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(NAPSA)—Even though you may
face a blizzard of choices, these tips
will help you select a snowthrower
that meets your needs.

Selecting the right size
snowthrower

• What is your area’s average
annual snowfall. Select a snow-
thrower with enough power to han-
dle the amount of snow you’re likely
to get during a “typical” winter.

• Measure your driveway and
sidewalk(s), and how far you need
to throw the snow. 

• Homeowners experiencing
heavy snowfalls with lots of area
to clear will find large-frame, two-
stage units ideal. Those living in
light snow areas or who only need
to move snow from narrow drive-
ways, sidewalks and steps can
usually get by with a single-stage
unit.

Visit a snowthrower dealer
• A neighborhood dealer who

handles snowthrowers is a great
resource for finding the right unit.

• Bring along all potential
operators. A snowthrower should
feel manageable to everyone who
will be using it. 

• Be sure to start the unit and
try the controls. 

Consider the need for
accessories

• Electric-start systems make
starting your snowthrower in cold
weather quick and easy. 

• A good cab made of high-tech
plastic protects the operator from
wind and blowing snow and helps
improve visibility. 

• Headlights, drift cutters and
hand warmers all enhance snow-
thrower operation.

• Simplicity Manufacturing, for
example, offers several exclusive
features on its Simplicity and Snap-
per brand large-frame two-stage
snowthrowers to make clearing
snow quick and easy. These include
Easy Turn, which allows the opera-
tor to release the drive power to the
right wheel for easy maneuvering
and 180-degree turning.

Finally, ask about service. Fac-
tory-trained servicing dealers can
provide service as well as preseason
maintenance.

Visit www.simplicitymfg.com
or www.snapper.com for more
information.

Tips For Selecting A Snowthrower

SO YOU DON’T FEEL ADRIFT when checking out snowthrowers, bring along
everyone who will be using it and ask for a test drive.

(NAPSA)—Looking for something
different this holiday season? Try this
easy and elegant prawn dish  from
www.californiatomatoes.org once and
you’ll have requests for many encore
performances. 

In the southwest of France, and
down into northwestern Spain lies
the rich and unique culture of the
Basque people. Together the
French Pays Basque and the Span-
ish Pais Vasco form an area of sea-
side resorts and towering moun-
tains that has become the darling
of the food world. 

La Nueva Cocina Vasca (New
Basque Cuisine) is deeply rooted
in the flavors of the region, but
one chef in California has reno-
vated and broadened it without
discarding its essential character
using both imported Basque
ingredients and California-grown
ingredients. 

Gerald Hirigoyen of San Fran-
cisco, has incorporated a new
West Coast style with his heritage
cuisine. The result is light, excit-
ing dishes with interesting flavors
that have caused his restaurants,
Piperade and Bocadillos, to be
listed among the critics’ favorites
in this city renowned for its food.
An excellent example is this
prawn dish whose fresh lemon
juice combines with the sweet Cal-
ifornia tomatoes, prawns and
pastis for a very special holiday
entrée that is a welcome change
from the usual fare. 

More recipes from Chef Hiri-
goyen and other respected chefs
can be found at www.california
tomatoes.org. 

Sautéed Prawns with Lemon
and California Tomatoes 

By Gerald Hirigoyen, Piperade,
San Francisco

Photo by Lori Eanes

2 tablespoons olive oil
11⁄4 pounds of shrimp (about

30 medium), shelled and
de-veined

1 14.5-oz. can whole
California tomatoes,
drained and cut into strips 

3 tablespoons pastis*, such
as Ricard or Pernod

3 tablespoons freshly
squeezed lemon juice

8 tablespoons (1 stick)
unsalted butter, cut in
small pieces

2 tablespoons julienned
fresh basil

1 tablespoon chopped fresh
parsley

1 tablespoon snipped fresh
chives
Kosher salt
Freshly ground white
pepper

Warm the olive oil in a large
sauté pan over high heat. Add
shrimp and sauté for about 2
minutes, stirring frequently.
Add the tomatoes and the
pastis, then flambé until the
flame dies out.

Add the lemon juice, butter,
basil, parsley, and chives and
season with salt and pepper to
taste. Swirl the pan over the
heat just until the butter is
completely melted into the
sauce. Take care not to boil, or
the sauce may separate.

Serves 4
*Pastis is a French liquor fla-

vored with aniseed.

Easy Basque Prawns Light Up the Holiday Menu

The delightfully different tastes
of Basque cuisine may soon
become a holiday tradition, with
dishes such as this one featuring
sautéed prawns and California
tomatoes.

(NAPSA)—If you’re looking to
stay healthy, it may be time for
the tomato to become the apple of
your eye. 

Doctors have hailed tomatoes
and tomato products as rich
sources of antioxidants including
vitamin A, vitamin C, and lycopene.
In addition, research has shown
that the health benefits of tomatoes
include cutting the risk of develop-
ing prostate cancer by 45 percent,
reducing heart disease, and lower-
ing the risk of developing rectal,
colon or stomach cancer by 60 per-
cent. Israeli researchers have found
that lycopene may also be a power-
ful inhibitor of lung, breast, and
endometrial cancer cells. 

According to the U.S. Depart-
ment of Agriculture, Americans
eat more than 16 pounds of fresh
tomatoes per person a year and
we each consume the equivalent
of 70 pounds in processed toma-
toes annually—this includes foods
such as spaghetti sauce, salsa and
pizza sauce.  

Florida produces most of the
fresh market field-grown tomatoes
in the U.S. from December
through May each year. The
Florida Tomato Committee regu-
lates the handling of tomatoes
leaving the state of Florida from
early October until mid-June. 

You can learn more about
tomatoes and ways to incorporate

them into your diet by logging
onto www.healthysolutions.tv.
“Eating Your Way to Health—
Tomatoes,” examines the latest
benefits associated with tomatoes
and tomato products. 

“People are becoming more
conscious about what they con-
sume,” explained Tony DiMare of
DiMare Farms in Florida. “People
are more apt to consume fresh
fruits, particularly tomatoes.”

Healthy Solutions airs as paid
programming on CNBC and the
Healthy Living Channel. The half
hour program, hosted by Emmy
winner Mariette Hartley, explores
important issues and topics
related to America’s health and
well-being.

The Link Between Tomatoes And Health

Tomatoes are a rich source of
antioxidants and vitamins.

(NAPSA)—There’s an important
first step to improving the quality
of life and long-term health for mil-
lions of American women. In the
medical community, it is well
known that menopausal women
are at a greater risk for osteo-poro-
sis and cardiovascular disease. Yet
a national survey of women by
Innovative Media Research showed
more than half were simply not
aware of these risks. The study also
showed that most women are not
getting an early enough diagnosis
to do what they need to preserve
their health. 

Dr. Laura Corio, OB/GYN at
Mt. Sinai Medical Center and best-
selling author of “The Change
Before The Change,” said “early
confirmation of menopause is
important as it provides women
with a sense of control and allows
them to be proactive about coun-
tering the effects of menopause. By
diagnosing the onset of menopause
early, treatment can be sought for
the relief of stressful symptoms. An
early and accurate diagnosis can
improve long-term health and offer
peace of mind that symptoms, such
as mood changes and feelings of
anxiety, are associated with meno-
pause and not some other potential
illness.” 

Fortunately, a simple at-home
test can now help women accu-
rately check for menopause in pri-

vate at home. It’s easy to use and
an attractive, noninvasive alter-
native to clinical blood testing.
When used as directed, it’s found
to be 99 percent accurate. 

At-home testing can empower
women by helping them under-
stand when they have entered the
next stage of their lives, so they
can then discuss the best course of
action with their health care
provider. Called MenoCheck and
from Synova Healthcare, Inc., this
first FDA-approved, over-the-
counter menopause indicator test
is now widely available at Wal-
greens, Albertson’s, Rite Aid, Eck-
erd and other fine retailers. 

For more information, visit
www.menocheck.com.

Put Time On Your Side

Many women have discovered a
simple new test that can help
them make the most of a new
stage of life.

Cleaner Vacuuming =
A Healthier Home

(NAPSA)—Bagged or bagless?
Bagless vacuum cleaners may
seem convenient, but do they
stand up against bagged vacuums
where it really counts—in remov-
ing dirt, dust and allergens from
the home? 

When bagless vacuum dirt con-
tainers are emptied, dirt, dust and
allergens can spew back into the
home, onto hands and face and
into eyes. 

“Thorough cleaning is essential
to reduce indoor contaminants
that can affect the health of any-
one, especially children,” said Dr.
John Winder, allergist and chair of
the Nationwide Asthma Screening
Program of the American College
of Allergy, Asthma & Immunology.

The solution to a healthier home
and cleaner vacuuming experience
is an advanced self-sealing vacuum
bag that locks in dust and dirt.
This system is found in the new
Oreck XL Ultra Hypo-Allergenic
Bagged Vacuum Cleaner. For seri-
ous cleaning and allergen control,
this advanced vacuum cleaner has
an important extra layer of aller-
gen filtration in the outer bag, for a
total of eight layers of filtration.

To attack dust and allergens,
experts recommend vacuuming at
least once a week.

For more information and
advice, visit www.oreck.com. 

IT’S IN THE BAG—The latest vac-
uum bag is not just a dirt collec-
tor. It is also a filtering device.

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

The world’s best fishing
grounds lie along the edge of the
Arctic, particularly off the coasts
of Greenland and Iceland.




