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by Sara Ann Harris,
Louisiana Seafood Board

(NAPSA)—International con-
noisseur Chef Paul Prudhomme is
a very friendly fellow. He was
happy to tell us the story of his
beginnings and the secret of
“absolutely spectacular” holiday
dressings.

At seven years old, Prud-
homme’s dad ordered him into the
kitchen to help his mom. Paul was
the youngest of thirteen children
and the last of his sisters had just
gotten married. The youngster’s
job was to stand on a box next to
the wood burning stove and watch
over supper for details, like a
crackling, a color change, blue
smoke, or an aroma. 

“In my thirties, I started realiz-
ing this information I gathered
watching the pots cook, then lis-
tening to my mom and her telling
me ‘put this in’ or ‘stir this’ was
just, you know, one of those things
that happen to human beings,”
says the Chef gleefully. “It just
brought this huge amount of
curiosity and information into my
being. And I’m still at it today.”

As Chef Paul travels around
the globe, he never misses a
chance to attend a cooking class.
“It’s just wonderful.” Yet, when it
comes to dressings, he’s discov-
ered that the world may need
Louisiana oysters. 

“Ninety-eight percent of the
dressings in the world are dry. You
put oysters in it and oysters have
enough moisture to keep moistur-
izing the dressing: to make it
spectacular!” he says. “I think you
ought to put a lot of them in. And
they ought to be whole oysters.
They’re going to [create] pools of
moisture in the dressing. Just
absolutely spectacular!” 

So, take a tip from Chef Paul
and dress up your holiday fare with
oysters: premium Louisiana oysters
at the peak of their season.

Holiday Oyster Dressing
A recipe by 

Chef Paul Prudhomme

20 small to medium Louisiana
oysters in their liquor

1 cup water
11⁄2 sticks margarine
11⁄2 cups chopped onions

1 cup chopped celery
1 cup chopped green bell

peppers
4 tsp. Chef Paul

Prudhomme’s Seafood
Magic® (available at www.
MagicSeasonings.com) 

1 tsp. minced garlic
1⁄2 cup chopped green onions
1⁄2 cup very finely chopped

parsley
3 bay leaves

1 cup very fine dry bread
crumbs 

2 Tbsp. unsalted butter,
softened

Combine oysters and water;
refrigerate at least 1 hour.
Strain. Reserve oysters and
oyster water in refrigerator
until ready to use.

Heat 4 Tbsp. margarine in
large skillet over high heat.
When margarine is almost
melted, add 3⁄4 cup onions, 1⁄2
cup celery and 1⁄2 cup bell
peppers. Sauté until onions
are dark brown but not
burned, about 8 minutes, stir-
ring frequently.

Stir in 2 tsp. Seafood Magic
and garlic. Reduce heat to
medium and continue cooking
5 minutes, stirring occasionally. 

Add remaining margarine,
plus onions, celery and bell
peppers. Then add 1⁄4 cup
green onions, 1⁄4 cup parsley
and bay leaves. Stir until mar-
garine is melted. Continue
cooking 10 minutes, stirring
occasionally. 

Add oyster water and cook
over high heat 10 minutes, stir-
ring occasionally. Stir in 2 tsp.
Seafood Magic and enough
bread crumbs to make a moist
but not runny dressing.

Remove from heat. Stir in
oysters. Spoon dressing into
ungreased 8 x 8-inch baking
pan and bake uncovered at
350° for 30 minutes. 

Remove from oven, discard
bay leaves and stir in butter,
remaining green onions, and
parsley. 

Makes about 3 cups.
For other fantastic recipes,

visit www.LouisianaOysters.org.

A Holiday Hint From Chef Paul Prudhomme

According to Chef Paul Prud-
homme, the secret to moist hol-
iday dressings is Louisiana
oysters.

(NAPSA)—You can protect
yourself and your family from the
flu. If this year’s flu season is like
the last few, however, vaccines
will be late, there will be a short-
age of doses and they may not
even protect against the current
strain. Of greater concern to pub-
lic health officials are a pan-
demic—a global epidemic—and
the threat of animal viruses
“crossing over” and threatening
humans.

While flu shots remain the
most common approach to pre-
venting death and hospitaliza-
tion, researchers have been
working to discover new treat-
ment approaches. 

New Flu Dangers
Pandemics have occurred three

times in the last century. In 1918,
more than 20 million people
worldwide died.  

“We do not know when the next
influenza pandemic will occur, but
the clock seems to be ticking faster
than ever,” reports Benjamin
Schwartz, M.D., of the U.S. Centers
for Disease Control and Prevention.

Since the 1976 outbreak of
swine flu, there have been many
cases of humans infected with
influenza strains from animals.
The most recent is Asian bird and
poultry influenza which, this year
alone, has killed 28 people in Asia.

Novel Approach
A unique “broad-spectrum”

treatment approach is a natural
nutritional supplement with roots
in Far Eastern folk medicine.
Immunocil™ is produced by na-
ture’s decomposition of organic
plants and has been shown to sup-
port the body’s ability to arrest
the growth of the most common
human viruses, including several

influenza viruses. 
The active ingredient, humic

acid, can prevent viruses from
attaching  to  hea l thy  ce l l s .
Immunocil has been shown in sev-
eral studies at research institu-
tions such as the NIH, Southern
Research Institute and the Uni-
versity of Southern California to
inhibit the process through which
virus attackers bind to host cells,
a process known as viral fusion
inhibition. Viruses have “sticky
spots” that enable them to attach
to host cells. The Immunocil mole-
cule, scientists say, specifically
prevents this by covering these
sticky spots. Viruses cannot repli-
cate and spread, the experts point
out, and the body’s own immune
system is able to eradicate the
remaining virus. 

Immunocil has been found to
have a similar effect in hepatitis,
herpes and other viruses similar
to West Nile Virus, although the
product has not been evaluated by
the FDA.

For more information, visit
www.immunocil.com or call 1-800-

Supplement Stimulates Natural Flu Prevention

This year, doctors and patients
have a new weapon in the fight
against influenza.

(NAPSA)—Children love the
outdoors and animals. They also
adapt to new technologies very
quickly. So, is there any doubt
that the environment-digital tech-
nology combination is a natural? 

For over 25 years, Warriors’
Path State Park (423-239-8531) in
Kingsport, Tennessee, has pro-
vided high quality nature learning
and environmental discovery
activities for school-age children.
Booked by teachers over a year in
advance, the programs recently
made a technology leap with a
multimedia Canon projector that
replaced an antiquated and can-
tankerous slide carousel. 

“Each year over 30,000 chil-
dren enjoy the hands-on learning
activities that we share both at
our park and at their schools,”
said ranger-naturalist Marty Sil-
ver. “We see the joy of nature dis-
covery on the faces of the children
and we read their growing con-
cern for conservation in the letters
that they send to us.”

Throughout the Keystone
State, children (adults, too) learn
about the environment at the
Pennsylvania Institute for Con-
servation Education (507-458-
5227). The organization is dedi-
cated to advancing awareness,
knowledge and skills in natural
history and conservation of nat-
ural resources by building an eco-
logically literate and engaged pub-
lic through seminars, teacher
workshops, internships and sum-
mer youth camps. 

“We encourage hands-on dis-
covery of ecosystems and natural
landscapes through various out-
door activities while instilling
stewardship of our natural re-
sources,” said CEO/executive
director Michele Richards. 

The most popular and successful
programs involve nature photogra-
phy, and students of all ages now
benefit from the latest imaging
advances found in Canon Power-
Shot and EOS digital cameras that
were donated to the organization.

Even in the big city, at the
American Museum of Natural
History (www.amnh.org) in New
York, digital technology has been
introduced to assist with conser-
vation assessments and enrich
exhibitions. 

Canon’s digital radiography
imaging systems found in hospitals,
clinics and increasingly popular in
veterinary medicine, supported the
assessment for conservation of the
almost 70-year-old elephant exhibit. 

Network video cameras, de-
signed to meet the most challeng-
ing needs, also have been placed
in the museum to provide the pub-
lic with close-up views of exhibits.
The initial installation of cameras
for Frogs: A Chorus of Colors, an
exhibition that features more than
200 live frogs representing 24
species from around the world,
enabled visitors to remotely
operate cameras from nearby
computers and zoom in for a
better look at these engaging,
highly colorful amphibians. 

Children Are One With Nature And Technology

Digital technology is advancing
science and conservation.
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(NAPSA)—For kids who may
have trouble verbalizing their feel-
ings or emotional state, overeating
and overindulgence in high-fat
foods may be a response to stress
or depression. That’s why Kids
Peace, which helps youngsters
overcome depression, eating disor-
ders, personal traumas and other
emotional crises, has joined with
nationally renowned experts in
pediatrics and child psychology
and the consumer concept group
Mass Connections to launch “Join
the Fight to Help Kids Eat Right.”
For more information or to join, go
to www.kidspeace.org or www.
teencentral.net.

Each year, over 400,000 chil-
dren undergo a tonsillectomy, ac-
cording to the Centers for Disease
Control and Prevention, making it
the second most common child-
hood surgery. Thanks to a new
approach to tonsil removal, chil-
dren no longer have to suffer
through a drawn-out painful re-
covery. Coblation Tonsillectomy
uses a low-temperature technol-
ogy that has been clinically shown
to speed a child’s return to normal
activity and diet and decrease
pain, post-surgical narcotics use
and the chance of rebleeding
when compared to older, heat-
based technologies such as electro-
cautery. To learn more about the
Coblation Tonsillectomy proce-
dure, visit www.coblation.com.

Of the several species of sting-
ing ants, the red imported fire ant
is the most aggressive. These tiny,
reddish-brown insects can inflict

painful stings, often occurring
simultaneously after several have
crawled onto the victim. Fire ant
stings can result in severe
injury—even death. According to
experts at Orkin, Inc., colonies of
fire ants continue to spread
throughout the country. Though
typically found outdoors, fire ants
do invade homes and buildings
under certain conditions. For more
on fire ants, visit www.orkin.com
or call 1-800-800-ORKIN for a free
inspection.

A midwestern cancer treat-
ment specialty hospital, Cancer
Treatment Centers of America
(CTCA) at Midwestern Regional
Medical Center, recently intro-
duced a new weapon in the war
against cancer. The TomoTherapy
Highly Integrated Adaptive
Radiotherapy (HI-ART) system
offers smaller, more accurate radi-
ation beams, better targeting of
tumors and much less radiation
exposure to the healthy tissue
surrounding the site. For more in-
formation, visit www.cancercen
ter.com or call 1-888-726-4495.

***
Nothing of worth or weight can
be achieved with half a mind,
with a faint heart and with lame
endeavor.

—Isaac Barrow
***

***
Try not to become a man of suc-
cess, but rather a man of value.

—Albert Einstein
***

***
A true measure of your worth
includes all the benefits others
have gained from your success.

—Cullen Hightower
***

***
Virtue is like health: the har-
mony of the whole man.

—Thomas Carlyle
***




