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(NAPSA)—Sophisticated enter-
taining is about enjoying time
with friends and family and mak-
ing guests feel special. A simple,
well-planned hors d’oeuvre can set
the tone and leaves guests im-
pressed and calling for more.
Serving your dish with a distinct
specialty cracker can add an
effortless note of elegance and
allows your recipes to shine.

Chef Bradford Thompson of
Lever House, a three-star restau-
rant in midtown Manhattan,
knows a lot about making a recipe
sing. “When preparing for a din-
ner party, I always tailor my
menus to reflect my guests’
favorite foods,” said Chef Thomp-
son. “If my friends love salmon,
I’ll make sure it’s the star of the
show. This ensures everyone feels
satisfied and included in the
meal.”

Chef Thompson, a guru of mod-
ern American cuisine, has created
a deliciously quick recipe to make
his dinner party guests feel like
they’re receiving the royal treat-
ment. Smoked Salmon and Caper
Spread is simple yet elegant with
the right amount of fresh salmon
and tangy crème fraîche served on
Carr’s Table Water Crackers with
Cracked Pepper, the perfect
accompaniment.

For more sophisticated enter-
taining recipes, you can visit
carrscrackers.com.

Smoked Salmon And
Caper Spread

Prep Time: 20 minutes
Time to Table: 20 minutes

1⁄2 cup crème fraîche or sour
cream

2 ounces cream cheese,
softened (1⁄4 cup)

1 tablespoon lemon juice

2 tablespoons chopped fresh
parsley

1 tablespoon capers, rinsed
and chopped

1 teaspoon grated lemon
peel

1⁄8 teaspoon chili powder
1 package (6 oz.) smoked

salmon, skin removed
36 Carr’s Table Water

Crackers with Cracked
Pepper

18 thin cucumber slices,
halved

1. In small bowl, whisk to-
gether crème fraîche and
cream cheese until combined.
Add lemon juice. Whisk until
light.

2. Stir in parsley, capers,
lemon peel and chili powder.

3. Flake salmon. Reserve
about 1⁄4 cup of the flaked
salmon. Stir remaining salmon
into crème fraîche mixture.
Cover and refrigerate until
ready to use.

4. Spoon about 2 teaspoons
salmon mixture onto each
cracker. Garnish with re-
served salmon and cucumber
slices.

Yield: 11⁄2 cups salmon mix-
ture; 12 servings

Sophisticated Entertaining Made Simple
New Technology Offers

Security On The Go
(NAPSA)—A new approach to

home security is designed to offer
homeowners convenience, confi-
dence and peace of mind while
away from home. Communication
is the key.

One company has introduced a
security system that communicates
with emergency centers through
three ways: cell phone networks,
text messaging and the Internet.

The system, from Honeywell, is
said to provide communication to
emergency personnel while also
giving home and business owners
remote access to their security
systems through cell phones and
laptops.

For example, if you forgot to
arm your system before leaving
for work, simply send a text com-
mand through your cell phone or
go online to arm the system. Par-
ents can keep track of their chil-
dren returning home from school
from the convenience of their
office computers.

To learn more, visit
www.honeywell.com/security/hsc
or www.thesecuritychannel.com.

New technology controls the
security system and informs
homeowners from Internet-
enabled devices such as PCs,
laptops and cell phones.

(NAPSA)—Five top entrepre-
neurs were named 2008 North
American E-Business Champions.
All were recognized for their
achievements and innovation
among entrepreneurs for using
the Internet as a tool for business.

Sponsored by Alibaba.com, the
world’s largest online business-to-
business marketplace for global
trade, the contest hopes to inspire
international businesses to think
about the added possibilities the
online world offers. See how your
company matches up against
these champion entrepreneurs:

Jane Ivanov: While she was
pregnant with her first son, Ivanov,
founder and CEO of Eve Alexander
LLC, realized how difficult it was to
find attractive lingerie available to
pregnant women. So she set out to
change that with EveAlexan
der.com, offering maternity and
nursing lingerie and apparel. Before
launching her new business, Ivanov
utilized Alibaba.com to find the
right manufacturer to produce her
product line at a reasonable cost.

Elena Neitlich: As a solution
to her child’s sleeping problem,
Neitlich, co-founder and CEO of
MomsOnEdge.com, created new
products to elicit peace, quiet and
good behavior in children.
Neitlich’s company, located in
Osprey, Fla., fills an untapped
niche in the children’s market—
parenting tools that reduce stress
and improve family time. Using
games, toys and techniques to
which children immediately
respond, Neitlich attracted the
attention of parents everywhere.

Gene Rumley: Rumley de-
cided to tap into Alibaba.com after
he received high quotes from ser-
vice providers for his fuel and oil
treatment products company
called Bell Performance, Inc.,
located in Lake Mary, Fla. Origi-
nally a company with all domestic

buyers, Rumley and associate
Glen Williams decided to look
beyond American boundaries to
access a worldwide base through
the resources at Alibaba.com.

Brandon Dupsky: As owner
and CEO of OnFair.com, Dupsky
used the power of technology and
e-business to launch his Lincoln,
Neb., company in the global mar-
ket. OnFair.com, an online re-
tailer specializing in consumer
electronics and surplus inventory,
has a projected 2008 revenue of $1
million. Creating relationships
with international suppliers and
buyers through Alibaba.com, Dup-
sky was able to have a more com-
petitive and profitable supply
channel for his online business.

Phil Weil: Before Weil decided
to go into the fan business in San
Diego, Calif., he used Alibaba.com
to find the right manufacturers
for his products. Decobreeze.com,
a manufacturer and distributor of
decorative, home decor products,
started as a collection of fans.
After some time, Weil decided if
he wanted to grow his business,
he needed to adapt to his cus-
tomers’ specific needs. So he
started developing new items for
the retailers and distributors and
again sourced the products for
quick and effective factory con-
tacts in a variety of product types.

You: A Champion E-Business Entrepreneur?

Champions All—From left to right
are Phil Weil, Jane Ivanov, Bran-
don Dupsky, Elena Neitlich and
Glen Williams.

(NAPSA)—Satisfying one’s
sweet tooth is often seen as a bat-
tle between willpower and temp-
tation. However, recent research
from the International Journal of
Obesity suggests satisfying food
cravings may be an important
component of weight control.

Study researchers say that the
key to diet success can be to indulge
occasionally with healthy treats
that are low in calories. There are
all sorts of delicious dessert options
that won’t derail your diet—low-fat
yogurts, puddings, fruit with low-fat
whipped cream or low-calorie, low-
fat frozen snacks.

With all the options available
today, you won’t have to skimp on
flavor. Ending your meal with a
low-calorie frozen treat can be
just the taste sensation you need
to stay on track and make long-
term changes to your eating
habits. It can be delicious to dip
into snacks such as Skinny Dip-
pers, perfectly portioned, 80-calo-
rie, chocolate-dipped ice cream
pops that are available in rich
vanilla, creamy caramel and
refreshing mint flavors.

One pop contains no trans fats
and 3 grams of fat, making it a
great option for guilt-free indul-
gence as a daytime snack, after-
dinner delight or midnight ren-
dezvous with your freezer. And,

one serving of Dippers—two
pops—amounts to just 160 calo-
ries and 6 grams of fat!

Skinny Dippers joins the exten-
sive collection of The Skinny Cow®

frozen snacks, which includes ice
cream sandwiches, cones and bars.
Unlike other “better for you” ice
cream alternatives, these treats
don’t skimp on flavor, offering deli-
cacies such as Mint Fudge Ice
Cream Cone and Chocolate Peanut
Butter Ice Cream Sandwich.

Fans of the skinny snack can
register at www.gettheskinny.com,
which offers a chance to “get the
skinny” on life, liberty and the
pursuit of happiness as it relates
to ice cream. Visitors can down-
load fun freebies such as iron-ons
for T-shirts.

All’s Well That Ends With Dessert

Keeping your diet on track can be
easier if you occasionally indulge
in a healthy, low-calorie, low-fat
snack.

(NAPSA)—In a stormy job mar-
ket, many men and women are
dropping anchor in Piney Point,
Maryland and signing up to learn to
be a merchant mariner. Piney Point
is home to the Paul Hall Center for
Maritime Training and Education,
a school that offers the most U.S.
Coast Guard-approved courses of
any maritime school in the nation.

The Seafarers International
Union (SIU)-affiliated Paul Hall
Center is the largest training
facility for deep-sea merchant sea-
farers and inland waterways boat-
men in the United States.

Today, the Paul Hall Center has
grown and adapted, meeting the
needs of individual students and
ship operators who, in turn, help
fulfill the manpower requirements
of the U.S. Merchant Marine. The
Paul Hall Center has consistently
been at the forefront of state-of-the-
art, maritime-specific training,
including simulators, firefighting,
oil spill prevention, shipboard com-
puters, training record books,
refrigeration...and the list goes on.

Write Your Own Ticket
After graduating from the

school, mariners can write their
own ticket in the Merchant
Marine. They could sail forever in
an entry rating (ordinary seaman,
wiper, steward assistant) or keep
upgrading all the way to captain.

The point is that by entering
the apprentice program, stu-
dents have an opportunity to
make a living at sea. The Paul
Hall Center accepts students
with many different educational
backgrounds.

College Degree Programs
In the school’s 41 years of mar-

itime training (1967-2008),
22,000 apprentices have com-
pleted the program and 238,000
training certificates have been
issued for deck, engine, steward
and safety courses. In addition,
two college degree programs in
nautical science and engineering
have been approved by the state
of Maryland.

To learn more about current
openings at this maritime training
center, visit www.seafarers.org/phc.

Many Drop Anchor At Piney Point, Maryland

There are many job opportunities
for graduates of the maritime train-
ing center, along with an opportu-
nity to make a living at sea.

(NAPSA)—The Miami-Dade
County Building Code Compli-
ance Office recently granted
CertainTeed a Notice of Accep-
tance number for four of its
Bufftech privacy and semipri-
vate vinyl fence systems, which
were designed for exceptional
performance in high wind condi-
tions. To learn more, visit
www.certainteed.com.

**  **  **
To keep your home looking

and feeling like new, check out
the advice from True Value at
www.StartRightStartHere.com. 




