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(NAPSA)—Whether you’re
enjoying the warm outdoors by din-
ing in either elegant or casual style,
it’s the right time to welcome the
savory tastes of American Lamb to
the patio table. Marrying this
sweet and mild-flavored meat with
an outdoor grill and in-season fla-
vor provides a spectrum of tastes
that is sure to impress family and
friends. 

Numerous American Lamb cuts
are ideal for alfresco dining,
including tender rib or loin chops,
leg steaks, or ground lamb for
“lamb-burgers” grilled to juicy
perfection.  

“In choosing a lamb cut, local
domestic lamb will ensure fresh-
ness and a high meat-to-bone
ratio,” says Chef Pano Karatassos,
a nationally renowned chef.  “With
American-produced Lamb you
have a fresher, not so ‘gamy’ taste
that can sometimes accompany
the imported product.”  

Lamb has a great affinity with
many herbs and spices, including
classics such as garlic, rosemary,
oregano, paprika, fennel and mus-
tard. “The key to marinating and
seasoning lamb is not to go over-
board, as the flavor of the meat
itself offers a mouth-watering
taste,” says Karatassos. “For a
refreshing change of pace during
warm weather, gently coating the
lamb with tangy fruit flavors of
the season offers a satisfying
sweet kick.”

To penetrate the lamb with
tangy sweetness on the outdoor
grill, try a creative marriage of
American Lamb with raspberry
jam, which combines juicy,
paprika-spiced American Lamb leg
steaks with a savory raspberry
glaze vitalized by red wine vinegar.

If rain dampens outdoor dining
plans, try a variety of other cook-
ing methods that bring American
Lamb’s flavor indoors. Roasting,
sautéing or stir-frying techniques
can also enliven this fresh protein
source.  

To find American Lamb near
you, call or visit your local grocery
store meat counter, butcher or
gourmet food retailer. For more
information on the American
Lamb difference, along with
recipes suitable for every season,
visit www.lambinfo.com.

RASPBERRY GLAZED 
AMERICAN LAMB STEAKS

4 servings
Preparation time: 15 minutes

Cook time: 15-20 minutes

4 American Lamb center leg
steaks (approximately 2
pounds total), cut 1-inch
thick

1 teaspoon salt
1 teaspoon pepper
1 teaspoon sweet paprika

1⁄2 cup red wine vinegar
1⁄2 cup white wine or chicken

broth
1⁄2 cup raspberry jam,

seedless
1 tablespoon green onion,

minced
1 tablespoon cornstarch
1 tablespoon water

One hour before grilling,
rub salt, pepper and paprika
into lamb steaks. In medium
saucepan, combine vinegar,
white wine or broth, rasp-
berry jam and green onion.
Stir over medium heat until
jam is melted. In a small bowl,
stir together cornstarch and
water; add to raspberry mix-
ture and stir sauce until
smooth and clear. 

Grill steaks over moderate
coals for 6 to 7 minutes on
each side or to desired done-
ness: 145°F for medium rare,
160°F for medium or 170°F for
well. Baste the sauce on the
steaks, face-up side only, in
the last 2-3 minutes of grilling.
Brush on the last of glaze
before serving. Serve thinly
sliced or whole, as desired.

Recipe and image provided by the
American Lamb Board

Fresh American Lamb Livens Up The Grill 

(NAPSA)—At the turn of the
century, diabetes was a relatively
rare disease. Today, it is the fifth
most common cause of death—
contributing to more than 200,000
deaths annually. The Centers for
Disease Control and Prevention
(CDC) estimates that 18.2 million
Americans have the condition,
while another 20 million have
“pre-diabetes,” a metabolic abnor-
mality that can eventually lead to
the full-blown version. Diabetes is
on the rise—up nearly 49 percent
in the last decade alone. Perhaps
most alarming is that many aren’t
even aware they have it.

“Diabetes is a chronic, progres-
sive, incurable disease in which the
body does not produce or properly
use insulin. Insulin is a hormone
that is needed to convert sugar,
starches and other food into energy
needed for daily life,” explains
Pharmacist Sarah Matunis, R.Ph.
“The cause of diabetes continues to
be a mystery, although both genet-
ics and environmental factors such
as obesity and lack of exercise
appear to play roles.” 

Diabetes comes in two forms:
the less-common type 1, caused
when the body mistakenly attacks
the insulin-producing cells in the
pancreas; and type 2, which
results from a combination of
decreased insulin production in
the pancreas and a decreased
response from the body’s cells to
insulin (insulin resistance). Type
2 affects 90-95 percent of those
with diabetes and is becoming
more common in people of all ages
as the rates of obesity reach epi-
demic proportions.

Discovering Diabetes
Diabetes is a silent killer. By

practicing good health habits and
by living a healthy lifestyle, you
can lessen your risk of developing
diabetes and possibly slow its pro-
gression. The development and

progression of diabetes can be less-
ened or prevented. Early diagnosis
and treatment can prevent most of
the dire complications. The Ameri-
can Diabetes Association (ADA)
recommends that adults be
screened starting at age 45, with
follow-up tests every three years.
Those with risk factors—such as
having a family history of the dis-
ease; being of African American or
Latino descent; being overweight;
having high cholesterol or high
blood pressure; and smoking—
may require earlier, more frequent
testing.

Sounding the Alert
The American Diabetes Associ-

ation and Rite Aid Corporation
want to help identify the undiag-
nosed and those at risk by educat-
ing people about diabetes risk fac-
tors and warning signs. In all Rite
Aid stores throughout the country,
people can learn more about this
disease and take a simple dia-
betes risk test. To learn more
about diabetes, talk with your
Rite Aid pharmacist or visit
www.riteaiddiabetes.com. 

“Left untreated, diabetes can be
deadly. Risk tests will help people
recognize and act on any diabetes
risk factors and warning signs they
might discover,” added Matunis.
“For millions of Americans, their
lives might depend on it.”

Diabetes: Understanding This 
All-Too-Common Disease

(NAPSA)—There are ways par-
ents can better protect their chil-
dren from those who seek to do
them harm. To help curb alarm-
ing statistics, the National Center
for Missing & Exploited Children
(NCMEC) offers free publications
to families concerned about safety.
Parents and educators may visit
www.cybertipline.com or call
1-800-THE-LOST (1-800-843-
5678) to order free safety tips,
access posters (online only), and
learn more about all of NCMEC’s
resources. 

As highways become more and
more crowded, drivers should take
extra precautions to share the
roads safely, especially with com-
mercial vehicles. Many accidents
can be avoided by following some
simple guidelines. For instance, if
you are driving near a truck, how
can you tell if the truck driver can
see you? If you can’t see the truck
driver’s face in his side-view mir-
ror, he can’t see you. Although
trucks, due to their large size, can
be perceived to be the enemy on
the roads, they are among the
safest. For more information, visit

www.roadway.com. 
When focusing on creative,

one-of-a-kind gift ideas, a growing
number of people are getting per-
sonal—with personalized gifts
such as photo calendars and
greeting cards. Making these orig-
inal gifts is easier than ever
thanks to digital cameras and
new offerings from retailers. One
resource for personal gift-givers is
Kinko’s, a photo destination
where you can turn your favorite
snapshots into keepsake memo-
ries.  Kinko’s offers several styles
of photo calendars and greeting
card sets year-round in-store or
online (http://personalize.kin
kos.com).

Sniffing Out Laughs
(NAPSA)—A one-of-a-kind con-

test has sniffed out some funny sto-
ries and some very witty women.
The contest invited women to sub-
mit their best “sniff-check” one-lin-
ers and win a spot in a stand-up
competition. The grand prize is a
gig at Los Angeles’ Laugh Factory.

The witty one-liners poke fun at
“sniff checks,” those quick, non-
chalant underarm checks women
perform to see if their deodorant
is working.

“There’s something funny
about publicly recognizing what
we do privately, so the ‘sniff check’
is a fun theme for a comedy tour,”
said comedienne Kathy Griffin,
who teamed up with Secret
Deodorant for the contest. 

The contest celebrates the end
of the “sniff check” since Secret’s
new Platinum Invisible Solid was
designed to make them history. A
time-release formula delivers
long-lasting odor protection. For
tour stops, visit www.secret.com.

Comedienne Kathy Griffin helped
find some very witty women.

***
People pay for what they do, and still more for what they have
allowed themselves to become. And they pay for it very simply-
by the lives they lead.

—James Baldwin
***

***
I hope if dogs ever take over the world, and they chose a king,
they don’t just go by size, because I bet there are some Chihuahuas
with some good ideas.

—Jack Handey
***

***
Soup not only warms you and
is easy to digest, it also creates
the illusion in the back of your
mind that Mother is there.

—Marlene Dietrich
***

***
All progressive legislation has
always had its genesis in the
mind of one person. One can do
much. And one and one can
move mountains.

—Joan Ward-Harris
***

***
There is nothing inherently
wrong with a brain in your 90s.
If you keep it fed and interested,
it will last you very well.

—Mary Stoneman Douglas
***




