatile Drive Offers Take-Along Technology

A sleek, portable drive makes
it possible to burn CDs, listen to
music or watch movies wherever
you are.

Like a chameleon, the grouper
can change its color to blend
with its surroundings.

The world’s greatest tea
drinkers per capita are the Irish,
averaging about 1,600 cups each
a year.




