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by Ernesto Bajda
(NAPSA)—Over the years,

many immigrants have made a
new home for themselves in
Argentina—and the Malbec grape
is no exception.
In 1852, the Argentine govern-

ment hired French agricultural
engineer Michel Pouget to ad-
vance the country’s farm economy.
By uniting France’s Bordeaux-
born Malbec grape with the high-
altitude region of Mendoza, he
helped to write a new chapter in
Argentina’s winemaking tradition.
Pouget believed the abundant

sun, mountain snowmelt and cool
nights that are characteristic of
Mendoza would bring Malbec and
Argentina the credit they both
deserved—and he was right.
Since its arrival in Argentina,

the Malbec grape has adapted to
the intense sunlight and dry cli-
mate by developing a thicker skin
to protect its berries. The grapes
grow smaller clusters, which focus
more of the vine’s energy into
fewer grapes.
The increasing complexity that

Malbec continues to achieve in the
high-altitude vineyards of Men-
doza has helped to propel Ar-
gentina’s wine culture to world-
wide acclaim.
To showcase the ultimate ex-

pression of the Argentine vine-
yard, here at Don Miguel Gascón
Winery, since 1884 we have been
crafting Malbec wines that have
an intense violet, deep purple
color and soft, round tannins,
exhibiting rich aromas of dark
fruits with velvety flavors of
chocolate, cocoa and mocha.
The finest grapes are hand

selected from cool, high-altitude
vineyards in the prestigious Uco
Valley and Agrelo regions of Men-
doza for Reserva Malbec.
This wine is a rich, signature-

style Malbec, aged a minimum of

one year in oak barrels to impart
just the right amount of complex-
ity. Burgeoning with distinctive
dark fruit flavors and aromas, its
final notes of brown spice and oak
combine to create a firm, persis-
tent finish.
In the 1940s, we became the

first winery in Argentina to bottle
a pure Malbec varietal wine, and
have been instrumental in bring-
ing Argentine Malbec to world-
wide prominence ever since. The
winery still operates on the same
site where it first opened its doors
more than 125 years ago.
When the weather turns cooler,

one of my favorite things to do is
prepare Locro, a thick hearty veg-
etable and meat stew, and serve it
to good friends—accompanied, of
course, by our Don Miguel Malbec.
It is the essence of Argentina.

Locro

1 can (15 oz.) of whole corn,
drained

½ can of butter beans
1 pound of either sirloin or
skirt steak

1 pound of lean pork
spareribs

1 pound of lean pork roast
¼ pound bacon
2 links chorizo sausage
4 summer squash
3 garlic cloves
2 bay leaves

For the sauce –“Sofrito”
1 onion
2 Tbsp. red bell pepper
4 Tbsp. butter
2 Tbsp. paprika
½ tsp. cumin
Salt to taste

Sprinkle the spareribs liber-
ally with salt. Cut the beef and
pork into medium pieces, the
chorizo into thick slices and
bacon into small pieces. Cut
the summer squash into cubes.
Bring 8 cups water, with added
salt and bay leaf, to a boil,
reduce heat, add the corn and
simmer. Add in the squash, gar-
lic, minced bacon, spareribs
and pork. Continue simmering
for 10–15 minutes. Remove any
foam that rises above the broth
with a slotted spoon and stir
occasionally. Add in the
chorizo, beef and beans and
continue at slow boil for 30
minutes, adding water if neces-
sary. Salt to taste (usually this
dish is not very salty). The
total cooking time of Locro is
about 50–60 minutes.
For the sauce:
Chop the onion. Heat the

butter in a skillet. Sauté the
onion, add the red pepper,
paprika, cumin and salt. When
serving, add a tablespoon of
sauce to each bowl.
Serves 6 people.
Ernesto Bajda is the Don Mi-

guel Gascón Winemaker.
To learn more, visit www.gascon

wine.com.

Malbec And Locro: Celebrating The Flavors Of Argentina

The Malbec grape has been used
to create the signature wine of
Argentina. Here, it’s paired with
Locro—a national dish.
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(NAPSA)—Adrienne Blanken-
ship has known her husband
Carter since she was 3 years old.
“We were destined to be together,”
she said. “It was always love.”
Carter ’s metaphorical heart

was set on forever with Adrienne,
but his physical heart wasn’t
going to make it easy. Little did he
know, Carter was waging a long-
time battle against heart failure.
It started small: some fluid

buildup, a bit of swelling, diffi-
culty breathing and then, when
Carter was 70, he had a minor
heart attack and his heart started
to fail.
At age 71, Carter was not an

ideal candidate for heart trans-
plantation, which he desperately
needed. Instead, his doctor told
him about a revolutionary device
called the HeartMate II, a left
ventricular assist device, also
known as an LVAD.
“The medications weren’t cut-

ting it, being in and out of the hos-
pital wasn’t the way to go and I
just felt terrible,” said Carter.
“When my doctor told me about
the HeartMate II, and that it
would offer me my life back, I did-
n’t have to think twice.”
In 2010, the Food and Drug

Administration (FDA) approved
the HeartMate II for Destination
Therapy or long-term support. For
Carter, this meant he could have
the heart pump for the rest of his
life. In fact, Carter was the first
person in the country to receive
the device after the FDA approved
it, and today, he is not just alive—
he is thriving.
What Is the HeartMate II?
The HeartMate II is a small

implantable LVAD that helps cir-
culate blood throughout the body
when the heart is too weak to
pump blood adequately on its
own. Available at more than 300
medical centers, the HeartMate II

has rapidly become the most
widely used and clinically studied
LVAD in the world. More than
10,000 patients have received the
device.
According to a study in the Jour-

nal of the American College of Car-
diology, the LVAD provides an
“attractive option” for older pa-
tients with advanced heart failure.
“One important positive factor

in the use of LVAD therapy for
older patients is that they are
very appreciative of the improved
quality of life afforded by the
LVAD. Whereas younger patients
want to live longer, older patients
want to live better,” the re-
searchers noted.
Adrienne echoes that senti-

ment every opportunity she gets.
“The HeartMate II gave us a sec-
ond shot at forever. This year,
we’ll be together 41 years. And
counting. We have a beautiful
granddaughter and darling grand-
son who have the opportunity to
know their grandpa, and that’s
time we’d never have had with
them otherwise.”

Learn More
For more information about

heart failure or the HeartMate II,
visit www.hearthope.com, and to
see patients’ stories, visit www.
thoratec.com/shareyourstory.

Older AmericansWith Advanced Heart Failure Get New Lease On Life

A new implantable device pro-
vides what the Journal of the
American College of Cardiology
calls an “attractive option” for
older patients with advanced
heart failure.

(NAPSA)—It’s more important
than ever to help children under-
stand about healthy food choices,
well-balanced meals, portion con-
trol and the benefits of increased
physical activity. For most busy
families, however, it can be tough
to find the time.
Fortunately, the frozen and

refrigerated food aisles of the gro-
cery store can provide many
healthful, balanced and nutritious
options that can be prepared in
minutes. What may be even bet-
ter, special deals on many popular
frozen and refrigerated foods can
be found in October when the
National Frozen & Refrigerated
Foods Association (NFRA) cele-
brates the Cool Food for Kids
school education program.
Consider Cool Tips for Cool

Food Choices for your kids:
•Make half the plate fruits and

vegetables.
•Make at least half of all the

grains you choose whole grains.
•Don’t forget the dairy. There

are terrific cheeses. Have fat-free
or 1 percent milk with your meal.
•Vary protein choices among

meat, poultry, fish and eggs.
•For a treat, whip up a

smoothie with yogurt and frozen
fruits.
•Add frozen veggies to your

favorite dish or eat them as a side.
•Get your family up and mov-

ing by planning fun activities for
after dinner.
•Try this great way to add veg-

etables and beans to a traditional
dish to make it healthier and even
tastier.

Mac and Cheese with Veggies

1 (12-oz) pkg. small pasta
shell macaroni

1 egg
2 cups low-fat milk
2 Tbsp butter, melted

2½ cups shredded sharp
cheddar cheese

1 (10-oz) pkg. frozen mixed
peas and carrots

1 cup red kidney beans
(from can), drained and
rinsed

Bring large pot of water to
a boil, add pasta and cook for
3 minutes. Add frozen peas
and carrots mixture and cook
for 5–7 minutes or until pasta
is tender. Drain and set aside.
In large bowl, whisk egg and
milk together. Add melted but-
ter and cheese and stir well.
Toss in pasta and vegetables;
then stir in beans. Put entire
mixture into lightly greased
large casserole dish (spread
evenly). Bake uncovered in a
350˚ oven for 25–30 minutes or
until top is lightly browned.
Serves 4.

More delicious recipes, tips and
information are at www.Easy
HomeMeals.com, as are details of
the Ski or Sea Family Vacation
Sweepstakes, created to celebrate
Cool Food for Kids.

HelpingYour Kids Make Smart Food Choices

Mac and Cheese with Veggies is
a family-friendly dish with added
vegetables and beans for a
tastier, more healthful version.(NAPSA)—With two-thirds of

Americans living within 100 miles
of a National Forest, these lands
truly are “America’s Backyard.”
Learn how to reconnect with the
forest in your area by going to
www.friendsoftheforest.org.

* * *
During Hispanic HeritageMonth,

the nation’s top cable companies, in
partnership with the League of
United Latin American Citizens
(LULAC), are presenting programs
and movies that feature compelling
Hispanic figures and events on
cable’s On Demand service.

* * *
Comcast’s Internet Essentials

program encourages readers to talk
with neighbors, educators, school
officials, community organizations,
local government and others to
help spread the word and get more
families connected. Free brochures
and other materials are available
at www.internetessentials.com/
partner.

* * *
A social media website has been

created so people can use a multi-
media approach to sharing what
they know on a wide range of top-

ics. The site is called Learnist. To
request an invitation, visit learni.st.

* * *
To take advantage of what boomer

volunteers have to offer, many orga-
nizations need to re-evaluate their
volunteer opportunities. Fortunately,
the Aging Network’s Volunteer
Collaborative is designed to help
agencies by providing resources and
tools. To learnmore, visit www. aging
networkvolunteercollaborative.org.

* * *
Aprogram calledAHAMVerifide

has been developed by the Asso-
ciation of Home Appliance Manu-
facturers (AHAM). It’s designed to
verify appliance performance claims.
For more information on theAHAM
Verifide program, visit www.AHAM
Verifide.org.

The first lollipop-making machine
opened for business in New Haven,
Conn., in 1908. George Smith
named the treat after a popular
racehorse.

The only person in American his-
tory to be both an admiral in the
Navy and a general in the Army
was Samuel Powhatan Carter,
who was born in Elizabethton,
Tenn., in 1819.




