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(NAPSA)—If you’re looking for a
fun and healthful way to spice up
your barbecues, it may be time to
give your grill an ethnic makeover.

Indian cuisine, for instance,
can add an exotic twist to grilled
foods—plus it can be healthy and
easy to make. The key is to use
fresh ingredients and high-qual-
ity spices and products.

For example, Patak’s Indian
cuisine product line includes
chutneys, curry pastes and cook-
ing sauces. They can be a great—
and affordable—way to try new
cuisines. Try these recipes to
spice up your summer grilling:

Zesty Salmon Fillets with a
Tandoori Crust

Serves 4
Preparation time: 15 minutes

Cooking time: 20 minutes

2 tablespoons Patak’s Spicy
Ginger & Garlic
(Tandoori) Marinade &
Grill Sauce

1⁄4 cup fresh breadcrumbs
1⁄8 cup oats
2 tablespoons fresh parsley,

chopped
1⁄2 teaspoon lemon zest
2 lemons, halved

11⁄2 lbs. salmon fillet
(sufficient for 4)

2 pouches Patak’s Microwave
Rice (or regular cooked
basmati rice)

1 large handful baby
spinach leaves
nonstick cooking spray (or
regular oil)

Instructions
1. In a bowl, mix together

the Patak’s marinade and
grill  sauce, breadcrumbs,
oats, parsley and lemon zest.

2. Coat salmon with crust
mixture, patting it down
slightly. Lightly spray with
cooking spray (or brush with
oil) and wrap in double thick-
ness of foil.

3. Place prepared salmon
and lemon halves on a grill
rack and grill for 20 minutes,
turning halfway through.

4. Just before serving, cook
rice as directed on the packet.
Transfer cooked rice to a large
saucepan, stir in spinach and
cook gently until spinach has
wilted.

5.  Remove salmon from
grill and cut into 4 pieces.
Serve with rice and garnish
with the cooked lemon. 

Recipe heat rating: medium.

Chicken Kebabs with a 
Spicy Mango Salsa

Serves 4
Preparation time: 15 minutes
Marinating time: 15 minutes

Cooking time: 20 minutes

For the chicken
2 tablespoons Patak’s Mild

Curry Paste
1⁄3 cup fat-free, plain yogurt
4 skinless, boneless chicken

breasts, large, diced
1 red pepper, deseeded and

cut into chunks
1 lime, cut into segments
4 large rosemary stems (or

regular skewers)

For the spicy mango salsa
1 small red onion, finely

chopped
1 small firm mango, skin

removed and finely chopped

3 tablespoons fresh cilantro
leaves, chopped

2 tomatoes, deseeded and
finely chopped

4 tablespoons lime juice
1⁄2 red chile, deseeded and

finely chopped
sea salt and black pepper

For the salad
1⁄2 cucumber, sliced
6 cherry tomatoes, halved

crisp lettuce leaves
a few toasted fennel seeds
(optional)

Instructions
1. Mix together the Patak’s

paste and yogurt. Add chicken,
coat well in paste mixture
and leave to marinate for 30
minutes.

2. Take leaves off the rose-
mary stems and push chicken
onto each stem with red pep-
per and lime segments.

3. Preheat grill on a low to
medium heat. Sear chicken for
20 minutes, turning occasion-
ally. Wrap kebabs with foil to
reduce cooking time if you
wish.

4. Meanwhile, combine all
salsa ingredients, season to
taste and spoon into a dish. 

5. Toss salad ingredients
together and serve with
kebabs and salsa.

Recipe heat rating: medium.

Indian Cuisine Means Grilling Gets Exotic

Exotic Kick—Zesty salmon fillets
with a tandoori crust are an unex-
pected grilled treat.

Spice-infused chicken kebabs
with a zesty mango salsa are
ideal for the barbecue.

(NAPSA)—Sometimes our pets
can give us more than affection
and attention. Recent studies con-
firm that heartworm disease and
intestinal parasites in pets—some
that may transmit disease to
humans—continues to be a seri-
ous issue nationwide. 

Some intestinal parasites such
as roundworms can be transmit-
ted from unprotected dogs and
cats to humans with often devas-
tating effect. According to the
CDC, more than 10,000 Ameri-
cans—mostly young children—are
diagnosed annually with round-
worm infection, a completely pre-
ventable disease. For example,
one roundworm infection known
as ocular larva migrans (OLM)
causes partial permanent loss of
vision or blindness in over 700
Americans each year. 

“In 2006, we conducted a study
in 11 Western U.S. states, where
climate and other conditions are
not generally thought to encour-
age parasites,” said Dr. David
Stansfield, head of Professional
Relations for Novartis Animal
Health US, Inc. “We were sur-
prised at the prevalence of heart-
worm and intestinal parasites.” 

Another study was a survey of
more than 600 animal rescue
organizations receiving dogs res-
cued from hurricane-devastated
areas in the Gulf region. 

A spokesperson for one rescue
organization said, “With the num-
ber of dogs and the heat and
humidity, conditions down there
were ideal for parasites. So many
people helped to restore the health
of the pets we rescued, including a
veterinarian who treated all of
them for free. All the dogs were on
a monthly oral parasite preventive
before being reunited with their
owners or being adopted. I believe
our efforts were successful.” 

However, several leading para-

sitologists believe that increased
mobility—unprotected pets travel-
ing with their families—and a
growing, disease-prevalent coyote
population, are more likely sources
of heartworm and intestinal para-
site transmission. 

Stansfield added that the latest
data from the American Animal
Hospital Association shows that
most pet owners are only giving
their dogs heartworm preventives
for five months out of the year—a
serious implication for their
health. Cats, too, are at risk and
may even be less protected than
dogs. 

Fortunately, protecting your
pets against heartworm disease
and other parasites, including
whipworms, can be easier than
many think. Ask your veterinar-
ian about effective and convenient
oral products that you can give
your dog every month, year-round,
to prevent diseases in pets and
people. 

For more information on pro-
tecting your pets and your family’s
health through preventing para-
sites, visit the rebate center at
www.petwellness.com. 

Getting To The Heart Of Parasites And Pets 

Protecting your pets against heart-
worm disease and intestinal para-
sites—and even preventing fleas
on your pet and in your home—
can be easier than many think.

(NAPSA)—Anyone who has
ever worked knows that stress is
part of the job. Some stress helps
keep us motivated and productive,
but too much or poorly managed
stress can negatively impact our
health and efficiency.  

Recent studies show that stress
costs the U.S. economy more than
$300 billion a year in poor perfor-
mance, absenteeism and health
care.  The World Health Organiza-
tion estimates that stress will be
the major cause of poor health in
the workplace by 2020. Despite
these grim statistics, there are
simple things employees can do to
combat stress at work. Deralee
Scanlon, registered dietitian and
consumer education specialist,
offers tips to manage workplace
stress. 

• Skip the Java: Coffee helps
many of us get started in the
morning. But instead of an energy
jolt, we may experience altered
mood and anxiety. Instead of cof-
fee, try a cup of green or black tea.

• Nosh on Nuts: Proper nutri-
tion plays an important role in
managing stress. Instead of
snacking on chips or chocolate,
choose nutrient-rich sunflower
seeds or walnuts. These nuts con-
tain B vitamins, which may be
helpful to the body during times of
stress. Walnuts also contain
omega fatty acids, which may help
improve mood and brain function. 

• Take a Break: Time pres-
sures and work demands have
resulted in fewer workers taking

time for lunch. In fact, a 2006
study on behalf of KFC found
that more than half of employees
eat lunch at their desk while
working or take a lunch break of
30 minutes or less. This practice
may lower productivity and
increase stress. Instead of work-
ing through lunch, go for a short
walk. Increasing midday physi-
cal activity helps release endor-
phins—the body’s natural stress
fighters. 

• Supplement: StressEez, a
fast-acting and easy-to-swallow
tablet, contains scientifically sup-
ported herbs and vitamins that
help reduce stress quickly and
naturally. StressEez, which con-
tains Bacopa, Valerian, Gotu Kola
and B vitamins, is found in the
vitamin aisles of Walgreens, Rite
Aid and CVS. 

For more information about
natural stress relief, visit
StressEez.net. 

Tips To Combat Stress At Work

Too much or poorly managed
stress can negatively affect your
health and productivity. 

(NAPSA)—A campaign from
Dreyer ’s/Edy’s called the Dibs
Quest for a Cooler Workplace
encourages employees to make a
positive impact in the work-
place. Offices, job sites and busi-
nesses can enter for a chance to
win a month’s supply of Dibs
bite-sized ice cream snacks.
Visit www.dibs.com.

**  **  **
If you suffer from the pain of

osteoarthritis of the knee, one of
the treatment options is Euflexxa.
This three-injection treatment
may offer pain relief and
improved joint function. For more
information, talk to your doctor
and visit www.euflexxa.com.

**  **  **
The refreshing Ecco Freddo, a

Winetail made with muddled
watermelon and tangy pineapple
juice, and the Domani Limonata,
a new twist on the classic sum-
mer lemonade, are both created
with Ecco Domani’s 2006 Pinot
Grigio. For more details and com-
plete recipes, visit www.eccodom
ani.com.

**  **  **
In an effort to improve dia-

betes care, the American College
of Physicians and the American
College of Physicians Foundation
have created three innovative

tools for practicing internists who
are ACP members, other health
care professionals on clinical prac-
tice teams and their patients.
Visit http://diabetes.acponline.org.

**  **  **
Research shows that most ex-

smokers require multiple quit
attempts, but don’t give up—it’s
worth it to quit, says Albert W.
Morris, Jr., M.D., president of the
National Medical Association. To
learn more, visit http://stopsmok
ing.nmanet.org.

**  **  **
Ecolife™, a new organically sta-

bilized and preserved treated
wood product, offers improved
weathering performance com-
pared to traditional treated wood.
The product also comes with a
limited lifetime warranty, while
warranties for composite lumber
typically cover only 10 years. 

**  **  **
Ortho-McNeil Neurologics, Inc.

is relaunching the “Mind Over
Migraine” Web site during
National Headache Awareness
Week (June 3–9, 2007) to offer
valuable information to people
who suffer from migraine, includ-
ing tips for partnering with a
health care professional and
more. For additional information,
visit www.mindovermigraine.com. 

Titan, Saturn’s largest moon,
is the only moon in the solar sys-
tem known to have an atmos-
phere of any substance.

The oldest tree species is the
160-million-year-old maidenhair,
or ginkgo, tree which has been
grown in Japan since 1100.




