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(NAPSA)—Oysters make some
people dream of the coast, while
they make others remember a
special romantic evening. Now,
even more people will think foot-
ball when they devour this tailgat-
ing Fried Oysters recipe.

The peanut oil adds a robust,
nutty flavor and intensifies the
crispy texture of the breading. It
also seals in the oyster’s juices.
While fresh oysters are best, this
recipe makes even the canned
variety taste great.

LouAna Tailgating Fried
Oysters Recipe

Items You’ll Need:

2 gallons LouAna peanut oil
1 cup coarse-ground

cornmeal
1 cup all-purpose flour

11⁄2 tablespoons sweet paprika
13⁄4 teaspoon kosher salt, plus

1⁄2 teaspoon
2⁄3 cup hot sauce
1 large egg

11⁄2 pounds shucked oysters
1⁄3 cup mayonnaise
3 tablespoons grainy

mustard
1 tablespoon fresh lemon

juice
4 (8-inch) pieces baguette
4 lettuce leaves
4 thin slices red onion
8 (1⁄4-inch-thick) tomato

slices

Safety First
Use a traditional propane fryer

outdoors away from wooden decks,
in accordance with the manufac-
turer’s safety procedures. Or use a
Masterbuilt Electric Deep Fryer
in your kitchen and follow the
directions.

Preparation and Cooking

Instead of sandwiches, you
can fry the oysters to serve
with cocktail sauce or ranch
dressing for an appetizer.

• Pour oil into a deep fryer;
heat to 375 degrees. Combine
cornmeal, flour, paprika and
salt in a shallow dish. Com-
bine hot sauce and egg in a
large bowl, stirring well with
a whisk. Add oysters to hot
sauce mixture; dredge in corn-
meal mixture. Fry oysters at
375 degrees for 11⁄2 minutes or
until done, turning once.
Remove oysters.

• For sandwich, combine
remaining 1⁄2 teaspoon salt,
mayonnaise, mustard and
juice, stirring well. Spread 1
tablespoon mayonnaise mix-
ture over cut sides of bread
slices. Place 1 lettuce leaf on
the bottom half of each bread
slice; top with 1 red onion slice
and 2 tomato slices. Season
tomatoes with salt and pepper,
if desired. Divide oysters
evenly among sandwiches;
place top halves of bread slices
on each. Cut sandwiches in
half. Serve immediately.

Serves 8 people. 
Visit www.louana.com for com-

plete information on preparation,
frying and safety.

Oysters A Delight For Game Day 
With Juicy, Fried Flavor by Christopher Kennedy Lawford

(NAPSA)—Parents who think
their teens’ online conversations
are innocent may want to take a
look at a new study, commissioned
by Caron Treatment Centers and
conducted by Nielsen BuzzMet-
rics. It found that one in 10 mes-
sages analyzed involved teens
seeking advice from peers on how
to take illicit drugs without get-
ting caught. 

As the father of teenagers, I
understand the concerns parents
face every day about preventing
underage drinking and drug
abuse. Fortunately, there are steps
parents can take to keep their own
youngsters out of such statistics:

Keep the Computer Where
You Can See It: It’s easier to
casually keep an eye on your
teens’ online use when the com-
puter is in a common area rather
than a private bedroom. 

Web-Surfing Is a Privilege:
Define the rules, concerns and
expectations for online activities,
and alert them that you’ll regu-
larly ask them to walk you through
their recent online activity. 

Keep Checking In: Have reg-
ular conversations about what
they do online. Discuss their
screen name(s) and any sites
where they regularly visit or post.
Let them know you’re always
available to talk.

Explain That the Virtual
World Lives On: It is becoming
common for employers and col-
leges to research the online behav-
ior of prospects, so let your teen
know that whatever they say or
do online will likely have a long
virtual shelf life. 

Teach Them to Deal With
Peer Pressure: Explain that just
like in real life, “virtual” conversa-
tions can become uncomfortable or
inappropriate. Discuss how kids can

respond to a conversation or posting
that turns to drugs or alcohol. 

Be Aware of Danger Signs:
Signs your child could be engaging
in inappropriate or dangerous
behavior online include closing a
screen quickly when you walk by,
becoming distressed if you remove
computer privileges and having dif-
ficulty waking up for school because
of late night online activity.

Consider Monitoring or Fil-
tering: There’s software that can
monitor every keystroke and give
you regular reports about their
virtual behavior. Filtering pro-
grams let you block sites that
aren’t appropriate. Caron’s Stu-
dent Assistance Professionals sug-
gest Spector Pro 5.0 for monitoring
and Net Nanny 5.1 for filtering. 

For more resources on pre-
venting and treating adolescent
alcohol or other drug abuse, visit
www.caron.org/info.

• Mr. Lawford, who has been
sober for 20 years, authored The
New York Times best-selling mem-
oir “Symptoms of Withdrawal: A
Memoir of Snapshots and Redemp-
tion.” He is the Public Advocacy
Consultant to Caron Treatment
Centers.

What Teens Are Saying About Drugs And Alcohol Online

The more you understand cyber-
space, the better you’ll be to able
talk with your teen.

(NAPSA)—How you spend the
morning hours can set the tone for
the remainder of the day. 

Fortunately, there are many
easy ways to get your day off to a
great start. Here are a few simple
suggestions:

• Take a brisk walk. A walk
first thing in the morning can
reduce stress and generate energy
for the rest of the day. Having a
buddy to walk with and talk to
can also be a mood booster.

• Listen to music. Your fa-
vorite music can create a sense of
peace or fun that sets the mood. If
you walk, take your iPod.

• Practice yoga. Yoga pro-
vides good stress management
and exercise. Even fitting in a few
minutes of yoga stretching each
morning can benefit you.

• Stretch during the show-
er. Hot water can loosen muscles
and relieve tension.

• Eat breakfast. Start your
day off with delicious, nutritious
food. Eating breakfast has been
shown to help people concentrate
during the day and help them
maintain a healthy weight.

Vary what you eat so every
morning offers tasty treats. For
example, substitute nectarine
juice for orange juice. A new pure-
pressed process makes it easier to
extract not-from-concentrate nec-
tarine juice from nectarines.

Starting with only the finest
California-grown nectarines, the
process gently steams the nec-
tarines in a “spa treatment” to
relax and tenderly release the pit,

skin and flesh. The process yields
100 percent pure Sun Shower nec-
tarine juice, capturing all the fla-
vor, color, sweetness and nutri-
tion. Drinking only eight ounces of
nectarine juice means you get two
servings of fruit for the day.

Nectarine juice has no added
sugar or preservatives and is high
in potassium, vitamin C, antioxi-
dants and phytonutrients. It is
rich in beta carotene and is fat
free and cholesterol free. It’s less
acidic than orange juice and, hav-
ing only 90 calories per serving,
has 20 percent fewer calories. For
more information, visit www.nbi
juiceworks.com.

• Start your day the night
before. Lay out your clothes and
everything you have to take with
you in the morning, so you won’t
have to rush around looking for
things when you’re not quite awake.

Starting The Day Off On A Delicious Note

Start your day with a delicious,
nutritious treat such as nectarine
juice, which is high in vitamin C
and antioxidants.
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(NAPSA)—In the 40 years of
maritime training (1967-2007),
22,000 apprentices have com-
pleted the program at the Paul
Hall Center for Maritime Train-
ing and Education. To learn more
about current openings at this
maritime training center, visit
www.seafarers.org/phc.

**  **  **
Helping Americans understand

the dangers of a diet high in soy is
a new book, “The Whole Soy
Story: The Dark Side of America’s
Favorite Health Food” by Kaayla
T. Daniel, Ph.D. (New Trends).
The book is in bookstores and at
www.amazon.com.

**  **  **
If you or someone you care

about is among the millions clos-
ing in on retirement—with under
$50,000 in savings—there is still
hope. A new book, “The Last
Chance Millionaire,” offers a fresh
approach to building a financial
future. Learn more at www.mis
sedfortune.com.

**  **  **
As winter approaches, home-

owners should ensure their homes
are well-ventilated. Broan and
NuTone offer humidity-sensing
fans, fans that protect against
mold, mildew and bacteria,
upgrade kits for existing fans and
fans hidden in decorative lights.
Visit www.broan.com or www.
nutone.com.

**  **  **
Once you understand what

Medicare options are available
that fit your needs, visit the Web
sites of the specific health plans
and compare. Use tools like those

available at www.humana-
medicare.com to compare plans,
calculate prescription costs and
learn about value-added wellness
programs.

**  **  **
Car manufacturers don’t

always want to release the com-
puter codes that repair shops
need to fix cars. Some members of
Congress want to protect busi-
nesses and customers by passing
the Motor Vehicle Owners Right
To Repair Act. For more informa-
tion, visit www.righttorepair.org.

**  **  **
It’s estimated that each tax-

payer owes an extra $2,700 to
cover the taxes not being paid by
their fellow Americans. The IRS
Private Debt Collection Program
—a public-private partnership—is
helping to collect those unpaid
taxes, bringing in more than $24
million in its first year.

**  **  **
When you’re looking for a deli-

cious and nutritious dessert, try an
old favorite (apple cobbler) with a
new twist (sweet potatoes). For
this and other healthy recipes,
visit www.brucefoods.com.

***
Friends are the sunshine of life.

—John Hay
***

***
There’s nothing worth the wear
of winning but laughter, and the
love of friends.

—Hilaire Belloc
***

***
Each friend represents a world
in us, a world possibly not born
until they arrive, and it is only
by this meeting that a new
world is born.

—Anais Nin
***

***
The feeling of friendship is like
that of being comfortably filled
with roast beef; love, like being
enlivened with champagne.

—Samuel Johnson
***

***
Lead the life that will make you
kindly and friendly to everyone
about you, and you will be sur-
prised what a happy life you
will live.

—Charles M. Schwab
***

***
If you want an accounting of
your worth, count your friends.

—Merry Browne
***

***
Wear a smile and have friends;
wear a scowl and have wrinkles.

—George Eliot
***

***
We cherish our friends not for
their ability to amuse us, but
for ours to amuse them.

—Evelyn Waugh
***

***
Give and take makes good
friends.

—Scottish Proverb
***

***
“Stay” is a charming word in a
friend’s vocabulary.

—Louisa May Alcott
***

It takes eight pounds of grain
to produce one pound of beef.




