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(NAPSA)—Here ’s  food  for
thought: California-grown avoca-
dos are widely acknowledged to be
exceptionally creamy and deli-
cious, but it is less well known
that they offer more than delec-
table flavor. One-fifth of a medium
avocado (about 1 oz.) has 50 calo-
ries and contributes nearly 20
beneficial nutrients to the diet.
California avocados are currently
in season at peak availability, so
now is a perfect time to incorpo-
rate this remarkable fruit into
your diet. 
Renowned chefs and restaura-

teurs Mary Sue Milliken and
Susan Feniger, known together as
the “Too Hot Tamales,” are so pas-
sionate about California avocados
that they have teamed up with the
California Avocado Commission to
create signature recipes inspired
by the luscious fruit. “Avocados are
big in Latin cooking but their
adaptability and rich, nutty flavor
takes them beyond just the Latin
kitchen,” said chef Milliken. “They
are the perfect complement to
dozens of hot and cold dishes,
including soups, sandwiches and
salads, and even pastas.”
Milliken and Feniger’s original

recipe for Tequila-Spiked Fettuc-
cine with Shrimp and California
Avocado combines avocados with
pasta for a delightfully unex-
pected pairing, which highlights
the fruit’s versatility.

Tequila-Spiked Fettuccine
with Shrimp and
California Avocado

Serves: 4
Prep Time: 15 minutes
Cooking Time: 30 minutes
Total Time: 45 minutes

Ingredients
4 large, ripe tomatoes, cored
1⁄2 lb. fettuccine
Salt, for pasta water

2 Tbsp. extra virgin olive oil,
plus extra for pasta

1 lb. medium domestic
shrimp, peeled and
deveined

1 tsp. crushed red pepper
flakes

1 tsp. salt
1⁄2 tsp. freshly ground black
pepper

2 tsp. minced garlic
2 large, ripe tomatoes,
cored, seeded and cut into
1⁄2-inch dice

1⁄4 cup silver tequila
2 ripe, fresh California avo -
cados, halved, seeded,
peeled and cut in 1⁄2-inch
dice

1 bunch basil, cut into thin
strips 

2 Tbsp. unsalted butter, cold
Salt and freshly ground
black pepper, to taste

Instructions
1. Puree the whole tomatoes

in a blender until smooth,
adding a small amount of water,
if necessary. Reserve. 

2. Fill a large stockpot with
water and bring to a boil. Add
the pasta and salt to the pot.
Cook until al dente, about 8
minutes. Drain in a colander

and toss with a little olive oil to
prevent sticking.

3. Meanwhile, heat olive
oil  in a large skillet over
medium-high heat. Add the
shrimp, crushed red pepper,
salt and pepper and sauté
the shrimp for 1 minute on
each side. Add the garlic and
sauté for an additional 30
seconds. 

4. Remove skillet from heat
and add the diced tomatoes
and tequila. Return skillet to
heat and continue to sauté for
3 minutes, stirring constantly.
(Be careful as pan might
flame.) 

5. Stir in half the diced avo-
cado and half the basil. Trans-
fer shrimp mixture to a platter
using a slotted spoon, leaving
liquid in the skillet. 

6. Add the reserved tomato
puree to the skillet, bring to a
boil, lower heat and simmer
until the mixture is reduced by
about one-third. Add the but-
ter, stirring until it is melted.
Then, add the remaining diced
avocado and basil. Taste and
add salt and pepper as needed.
Toss finished sauce with
cooked pasta until thoroughly
combined.

7. To serve, divide pasta
mixture  onto  individual
entrée plates or into shal-
low pasta bowls. Top with
shrimp mixture and serve
immediately. 

Per serving:  513 calories ;
26 grams fat (6 grams saturated,
14 mono, 3 poly); 181 mg choles-
terol; 976 mg sodium; 48.5 grams
carbohydrate; 6 grams fiber;
28 grams protein.
For other recipes that feature

fresh California avocados, visit
CaliforniaAvocado.com.

Avocados Give Pasta Dishes A Delightfully Unexpected Twist

The creamy flavor of avocados
adds a twist to a traditional pasta
dish.

(NAPSA)—Recent health news
has prompted concern among
patients about cholesterol-lowering
drugs. The New England Journal of
Medicine published results indicat-
ing that the prescription cholesterol
drug Vytorin has illustrated no ben-
efit in reducing the accumulation of
fatty plaque in the arteries. Millions
of Americans have taken the drug
since its introduction to the market
in 2004, racking up $5 billion in
sales despite limited proof of results. 
News of the drug’s failure has

caused a stir in the medical commu-
nity and left consumers confused
and angered about the effectiveness
and safety of prescription “block-
buster” drugs. This public outcry
has not been lost on investors as the
market has reacted to the disap-
pointing news.

Meanwhile, the demand for com-
plementary medicine continues to
grow, according to Kalorama
Information, a division of Market
Research.com, which predicted that
the U.S. market for clinical nutri-
tional sup ple ments will surpass the
$1 billion mark in a few years. A
study conducted by the National Cen-
ter for Complementary and Alterna-
tive Medicine (NCCAM) and the Cen-
ters for Disease Control’s National
Center for Health Statistics shows
that approximately 36 percent of U.S.
adults use some form of complemen-
tary and alternative medicines
(CAM), with 18.9 percent of those
using various natural products. 
EfoodSafety.com (OTC symbol:

EFSF.OB) is positioning itself to be
competitive in the cardiovascular
space with their product Cinnechol™,
a nutritional supplement that pro-
vides a blend of natural compounds
including vitamins, herbal concen-
trates and unique phytonutrients.
Independent studies of these unique
compounds have demonstrated an
ability to help normalize not only
total cholesterol, but also LDL (bad)
cholesterol, triglycerides and

C-reactive protein—an indicator of
inflammation. 
Richard Goldfarb, M.D., director

of the company and Bucks County
Clinical Research, says the ingredi-

ents in the product improve circula-
tion, causing oxygenation of the
body’s tissues. This can translate into
more energy, improved endurance
and an overall feeling of more vibrant
health. Mental clarity and alertness
may also pick up as blood flow to the
brain improves. Additionally, as
inflammation decreases, there may
be a noticeable improvement in joint
health and flexibility. 
The company has recently

launched national direct-response
commercials to introduce its prod-
uct to a broad audience, with
potential viewership in the mil-
lions. The company is optimistic
that the campaign will signifi-
cantly increase market exposure,
brand recognition, and revenue.
“We are delighted to introduce

Cinnechol to consumers and help
educate them about the benefits of
our natural solution to help promote
healthy cholesterol and triglyceride
levels and support the entire cardio-
vascular system,” says Patricia Gru-
den, CEO of eFoodSafety. “Con-
sumers are becoming more receptive
toward all-natural treatment
options for common health condi-
tions. We believe that making our
product available to a larger portion
of the population will result in
greater recognition from the finan-
cial community.”

Learn More
You can learn more online at

www.cinnechol.com.

An All-Natural Answer To Fighting Cholesterol Hits Market

A study shows that approximately
36 percent of U.S. adults ages
18 and older use some form
of complementary and alternative
medicines (CAM), with 18.9 percent of
those using various natural products.

(NAPSA)—Standing for “My
Style. My Way,” the M by Staples
collection offers stylish, high-end
office supplies in great colors and
patterns that allow for self-
expression in the workplace. To
learn more, visit the Web site at
www.mbystaples.com.

**  **  **
Maintain and beautify your

home by transforming a “junk
drawer” into a truly functional
“utility drawer.” For tips, visit
caulksingles.com. 

**  **  **
Moms can submit their busi-

ness, service or product ideas at
www.whirlpool.com/moms. Five
winners will receive up to $20,000
in grant money, home appliances
and an invitation to a business
boot camp, where they will learn
from marketing, product develop-
ment and legal experts. 

**  **  **
To extend the life of your gar-

den tools and lawn-care imple-
ments, store them properly in an
outdoor shed such as the Multi-
Use Garden Shed from Lifetime
Products.  For tips on how to
keep your yard beautiful, visit
www.lifetime.com.

**  **  **
Every month women discard

tampons, applicators and wrap-

pers, creating waste they proba-
bly don’t even think of. A non-
applicator tampon like o.b. regu-
lar generates 58 percent less
waste than most applicator tam-
pons. You can find more good
ideas online at www.mighty
 small.com. 

**  **  **
Taking a complete daily multi-

vitamin specially formulated for
your age and gender is a simple
way to do something more for
your health. One A Day® Women’s
is specially formulated with more
calcium and vitamin D, than Cen-
trum®, to promote bone strength
and support breast health. 

**  **  **
If students put away just $20

per week for the average 12-week
semester, they could save almost
$250 by finals. By using simple

tips like this, college students
and grads can improve the odds
that their funds will last not only
for the next semester but for
years to come.

**  **  **
Buckwheat is rich in B vita-

mins, phosphorus, potassium,
iron and calcium. To make life
simpler, it’s sold in many forms:
as roasted kernels (kasha), cream
of buckwheat, pancake mixes,
noodles and even cold cereals.
For more information, visit
www.thebirkettmills.com.

**  **  **
“Our nation’s children are

being sidelined by allergies,” said
Michael Blaiss, M.D., Clinical
Professor of Pediatrics and Medi-
cine at the University of Ten-
nessee and consultant for allergy
medication manufacturer Sepra-
cor Inc. For more information,
visit www. myallergie sinamer
 ica.com. 

**  **  **
To provide quiet, clean electric-

ity, Southwest Windpower offers
Skystream, a compact, user-
friendly, all-inclusive wind genera-
tor. In strong winds, it can actu-
ally produce excess electricity that
some utilities will buy from home-
owners. You can learn more at
www.skystreamenergy.com. 

(NAPSA)—While they may
seem like a small problem, fleas
can cause more harm than just an
annoying itch. Pet owners are
advised to stop fleas in their
tracks before they spread para-
sites and disease.
Aside from skin irritation and

flea allergy dermatitis, these tiny
insects are also hosts to tape-
worms, which can infect both pets
and children.
Fleas are common during

warm months and in some cli-
mates they may be present year-
round. To control fleas, use a
convenient, over-the-counter for-
mula like TriForce Squeeze-On
for dogs and cats, which repels
and kills fleas in as little as one
hour.
Flea control is most effective

when they are eliminated at all
life stages. “A lot of products con-
trol adult fleas, but you really
need to break their life cycle by
also killing eggs and larvae,” said
Brian Reardon, product manager
for TriForce. “TriForce combines
two modes of action—an insecti-
cide and an insect growth regula-
tor—to keep eggs and larvae from
ever becoming biting adults.”
A single treatment gives dogs

up to four weeks of protection
against adult fleas, and control of
eggs and larvae for up to nine

weeks. TriForce Feline protects
cats against adult fleas for up to
28 days, and it controls eggs and
larvae for as long as 90 days.
To control fleas in the environ-

ment as well as on your pet, be
sure to practice good sanitation
and treat infested areas around
your house or yard with an insect
growth regulator.
TriForce, which also controls

ticks and mosquitoes, is available
at farm, home and pet supply cen-
ters. For more information, call
(877) 734-7565 or visit www.tri
forceforpets.com and print a
cash-back coupon for your next
purchase.

Why You Should Scratch Fleas Before They Itch

Many products can control adult
fleas, but to be effective, they
must eliminate fleas at all life
stages.




