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Ask About Our CDs!

(NAPSA)—It’s a familiar scene
for most families: You’ve just gotten
supper on the table when the
phone rings...sure enough it’s some-
body trying to sell you something.

No matter what they’re push-
ing, telemarketers often seem to
call at the most inopportune
times. In a sense, this isn’t sur-
prising, since these professional
salespeople know that dinnertime
is a good time to catch people at
home.

It’s now possible to cut down
the number of telemarketing calls
you receive. The federal govern-
ment has created the National Do
Not Call Registry, which puts con-
sumers in charge of the telemar-
keting calls they get at home. You
can register for free by phone or
on the Web.

The Federal Trade Commis-
sion—the nation’s consumer pro-
tection agency—and individual
states will begin enforcing the reg-
istry on October 1, 2003. That’s
when consumers who registered
their numbers by August 31, 2003,
will notice a downturn in the num-
ber of telemarketing calls they get.
After August 31, telemarketers
will have three months from when
a consumer registers to remove
the number from call lists.

How does it work?
The new law requires telemar-

keters to search the registry every
three months and “scrub” their
call lists to remove phone num-
bers that are on the registry. If
you receive telemarketing calls
after your number has been in the

registry for three months, you can
file a complaint; a telemarketer
who disregards the National Do
Not Call Registry could be fined
up to $11,000 for each call.

Placing your number on the
registry will stop most telemar-
keting calls,  but not all .  For
example, phone surveys, political
organizations and charities are
exempt and can call you even if
your name is on the registry.
However, most calls come from
professional telemarketing com-
panies, which are not exempt,
even if they’re calling on behalf of
an exempt company.

For more information, or to
register for the National Do Not
Call Registry, call 1-888-382-1222,
(TTY 1-866-290-4236) from the
number you wish to register or
visit www.donotcall.gov. To regis-
ter onl ine,  you wil l  need an
active e-mail address.

The National Do Not Call Registry:
Reducing Volume Of Calls From Telemarketers

There’s a new national registry
for people who want to receive
fewer telemarketing calls.

Kit For Caregivers
(NAPSA)—The estimated four

million Americans with Alzheimer’s
disease (AD) and the people who
care for them are getting a little
help from the government.

The National Institute on
Aging (U.S. Department of Health
and Human Services) has come up
with a free Caregiver Kit that
explains AD and how it affects
p e o p l e ,  t h e  s y m p t o m s  a n d
changes to expect and the medica-
tions that may help. There are
resources and suggested ways to
make life easier for AD patients
and their caregivers, including:

• Try to establish a routine for
bathing, dressing, eating, sleep-
ing, and so on.

• Take specific steps to make
the home environment safe for the
person with AD.

• Incorporate exercise and
other simple, enjoyable activities
into a daily routine for the person
with AD.

For the free kit, call the NIA’s
Alzheimer ’s Disease Education
and Referral (ADEAR) Center at
1-800-438-4380; e-mail: adear@
a l z h e i m e r s . o r g ;  o r
v i s i t :  www.alzheimers.org. The
kit is also available in Spanish.

A free kit can help caregivers
cope with Alzheimer’s disease.

(NAPSA)—Whether eaten by
the handful or straight out of the
jar, peanuts and peanut butter
are beloved all-American foods.
But peanuts and peanut butter
also can be useful ingredients in
the kitchen, especially thanks to
their versatile sauce-making
capabilities. 

Chef Mai Pham, owner of the
nationally acclaimed Lemon Grass
Restaurant in Sacramento, Cali-
fornia, uses peanuts extensively
in her kitchen to add robust fla-
vors to her traditional Southeast-
Asian recipes. Her signature Thai
peanut sauce can be used as a
marinade for grilled meats, a dip-
ping sauce for vegetables as well
as a filling in wraps. The savory
sauce can even be tossed with
salad greens or noodles to create
refreshingly exotic yet deliciously
familiar tastes and textures to
everyday dishes.

The National Peanut Board and
America’s peanut farmers invite
you to take a refreshing dip or just
get saucy with Chef Pham’s Simple
Thai Peanut Sauce.

SIMPLE THAI PEANUT
SAUCE 

Makes about 1 cup

1 tablespoon vegetable oil
1⁄2 teaspoon minced garlic
1⁄2 teaspoon minced shallots
1⁄2 teaspoon cayenne powder
1⁄2 teaspoon curry powder or

to taste 
1 tablespoon soy sauce

2⁄3 cup milk

1⁄4 cup water
1 tablespoon sugar

1⁄4 cup creamy peanut butter
1⁄4 teaspoon lime juice

Heat the oil in a saucepan
over low heat. Add the garlic,
shallots, cayenne powder and
curry powder. (Do not allow the
spices to burn.) Stir for 5 sec-
onds until fragrant, then add
the soy sauce, milk, water,
sugar and peanut butter. While
stirring occasionally, simmer
for about 5 minutes. Add the
lime juice and remove from
heat. Check for a nice balance
of salty, sweet, sour and spicy
flavors. Serve immediately.

Serves 8
Per 2 tablespoon serving:  83

calories, 6g fat (1g sat., 3g
mono.), 2mg cholesterol, 165mg
sodium, 5g carb., .6g fiber, 3g
protein.

For more recipes, visit the
National Peanut Board at
www.nationalpeanutboard.org.

Take A Dip With Thai Peanut Sauce




