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(NAPSA)—Great coastal seafood
meals can be easy to create. Often,
all it takes is a little help from the
frozen aisle of your grocery store to
make delicious dishes that satisfy
even the pickiest eaters. Frozen,
already prepared seafood is a great
substitute for beef, pork or chicken
in favorite family dishes.

For example, top macaroni and
cheese with popcorn shrimp or
tuck them into tortillas. Toss
shrimp scampi with noodles or
stuff into a baked potato. Try
these simple recipes from SeaPak
Shrimp & Seafood Company:

Shrimp Scampi Sauté with
Tomatoes and Spinach

Prep time: 5 minutes
Cook time: 11 minutes

Serves: 4

1 (18-oz.) carton SeaPak
Shrimp Scampi

1 bag (about 6–10 oz.) fresh
baby spinach

1 (14.5-oz.) can diced tomatoes
8 oz. linguine, cooked and

drained (about 4 cups)
Grated Parmesan cheese

Cook the shrimp in a 12” skil-
let for 6 minutes. Add the
spinach and tomatoes. Cook and
stir for 5 to 6 minutes more or
until the shrimp turn pink and
the spinach wilts. Add pasta to
the skillet and toss to coat. Top
with a sprinkle of Parmesan
cheese. Serve immediately.

Popcorn Shrimp Jambalaya
Recipe courtesy of Scott Jones of

Jones Is Hungry
Prep time: 10 minutes
Cook time: 35 minutes

Serves: 4–6

1 (20-oz.) package SeaPak
Popcorn Shrimp

1 (14-oz.) package andouille

sausage, cut into 1⁄4-inch-
thick slices

1 (10-oz.) package frozen
vegetable seasoning blend

1 (32-oz.) container low-
sodium, fat-free chicken
broth

1 (14.5-oz.) can fire-roasted
diced tomatoes with garlic

2 cups uncooked long-grain
rice

1 teaspoon Cajun seasoning
2 tablespoons thinly sliced

green onion

Cook sausage in a large Dutch
oven over medium-high heat,
stirring frequently, 8 to 10 min-
utes or until browned. Remove
sausage with a slotted spoon;
drain on paper towels. Add veg-
etable seasoning blend to hot
drippings in Dutch oven and
sauté 3 to 5 minutes or until thor-
oughly heated. Add broth, next 3
ingredients and sausage. Bring to
a boil; cover, reduce heat to low,
and cook 18 to 20 minutes or
until rice is tender and liquid is
absorbed. Meanwhile, preheat
oven to 450 degrees. Bake Pop-
corn Shrimp according to pack-
age directions. Spoon jambalaya
into individual bowls or a large
serving bowl; top with Popcorn
Shrimp. Top with green onions
and serve immediately.

For more great recipe ideas,
visit www.SeaPak.com.

Thinking Inside The Box: Simple Seafood Meals

Frozen, easy-to-prepare seafood
makes it simple to bring the taste
of the coast to the dinner table
any night of the week.

(NAPSA)—If you’re like many
Americans, you—or someone you
love—bought or received a tablet
as a gift recently. The tablet mar-
ket is booming. Lighter than lap-
tops and more powerful than
smartphones, tablets are now the
go-to device for anyone looking to
take their music, entertainment
and, begrudgingly, some work
with them.

According to a recent study
from Infinite Research, Americans
adoption of tablets—such as the
iPad or Galaxy Tab—is happening
at a faster pace than any other
electronic device in history, includ-
ing computers, game consoles and
smartphones.

In fact, a recent report from
eMarketer projects that by 2014,
nearly 90 million Americans will
be using tablets monthly. And
already, almost half of the respon-
dents in a Google AdMob survey of
tablet users said they use their
tablet more often than their com-
puter or laptop. This popularity is
driving people to find ways to
make using tablets easier and
more convenient.

To this end, tablet accessories
can help take entertainment and
content creation to the next level.
Here are five fun ways to trick out
your tablet:

Type Up a Best Seller
Tablets can be used for more

than surfing the Web and reading
books. With the array of wireless
keyboards designed for tablets,
heavy-duty typing is completely

doable. Compact and wireless key-
boards like the Logitech Key-
board Case for iPad 2 (also for
Samsung Galaxy Tab) combine the
luxury of typing on a comfortable
surface within a protective case
that also holds your tablet upright.

Work and the Web, Smarter
Touch-screen cursor control isn’t

the best for everything, especially
when working on something that
requires more than simple pointing
or clicking. In fact, a mouse is a
must-have for any task that
requires formatting text and
images, or navigating the Web for
any length of time. No longer just
accessories for PCs, there are a few
mouse options designed for tablets.
Look for one that brings laser preci-
sion to interacting with the tablet,
and Bluetooth wireless pairing will
make it easy to use on the go.

Beat Your Highest Score
Strong graphic performance

and processing speed make
tablets a great tool for gamers—
from the casual to the serious. If
you want game-winning precision
not afforded by touch-screen con-
trols, attach the Logitech Joy-
stick for iPad or iPad 2 for the
familiar feel and responsiveness of
a thumb-stick-style controller.

Get Help in the Kitchen
The kitchen is one place a

tablet can be at the center of a
domestic experience. Using an
adjustable tablet stand, the chef
can pull up and display an online
recipe while being inspired by a
favorite playlist, all at once.
Set the Backyard BBQ to Music

Bringing music to your back-
yard can be a hassle, often com-
promising selection or sound.
However, when an iPad (iPhone or
iPod touch) can wirelessly stream
music to a speaker, such as the
Logitech Wireless Speaker for
iPad (also available for Android
devices), you enjoy more control
over the music. Plus, the speaker
can blast tunes from your tablet’s
full library from up to 50 feet
away.

Whether you’re looking for
more function or more fun, you
can trick out your tablet with
accessories designed to make your
life easier.

Learn More
To learn more about Logitech

tablet accessories, visit www.
Logitech.com.

Five Ways To Trick Out Your Tablet

Accessories designed for tablets
make using them easier and
more convenient.

(NAPSA)—Today’s consumers
have a healthy abundance of
options for personalizing every-
thing they buy—from jeans to
lattes to products that help keep
them healthy.

Although it’s fun to pick the
right app for your phone, design
aerodynamic running shoes
online or make a mix of music for
your iPod, it may be more impor-
tant to customize a supplement
that provides individual nu-
tritional needs.

So how do you know which
products you need? You can
discover which nutrients can
benefit you most at a site created
by MonaVie (www.monavie.com),
a company known for its healthy
energy drinks and weight-loss
management products.

To identify your specific nutri-
tional needs, visit www.monavie.
com/products/nutritional-chemistry
and enter your personal profile
information into an online nutri-
tional assessment tool known as
Health Match™. In just minutes,
you’ll receive customized product
recommendations. Once you re-
ceive your recommendations, you
can place your personalized order
and the right mix of products is
delivered to your door.

The supplements, called
MonaVie Elements™, are a part of
MonaVie’s Nutritional Chemistry™

product line. They are delivered
via convenient, easy-to-use pack-
ets that contain a premixed pow-
der, which can be added to 8 oz. of
water, to one of MonaVie’s health
juices or to a serving of its RVL

weight-loss shake. Each one of
these new Elements supports
age/gender–specific nutritional
needs or a particular system of
the body.

While there will continue to be
additional Elements added to the
MonaVie product line, the follow-
ing are now available:

Men’s Vitamin and
Mineral Supplement

Designed to provide far-reach-
ing nutritional insurance, this
delicious, power-packed formula
features 24 essential vitamins and
minerals to increase men’s perfor-
mance and vitality.

Women’s Vitamin and
Mineral Supplement

Designed especially for women,
this delicious nutritional formula
features 25 essential vitamins and
minerals. This health-promoting

Element protects and nourishes
cells.

Children’s Vitamin and
Mineral Supplement

With 18 essential vitamins and
minerals designed especially to
meet the growing needs of kids, this
deliciously fun formula provides the
essential nutrients needed to
strengthen the immune system,
develop healthy bones and teeth,
and correct nutritional deficiencies.

Brain Health
This delicious nutritional Ele-

ment supports your gray matter
by promoting focus and alertness,
and tastes so good you’ll remem-
ber to take it every day. Featuring
L-theanine and natural caffeine to
support cognitive performance
and B vitamins to maintain
healthy brain function, it makes it
easier to keep your inner genius
operating in peak condition—
whether you’re an Einstein or not.

Glucose Support
This unique nutritional ele-

ment promotes glucose metabo-
lism to help your body maintain
healthy blood sugar levels. This
delicious supplement features
banaba leaf and green coffee bean
extracts, as well as chromium.
Known for their ability to promote
healthy glucose levels, these pow-
erful ingredients help your body
naturally accept and convert glu-
cose more efficiently.

Learn More
For additional information on

MonaVie products, visit their web-
site at www.monavie.com, join
them on Facebook at facebook.
com/monavie or call (866) 217-8455.

Customizing Nutrition Could Help Keep You Healthier

It’s easier than ever to personal-
ize nutritional supplements to
meet your family’s unique needs.

***
What is conservatism? Is it not adherence to the old and tried
against the new and untried?

—Abraham Lincoln
***

***
I happen temporarily to occupy this big White House. I am living
witness that any one of your children may look to come here as
my father’s child has.

—Abraham Lincoln
***

***
If all do not join now to save the good old ship of the Union this
voyage nobody will have a chance to pilot her on another voyage.

—Abraham Lincoln
***

***
You have to have confidence in your ability and then be tough
enough to follow through.

—Rosalynn Carter
***

***
Confidence is that feeling by which the mind embarks in great
and honorable courses with a sure hope and trust in itself.

—Marcus Tullius Cicero
***




