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(NAPSA)—Energy efficiency,
renewable resources and durability
are among the most common fea-
tures consumers look for when
choosing green products to incorpo-
rate into their home. But as envi-
ronmental awareness and motiva-
tion to live a green lifestyle become
more prevalent among the masses,
many manufacturers are finding
that consumers don’t want to sacri-
fice beauty or style in order to live
green. Enter “eco-chic,” the latest
trend in green products.

“Simply put, a building product
has to be able to survive water,
heat, UV radiation and all other
natural elements in order to last.
But with so many options in green
products for the home today, con-
sumers are now finding that they
can achieve an eco-chic lifestyle
where they can have the best of
both worlds—sustainability and
style,” said Monte Stettin, founder
of the Positive Energy Group and
a pioneer in eco-chic residential
building and development. 

As the green-products universe
continues to grow, living a true
eco-chic lifestyle can also be infi-
nitely more complicated. More
choices in green products require
consumers to carefully decipher
marketing messages from reality
when it comes to making the right
decisions for their home based on
geography and lifestyle. 

According to James Hardie,
which has been manufacturing
fiber cement siding products for
more than 30 years and recently
introduced a new line of eco-chic
Artisan® Exterior Design products,
asking the right questions can
ensure that the products will con-
tribute toward the overall perfor-
mance of a home, reduce the envi-
ronmental impact and de crease
annual household overhead. 

• Does the product require reg-
ular replacement (more than
every 25 years)? 

• Will it reduce maintenance
and repair costs? 

• Does it resist damage in cold,
wet and humid climates?

• Does the product resist dam-
age from insects?

• Is the product fire resistant? 
“By working with building

science experts to understand
the role our products play in the
sustainability of a home, we are
able to deliver products that are
not only durable, but that are
also highly aesthetic so that
consumers can easily achieve an
eco-chic home,” said P.J. Rosch,
Senior Product Manager, Arti-
san for James Hardie Building
Products. 

Consumers can also look to
industry experts for plenty of
ideas. West Coast Green’s Show-
house provides innovative resi-
dential design and execution.
Consumers can get more infor-
mation on all the products fea-
tured, including James Hardie’s
eco-chic Artisan® Exterior Design
products and HardieWrap™, at
www.westcoastgreen.com.

Consumers Covet An “Eco-Chic” Lifestyle

Maximize sustainability with fiber
cement siding and weather barrier
under siding.

(NAPSA)—Chef, nutritionist
and cookbook author Chef LaLa is
encouraging people with type 2
diabetes to recognize that small
changes, including food choices,
can have a positive effect on man-
aging diabetes. Chef LaLa is pas-
sionate about healthy cooking,
and a family history of type 2 dia-
betes motivated her to become
involved in the Journey for Con-
trol campaign, supported by
Merck & Co., Inc., to help people
with diabetes to better manage
their condition. 

“Diabetes is a subject that is
very close to my heart. Having
seen three of my grandparents
and my father struggle with type
2 diabetes, I am personally dedi-
cated to sharing my recipes and
cooking tips,” said Chef LaLa. “As
a chef and a nutritionist, I have
dedicated a big part of my life to
showing people that it is possible
to enjoy healthy Latino food with-
out sacrificing traditional family
flavor. That’s what this campaign
is all about: small changes having
a big effect.”

Diabetes is a rapidly growing
health problem in the United
States; in fact, nearly 21 million
people (7 percent of the popula-
tion) have diabetes. Type 2 dia-
betes is a condition diagnosed by
elevated blood sugar or glucose.
With type 2 diabetes, the body
may not make enough insulin, the
insulin that the body produces
may not work as well as it should
and/or the liver may release too
much glucose. When insulin is not
used appropriately, the body can-
not convert sugar, starches and
other food into energy for daily
life.

Living with diabetes can be a

challenge. A healthy diet is a key
component of diabetes manage-
ment. The Journey for Control
campaign encourages people with
type 2 diabetes to recognize that
small changes can add up to a big
difference. Visit www.Journey
ForControl.com for nutritional
advice, exercise tips and flavorful
recipes, like the spiced tropical
fruit salad recipe provided below. 

Food is an important part of
our culture and everyday life, and
there is a widely held misconcep-
tion that if you try to make Latino
food healthy, it lacks flavor. That’s
not true, according to Chef LaLa. 

“Living with diabetes can be a
challenge, but I want people to
know that it is within their control
to enjoy eating while still following
a healthy diet,” said Chef LaLa. 

TROPICAL FRUIT SALAD
WITH SPICED

ORANGE SAUCE
Yields 4 servings

1⁄8 teaspoon allspice* 
1⁄8 teaspoon ground ginger 
2 whole star anise 
1⁄4 teaspoon real vanilla

extract 
1 medium orange, juiced 
2 tablespoon orange

marmalade† 
1 mango, peeled, thinly

sliced (4 oz.) 
1⁄2 papaya, peeled, thinly

sliced (4 oz.) 
2 kiwis, peeled, thinly sliced

(4 oz.) 
1⁄4 pineapple, peeled, thinly

sliced (4 oz.) 

In a small pot combine all-
spice, ground ginger, star
anise, vanilla, orange, and
marmalade. Warm for 1-2 min-
utes. Transfer to bowl, then to
refrigerator to chill for 15
minutes. In the meantime, cut
chilled fruit as instructed
above. Arrange chilled fruit on
chilled plate. Drizzle with
spiced orange sauce and enjoy.

*Usually used in ground
form, allspice has a flavor like
a combination of cinnamon,
nutmeg, and cloves.

†Select a marmalade that
has all natural ingredients:
100 percent fruit; no cane
sugar added; and no artifi-
cial sweeteners.

Chef LaLa “Dishes” On Diabetes And Healthy Latino Recipes 

Making the right food choices can
have a positive effect on manag-
ing diabetes. 

Tropical Fruit Salad with Spiced
Orange Sauce

(NAPSA)—The Internet offers
a wealth of information about
health issues. But just as it’s
important to choose your health
care provider carefully, it’s also
essential to evaluate any Web site
you consult.

Not all the information you
find online is reliable and some
misinformation could even be
harmful to your health.

When looking for a source of
health information, here are a few
questions that Health Net, Inc.
suggests you should ask yourself:

• Who is responsible for the
site? Somewhere on the site you
should be able to find who spon-
sors the site so you can decide
what the motivation was for creat-
ing the site. Is the site created by
the government, an educational
organization, a nonprofit or a com-
pany trying to sell you something?

• What does the site ask you to
tell them about yourself? If you
provide information to that site,
will it be given to others? A pri-
vacy policy should explain as
much. 

• Where does the health infor-
mation on the site come from?
Medical research is the best
source for health information. It is
not enough for the site to say that
the information it provides is
based on the latest research. Such
information should be backed up
with articles in medical journals.

• Who reviews the information
on the site? Are qualified medical
professionals looking at every-
thing that appears online? The

site should have an expert in the
field that reviews everything it
posts.

• Is the information easy to
understand? 

• Is the information up to date?
Medical breakthroughs are con-
stantly taking place and a good
site will review the latest develop-
ments in science and medicine
and change its site accordingly. 

Health Net suggests that you
visit more than one site and make
comparisons, and it’s always a
good idea to discuss the informa-
tion you find with your health
care professional. 

For information on health issues,
visit www.healthfinder.gov or
www.medicare.gov. 

You can also find useful informa-
tion at Health Net’s Web site at
www.abetterdecision.com or call
them at (800) 935-6565 or
(TTY/TDD) 1-800-929-9955.

Prescription For Finding Health Information Online 

Information that is printed on a
health Web site should be well
researched and reviewed by a
medical professional.

(NAPSA)—Time-honored tradi-
tions such as baking family
recipes, cracking nuts by the fire,
and decorating with handmade
crafts help make the holiday sea-
son merry. Some items, such as in-
shell nuts, are naturally associ-
ated with the holidays and appear
year after year during the season.  

Over the last 96 years, the
experts at leading nut brand Dia-
mond of California have discov-
ered many uses for inshell nuts.
Tina Salter, culinary producer and
cookbook author, offers the follow-
ing ideas for using this heritage
product at the holidays.   

Roasting: All nuts, even in
their shell, taste better freshly
toasted. Bake inshell nuts at 375°
F for 20 minutes (smaller nuts
may toast faster). Crack one nut
in a towel to check for doneness.
The “meat” should be toasted and
aromatic. If it still looks pale,
roast a few minutes longer. Let
the nuts cool before serving with a
nutcracker and nutpick. Children
and guests will delight in shelling
them by the fire.  

Entertaining: Finish a holi-
day dinner with an elegant
course of port, soft blue cheese
and freshly toasted inshell wal-
nuts.  Serve with sl ices of  a
crusty baguette.  Guests wil l
linger at the table to crack nuts,
sip port and tell stories.    

Decorating: Nuts add a touch of
nature to holiday decor. For a chic
table, lay a garland around the
base of a large glass hurricane
vase. Place a pillar candle
securely in the center and fill

space between candle and glass
with inshell nuts to about one-
third of the height of the candle.
For added sparkle, paint some
nuts gold and silver before filling.   
Get Creative at the Holidays! 

A great idea that uses Diamond
inshell nuts could win you a trip to
New York City for another memo-
rable holiday tradition: “The Nut-
cracker” ballet. The person who
submits the best idea for entertain-
ing with Diamond inshell nuts will
win a trip for four to see a perfor -
mance of New York City Ballet’s
production of George Balanchine’s
“The Nutcracker.” The winning
idea will also be published on mil-
lions of bags of nuts in 2009 and
featured on Diamond’s Web site.
For contest details, information
on second-  and third-place
prizes and holiday recipes, visit
www.diamondnuts.com. 

Tips For Holiday Decorating And Entertaining  

Inventive holiday entertaining
with inshell nuts can earn one
lucky family a trip to New York
City to see “The Nutcracker.”

Mars is known as the “red
planet” because of the iron oxide
in its soil.

Vacationers should remember
that exposure to ultraviolet rays
rises with elevation and nearness
to the equator.




