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(NAPSA)—Top chefs from world-
renowned restaurants join in the
fight against hunger this spring at
Share Our Strength’s 15th annual
Taste of the Nation, nationally pre-
sented by American Express.  This
annual food and wine event is the
largest nationwide gourmet benefit
to fight hunger.  

This year, 65,000 guests are
expected to attend the more than
100 food and wine tastings, five-
star dinners and brunches held in
more than 70 cities across the
United States and Canada.

“Taste of the Nation mobilizes
thousands of Americans to join the
fight against hunger,” says Bill
Shore, executive director of Share
Our Strength. “From the incredi-
ble chefs and volunteers who
donate their time to make these
events possible to the corporate
sponsors like American Express,
which is entering its 11th year of
partnership, Taste of the Nation
offers people a way to fight
hunger in their own backyard.”

Thanks to national partner-
ships, 100 percent of all Taste of
the Nation ticket sales supports
Share Our Strength’s efforts to end
hunger. In addition to national pre-
senting sponsor American Express,
EVIAN® Natural Spring Water
continues its long-term commit-
ment to ending hunger as the
national bottled water sponsor, illy
caffè is the premiere coffee sponsor,
and Coors Brewing Company is the
national beer sponsor in select
markets.  

“Taste of the Nation continues
to be a strategic investment and
outstanding event that raises more
money each and every year,” said
Scott R. Feldman, Vice President,
Industry Relations & Strategy,
American Express. “We are proud
that our sponsorship allows for 100
percent of the event’s proceeds to
directly benefit those in need and
to further the Share Our Strength

mission to alleviate hunger. We are
so pleased to have supported the
program for more than a decade
and believe their work is more
important than ever.” 

Share Our Strength’s Taste of
the Nation will be held in cities
across the country through August
2002. For information about these
gourmet events in your city or to
purchase tickets, please log on to
www.strength.org. 

America’s Top Chefs Fight Hunger With Taste Of The Nation

Share Our Strength’s Taste of
the Nation events offer a deli-
cious way to help stop hunger.

by Elizabeth Pivonka, Ph.D.,
President, Produce for Better

Health Foundation

(NAPSA)—Unless you grew up
in artichoke country—Califor-
nia—you may be a little hesitant
when it comes to cooking arti-
chokes. But with a microwave, a

sharp knife and
scissors you can
treat yourself to the
wonderful flavor of
artichokes at home.
Here are five easy
steps that will take
you from the super-
market to the last
delicious bite of the
artichoke’s heart.

• Start by choosing firm arti-
chokes with tightly packed leaves.
Fresh artichokes are compact and
heavy for their size. They can be
stored in a perforated plastic bag in
the refrigerator for up to a week.

• Rinse artichokes well. True
aficionados leave the stem on
since it is an extension of the
heart or you can cut off the stem
right at the base. Cut off the top
third of the artichoke and snip off
the tips of the remaining leaves
with scissors, if desired. 

• Place the artichokes in a
microwave-safe container and
add 1⁄2 a cup of water for each
artichoke. Cover them with a lid
or microwaveable plastic wrap
and cook one artichoke on High
for about 6 to 8 minutes. Add
about 4 to 6 minutes to the cook-
ing time for each additional arti-
choke. Exact cooking time will
vary with the size of the arti-
choke and the power of your
microwave.

• Let the artichokes stand for
a minute or two, and then test
them for doneness; the leaves
near the center will pull off easily
when the artichokes are done.
Drain and cool.

• Press your thumbs in the cen-
ter of the artichoke and pull the
leaves toward the outside to expose
the light green cone of leaves in the
center. Use a spoon to scrape out
small purple-tipped petals and the
fuzzy fibers that are just on top of

the tender artichoke heart. Serve
artichokes hot or chilled. Dip the
base of each leaf into your favorite
sauce and pull it through your teeth
to scrape off the artichoke meat at
the base. Continue until you reach
the heart, and enjoy each wonder-
ful bite.

Artichoke Nutrition
Containing only 25 calories

each, artichokes are fat and cho-
lesterol-free and low in sodium,
but loaded with nutrients. They
are a good source of folate, mag-
nesium, fiber and vitamin C,
making them a terrific choice for
today’s on-the-go, health and diet-
conscious population. Eating 5 or
more fruits or vegetables every
day helps reduce the risk of devel-
oping diseases like cancer, stroke,
and heart disease. 

Creamy Artichoke Dip
Makes about 11⁄4 cups

1⁄2 cup fat-free sour cream
1⁄2 cup low fat mayonnaise
1⁄4 cup finely chopped fresh

parsley
1 teaspoon dried dill
1 small clove of garlic, finely

minced
1 teaspoon Dijon mustard

Mix all ingredients in a
small bowl and refrigerate
until ready to serve.

Nutrients per tablespoon:
Calories 18; Protein 0.5g; Fat
0.5g; Calories from Fat 22%;
Carbohydrates 3g; Cholesterol
0.5mg; Fiber 0g; Sodium 68mg

For more information and
recipes, go to: 

www.oceanmist.com 
www.5aday.com
www.aboutproduce.com

How To Microwave An Artichoke
 

Note to Editors: Forty-second in a series of monthly 5-A-Day columns. For
previous stories featuring other fruits and vegetables go to www.napsnet.com and
search: “Pivonka.”

✁

Dr. Pivonka

(NAPSA)—Easter baskets come
in all shapes and sizes, and their
contents vary from house to house,
but chances are, a popular marsh-
mallow treat is nestled somewhere
in the plastic grass.

Over the years, Marshmallow
Peeps® have been born in new
shapes, flavors and colors, even
vibrant new packaging, but they
still emanate the same nostalgic
feelings of the past.

“Peeps fans love their original
yellow chicks, but have enthusias-
tically embraced more chick colors,
bunnies in all shades, as well as
Vanilla Crème and Strawberry
Crème Eggs,” says Wendy Esch,
product manager. “Whether for
eating, or using in a craft or recipe,
demand for Peeps is growing.”

Just Born, manufacturer of
Peeps and other famous candy
brands, also invites fans to visit
www.marshmallowpeeps.com,
where consumers can visit Peeps-
ville, join the Peeps Fan Club, get
craft and recipe ideas and enjoy
the Gift and Card Shoppes.

Marshmallow Peeps Easter
“Bonnet” Instructions

Easter Pastels: Using a hot glue
gun, fasten Peeps chicks, bunnies
and eggs directly onto a sombrero,
plastic cowboy or fireman’s hat in
bands of assorted Easter colors,
covering the entire surface of the
hat. Use Marshmallow Peeps jelly
beans to fill in any exposed sur-
faces of the hat. 

Patriotic Hat: To create a patri-
otic Easter bonnet, use blue and
white chicks and bunnies and HOT
TAMALES candy. Please see the
Web site for photo of patriotic hat.

Chin tie or strap: Use a
medium-sized sewing needle,
thread Just Born Jelly Beans or
HOT TAMALES (depending on the
type of hat) onto a heavyweight
button thread or fishing line.
Secure one strand onto each side
of the hat. Put it on your head and
feel Easter chic.

Just Born, Inc., a privately
owned company founded in 1923
and located in Bethlehem, PA,
manufactures and markets Teenee
Beanee® Gourmet Jelly Beans,
Marshmallow Peeps® and Just
Born® Jelly Beans, in addition to
MiKE and IKE®, HOT TAMALES® and
ZOURS™.

Easter Treat That’s As Sweet As You Remember

Making an Easter bonnet with
Marshmallow Peeps is a festive,
colorful holiday project.

The Orphan
(NAPSA)—“The most daring

lover in England.” That’s the rep-
utation that precedes Latimer
More, the lodger at 7A Mayfair
Square—and the one which sets
tongues wagging when he falls for
Jenny McBride, a poor, orphaned
milliner’s daughter.

The Orphan (MIRA Books,
$6.99) is the fourth book in Stella
Cameron’s popular Mayfair Square
series. Once again, the award-
winning author opens the doors to
the fashionable rooms and adven-
turous lives of the residents of the 
elegant town house, located at #7.
And, of course, the proceedings are
once more presided over by Sir
Septimus Spivey, #7’s cantanker-
ous resident ghost.

With Jenny McBride, the dash-
ing Latimer has looked past the
surface—past the demure protes-
tations and patched clothing—and
seen the fiercely independent and
generous soul within this auburn-
haired beauty.

In addition to Latimer’s repu-
tation, this romance has another
major obstacle: Jenny’s dark and
sordid secret that she feels could
destroy their budding relation-
ship. Yet she does not know the
resolve of Latimer’s heart, nor the
capabilities of the residents of 7
Mayfair Square.

The Orphan is available at
bookstores or direct from the pub-
lisher at www.mirabooks.com.

(NAPSA)—According to Dr.
Lydia Evans, a dermatologist,
mature women should use a mois-
turizing cleanser. It’s also a good
idea to use a moisturizer 15 min-
utes before applying foundation.
Look for one with broad spectrum
SPF protection, as well as treat-
ment benefits such as fine line
minimizing or firming, such as
L’Oréal Pléntitude Age Perfect
Day Cream.

The Samsung Athlete Family
Homestay Program is a service
that matched volunteer host fami-
lies in Salt Lake with the families
of the athletes competing in the
Olympic Games. This program
gives hundreds of families a
chance to share the Olympic
dream together in Salt Lake City.
The program provides the families
of competing athletes—from both
the U.S. and abroad—with free
housing, meals and transportation.

Heinz Beck, is the executive
chef at award-winning restau-
rant, La Pergola in Rome’s Cava-
lieri Hilton. He keeps an interna-
tional clientele of serious

gourmets continuously enthralled
by his creative Mediterranean
cuisine. Celebrity visitors to La
Pergola include Leonardo Di-
Caprio, Pierce Brosnan, Gwyneth
Paltrow, Roger Moore, Don John-
son and Daniel Day Lewis. Now
Bibliotheca Culinaria has
released his first book. Titled sim-
ply Heinz Beck ($56), it’s filled
with great recipes that aspiring
chefs can reproduce. The 183-page
book includes 100 recipes and 45
color photos.

The first bananas to reach the
United States came to New York
City from Cuba in 1804. They
were often sold one at a time in
tinfoil wrappings.

***
Sometimes a person’s mind is
stretched by a new idea and
never does go back to its old
dimensions.

—Oliver Wendell Holmes
***




