
5

(NAPSA)—Farmers’ markets
are sprouting up around the coun-
try as the idea of buying fruit and
vegetables directly from the per-
son who grew them grows in pop-
ularity. Strawberries are one deli-
cious crop available at farmers’
markets. To help make the most of
this tasty fruit, Argo Corn Starch
offers two mouthwatering recipes:

Easy Fruit Pizza
Prep Time: 30 minutes, Cook Time:

15 minutes, Chill Time:
50 minutes, Yield: 1 (12-inch)

pizza

Crust:
1 package (161⁄2 ounces)
prepared sugar cookie
dough

Filling:
1 package (8 ounces) cream
cheese, softened

1 jar (7 ounces)
marshmallow cream

1 teaspoon Spice Islands®
100% Pure Bourbon
Vanilla Extract

Fruit and Glaze:
1⁄2 cup sugar
1 tablespoon Argo Corn
Starch

1⁄2 cup orange juice
1⁄4 cup water
2 tablespoons lemon juice
Dash of salt

2-3 cups assorted cut-up fresh
fruit

1. To Make Crust: Press
cookie dough into ungreased
12-inch pizza pan. Bake in a
preheated 350°F oven for 15
minutes until done, but still
soft. Cool.

2. To Make Filling: Mix fill-
ing ingredients in a medium
bowl with an electric mixer

until thoroughly combined.
Spread over crust.

3. To Make Fruit and Glaze:
Combine sugar and corn starch
in a small saucepan until well
mixed. Add orange juice, water,
lemon juice and salt. Bring to a
boil over medium heat, stirring
constantly.

4. Boil for 1 minute. Remove
from heat.

5. Cool 20 minutes in the
refrigerator. Slice fresh fruit
and arrange on cream filling.

6. Drizzle with glaze and
chill at least 30 minutes.

Glazed Fresh Strawberry Pie
Prep Time: 40 minutes, Cook Time:
15 to 20 minutes, plus bake time of
8 minutes, Chill Time: 3 hours,

Yield: 8 servings

Cookie Crust:
11⁄2 cups crushed shortbread

cookies
1⁄3 cup butter, melted
1⁄4 cup chopped almonds

Filling:
2 pints (about 2 pounds)
strawberries, hulled

1⁄3 cup water
1 cup sugar
2 tablespoons Argo Corn
Starch

1⁄2 teaspoon almond extract

1⁄4 teaspoon salt
Whipped topping
(optional)

1. To Make Cookie Crust:
Mix all crust ingredients.
Press into a 9-inch pie pan.
Bake at 350°F for 8 minutes or
until lightly browned.

2. To Make Filling: Mash
(or puree) enough strawber-
ries to equal 1 cup; add water.
Combine sugar and corn
starch in small saucepan. Stir
in mashed strawberries.

3. Cook over medium heat,
stirring constantly until mix-
ture thickens and comes to a
full boil (15 to 20 minutes).
Boil 1 minute; remove from
heat. Stir in almond extract
and salt. Cool 10 minutes.

4. Fill cooled crust with
remaining whole strawberries;
pour cooked strawberry mix-
ture over berries. Refrigerate
at least 3 hours. Garnish with
whipped topping, if desired.

5. A baked 9-inch pie crust
may be substituted for the
cookie crust.

For more recipes, visit
www.argostarch.com.

Farmers’ Markets Deliver Superior Strawberry Flavor

Easy Fruit Pizza offers layers of
sweetness and vibrant color.

Glazed Fresh Strawberry Pie fea-
tures fresh strawberries in sweet-
ened strawberry sauce, a must
for the strawberry aficionado.

(NAPSA)—The risks that pa-
tients with IBS (irritable bowel
syndrome) are willing to face to get
relief from their symptoms demon-
strate just how eager they are for
new and effective treatments.
In fact, about 8 percent of

patients with IBS say they are
willing to accept a one in 100
chance of death if offered a med-
ication that would give them
total relief of symptoms, accord-
ing to a study by the Interna-
tional Foundation for Functional
Gastrointestinal Disorders
(IFFGD) in collaboration with the
University of North Carolina
(UNC) Center for Functional GI
and Motility Disorders.
The respondents report an

average of 73 days in a calendar
year when they need to restrict
their usual activities due to health
problems. Most were employed,
although 13 percent were jobless
because of their health situation.
“These results show how des-

perately people are seeking free-
dom from their IBS symptoms,”
said Dr. Douglas A. Drossman, co-
director of the UNC Center for
Functional GI and Motility Disor-
ders and a member of the IFFGD’s
medical advisory board. Nearly
2,000 people who previously had
been diagnosed with IBS partici-
pated in the online study, which
was conducted beginning in the
second half of 2007.
When asked what makes their

IBS severe, the factors cited most
often were pain, bowel difficulties,
bloating, and limits on diet and
eating.
Eight in 10 of the respondents

reported continuous or frequent
abdominal pain. Almost one in
five participants was being pre-
scribed narcotic medication for
pain, demonstrating that IBS pro-

duces a far greater burden on
those afflicted than has generally
been recognized.
“This study also shows the need

for more effective treatments,”
said Nancy J. Norton, president
and founder of IFFGD. Only 8 per-
cent of the total respondents were
very or extremely satisfied with
available IBS treatments; one-
third were not at all satisfied.
IBS is a chronic illness charac-

terized by abdominal pain asso-
ciated with a change in bowel pat-
tern, such as loose or more
frequent bowel movements or
diarrhea, and/or hard or less fre-
quent bowel movements or consti-
pation. It affects approximately
10-20 percent of the general global
population.
A complete overview of study

findings is available at www.
aboutIBS.org/needs-survey.

It’sWorth The Risk To Get Relief

A recent study found that only a
small percentage of patients with
IBS are satisfied with available
treatments.

(NAPSA)—In this job market,
gray definitely isn’t the new
black—at least when it comes to
women’s hair.
“When you’re competing for a

job with someone who’s 10 years
younger or 20 years younger than
you are, being gray is the equiva-
lent of wearing a necklace that says
‘57,’” Charla Krupp, author of the
book “How Not to Look Old,” has
bluntly observed. “Would you do
that? You have to convey the mes-
sage that you’re still in the game.”
You won’t be alone. About 55

percent of women color their hair
at least occasionally. According to
Margaret Voelker-Ferrier of the
University of Cincinnati, who spe-
cializes in studying aging trends,
“Society is changing but it hasn’t
gotten to the point that older,
gray-haired women are considered
distinguished looking.”
How to deal with that without

paying hundreds of dollars, how-
ever, has become almost an obses-
sion among many women. Here’s
what experts say are the savviest
ways to keep the gray away if
you’re in frugality mode:
• Do Your Own Coloring—

Try an at-home hair dye or
highlights.
• Make It Last—Sulfate-free

shampoos are known for making
color last and for keeping hair
shinier and healthier in general.
One favorite: The new Vitamin-
Shampoo line, which is also at the
forefront of the “superfruits” trend.
Superfruits are a category of fruits
that have been called “the future of
healthy living.” They’re rich in vita-
mins and antioxidants, according to
studies conducted by the United

States Department of Agriculture,
and nutritionists, medical re-
searchers and other scientists are
taking them very seriously.
Shampoo “flavors” such as

pomegranate blackberry, noni
berry lemongrass and acai berry
guava are made with high-potency
fruits, loaded with vitamins and
antioxidants. The fruits come from
around the world, including Tahiti
and Brazil’s Amazon Rain Forest.
• Find Deals—Some beauty

schools will color your hair at a
discount if you’re willing to let a
student work on you. Even better,
total freebies can sometimes be
found at salons holding employee-
training sessions.
• Don’t Hesitate To Ask—

Finally, if you’ve lost your job and
have a good relationship with
your stylist, ask her to cut you a
break to keep your business—
especially when your situation
improves. She may be happy to
help you out. Just don’t ask for
the favor more than once.

Learn More
For more information, visit

www.vitaminshampoo.com.

Going Gray In This Economy? Forget It

Your hair color could affect
your career.

(NAPSA)—According to a recent
survey, a number of people are not
taking or are delaying their sum-
mer vacation this year because they
feel guilty about what might seem
like a luxury in these tough eco-
nomic times. To learn more, visit
VacationBetter.org.

**  **  **
There is only one antidote

approved by the U.S. Food and
Drug Administration as an emer-
gency treatment kit for anthracy-
cline extravasation—a complica-
tion that can occur during
chemotherapy. It’s called Totect.
For more information, visit
www.totect.com.

**  **  **
More and more American

investors have started to look into
foreign markets and investment
vehicles, such as Swiss annuities
that are issued by Swiss insur-
ance companies. To learn more or
to order a copy of “The Con-
sumer ’s Guide to Swiss Annu-
ities,” visit the Web site at swis
sannuityconsumerbureau.ch or go
to Amazon.com.

**  **  **
The national contest Expres-

sions of Courage® invites art sub-
missions that communicate how
epilepsy affects people’s daily
lives. For rules, visit expressions

ofcourage.com/rules/rules.html or
call the Contest Help Line at
(800) 224-4935.

**  **  **
Enter the “I Do with Mirassou”

contest for a chance to win
$10,000, a wedding-planning ses-
sion in New York City with a
Brides.com editor, plus eight place
settings of Reed & Barton table-
ware, flatware and crystal. Go to
Mirassou.com to enter by June 19,
2009, and vote for one of five
finalists between July-August
2009.

**  **  **
Decorative accents such as

feet, legs, corbels, ornamental
onlays and molding inserts can
work to enhance the beauty of a
kitchen. In fact, these details can
help an ordinary island look like
heirloom furniture. For kitchen
design ideas, visit Merillat.com.

***
Age considers; youth ventures.

—Rabindranath Tagore 
***

The first presidential mansion
was at No. 1 Cherry Street in New
York City, the first U.S. capital
(1789-90).

Cinderella’s slippers, many
scholars believe, were made of
fur, not glass. The word “verre,”
or glass, they claim, was incor-
rectly substituted in early ver-
sions of the story for the word
“vaire,” which is French for fur.




