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(NAPSA)—For years, pesto has
been a delicious Italian ingredient
typically used in unique recipes at
upscale restaurants. However, with
the growing popularity of food tele-
vision shows and celebrity chefs,
pesto has become more main-
stream, appearing on restaurant
chain menus and topped on bakery
breads and gourmet pizzas.

Pesto is an intensely green and
fragrant Italian sauce made from
a simple combination of basil,
extra virgin olive oil, garlic and
pine nuts. There are also red vari-
eties of pesto made with sun dried
tomatoes or red bell peppers.
Named after the Italian verb
“pestare” (which means “to stamp
on”), these natural ingredients are
traditionally blended together by
hand with a mortar and pestle.
Luckily, home cooks today can
purchase high-quality refrigerated
pesto, such as BUITONI®, in local
grocery stores. 

Although the most common
way to enjoy pesto is as a pasta
sauce, pesto can easily be added to
a variety of everyday meals. Fol-
lowing are some delicious ways to
enjoy pesto in your favorite foods:

• Wake up morning rou-
tines. Top a breakfast bagel with
cream cheese and a dollop of pesto
to jump-start an ordinary day
with extraordinary flavor. 

• Go for the unusual. Skip
the butter on popcorn and instead
toss in a mixture of extra virgin
olive oil, balsamic vinegar and
pesto for a unique Italian twist.

• Escape the ordinary. Jazz
up the typical marinara sauce
pizza with a spread of pesto and
colorful vegetables.

• Entertain with ease. Add a
small amount of pesto to sour
cream for a quick, easy party dip.

From breakfast to dinner, pesto
offers incredible flavor. This
recipe, found on Buitoni.com, com-
bines pesto with fresh tomatoes
and roasted red peppers—a deli-
cious way to start the morning.

Pesto Omelet
(Makes 2 servings)

4 large eggs, beaten
1 small tomato, seeded and

diced
1⁄4 cup sliced roasted red pepper,

drained
2 tablespoons BUITONI®

Refrigerated Pesto with Basil
2 tablespoons BUITONI®

Refrigerated Freshly
Shredded Romano Cheese

COMBINE eggs and tomato in
small bowl; set aside.

HEAT greased, large, nonstick
skillet over medium-high heat.
Pour in egg mixture. Mixture
should set immediately at edges.
Carefully push cooked portions at
edges toward center so uncooked
portions can reach hot pan surface,
tilting pan and moving cooked por-
tions as necessary. While top is still
moist and creamy looking, fill with
roasted pepper, pesto and cheese.
Reduce heat to low; fold omelet in
half. Cook for an additional 2 min-
utes. Serve immediately.

For more pesto-inspired tips
and recipes like this one, visit
Buitoni.com.

Oh,The Pestobilities!
Folic Acid Every Day
(NAPSA)—Be smart about your

health every day—take a vitamin
with folic acid. Just about every-
one needs to take a vitamin with
folic acid every day. Folic acid is an
important vitamin that is recom-
mended for all men and women.

Women especially need folic
acid every day to reduce the risk
of birth defects such as spina
bifida—especially since more than
half of all pregnancies are not
planned. Even if you are not plan-

ning to become pregnant, your
body needs folic acid every day.
Taking folic acid before and dur-
ing early pregnancy reduces the
risk of spina bifida and other seri-
ous birth defects up to 70 percent. 

Folic acid also helps you build
healthy cells. Because folic acid
does not stay in your body for very
long, you need it every day. 

To help you remember, take a
vitamin with folic acid during a
daily routine—such as getting
ready in the morning, eating
lunch or reading before bed. To
learn more: visit the Spina Bifida
Association at www.sbaa.org or
call (800) 621-3141.

Take a vitamin with folic acid
every day during one of your
daily routines.

(NAPSA)—Whether fueling for
little league or packing for a day
at school, moms struggle to satisfy
their children’s picky taste buds
with smart snack options. Nine
out of 10 moms in a recent survey
said they worry about their child’s
nutrition, according to Impulse
Research Corporation. 

“The greatest challenge for
moms today is finding nutritious
snacks to feed kids in between
meals,” says Elizabeth Ward,
R.D., mother of three and author
of The Pocket Idiot’s Guide to the
New Food Pyramids. “Snacking is
a prime opportunity to sneak in
some of those important vitamins
and minerals that round out a
wholesome diet.”

The survey revealed that
moms’ snack food purchases are
influenced most by taste and
nutritional value. Over half of the
moms surveyed consider sugar
content among the top concerns,
followed by the need to squeeze
more vitamins and minerals into
their children’s diets. The chal-
lenge lies in finding snacks that
fit moms’ nutrition goals and still
appeal to kids’ taste buds.

One of kids’ favorite snacks,
chocolatey s’mores, sounds like a
red flag for moms, but a new prod-
uct demonstrates that snacking
can be both tasty and nutritious.
PediaSure® NutriPals™, a new line
of delicious and nutritious snacks
for children, introduces bars and
drinks in indulgent flavors that
provide balanced nutrition any-
where, anytime.

“New NutriPals, a good source
of protein and more than 20 vita-
mins and minerals, is a smart

choice for a convenient snack,”
says Ward. “These bars and
drinks are just what moms have
been looking for—good nutrition
in a snack that satisfies.”

For tasty snacks that require
little preparation, Ward recom-
mends these kid-friendly combina-
tions. Choose two or three a day to
satisfy your kids when they are
hungry between meals. 

• Four three-inch-long celery
sticks with a tablespoon of peanut
butter

• Handful of whole-grain snack
crackers with a low-fat cheese stick

• Strawberry Yogurt snack bar
from NutriPals

• Baby carrots with a table-
spoon of hummus spread

• Four small graham crackers
with peanut butter or no-sugar-
added jelly

• A chocolate NutriPals drink.
When packing snacks for the

day, moms should remember to
check refrigeration requirements
on packaging. As a helpful hint for
snacks that are not prepackaged,
separate individual servings into
resealable storage bags. Use mea-
suring cups to determine the
appropriate portions.

Two-Thirds Of Moms Say Their Kid’s Snacks Are Mostly
Full Of Sugar And Empty Calories, With No Nutritional Value




