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Calming Aid
(NAPSA)—Just like us, our pets

can experience stress; stress can
be caused by fear, excitement and
anxiety. There is a solution to help
your pets manage stressful situa-
tions naturally. NaturVet Quiet
Moments is veterinarian formu-
lated and recommended to support
the nervous system in reducing
stress and tension while promot-
ing rest and relaxation. Quiet
Moments’ unique blend of thiamine
and L-tryptophan helps reduce
stress and tension. Ginger supports
sensitive stomachs, which is espe-
cially important when traveling,
while melatonin helps to promote
rest and relaxation.

Quiet Moments is recommend-
ed to use when traveling by car,
plane or boat; it’s also great for
storms, fireworks, travel, groom-
ing, and separation anxiety.
Quiet Moments is a natural solu-

tion to a calmer, stress-free pet. It’s
available in time-release chewable
tablets for dogs and tasty soft chews
for dogs and cats. NaturVet is man-
ufactured by Garmon Corp., in
Temecula, Calif., U.S.A.
For more information on Quiet

Moments and special offers,
please visit www.NaturVet.com or
call (888) 628-8783.

You can help your cat or dog
enjoy quiet moments even in
stressful situations.

(NAPSA)—Here’s food for
thought: Studies consistently
show that diets low in meat and
high in plant foods are associated
with reduced rates of cancer,
heart disease and obesity. Now,
the latest evidence from Harvard
School of Public Health demon-
strates that plant protein, specifi-
cally peanuts and peanut butter,
also reduces type 2 diabetes risk.
This new study found that sub-

stituting a serving of peanuts or
peanut butter for one of processed
or red meat, once a day, reduced
diabetes risk by 11 to 21 percent.
To celebrate this great news,

The Peanut Institute partnered
with Meatless Monday and the
Natural Gourmet Institute to cre-
ate a #PickPeanutProtein recipe
contest.
“Peanuts are a nutritious, deli-

cious and convenient food to swap
for meat in your Meatless Monday
meals and throughout the week,”
says Diana Rice, a registered dieti-
tian on staff with Meatless Monday.
The winning recipe, Peanut But-

ter Chili with Pinto Beans, packs a
big 24 grams of plant protein and
14 grams of fiber per serving.

Peanut Butter Chili
with Pinto Beans
(Yield: 8–10 servings)

1 Tablespoon extra virgin
olive oil

1 large yellow onion, diced
1 red bell pepper, diced
1 Tablespoon sweet paprika
1 Tablespoon chopped garlic
1 teaspoon smoked paprika
1 teaspoon ground mustard
1 teaspoon ground cumin
1 teaspoon cumin seeds
1 teaspoon dried basil
1 teaspoon turmeric
1 Tablespoon tomato paste
1 28-ounce can whole
tomatoes, mashed, with
juices

3 cups pinto beans, soaked
overnight (or 3 15-oz cans)

1 large sweet potato, diced
1 cup peanut butter
6 cups vegetable stock
1 Tablespoon Worcestershire
sauce

Fresh basil and cilantro,
chopped

1 teaspoon sea salt
½ teaspoon black pepper

Optional toppings: avocado,
radishes, cilantro, toasted
peanuts

Heat oil in a large pot over
medium-low heat.Add onion and
sauté until translucent, about 5
minutes. Add bell pepper, cook
until softened. Stir in the first
eight spices and cook for 1
minute. Stir in tomato paste.Add
all remaining ingredients. Bring
to a boil, then simmer for about
45 minutes, or until beans are
soft and chili has thickened.

Learn More
Visit www.peanutpower.org,

www.meatlessmonday.com and
www.naturalgourmetinstitute.com
for many more delicious plant and
peanut-powered recipes.
•Meatless Monday is a nonprofit

campaign that seeks to improve per-
sonal health and the health of the
planet with a simple message, “One
day a week, cut out meat.” The
Natural Gourmet Institute is a lead-
ing health-focused culinary school
in New York City, focusing on plant-
based whole foods cuisine. The
Peanut Institute is a nonprofit orga-
nization that supports nutrition
research and educational programs
to encourage healthy lifestyles.

Peanut Butter Chili Wins Cooking Contest

Packed with protein and good
taste, Peanut Butter Chili with
Pinto Beans can be your go-to
meal on Meatless Monday and
any other day.

(NAPSA)—Maraschino cherries
can add eye appeal to beverages,
desserts, ice cream, salads and
other dishes. They’re available
with or without stems for differ-
ent decorating effects. One great
way to enjoy them is by following
this recipe by Carol Kicinski, Sim-
ply Gluten Free, Inc.:

Cherry Chocolate Chip
Mini Bundt Cakes

Ingredients:
11⁄2 cups all-purpose flour,

plus more for preparing
the pan

1 teaspoon baking powder
1⁄2 teaspoon salt
1⁄4 teaspoon baking soda
1 (10-ounce) jar maraschino
cherries

3⁄4 cup mini chocolate chips
1⁄2 cup (1 stick) unsalted
butter, at room
temperature

1⁄2 cup granulated sugar
1⁄4 cup light brown sugar,
packed

2 large eggs, at room
temperature

1 teaspoon vanilla extract
1⁄2 cup buttermilk
4 ounces semisweet baking
chocolate, chopped

1⁄2 cup heavy cream

Directions:
Preheat oven to 350 degrees.

Spray a 6-cup mini bundt pan
with nonstick cooking spray,
dust with flour, and tap out the
excess.
In a mixing bowl, whisk

together the flour, baking
powder, salt and baking soda.
Drain the cherries reserving 1
tablespoon of the liquid. Dry
the cherries on paper towels
and chop into small pieces.
Place in a small bowl with the
chocolate chips, add 3 table-
spoons of the flour mixture,
and stir to coat the cherries
and chips with flour.
In the bowl of an electric

mixer, preferably fitted with
the paddle attachment, beat
the butter and sugars together

on high speed until light,
about 2 minutes. Add the eggs,
one at a time, beating well
after each addition. Beat in
the vanilla.
Turn the mixer to low

speed, add half the remaining
flour, then the buttermilk,
then the rest of the flour. Beat
just until mixed. Add the cher-
ries and chocolate chips and
stir in by hand. The batter will
be thick. Divide the batter
evenly among the mini bundt
pans smoothing the tops with
a spatula. Bake for 22–27 min-
utes or until golden brown and
a toothpick inserted into the
center comes out clean. Let
cool in the pan for 5 minutes
and then invert the cakes onto
a wire rack to finish cooling.
Place the semisweet choco-

late in a heatproof bowl. Com-
bine the cream and reserved
maraschino cherry liquid and
heat to boiling. Pour over the
chocolate, let sit for 5 minutes,
then stir until smooth and
glossy. Let cool slightly, then
drizzle over the cooled cakes.

Servings:
Makes 6 mini Bundt cakes.

Learn More
For further recipes, tips and

facts from National Cherry Grow-
ers & Industries Foundation, see
http://maraschinocherries.org/
recipe/mini-cherry-bundt-cakes.

Better BakingWith Cherries

Maraschino cherries inside these
beautiful Bundt cakes add a
bright burst of sweetness. Who
needs a cherry on top when you
can bake them right in?




