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(NAPSA)—Fix it and forget it!
Start dinner in the morning, go to
work, run errands and come home
to a piping hot supper. It couldn’t
be easier with the recipes that use
a slow-cooker.

BEEF AND BEER STEW
WITH ONIONS

2 tablespoons butter
3 pounds lean beef stew meat
6 cups sliced onions
4 cloves garlic, minced
1 cup water
1 tablespoon HERB-OX® beef

flavored bouillon granules
1 teaspoon thyme
2 cups dark beer—with or

without alcohol
2 tablespoons brown sugar
1 tablespoon Dijon mustard
2 tablespoons cornstarch

dissolved in 2 tablespoons
water

Heat butter in large skillet
and brown beef. Place browned
beef in a slow cooker. Add onions
and garlic to skillet and brown
lightly; place in slow cooker with
beef. Add water, beef granules,
thyme, beer, brown sugar and
mustard to slow cooker. Cover
and cook on LOW 5-7 hours. Add
cornstarch mixture to stew and
continue to cook 20 minutes or
until thickened. Serves 8.

BARBECUED SHORT RIBS

6-8 short ribs, about 3 pounds
1 onion, thinly sliced
1 cup water
2 teaspoons HERB-OX® beef

flavored bouillon granules
1 cup hickory smoked

barbecue sauce
3 tablespoons dark brown

sugar
1 tablespoon Dijon mustard
2 tablespoons cornstarch

dissolved in small amount
of water

In large skillet over medium
high heat, brown short ribs on
all sides.

Place ribs in a slow cooker.
Top with onions. In bowl, com-
bine water, beef granules, bar-
becue sauce, brown sugar and
mustard. Pour sauce over ribs.
Cover and cook on LOW 6-7
hours or until tender. Add corn-
starch mixture and continue to
cook 20 minutes or until sauce
thickens. Serves 4 to 6.

WILD RICE AND CHICKEN
SLOW-COOKER CASSEROLE

1 pound boneless, skinless
chicken breasts, cut into
3⁄4-inch pieces

1 cup uncooked wild rice
1 cup shredded carrot
1⁄2 cup diced onion
1 (103⁄4-ounce) can cream of

chicken & mushroom soup
1 (103⁄4-ounce) can cream of

mushroom soup
2 (4-ounce) cans sliced

mushrooms, drained
6 slices HORMEL® Fully

Cooked Bacon, crumbled
1 cube HERB-OX® chicken

flavored bouillon
dissolved in 1 cup boiling
water

1⁄4 teaspoon coarsely ground
black pepper

In large bowl, combine all
ingredients. Place in 3 to 4-
quart slow-cooker.

Cover and cook on LOW 6-7
hours or until rice is tender
and liquid is absorbed. Serves
6 to 8.

ITALIAN SHREDDED 
BEEF SANDWICHES

1 (21⁄2-pound) boneless eye of
round beef roast

1 medium onion, thinly
sliced

1 (6-ounce) can Italian
flavored tomato paste

6 teaspoons HERB-OX® beef
flavored bouillon granules

1⁄2 cup water
12 Kaiser rolls
12 (1-ounce) slices provolone

cheese

Place roast in a 31⁄2-quart
slow cooker. Add onion, tomato
paste, bouillon granules and
water. Cover and cook on HIGH
5-6 hours or until meat is ten-
der. Remove roast from cooker.
Using two forks, shred meat.
Return meat to cooker, stirring
to coat with sauce. Evenly
divide meat among Kaiser rolls.
Top with cheese. Serves 12.

Busy Day Slow-Cooker Meals

Barbecued short ribs

Beef and beer stew with onions

(NAPSA)—When it comes to
your health, whom you see second
can be as important as what you do
first. Many people who get a diag-
nosis they don’t like wonder how to
learn about other treatment
options. Most look for a different
doctor in the same field—rather
than turning to a different specialty. 

For example, cardiologists treat
the heart; urologists, kidney dis-
ease. Interventional radiologists,
however, specialize in non-surgical
treatments throughout the body.
Getting a second opinion from a
different specialist may help you
make a more informed treatment
choice and even save your life. 

Consider the case of David
Hall, who was told by his oncolo-
gist that he had 12 to 18 months
to live due to liver cancer. On the
recommendation of his oncologist,
Hall met with an interventional
radiologist and learned of two new
non-surgical treatments that
could help. For nearly six years
now, he’s been returning to his
interventional radiologists for
non-surgical “tune-ups” that keep
the cancer under control. 

Then there’s Holly Suckoo, diag-
nosed with uterine fibroids and told
she needed a hysterectomy. While
watching TV, she learned about a
minimally invasive procedure done
by interventional radiologists—
uterine fibroid embolization—that
would spare her uterus, get her
back on her feet in a week and help
her avoid surgery. 

“Other doctors don’t always
know every treatment we offer,
but when they have a complex
patient they need help with, they
give us a call,” says interventional
radiologist, Ziv Haskal, M.D. “Our
treatments are not surgery—we
use imaging to guide a tiny
catheter, usually up an artery or
vein, to treat at the source of the

disease, internally. There is no
surgical incision; when we are
done there is only a band-aid.”

Interventional radiologists are
board-certified in diagnostic radi-
ology, with advanced training in
minimally invasive treatments for
an array of diseases and condi-
tions such as uterine fibroids,
pelvic pain, varicose veins, osteo-
porotic fractures, infertility and
hardening of the arteries.

Don’t be concerned that  asking
for a second opinion will offend
your doctor. This is common prac-
tice for anyone facing serious ill-
ness or surgery—and many insur-
ance companies require it. 

For more information, visit
www.SIRweb.org.

Getting The Right Kind Of Second Opinion

Checklist For Getting A
Second Opinion:

1. Tell your doctor you would like to get a 
second opinion and ask for a referral to 
another specialist who might be able to 
offer different options.  
2. Visit the American Board of Medical 
Specialties at www.ABMS.org to learn 
about different specialties, their training 
programs and to find a board-certified 
physician.
3. Use medical Web sites that are HON 
certified—this seal ensures the medical 
content is physician-reviewed and meets 
the international eight codes of conduct for 
quality control. 
4. Visit the National Library of Medicine at 
www.nlm.nih.gov/medlineplus or Web MD 
at www.webmd.org.
5. To find out more about interventional 
radiology treatments or to find an 
interventional radiologist, visit 
www.SIRweb.org or contact a nearby 
hospital.

(NAPSA)—Across America, more
than 500,000 men and women who
were wounded in combat proudly
wear the Purple Heart medal. From
WWII to Iraq and Afghanistan,
these brave Americans shed their
blood on the world’s battlefields.

These heroes don’t ask for
recognition or seek publicity. In
most cases, they are silent war-
riors who shun the spotlight. They
experienced the horror of combat
but are glad they could help foster
the American dream of freedom
around the globe.

Many have lost limbs and many
suffer from mental scars that can-
not be seen. What they could really
use is a handshake. So if you know
of any Purple Heart recipients in
your neighborhood, thank them for
their service. Tell them you appre-
ciate what they have undergone.
Let them know you care.

Many combat wounded are in
dire need of help. The Military Or-
der of the Purple Heart (MOPH)
seeks out these wounded warriors
and gives them assistance and aid.
To do this, MOPH has established
chapters in many cities across the
nation. The organization offers
help in obtaining benefits from the

government, assists families in
need, offers scholarships to chil-
dren of combat wounded and pro-
vides many other services that
contribute to their welfare.

If you know of a Purple Heart
recipient, encourage him or her to
contact MOPH and seek as-
sistance at (703) 642-5360 or
www.purpleheart.org.

Our combat-wounded veterans
sacrificed everything to help the
rest of America have a better way
of life. Helping them in their time
of need would be just one way to
return the favor.

Thanking America’s Wounded Warriors

Many wounded veterans could
use a helping hand, so why not
offer one?

(NAPSA)—In a recent survey,
consumers listed “flavor” as one of
the top three reasons they pur-
chased organic products. Now, one
of America’s top brands has intro-
duced an organic product line that
offers consumers a new, naturally
flavorful alternative. Hunt’s
Organic tomatoes are vine-
ripened, picked and packed at the
peak of ripeness without artificial
ingredients and preservatives.
The certified line is available in
four varieties of canned tomatoes
and two pasta sauces, and pro-
vides a great taste experience. For
recipe ideas using tomatoes, visit
www.hunts.com.

By controlling portions and
choosing the right foods, you can
reap the benefits of sensible
snacking. Look for delicious snack
recipes the entire family will
enjoy at VeryBestKids.com.

Sweet news: Sugar can be a
natural, healthy part of a bal-
anced lifestyle. A basic carbohy-
drate found in fruits and vegeta-
bles, sugar contains only 15

calories per teaspoon. For more
information, visit www.sugar.org.

Too much salt can lead to high
blood pressure, or hypertension,
which afflicts one in three adults,
according to the American Heart
Association. It is also a major risk
factor for developing stroke and
heart disease. Fortunately, you
can flavor foods with new Mrs.
Dash Salt-Free 10-Minute Mari-
nades, which are great for dips,
sauces and side dishes. Visit mrs
dash.com to find hundreds of deli-
cious, low-salt recipes.

(NAPSA)—How would you
describe people in their 60s to 80s
who are still working, still physi-
cally active, and still open to
adventure? The terms “senior citi-
zen,” “old” or even “retired”
hardly seem appropriate, says

Gail Sheehy, who likes to call this
the “Age of Mastery.” Parade, the
Harvard School of Public Health
and the MetLife Foundation
invite readers to name and define
this period of life. The best sub-
missions may be featured in a
future issue of Parade. To learn
more and send your response,
visit www.parade.com.




