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(NAPSA)—Here’s an idea you
may find easy to wrap your head
around. It’s a fresh and flavorful
recipe you will want to try that’s
also heart healthy. To make this
recipe delicious and nutritious, it
helps if you start with such heart-
healthy options as Buddig Deli
Cuts, which are certified by the
American Heart Association® to
display its heart-check mark.

Cobb Salad Wrap

1 large flour tortilla (10 to 11
inches in diameter)

2 tablespoons reduced-fat
blue cheese dressing

1 large leaf romaine lettuce
1 tablespoon chopped green

onion
1⁄4 cup shredded 50 percent

reduced-fat cheddar
cheese

4 thin slices tomato
1 portion (2 oz) Buddig Deli

Cuts Oven-Roasted Turkey

Spread tortilla with blue
cheese dressing to within 1⁄2
inch of edge. Layer with let-
tuce, turkey, tomato, green
onion and cheese. Roll up
tightly. Wrap in plastic wrap
and refrigerate up to 2 hours.
Cut diagonally in half to serve.
Nutritional Information: Calo-

ries Per Serving (1 wrap) 440;
Calories From Fat 140; Total Fat
15g; Saturated Fat 6g; Trans Fat
0g; Cholesterol 40mg; Sodium

1,730mg; Total Carbohydrate 53g;
Dietary Fiber 4g; Protein 26g

The varieties of Buddig Deli
Cuts include:
• Oven-Roasted Turkey
• Honey-Roasted Turkey
• Smoked Turkey
• Brown-Sugar Ham
• Smoked Ham
• Honey Ham
• Rotisserie Chicken.

All seven come in 2-oz., por-
tion-controlled servings within a
new 12-oz., press-to-close, reseal-
able package. Each has just 70 or
80 calories per serving and 9 to 10
grams of protein.
To make heart-smart shopping

easy, look for the heart-check
mark on the packaging. Products

displaying that mark must be low
in fat and saturated fat, low in cho-
lesterol, limited in sodium and con-
tain at least 10 percent of the daily
value of one or more of the natu-
rally occurring nutrients: protein,
vitamin A, vitamin C, calcium, iron
or dietary fiber.

Heart Health Hints
According to the American

Heart Association, other ways to
help your heart include:
• Use up at least as many calo-

ries as you take in. Aim for at least
30 minutes of moderate physical
activity on most days. Regular
physical activity can help you main-
tain your weight, keep off weight
that you lose and help you reach
physical and cardiovascular fitness.
• Eat a variety of nutritious

foods from all the food groups.
Read labels carefully—the Nutri-
tion Facts panel will tell you how
much of those nutrients each food
or beverage contains.
• If you drink alcohol, do so in

moderation. That means no more
than one drink per day for women,
two a day for men.
• Don’t smoke tobacco—and

stay away from tobacco smoke.
Free Brochure And More
For more information on the

American Heart Association Diet
and Lifestyle Recommendations,
call (800) AHA-USA1 to order a
free consumer-friendly brochure.
To learn more about lean,

heart-smart deli meats, visit
www.buddig.com.

When It ComesTo Good-For-You Foods, It’s AWrap

Hearty and handy, this Cobb
salad wrap is also heart friendly.

�
Editor’s Note: American Heart Association is a registered trademark/service mark and the heart-check mark is a registered
certification mark of the American Heart Association, Inc.

(NAPSA)—When you are
pressed for time in the kitchen,
few things are simpler or more
satisfying than a jar of specialty
pasta sauce served over your
favorite steaming-hot pasta.
One brand even adds wine, an

Italian culinary tradition, which
adds flavor and richness.
Jarred pasta sauce can be one

of the most versatile staples of a
well-stocked kitchen, used in a
wide variety of ways to make
the job of the home chef a little
easier and the results a lot more
rewarding.
Here are some tips:
• Always keep jars of high-

quality pasta sauce in the cup-
board. With freshly chopped
onion and carrots, a few fresh
herbs and a protein such as
chicken or beef, you can have a
hearty homemade chicken caccia-
tore or savory Italian beef braise
on your table fast.
• Combine jarred pasta sauce

with water or broth. Add a
drained can of Tuscan white
beans, your choice of fresh, sea-
sonal vegetables and a handful of
uncooked pasta, heat gently and
serve with fresh grated Parmesan.
You’ve just created delicious,
meatless minestrone.
• For best results, check the

label. Look for fresh and natural
ingredients and no preservatives.
• For a quick Bolognese, add

one pound of ground beef, veal,
turkey, pork or chicken, sautéed in
a bit of extra-virgin olive oil until
cooked, to one jar of pasta sauce.
Simmer on low heat for 10 min-

utes and serve with the pasta of
your choice and crusty garlic
bread.
• The best tomatoes for sauce

are Italian plum tomatoes. Sim-
ple and elegant Napa Valley
Bistro Marinara Sauces are
made with tomatoes imported
from the San Marzano region of
Italy. Napa Valley Bistro robust,
full-flavored, classic sauces are
made with vine-ripened plum
tomatoes from California. The
sun-ripened tomatoes contain
plenty of the anti-oxidant
lycopene and vitamin C.
• These sauces are complete

recipes ready to enjoy right out of
the jar. But when you’re feeling
adventurous and have a little
more time to spare, they make an
excellent base for all your culinary
creations, adding a layer of rich-
ness and flavor that plain canned
tomatoes can’t deliver.
Made with heart-healthy extra-

virgin olive oil, Napa Valley Bistro
Sauces are the only sauces with
Napa Valley wine added.
You may care to try them in

recipes like this:

Easy Napa Valley Bistro
Braised-Beef Short Ribs

(Serves 6-8)

4 lbs. beef short ribs
1⁄4 c. Mezzetta Extra-Virgin

Italian Olive Oil
1 jar Napa Valley Bistro

Porcini & Portabella
Mushroom sauce

1 t. Mezzetta Crushed Garlic
2 c. beef broth
1⁄2 c. red wine
1 bay leaf
1 sprig rosemary
1⁄2 yellow onion, roughly

chopped
1⁄2 cup celery
1⁄2 cup carrots

Minced fresh parsley
Kosher salt and freshly
ground pepper to taste

Preheat the oven to 350° F.
Place the olive oil in a pan over
medium-high heat, season the
short ribs with salt and pepper
and brown all sides. Place the
short ribs into a deep baking
dish and cover with all of the
remaining ingredients. Cover
tightly with aluminum foil and
cook for 3-4 hours, until the
meat is tender and falling off of
the bone. Skim fat off top or
refrigerate, covered, overnight,
and remove fat before gently
reheating and serving.

To serve, place the meat on
a platter, whisk the sauce and
spoon on top. Garnish with
minced fresh parsley and
serve with rice, potatoes,
pasta or polenta.

Pasta Sauce...Not Just For Pasta Anymore

It’s Easy To Be Green
(NAPSA)—Want to reduce your

impact on the environment but are
not sure where to begin? Follow
these simple steps to leave a lighter
eco-footprint:
• Water Wise: According to the

American Water Works Associa-
tion, if each American used the
water-saving functions on his or
her water sources, we could pre-

serve more than 5 billion gallons of
water each day. Simply install low-
flowing showerheads and turn off
the water while brushing teeth to
dramatically reduce daily usage.
• Cut Out the Chemicals:

Reduce the amount of pollutants in
your home by using environ-
mentally friendly products, such as
the Earth Essentials line from
CVS/pharmacy. It features Aro-
matic Room Mists, which use ultra-
concentrated, all-natural essential
oils to remove unpleasant house-
hold odors effectively—without
additives proven to cause harm to
people, pets and the environment.
The nontoxic sprays even come in
recyclable cans. Earth Essentials
also offers paper products made
with 100 percent recycled fibers.
• Plan Ahead: Start planning in

advance and map out the shortest
driving routes to save on fuel costs
and cut carbon emissions. Pick one-
stop shopping destinations like
CVS/pharmacy to maximize gas
usage, and since 50 percent of
Americans live within two miles of
a CVS/pharmacy, you could even
walk!
For more information on eco-

friendly products for the home, visit
www.cvs.com.

There are a variety of Earth-
friendly products available.

How Many Hospitals
Get Rid Of Germs
(NAPSA)—Though many are

wringing their hands about the
spread of Staph infections in
hospitals, these infections can be
reduced by frequent hand wash-
ing and properly cleaning and
disinfecting surfaces with EPA-
appropriate disinfectants.
Unfortunately, the tools used by

many housekeepers in hospitals
aren’t providing the disinfecting
power needed to kill these germs.

That’s because cotton rags and
paper towels aren’t designed to be
compatible with disinfecting chemi-
cals such as bleach.
Ideally, they should be using

wiping materials specifically
designed to be compatible with
bleach. A closed-bucket system—
such as the WetTask System, in
which pre-saturated wipes are dis-
pensed through a port on the top—
avoids issues associated with dip-
ping dirty rags back into buckets of
cleaning solution. It also keeps the
cleaning solution more stable over
time.
To learn more, visit www.kim

tech.com/facts.

In the war against germs, nonwo-
ven wipes are more effective than
cotton rags or paper towels.

(NAPSA)—Have you ever had a
question about cold, sinus or
allergy medicines in front of or
behind the pharmacy counter, but
weren’t sure if you should ask your
pharmacist? Or, have you ever
wondered what goes on behind the
pharmacy counter? According to a
recent survey, when it comes to
their pharmacist, consumers are
definitely not “in the know.”

Unlocking The Mystery Of
Behind-the-Counter

The truth is that pharmacists
are trusted advisors on your health-
care team who have the expertise
and training to help people who
have questions access the medicine
that is right for them. Many times,
pharmacists can be the first point-
of-contact for patients with health
inquiries and they work hard every
day to help people with their
healthcare questions.
“Especially with cold and flu

season rapidly approaching, it’s
important for people to know that,
if they have questions, pharma-
cists can provide helpful informa-
tion about medicines located in
front of or behind-the-counter that
are available without a prescrip-
tion,” says Kristen Binaso, RPh,

CCP, FASCP, of the American
Pharmacists Association.
To help highlight the impor-

tance of pharmacists, the APhA is
teaming with comedian Brad
Sherwood, best-known as a cast
member of the Emmy-nominated
TV show “Whose Line Is It Any-
way?”,* to launch the Behind-the-
Counter Encounters campaign.
This educational campaign aims
to raise awareness about the role
of your local pharmacist.
Sherwood stars with pharma-

cists in a series of online videos
that portray a “day in the life” of a
pharmacist. The APhA and Sher-
wood encourage people to visit
www.BTCcenter.com to view the
videos and to learn more about
the campaign. The campaign was
created with support from McNeil
Consumer Healthcare, a division
of McNEIL-PPC, Inc.

*Property of the following: Warner
Brothers, Television and ABC Family.

HowWell DoYou KnowYour Pharmacist?
Your Pharmacist Can HelpYou More Than

You Ever Knew. Find Out How

An American Pharmacists Association survey
found that:
• Surprisingly, sixty-eight percent of these

individuals didn’t even know their
pharmacist’s name.




