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(NAPSA)—California avocado
season is in full swing, just in
time for summer holiday barbe-
cues and casual get-togethers. The
California Avocado Commission
has partnered with chefs Mary
Sue Milliken and Susan Feniger
to share great ideas for jazzing up
any summer gathering menu with
delectable and nutritious Califor-
nia avocados.
Milliken and Feniger, also

known as the “Too Hot Tamales,”
have both competed on Bravo’s
“Top Chef Masters” and are co-
chef/owners of the popular Border
Grill restaurants, along with the
Border Grill Truck. Feniger also is
the chef/owner of MudHen Tavern
in Los Angeles.
“I make no secret of my affec-

tion for California avocados,”
said Feniger, “With the fruit
being at its peak availability
during the summer, I think they
are an absolutely perfect ingredi-
ent to bring for a picnic at the
beach, for a neighborhood cock-
tail party, or for any other hot-
weather shindig.”
“California avocados are per-

fect as a cool creamy sauce with
spicy barbeque, and they add
great texture to salads, sand-
wiches and pasta dishes,” said
Milliken. “We’ve created some
delicious new recipes that show-
case how versatile this fruit can
be.”
California-grown avocados are

the ultimate fruit—a nutritious
superfood that provides “good”
fats and nearly 20 vitamins, min-
erals and phytonutrients.
The “Too Hot Tamales” have

created some tasty recipes that
will take your BBQ or summer
get-together to the next level,
including a “California Avocado
and Tomato Salad with Crispy
Crumbs and Bacon Vinaigrette,”
which wows with an impressive
tower presentation.

California Avocado and Tomato
Salad with Crispy Crumbs and

Bacon Vinaigrette
Serves: 4

Ingredients
8 (1⁄8-in. thick) slices country
bread

2 Tbsp. extra virgin olive oil
1⁄2 tsp. sea salt
4 grinds fresh pepper
2 ripe Fresh California
Avocados, peeled, seeded
and quartered

4 vine-ripened tomatoes,
sliced

4 Tbsp. Bacon Vinaigrette
(see make-ahead recipe
below)
Instructions
1. Pre-heat oven to 350

degrees F.
2. Lay bread slices on a

cookie sheet.
3. Mix together olive oil,

pepper and half the salt. Brush
this mixture evenly on bread
slices and place in oven. Cook
until evenly golden brown and
crispy, about 8–10 minutes.
4. Cool bread completely,

then place in a resealable plas-
tic bag and crush into irregu-
lar croutons.
5. Mash six of the avocado

quarters with the remaining
salt.

6. Divided among each
serving plate, layer one slice
of tomato and drizzle with
small, equal amounts of Bacon
Vinaigrette. Follow with avo-
cado mash and sprinkles of
crispy crumbs. Repeat in each
stack until all ingredients are
used.
7. Slice the remaining avo-

cado quarter into six thin
slices and place two slices on
top each stack.
8. Drizzle with remaining

bacon vinaigrette and serve
immediately.

Bacon Vinaigrette*
Ingredients
4 thick slices bacon, cut into
short 1/1⁄16-in. thick pieces

2 Tbsp. extra virgin olive oil
3 Tbsp. apple vinegar
1⁄2 Tbsp. honey
1⁄2 Tbsp. Dijon mustard
Salt, to taste
Freshly ground black
pepper, to taste
Instructions
1. Fry bacon in a skillet

until crisp then drain on
paper towels.
2. Transfer a spoonful of

bacon fat to a large mixing
bowl and add olive oil, vine-
gar, honey, mustard, salt and
pepper.
3. Whisk to form vinaigrette.
*Note: Recipe yields about 1⁄3

cup of Bacon Vinaigrette. There
will be some left over.
Nutrition Information Per

Serving: Calories 500; Total Fat
27 g (Sat 3.5 g, Trans 0 g, Poly 4.5
g, Mono 16 g); Cholesterol <5 mg;
Sodium 710 mg; Potassium 700
mg; Total Carbohydrates 56 g;
Dietary Fiber 9 g; Total Sugars 11
g; Protein 10 g
For more summer-themed recipes

created by Milliken and Feniger that
feature fresh California avocados,
visit CaliforniaAvocado.com.

Summer Entertaining is Easy with Nutritious California Avocados

California Avocado and Tomato
Salad with Crispy Crumbs and
Bacon Vinaigrette is a stand out
dish for any summer gathering.

(NAPSA)—There are some peo-
ple who will always lean toward
putting off until tomorrow what
they could do today. Procrastinat-
ing—and according to experts at
the University of North Carolina,
everyone does it at some time—
may be something we do for good
reasons. These can include being
busy or being a perfectionist, and
sometimes it just works because
you only get motivated by the
looming deadline to do the job.
One occasion when it might be

sensible not to procrastinate is in
the hectic time leading up to the
holidays. By planning ahead,
you’ll be doing yourself a favor.
Getting started on your holiday
card and gift shopping well in
advance can help you have a more
serene life.
Here are some pointers that

can help.
September—Shortly after the

summer vacation, make some
lists. Who gets gifts? Who gets
cards? Who gets an invitation?
October—In early fall, start

shopping for special items; innova-
tive and thoughtful gift ideas. It’s
also a good time to buy cards that
will show how special your friends
and family are to you. For exam-
ple, reproductions of the unique,
original paintings of the Mouth
and Foot Painting Artists (MFPA)
can be found on holiday cards, a
2015 desk calendar and gift items
such as puzzles, books and wrap-
ping paper. The worldwide for-
profit organization is owned and
run by disabled artists and helps
them to earn their living through
direct sales to the public.
One of those artists is

Chicago-based Mariam Paré, who
was recently a guest on TV’s
“Katie” show. An art student,
Paré became a quadriplegic when
at age 20 she was in the wrong
place; as a passenger in a car, she
was caught in the middle of ran-
dom gunfire and took a bullet to
the back. She taught herself to
paint again, holding the brush in
her mouth. Now, her watercolors
and oils that reflect her love of
movement and vibrant colors

have been exhibited internation-
ally and are in numerous private
collections.
This year, her art will be one of

the cards in the holiday sets. Look
out for them and the desk calendar
that will be mailed out in October.
Or you can view the full range of
products at www.mfpausa.com or
call (877) MFPA-USA.
•When the last of Thanks-

giving’s turkey is gone, it’s a
good time to start writing holi-
day cards in preparation for post-
ing. You can make a holiday card
even more special by thinking
carefully about the message you
write inside. It’s likely the card
will be on display for a few
weeks, so make sure the message
is from the heart. You might
want to include a few photos, too.
•The day after New Year’s

Day, keep up the fun of not pro-
crastinating: Plan in your next
vacation, in your “new” MFPA
2015 calendar.

Priceless Pointers For Procrastinators

Artist Mariam Paré on the “Katie”
show.

Note to Editors: While this article can be useful to your readers at any time,
it’s best if it’s run in September through the end of October 2014 and, if possible,
no later.
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Paré’s work is on one of the holi-
day cards on sale in October.

(NAPSA)—Here’s something to
smile about: You can enjoy sweet-
tasting cakes, candies and drinks
without risking your smile.
That’s because sugar-free foods

and beverages can be made with
sugar replacers known as polyols,
or sugar alcohols. These are a
group of low-digestible carbohy-
drates that taste like sugar but,
according to both the U.S. Food
and Drug Administration and the
American Dental Association
(ADA), can help you avoid tooth
decay.
The ADA adds that many fac-

tors play a role in tooth decay,
including cavity-causing bacteria
(polyols are not readily converted
to acids by bacteria in the mouth);
the availability of fluoride; the
type of sugars or starches you eat;
how often you eat them; and how
well you take care of your teeth.
In fact, toothpaste and mouth-
wash may get their clean, sweet
taste from polyols.
While the ADA recognizes the

importance of overall good nutri-
tion and states “it is neither advis-
able nor appropriate to eliminate
from the American diet sugar-con-
taining foods that provide neces-
sary energy value for optimal
nutrition,” it strongly recommends
“that major efforts be made to pro-

mote the use of sugar-free foods or
chewing substances in place of
sugar-containing foods that in-
volve a frequent intake or re-
peated oral use...use of these
sugar-free products will contri-
bute to improved oral health.”
More good news: As the inter-

est in healthful, reduced-calorie,
sugar-free foods continues to grow,
many additional good-tasting,
sugar-free products using the
“does not promote tooth decay”
health claim are expected to be-
come available.

Learn More
For further oral health advice,

visit the ADA at www.ada.org. For
more on polyols, go to http://
polyol.org.

Sweet News ForYour Sweet Tooth

When looking for a special treat,
look for polyols on the label,
sugar replacers that help prevent
cavities.

(NAPSA)— It’s a good idea to tear
up or shred credit card receipts and
financial records before tossing them.
For more tips, call the Eldercare
Locator at (800) 677-1116 or visit
www.eldercare.gov. The Eldercare
Locator is a public service of the U.S.
Administration on Aging.

* * *
Making the most of breakfast

includes watching how you spend
your money and not wasting any-
thing you buy. To learn about how
you can get the most out of your
cereal and recycle the bag it comes
in, go to www.TerraCycle.com.

* * *
A mobile marketing vehicle can

be a very effective way to engage
consumers in a conversation about
your product. That’s the word from
the experts at Monroe. They’ve cre-
ated a 25-foot-long, 12-foot-high
translucent “Shockmobile.” Learn
more at www.monroe.com.

***
People who ask our advice almost never take it. Yet we should
never refuse to give it, upon request, for it often helps us to see
our own way more clearly.

—Brendan Francis
***

***
Advice is what we ask for when we already know the answer but
wish we didn’t.

—Erica Jong
***

***
The longer I live, the more beautiful life becomes.

—Frank Lloyd Wright
***

***
It is a mistake to regard age as a downhill grade toward dissolu-
tion. The reverse is true. As one grows older, one climbs with sur-
prising strides.

—George Sand
***

***
Character cannot be developed in ease and quiet. Only through
experience of trial and suffering can the soul be strengthened,
ambition inspired and success achieved.

—Helen Keller
***




