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(NAPSA)—Summer is the perfect 
time for backyard get-togethers, wheth-
er for birthdays, reunions, Labor Day or 
just to hang out with friends and family. 
Whatever the celebration, Americans 
across the country will gather to share 
their common love of food through fan-
tastic regional meals and favorite home-
town dishes.

With premium California avocados 
at their peak, now is the perfect time 
to incorporate this delicious and nutri-
tious fruit into any cuisine to give it an 
all-American taste of summer. 

For inspiration on unique ways to use 
California avocados, try this twist on a 
Southern classic—crab cakes. Chef Ryan 
Lamon of Peaches’ Smokehouse and 
Southern Kitchen in Los Angeles created 
Crab Cake Sandwiches with California 
Avocado Remoulade. The result is a sa-
vory sandwich with a West Coast-meets-
South flavor, combining creamy Califor-
nia avocados with Louisiana hot sauce 
and paprika for a mouthwatering kick. 

“I love the contrast of flavors and 
textures in these crab cakes. They’ll take 
folks on a flavorful tour of the U.S. in 
one bite,” said Lamon.

Crab Cake Sandwiches with 
California Avocado Remoulade 

Recipe created by Chef Ryan Lamon 
of Peaches’ Truck for the California 

Avocado Commission 
Serves: 4

Ingredients:
 1/2 cup aioli 

(see make-ahead recipe below)
 1 large egg, beaten
 1 Tbsp. Dijon mustard
 1 Tbsp. Worcestershire sauce
 1/2 tsp. hot sauce
1 lb. jumbo lump crabmeat, picked 

over
 1/2 cup panko breadcrumbs
 1 lemon, zest only
 1 cup all-purpose flour
 1/4 tsp. salt
 1 tsp. ground black pepper
 4 rustic rolls
  California Avocado Remoulade 

(see make-ahead recipe below)
 1/2 red onion, sliced
 1 heirloom tomato, sliced
 1 fresh California Avocado, sliced
 4 green leaf lettuce leaves
 1 Tbsp. fresh lemon juice

Instructions:
1. In a small bowl, whisk the aioli 

with the egg, mustard, Worcestershire 
sauce and hot sauce until smooth.

2. In a medium bowl, lightly toss the 
crabmeat with the breadcrumbs and 
lemon zest. Gently fold in the aioli mix-
ture. Cover and refrigerate  overnight.

3. Using roughly 1/3 cup of the crab 
mixture per patty, form circular pat-
ties, around 1 to 11/2 inches thick.

4. Mix the flour, salt and pepper on 
a shallow dish.

5. Lightly flour the top and bottom 
of each crab cake. 

6. Oil a seafood grate and place on a 
medium-high-heat charcoal grill.*

7. Cook crab cakes on each side 
until golden brown on each side and 
heated through. 

8. Coat both sides of the roll with a 
generous smear of California Avocado 
Remoulade.**

9. Serve each roll with one crab 
cake and top with red onion, heirloom 
tomato, avocado slices and green leaf 
lettuce leaves that have been tossed 
with the lemon juice, as desired. 

*If you don’t have a seafood grate for 
the grill, you can also panfry the crab 
cakes using 1/4 cup of canola oil. Heat the 
oil in a cast-iron skillet and cook crab 
cakes on each side over medium-high 
heat until golden brown on each side 
and heated through.

**For a lower-carb alternative, this 
recipe can also be served using a green 
leaf lettuce wrap in lieu of the rustic roll.

Aioli

Ingredients:
 2 egg yolks
 11/4 tsp. minced garlic
 1/4 lemon, juice only

 1/4 Tbsp. Dijon mustard
 2  Tbsp. apple cider vinegar
 11/2 cups canola oil
 1/8  tsp. salt or to taste
 1/8  tsp. pepper, or to taste

Instructions:
1. Combine the egg yolks, garlic, 

lemon juice, mustard and apple cider 
vinegar in a food processor. Blend on 
low until smooth.

2. With the food processor remain-
ing on low speed, add oil slowly and 
steadily. Once all oil is added, taste 
and season with salt, pepper and extra 
lemon, if needed.

California Avocado Remoulade

Ingredients:
 1  ripe, fresh California Avocado, 

seeded and peeled
 2  Tbsp. fresh lemon juice 
 2 cups aioli (see make-ahead recipe 

above)
 2  Tbsp. Dijon mustard
 1  Tbsp. Louisiana hot sauce, or to 

taste 
 2  Tbsp. fresh lemon juice 
 1 tsp. Worcestershire sauce
 2 Tbsp. minced sweet onion
 2 Tbsp. chopped fresh parsley
 2  Tbsp. chopped bread and butter 

pickles (if bread and butter 
pickles aren’t available, any spicy-
sweet variety of pickles will work)

 1 grated medium-sized garlic clove
 1 tsp. chopped capers
 1 tsp. salt
 1 tsp. fresh ground pepper
 1/2  tsp. smoked paprika

Ingredients:
1. Puree avocado with lemon juice in 

a food processor until mostly smooth.
2. Fold avocado mixture and aioli 

together in a medium mixing bowl. 
Whisk in mustard, hot sauce, lemon 
juice and Worcestershire sauce.

3. Stir in onion, parsley, pickles, 
garlic and capers.

4. Season with salt, pepper and 
smoked paprika.

5. Cover and refrigerate for at least 
1 hour before serving.

For more unique ways to enjoy 
California avocados, visit www.Califor 
niaAvocado.com. 

Give Classic American Dishes A Summer Twist With California Avocados

Crab Cake Sandwich with California 
Avocado Remoulade

(NAPSA)—Some people believe that 
because paper is made from wood fiber, 
using paper must be bad for trees. How-
ever, research shows using wood-based 
products like office paper actually helps 
keep American forests healthy. 

“Using both recycled and non-recy-
cled paper is a great way to help the envi-
ronment,” says Kate McGlynn, product 
environmental steward for Boise Paper, 
a division of Packaging Corporation of 
America. “Using non-recycled paper is 
not harmful to trees. Because the vast 
majority of forests in the U.S. exist on 
privately-owned land, selling trees to 
make paper creates an economic incen-
tive for landowners to keep forest land 
thriving.” 

If trees weren’t needed to make wood 
products like paper, private landowners 
might choose to remove forests and use 
their land for something else, such as 
agriculture or commercial  development. 

And a responsibly sourced supply of 
fresh wood fiber is actually an important 
part of a healthy recycling loop. When 
you recycle paper fiber it gets used again 
and again—up to seven times—in other 
products, but each time the wood fibers 
break down. If we only used recycled pa-
per, we would quickly run out! 

To support your eco-friendly strate-
gy, McGlynn recommends using a mix 
of certified recycled and non-recycled 
papers, like Boise® ASPEN® Multi-Use 
Recycled Copy and Boise® X-9® Multi-
Use Copy. 
Performance Issues a Thing of the Past

If recycled paper brings to mind din-
gy tint or uneven print quality, it may 
be time to take another look. Thanks 
to technological advances and rigorous 
production standards, recycled papers 
now feature the same hardworking 
characteristics and brightness as papers 
made without recycled content.

Here are three key areas in which 
you can compare the performance of 

recycled copy paper against its non-re-
cycled counterpart:
• Smoothness—Great print quality 

and ink retention are the result of a 
smoother sheet surface. Regardless of 
recycled fiber content (ASPEN every-
day and premium papers come with 
30, 50 or 100 percent post-consumer 
content), print on a good recycled pa-
per will be just as crisp and clean as on 
non-recycled paper.

• Brightness—Recycled paper tradi-
tionally has the stigma of being dull, 
yellow and dingy, but in reality, most 
recycled grades have the same or com-
parable brightness as non-recycled pa-
per. For example, ASPEN 30, 50 and 
100 Multi-Use Recycled Copy papers 
are all 92 bright, just like X-9 Multi-
Use Copy paper. 

• Jam-Free—If you expect excellent 
run-ability from your non-recycled 
paper, why would you expect less from 
recycled paper? All ASPEN papers are 
third-party tested to rigorous stan-
dards, and backed by a 99.99% Jam-
Free® Guarantee. 

For more information on choosing 
the right paper, whether recycled or 
non-recycled, visit www.BePaperSmart.
com.

The Reality Of Recycled Paper 

Thanks to today’s technology, 
most people can’t tell the differ-
ence between recycled and non-re-
cycled paper when it comes to such 
important factors as brightness 
and performance. 

(NAPSA)—Buying a home is both 
a gratifying experience and challenging 
endeavor. This is especially the case this 
season. 

A healthy U.S. economy and steady 
job growth are translating to robust de-
mand at a time when housing supply is 
insufficient in much of the country. 

Although the National Association 
of Realtors® is still anticipating this to be 
the best year for home sales in a decade, 
the journey from home search to closing 
can be a daunting one. 

To help, here are three insider tips: 
• Be ready: It’s a swift-moving hous-

ing market right now. Rising home sales 
amidst inadequate homebuilding have 
only exasperated tight supply condi-
tions. Consider this: The inventory for 
existing homes on the market has de-
clined annually each month for the past 
two years and homes for sale are typi-
cally going under contract in less than a 
month.

Also, note that inventory is the tight-
est at lower price ranges. If you’re on the 
hunt for a home in the affordable price 
range—around $250,000 to $500,000 in 
most areas—expect immediate interest 
from several other buyers. You’ll need to 
move fast if you see a property you like. 

• Rely on a real estate agent: With 
demand significantly outpacing supply 
in many areas, it’s common for buyers to 
be on the receiving end of a losing offer 
or two before finding their dream home. 

That’s why, in today’s competitive 
market, the use of a Realtor®, a member 
of the National Association of Realtors®, 
can be crucial to a successful buying 
experience. As your trusted partner 
and negotiator-in-chief, a Realtor® will 
identify homes in your target area once 

they hit the market, help you present an 
attractive offer to the seller’s agent, and 
negotiate on your behalf to ensure you 
get your home at a price that works for 
your budget. 

• Buy only what you can comfort-
ably afford: Buying a home has become 
a little less affordable compared to a 
year ago because of the continued rise 
in prices and higher mortgage rates. 

If listings are limited in your mar-
ket, affordability will remain a challenge 
this year as prospective buyers com-
pete against each other and bid prices 
upward. This is where the negotiation 
skills of a Realtor® can prove indispens-
able. Discuss your target price range and 
stick to it. The satisfaction of winning a 
bidding war will end quickly if you find 
yourself living above your means. 

The rewarding experience of buying 
a home may not be easy, but if you work 
with a Realtor® and follow these tips, 
you can be confident knowing that the 
right home can eventually be yours. 

Learn More
For local market information and to 

find a Realtor®, go to www.realtor.com/
GetRealtor. 

Three Important Things To Know

A professional real estate agent 
can open the door to the home of 
your dreams.

(NAPSA)—If you or someone you 
care about is an older adult, you should 
know about the Eldercare Locator. The 
Eldercare Locator, a public service 
of the Administration on Aging, an 
agency of the U.S. Administration for 
Community Living is a nationwide 
service that connects older adults and 
their caregivers with information on 
aging services.

Callers to the Eldercare Locator 
receive information about federal, 
state and local services such as 
transportation, in-home supportive 
services, and health and wellness 
programs. Information Specialists are 
there to help guide callers to the correct 
resources.

You can call the Eldercare Locator at 
(800) 677-1116 Monday through Friday, 
9:00 am to 8:00 pm ET to speak with a 
knowledgeable Information Specialist, 
or you can visit the website, www.
eldercare.gov to find local resources on 
a broad range of topics.

Finding Resources For 
Older Adults

Older people can get help and ad-
vice on a number of topics from one 
special source.

Bees, as in “bees and honey,” is Cockney rhyming slang for “money.”

“Bottom fishing” is financial slang for picking stocks that are reduced in 
price after a large sell-off or drop in the market.




