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(NAPSA)—One of Italy’s best
kept culinary secrets has made its
way to America, ready to be
savored as a beverage and a fla-
vorful addition to a wide variety of
favorite foods—lemoncello.

For more than a century, Ital-
ians have enjoyed lemoncello tra-
ditionally made by soaking the
peel of lemons from Italy’s Amalfi
coast in pure alcohol. Typically
served “neat” (as an ice-cold
drink) after a meal, lemoncello
has become an essential part of
the Italian dining experience, the
refreshing finale to a meal shared
with family and friends. 

C a r a v e l l a
L i m o n c e l l o ,
based on a fam-
ily recipe dating
from 1898, also
provides a tart
yet sweet twist
that comple-
ments many
foods, from
entrees to
desserts. From
f e t t u c c i n e ,

scampi and risotto to crepes, sor-
bets and sauces drizzled over fruit,
lemoncello is extremely versatile
and easy to use, and lends a syrupy
richness that enhances the feel of
many dishes. For those who also
enjoy orange flavors, Caravella
Orangecello, a liqueur made from
Sicilian oranges, provides similar
zing for numerous recipes.

To help you sample the world of
flavors lemoncello and orangecello
offer, here are several recipes. Fea-
tured are Shrimp Limoncello, a
tribute to the seafood and bever-
ages that are inseparable parts of
Southern Italian culture, devel-

oped by chef Robert Carmosino of
Sole Restaurant in Oceanside, 
N.Y.; Fettuccine Caravella, a tangy
version of a classic Italian dish;
and Fruit Salad Caravella, a light
note perfect for following a hearty
Italian meal.

SHRIMP LIMONCELLO

28 Large shrimp
Flour (for dusting shrimp)

2 Oz. olive oil
1 Tbsp. chopped garlic
2 Tbsps. shallots
4 Oz. Caravella Limoncello
8 Oz. chicken consommé
1 Tbsp. tomato paste

3⁄4 Stick butter
Salt/pepper to taste

Peel and de-vein shrimp.
Dredge shrimp lightly in flour.
Place shrimp in medium to hot
saucepan with olive oil; sauté
lightly, about 2 minutes on each
side. Remove shrimp from pan,
also empty oil, but do not wipe
out pan.

Add garlic and shallots to
pan; sauté on medium heat
until light golden. Pour in
Caravella Limoncello and con-
sommé and stir in tomato

paste. Raise heat and bring
ingredients to a boil. Add
shrimp and butter (latter cut
into pieces). Let sauce reduce
and thicken until it is the con-
sistency of heavy cream, but
do not overcook shrimp; may
need to remove shrimp before
sauce is finished cooking. Stir
in salt and pepper to taste.
Serve immediately with fet-
tuccine or risotto and sautéed
spinach. Serves 4.

FETTUCCINE CARAVELLA

1 Lb. fettuccine
1 Oz. butter
4 Oz. boiled ham
1 Oz. chopped fresh parsley
4 Oz. cream
4 Oz. Caravella Limoncello
1 Oz. freshly grated

Parmesan cheese
Salt to taste

While cooking the fettuccine
until “al dente,” brown in a
shallow pan butter, boiled ham
and chopped parsley. Transfer
ingredients to a shallow bowl.
Drain the fettuccine and add to
the bowl. Add cream, Caravella
Limoncello and Parmesan. Stir
well; add salt to taste. Serve
immediately. Serves 6.

ORANGECELLO FRUIT
SALAD

Pour Caravella Orangecello
over fruit salad and add a
scoop of vanilla ice cream.

F o r  m o r e  r e c i p e s ,  v i s i t
www.bartonbrands.com/carlimon
cello.html.

One Of Italy’s Best Kept Culinary Secrets Reaches America
(NAPSA)—The millions of wom-

en with cancer—and the millions
more who may be diagnosed with it
some day—have a source of solace
and information.

An estimated 211,300 women in
the United States will receive a
diagnosis of breast cancer this
year. Another 23,000 will be told
they have ovarian cancer. To help
patients and their families make
informed decisions, the National
Comprehensive Cancer Network
(NCCN) and the American Cancer
Society have come up with a set of
treatment guidelines for patients.

“By providing oncologists and
their patients with similar re-
sources, each written in their
own language, the guidelines
enable shared decision-making.
In essence, each member of the
team is on the same page,”
explained Rodger J. Winn, M.D.,
chair of the NCCN Guidelines
Steering Committee. NCCN is an
alliance of 19 of the world’s lead-
ing cancer centers.

“The American Cancer Society
joined with the NCCN to give
patients the power to effectively
communicate with the members of
their health care team and to make
the decisions that are best for
them,” added Mary A. Simmonds,
M.D., FACP, national volunteer
president of the American Cancer
Society.

Also in the series are guidelines,

in both English and Spanish, to
help people with lung cancer,
melanoma, prostate cancer, and
colon and rectal cancers, as well as
with the symptoms commonly
experienced by people with cancer.
These reliable, easy-to-understand
booklets are based on the NCCN
clinical practice guidelines used by
doctors nationwide. Patients are
even provided with the same “deci-
sion trees” used by doctors. These
charts represent the appropriate
course of treatment for each stage
of the disease. 

The free guides can be found
online at www.nccn.org or ordered
over the phone at 1-888-909-
NCCN.

Combating Cancer

Cancer patients and their fami-
l ies may get a better under-
standing of their condition and
treatment at a Web site set up
by leading cancer experts.

Note to Editors: Although May has been designated Women’s Health Month,
this release can be run at any time.
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(NAPSA)—If you get hot under
the collar at the thought of your
home’s heating and cooling system
breaking down, these simple tips
can help keep everything cool and
comfortable:

• Clean your heating and air
conditioning filters monthly.
Dirty filters make equipment
work harder and cause more wear
and tear on the system—and
increase your energy bill.

• Use cooling equipment ap-
proved by the EPA and bearing
the Energy Star logo. A properly
sized and installed Energy Star
air conditioner uses 20 percent
less electricity than a standard air
conditioner.

• Have a technician give your
home’s cooling system a pre-sea-
son tune-up so that everything is
running efficiently when the 80-
degree days arrive.

• Have heating and cooling
equipment installed and serviced
by a NATE-certified HVAC techni-
cian. A NATE-certified technician
knows heating and cooling.
Energy Star and major manufac-
turers support the NATE-certifi-
cation program.  

This information is provided by
North American Technician Excel-
lence (NATE), the nation’s largest

non-profit certification organiza-
tion for heating, ventilation and
air conditioning (HVAC) techni-
cians. The U.S. Department of
Energy endorses NATE for its
dedication in raising quality stan-
dards for installation and mainte-
nance of HVAC equipment and
contributing to increased energy
efficiency.

To locate a contractor employ-
ing NATE-certified technicians in
your area, visit the Consumer
Contractor Connection on the
NATE Web site at www.natex.org.

Tips On Taking Care Of Your Home’s HVAC System

YOUR HOME—READY FOR
HOT WEATHER? It will be if the
cooling system has had a tune-up.

(NAPSA)—One of the most tra-
ditional and widely appreciated
gifts is a blooming plant. The flo-
ral gifting experts at 1-800-
FLOWERS.COM suggest having
the kids decorate the flowerpot
for an extra special touch. Visit
www.1800flowers.com for the
Handbag with Blooming Plants,
and other beautiful ways to cele-
brate those people you love.

A proposal submitted by mem-
bers of the Association of BellTel
Retirees Inc., sought to stop Veri-
zon’s executives from benefiting
financially from the growth of pre-
tax pension credits within the
company’s retiree pension plan.
Rather than face possible defeat
by its own retirees, Verizon Com-
munications executives agreed to
no longer base the amount of their
bonuses on projections of income
generated by the retiree pension
fund (valued at $39 billion at the
end of 2002). By doing away with
this practice, the company will

start giving executives bonuses
that are more in line with their
true value to the corporation. The
Association of BellTel Retirees,
now 90,000 members strong, was
formed in 1996 to advocate for
retiree pension and benefit rights.
To learn more, visit the Web site
at www.belltelretirees.org or call
(800) 261-9222.

***
It is the character of a brave
and resolute man not to be ruf-
fled by adversity and not to
desert his post.

—Cicero
***

***
The force, the mass of charac-
ter, mind, heart or soul that a
man can put into any work is
the most important factor in
that work.

—A.P. Peabody
***

***
A child is a person who is going
to carry on what you have
started...the fate of humanity is
in his hands.

—Abraham Lincoln
***




