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(NAPSA)—Originally a Span-
ish tradition, tapas dining, which
includes sampling and sharing a
variety of bite-sized dishes, has
become a hot new trend around
the world. Tapas, from the Span-
ish verb “tapar,” means “to cover,”
and a tapa was originally a snack
placed on top of a drink to protect
it while dining outdoors.

Dining tapas style is a creative
way to enjoy food with friends
and family, allowing for many dif-
ferent taste experiences and com-
binations. Tapas parties are a
unique and deliciously fun way to
entertain. Dishes are generally
simple, combining small portions
of grilled meats, vegetables or
seafood with slices of olives,
cheese or bread. Add a frosty
pitcher of sangria, and you’re
ready to serve your guests some
of Spain’s tasty tapas.

Each region of Spain has its own
tapas specialty. For example, if you
were taking in the stunning archi-
tecture of Seville, you might stop
for a serving of freshly harvested
Mediterranean fish paired with
Manchego cheese stuffed olives. 

Don’t be afraid to experiment
with different topping combina-
tions and see just how creative
your tapas can be. For tempting
tapas, companies such as The
Pampered Chef have created the
tools and recipes that will help
you experience the pleasures of
Spain right in your own kitchen. 

Try The Pampered Chef ’s
Garlic Shrimp Crostini or one of
the variations listed below for
easy but elegant tapas.

Garlic Shrimp Crostini

Savory Cheese Crostini
24 slices French bread, cut 

1⁄4-inch thick

2 tablespoons olive oil
4 ounces cream cheese,

softened
1 package (3.5-4 ounces)

goat cheese
3⁄4 teaspoon Pantry Italian

Seasoning Mix
1 garlic clove, pressed

Garlic Shrimp Topping
2 tablespoons butter or

margarine
3 garlic cloves, pressed

12 ounces uncooked small
shrimp, peeled and
deveined (about 50)

1⁄4 cup finely diced red bell
pepper

2 tablespoons snipped fresh
parsley

For crostini, preheat oven
to 375° F. Place bread slices on
Rectangle Stone; lightly brush
with oil. Bake 10-12 minutes
or until light golden brown;
remove from oven. In Classic
Batter Bowl, combine cream
cheese, goat cheese, seasoning
mix and garlic; set aside. 

For shrimp, heat butter in
Large (10-in.) Skillet over
medium-high heat until melted

and bubbly. Press garlic into skil-
let using Garlic Press. Add
shrimp and bell pepper; cook and
stir 3-5 minutes or until shrimp
are pink and opaque. Remove
from heat; stir in parsley. 

To serve, spread each cros-
tini with cheese mixture. Top
with two of the shrimp; serve
immediately on Simple Addi-
tions® Large Square Platter.
Yield: 24 appetizers

Pesto-Almond Topping:
Place 1⁄4 cup chopped toasted
almonds and one container
(7 ounces) refrigerated basil
pesto in separate containers.
Layer over toasted crostini. 

Warm Marinara Topping:
Combine 1⁄4 cup grated fresh
Parmesan cheese and 2 table-
spoons snipped fresh parsley in
small bowl. Warm one can (15
oz.) pizza sauce in a Small
Micro-Cooker for 1-2 minutes
or until hot; spoon onto crostini
and top with cheese mixture.

For more information on The
Pampered Chef, to host a Tapas
Kitchen Show or find a Kitchen
Consultant, visit www.pampered
chef.com or call 800-266-5562.

Tempting Tapas

(NAPSA)—If you’re happy and
you know it, it now may be easier
to show it. Many movie stars, mod-
els and media personalities have
used cosmetic dentistry to help
enhance their image. With these
procedures more affordable than
ever, more and more people are
having cosmetic dental work done. 

With good reason says a poll by
the American Academy of Cos-
metic Dentistry: 

• Virtually all Americans, 99
percent, believe a smile is an
important social asset.

• 96 percent of adults believe
an attractive smile makes a per-
son more appealing to members of
the opposite sex.

• 74 percent of adults feel an
unattractive smile can hurt a per-
son’s chances for career success. 

One Philadelphia dentist says
the single best thing he’s done was
to continue his education at LVI, a
leading post graduate cosmetic
dentistry training center. Now, he
can educate the public on the pos-
sibilities in making over a smile.
It’s a satisfying feeling to have a
grown man get tears in his eyes
when you reveal his new smile.
One of his patients drove 1.5 hours
to get a smile makeover and then
reported a 27.5 percent rise in his
income, for which the patient cred-
its the confidence he receives from
his smile. 

Many other patients also
reported the effect was dramatic.
“I had to practice smiling,” said a
San Diego real estate agent. “I was
embarrassed by my discolored
teeth.”

Cosmetic dentistry can help
people like: 

• An adult who has suffered
through his or her teens, too
embarrassed to smile because of
discolored teeth

• A senior wanting a more
youthful, healthier appearance

• A child who chipped teeth in
a playground accident

• Those injured in automobile
or sporting accidents

Cosmetic dentists can correct
these problems and improve a per-
son’s smile and overall appearance
through a variety of techniques
including veneers, crowns, bridges
and tooth whitening. 

Veneers can be used to correct
crooked, chipped or worn teeth.
Crowns and bridges are an option
for general bite dysfunction and
missing teeth. Tooth whitening is
an effective means of improving
the appearance of stained, discol-
ored or dull teeth. 

While at first glance these may
seem to offer primarily aesthetic
benefits, cosmetic dentistry can
also help provide many emotional
and health benefits. An improved
smile can boost people’s self-
image, making them more confi-
dent in their daily lives. Higher
self-esteem, for example, could
help motivate a person to pursue
the new career he or she had pre-
viously ruled out because of a lack
of self-confidence. Learn more at
www.lvidocs.com. 

Have A Nicer Smile

More and more people are dis-
covering the magic of cosmetic
dentistry.

(NAPSA)—Open and honest
conversation about medical condi-
tions once viewed as taboo is
becoming more common in the
mainstream media and in per-
sonal discussions. Yet there’s one
condition many still consider too
personal to talk about—Irritable
Bowel Syndrome (IBS). Charac-
terized by chronic or recurring
abdominal pain or discomfort
associated with a change in bowel
pattern, such as diarrhea or con-
stipation, IBS is suffered by many,
yet talked about by few. 

“Despite being very common,
only a small portion of people with
symptoms of IBS actually seek
medical advice for their condi-
tion,” says Dr. Lin Chang, Associ-
ate Professor of Medicine in the
Division of Digestive Diseases at
UCLA; Co-Director of the Center
for Neurovisceral Sciences &
Women’s Health and Director of
the Women’s Digestive Health
Center at UCLA. “IBS is a com-
plex disorder that can be difficult
to treat without the proper diag-
nosis and guidance from a medical
professional. With recent ad-
vances in understanding IBS, and
increased awareness and educa-
tion among health care providers,
individuals with symptoms of IBS
should feel encouraged to seek
medical attention.” 

IBS sufferers, Chang notes, may
feel stigmatized, because they don’t
know what’s wrong and don’t feel
comfortable talking about the prob-

lem, or they feel isolated because
they think they’re the only ones
who experience the pain and dis-
comfort associated with the condi-
tion. The reality is that IBS is one
of the most common disorders seen
by primary care physicians, affect-
ing 10 to 20 percent of the general
population.

In addition to causing pain and
discomfort, IBS can have a major
impact on quality of life. Two-
thirds of respondents in a survey
of IBS sufferers conducted by the
International Foundation for
Functional Gastrointestinal Disor-
ders (IFFGD) said that IBS inter-
fered with their work or activities
with friends or family.

“For people affected by IBS, the
prospect of traveling or spending
time with family and friends can
be so daunting that many don’t
even consider leaving their com-
fort zones,” said Nancy Norton,
IFFGD President and Founder.
“The physical and emotional toll
of IBS can be so great, that many

people who have it are not able to
enjoy normal, active lives.”

An IFFGD survey of U.S.
adults revealed that 48 percent of
sufferers had changed social and
travel plans because of their
symptoms. Among those, 72 per-
cent canceled social plans an aver-
age of 13 times during the previ-
ous year and 58 percent avoided
travel in the previous year. Less
than one in five people with symp-
toms suggesting IBS were diag-
nosed with the condition. 

“The many people who suffer in
silence with IBS need to be heard,”
said Norton. “Greater awareness
will lead to support and better
care—and reduce the stigma often
associated with this condition.

“Ideally, IBS will become just
another topic people discuss with-
out reservation,” Norton concluded.

For more information about
IBS visit www.aboutibs.org or call
IFFGD toll-free at 1-888-964-
2001.

Bringing One Of America’s Most Common Health Issues To Light
Understanding IBS Reduces Stigma Associated With Condition,

Helps Sufferers Get Treatment

“The physical and emotional
toll of Irritable Bowel Syndrome 

can be so great, that many 
people who have it are 

not able to enjoy normal, 
active lives.”

New Law Allows Higher
Limits In VA Home Loan

Program
(NAPSA)—A new law improves

home loan benefits offered by the
Department of Veterans Affairs
(VA). Now, more than ever, veterans
will be able to make their dreams of
home ownership a reality.

As a result of the new law, vet-
erans’ purchasing power for a sin-
gle-family residence has been in-
creased from $240,000 to $359,650,
starting January 1, 2005. 

VA-guaranteed home loans are
made by banks and mortgage
companies to veterans, service
members and reservists. VA guar-
antees part of the total loan,
allowing the purchaser to get a
good interest rate without having
to make a down payment.

Previously, congressional ac-
tion was required to increase the
guaranty amount. The maximum
loan amount now adjusts auto-
matically each year, based on the
national average of home prices
for the previous 12 months. 

For more information, go to
VA’s Web site at www.homeloans.
va.gov.

Spice Up The Grill
(NAPSA)—Grilling can be even

more thrilling when you find a
way to spice up your favorites
without unwanted calories and
fat. Fortunately, adding tantaliz-
ing flavor is easier than ever with
an all-natural line of grilling
spices and sea salts blended in
one convenient jar.

These tasty Grill Shakers from
The Spice Hunter come in 10 vari-
eties, including Hamburger,
Steak, Vegetable, Pork, Poultry,
Seafood, Hickory, Roasted Garlic,
Coarse Sea Salt and Fine Sea
Salt. 

Whether you’re a guru on the
grill or simply looking for an easy
way to spice up everyday dinners,
these Grill Shakers can help out-
door and indoor meals sizzle.

The Spice Hunter offers herbs
and spices, dips, entreé and drink
mixes. For more information or to
find a retailer near you, visit
www.spicehunter.com or call 1-
800-444-3061.




