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(NAPSA)—Professional chefs
say preheating a pan before cooking
will produce the best results. The
question of how long to preheat isn’t
always clear. Placing a hand near
the heated surface? Touching a
heated pan with a fingertip? Adding
a drop of water and watching it
dance? The answer is somewhere
between intuition and guesswork.

But the cookware maker T-Fal
has its own solution. One of its
cookware ranges, Perfection, fea-
tures T-Fal’s Thermo-Spot®, a
visual heat indicator built into the
nonstick coating. The indicator is
a 11⁄2”-diameter patterned red spot
in the center of the pan. 

As a Perfection pan is heated
on a cooktop, the pattern gradu-
ally turns into a solid red spot, the
signal that the pan has been pre-
heated to the optimal temperature
for best overall cooking results.

The cookware offers all the
advantages of nonstick—easy
cleanups and healthy, low-fat cook-
ing. With nonstick and its unique
ability to release food effortlessly,
little or no oil or butter is needed in
frying or sautéing, so recipes can
be easily modified to reduce fat
and calories.

Perfection features sauté pans
that are deeper, with contoured
sidewalls for greater cooking capac-
ity and reduced splattering. The
pans have convenient pouring rims. 

The cookware comes in two ver-
sions: Hard Enamel, with nonstick
inside and durable hard enamel
outside, and Total Nonstick, with
nonstick inside and out.

Here are two delicious recipes
created especially for use with
nonstick cookware.

VEAL WITH LEMON
& CAPERS
Serves 2

4 veal scallops, about 4 oz.
each

All-purpose flour,
seasoned with salt and
pepper

2 eggs, beaten
1 tablespoon oil
1 tablespoon unsalted

butter
1 cup white wine

1⁄4 cup capers, rinsed and
drained

1 cup chicken or veal stock
1-2 tablespoons lemon juice

1⁄2 cup unsalted butter,
chilled and cubed

1. Pound the meat with a
mallet until it is 1/8 inch thick,
then cut into thirds and coat
with the seasoned flour. Put
the beaten egg in a bowl and
mix together with 2 table-
spoons water. Coat the veal in
the egg mixture, draining off
any excess.

2. Preheat a T-Fal Perfec-
tion sauté pan until the
Thermo-Spot pattern turns a
solid brick red spot. Add the
oil and heat; add the veal and
cook, in batches, for 3-5 min-
utes, until golden brown on
both sides. Drain on paper
towels, cover and keep warm
while cooking the other veal
slices.

3. Pour off the oil from the
pan, add the wine and capers
and cook for 8 minutes, or
until almost dry. Add the stock
and cook for 5 minutes, or

until reduced by half. Add 1
tablespoon lemon juice, then
transfer the sauce to a small
saucepan (keeping the sauté
pan on one side). Whisk in the
butter, without allowing the
sauce to boil. Adjust the sea-
soning, adding more lemon
juice if necessary.

4. Transfer the veal to the
skillet, pour in the sauce,
cover and leave for 2 minutes
before serving.

RATATOUILLE
Serves 4

2 tablespoons olive oil
4 cloves garlic, sliced thin
1 green bell pepper, sliced

into thin strips
1 red bell pepper sliced into

thin strips
1 yellow bell pepper, sliced

into thin strips
1 large onion, sliced thin
1 (6-ounce) can tomato paste
4 vine-ripened plum

tomatoes, seeded and
diced

1 medium-sized eggplant 
(11⁄2 pounds), peeled and
cubed

1 medium-sized zucchini,
cubed

1⁄4 cup chopped flat leaf,
Italian parsley 

1. Preheat a T-Fal Perfec-
tion sauté pan until the
Thermo-Spot pattern turns a
solid brick red spot. Add oil
and heat. Add garlic, peppers
and onion and sauté five min-
utes. Add remaining ingredi-
ents except the parsley, mixing
well. Cover and cook approxi-
mately 45 minutes or until veg-
etables are fork tender.

2. Add parsley. Taste and
adjust for salt and pepper.

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

Preheating Key To Best Cooking Results

Nonstick cookware means lots
of flavor without the fat.
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(NAPSA)—In these uncertain
times, it’s only natural to worry
how your loved ones would fare
financially if something were to
happen to you. Life insurance can
help protect your family, even if the
worst were to happen. But knowing
how much and what kind of insur-
ance to buy can be a tricky matter.

That’s why consumers need to
be mindful when they hear or see
ads for term life insurance that
boast “No agent will call.” Fortu-
nately most people realize that
assessing their insurance needs
can be complicated, and that’s
why studies show that the vast
majority of consumers prefer to
buy through a professional.

A qualified life insurance advisor
is a highly trained expert who will
conduct a careful examination of
your income, assets, expenses and
financial objectives in order to
determine the coverage that’s right
for you. In those cases where term
insurance is recommended, profes-
sional agents and advisors can usu-
ally find policies that are competi-
tively priced with “do-it-yourself”
policies. Moreover, not everyone has
the clean health history required to
get the low rates they may see
advertised. Insurance professionals
specialize in helping hard-to-insure
applicants find coverage that they
both need and can afford.

Other benefits of working with
a professional: 

• A professional can conduct
an insurance needs analysis—and
help you avoid purchasing too
much or too little insurance.

• A professional can explain
the differences between the differ-

ent types of policies.
• Your insurance needs will

change over time. An agent or
financial advisor wants to build a
relationship that lasts a lifetime—
not make a quick sale and never
be seen again.

To find an agent or other finan-
cial advisor, seek referrals from
friends and family, or professionals
such as accountants or attorneys.
Interview a couple of different advi-
sors, and inquire about their educa-
tion and training. Many people pre-
fer professionals with designations,
such as Chartered Life Underwriter
(CLU), Chartered Financial Consul-
tant (ChFC) and Certified Financial
Planner (CFP).

To help, the National Associa-
tion of Insurance and Financial
Advisors has an advisor locator
service you can use. It’s online at:
www.naifa.org/locator/index.html.

Making Informed Insurance Choices In Uncertain Times

A professional financial advi-
sor or insurance agent can help
you keep up with changes in the
law, your needs and the times.

(NAPSA)—The amount of time
and money many small busi-
nesses spend paying employees
has made handling payroll a job
in itself. 

Employees of small businesses
receive nearly 50 percent of the
four billion paychecks issued each
year in the U.S. Eighty percent of
the businesses that pay these work-
ers prepare their payroll in-house.
According to the IRS, one-third of
small businesses incur penalties of
more than $1,300 annually.

The entire process can be an
inefficient use of company time. In
fact, a recent Crain’s Chicago
Business story reported that one
in four small businesses is not
happy with the way their payroll
is managed. Similarly, hiring an
outside firm to manage payroll
tasks can cost thousands of dol-
lars, which many small businesses
can’t afford.

To help end their payroll woes,
many businesses plan to utilize
the Internet. Web-based tools are
available that will make prepar-
ing payroll much easier and more
efficient.

A service called PayCycle, for
example, is specifically designed
to meet the needs of small busi-
nesses that do their own payrolls
or work with an accountant. For
small businesses, PayCycle costs
less than $40 per month and can
save small businesses more than
$1,000 annually.

The service features:
• E-mail reminders to mini-

mize mistakes. The service’s To-
Do List reminds users of pay and
tax dates, and keeps track of all

payroll activities.
• Signature-ready tax forms.

The system provides state and
federal tax forms—completed and
ready to sign—saving hours for
small businesses. The forms are
accompanied by detailed, plain-
language instructions. The system
also lets users make federal pay-
roll tax payments electronically.

• Vacation, sick-pay and deduc-
tion tools are available in addition
to comprehensive reports that can
be exported into Microsoft Excel.
PayCyc le  reports  he lp  keep  
customers up-to-date on a variety
of net and pre-tax deduction
expenses and liabilities.

• Free live support with pay-
roll experts is available toll-free
Monday through Friday, and 
e-mail support 24 x 7.

For more information, visit
www.paycycle.com.

Lowering The Cost Of Payroll For Small Businesses

It’s estimated that 80 percent
of small businesses handle their
own payrolls and more than one
million pay penalties every year.

(NAPSA)—While eating oys-
ters is not a problem for most peo-
ple, people with certain medical
conditions may have to avoid
them. As the nation’s leading pro-
ducer of oysters, Louisiana has
made it a priority to come up with
an alternative for the at-risk pop-
ulation who want to eat raw oys-
ters. Marinating them can  render
them free of V. vulnificus, a bacte-
ria that occurs naturally in sea
water during summer months.
The Louisiana Seafood Board
Recipe Hotline is offering a recipe
for a V. vulnificus-zapping mari-
nade. For a copy, call 1-800-222-
4017. For other seafood recipes,
visit louisianaseafood.com or
louisiana oysters.org.

There’s a new gadget on the
market that washes and polishes
a car with a single wipe; it re-
moves surface dirt, applies wax,
enhances shine and towels it
dry—all with one disposable tis-
sue. Called The Glosser, it may be
a much-appreciated gift for car
lovers, the guy who has every-
thing or the businesswoman who
chauffeurs clients as well as her
kids. With five towelettes in a
resealable container, it’s small
enough to fit in a glovebox or
briefcase. The Glosser is available
in the automotive section of most
Wal-Mart stores. Call (800) 654-

3933 for the nearest location.
Many people are discussing the

privatization of Social Security in
an effort to save the program.
Some people believe that chang-
ing the program so that people
can invest the money privately
will speed up the date when the
program runs out of money by as
much as nine years. For more
information on Social Security
privatization, including a
brochure on how to win the priva-
tization debate, call the National
Committee to Preserve Social
Security and Medicare, a senior
advocacy group, at (800) 966-1935
or visit www.ncpssm.org.

Too Cute Twins at www.dsitoys.
com.
e-kara Real Karaoke at www.
hasbro.com.
Stihl at www.stihlusa.com.
Caillou at www.pbskids.org/
caillou and www.irwintoy.com.
BlueNile at www.bluenile.com.
Knox Gelatine at www.knoxgel.
com.
St. Ives Foaming Facial Apricot
Cleaners at www.stives.com.
Penfolds wine at www.pen
folds.com.
The International Health Rac-
quet & Sportsclub Association at
Healthclubs.com.

Check Out
These Web Sites:

Original copies of Gone With
the Wind weighed three pounds
and contained 1,037 pages.




