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(NAPSA)—With the holidays
upon us, parties and other gather-
ings are a frequent occurrence.
Although most people would like to
make special, carefully planned, fes-
tive appetizers, the reality is most
people just don’t have the time. 

Culinary Expert Lena Cutler
says there are new ways to make
the busy holiday season more fes-
tive, by using ready-to-eat seafood
pouches that save time and add a
touch of class to hors d’oeuvres.

“Seafood allows busy people to
create gourmet appetizers with
minimum difficulty and time,” said
Cutler. “Furthermore, seafood can
add a special twist and change of
flavor to your everyday salads, piz-
zas and pastas.”

Cutler also suggests using
seafood in chowders and bisques to
make for a flavorful supplement to
ordinary soups. Chicken of the
Sea® now offers pouched seafood,
including shrimp, crab, smoked
oysters, whole baby clams and imi-
tation crab. 

“The new shellfish provide
gourmet taste and allow everyday
chefs to prepare restaurant-quality
starters and meals from the com-
fort of their own home,” said Cutler. 

Registered Dietitian Sharon
McNerney recommends shelf-stable
seafood for seasonal snacks because
of its numerous health benefits.

“Eating shellfish is a great way
to supply your body with the
essential nutrients it needs,” said
McNerney. “Shellfish are also low
in fat and calories and serve as a
nourishing protein option.” 

For holiday hors d’oeuvres,
cocktail snacks and recipes, visit
the Mermaid Club at www.
chickenofthesea.com. To wow your
fellow party-goers, here’s an appe-
tizer that’s likely to be a hit.

Blue Cheese and Shrimp
Garlic Dip

1 jar (12 oz.) refrigerated
light or regular blue
cheese dressing

1 pouch (3.53 oz.) Chicken of
the Sea Premium Shrimp®,
drained

4 green onions, thinly sliced
11⁄2 cloves garlic, minced

(roasted optional)
1⁄4 teaspoon celery seed
1⁄4 teaspoon dried thyme
1⁄4 teaspoon ground mustard
1⁄4 teaspoon cayenne pepper
1⁄4 teaspoon white pepper
1⁄4 teaspoon hot pepper sauce

Crackers or fresh
vegetables

In a bowl, combine dress-
ing, shrimp and all remaining
dip ingredients; mix well.
Cover and chill for at least
two hours. Serve with crack-
ers or fresh vegetables. For
blue cheese lovers, add crum-
bled blue cheese to the dip.

Makes 12 servings. Prep Time:
10 minutes. Chill Time: 2 hours.

Healthful, Hassle-Free Holidays

“Pouched” seafood is a conve-
nient way to add a touch of class
to holiday dishes.

(NAPSA)—Consumers can face
a blizzard of choices when trying to
select the right snowthrower. Do you
need a  single-stage or dual-stage?
How about a manual start model,
an electric start, auger-propelled or
wheel-propelled? 

The good news is that doing
your homework before you buy can
melt away many of your concerns.

Jennifer Thompson, snow-
thrower category manager for
Murray, Inc.—a leading manufac-
turer of outdoor power equip-
ment—suggests asking the follow-
ing questions when choosing a
snowthrower:

• How large an area do you
have to clear? The clearing path is
the width of the path the
snowthrower will clear in one
pass. The wider the clearing
width, the faster the snow removal
job can be completed. The engine
size also makes a difference. As
horsepower increases, so does the
ability to quickly complete the
snow removal job. 

In addition, the wheel-pro-
pelled drive systems on dual-stage
models make it easier to drive the
snowthrower when large areas
need to be cleared. 

• How much snow do you get?
Dual-stage snowthrowers, which
feature powerful engines and
maximum clearing widths, are
recommended for heavy snowfall
areas that typically get up to 22”
of snow. 

Dual-stage models are ideal for
moderate snowfall conditions as
well. Up to 16” of snow is consid-
ered moderate. 

Single-stage snowthrowers are
designed for light-use applications
with up to 10” of snow.

• What options best fit your
needs? If you are looking to clear a

small area with a light amount of
snow the single-stage snow-
thrower would be best. But if you
are looking to clear a large area
with heavy, packed, high snow,
the dual-stage snowthrower would
be a better fit. 

Murray, Inc., for example offers
snowthrowers ranging from basic
12” electric snow shovels for light
snow, all the way up to 33”, 12
horsepower, dual-stage designs,
complete with a halogen head-
light, sawtooth augers, dual sin-
gle-hand control, remote chute
reflection, and drift cutters.

The company also offer two
special features on their models.
The Power2Steer feature allows
the driver to turn easily without
stopping or worrying about trigger
controls. The other feature,
Hydroautomatic drive, allows the
driver to shift into different
speeds—even reverse—without
stopping or disengaging the
clutch.

To learn more, call 1-800-528-
5087 or visit the Web site at
www.murray.com.

Don’t Let Selecting A Snowthrower Throw You

Experts say as horsepower
increases, so does a snow-
thrower’s ability to quickly com-
plete a snow removal job.

Flu “Shot” For The
Other 50 Million

(NAPSA)—With the flu vaccine
in short supply, many Americans
are helping their health with a
“shot” of a different kind—a shot
of vitamins.

A megadose of vitamin C may
help many see their way to avoid-
ing the flu. First, health experts
suggest that by regularly washing
your hands, drinking plenty of flu-
ids, eating a balanced diet and
increasing your intake of vitamin
C and antioxidants, you stand a
better chance of preventing the
flu. According to university stud-
ies, vitamin C can help boost your
immune system, making you less
susceptible to cold and flu. 

One product, Emer’gen-C, con-
tains vitamin C in the form of min-
eral ascorbates. This provides all
of the health benefits with none of
the side effects that can occur
when taking vitamin C in the form
of ascorbic acid. Not only does this
act as an immune system builder,
it also can replenish valuable elec-
trolytes to prevent dehydration. It
comes in 15 flavors in single serv-
ing packets that can be mixed with
water. Emer’gen-C can be found in
groceries, health food stores and
drugstores. To learn more, visit
www.alacer.com.

A megadose of vitamin C may
help many avoid the flu.




