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(NAPSA)—The Prostate Con-
ditions Education Council and
sanofi-aventis created the “Team
Up Against Prostate Cancer
Playbook” to coach men on how
to protect their prostate health.
Available in English and Span-
ish, the Playbook and free PSA
screening referrals are available
at www.prostateconditions.org or
by calling the toll-free number,
(866) 321-3114. 

**  **  **
There’s a Web site from the

National Diabetes Education Pro-
gram that can help parents of
young people with diabetes:
www.YourDiabetesInfo.org. For
more information, call 1 (888)
693-NDEP.

(NAPSA)—A term commonly
associated with Wall Street could
apply on Main Street more often
than you might expect. According
to a new national poll released by
The Allstate Foundation, 86 per-
cent of Americans fail to see a con-
nection between domestic violence
and “economic abuse.” In fact,
when given a choice of definitions,
the survey revealed that nearly
eight out of 10 Americans link eco-
nomic abuse to Wall Street woes
or irresponsible spending. 

Economic abuse is a tactic com-
monly used by abusers to control
their victims’ finances and prevent
them from leaving a dangerous
relationship. Many women stay in
abusive relationships due to lack
of resources to stand on their own
two feet.

Ask Kalyn Risker to define eco-
nomic abuse and you’ll hear of an
abusive ex-boyfriend who caused
her to lose her job, spent all her
money and destroyed her personal
property, including her clothing
and car, to keep her from leaving
him. This picture of abuse rarely
comes into the American mind-set.

“Many people associate domestic
violence with physical attacks, but
damage to your credit score and
being cut off from access to money
create lasting scars that make it
hard, if not impossible, for abuse
victims to recover,” said Jennifer
Kuhn, manager of the Economics
Against Abuse program at the
Foundation. “For victims of domes-
tic violence, economic abuse is much
more personal—and dangerous.”

The poll also found that more
than 70 percent of Americans
know someone who is or has been
a victim of domestic violence. With
millions of Americans touched by
domestic violence in some way,
The Allstate Foundation is educat-
ing Americans on economic abuse
and its dangerous signs:

• Taking money, credit card or
property from a partner without
permission;

• Racking up debt without a
partner’s knowledge;

• Purposely ruining a partner’s
credit score;

• Preventing a partner from
earning money or attending
school;

• Being forced by a partner to
hand over paychecks;

• Canceling insurance or credit
cards without the partner ’s
knowledge;

• Harassing a partner at work
to negatively impact a job.

Building financial skills is an
important key to overcoming eco-
nomic abuse. Now more than
ever, it is important that domes-
tic violence survivors build eco-
nomic skills to overcome finan-
cial instability—the leading
barrier to exit and stay out of an
abusive situation.

For more information on eco-
nomic abuse or to access the
Financial Empowerment Curricu-
lum to help domestic violence sur-
vivors achieve financial indepen -
dence, please visit www.clickto
empower.org.

Domestic violence survivors in
need of immediate assistance are
encouraged to call the National
Domestic Violence Hotline, (800)
799-SAFE (800-799-7233).

Economic Abuse: The Hidden Side Of Domestic Violence

Purposely ruining a partner’s
credit score is a sign of eco-
nomic abuse.

(NAPSA)—Hosting a get-to -
gether is a great way to enjoy the
warm days of summer with
friends and family. When it comes
to your menu, be sure to take
advantage of the seasonal fruits
and vegetables available during
the summer—they can add a
great fresh flair to your meals. 

California avocados are just
one of the many fruits that are in
season and available now. This
locally grown fruit is a perfect
addition for relaxed summer
meals, as it can add a creamy tex-
ture and delectable flavor to a
variety of dishes such as grilled
meats, salads and sandwiches.

While well-known for their
exceptional flavor, California avo-
cados have a nutrient punch. Nat-
urally sodium and cholesterol
free, one-fifth of a medium avo-
cado, or about one ounce, has 50
calories and contributes nearly 20
beneficial nutrients to the diet. So
you can feel good about incorpo-
rating this fruit into your meals.

For a simple and fresh sum-
mer dish, try this recipe for Cous-
cous with California Avocado,
Mango and Shrimp. For other
recipes that feature fresh Califor-
nia avocados, visit the California
Avocado Commission Web site at
CaliforniaAvocado.com.

Couscous with California
 Avocado, Mango and Shrimp

Serves: 8
Prep Time: 40 minutes

Cooking Time: 8 minutes
Total Time: 48 minutes

Ingredients:
24 large shrimp, peeled and

deveined 
1 Tbsp. seafood grill

seasoning
Olive oil, optional

2 cups water
1 (10-oz.) box plain couscous
1 Tbsp. olive oil
1⁄2 tsp. salt
2 ripe, fresh California

avocados, peeled, seeded
and cut into 1-inch cubes*

2 Tbsp. fresh lemon juice
1 ripe mango, peeled, pitted

and cut into 1-inch cubes
2 green onions, thinly sliced

on diagonal
1 cup cooked edamame

(shelled soybeans)
2 cups Mango-Lime

Dressing (see make-ahead
recipe below)

Instructions:
1. Toss shrimp with season-

ing. Barbecue or sauté in olive
oil for about 3 minutes, turn-
ing over once. Remove to
plate; set aside.

2. In a 2-quart pan, bring
water to a boil. Stir in cous-
cous, oil and salt. Remove
from heat, cover and let stand
for 5 minutes.

3. In a bowl, combine avo-
cado and lemon juice; set aside.

4. Remove lid from pan and
fluff couscous; cool. Pour cous-
cous into a large mixing bowl.
Add avocado, mango, onions
and edamame.

5. Pour dressing over salad,
as needed. Toss to coat. 

6. Serve onto plates and top
with cooked shrimp. 

Mango-Lime Dressing

Ingredients:
1 ripe mango, peeled, pitted

and cut into 1-inch cubes
1⁄2 cup fresh lime juice
1⁄4 cup olive oil
2 cloves garlic, finely

chopped
1 tsp. Dijon-style mustard
1⁄2 tsp. sea salt
1⁄4 tsp. ground white pepper
1⁄4 tsp. ground cumin
2 Tbsp. snipped fresh mint

leaves
2 Tbsp. snipped fresh

cilantro leaves

Instructions:
1. In a food processor, add

mango, juice, oil, garlic, mus-
tard, salt, pepper and cumin.
Purée, using the pulse button;
set aside.

2. Mix mint and cilantro
into dressing immediately be -
fore using.

Nutrition Information Per
Serving: Calories 270; Total
Fat 16 g (Sat 2 g, Trans 0 g,
Poly 2 g, Mono 11 g); Choles-
terol 30 mg; Sodium 560 mg;
Total Carbohydrates 25 g;
Dietary Fiber 5 g; Protein 9 g 

*Large avocados are recom-
mended for this recipe. A large
avocado averages about 8
ounces. If using smaller or
larger size avocados, adjust
the quantity accordingly.

Entertaining Made Simple And Delicious With California Avocados

California avocados are just one
of the many fruits that are in sea-
son and available now. 

***
Books are the quietest and most constant of friends; they are the
most accessible and wisest of counsellors, and the most patient
of teachers. 

—Charles W. Eliot
***

***
I find television very educating. Every time somebody turns on
the set, I go into the other room and read a book. 

—Groucho Marx
***

***
There is no mistaking a real book when one meets it. It is like
falling in love. 

—Christopher Morley
***

***
Properly, we should read for power. Man reading should be man
intensely alive. The book should be a ball of light in one’s hand. 

—Ezra Pound
***

Every giraffe has its own distinct coat pattern.

A powerful male gorilla may weigh as much as 450 pounds.

George Clinton and John C. Calhoun are the only vice presidents
who served under two presidents.

There are more than half a million styles and sizes of camping
tents.




