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(NAPSA)—While you may not
be able to witness the annual olive
harvest in Spain yourself, you can
take advantage of this great tradi-
tion by incorporating an olive oil
tasting into your next party. You
and your guests will discover a
secret that culinary insiders have
known all along: the best olive oils
are from Spain.

Spain is the leading producer of
olives and the world’s leading pro-
ducer of olive oil. Starting in
November, olives are harvested
from the more than 300 million
olive trees covering more than 8,800
square miles—an area comparable
to the size of Massachusetts. 

Throw Your Own Olive Oil
Tasting Party

Like fine wines, olive varietals,
terrains and growing conditions
produce numerous flavors and
tastes. Experts use more than 24
terms to describe olive oil—from
peppery to fruity, ripe to sweet.
You can easily create an olive oil
tasting at home. The following
tips will help.

The Preparation
Party preparation is easy. Start

by cutting several loaves of white
bread—or any bread with mellow
taste—into small cubes one-half to
one inch thick. Next, pour a variety
of extra virgin olive oils into small
dishes. The olive oil tasting is as
simple as dipping a piece of bread
into the oil and then tasting. To
really taste like the experts from
Spain, pour one teaspoonful of oil
into a shallow tumbler or shot
glass. Next, draw it quickly into the
mouth, mixing it with air to regis-
ter the sensation of all the nuances
of flavor.

The Tasting
To enjoy the process of tasting,

you needn’t possess any expert
knowledge. Savoring the flavors is
as easy as using the nose and
taste buds. It’s really about appre-
ciating the scents and flavors of
the individual oils. 

Before tasting, sniff the oil to
take in the fragrance. The best

oils will have a detectable scent
that’s fresh and somewhat fruity. 

Sipping water in between
tastes is always good, but the best
way to experience the change in
flavor between oils is to take a
small bite of green apple between
tastes. 

Learn the Language
Below is a short list of key tast-

ing terms to help get you started:
• Peppery is the term used to

describe a “bite” in the back of the
throat.

• Bitter is similar to the taste
of green olives. Considered a posi-
tive aspect, a bitter characteristic
can be more intense and biting, or
more mellow.

• Fruity is reminiscent of the
odor of ripe, fresh fruit. Such oils
are best used uncooked, such as
over fresh vegetables or as a base
for salad dressing.

• Ripe also refers to a fruity
taste obtained from ripe olives;
usually mild and sweet.

• Sweet describes a pleasant,
but not sugary, taste; often found
in mellow oils. Almond flavor is
associated with sweet oils that
have a flat scent. Such oils do
well when paired with a dessert
recipe.
For All Your Holiday Cooking

To best experience the fine
qualities of olive oil from Spain,
keep several bottles in your
pantry. There are at least four
main types of olive oil to choose
from:

• Extra Virgin Olive Oil—Con-
sidered the finest, this oil has the
most intense flavor and is the best
quality. 

• Virgin Olive Oil—Simply
the olive juice. While it is like
extra virgin olive oil, it conserves
the flavor and vitamins of the
fruit.

• Olive Oil—Like some types
of wines, olive oil is really a blend
of refined and virgin oils. Varia-
tion in the mixture provides the
flavor and characteristic of each
oil.

• Light Olive Oil—Similar to
olive oil, this is a blend but mixed
with a smaller proportion of virgin
oil giving it a lighter color and
milder flavor.

While fresh olive oil is the best,
it’s recommended that home cooks
use olive oil within one to one and
a half years. 

For more information, recipes
and ol ive oi l  facts ,  vis it
www.oliveoilfromspain.com.

MOTHER PEPA’S GARLIC SHRIMP

One pound small shrimp,
shelled
Kosher or sea salt

5 tablespoons extra virgin
olive oil from Spain

3 tablespoons minced garlic
2 tablespoons minced fresh

parsley
2 tablespoons amontillado

(medium-dry) sherry

Sprinkle the shrimp with
salt and let sit for 10 min-
utes. In a shallow casserole,
preferably earthenware, heat
the oil with the garlic and
parsley until  the garlic
begins to sizzle.  Add the
shrimp and stir until they
are opaque. Add the sherry,
salt to taste, and cook over
medium heat for a minute or
two until the sherry evapo-
rates and the sauce thickens
slightly. Serve immediately,
in the casserole.

Serves 5 to 6.
Recipe from “La Cocina de

Mama: The Great Home Cooking
of Spain” by Penelope Casas.

Bring A Touch Of Spain Home For The Holidays

(NAPSA)—Each year, 1.2 mil-
lion Americans suffer a heart
attack, putting them at greater
risk of repeat attacks or death.
Within six years, nearly one-
third of heart attack survivors
will be disabled with heart fail-
ure, a condition in which the
heart’s muscle weakens after
injury from other types of heart
disease such as a heart attack or
high blood pressure.

A heart attack can be a wake-
up call for many people. That’s
what Phyllis Rosenzweig Gertzis
discovered when she had her first
attack at the age of 74.

Now she considers herself lucky
to be alive. The grandmother of
seventeen has been following doc-
tors, orders by taking blood pres-
sure medication as well as exercis-
ing and watching her diet. Phyllis
is not alone.

“Every day, more than 3,000
patients suffer a heart attack in the
United States. While we’ve made
significant advances in recent
years, death following a heart
attack remains unacceptably high,”
said Marc Pfeffer, MD, PhD, profes-
sor of medicine at Harvard Medical
School and Interim chair of medi-
cine at Brigham and Women’s Hos-
pital, Boston, Massachusetts. 

Now patients and physicians
have a new treatment. The FDA
has recently approved a new use
for Diovan®—also known as valsar-
tan—to help reduce death in people
who have suffered a heart attack
and who remain at high risk. Dio-
van has also been approved by the
FDA to treat those patients who
suffer from heart failure. 

Diovan is already a popular high
blood pressure medication and has
helped millions of people manage
their high blood pressure.

High blood pressure is a leading
contributor to heart attacks, heart
failure and other types of heart dis-

ease. More than 65 million Ameri-
cans—one in three adults—suffer
from the condition. Although high
blood pressure can be successfully
treated, nearly 70 percent of people
who have this condition do not
have it under control.

Many patients will need to
change their lifestyle and take
medication to help manage their
high blood pressure. Some tips to
help keep your heart and your
blood pressure healthy include:

• Manage stress
• Lose weight
• Reduce salt in your diet
• Stop smoking
• Increase physical activity
It is important for patients with

high blood pressure to work with
their doctor to set a blood pressure
goal, develop a treatment plan and
work together to reach that goal
and stay there. A new educational
initiative called the BP Success
Zone can help them do this.

To learn more about this new
educational program, visit www.
BPSuccessZone.com or call 1-888-
277-9095. For more information
about Diovan, visit www.diovan.
com or www.pharma.us.novartis.
com.

High Blood Pressure Treatment 
Can Now Help Heart Attack Survivors

Phyllis Rosenzweig Gertzis
changed her lifestyle after a heart
attack, including managing her
high blood pressure.

�
Note to Editor: Patients who are pregnant should stop taking Diovan as it can harm
an unborn baby causing injury and even death. Patients allergic to any of the ingredi-
ents of the product should not take Diovan. The most common side effects of Diovan used to
treat people with high blood pressure are headache and dizziness. Low blood pressure
(hypotension) may happen if you also take water pills (diuretics) or are on a low salt diet.
The most common side effects of Diovan used to treat people with heart failure include dizzi-
ness, low blood pressure, and diarrhea. The most common side effects of Diovan used to treat
heart attack survivors that caused them to stop taking the drug include low blood pressure,
cough, rash and high blood creatinine (decreased kidney function). Because of the risk of
low blood pressure, care should be taken when starting treatment for heart failure
or post-heart attack patients. Kidney function should be checked before prescrib-
ing Diovan in patients with heart failure or those who have had a heart attack.

(NAPSA)—How many times
have you reached for a much-
needed tool, only to find it covered
in grease and grime, rusted shut
or inoperable? Don’t you wish you
had an easy way to clean and pro-
tect your tools so they’re ready to
go when you’re ready to use them? 

Taking care of your tools is
essential to making home im-
provement easy and successful,
and the makers of one of Amer-
ica’s favorite lubricants have
designed a way to make sure your
tools stay in tip-top shape. Give
your tools a bath with the WD-40
Tool Bath!

This simple-to-use, easy-to-
make “bath” will save you time,
effort and elbow grease, and
should be a part of your everyday
maintenance of automotive, gar-
dening, construction and other
tools. You can also use the WD-40
Tool Bath to clean and lubricate
other small parts.

Make your own WD-40 Tool
Bath at home by following these
simple instructions*:

For larger tools:
• Fill a metal coffee can half-

way with WD-40 (consider using
the one-gallon container of WD-40
for easier dispensing)

• After you’re done using your
tools, “dunk” them in the WD-40
Tool Bath, wipe them down with a

dry cloth and store them until
their next use. Doing this will
help prevent rust and corrosion,
provide excellent lubrication and
keep tools looking shiny and new

• Empty the WD-40 from the
coffee can, put the top back on,
and store it in a safe place for the
next time you need to give your
tools some TLC

For smaller tools, nuts and
bolts:

• Drill small holes near the
bottom of an old soup can

• Place items in the soup can 
• Fill a metal coffee can half-

way with WD-40
• Dunk the soup can into the

coffee can, allowing WD-40 to flow
in through the holes drilled in the
soup can. The WD-40 will dissolve
grease and grime, penetrate stuck
parts and drive away moisture

• Remove the soup can from
the coffee can, and dry tools with
a dry cloth

• After WD-40 Tool Bath use,
empty the WD-40 from the coffee
can, place the soup can inside the
coffee can, place the lid on the cof-
fee can and store the unit in a safe
place 

The WD-40 Tool Bath will help
keep your tools in the best shape
possible, so you can complete
tasks with ease. Build one today
and give your tools some TLC.

To learn more uses for WD-40
or to join the official WD-40 Fan
Club, where you can download
fun WD-40 freebies, sign up to
receive tips on how to use WD-40
and read through the WD-40’s
official list of 2,000 uses, visit
www.wd40.com.

* NOTE: DO NOT PLACE ANY
POWER TOOLS IN THE WD-40
TOOL BATH

Give Your Tools Some TLC

What You’ll Need For 
A WD-40 Tool Bath

• 1 empty coffee can
• 1 empty metal soup can
• WD-40 (a one-gallon jug is suggested)
• 1 dry cloth
• 1 standard drill and drill bits

***
The greatest discovery of my generation is that a human being
can alter his life by altering his attitudes of mind.

—William James
***

***
The perfect bureaucrat everywhere is the man who manages to
make no decisions and escape all responsibility.

—Brooks Atkinson
***

***
Bureaucrats write memoranda both because they appear to be
busy when they are writing and because the memos, once writ-
ten, immediately become proof that they were busy.

—Charles Peters
***

***
The only thing that saves us from the bureaucracy is inefficiency.
An efficient bureaucracy is the greatest threat to liberty.

—Eugene McCarthy
***




