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(NAPSA)—The Mardi Gras sea-
son begins around the third week
of February this year (the actual
date of Fat Tuesday in 2003 is
March 4). You can borrow a few
New Orleans traditions and
recipes, and laissez les bon temps
rouler (let the good times roll).

Don’t forget the decorations.
Try setting your table in the tradi-
tional Mardi Gras colors of purple,
green and gold, then add balloons
and streamers for extra effects.  

“Throw me something, Mister!”
This is the familiar cry heard dur-
ing Mardi Gras parades to the rid-
ers on the floats, who throw
beads, doubloons and other trin-
kets to revelers on the streets.
Pass out colorful beaded necklaces
to your guests or use them as
additional decorations.  

You can have a Mardi Gras
party wherever you are when you
include Zatarain’s. They’ve been
making authentic New Orleans-
style Rice and Pasta dinner mixes,
Creole Mustard, Creole Season-
ings and many other quality prod-
ucts since 1889.

Carnival Jambalaya & 
Mardi Gras Slaw

These dishes are easy and
fun to create for your next get
together. Jambalaya is a sim-
ple “one pot” meal and a New
Orleans tradition. You can be
enjoying authentic Jambalaya
in just 25 minutes. This recipe
calls for smoked sausage and
cooked chicken, but it is just
as hearty to substitute vegeta-
bles or seafood.

Carnival Jambalaya

2 8-oz. boxes of Zatarain’s
New Orleans-style
Jambalaya Mix

4 tablespoons vegetable oil
(optional)

5 cups water
1 pound smoked sausage

sliced 1⁄4 inch” thick

1 pound cooked chicken
breasts (about 4 medium)
cubed

Follow the cooking direc-
tions on the package for either
stovetop or microwave method.
The cooked Jambalaya may be
garnished with thinly sliced
scallions (green onion). Options
include adding cooked shrimp
or ham cut into bite-sized
pieces.

Makes about ten 1-cup
servings.

Another simple recipe that
incorporates the traditional Mardi
Gras colors of purple, green and
gold is a festive Mardi Gras Slaw.
It is the perfect accompaniment to
Jambalaya.

Mardi Gras Slaw

One bag of packaged cole
slaw mix or

1 head cabbage, shredded
1 large carrot, grated

Plus:

1 small purple onion,
chopped

1 tbsp. green bell pepper,
chopped

Creole Mustard Dressing:
1⁄4 cup red wine vinegar
2 tsp. Zatarain’s Creole

Mustard
1 tsp. Zatarain’s Creole

Seasoning
1⁄2 tsp. salt
1⁄4 tsp. celery seed
2⁄3 cup vegetable oil

Prepare dressing at least 4
h o u r s  b e f o r e  u s e .  To s s
chopped purple onion and
green bell pepper with cole
slaw mix. Add dressing a
little at a time until cole slaw
is well coated but not “soak-
ing” in dressing. Refrigerate
for 2 hours. Toss again before
serving. 

Serves 6-8 as a side dish.
For year-round recipes and party

ideas, log onto zatarain.com.

Jambalaya And Cole Slaw Done With A Mardi Gras Twist

Zatarain’s Jambalaya and Cole Slaw are easy to make and serve to
Mardi Gras guests.

(NAPSA)—Ford Motor Company,
one of America’s most durable
automakers, will honor its 100th
anniversary with a special five-day
celebration June 12-16, 2003.

THE ROAD IS OURS 100th
Anniversary Celebration is open
to the public and will take place
on the grounds of the Henry Ford
II World Center in Dearborn,
Mich. In addition to commemorat-
ing the company’s rich history, the
exhibits, attractions, concerts and
more will celebrate the future of
the automotive giant. The event
will feature one of the world’s
largest displays of Ford products
in one location, including classic
and historic cars and trucks from
across all the company’s brands
(Lincoln, Mercury, Aston Martin,
Jaguar, Land Rover, Mazda and
Volvo), as well as current model
offerings and a unique display of
concept vehicles.

In addition, visitors can see a
wide range of headline entertain-
ment, including country music
superstar Toby Keith (in his only
major Detroit appearance in
2003), Motown, rock-and-roll and
other forms of popular music in an
on-site outdoor theater. Keith, a
third-generation Ford truck owner,
was recently named “Country Sin-
gles Artist of the Year” at the 2002
Billboard Music Awards.

People can register for the
celebration by accessing the
100th anniversary Web site at
www.ford.com. Tickets are $24.95
per person (children age 12 and
under are admitted free when
accompanied by a paying adult).
Each ticket is good for all five days
and includes:

• Credentials on a commemora-
tive lanyard for entry all five days;

• A daily assigned parking
area with shuttle service to and
from the 100th anniversary event
grounds;

• Access to all interactive
exhibits from Ford, Lincoln,
Mercury, Mazda, Aston Martin,
Jaguar, Volvo and Land Rover;

• Access to the Centennial
Theatre and Concert Series;

• Entry to the 100th Anniver-
sary Experience—a one-of-a-kind
exhibit, created especially for the
company’s 100th anniversary, that
will take attendees on a heritage
tour in a Model T;

• Admission and free shuttle
service to company plants, includ-
ing the Ford Rouge Factory Tour;

• Discounted admission and free
shuttle service to local attractions,
including Henry Ford Museum &
Greenfield Village, Henry Ford
Estate—Fairlane, and Edsel &
Eleanor Ford House;

• Access to Ford Racing Night;
• Fireworks display on June

13, 2003;
• 100th Anniversary commem-

orative merchandise; and
• Discounts for on-site food

and beverages.
To learn more, visit the Web

site at www.ford.com.

Celebration To Mark Ford’s 100th Anniversary

Country music superstar Toby
Keith will headline Ford Motor
Company’s 100th anniversary
concert series.

(NAPSA)—More Americans are
now investing money and time to
live in a comfortable and entertain-
ing home. The strong real estate
market and increasingly popular
nesting trend mean that more
Americans are participating in do-
it-yourself projects.

Women especially are getting
more involved in home improve-
ment and maintenance. Almost
every female homeowner in the
U.S.—94 percent—does at least
one project herself every five
years. One survey found that
many women would rather spend
their leisure time painting than
shopping.

Kitchens and baths are the
favorite spots to remodel, kitchens
accounting for nearly half of all
remodeling projects in the country,
but decks and basement rec rooms
are also popular.

This work often involves heavy
lifting, which increases the risk of
dropping large items onto your
feet. That’s why it’s important to
have tough, rugged boots to pro-
tect yourself from injury. 

A best-selling brand of work
shoes is Wolverine Boots and Shoes
for women and men. They offer the
most advanced footwear technolo-
gies, including optional steel toes
and Wolverine DuraShocks SR slip-
resistant soles; they work with you
to keep you on your feet.

These shoes offer dual density
construction that weighs a third
as much as rubber yet absorbs
four times the force. Compression
pads also absorb shock and have
an advanced tread design to chan-
nel liquid away. 

Wolverine products are at local
stores and on the Web at www.
wolverinebootsandshoes.com.

Footwear For Handy People

It’s important to protect your
feet when you do work around
the house.

(NAPSA)—It may come as a
surprise to some, but the officially
designated “world’s tallest build-
ing” is in the United States.

The Council on Tall Buildings
and Urban Habitat at Lehigh Uni-
versity resolved the issue of the
World’s Tallest Building by divid-
ing the title into four categories.
Chicago’s Sears Tower owns three
of those four categories, including:

• Highest occupied floor;
• Tallest to the top of the roof;

and
• Tallest to the tip of its

antennae.
Petronas Towers, in Kuala

Lumpur, Malaysia, two 88-story
buildings, holds the title for the
highest to its structural peak,
which includes two large decora-
tive spires, 1,483 feet high. The
Towers’ roofs, however, are more
than 200 feet lower than the roof
at Sears Tower and the Sears
Tower boasts 22 more floors than
the Petronas Towers.

You can appreciate the differ-
ence from the Sears Tower Sky-
deck, which offers a magnificent,
panoramic aerial view of all
Chicago offers from the 103rd floor.

“It’s a common misconception
that Sears Tower lost its title, but
we know it’s not true,” said
George Rumel, general manager
for Trizec Properties at Sears
Tower. “If Petronas Towers stood
next to us, you could look down on
their roofs from our Skydeck.”

Each year, nearly 1.5 million
Chicago visitors make Sears
Tower their first destination, find-

ing it’s a great way to get the ulti-
mate overall perspective before
venturing out into the city.

T h e  S k y d e c k  e x p e r i e n c e
involves a trip in one of the world’s
fastest elevators, which travels
more than 1,600 feet-per-minute. 

On a clear day, Skydeck visi-
tors enjoy impressive views 50
miles in every direction across
four states: Illinois, Indiana,
Michigan and Wisconsin.

Although architectural scholars
may never completely agree on
which Tower owns the coveted
“World’s Tallest” title, many would
say the Sears Tower Skydeck, one
of the world’s highest observation
decks, wins the title of “World’s
Best View.”

The World’s Tallest Building

Soaring 1,450 feet, the 110-
story Sears Tower in Chicago has
reigned as the “World’s Tallest
Building” since 1974.

(NAPSA)—Many of men’s auto-
motive repair decisions are driven
by convenience. For example,
Pennzoil’s new quart-sized bottle
with easy-grip handle may have
helped “changing the oil” rank as
one of the easiest auto mainte-
nance tasks on a recent survey
conducted by Pennzoil. The sur-
vey was conducted to celebrate
the launch of the first quart-sized
motor oil bottle with an easy-grip
handle. For more information,
visit www.pennzoil.com.

For over 200 years Postal
Inspectors have safeguarded the
customers of the U.S. Postal Ser-
vice. That familiar group of crime
fighters also joins the effort to
stamp out Internet fraud. Fraud
on the Internet becomes mail
fraud when the U.S. Mail is used
in any phase of the illegal scheme.
The U.S. Postal Inspection Ser-
vice maintains a home page con-
taining information on the mis-
sion of the Service and tips on
how to avoid getting taken by var-
ious schemes. To learn more, or to
report fraud online, visit the Web
site at www.usps.com/postalin
spectors.




