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(NAPSA)—Red and gold deco-
rations, dragons and firecrack-
ers all symbolize Chinese New
Year, but what would these be
without family, friends and, of
course, good food? Chinese Pep-
per Steaks, Crispy Wontons,
Chinese-style Red-Cooked Short
Ribs and Panko Fried Shrimp
are all mouthwatering examples
of traditional Chinese New Year
fare.
This year’s festival begins on

February 3rd, ringing in the
year 4709, the Year of the Rab-
bit. This 15-day festival is cele-
brated in Chinese communities
around the world as an opportu-
nity for a fresh start and a
chance to show gratitude for
life’s blessings.
Chinese New Year menus typi-

cally include all the symbols of
success needed for a bountiful
New Year. Noodles for longevity,
whole fish for togetherness and
abundance, and fried foods sym-
bolizing prosperity are all served
at one sumptuous banquet. The
traditional colors of bright red
and glinting gold accent the
plentiful feast. Red, for good
luck, is featured in everything
from tablecloths to clothing to
envelopes, while gold, represent-
ing wealth and prosperity,
appears in decorations, coins
and, most importantly, the
golden crust of fried foods.
Restaurateur and cookbook

author Chef Lawrence Chu uses
Kikkoman Panko Bread Crumbs
to add the golden color of good
fortune and a satisfying crunch
to his Chinese New Year celebra-
tions. “Panko Bread Crumbs add
delicate texture, making them
perfect for my Panko Fried
Shrimp and any dish where you
want a crispy outer coating,”
says Chef Chu. He adds, “I like
pan-sautéing panko in oil to cre-
ate a beautiful golden color,
adding a deeper crunch to my
dishes.”
Panko is a versatile Japanese-

style bread crumb that has a
unique oblong shape that is
larger, fluffier and lighter than

ordinary bread crumbs. It is made
fresh from specially baked, crust-
less bread, to give it an airy tex-
ture, ensuring that it won’t cake
or clump. Panko bread crumbs are
unseasoned, making them perfect
for sweet recipes, too. You can add
a crisp topping to everything from
French toast to fruit fritters. For a
Chinese New Year dessert, try
chunks of banana coated in panko,
deep-fried and served with honey,
or sprinkle a touch of panko on an
apple crisp for a satisfying
crunchy bite.
For more Chinese New Year

entertaining tips and recipes,
download Kikkoman’s official
Chinese New Year Celebration
Guide at www.kikkomanusa.com.
The guide explains the 15-day
celebration, covers Chinese cook-
ing techniques and gives you a
bounty of recipes to enjoy and
share, including appetizers,
small plates and entrées your
family is sure to love. “Gung Hay
Fat Choy!” means “Wishing You
Good Health and Prosperity!”
and that’s exactly what Kikko-
man wishes for you. Here’s to a
year of good fortune at every
meal!

Panko Fried Shrimp
Makes: 4 servings

Cooking Time: 15 to 20 minutes

1 pound large shrimp (16 to
20 count), shelled with tail
section left on
Salt and pepper

½ cup cornstarch, for dredging
2 egg whites, lightly beaten

1½ cups Kikkoman Panko
Bread Crumbs

1 quart canola oil
2 or 3 red or green curly-leaf
lettuce leaves, rinsed and
patted dry

½ cup Kikkoman Thai Style
Chili Sauce

To prepare shrimp, pinch off
and discard the sharp point on
the tail of each shrimp. Devein
the shrimp by cutting along the
back curve and removing the
vein. To butterfly each shrimp,
deepen the cut along the back
slit, not cutting all the way
through, to open up the shrimp.
Flatten shrimp with the palm of
your hand or the flat side of a
cleaver. When all shrimp have
been butterflied, sprinkle inside
of shrimp lightly with salt and
pepper. Place cornstarch, egg
whites and panko in three sepa-
rate shallow bowls. Pick a
shrimp up by the tail; dredge it
in cornstarch, then dip in egg
whites, and finally coat with
panko, pressing shrimp into the
panko to coat all sides evenly.
Set aside on a plate. Repeat
with remaining shrimp. To
deep-fry, heat oil in a wok to
325° F. Working in batches, add
shrimp, one at a time, to oil in a
single layer. Deep-fry until
panko turns golden and a crust
is formed. Turn shrimp over and
fry for about 2 minutes total.
Transfer to a paper towel–lined
tray to drain. To serve, arrange
lettuce leaves on a platter. Place
shrimp on top of leaves. Serve
with Kikkoman Thai Style Chili
Sauce in a small bowl for
dipping.
To view Chef Chu’s cooking

videos, see www.kikkomanusa.com.

The Secret Recipe For A Festive Chinese NewYear To Add Good Fortune To Any Meal

For a step-by-step guide, watch
Chef Chu prepare Panko Fried
Shrimp at kikkomanusa.com.

Ce l e b r a t e Ch i n e s e New
Year with the Add Good For-
tune to Any Meal promotion at
www.kikkomanusa.com. You can
receive $1-of f downloadable
coupons and Chinese New Year
recipes, and watch a video of
Kikkoman’s Chef Helen Roberts
showing how to make fried rice.

(NAPSA)—If you have designs
on a career that lets you earn
money for creating beauty, here’s
news it may pay to learn: Accord-
ing to the federal Bureau of Labor
Statistics, landscape architec-
ture—the comprehensive disci-
pline of land analysis, planning,
design, management, preservation
and rehabilitation—is the fastest
growing of all the design profes-
sions. What’s more, that growth
isn’t expected to peak anytime
soon. Demand for landscape archi-
tecture services is projected to
expand by double digits over the
next several years.
Landscape architecture is a

leading “green collar” job, and
U.S. News & World Report named
the profession among the best
career choices last year.

The Money
The average salary and bonus

for landscape architects is nearly
$79,000, with those just starting
their careers making in excess of
$48,000. Professionals entering
the field typically hold either a
bachelor’s or master’s degree in
landscape architecture.

The Opportunities
Landscape architects work with

architects, city planners, civil engi-
neers and other professionals and
play an important role in environ-
mental protection by designing
and implementing projects that
respect both the needs of people
and of the environment. Career
opportunities include the develop-
ment and preservation of open
spaces, recreation areas, wildlife
refuges, zoos, parks, golf courses
and transportation systems.

Residential work continues to
be the largest landscape architec-
ture market, with most of that
done for single-family homes.
Commercial and industrial design
is the second-largest market, fol-
lowed by parks and recreation.

The Field
With only 30,000 landscape

architects currently in the U.S.
and the sustained growth in
demand for their services, there
are major opportunities for any-
one considering entering the pro-
fession, say the experts at the
American Society of Landscape
Architects. Educational opportuni-
ties for landscape architecture
students abound. There are 64 col-
leges in the United States with
accredited undergraduate pro-
grams and many scholarship pro-
grams available for those consid-
ering the field.

Learn More
Learn more about landscape

architecture at www.asla.org or
(888) 999-2752.

ShapeYour Future: Become A Landscape Architect

You can earn a lot of green with
the aesthetical ly fulf i l l ing
“green collar” career of a land-
scape architect.

(NAPSA)—An added benefit to
finding a new job is that it can
present an opportunity to rethink
your retirement strategy and
review the performance of your
existing retirement funds.
It turns out that finding a new

job is something one in every five
U.S. workers does every year,
according to the U.S. Bureau of
Labor Statistics. Many use that
event as a chance to consolidate
their retirement assets and move
them to a new IRA.
Rollover IRAs and Transfers
A rollover IRA is designed to

preserve the tax-deferred status of
funds already held in a retirement
account, such as a 401(k).
With a direct rollover, funds

from your previous 401(k) are
rolled directly into a traditional
IRA plan. With an IRA transfer,
the money is moved directly from
one IRA account to the other by
your financial institution. You
never touch the money.
Currently, there are no IRS

restrictions on the number of
times you can transfer money
from one qualified retirement
account to another. However, the
IRS does limit rollovers to one per
account per 12-month period.

Tax Withholding
When there is a direct transfer

of funds from one IRA to another,
the total amount of the transfer is
deposited in the new account
without any tax withholding.

Should You Cash Out?
By taking all your assets in

cash, you will have a ready supply
of money to spend or invest as you
see fit. But be aware that your for-
mer employer may be required to
withhold 20 percent of the balance
for federal income tax. You may
also be subject to state income
taxes and, if under age 591⁄2, the 10
percent penalty tax may apply.
However, withdrawals made after
you leave your employer at age 55
or older are generally not sub-
jected to the 10 percent penalty.
Convenience and Control
According to LIMRA—Life

Insurance and Market Research
Association—control over invest-
ments is a major reason for rolling
over assets to an IRA—particu-
larly with retirees. It’s often the
case that they see a rollover as a
chance to consolidate a number of
assets into a single account.
Also, investors sometimes see a

move to a single account as a
chance to have more control over
their assets and to do business
with a company that they perceive
as convenient or an agent they
think is trustworthy.
For some, that means moving

assets to an IRA offered by a com-
pany, such as State Farm, where
they may have other financial
products or insurance policies,
such as home or car insurance.
To learn more, visit the website

at www.statefarm.com.

A Brief Guide To IRAs: Rollovers AndTransfers

(NAPSA)—As families move
from outside to indoor entertain-
ment this holiday season, video
games take center stage and all
eyes are on the next group experi-
ence. Speeding to the front of the
line are family-friendly games for
the Wii with one notable offering
being Cars Toon: Mater ’s Tall
Tales from Disney Interactive Stu-
dios. This game brings the popu-
lar Disney•Pixar Cars film fran-
chise to the Wii where up to four
players compete.
Adding to the experience is

Larry the Cable Guy as the voice
of Mater in the film, Dis-
ney•Pixar’s Cars Toons: Mater’s
Tall Tales cartoon shorts and now
this video game. His indelible
voice quickly engages players as
Mater and his pals relive wild sto-
ries about hilariously unpre-
dictable events.
Families play through competi-

tive and cooperative multi-player
games inspired by the popular
Mater’s Tall Tales animated short
series. These bring Mater together
with Lightning McQueen and the

Cars gang for a new set of adven-
tures, capturing the endearing
sense of humor of the lovable tow
truck.
Cars Toon: Mater’s Tall Tales

features more than 30 levels of
fun with gameplay modes that
include “Mater the Greater,” “El
Materdor” and “Rescue Squad
Mater.” Additionally, players can
also customize the look of cars
with collectibles earned during
their adventures.

Learn More
For more information, visit

www.disney.com/carsvideogames.

New Adventure Video Game
Gets TheWhole Family Involved

The road to togetherness can run
through a new video game featur-
ing vehicle adventures for the
whole family.

***
Green fingers are the extension
of a verdant heart.

—Russell Page
***

***
It does not matter how slowly
you go, as long as you do not
stop.

—Confucius
***

The first Olympic race at the
ancient games was won by
Corubus, a chef.


