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(NAPSA)—If  you want to
whip up a meal in just 15 min-
utes that will impress family
and friends, mix up a salad of
fava beans and ham, says
Paulette  Mitchel l ,  author of
“The 15-Minute Gourmet.”
Beans and ham are a classic

combination in Spain. The addi-
tion of Manchego cheese, which is
made from sheep’s milk, adds a
slightly nutty flavor. Or try
Mahon, a Spanish cow’s-milk
cheese with a buttery taste.
Rather than Spanish ham, this
recipe calls for prosciutto, the
more readily available Italian ver-
sion of air-cured ham. 
According to Mitchell, the

secret to making this dish is the
addition of a really flavorful, deli-
cious olive oil such as Iliada Kala-
mata Extra Virgin Olive Oil. Pro-
duced in the Kalamata region of
Greece, this olive oil enhances
food’s flavor with its superior
quality, rich aroma, color and
taste. For extra flavor, you may
also want to add some Iliada
Kalamata Olives.
Olive oil is a healthy and deli-

cious ingredient that enhances
any meal, a great basic ingredient
for healthy and nutritious meals.
Extra virgin is the best kind of
olive oil because it is the least
processed, as the oil is derived
from the first cold pressing of the
olives, giving it the most flavor.
Ideal for salad dressing, grilled
fish, white meat, raw sauces,
pasta and vegetables, it has many
health benefits. It helps protect
against heart disease, contains
antioxidants and vitamin E and is
rich in monounsaturated fats.

Fava Bean Salad With
Prosciutto and Manchego

Makes 4 servings

This sturdy main-dish salad is
a good match for the peppery fla-
vor of arugula.

For the dressing:
3 tablespoons Iliada
Kalamata Extra Virgin
Olive Oil

1 teaspoon lemon zest
2 tablespoons fresh lemon
juice

2 tablespoons finely
chopped fresh flat-leaf
parsley

1⁄2 teaspoon minced garlic
Salt and pepper to taste

For the salad:
1 (19-ounce) can fava beans,
drained and rinsed

1⁄2 red bell pepper, finely
chopped

2 tablespoons finely
chopped red onion

2 cups arugula leaves
4 very thin slices (2 ounces)
prosciutto

8 very thin slices Manchego
cheese
Whisk together the dressing

ingredients in a medium bowl.
Stir in the beans, bell pepper,
and onion.
To assemble each salad,

arrange a layer of arugula
leaves on a plate. Add a
mound of the bean mixture.
Top with 1 slice of prosciutto
and 2 shaved slices of cheese. 
Tip: Olive oil should be

stored in a cool, dark place for
up to one year.

For more information about
Iliada Kalamata Olive Oil and Kala-
mata olives, visit www.agrovim.gr.
Look for these products at

stores such as Whole Foods and
Treasure Island.

Think Olive Oil: Fifteen Minutes To A Fabulous Gourmet Meal

The secret to this flavorful Fava Bean Salad is the addition of deli-
cious extra virgin olive oil. Photo: Nancy Bundt

(NAPSA)—You can help change
some heartbreaking statistics: In
the U.S. there is a new diagnosis of
breast cancer every three minutes,
and every nine seconds a women is
assaulted or beaten. Men can suffer
from breast cancer and domestic vio-
lence, too. Many concerned citizens
are raising funds and awareness.
An easy way to get involved is

to purchase, wear and use fund -
raising products that support
these causes. One source is the
Avon Foundation, one of the few
organizations to tackle both
breast cancer and domestic vio-
lence. The Avon Foundation offers
unique, affordable fundraising
products year-round, but the
breast cancer and domestic vio-
lence messages are especially
meaningful in October, which has
been designated Breast Cancer
and Domestic Violence Awareness
Month. Products to support both
the Breast Cancer Crusade and
Speak Out Against Domestic Vio-
lence are available through dedi-
cated Avon sales representatives
and at avonfoundation.org. 
New in the Breast Cancer Cru-

sade collection are Pink Ribbon
Bubble Bath, a sparkling tennis
bracelet, a water bottle and pink
fleece-lined clogs, which join a large
collection of jewelry, accessories
and cosmetics. To support the
domestic violence cause, Avon offers
bracelets, a key ring and more,
including the Women’s Empower-
ment Bracelet, which was launched
by award-winning actress and Avon
Foundation Honorary Chairwoman
Reese Witherspoon.
The donation to the cause

varies per item and is as high as
80 percent of the purchase price.
So far, Avon global philanthropy
raised more than $660 million
through programs in over 50
countries, making the company a
leader in the breast cancer and
domestic violence causes. 
Where does the money go? The

Avon Foundation awards grants to
organizations and institutions to
advance access to care and finding
a cure for breast cancer, with a
focus on the medically under-
served, and to help end the cycle
of domestic violence, with a spe-
cial focus on helping children.
Contact an Avon sales repre-

sentative or visit www.avonfoun
dation.org to view the collection of
fundraising products, see how the
money is used and download free
printable literature on both breast
cancer and domestic violence. You
can take action to help save lives.

Pretty In Pink—And Blue 

Reese Witherspoon shows off the
Women’s Empowerment Bracelet,
which raises funds to help end
violence against women. 

Note to Editors: October has been designated Breast Cancer Awareness
Month and Domestic Violence Month, although this story can be run at anytime.
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(NAPSA)—Thanks to the launch
of a new cross-cultural entertain-
ment and educational DVD series,
children can share, compare and dis-
cover the vibrant and varied cul-
tures of their family, friends, neigh-
bors and the world.
The DVDs, created by Rashmi

Turner, the mother of two young
children and a former executive
producer for Disney’s “Baby Ein-
stein,” engage youngsters with
stories of exciting and fun-filled
playdates during which they dis-
cover and learn about other cul-
tures from their friends and fami-
lies. The series, called “Global
Wonders,” features four DVDs
where children sample foods, play
games, learn culturally rich
vocabulary words and experience
holidays and traditions.
In “Global Wonders: Around

the World,” kids join all the fami-
lies and friends for a fun day at
the park, where they will be
immersed in a kaleidoscope of cul-
tures from around the world. They
build a Blarney Sand Castle with
Brianna, sing “Happy Birthday”
in Spanish with Marisa, taste
Japanese karaage with Rina, play
the ney with Amir and help Lee
fly his spectacular Chinese dragon
kite.
In “Global Wonders: India,”

Danny and Marisa visit Raj and
Asha for a playdate, during which
they are introduced to Indian cus-
toms such as removing their shoes

before entering the home, the deli-
cious taste of naan flatbread, and
the holiday of  Diwali, the “festi-
val of lights.”
In “Global Wonders: Mexico,”

Trey and Brianna visit Marisa’s
home where they dance the
rumba, march in a Dia de los
Muertos parade, sample enchi-
ladas and play in a mariachi
band.
In “Global Wonders: African-

American,” kids joins twins Trey
and Alisha and their friends Lee
and Marisa on a playdate of
dreams and imagination high-
lighting the fascinating culture of
the African-American family. 
All DVDs include interactive

features leading to deeper facts
and discoveries, and participation-
based musical segments introduc-
ing a culturally rich vocabulary.
For more information, visit

GlobalWonders.com.

A Wonderful World Of Cultural Discovery For Kids

Authentic music, fun stories and
dazzling animation are part of a
series that engages children to
share, compare and discover
other cultures.

(NAPSA)—Ever wonder how
fancy restaurants and TV chefs
make fantastic food look so effort-
less and easy? They do it with the
help of prep crews and behind-
the-scenes assistants who chop
vegetables, mix sauces and prep
all the ingredients so the chefs
can work their magic in minutes.

Deana Gunn and Wona Miniati
have discovered the next best
thing in their new cookbook,
“Cooking With All Things Trader
Joe’s.” They show you how to use
clever shortcuts with fresh and
prepared ingredients from your
local Trader Joe’s store to make
creative gourmet meals quickly. 
Gunn and Miniati came up with

the time-saving ideas when they
realized they were just too busy to
cook from scratch every night of
the week. Gunn says, “We wanted
to make great homemade food
quickly, whether it was for every
day or for a dinner party.” Miniati
adds, “Who wants to spend the
whole night slaving away in the
kitchen when you can be spending
time with your guests instead?”

Here is a recipe from their
book, perfect for entertaining, that
is sure to please adults and kids
alike. Even people who claim they
don’t like Brie cheese will love this
creamy baked Brie topped with
apricot jam and almonds. 

Apricot Baked Brie
Prep time: 5 minutes

Hands-off cooking time: 
12-14 minutes

Serves 4-6

1 (0.6-lb) wedge Brie, such
as double crème Brie 

2 heaping Tbsp organic,
reduced-sugar apricot
preserves 

1 handful raw sliced almonds 
1 Tbsp triple sec (optional) 
1 box classic original water
crackers 

Preheat oven to 400° F. 
Place the wedge of Brie in

a small baking dish that is
slightly bigger than the Brie.
Top with apricot preserves,
sprinkle on almonds,  and
drizzle triple sec over the
top. 
Cover tightly with foil and

bake for 12-14 minutes or until
cheese is melting. Remove
from oven and serve with
water crackers. Before your
guests attack the Brie unre-
lentingly, remind them that
the dish is hot.
“Cooking With All Things Trader

Joe’s” is available at bookstores
everywhere. Visit the authors’ per-
sonal Web site and sign up for a free
recipe newsletter at www.cooking
withtraderjoes.com.

Cook Like A Chef Every Night Of The Week
Using Shortcuts From Trader Joe’s 

Gourmet dishes can be made in
minutes.

(NAPSA)—Help protect family
members from picking up and
spreading germs with their
hands by spraying commonly
touched surfaces and objects with
a disinfectant such as Lysol Dis-
infectant Spray. For more helpful
cold- and flu-fighting tips, visit
www.askdrsears.com or www.
 cdc.gov/ ounceofprevention.

**  **  **
To help the African-American

community, which is disproportion-
ately affected by diabetes, Eli Lilly
and Company launched the Fear-
less African-Americans Connected
and Empowered (F.A.C.E.) Dia-
betes campaign. Learn more at
www.FACE-Diabetes.com.




