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(NAPSA)—For Greeks across
the globe, the Easter feast is a
sumptuous culinary event com-
prised of the many foods given up
during a strict 40-day Lent. Even
such key foods as olives and olive
oil—as well as dairy, meat and
fish—may not be eaten during cer-
tain periods.

This year, Greek Easter falls on
May 5, and many cooks will in-
dulge their families and friends
with their favorite recipes. The
following traditional appetizer
and entrée are from the Greek
Gourmet Cookbook, available free
from Krinos Foods, the nation’s
largest importer of Greek spe-
cialty foods.

Many ingredients in these
recipes may be found in Krinos’
Fresh Cup imported, premium
olives (including pitted and
sliced), peppers, marinated veg-
etables and cheeses. Contained in
safety-sealed, reusable tubs, the
Fresh Cup varieties are particu-
larly suited for cooking, entertain-
ing and long-term storage in the
home pantry.

Spicy Whipped Feta and
Pepper Spread

1 roasted red pepper, rinsed,
drained and chopped

2 pepperoncini (spicy green
peppers), seeded and
chopped

2 small dried red chili
peppers, seeded and
chopped

1⁄2 lb. feta cheese
3 Tbsp. olive oil

Juice of 1⁄2 to 1 lemon
2 tsp. dried oregano

Pepper, to taste
Pitted Kalamata, green or
oil-cured olives for
garnish

Place first three ingredients
in food processor and puree
completely. Add feta and oil
and puree until creamy. Add
lemon juice, oregano and pep-
per and puree again. Chill,
covered, and serve with bread,
crackers or vegetable dippers.
Makes 1 cup.

Chicken with Tomatoes and
Olives

Flour for dredging

Salt, pepper to taste
1 medium frying chicken

(about 3 lbs.), cut into 6-8
serving pieces

1⁄2 cup olive oil
2 large red onions, chopped
3 garlic cloves, minced
1 1⁄2 cups peeled, chopped

plum tomatoes
1⁄2 cup dry red wine
1⁄2 cup feta cheese
1 cup pitted Kalamata

olives, rinsed and drained
1 tsp. dried oregano

Combine flour, salt and pep-
per on a plate and lightly
dredge chicken. Heat 1⁄3 cup oil
in large, deep skillet and brown
chicken on all sides, over high
heat. Remove with slotted
spoon. Add remaining oil to
skillet, and sauté onions until
lightly browned. Add garlic and
stir for 30 seconds. Place
chicken back in the pan. Pour
in tomatoes and wine, and sea-
son with salt and pepper. Cover
and simmer over low heat for
about 45 minutes, or until
chicken is tender. Ten minutes
before removing from heat, add
feta and stir until melted, then
add olives and oregano. Serve
warm. Makes 6 servings.

Krinos Fresh Cups are avail-
able in supermarket deli sections.
They can also be ordered by call-
ing (800) 333-5548 or online at
www.3Emarket.com. To order the
Greek Gourmet Cookbook, send
$2.99 for shipping and handling
to: Krinos Foods, Dept #120, 47-00
Northern Blvd., Long Island City,
NY 11101. Additional product
information and recipes can be

Greek Easter: Occasion For Lavish Feast

Olives, olive oil, cheese and
peppers are among the key ingre-
dients of the Greek Easter feast.

America’s Longest-Held
Prisoner Of War

(NAPSA)—The New York Times
called it “a major contribution to the
Vietnam War literature.” They may
have been right on target. Glory
Denied (Plume, $15) by Tom Philpott
is the moving saga of Vietnam vet-
eran Jim Thompson, America’s
longest-held prisoner of war. 

In late December 1963, Captain
Floyd James (“Jim”) Thompson left
behind three young daughters and a
pregnant wife to go to Vietnam. Three
months later, the Vietcong captured
Thompson not far from the Laotian
border. For the next nine years—five
in solitary confinement—he endured
starvation, loneliness, and unspeak-
able cruelties. In 1973 he returned
to an America that was radically dif-
ferent from the one he had left ten
years before and a son who didn’t rec-
ognize his father. 

A masterful work of oral history,
the moving book tells the story of a
hero who endured more than most
could bear and who continued to
suffer after his release with a fam-
ily torn apart and a fall into alco-
holism. Powerfully told in Thomp-
son’s voice and the voices of those
who shared his life and trials,
Glory Denied is a gripping account
that will stand forever as one of
the most truthful and important
documents to emerge from the
Vietnam era. 

T h e  g r i p p i n g  s t o r y  o f  a
Vietnam veteran held prisoner for
nine years who came home to an
America he didn’t recognize and
a family torn apart.

(NAPSA)—Almost every home-
owner has dreams of making a house
more beautiful or functional. A room
addition, new siding, new windows
or a pool can make a home more liv-
able, and increase its value as well.

The thought of dealing with home
improvement contractors, however,
fills many homeowners with dread.
It seems everyone has heard a story
about a contractor who took money
and didn’t finish the job, or presented
a final bill that was well above the
initial estimate.

One potential ally that consumers
may overlook is a home improvement
financing company. If you pay cash
or use a line of credit for home
improvements, you can lose a lot of
leverage with a contractor. When the
financing for a project is handled by
a lender that specializes in home
improvements, homeowners can
maintain more control over the pro-
ject, leading to greater peace of mind.

Conseco Finance works with
hundreds of contractors across the
country. Each contractor must
meet strict minimum require-
ments to become a Conseco
Finance dealer, including time in
business and satisfactory standing
with state and local licensing
authorities.

“We screen the dealers we do
business with very carefully, and
they are monitored on an ongoing
basis,” said Jeff Surratt, senior
vice president of Conseco Fin-
ance’s Home Improvement Divi-
sion. “We demand that our cus-
tomers be happy with the work
done on their homes.” 

The  nat i on ’s  number  one
provider of home improvement
financing suggests that consumers
take the following steps to keep
their home improvement project
running smoothly.

1) Choose an experienced con-
tractor. “Your lender should be
able to provide you with names of
contractors who have been in
business a long time and have
large numbers of satisfied cus-
tomers,” Surratt said.

2) Check references. Qualified
contractors are usually happy to
give you names of homeowners in
your area. Call several, and ask a
number of questions about prompt-
ness, workmanship and materials.

3) Check licensing and insur-
ance coverage. A home improve-
ment lender should ensure that
the contractor meets all licensing
requirements, and has adequate
insurance coverage in case of acci-
dents during the project.

4) Make sure the checks are
made out jointly to you and the con-
tractor. “This is very important,”
Surratt stressed. “If the lender sends
the money directly to the contrac-
tor, the homeowner loses a valuable
tool for ensuring satisfaction. We
make checks jointly payable, so that
the homeowner doesn’t hand over
any money until they are completely
satisfied.”

5) Have the work inspected. Most
qualified home improvement lenders
will insist on a final inspection of
the project. “Then we know the work
was done right, the homeowner
knows it was done right and every-
one should be happy with the final
result,” Surratt said.

6) If you’re not happy with the
quality of work done on your home,
first contact the contractor and try
to work things out. If that doesn’t
work, contact your lender or, if you
paid for the project yourself, call
your local Better Business Bureau. 

For more information, go to
www.conseco.com or call 1-877-
683-8733. 

Planning A Home Improvement Project? 
Don’t Be The Victim Of A Scam

(NAPSA)—Depending upon
their accounting needs, small
businesses can use the Peachtree
Payroll Tax Service to organize
their taxes. The Tax Service pro-
vides up-to-date information on
changes in federal, state and local
payroll tax laws. Peachtree also
offers a new add-on service,
Peachtree Web Accounting. Web
Accounting works in concert with
the Peachtree desktop accounting
products to allow a small business’
outside accountant or remote
employees access to key account-
ing data through the use of a Web
browser. For more information
on Peachtree products and ser-
vices, visit www.peachtree.com.

America’s largest generation
ever appears to be headed for a
financial crisis, as Baby Boomers
have saved, on average, only 12
percent of what they say they will
need to meet basic living expenses
during retirement, according to

the recent Allstate Financial
“Retirement Reality Check” survey.
Fortunately, you can avoid that
problem. The Allstate Financial
Group, a business unit of the All-
state Corporation, provides solu-
tions to help plan for a secure
financial retirement. To learn
more, you can call an Allstate
agency or log on to Allstate.com. 

(NAPSA)—The National Asso-
ciation for the Self-Employed
(NASE) offers valuable resources
to help reduce the worry and
headaches associated with taxes.
For example, TaxTalk provides a
free online resource for personal-
ized advice for all small-business
owners, even those who are not
NASE members. In addition, Tax-
Central gives NASE members a
one-stop online source for tax
information including easy-to-use
calculators to help figure esti-
mated taxes plus convenient,
secure online preparation and
electronic filing of individual tax
returns at significant savings. For
more than 20 years, the NASE
has helped small businesses
become more competitive by pro-
viding benefits and services to
meet its members’ professional
and personal needs. Information
about the NASE is available by
visiting the association’s Web site
at www.nase.org or by calling 800-
232-NASE (6273).

The American Heart Associa-
tion has developed The Heart of
Diabetes: Understanding Insulin

Resistance, a free program target-
ing the connection between car-
diovascular disease, diabetes and
insulin resistance, and providing
tools to help people with type 2
diabetes reduce their risk for car-
diovascular disease through
physical activity, nutrition and
cholesterol management. Partici-
pants receive a program guide,
weekly journal to track their
weight, cholesterol and glucose
levels, as well as nutritional tips.
People interested in participating
in The Heart of Diabetes, which is
free of charge, can call 1-800-AHA-
USA1 or visit the Web site at
americanheart.org/diabetes. The
program is sponsored by Takeda
Pharmaceuticals North America
and Eli Lilly and Company. 

Playwright Alfred Uhry is the
only writer to have won the
Pulitzer Prize for Drama, an
Academy Award (both for Driving
Miss Daisy) and a Tony (The Last
Night of Ballyhoo).

The odds against a bridge
player getting all 13 cards in the
same suit in one deal are about
158,753,389,899 to one.




