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(NAPSA)—Love, it appears,
really does make the world go
round. While nearly half (43 per-
cent) of all married couples may
occasionally argue over money, a
recent survey shows that, for many,
romance is what they really seek.

According to the Romance in
America Survey, nearly all Ameri-
cans (93 percent) feel romance is
an important part of life. And
more than half (52 percent) say
they could use more of it in their
lives.

According to Dr. Kate Wachs,
romance expert and author of
Relationships for Dummies, in-
creasing romance doesn’t have to
be a difficult or expensive task.
For example, a simple and inex-
pensive way for couples to in-
crease romance may be to get
away from the rigors of normal
life by booking a romantic evening
or two at a hotel. 

Many Americans seem to think
that’s a good idea. The survey,
conducted by Doubletree Hotels,
revealed that 75 percent of people
would love to run away for a
romantic weekend with their
spouse or significant other. 

With help from Dr. Kate, that
hotel chain has created a new
solution for a quick romantic get-
away. Their Sweet Romance Get-
away is designed to inspire and
encourage romantic getaways,
providing top-notch accommoda-
tions at an affordable rate. 

One of the offerings that is said
to make the package stand out
from others is its “Sweet Romance
Selections” brochure. 

This brochure is a personalized
resource that provides couples with
a local guide to romantic hot spots
and activities. In addition, the
package includes a customized
“Sweet Romance Reminders” tip
sheet, created by Dr. Kate, offering
guests suggestions to keep
romance alive. 

Guests booking the getaway
also receive a complimentary
upgraded room, early check-in
and late checkout, a bottle of
sparkling wine and breakfast in
bed. 

“A spontaneous getaway is one
of the simplest and best opportuni-
ties to show your partner how
much you care,” says Dr. Kate. “By
taking even a small trip, couples
can leave behind everyday prob-
lems, such as bills and financial
differences, allowing time to relax,
have fun and invigorate romance.” 

To book a Sweet Romance Get-
away and take advantage of Dr.
Kate’s valuable tips,  visit
www.doubletree.com/romance.

Study Offers Inexpensive Recipe For Romance
Findings From 

The Romance In America Study

• One-half of all Americans wish their
spouse or significant other said “I
love you” more often.
• More than eight out of 10 Americans
say an expression of love feels more
meaningful than the words, “I love
you.”
• Fifty-eight percent of men think they
become more romantic with age, but
fewer than half (48 percent) of women
agree.
• Eighty-seven percent of American
parents would love to take a weekend
getaway together.
• Only eight percent of Americans
feel they spend the perfect amount of
time with their spouse or significant
other.
Survey results courtesy of Doubletree Hotels.

(NAPSA)—Many of the world’s
two billion Christians observe Lent,
the 40-day period of reflection,
charitable contributions and prayer
before Easter, with some form of
fasting, usually by substituting fish
for meat one or two days a week.
This centuries-old tradition—it
originated in the fourth century—
is good for the body as well as the
spirit. Eating seafood twice a week
can not only cut your risk of heart
attack, it also may aid in weight
reduction and overall nutrition.

Research shows fish can pro-
tect against heart disease while
nourishing the body with high
quality protein, vitamins and
minerals. The fat found in
seafood is rich in polyunsaturates
and omega-3 fatty acids. Omega-
3’s make blood clotting more diffi-
cult, thereby preventing a heart
attack itself.  They relax the
arteries, help keep them from
becoming clogged with plaque
and improve blood circulation in
the heart. Omega-3’s lower blood
fats and blood pressure, which
makes heart attacks less likely.
Omega-3 fatty acids are found in
all seafood, fresh, frozen, canned
and processed. 

Consider the other benefits of
seafood: it’s a lean protein source,
packed with vitamins and miner-
als, yet low in fat and cholesterol.
Seafood is delicious, easy to
digest and quick to prepare. A
single serving of fish or other
seafood (150 grams) provides 50
to 60 percent of an adult’s daily
protein needs. Yet that same por-
tion of fish (cooked without fat)
has only about 85 calories and
hardly any carbohydrates.

In New Orleans, where seafood
is virtually an art form, Mardi

Gras celebrants traditionally
savor oyster stew on the last day
of Carnival, which comes from a
Latin phrase meaning “removal of
meat” and precedes the Lenten
Season. This sumptuous recipe is
mouth-watering any time. Enjoy
it not only for its great flavors but
because oysters, mussels and scal-
lops are excellent sources of iron
and zinc and have nearly three
times as much iron as most meats. 

Mardi Gras, meaning “Fat
Tuesday,” refers to the Tuesday
just before Ash Wednesday, also
called Shrove Tuesday. Many
churches observe Mardi Gras with
a church meal, eating together as
a community before the symbolic
fasting of Lent begins. 

Mardi Gras Oyster Stew is just
one of many delectable seafood
recipes available online at
www.aboutseafood.com, the Web
site of The National Fisheries
Institute. 

This recipe is courtesy of the
Louisiana Seafood Promotion &
Marketing Board.

Louisiana Mardi Gras 

Oyster Stew

11⁄4 cups water 
3 dozen small to medium

Louisiana oysters, in their
liquor (about 18 ounces)

1⁄4 pound (1 stick) unsalted
butter

1 cup finely chopped celery
3⁄4 teaspoon Chef Paul

Prudhomme’s Seafood
Magic

1⁄2 cup finely chopped green
onions

2 cups heavy cream

Add the water to the oys-
ters and refrigerate at least 1
hour. Strain and reserve the
oysters and oyster water;
refrigerate until ready to use.
In a large skillet combine the
butter, celery, Seafood Magic
and 3⁄4 cup of the oyster water.
Cook over high heat for 3
minutes, shaking pan (versus
stirring) almost constantly.
Add the remaining 1⁄2 cup oys-
ter water and continue cook-
ing and shaking the pan for 1
minute. Stir in the green
onions. Gradually add the
cream, whisking constantly.
Add the oysters and cook just
until the edges curl, about 
2 to 4 minutes, whisking
constantly. Remove from heat
and serve immediately, stir-
ring well as you ladle out the
p o r t i o n s .  F o r  t h e  m a i n
course, ladle 9 oysters, a little
of the vegetables and 1 cup of
the liquid into each serving
bowl. For appetizer, serve 1⁄2
of that amount. Serves 4 as a
m a i n  c o u r s e  o r  5  a s  a n
appetizer.

For Lent, Look To The Lean Protein: Seafood

Mardi Gras Oyster Stew makes a
great feast before—and during—
the Lenten fast.

by William G. Bishop III, CIA
(NAPSA)—There’s good news

for investors, internal auditors,
and others concerned about the
way corporations are governed.

After a year of deliberation, the
U.S. Securities and Exchange
Commission (SEC) has approved
new rules proposed by the New
York Stock Exchange (NYSE) and
the NASDAQ Stock Market Inc.
(NASDAQ) designed to improve
their listed companies’ governance
standards.

The NYSE rules include a
requirement, recommended by
The Institute of Internal Auditors
(IIA), that NYSE-listed companies
have an internal audit activity.      

We at The IIA believe the
SEC’s approval of enhanced gover-
nance standards for listed compa-
nies will result in greater protec-
tion for investors. Restoration of
confidence in publicly released
reports, however, must include
diligence, competency, and consci-
entious effort by all four corner-
stones of effective corporate gover-
nance: directors, management
executives, internal auditors, and
public accountants. However, new
rules require internal auditing
and grant the audit committee
oversight responsibilities. The
NYSE did not define internal
auditing or amplify the benefits of
having an internal audit activity. 

By The IIA’s globally recog-
nized definition, internal auditing
is an independent, objective assur-
ance and consulting activity
designed to add value and im-
prove an organization’s opera-
tions. It helps an organization
accomplish its objectives by bring-
ing a systematic, disciplined
approach to evaluate and improve
the effectiveness of risk manage-
ment, control, and governance
processes. 

To further strengthen and sup-

port critical governance initiatives
and ensure that internal auditing
serves the audit committee as
intended, internal audits should
be required to be performed by
competent staff in accordance
with the International Standards
for the Professional Practice of
Internal Auditing (Standards).
Internal auditors can demonstrate
professional competence by com-
pliance with the Standards,
obtaining the Certified Internal
Auditor designation, and imple-
mentation of a quality assurance
program with periodic external
assessments of the internal audit
activity.

To learn more, visit The IIA’s
Web site at www.theiia.org.

William G. Bishop III, CIA, is
the president of The Institute of
Internal Auditors. The IIA is an
international professional associa-
tion with approximately 90,000
members. It is the internal audit
profession’s acknowledged leader,
recognized authority, and principal
educator worldwide.

New Rules To Protect Investors

Many see internal auditors as
one of the cornerstones of effec-
tive corporate governance.

(NAPSA)—Being an environ-
mentalist before environmentalism
was widely applauded definitely has
its rewards. Take Laurance S.
Rockefeller, for instance. 

At a private ceremony in New
York attended by such luminaries
as ABC anchorman Peter Jennings
and nephew Winthrop P. Rocke-
feller, Arkansas’ Lieutenant Gover-
nor, the elder Rockefeller became
the first non-resident ever to be
granted British Virgin Islands citi-
zenship. The award—which ex-
CBS anchor Walter Cronkite ack-
nowledged through a statement
read by Jennings—was in recogni-
tion of 50 years’ worth of pioneer-
ing work that helped make the BVI
the tropical paradise it is today.

It was Laurance S. Rockefeller,
the international financier, who in
the early 1960s helped establish
the BVI National Parks Trust,
which ultimately resulted in large
swaths of land and islands being
set aside as nature areas, while
also coming up with what was
then considered a novel idea in
the resort hotel industry: linking
the principles of conservation and
the beauty of natural surround-
ings with resort accommodation
activities. That, in turn, allowed
conservation on the islands to
become more economically vi-
able—with no less than Queen

Elizabeth on hand in 1964 to host
the opening of his Rockresort’s
now-famously luxurious Little Dix
Bay Resort on Virgin Gorda.

Jennings, who serves as a Gover-
nor of the Trustees of BVI National
Parks Trust, USA, lauded Rocke-
feller for his “long-term awareness
that overdevelopment would do
more harm than good,” adding:
“Laurance Rockefeller has defended
the British Virgin Islands, invested
in them, been a part of them and
enjoyed them to the fullest.” 

For more information on the
Brit ish Virgin Islands,  vis it
www.bvitouristboard.com or call
1-800-835-8530.

Environmentalist’s Efforts Rewarded

ABC’s Peter Jennings helped honor
Laurance S. Rockefeller (center) for
his environmental work. Also present
were Dr. The Honorable D. Orlando
Smith, Chief Minister of the British
Virgin Islands (left), and Arkansas Lt.
Governor Winthrop P. Rockefeller.
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