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(NAPSA)—Many people prefer
to enjoy the health benefits of
olive oil in its natural packaging—
tasty olives.

Full of healthy monounsaturated
fat, California Black Ripe Olives
have only six calories in each large
olive and are rich in flavor.

Looking for a quick way to
include olives in meals? For a fast
and festive meal, try Balsamic
Glazed Chicken Stir Fry. Family
and guests will appreciate the
mouthwatering appeal of this
quick-fix dish and don’t have to
know how healthy it is.

The dish has only 230 calories
per serving and calories from fat
are 33.4 percent.

Balsamic Glazed Chicken 
Stir Fry

1 tablespoon olive oil
1 (8 ounce) red bell pepper,

cut diagonally into 1⁄2-inch
pieces

2 (4 ounce) zucchini, halved
and sliced diagonally 1⁄4-
inch thick

3 cloves garlic, thinly sliced
3⁄4 teaspoon kosher salt
1⁄2 teaspoon crushed red

pepper flakes
1 pound boneless, skinless

chicken breasts, sliced 1⁄4-
inch thick

1⁄3 cup balsamic vinegar
1⁄3 cup low sodium chicken

broth
1 cup California Ripe

Olives, halved
1⁄4 cup chopped basil
2 tablespoons toasted pine

nuts (optional)

Heat 11⁄2 teaspoons olive oil
in a large sauté pan or wok
over high heat. Add red bell
peppers, zucchini and garlic,
season with 1⁄4 teaspoon salt
and pepper flakes and cook
for 3-4 minutes until just ten-
der. Transfer to a clean plate.
Set aside.

Pour remaining olive oil in
pan and heat over high. Add
chicken, season with remain-
ing salt and cook for 1-2 min-
utes, stirring occasionally
until browned. Turn heat
down to medium, add bal-
samic vinegar and chicken
broth and cook for 2-4 more
minutes until slightly thick-
ened and syrupy.

Return pepper mixture to
pan and toss in California
Ripe Olives and basil. Garnish
with pine nuts before serving,
if desired. Serves 4.

Serving suggestion: Serve
over white rice.

For more recipes or informa-
tion, visit www.CalOlive.org. 

A Quick-Fix Flavorful Healthy Meal In Minutes

This fast and festive dish can be
made in minutes and no one has
to know how healthy it is.

Could Your Career Use
Some Coaching?

(NAPSA)—If your professional
life needs some “tough love,” you
may want to consider a personal
coach. 

One of the latest trends among
professionals is securing the ser-
vices of a coach to get their career
in shape.

Typically, a coach helps a per-
son develop the vision of what
they want to accomplish and a
strategy for attaining their goals. 

According to Marshall A. Brown,
a coach and director of career
development for the Greater Wash-
ington Society of Association Exe-
cutives, “A good coach acts like a
prism. He or she takes all the
attributes a person has to offer and
focuses them on a single goal.”

Brown is also a member of the
International Coach Federation, a
7,000-member professional society
representing personal and busi-
ness coaches worldwide.

For more information, visit
www.coachfederation.org or call
1-888-423-3131.

A growing number of profession-
als are using the services of a
personal coach to get their
career and private life on track.

(NAPSA)—Athletes and fitness
enthusiasts have come to rely on
sports drinks for energy and vita-
min waters for nutrients. Now
there’s another option—new ami-
no acid-based products that are
designed to improve sports perfor-
mance as well as contribute over
the long term to overall fitness,
health and well-being.

Amino acids are the building
blocks of protein and the construc-
tion material for virtually every
part of the human body, as well as
an essential source of energy.
That’s why amino acids have been
called the “essence of life.” Fewer
people realize that three amino
acids, the so-called “branched-
chain amino acids,” are also a key
source of energy. Stored within
the very muscles you use for phys-
ical exertion, branched-chain
amino acids are especially impor-
tant during strenuous exercise.

Finally, there’s a product that
lets you restore these vital nutri-
ents. Combining a sports drink for
energy and an enhanced drink for
nutrients, Amino Vital® is an
advanced amino acid sports sup-
plement drink that energizes,
rebuilds and revitalizes the body
before, during and after exertion. 

A sensation in Japan since
1995, this sports supplement is
made with the branched-chain
amino acids (BCAAs) leucine,
isoleucine and valine plus argi-
nine and glutamine in the exact
proportions research has shown
lead to optimal results. It is the
first amino acid-based product
scientifically proven to contribute
most to sports performance as
well as long-term health and fit-

ness. Amino acid-based products
have become an essential source
of nutrition in Japan, where life
expectancy is the longest in the
world. 

Athletes and fitness enthusiasts
who have used Amino Vital® report
that they felt:

• More energized and focused
during workouts

• Better-hydrated
• Less tired and sore after a

workout—partly because amino
acids help remove toxins that can
build up in muscles during exer-
cise, but also because their bodies
have the amino nutrients they need
to begin reconditioning muscles
immediately.

The amino acids in Amino Vital®

are derived from corn and other
natural substances through fer-
mentation. These pharmaceutical-
grade amino acids are the most
natural way to energize, restore
and recondition muscles for ulti-
mate sports performance.

To learn more about amino-acid
conditioning, visit www.amino-
vital.com.

Recondition Your Muscles, Naturally

Amino acids are the basis of life.


