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(NAPSA)—Lovers of la cucina
Italiana may be delighted to dis-
cover that the most delectable Ital-
ian cooking marries a medley of
regional styles from nearly 100
provinces within Italy’s 20 regions.

To celebrate this delicious vari-
ety, the Olive Garden Italian
Restaurant draws from the flavors
and cooking styles of Italy’s varied
regions in delivering the genuine
Italian dining experience.

In fact, the staples of a typical
Italian kitchen—olive oil, fresh
herbs, garlic and vegetables—
serve as basic ingredients for
many of Olive Garden’s new menu
items, including these appetizers:

• Bruschetta: A Tuscan favorite
that is made with Roma tomatoes
tossed with sun-dried tomatoes to
enhance sweetness and flavor; fresh
basil and garlic. It’s served with
toasted ciabatta, a slipper-shaped
bread also found in Tuscany.

• Tomato & Mozzarella Cap-
rese: This traditional Italian appe-
tizer is layered with sliced vine-
ripened tomatoes (drizzled with
balsamic vinegar), fresh basil
leaves, fresh mozzarella, then sea-
soned with extra-virgin olive oil,
crushed black pepper and sea salt.

New entrées are bursting with
flavorful fresh vegetables, sea-
soned with Italian herbs and
enhanced with classically Italian
sauces:

• Spaghetti delle Rocca: This
light dish originates in Southern
Italy, but variations are enjoyed
throughout the country. It fea-
tures a savory tomato sauce with
vine-ripened cherry tomatoes,
olives, mushrooms, onions, basil
and garlic tossed with spaghetti.

• M e d i t e r r a n e a n  S h r i m p
Scampi: From Venice and areas
around the Adriatic Sea comes
this dish with large sautéed
shrimp, fresh, vine-ripened cherry
tomatoes, olives and white wine
served over linguine.

• Mixed Grill: A mainstay
throughout the Italian countryside,
this entrée is comparable to
spiedino misto found on most
menus in the region of Tuscany.
Mixed Grill is skewers of chicken
and Italian sausage served with
roasted potatoes and seasonal veg-

etables. The chicken is marinated
with olive oil, fresh lemon juice,
garlic and rosemary; the sausage is
served over a rosemary demi-glace.

Reminiscent of the sweets
found in an Italian pasticceria,
Olive Garden’s new desserts are
light and traditional:

• Lemon Cream Cake: A deli-
cate white cake with a subtle
whipped lemon filling.

• Berries & Zabaione: Straw-
berries and blueberries topped
with a light Marsala custard.

Throughout the year, Olive
Garden sends culinary managers
to its own Culinary Institute of
Tuscany to enhance their knowl-
edge of traditional Italian cook-
ing, bringing the genuine Italian
dining experience to its guest. To
date more than 200 managers
have trained there and have
been immersed in the food, wine
and culture of Italy.

Bring the freshness and flavor
of Italy to your dinner table with
this recipe for Mixed Grill:

Olive Garden’s
Mixed Grill

“Spiedino misto (skewered
mix), the traditional style of
skewering chicken and sau-
sage, is a mainstay in Italy,”
says Giacomo Ciabattini, Olive
Garden executive chef and
director of culinary develop-
ment. “This favorite summer-
time dish can be found in
restaurants throughout the
Italian countryside.”

Olive Garden’s Mixed Grill
is skewers of grilled chicken
and Italian sausage served
with roasted potatoes and sea-
sonal vegetables.

Wine Pairing 
Recommendation: Ruffino

Aziano Chianti Classico

Ingredients: 
2 lbs skinless boneless

chicken breast
(4 oz each)

1 lb Italian sausage links,
mild

1 pint cherry tomatoes
1 bag bamboo skewers,

soaked in water

Marinade:
2 tsps Colavita pepper oil
2 tbsps chopped fresh

rosemary
1⁄2 cup fresh lemon juice
1 tsp salt
3 bay leaves broken into

pieces
2 large garlic cloves pressed

Directions:
* Cut each piece of chicken

in half length-wise. 
* Thread each chicken piece

onto a skewer; add a cherry
tomato to the end of each
skewer. 

* For chicken marinade, in
a large baking dish mix pep-
per oil, rosemary, lemon juice,
salt, bay leaves and pressed
garlic.

* Place each chicken skewer
in the marinade and marinate
for at least three hours.

* Bake sausage at 350° F
for 20 minutes. Cut each link
into three pieces; set aside.

* Cook chicken on grill
until internal temperature
reaches 165° F or cook in
oven at 350° F until internal
temperature reaches 165° F.

* Skewer sausage and place
on hot grill until internal tem-
perature reaches 155° F or cook
in oven at 350° F until internal
temperature reaches 155° F.

* When cooked completely,
place on a large platter, gar-
nish with rosemary sprigs,
lemon halves and any remain-
ing cherry tomatoes.

* Serves four

For more information, visit
www.olivegarden.com.

Delightful Traditional And Regional Dishes From Italy

A favorite throughout the Italian
countryside, Mixed Grill consists of
skewers of chicken and sausage
served with roasted potatoes and
seasonal vegetables.

(NAPSA)—According to the U.S.
Fire Administration (USFA), an
average of about 100 firefighters
die in the line of duty each year,
and 100,000 are injured. Many of
those firefighters lose their lives
fighting residential fires.

To help Americans save them-
selves and their firefighters, the
USFA launched its “Tribute to
Heroes” campaign to encourage
people to practice fire safety in
their homes. People can ensure
their own safety and prevent fire-
fighters from having to perform
dangerous rescues by maintaining
smoke alarms, having a fire
escape plan and eliminating
household fire hazards. 

Here are fire safety tips from
the USFA’s “Tribute to Heroes”
campaign: 

Smoke Alarms
• 60 percent of all residential

fire fatalities occur in homes with-
out an operable smoke alarm.
Have a working smoke alarm on
each level of your home and out-
side bedrooms. 

• Test smoke alarms monthly
and change batteries at least once
a year. Many people have smoke
alarms and mistakenly believe
they are working.

• Consider buying lithium-bat-
tery-powered smoke alarms,
which may last up to ten years
with no battery change. 

• Install smoke alarms away
from air vents.

• Install smoke alarms on the
ceiling or wall, at least four inches
from corners.

• Never disable or remove
smoke alarm batteries. 

Escape Planning 
• Develop a fire escape plan

with your household and practice
regularly.

• Know two ways to exit from
every room in your home.

• Make sure safety bars on
windows can be opened from
inside your home. 

• Crawl low, under smoke. 
• Feel closed doors. If hot, use

another exit. 
• Identify a place to meet

household members outside.

Never re-enter a burning building. 
• Escape first and then call for

emergency assistance. 
Fire Safety Walk-Through   
• Keep clothes, blankets, cur-

tains and other combustibles at
least three feet from space heaters.

• Place space heaters where
they will not tip over easily. 

• Clean hearths and chimneys
yearly.

• Keep a screen in front of the
fire in your fireplace.

• Keep clothes, towels and
other combustibles away from
stove burners. 

• Never leave pots cooking on
the stove unattended.

• Be sure your stove is off
before going to bed.

• Check for frayed wires and
do not run cords under rugs or
furniture.

• Never overload electrical
sockets. 

• Keep lighters and matches
out of the reach of children. 

• Never leave burning ciga-
rettes unattended.

• Never smoke in bed. 
The United States Fire Admin-

istration, an entity of the Federal
Emergency Management Agency,
is the federal leader in public fire
education and awareness, fire ser-
vice training, fire-related technol-
ogy and data collection. For fur-
ther information on the “Tribute”
campaign or other fire safety top-
ics, you can visit the Web site at
www.usfa.fema.gov.

Get Out Before Firefighters Have To Come In

To help protect your family,
make sure your smoke alarm is
working properly.

(NAPSA)—A little-known part
of America’s national defense
structure offers job opportunities
to trainees and military veterans.
One avenue leading to employ-
ment openings in the all-civilian
U.S. Merchant Marine is the Paul
Hall Center for Maritime Train-
ing and Education, in Maryland.
The school, open since 1967, guar-
antees its graduates a job. There
are no fees for tuition, room or
board for students in the trainee
program. For information, see
www.seafarers.org, or call 1-877-
235-3275.

Groups such as the Prostate
Cancer Education Council (PCEC)
work to educate the public on the
importance of being tested for the
disease. PCEC annually sponsors
Prostate Cancer Awareness Week,
which will be observed this year
from September 15 to 22. The
group recently teamed up with
former New York City Mayor
Rudy Giuliani and TAP Pharma-
ceuticals Inc. to sponsor a cam-
paign called, “Straight Talk About
Prostate Cancer.” In addition to
public events and campaigns,
PCEC uses its Web site to help get
its message across. Founded in
1988, the PCEC is a consortium of
physicians, health educators, sci-
entists, and patient advocates

dedicated to increasing prostate
cancer awareness and knowledge.
Find out more about the PCEC
and Prostate Cancer Awareness
Week by visiting www.pcaw.com or
calling 1-866-4prost8.

A recent survey found that
although almost all women have
experienced pain with their men-
strual cycle, only have have ever
discussed it with their doctors.
Based on the findings of this sur-
vey, the National Women’s Health
Resource Center has developed a
patient education booklet, “Mak-
ing the Cramp Connection” to
help educate women  about
cramps, chronic pelvic pain and
endometriosis. For a copy, call 1-
866-FOR-ENDO (1-866-367-3636)
or visit www.healthywomen.org.

(NAPSA)—Whether it’s meat
loaf laced with carrots or chili
made with extra pepper and
onions, parents appreciate the
idea of their children asking for
a second serving of any dish with
vegetables—especially if  the
recipe can be prepared quickly.
One way to add an extra dash of
flavor to such recipes is with
Bertoli  Olive Oil  and Lipton
Recipe Secrets Onion Soup. For
recipes, go to www.recipesecrets.
com.

One new type of heat wrap
therapy to consider is called
ThermaCare, developed by the
P&G Health Sciences Institute
in Cincinnati, Ohio. It heats to
104˚F within 30 minutes of expo-
sure to air and maintains this
temperature continuously for at
least an eight-hour period of wear.
Before you perform any home
remedy, check with your doctor to
make sure it’s right for you. To
learn more about heat wrap ther-
apy, you can visit the Web site at
www.thermacare.com.

One increasingly common way
that seniors are able to get the help
they need is through eldercare

assistance organizations. Compa-
nies offering non-medical care such
as Interim HomeStyle Services
help older Americans remain inde-
pendent by sending aides who can
assist with the tasks of day-to-day
living. These trained professionals
also provide one-to-one companion-
ship that eliminates social isolation
through such activities as writing/
correspondence, reading, conversa-
tion and entertainment. To learn
more, visit the Web site at
www.homestyleservices.com and
take a free Independent Living
Assessment.

In baseball, pitcher Nolan
Ryan holds the all-time records
for strikeouts (5,714), walks
(2,795) and no-hitters (7).

The only “wild card” team to
win the World Series was the
Florida Marlins in 1997.




