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(NAPSA)—A voice of hope and
survival for women with breast
cancer, Latina singer-songwriter
Soraya is using her powerful
voice for more than just hit
records. As an advocate for breast
cancer support and education,
she is using her personal experi-
ences to inspire women and show
them that they can live with
their disease.

Soraya, a successful star on the
Latin music scene, had two No. 1
songs on Billboard’s Latin Pop
Airplay charts and was touring
with other renowned artists like
Sting, Alanis Morissette and
Natalie Merchant. In the year
2000, just two weeks before
embarking on an international
tour to promote her third album,
she discovered a lump in her
breast while conducting a routine
self-exam. She was diagnosed
with breast cancer at the young
age of 31. Having lost her mother,
grandmother and maternal aunt
to breast cancer, Soraya knew bet-
ter than most that she needed to
fight her disease with everything
she had. Soraya focused her atten-
tion on her treatment and faced
her condition with the help of her
medical team, family, friends,
faith and her music. 

“Women need to know that
breast cancer is not the death sen-
tence it once was,” said Soraya.
“Breast cancer awareness, educa-
tion and medicine have come a
long way. The options available
helped me battle breast cancer.
My medical team and I decided on
a holistic treatment approach that
included dietary changes, radia-
tion, surgery and a chemotherapy
regimen, all of which contributed
to my recovery.”

Today, Soraya is feeling stronger
than ever and the singer is using
her story of survival to inspire
other women who face a breast
cancer diagnosis. She recently
wrote and recorded No One Else, a
song that chronicles her emotional
and physical journey fighting
breast cancer. As an extension of
her own breast cancer mission,
Soraya is also spreading the word
about “Living With It,” a unique
support program that provides
both newly diagnosed and recur-
rent breast cancer patients with
personalized information on treat-
ment options, coping strategies
and financial advice.

“My message for women facing
breast cancer is to never give up
hope. I want them to know that
seeking out the right support was
a part of my strength and heal-

ing,” said Soraya. “Spreading the
word about ‘Living With It’ is part
of my mission, because the pro-
gram complements the messages
in my music—supporting the
whole woman, not just the breast
cancer patient.” 

Women can access the “Living
With It” program on the Internet
at www.livingwithit.org, or by
calling 1-877-LIVINGWITHIT (1-
877-548-4649). In addition to
easy-to-understand, comprehen-
sive information that can aid in
the coping process, women who
enroll in the “Living With It” pro-
gram can also receive special
offers, including Eating Well
Through Cancer, a cookbook that
offers recipes and tips specifically
aimed at the nutritional needs of
cancer patients. Other informa-
tional books and videos on breast
cancer support are also available. 

“I strongly encourage women
who are facing breast cancer to
take charge of their breast health
and build a strong support net-
work,” said Soraya. “Programs
such as ‘Living With It’ are valu-
able resources in the fight against
breast cancer and the journey
towards recovery.” 

In the fall of 2002, Soraya went
back to the studio and began
recording her fourth album,
Soraya. Recently released on EMI
Latin, Soraya features songs in
both Spanish and English—songs
so intimate and energized they
naturally form an album that
can’t help but communicate how
the singer is feeling today: posi-
tive, empowered, energetic and
dedicated, both to her music and
her message that women with
cancer today may live with it and
survive.

Singer-Songwriter Offers Message Of Hope To Women With Breast Cancer 

Soraya—singer, songwriter,
survivor—serves as a role model
for breast cancer patients.
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(NAPSA)—A delizioso selection
of approachably authentic Italian
fare is reflected in the expanded
menu at one of America’s most
beloved ristoranti.

Featuring such distinct ingre-
dients as pancetta and sage, Olive
Garden’s new entrées capture the
essence of Italian cuisine. A pas-
sion for dishes prepared with the
freshest ingredients is reflected in
each of the new entrées: Three
Meat Ravioli, Stuffed Chicken
Siena, Chicken Castellina and
Salmon Piccata.

Many of the dishes on the menu
are inspired by the Olive Garden
Riserva di Fizzano restaurant and
Olive Garden’s Culinary Institute
of Tuscany in Italy. To learn more,
visit www.olivegarden.com.

Olive Garden’s
Chicken Castellina

(Serves 4)

Chicken ingredients:
11⁄2 lbs. skinless boneless

chicken breasts, cut in 1-
11⁄2-inch pieces

6 oz. flour
1⁄4 tsp. salt
1⁄4 tsp. pepper

11⁄2 oz. olive oil
2 oz. white wine

11⁄2 lbs. cooked pasta
fresh parsley, chopped

Castellina sauce ingredients:
2 oz. bacon, diced
3 oz. butter, cubed
1 tsp. garlic, chopped 
2 oz. sun-dried tomatoes,

diced
12 oz. heavy cream
12 oz. milk

1 oz. cornstarch 
2 oz. grated Parmesan 
3 oz. smoked Gouda, chopped
3 oz. mushrooms, sliced

81⁄2 oz. can sliced artichokes,
drained 

1 tbsp. fresh rosemary,
chopped

1⁄2 tsp. salt
1⁄4 tsp. pepper

Sauce preparation: 
In a 3-quart sauce pan or

large pot, sauté bacon over
medium/high heat until crisp

and golden (not dark). Lower
heat, add butter and melt. Add
garlic and sun-dried tomatoes.
Sauté for approximately one
minute stirring frequently (do
not brown).

Whisk in cream, milk and
cornstarch. Raise heat to
medium/high. Whisk in Par-
mesan and Gouda.

Once cheese melts, add
remaining ingredients and
bring to a boil stirring contin-
uously. Remove from heat and
let stand uncovered.

Chicken preparation: 
Mix flour with salt and pep-

per. Coat chicken in seasoned
flour, shake off all excess
flour.

Heat olive oil in large sauté
pan. Add chicken in a single
layer and cook until golden
brown on both sides (approx.
seven minutes). Using a meat
thermometer, make sure the
internal temperature of the
thickest piece of chicken
reaches 165°F.

Add wine to pan (caution:
there will be a low flame in
pan). Toss gently until wine is
evaporated. Once reduced,
bring to a boil on medium/
high heat.

Place 6 ounces of cooked
pasta on each plate. Evenly
distribute chicken and sauce
over pasta. Garnish with
chopped parsley.

Restaurant Offers Timeless Italian Specialties

Signature Italian dishes like
Olive Garden’s Chicken Castel-
lina reflect a passion for fresh
ingredients.




