
2

(NAPSA)—Here’s some food for
thought: generally speaking, the
less fat you use in cooking, the
healthier the dish is likely to be.
That may be one reason that fifty
years after nonstick cookware was
first invented, these celebrated,
easy-care pots and pans remain
the healthiest, fastest and easiest
way to prepare meals for the
entire family. Since nothing sticks
to nonstick, there’s no need to add
extra oils or fats in cooking.

Another reason is that cleanups
are a snap in soap and water or in
the dishwasher.

Recently, T-Fal, which saw in
the 1950s the potential that non-
stick offered in food preparation,
introduced  Thermo-Spot ™,  a
unique visual heat indicator
built into the T-Fal® nonstick
that signals when a pan has been
preheated to the right tempera-
ture for cooking.

As a pan is heated, Thermo-
Spot—a 11⁄2”-diameter, patterned
red circle in the center of the pan—
gradually forms a solid red spot,
indicating that the pan has reached
the ideal temperature for best cook-
ing results. This effectively takes
the guesswork out of cooking.

Nonstick commands some 70
percent of the cookware market
with T-Fal the largest selling non-
stick cookware worldwide.

Here are two recipes that show-
case how tasty and healthy cooking
with nonstick cookware can be:

Mushroom Trio Stir Fry

2 teaspoons vegetable oil, if
desired

1 cup thinly sliced scallions
1 tablespoon of fresh

gingerroot, minced
1 large garlic clove, minced
6 oz. white mushrooms (3 to

4 large) sliced
6 oz. shiitake mushrooms (3

to 4 large) sliced
3 oz. oyster mushrooms (2 to

3 large) sliced
1 tablespoon soy sauce
1 tablespoon firmly packed

dark brown sugar

1 teaspoon slivered orange
zest, if desired

Over medium heat, preheat
a large T-Fal Thermo-Spot
sauté pan until patterned spot
turns a solid red. Add oil and
heat for 1 minute. Add scal-
lions, ginger and garlic. Stir-
fry until scallions are softened,
about 3 to 5 minutes. Add half
of the white mushrooms and
the shiitake mushrooms and
stir-fry until mushroom liquid
is almost evaporated, about 7
to 10 minutes. Remove mush-
rooms to a plate and keep
warm. Place remaining white
mushrooms in pan and stir-fry
about 5 minutes until most of
the mushroom liquid is evapo-
rated. Add oyster mushrooms
and stir-fry 3 minutes longer.
Return cooked mushrooms to
sauté pan. Add soy sauce and
brown sugar; stir until heated
through. Garnish with orange
zest, if desired.

Rosemary & Hazelnut Crusted
Chicken Breast

2 boneless chicken breast
halves

Salt and freshly ground
black pepper to taste

1 teaspoon chopped, fresh
rosemary, leaves only

3⁄4 cup chopped, toasted
hazelnuts
Lemon wedges for
serving 

Season chicken breasts with
salt and pepper. In a shallow
dish, mix rosemary leaves and
chopped hazelnuts. Place
chicken in dish and press gen-
tly so nuts stick. Turn over and
repeat. Preheat a T-Fal
Thermo-Spot sauté pan over
medium heat until the pattern
turns solid red, about 3 to 5
minutes. Pan is now perfectly
preheated and ready-to-cook.
Place the chicken on the pan.
Cook 8 to 12 minutes, or until
chicken tests done, turning
once. Serve with lemon wedges.

By making the optimum tem-
perature simple to spot, this non-
stick cookware can make it easier
than ever to reduce calories while
increasing convenience.

For more recipes and informa-
tion on where Thermo-Spot is
sold, see www.t-fal.com.

Stick to Nonstick for Healthy,Tasty Dishes

A good spot for cooks is the red dot in the center of a line of non-
stick cookware that indicates when the pan is preheated to the opti-
mum temperature.

Photo: Lou Manna

(NAPSA)—What’s the secret
recipe for successful family din-
ners? Just in time for the National
Pork Board’s Seventh Annual
National Eat Dinner Together

Week, a new
survey of more
t h a n  1 , 0 0 0
moms says the
key ingredients
are an equal
m e a s u r e  o f
easy meal ideas
and meaningful
t r a d i t i o n s .

According to America’s moms,
good food and daily traditions are
equally important family motiva-
tors for eating dinner together.

This year, the National Pork
Board teamed up with the family
dinner experts at Kraft Foods and
surveyed America’s moms to
uncover their top tabletime tradi-
tions. Many families incorporate
traditions into their daily dinner
routine, according to the survey.
Some of the top traditions at
America’s dinner tables include
having “assigned” seats at the
table, dividing mealtime prepara-
tion and clean-up duties and shar-
ing “How was your day?” stories
with each other.

Of course no dinner would be
complete without the food, which
sometimes presents a challenge
for moms. Fifty-six percent of
moms report that preparing meals
that please the whole family is a
challenge, and 41 percent say they
often feel like they spend more
time preparing dinner than enjoy-
ing it with their family.

To help busy families have
more quality time to spend around
the family dinner table, the
National Pork Board and Kraft
have created a delicious pork ten-
derloin recipe that takes 30 min-
utes to prepare and serve. And
families can create lasting tradi-
tions that feature fun along with
good food at dinnertime by order-
ing a free family activity kit,
“Tabletime Traditions: Easy Tra-
ditions for Meaningful Family
Meals.” This interactive kit is
complete with activities for creat-
ing dinner traditions, conversa-
tion starters, tips on involving
kids in meal preparation, and
more quick and easy menu sug-

gestions. To order a free kit and
for thousands of other meal ideas,
log onto www.otherwhitemeat.com
or www.kraftfoods.com. Or write
to Tabletime Traditions Family
Activity Kit Offer, c/o National
Pork Board, P.O. Box 9114, Des
Moines, Iowa 50306.

Ginger Pork and 
Stuffing Skillet 

3 tablespoons butter or
margarine 

4 boneless pork top loin
chops, 1⁄2 inch thick 
Ground pepper to taste

1⁄2 teaspoon ground ginger 
12⁄3 cups water 

1 package (6 ounces) STOVE
TOP® Stuffing Mix for
Pork 

2 tablespoons orange
marmalade or apricot
preserves 

In large nonstick skillet,
melt 1 tablespoon butter over
medium-high heat. Sprinkle
chops lightly with pepper;
add to skillet. Cook for about
5 minutes or until chops are
slightly pink in center, turn-
ing once. Remove chops from
skillet. Stir remaining 2 table-
spoons butter and ginger into
skillet; add water. Bring to
boiling. Stir in stuffing mix
just to moisten. Top with
chops. Spoon orange mar-
malade or apricot preserves
over chops. Cover and cook
over low heat for 3 to 4 min-
utes or until heated through.
Serves 4. 

Tip: For a variation, use gar-
lic powder instead of ginger. 

Total time: 20 minutes 

New Survey Reveals America’s 
Top Tabletime Traditions
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(NAPSA)—As part of its long-
standing commitment to helping
consumers, the pharmaceutical
industry sponsors “patient assis-
tance” programs. The programs
are designed to provide prescrip-
tion drugs at little or no cost to
low-income individuals who are
uninsured, people whose insur-
ance coverage doesn’t include a
prescription drug benefit, includ-
ing Medicare beneficiaries, people
who are unemployed and people
whose employers do not offer
health insurance. 

Since their inception, these pro-
grams have helped millions of peo-
ple who would otherwise be unable
to afford the medications they need
and the numbers keep growing. In
2001, drug companies helped an
estimated 3.6 million patients fill
more than 10 million prescriptions,
up from about two million prescrip-
tions five years ago. The estimated
wholesale value of these prescrip-
tions was $1.5 billion, compared to
just $374 million in 1997.

To make it easier for physi-
cians and patients who rely on
these programs to get medica-

tions, the Pharmaceutical Re-
search and Manufacturers of
America (PhRMA) publishes the
Directory of Prescription Drug
Patient Assistance Programs,
which lists programs, company
sponsors, medicines available, basic
eligibility requirements and people
to contact for more information.

Consumers can download a free
copy of the directory from PhRMA’s
Web site at www.phrma.org. The
Web site also includes application
forms for many of the programs.

Prescription Drug Patient Assistance Programs

For many families, patient
assistance programs are the key
to affording prescription drugs.

Extra work done by circus per-
sonnel for extra pay is called
cherry pie.

***
If a man be gracious and cour-
teous to strangers, it shows he
is a citizen of the world.

—Francis Bacon
***

***
To achieve great things, we must
live as though we were never
going to die.

—Vauvenargues
***

In some parts of the midwest the horse chestnut was carried in a
person’s pocket to prevent rheumatism.

***
A bad book is as much a labor to write as a good one; it comes as
sincerely from the author’s soul.

—Aldous Huxley
***




