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(NAPSA)—As warmer weather
prevails, the snow has melted,
flowers start to blossom and sea-
sonal fruits and vegetables appear
on the tables again. This special
time of year awakens us from
those winter doldrums and rejuve-
nates us all, making way for
entertaining outdoors or indoors
with light, fresh entrees.

A simple bouquet of bright-col-
ored flowers, a bowl filled with cit-
rus fruit, or a fresh vegetable cen-
terpiece are just a few of the many
ways you can bring this time of
year in from the outdoors and
onto the table. Award-winning,
Pacific Northwest chef Tom Dou-
glas suggests that we share the
splendors of the season with fam-
ily and friends and incorporate
ripe fruits and vegetables into our
menus.

“Simple, light dishes including
crisp asparagus, peas and berries
are perfect to bring home that
fresh taste we savor this time of
year,” said Douglas. “Garden-fresh
fruits and vegetables are a wel-
come addition to your entertain-
ing plans and daily menus
because they add a unique touch
that your guests will surely enjoy,
whether it’s for a party of 12 or a
quiet dinner at home for two.” 

To add that special something
to your entertaining menus, Dou-
glas suggests:

• Zest your citrus fruits—
lemons, limes, and oranges—
before you juice them and be sure
to use the zest in your cooking.
The most intense and aromatic
citrus oils are in the skin of the
fruit, not the juice. When you
grate the zest from citrus fruits,
remove only the colored part, not
the white pith, because the pith is
bitter.

• When you need a sauce for
fish, meat, or poultry, don’t always
think butter and cream. An herb

vinaigrette or a simple fresh fruit
puree can make a light, fresh tast-
ing sauce.

• For dessert, use fresh berries
or citrus fruits to make a tart,
sorbet or simply top with fresh
whipped cream. Gourmet coffee,
such as Millstone, accentuates
the flavor of these refreshing
desserts.

Douglas offers the following
recipe, full of flavor and vegeta-
bles of the season:

SPRING PEA AND ROAST
CHICKEN RISOTTO

Serves 4 to 6 

6 tablespoons unsalted
butter, softened 

1⁄4 cup minced shallots
2 teaspoons minced garlic
2 cups Arborio rice

1⁄2 cup dry white wine
6 to 7 cups simmering

chicken stock, homemade
or low sodium canned

2 cups roast chicken, cut
into chunks

2⁄3 cup freshly grated
Parmesan cheese

11⁄2 cups shelled fresh peas,
briefly cooked

2 tablespoons finely
chopped fresh parsley

2 tablespoons thinly sliced
chives

1 tablespoon finely chopped
fresh dill
Kosher salt and freshly
ground black pepper

Melt 3 tablespoons of the
butter over medium-high heat
in a large skillet. Add the shal-
lots and garlic and sauté a few
minutes. Add the rice and stir
until the grains of rice are
coated with butter. Add the
wine and simmer, stirring,
until most of the wine is
absorbed. Start adding the
simmering chicken stock,
about one cup at a time, only
adding more chicken stock
when the rice has absorbed
most of the stock already in
the pan. Continue stirring and
adding stock until the rice is
cooked “al dente,” about 25
minutes. Stir in the chicken,
then remove the risotto from
the heat and stir in the
remaining 3 tablespoons of
butter and the Parmesan. Add
a little more of the simmering
stock, about 1⁄4 to 1⁄2 cup, to
loosen the risotto and make it
a bit soupy. Add the peas and
herbs, and season to taste with
salt and pepper and serve.

An excellent wine pairing with
this entrée to complement the
light, fresh taste is Columbia
Crest Chardonnay from Washing-
ton state.

According to Douglas, the key
to seasonal entertaining is to take
a fun and light-hearted approach
to whatever you prepare in the
kitchen and just enjoy the com-
pany of loved ones.

Warm Weather Brings Out Lighter Fare, More Fruits And Vegetables

Whether it’s for a dinner party
or an intimate meal, a light
entrée paired with a crisp char-
donnay can make for a memo-
rable occasion.

(NAPSA)—Although medicines
can make you feel better and help
you get well, it’s important to
know that all medicines, both pre-
scription and over-the-counter,
have risks as well as benefits. 

The benefits of medicines are
the helpful effects you get when
you use them, such as lowering
blood pressure, curing infection or
relieving pain. The risks of medi-
cines are the chances that some-
thing unwanted or unexpected
could happen to you when you use
them. Risks could be less serious
things, such as an upset stomach,
or more serious things, such as
liver damage.

When a medicine’s benefits out-
weigh its known risks, The U.S.
Food and Drug Administration
(FDA) considers it safe enough to
approve. But before using any
medicine—as with many things
that you do every day—you should
think through the benefits and the
risks in order to make the best
choice for you.

Types of risks from medicine use:
• The possibility of a harmful

interaction between the medicine
and a food, beverage, dietary sup-
plement (including vitamins and
herbals), or another medicine.
Combinations of these products can
increase the chance of interactions.

• The chance that the medicine
may not work as expected.

• The possibility that the
medicine may cause additional
problems. 

Every choice to take a medicine
involves thinking through the
helpful effects as well as the possi-
ble unwanted effects.

The best choice depends on
your particular situation. You
must decide what risks you can
and will accept in order to get the
benefits you want. For example, if
facing a life-threatening illness,
you might choose to accept more
risk in the hope of getting the ben-
efits of a cure or living a longer
life. On the other hand, if you are
facing a minor illness, you might
decide that you want to take very
little risk.

Think it through and work
together with your health care
team to better manage the bene-
fits and risks of your medicines.

Specific ways to manage the
benefits and risks of medicines
can be found in the “Think it
Through” pamphlet. It can  be
v i e w e d  a t  www.fda.gov/cder/
consumerinfo/DPAdefault.htm, 
o r  o r d e r e d  v i a  e - m a i l  a t
dpapubs@cder.fda.gov.

“Think It Through”
To Manage The Benefits And Risks Of All Medicines

Every choice to take a medi-
cine involves thinking through
the helpful effects as well as the
possible unwanted effects.

(NAPSA)—Disabled veterans
are required to forfeit one dollar of
retired pay for every dollar of dis-
ability pay they receive due to a
law dating back to 1890. In 2002,
Congress authorized a special pay
that will help a limited number of
these retirees. Hundreds of thou-
sands, however, still await “con-
current receipt” of these two dis-
tinct benefits. Veterans also face
challenges in the Department of
Veterans Affairs (VA) health care
system. Severe funding shortfalls
have led to extreme wait-times for
appointments and health care
rationing. For more information,
visit the Air Force Association’s
Web site at www.afa.org or write
to The Air Force Association, attn:
Policy and Communications, 1501
Lee Highway, Arlington, VA
22209-1198.

Consumers seeking a top-
quality home viewing  experi-
ence may want to consider
HDTV, say experts at the IEEE
Broadcast Technology Society.
DTV and High-Definition is con-
sidered to be the most significant
advance in TV since color was
introduced 50 years ago. But the
digitally broadcast TV is not

compatible with analog sets.
People who want to use their
analog sets to watch television
after the industry transitions to
all-digital programming will
have to purchase a “digital to
analog” adaptor or subscribe to
digital cable or satellite.

To add a nostalgic touch to
your garden, use antique and
weathered planters. Secure them
to rough patio surfaces with VEL-
CRO® brand Extreme hook and
loop fasteners for protection from
high winds and rain. Create cool
outdoor rooms, by planting fast-
growing shade trees around decks
and patios. Protect the tree base
with self-gripping VELCRO® brand
Tree Wrap. 

The Beaufort scale, used to indicate wind velocities, was devised in 1805 by Francis Beaufort, a British
naval officer.

***
Modern man must descend the spiral of his own absurdity to the lowest point; only then can he
look beyond it. It is obviously impossible to get around it, jump over it, or simply avoid it.

—Vaclav Havel
***




