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(NAPSA)—Here’s sweet news
for people who love sweet and
savory cuisine.

Honey can be a delicious addi-
tion to a variety of dishes. Many
consider this golden sweetener a
natural choice because it marries
so well with both pungent and del-
icate flavors. 

For example, the following
recipe for Firecracker Shrimp
combines the zesty tastes of soy
sauce, garlic and ginger with the
sweet nectar of honey.

When choosing honey, say
experts at the National Honey
Board, remember that lighter-
colored honeys, such as clover
and orange blossom, have a
milder flavor than darker-col-
ored varieties, such as buck-
wheat and avocado. 

Whether you stir-fry honey
into a dish, drizzle it over veg-
etables or spoon it over your
favorite dessert, it’s sure to
bring a golden hue and sweet
taste to every dish.

For more creative recipe ideas
using honey, visit www.honey.com.

Firecracker Shrimp
Serves 4

1⁄3 cup honey
1⁄4 cup soy sauce
1 Tablespoon rice wine

vinegar
2 teaspoons cornstarch
2 teaspoons grated orange

peel
1⁄4 teaspoon crushed red

pepper flakes, or to taste
1 Tablespoon vegetable oil
4 garlic cloves, minced
2 teaspoons minced fresh

ginger
1 red bell pepper, seeded

and chopped

1 cup snow peas, cut into
1-inch pieces

11⁄2 pounds shrimp, peeled
and deveined

3 green onions, cut into 1-
inch pieces

6 cups cooked white rice,
optional

In small bowl, whisk to-
gether honey, soy sauce, vine-
gar, cornstarch, orange peel
and red pepper flakes until
thoroughly mixed and corn-
starch is dissolved. Set aside.
Heat oil  in wok or large,
heavy skillet over medium-
high heat. 

Stir in garlic and ginger;
stir-fry until fragrant, about 1
minute. Add bell pepper and
snow peas; stir-fry 1 minute
until crisp-tender. Add shrimp
and green onions; stir-fry until
shrimp just turn pink, about 1
minute. Stir in reserved soy
sauce mixture; cook and stir
until sauce boils and thickens.
Serve over cooked rice, if
desired.

Linguini With 
Honey-Sauced Shrimp

Serves 4
1 pound jumbo shrimp,

peeled and deveined
1⁄2 cup julienne carrots
1⁄2 cup sliced celery
1⁄2 cup diagonally sliced

green onions
3 cloves garlic, minced
2 Tablespoons olive oil

1⁄2 cup water
1⁄4 cup honey
4 tsp. cornstarch

1⁄4 tsp. crushed red pepper
flakes

1⁄4 tsp. crushed dried
rosemary leaves

1 pound cooked linguini
pasta, kept warm

Stir-fry shrimp, carrots, cel-
ery, green onions and garlic in
oil in a large skillet over medium-
high heat about 3 minutes or
until shrimp start to turn pink.
Combine remaining ingredients
except pasta in a small bowl; mix
well. Add to shrimp mixture; stir-
fry about 1 minute or until sauce
thickens. Serve over pasta.

A Honey Of An Idea: Nature’s Favorite Sweetener

Here’s a sweet deal for those who love seafood dishes—delicious
meals made with honey.

(NAPSA)—This year marks the
20th anniversary of the Missing
Children’s Act, the first Federal
law addressing the need for
resources to help recover missing
children. While the FBI’s missing
children’s statistics have de-
creased to the lowest level in a
decade, more than 2,000 children
still are reported missing each
day.

The reduction is attributed to
heightened public awareness,
forensic advancements and com-
munity-based prevention pro-
grams including Ford’s “Commit-
ment to Kids,” a national child
identification effort that aims to
keep kids safe. 

Ford’s Commitment to Kids
program is a partnership among
actress Jamie Lee Curtis, Blue
Oval Certified Ford dealers and
the National Center for Missing &
Exploited Children (NCMEC). On
April 9, Ford kicked off the pro-
gram at the FBI’s New York head-
quarters by reuniting previously
missing children with the officers
who found them. 

“Protecting our communities
and keeping our children safe is
important to parents everywhere,”
said Jim O’Connor, Ford Division
president. “The Commitment to
Kids ID kit gives parents an easy
way to record invaluable informa-
tion in the unfortunate event a
child is reported missing.”

From April 9 though June 16,
parents can bring children to par-
ticipating Blue Oval Certified
Ford dealerships and receive free
child safety ID kits. More than
one third of parents do not know
their child’s exact height, weight
and eye color—information kept
in the ID kit that can help expe-
dite the return of a missing child. 

Despite the decrease in statis-
tics, missing children cases con-
tinue to surface nationwide. Par-
ents can help keep children safe
by teaching them how to react to
different situations. Following are
some safety tips from Ford, Jamie
Lee Curtis and the NCMEC to
help your child make the right
choices in tough situations.

1. Before I go anywhere, I
always check first with my par-
ents or the person in charge. I tell
them where I am going, how I will
get there, who will be going with
me and when I’ll be back. 

2. I check first for permission
from my parents before getting
into a car or leaving with anyone,
even someone I know. I check first
before changing plans or accepting
money, gifts or other items with-
out my parents’ knowledge. 

3. I will always take a friend
with me when I go places or play
outside.

4. I say “NO” if someone tries
to touch me in ways that make me
feel frightened, uncomfortable or
confused. Then, I immediately tell
what happened to my parents, or
another grownup I trust. 

5. I know my home telephone
number, address and parents’ work
numbers. In an emergency, I should
contact my parents immediately.

6. I trust my feelings and talk
to grownups about problems that
are too big for me to handle on my
own. If someone makes me feel
scared or uncomfortable, I know
my parents or other grownup I
trust will listen and help me. 

7. I am strong, smart and have
the right to be safe.

For more information about
dates and locations of Ford deal-
ers offering free child ID kits, call
1-866-BLUEOVAL or log onto
www.blueoval.fordvehicles.com.

Program Helps Keep America’s Children Safe

Spokeswoman Jamie Lee Cur-
tis works with law enforcement
officers nationwide to help keep
kids safe. Blue Oval Certified
Ford dealers will provide parents
with free child ID kits.

✁
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(NAPSA)—When it comes to
family dinner, home cooks rank
quick meals that please a variety
of palates as more important than
nutrition. But experts say it’s easy
to have it all: Just divide the din-
ner plate into three parts made
up of simple, fast and tasty foods
that take advantage of time-sav-
ing products.

“For the time-pressed, the
time-honored formula for plan-
ning dinner—a meat, a starch and
a vegetable—still works,” said
Mary Donkersloot, registered
dietitian and author of The Fast-
Food Diet: Quick and Healthy
Eating at Home and On the Go.
Donkersloot recommends quick
combinations of some of the latest
convenience products that let
home cooks prepare nutritious
meals in minutes. 

Such speedy shortcuts are
nothing new to many home cooks.
A recent survey found that people
use pre-packaged items at least
four times per week in their din-
ner preparations. 

Among her list of must-haves,
Donkersloot includes Thomas E.
Wilson® fully cooked beef and pork
roasts. The seven varieties—
including Beef Pot Roast, Sea-
soned Beef Sirloin Roast and
Lemon Pepper Pork Roast—offer
nutritious main courses that can
be ready to serve in as little as
five minutes.

In addition, Donkersloot rec-
ommends creating simple side
dishes made from convenience
products found in the produce and

frozen foods aisles—such as
bagged baby-new potatoes; pre-
washed, bagged salad greens; and
frozen peas and corn. She also
advocates using prepared foods

like salsa, chopped Mexican chiles
and roasted red peppers as quick
flavor enhancers.

For more information and tips,
visit www.thomasewilson.com.

Trimming Prep Time From Family Meals

Meals in Minutes
Each meal serves 4

Thomas E. Wilson Beef Pot Roast 
with Steamed Broccoli and Crushed Garlicky New Potatoes

VEGETABLE: In covered skillet or pot, 
steam 2-3  cups broccoli flowerets in 1 
inch boiling salted water, stirring once, 
until bright green and crisp tender 
(about 4 minutes). Drain.

STARCH: Cook 1 pound red new 
potatoes in large pot of boiling water 
until tender. Drain and return to pot. 
Stir in 2 cloves crushed garlic and 2 
tablespoons olive oil. Cover until ready 
to serve.

Thomas E. Wilson Lemon Pepper Pork Roast  
over Sautéed Spinach with Sesame Scallion Rice

VEGETABLE: In large skillet or pot, heat 
1 tablespoon sesame or olive oil. Sauté 
2-3 cloves minced garlic until soft. Add 
a dash of soy sauce and 2 bags salad 
spinach. Sauté, stirring, until spinach is 
wilted (about 2 minutes).

STARCH: Cook 2 cups Basmati or other 
rice in rice steamer or on stovetop 
according to package directions. Stir in 
1/2 to 1 cup sliced scallions to taste, 2 
tablespoons toasted sesame seeds and 
juice of one lemon.

Thomas E. Wilson Seasoned Beef Sirloin Roast
 with Spicy Southwestern Pasta and Cumin Corn-Zucchini

VEGETABLE: In large skillet, heat 1 
tablespoon oil and sauté 2-3 zucchini, 
sliced, for 1 minute.  Stir in 1 can 
sweet corn, drained, 1/4 cup salsa, 
and 1 teaspoon cumin. Sauté until hot 
and zucchini is just tender.

STARCH: Cook 1/2 pound dry penne 
or rotini pasta in large pot of boiling 
salted water. Drain and return to pot. 
Stir in 1 can chopped green chilies, 1 
small can sliced black olives, drained, 
and 1 teaspoon ground red pepper. Let 
rest, covered, until ready to serve.

Note: Heat Thomas E. Wilson roasts according to package directions.

(NAPSA)—With a “topical skin
refrigerant,” immunization does-
n’t have to hurt. Just before giv-
ing the injection, the doctor can
spray the product—Gebauer ’s
Ethyl Chloride—directly onto the
skin, cooling and numbing the
area, then swabbing the target
area with antiseptic and quickly
giving the immunization. For
more information, call Gebauer at
1-800-321-9348.

A good cup of Irish Coffee can
warm you to the tips of your toes.
So says Dave Quinn, master dis-
tiller at Bushmills Distillery in
County Antrim, Northern Ireland,
where he presides over the mak-
ing of Bushmills Irish Whiskey.
His recipe: Pour two ounces of
whiskey into a stemmed cup or
glass, traditionally the vessel of
choice. Spoon in two teaspoons
sugar, preferably brown, which
lends subtler sweetness than
white and imparts a terrific after-
taste, then freshly-brewed strong,
black coffee to within an inch of
the brim; stir thoroughly to dis-
solve sugar. Gently add heavy
cream to taste, pouring over the

back of a spoon so it floats on top.
One of the nation’s brightest

young cross-country skiers, Kris
Freeman, was diagnosed with
type-1 diabetes in the midst of
training for the 2002 Winter
Olympics. By learning how to
manage the disease—monitoring
his blood sugar levels, taking mul-
tiple daily insulin doses and eat-
ing a carefully balanced diet—he
gained control of the disease and
achieved his dream of competing
in the Olympics. To help manage
his diabetes, Freeman uses Lilly’s
rapid-acting insulin Humalog
(insulin lispro injection [rDNA ori-
gin]) and the Humalog Pen.




