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by Sara Ann Harris
Louisiana Seafood Board

(NAPSA)—Executive Chef John
Besh invites you to dine on Pan
Roasted Tripletail topped with a
Crab-Corn Sauté and Caviar. It’s the
exquisite coastal fish dish that qual-
ified Chef Besh as America’s Seafood
King at a recent national cook off. 

Reporters asked the king why
his dishes taste so good. The Euro-
pean-trained chef, father of four,
said, “Well, I know where that crab
came from. I know who caught that
fish, who grew that corn.” The
native Louisianian now runs
Restaurant August in New Orleans.

“As a whole, I believe what
makes a great cuisine is not flying
things in from around the world, but
using our own natural resources.”

And that was the criterion for the
Great American Seafood Cook Off:
celebrate domestic seafood. At the
contest, Besh was among culinary
royalty. Governors of almost every
coastal state appointed their most
distinguished chefs to the event.
Blue bloods of the kitchen flew into
New Orleans from Alabama, Alaska,
Delaware, Florida, Georgia, Maine,
Maryland, Mississippi, New Jersey,
North Carolina, Oregon, South Car-
olina and Texas. And each of their
remarkable entries featured Amer-
ican seafood, exclusively. 

“We want people to really
think about their seafood,” Besh
said, “about where it comes from.
Events l ike this raise their
awareness.”

So treat your loved ones to the
best homegrown, wild, American
seafood. Everyone deserves to eat
like a king. 

Pan Roasted Tripletail topped
with a Crab-Corn Sauté and

Caviar

Roasted Fish
1 cup Parmesan cheese
1 cup flour
6 4-oz. tripletail fillets, skin

on, scored
sea salt to taste

1 tsp. fresh squeezed lemon
juice

2 Tbsp. extra virgin olive oil

Mix Parmesan cheese and
flour in small bowl. Season
fillets with salt and touch of
lemon juice. Dredge fish in
cheese mix. In heavy sauté
pan, over medium flame, heat
olive oil. Place fish, skin down,
in pan. A l low to  cook  for
four minutes  or  about  70
percent. Turn fish over and
cook  f lesh  s ide  two  min -
utes. Remove fish from pan
and place on paper towels
in warm place.

Crab-Corn Sauté
6 ears fresh baby corn,

blanched and sliced into
rounds

11⁄2 lbs. Louisiana jumbo lump
crabmeat

2 Tbsp. unsalted butter
1 tsp. lemon juice
1 dash Tabasco 

sea salt to taste

In small sauté pan over
medium high heat, sauté corn
rounds with crab and butter
until hot. Season with lemon
juice, Tabasco and salt. Remove
from heat and reserve for a
moment.

Garnish
1 tsp. minced chives
1 tsp. chive blossoms
6 sprigs fresh-picked dill
6 sprigs fresh-picked

chervil
6 tsp. Louisiana caviar

Place fish in shallow bowl.
Spoon crab-corn sauté over the
fish. With two demitasse
spoons, form the caviar into
quenelle shapes and place on
top. 

Lightly garnish with chives,
chive blossoms, dill and
chervil.

Serves 6. 

For the full effect, include
Silver Queen Corn Pudding
and Silver Queen Foam as
described at the cook off Web
site below.

For recipes from all of the
country’s best coastal seafood
chefs, log on to www.GreatAmeri
canSeafoodCookoff.com.

Eat Like A King

(NAPSA)—Kids just being
kids? Not any more. Bullying is
pervasive in America’s schools and
it causes more damage than many
people realize. Approximately 30
percent of sixth through 10th
graders are involved in some type
of bullying—either as a bully, as a
target of bullying or both. 

B u l l y i n g  i s  a
unique form of ag-
gression because it
causes long-term
d a m a g e  t o  b o t h
source and target.
Both bullies and
the bullied often
suffer from poor
psychosocial func-

tioning. Both show poor academic
performance, poor relationship
building, and loneliness. Bullies
have high rates of discipline
problems, usually dislike school,
and are more likely to use drugs
and alcohol. Bullied kids are
more likely to suffer depression
and anxiety. 

By their 20s, former bullies
and those who have been bullied
are likely to continue to suffer
consequences. Bullies have four
times the rate of criminal behav-
ior as non-bullies in adulthood,
with 60 percent having at least
one conviction. Those who were
bullied have higher levels of adult
depression and poor self-esteem.

What can be done to identify
those involved in bullying and
intervene early? First, identify
the risk factors and warning signs
associated with bullying. The risk
factors for bullies include poverty

at home, overcrowded schools, dif-
ficult childhood temperaments,
inadequate parenting, poor social-
ization skills and poor school per-
formance. The warning signs
include unpredictable temper and
mood swings, loneliness, depres-
sion, vandalism and threats of
violence.

There is much to be done to
stop childhood violence and we
each have a role to play. For
example, school principals can
enforce zero tolerance policies and
devise guidelines on how violence
should be handled. Students can
report violence, serve as peer
mentors, and participate in vio-
lence-prevention programs. Par-
ents can be role models for non-
violence, and ensure firearm
safety and security if firearms are
in their homes. Teachers can work
with parents to recognize early
warning signs of trouble, and leg-
islators can pass responsible gun
laws. Information for parents and
kids is available by visiting
www.Bullying.HealthPolitics.com.

We have to work together for
peace in our schools. Our kids and
our future depend on it.

Mike Magee, MD, is a Senior
Fellow in the Humanities to the
World Medical Association, direc-
tor of the Pfizer Medical Humani-
ties Initiative and host of the
weekly webcast “Health Politics
with Dr. Mike Magee.”

For more information on topics
such as childhood bullying or to
receive a free weekly health report
from Dr. Magee, visit the Web site
at www.HealthPolitics.com. 

Childhood Bullying Hurts—In More Ways Than One

Mike Magee, MD

by Ethel Mitty, EdD, RN and
Mathy Mezey, EdD, RN, FAAN
(NAPSA)—Compared to

younger age groups, older persons
are more likely to arrive at the
emergency room by ambulance,
receive a more extensive workup,
stay longer in the Emergency
Room (ER), be admitted to the
hospital or have repeat ER visits. 

An older person receiving emer-
gency medical services is often too
sick, frightened and/or confused to
be a reliable information giver
about his or her own health status
and medical care. To avoid mis- or
delayed diagnosis and treatment
because of scanty or unreliable
information, geriatric specialists
recommend that older adults write
down important information and
leave it in prominent places where
family or emergency medical per-
sonnel would see it. Here is the
type of important written informa-
tion to have: 

At the top of the page, write
“Vital Information” or “Medical
History” of (your name). Put down
your full name and preferred
name or nickname, next of kin,
designated decision maker, and
Health Care Agent, with their
contact information and address.
Then include:

• Medicare/Medicaid/Insurer’s
identification number and phone
number

• Physician(s): list all, includ-
ing specialists; include phone
numbers 

• Advance Directives: Living
Will, Durable Power of Attorney for
Health Care (Health Care Proxy),
Do Not Resuscitate Order. Even if
you do not have an advance direc-
tive, write down your treatment
wishes and preference, especially
about care at the end of life.

• M e d i c a t i o n s :  n a m e  a n d
dosage, including eyedrops and all

over-the-counter (OTC) drugs.
• P h a r m a c i e s  a n d  p h o n e

numbers
• Allergies: food, medications,

contact allergies such as skin
rashes, itching and sensitivities

• Normal physical functions
(dressing, personal hygiene, toi-
leting, eating, walking, transfer-
ring, bathing) and whether the
person needs assistance

• Dentures (type); hearing aid;
eyeglasses

• Nutritional status, including
special diet 

• Medical/surgical history
• Pacemakers, other implants.
Keep this information (and

Advance Directives) in a see-
through plastic folder next to rou-
tine medications and/or hang on
the inside of the house or apart-
ment door. Make several copies of
this information and place it
wherever those who will accom-
pany the older person to the ER
may find it; perhaps on a bedroom
dresser, in a purse or wallet. 

Ethel Mitty and Mathy Mezey
are at the John A. Hartford Foun-
dation Institute for Geriatric
Nursing at the Division of Nurs-
ing, The Steinhardt School of
Education, New York University.

Tips To Prepare Elders For The ER

WRITE IT DOWN—An older person
receiving emergency medical ser-
vices is often too sick or confused
to give reliable information.

(NAPSA)—It does no good to
shop till you drop if you then pack
out of whack. After all the thought
and effort put into selecting gifts
for loved ones far away, your good
intentions could be thwarted if
that gift is not properly packaged
for the journey. Here are some
simple guidelines for safe and on-
time delivery of packages this hol-
iday season.

• Beat the Holiday Rush.
For best value, ship as early as
possible. Or, shop online and have
the retailer ship direct to your
loved ones. Hint: Mondays are the
busiest shipping days.

• Pack like a Pro. Use a new
corrugated box free of markings or
labels. Protect gifts by wrapping
items separately, using adequate
packaging materials, such as
packing “peanuts” and plastic
bubble cushioning. Use at least
two inches of cushioning on all
sides of each item and completely
fill the box. Make sure to use the
right tape. (Sorry, duct tape or
masking tape is not acceptable as
gift-wrap or packing tape.)

• Shipping Fragile Items.
Packages containing fragile items
may require a double box. You can
bring the box unsealed to The UPS
Store, which offers a complimen-
tary evaluation of your packing
technique and will help correct any
errors.

• Secure Delivery. Give
yourself peace of mind by using
a shipping company that lets
you track shipments. The best
insurance is proper packing and
a responsible carrier that offers
insurance options. Hint: Secure
a mailbox with 24-hour access so

you don’t have to wait at home
for deliveries or risk having
valuable shipments left on the
doorstep.

• Shipping Etiquette. Use a
single address label that has clear,
complete delivery and return
addresses. Placing a duplicate
address label inside the box is also
recommended in case the outer
label becomes illegible.

• Shipping Options. Some
shippers, such as UPS, offer Inter-
net shipping that lets you charge
shipping on your credit card and
print a shipping label right from
your computer. Get your shipment
to UPS by handing it to a driver,
arranging for a special pickup, or
taking it to The UPS Store or any
other shipping outlet. 

If you aren’t fully confident in
your packing capabilities, consider
seeking expert help from the
trained professionals at The UPS
Store who have all the proper
packing materials for your conve-
nience. For more helpful hints and
information, go to www.theups
store.com or www.myups.com or
call 1-800-Pick-UPS.

Holiday Shipping Made Simple
***

The ability to concentrate and
to use time well is everything.

—Lee Iacocca
***

***
There is no great genius with-
out some touch of madness.

—Seneca
***

***
Always kiss your children good-
night—even if they’re already
asleep.

—H. Jackson Brown, Jr.
***

***
Before I got married I had six
theories about bringing up chil-
dren; now I have six children,
and no theories.

—John Wilmot
***




