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(NAPSA)—The crunchy texture
and mouth-watering flavor of pip-
ing hot, deep-fried fritters,
chicken fingers or puffy, batter-
fried shrimp may be much easier
to savor with a few frying tips
from the experts. 

Frying can be done in a skillet
on the stovetop. But the most
convenient method may be with
a modern electric deep fryer, like
T-Fal’s Magiclean, a safe, simple
to use and easy to clean fryer.

Most of the work is in the food
preparation. Just add oil, set the
adjustable thermostat and, when
the pilot light signals that the oil
is at the right temperature, add
food to the fryer basket.

Close the lid and lower the bas-
ket with the external handle. No
splattering or dangerous spills. A
window in the lid allows for moni-
toring progress. When the food is
golden brown, raise the basket—
while the lid is still safely locked
shut. Wait a moment or two and
then remove. Allow the food to
drain on paper towels.

Cleanups can be a breeze with
the T-Fal Magiclean. The lid, the
fryer basket and the removable
nonstick fryer bowl—the most dif-
ficult parts to clean—are all dish-
washer safe. No more greasy
residue to scrub. The fryer is also
equipped with an Ultra-Filtration
Cartridge that practically elimi-
nates lingering frying odors.

Here are two recipes designed
for use with a T-Fal Magiclean
deep fryer.

Vegetable Fritters Parmesan 

3⁄4 cup fine dry bread crumbs
2 tablespoons Parmesan

cheese
1 tablespoon onion salt

1⁄4 tablespoon garlic powder
2 egg whites, slightly beaten
2 tablespoons water

21⁄2 cups fresh vegetable pieces:
carrot sticks, mushroom
halves, green and red
pepper strings, onion rings,
zucchini strips and

cauliflower florets
Lemon wedges for garnish
Parsley sprig for garnish

1 quart of canola oil for
frying

1. Pour canola oil to the fill
line in a T-Fal Magiclean Deep
Fryer bowl and preheat. Com-
bine first four ingredients in
shallow dish. In small bowl,
stir together egg whites and
water. Dip vegetable pieces
into egg mixture, then coat
with crumbs. 

Place in frying basket, a few
at a time. When the fryer heat-
ing light turns off, signaling
the oil temperature is ready
for frying, close cover and
lower basket and fry for 2 to 4
minutes until golden brown.

2. Transfer fritters to bak-
ing dish lined with paper tow-
els and keep warm in 200˚
oven until all vegetables are
fried.

3. Drain on paper towels.
Arrange fritters on hot platter,
sprinkle with salt and garnish
with lemon wedges and pars-
ley. Serve immediately with
creamy curry dip.

Chicken Fingers with Lemon

2 large boneless, skinless
chicken breasts

2 eggs, slightly beaten
1 cup fine dry bread crumbs

1⁄2 cup freshly grated
Parmesan cheese
Lemon wedges for garnish

1 quart of canola oil for
frying

1. Cut each chicken breast
into strips 4-in. long and 1⁄2-in.
wide and dip each strip into
beaten eggs, then into mixture
of bread crumbs. Place on
rack to dry for 20 minutes.

2. In the meantime, pour
canola oil to the fill line in a
T-Fal Magiclean Deep Fryer
bowl and preheat.

3. Place five to six chicken
fingers into frying basket.
When the fryer heating light
goes off, signaling that the oil
temperature is ready for frying,
close the fryer cover and lower
the basket. Fry for two min-
utes, or until golden brown.
Drain on paper towels and
serve immediately with lemon
wedges and Parmesan cheese.

Beer-Batter Fried Shrimp

11⁄2 pounds cleaned large
shrimp with their tails on

11⁄2 cups all-purpose flour
3 teaspoons baking powder

3⁄4 teaspoon salt
3 tablespoons canola oil

11⁄2 cups beer
1 quart of canola oil for

frying

1. Combine flour, baking
powder and salt in a mixing
bowl. Add the oil and beer and
blend well and cover and let
stand for 20 minutes.

2. In the meantime, pour
canola oil to the fill line in a
T-Fal Magiclean Deep Fryer
bowl and preheat.

3. When the fryer heating
light goes off, signaling that
the oil temperature is ready
for frying, dip shrimp into the
batter and place in fryer bas-
ket. Close the fryer cover and
lower the basket and fry until
golden brown. Drain on paper
towels and serve immediately.

For more recipes, visit T-Fal at
www.t-fal.com.

Tasty Easy-Does-It Deep Frying

Few can resist deep-fried fritters,
chicken and shrimp.

Photo by Lou Manna

(NAPSA)—Regardless of how long
they drive or where they are driving
to, all drivers need to be sure chil-
dren are properly buckled into child
safety seats that are appropriate for
the child’s age and weight.

Choosing the right child safety
seat can be confusing. Every child
safety seat works differently and
they do not all buckle into vehicles
easily. Also, as children grow, they
should change from infant to con-
vertible to booster seats before
using only a seat belt.

Equally important for drivers
is to make sure the child seat is
both installed and used cor-
rectly—empirical studies sited by
the National Highway Traffic
Safety Administration (NHTSA)
show that eight out of ten children
in safety seats are incorrectly
buckled in. Every day, this leaves
millions of American children to
face the risk of serious injury or
death because of child safety seats
that are not properly installed.

Through DaimlerChrysler’s Fit
for a Kid service, participating
Chrysler, Jeep® and Dodge dealers
offer free child seat inspections. A
certified inspector will not only
inspect the child safety seat or
booster seat for proper installa-
tion and fit but also will educate
parents on which restraints are
right for their children, and how
to use them correctly. The Fit for
a Kid service is open to everyone,
regardless of what make or model
car they drive.

Working with the National
Safety Council (NSC), Daimler-
Chrysler is the only automaker in
the world to provide a permanent
inspection service at its dealer-
ships. Graco Children’s Products,
makers of Century and Graco car
seats, and Arthur, the number one
children’s show on public televi-
sion, are also partners in the pro-
gram.

Drivers should use the follow-
ing steps as a guideline to make
sure the children they transport
are safe. (Remember to always
read the safety seat manufac-
turer ’s instructions for details on
a particular seat and for further
recommendations.)

Safety experts including the
NHTSA, the American Academy of
Pediatrics and the NSC, recom-
mend the following safety seat
transitions for children:

• Rear-facing infant seats from
birth to at least 20 pounds and at
least one year old.

• Convertible, forward-facing
seats for children at least a year
old and from more than 20 to
about 40 pounds.

• Belt-positioning booster seats
for children from about 40 pounds
until they fit in the adult seat belt
correctly.

• Seat belts for older children
who are large enough for the belt
to fit them correctly. Children
should be able to sit with their
back against the vehicle’s seat
back, the shoulder belt over the
shoulder, the lap belt low on the
hips and the knees bent over the
vehicle seat.

The Fit for a Kid inspection
service, which takes 20-30 minutes
per seat, is easily accessible. When
parents and caregivers are ready
to have their children’s safety seats
inspected, they can find the near-
est participating dealer by calling
the toll-free number 1-877-Fit-4-A-
Kid or by accessing the Web site
www.fitforakid.org, and then call
the dealer directly to schedule an
appointment.

Safety Steps That Save Lives

Parents and caregivers inter-
ested in having their children’s
safety seats inspected can call
1-877-Fit-4-A-Kid or log on to
www.fitforakid.org to find the
nearest participating Fit for a Kid
dealer.

(NAPSA)—Today ’s dads are
involved in every aspect of parent-
hood—from warming up the baby
bottle to shopping for school sup-
plies—and that growing involve-
ment may start with learning
more about conception.

Research has shown that at
least half of the time couples have
difficulty conceiving, a male com-
ponent is involved. 

A man’s efforts to obtain opti-
mal health, combined with any
steps undertaken by his partner,
may further increase a couple’s
likelihood of achieving pregnancy.

Men can take the following
steps to promote optimum sperm
quality, which is a contributing
factor when nearly 40 percent of
all healthy couples have difficulty
conceiving:

• Maintain a healthy lifestyle.
Personal health habits such as
nutrition, exercise, smoking, drug
and alcohol use all may impact
the ability to conceive.

• Monitor medications. A num-
ber of medications can influence a
man’s sperm count. Men should con-
sult their physician about the poten-
tial side-effects of any prescrip-
tion/over-the-counter medication.

• Avoid drugs. Marijuana, ana-
bolic steroids and cocaine may
adversely impact sperm produc-
tion and count.

• Avoid lubricants. Petroleum
jelly and certain creams have been
shown to harm sperm quality.

• See a doctor. Because concep-
tion is a complex process involving
a variety of factors, it is important
for both partners to receive a med-
ical evaluation and to discuss con-
ception issues with a physician.

• Consider a supplement such
as Proxeed™. Proxeed’s ingredients
provide nutritional support for
sperm maturation and the devel-
opment and maintenance of sperm
quality. Considered to be a safe
and effective dietary supplement,
it has been shown to optimize
sperm count, concentration, motil-
ity and speed.

For additional information on
Proxeed, visit www.proxeed.com
or call toll-free 1-888-PROXEED
(776-9333).

How Dads Meet Early Challenge Of Parenthood

The ingredients in Proxeed
have been safely used in millions
of people worldwide.

(NAPSA)—The Blinded Veterans
Association traces its roots back to
a group of veterans who lost their
sight during World War II. The group
met for the first time in the Army
hospital in 1945 and has been help-
ing blind veterans ever since. The
Association’s services are free and
available to any blind veteran, includ-
ing those who were not injured in
combat. For more information, visit
www.bva.org or call 1-866-322-4500.

While homeowners’ insurance
covers losses from fires, storms and
earthquakes, there is no insurance
for termite damage. However, you
can take simple precautions to
reduce the chance of termite infes-
tation, such as removing mulch and
firewood from the base of the home
and applying insecticide. In more
than 250,000 homes, Termidor® ter-
miticide/insecticide has proven effec-
tive in controlling termites in three
months or less, for at least five years.
For more information, or to find a
pest management professional, call
1-877-TERMIDOR or visit the Web
site at www.termidorhome.com. 

You can now “adopt” a wolf and
a dolphin along with polar bears,
black bears, brown bears, sea
otters and whales, through a new
Defenders of Wildlife program.
The actual animals will remain in
their natural environments, while
you receive a stuffed toy replica.
You can “adopt” your favorite ani-
mal online by going to www.
defenders.org. You can also write
to Wildlife Adoption Center,
Defenders of Wildlife, 1101 Four-
teenth Street, NW suite 1400,
Washington, D.C., 20005-5605, or
call 1-800-385-9712.

(NAPSA)—The real-life soap opera
for ownership of the Empire State
Building is the focus of the book,
Empire, A Tale of Obsession,
Betrayal and the Battle for an
American Icon (Wiley, $27.95) by
Mitchell Pacelle. From the battle
for skyline supremacy, to being acci-
dentally struck by a plane, the
Empire State Building has a fasci-
nating history.

When dressing up your tresses,
something different, says Oribe,
Consulting Hairstylist for high-
profile clients such as Jennifer
Lopez and Gwyneth Paltrow. A tex-
ture change may be just enough to
make you feel glamorous. For
example, if your hair is normally
wavy, try blow-drying it sleek and
straight. Oribe recommends a
lightweight gel, such as L’Oréal
Studio Line FX Melting Gel to
tame fly-aways and control frizz.
If hair is short, you can slick it
back with an alcohol-free gel such
as L’Oréal Studio Line Clean Gel.


