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(NAPSA)—What’s for dinner?
It’s an age-old question that has
added complexity when the tem-
perature outside is soaring. 

Those who live in warmer cli-
mates understand that the key to
cooking in the heat is simplicity.
Keep meals quick, easy and prepare
them in advance. Many foods, like
salads, taste better when prepared
ahead and refrigerated. If you want
to bake, heat up your oven early in
the morning, during the coolest part
of the day. Later in the day, utilize
your microwave to warm food up
while keeping the kitchen cool. 

Don’t let rainy weather or
extreme heat spoil your dinner. A
stovetop Grill Pan, like one avail-
able from The Pampered Chef,
Ltd., is great for vegetables and
meats, and keeps you away from
the rain or the flames without los-
ing the healthy benefit of grilling.

Take advantage of convenient
grocery store items like pre-
cooked boneless chicken and
bagged spinach for salads. Don’t
forget all the varieties of produce
available during warmer months.
Fresh fruits and vegetables can be
simple to prepare and served with
elegance by using garnishing tools
like Julienne Peelers, V-Shaped
Cutters and Crinkle Cutters. A
variety of fresh vegetables from
asparagus to zucchini are also
great for grilling indoors or out.

Summer meals don’t have to be
limited to traditional chef salads
and fruit plates. Try this delicious
main dish, Asian Summer Salad,
from The Pampered Chef’s Casual
Cooking cookbook as a new alter-
native. This recipe can be prepared
up to a day in advance and makes
a fresh, cool and tasty meal.

This is also a great dish to take
to summer picnics and potlucks—
keep it cool in a specially designed
Chillzanne® bowl. Chillzanne®

products are frozen empty, allow-
ing a unique cooling gel to keep
the food placed into the bowl cold
for hours without refrigeration. 

To learn more about The Pam-
pered Chef, gift certificates or to
find a Kitchen Consultant in your
area, call (800) 266-5562 or visit
www.pamperedchef.com.

Asian Summer Salad

Salad:
8 oz. uncooked vermicelli

pasta
3⁄4 cup julienne-cut carrots, 2

inches long
3⁄4 cup julienne-cut zucchini,

2 inches long
3⁄4 cup chopped red bell

pepper
1⁄3 cup sliced green onions

with tops
3⁄4 pound deli roast turkey or

chicken breast, cut 1⁄2 inch
thick

Dressing:
1⁄4 cup vegetable oil
3 Tbsp. rice vinegar
3 Tbsp. reduced-sodium soy

sauce
2 tsp. sugar

1⁄8 tsp. ground red pepper
1 tsp. finely chopped, peeled

fresh gingerroot
1 garlic clove, pressed

Coarsely chopped peanuts
or cashews and fresh
cilantro (optional)

1. For salad, break vermi-
celli  into quarters.  Cook

according to package direc-
tions in Professional (4 qt.)
Casserole; drain and rinse
under cold running water
using large Colander. Place
vermicelli in large Colander
Bowl and set aside.

2. Using Julienne Peeler,
cut carrots and zucchini into
julienne strips; cut strips into
2-inch pieces using Chef ’s
Knife. Chop bell pepper and
slice green onions. Cut turkey
into thin pieces, 2 inches long.
Add vegetables and turkey to
pasta.

3. For dressing, combine oil,
vinegar, soy sauce, sugar and
ground red pepper in Small
Batter Bowl. Peel gingerroot;
finely chop using Food Chop-
per. Add gingerroot and garlic
pressed with Garlic Press to
batter bowl. Mix well using
Stainless Steel Whisk. Pour
dressing over salad; toss with
3-Way Tongs. Cover and refrig-
erate at least 1 hour to allow
flavors to blend. Spoon salad
into serving bowl. Garnish
with chopped peanuts and
cilantro, if desired.

Yield: 6 servings.

Cool Foods For Hot Days

This Asian Summer Salad makes a great dinner on a hot day.

(NAPSA)—Who makes many of
the buying decisions in the Ameri-
can home? 

A recent survey conducted by
Junior Achievement shows that in
many homes, teens have a strong
influence on their parents’ buying
decisions—whether it’s entertain-
ment choices or retail purchases. 

The survey gathered some
interesting financial statistics
about Generation Y or the Millen-
nial Generation, a largely anti-
tax, allowance- and wage-earning
generation who also wield consid-
erable influence over their par-
ents’ heftier-sized wallets.

Not only do kids play a larger
role in the purchasing decisions of
their family, but the financial atti-
tudes of the Millennial Generation
will shape the economic future of
the country. Understanding the
Millennials and their attitude
toward money may be critical in
assessing what the nation’s eco-
nomic future looks like.

The survey found that two-
thirds of teens say they influence
their parents’ buying decisions,
with girls being even more likely to
say they hold this influence (70.2
percent) over boys (62 percent).
Older teens tended to have more
influence than younger teens.

For teenage girls, shopping is
considered to be a recreational
activity. The survey found that 69
percent of girls would rather shop
than go on a hike or other “out-
ing,” while only 48 percent of boys
would.

Although teens are having
more say in how to spend money,
they may not necessarily be finan-
cially literate. Research conducted
in recent years found that many of

today’s students lack basic knowl-
edge in matters of personal
finance such as money manage-
ment, savings and investing and
the use of credit. 

JA and The Goldman Sachs
Foundation have partnered to pro-
vide an online educational pro-
gram designed to help teach
young people about personal
finance topics called the JA/Gold-
man Sachs Foundation Personal
Finance Program.

Junior Achievement is dedicated
to educating young people about
business, economics and free enter-
prise. JA programs help prepare
students for additional key eco-
nomic and workforce issues they
will face in the future.

For more information on JA and
on the opinions teens express in its
ongoing series of surveys on stu-
dents’ views, visit www.ja.org; call
1-800 THE NEW JA (1-800-843-
6395); or write JA National Head-
quarters, One Education Way, Col-
orado Springs, CO 80906. You can
also contact the nearest Junior
Achievement office. 

Teens Have Much To Say In How The Money’s Spent

Today’s teens help to decide
what the family buys and what
they do for entertainment.

(NAPSA)—There’s good news for
the more than 27 million children
who depend on free or reduced-price
meals during the school year. 

The leading food and facilities
management provider in North
America, Sodexho, has developed a
summer meal program called
Feeding Our Future that provides
meals to needy children and 
supplements existing federal 
programs.

The company donates the food
and labor, and partners with
clients in various cities to provide
kitchen space for food preparation.
Local hunger-relief organizations
pick up the meals and distribute
them to multiple serving locations.

“Feeding Our Future makes a
difference in the fight against
hunger,” said Michel Landel, 
president and CEO of Sodexho.
“Because Sodexho serves breakfast
and lunch to two million students
every day during the school year,
we see first hand the importance of
good nutrition and its positive
impact on a student’s ability to
learn.”

Feeding Our Future is sup-
ported by the Sodexho Foundation,
an independent charitable organi-
zation with the goal of sponsoring
and supporting hunger-related ini-
tiatives that get at eliminating the
root causes of hunger in the United
States. Primary funding for the
Foundation comes from the com-
pany, with additional donations
from employees through a dollar-
for-dollar matching program, as

well as from clients, customers and
vendor-sponsored retail promo-
tions. The company pays all
administrative costs of the founda-
tion to ensure that all money
raised goes to those in need.

Sodexho offers innovative out-
sourcing solutions in food service,
housekeeping, grounds keeping,
plant operations and maintenance,
assets and materials management,
and laundry services to corpora-
tions, health care and long-term
care facilities, retirement centers,
schools, college campuses, military
and remote sites. 

You can learn more about fight-
ing hunger online at www.stop-
hunger.org.

Feeding Our Future

Chi ldren  who  depend  on
school meals enjoy a nutritious
meal even when school is out,
thanks to government programs
and Sodexho.

(NAPSA)—When the days siz-
zle and the nights simmer, sipping
a frosty Mocha Float may be a
deliciously cool way to re-energize.
The combination of a traditional
iced coffee and dessert has trans-
formed the classic float into a nou-
veau delight.

It can be enjoyed at family
gatherings, served at outdoor
soirées or savored individually.

When preparing this wonder-
fully refreshing recipe, be sure to
use an authentic, quality brew,
such as Medaglia D’Oro Caffé
Espresso.

Medaglia D’Oro Mocha Float

4 ounces chilled Medaglia
D’Oro brewed espresso,
sweetened to taste

3 tablespoons chocolate
syrup

3 ounces milk
1 scoop (1⁄3 cup) coffee

mocha chip ice cream 
1 scoop (1⁄3 cup) dark

chocolate ice cream 
Chilled seltzer or club
soda
Whipped cream (for
garnish)
Sweetened cocoa (for
garnish)

1. Pour espresso, chocolate

syrup and milk into a chilled
16 ounce glass. Stir to blend.
Add coffee mocha chip and
dark chocolate ice cream.

2. Fill glass with seltzer and
stir. Garnish with a dollop of
whipped cream and dust with
cocoa. Serve with a straw and
long-handled spoon.

Makes 1 serving

For further information about
Medaglia D’Oro or to find a super-
market near you that carries
Medaglia D’Oro Caffé Espresso,
call 1-800-735-6965.

Chilled Mocha Espresso Delight

A Mocha Float can be a deli-
cious refresher on a hot day.

American Fence Association at
www.americanfenceassocia
tion.com.
Chadwick’s of Boston Teacher of
the Year Award at www.chad
wicks.com.
Proxeed™ at www.proxeed.com.
WhiteDressShirts.com at
www.dressshirts.com.
Liz Claiborne at www.lizclai
borne.com.
Linens ‘n Things at www.LNT.
com.
TREA Senior Citizens League at
www.tscl.org.
National Kidney Foundation at
www.kidney.org.
Energy Star at www.energy
star.gov.

Check Out
These Web Sites:

Welterweights are boxers
weighing between 141 and 147
pounds.




