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(NAPSA)—The right ingredi-
ents can dress up most any salad
and turn it into a delicious dish.
Start with a base of premium
greens. Then toss in some peppers,
tomatoes and purple cabbage for
color. Finally, add some fresh green
beans and artichokes for texture
and voila! A salad to remember. 

Of course, what you top your
salad with makes a difference,
too, so it’s a good idea to look for
dressings made with premium
ingredients. 

For instance, GOOD SEASONS’ new
line of bottled dressings are made
with quality ingredients such as
extra virgin olive oil, aged cheeses,
poppyseed and ginger. The line
includes Italian Vinaigrette with
Extra Virgin Olive Oil, Classic Bal-
samic Vinaigrette with Extra Virgin
Olive Oil, Creamy Caesar with
Aged Parmesan, Asian Sesame
with Ginger, Red Raspberry Vinai-
grette with Poppyseed, and Sun
Dried Tomato Vinaigrette with
Roasted Red Pepper. They are a
great complement to most any
salad—including these delicious
recipes:

Chicken Salad a La Roma

1⁄2 lb. boneless skinless
chicken breasts

1⁄2 cup GOOD SEASONS Italian
Vinaigrette with Extra
Virgin Olive Oil Dressing,
divided

2 cups each: torn arugula
and romaine lettuce

1 can (14 oz.) quartered
artichoke hearts, drained

2 medium plum tomatoes,
cut into wedges (about 1
cup)

1⁄2 cup KRAFT Natural Mozza-
rella Cheese Crumbles or
Natural Mozzarella Shreds

4 fresh basil leaves, cut into
thin strips

PLACE chicken and 1⁄4 cup of

dressing in resealable plastic
bag; seal bag. Turn bag over
several times to evenly coat
chicken with dressing. Refrig-
erate 30 min. to marinate. 
PREHEAT grill to medium heat.
Remove chicken from mari-
nade; discard bag and mari-
nade. Grill chicken 6 to 8 min.
on each side or until cooked
through. Remove from grill; cut
into strips. 
COMBINE arugula and romaine;
place on serving platter. Top
with artichokes, tomatoes and
chicken. Drizzle with remain-
ing 1⁄4 cup dressing, sprinkle
with cheese and basil. 

Makes 2 servings.

Balsamic Steak And 
Blue Cheese Salad

1 boneless beef sirloin steak
(8 oz.), 1⁄2 inch thick

1⁄2 cup GOOD SEASONS Classic
Balsamic Vinaigrette with
Extra Virgin Olive Oil
Dressing, divided

1 large red pepper, cut into
2-inch-wide strips

1⁄2 lb. fresh asparagus spears
(about 4 medium spears),
cleaned

1 Tbsp. olive oil
1 bag (5 oz.) torn mixed salad

greens (about 5 cups)
1⁄4 cup ATHENOS Crumbled

Blue Cheese

PLACE steak and 1⁄4 cup of dress-
ing in large resealable plastic
bag; seal bag. Turn bag over sev-
eral times to evenly coat steak
with dressing. Refrigerate 30
min. to marinate. 
PREHEAT grill to medium
heat. Remove steak from mari-
nade; discard bag and mari-
nade. Grill steak 5 to 10 min.
on each side for medium done-
ness (160°F). Meanwhile, grill
peppers and asparagus along-
side steak 5 to 7 min. or until
crisp-tender, turning occasion-
ally and brushing with olive
oil. Remove vegetables from
grill; cut crosswise in half. Set
aside. Remove steak from
grill; cut across the grain into
thin slices. 
PLACE greens in large bowl.
Add peppers, asparagus and
remaining 1⁄4 cup dressing; toss
to coat. Place on serving plat-
ter. Top with steak slices;
sprinkle with cheese. 

Makes 2 servings. 

Dressing Up Premium Salads

Chicken Salad a La Roma is a delicious main dish made with pre-
mium salad ingredients. 

(NAPSA)—Within the next de-
cade, baby boomers—who pres-
ently hold the vast majority of
senior management positions in
America’s companies—will begin
retiring, setting off a chain reac-
tion where workers are rapidly
promoted to corporate leadership
positions to fill the vacancies—
an occurrence never before seen
on such a scale in the U.S. job
market.

The problem is one that can
be traced to the “dot-com” boom
of the 1990s. That free-wheeling
period led to a generation of tal-
ented professionals unprepared
to take over.  Many of  these
startup companies failed, but
the ones that made it through
were the product of ingenious
business models  and savvy
entrepreneurs.

During the “bubble economy,”
CEOs and executives were told to
“make their own rules” and “be
free agents,” instead of laying a
true foundation for a solid career
in corporate America. A decade or
so later, what’s brewing is a per-
fect storm where millions of man-
agement job openings are vacant
with few qualified candidates to
move in. Fortunately, motivated
professionals still have time to
learn the skills they need to suc-
ceed in the coming years.

In “Bring Your ‘A’ Game: The
10 Career Secrets of the High
Achiever” (Sourcebooks, $14.95),
Rob McGovern, founder and for-
mer CEO of CareerBuilder.com,
lays out a proactive plan to set
professionals on the right track
for business leadership. McGovern
draws on his impressive expertise
as a successful entrepreneur and
a professional skills developer to
discuss the top 10 must-have
skills for tomorrow’s business
leaders:

1. Formal self-developed career
plan.

2. Ability to do the easy “stuff”
well.

3. Willingness to be coached.
4. Action-oriented curiosity.
5. Abil i ty  to  communicate

clearly.
6. Superior people skills.
7. Ability to handle corporate

combat.
8. Ability to learn by observation.
9. Resourceful problem solving

skills.
10. Ability to make sound

career choices.
By detailing the tried-and-true

career advancement secrets that
produced the nation’s top business
leaders, “Bring Your ‘A’ Game”
offers real-world answers for real
people who want to work hard to
be successful. The book is avail-
able at all major bookstores and
online at www.amazon.com.

Coming Soon: A Severe Shortage Of
People To Fill Management Jobs

Providing tomorrow’s business
leaders with 10 must-have skills
today.

by Kevin Bruns 
(NAPSA)—In just a few weeks,

the U.S. Senate will consider a bill
that will have an impact on every
community in the nation and the
futures of millions of students.
The proposal is a multibillion dol-
lar cut in the nation’s largest stu-
dent loan program—the guaran-
teed student loan program which
provided over $39 billion in educa-
tional assistance for 5.4 million
students and parents in 2004
alone.  

Given what’s at stake, the Sen-
ate should consider—and the pub-
lic should know—the conse-
quences of making an excessive
cut in the student loan program. 

With guaranteed student loans,
families win. Each year, students
and parents rely upon the Federal
Family Education Loan Program
to help make their goals of higher
education a reality. And because
student loan providers compete
with each other, students and par-
ents benefit from low-cost loans
and high-quality service. 

With guaranteed student loans,
taxpayers win. The money lent to
these families comes from private
financial markets, not taxpayers.
The loans are economical too—
less than $900 million was spent
last year to support $245 billion in
outstanding loans or less than
four-tenths of a cent on every out-
standing dollar of loans. 

With guaranteed student loans,
our communities win. It’s our col-
leges, universities and schools
that produce the nurses, doctors,
engineers, teachers, technicians,
etc., that are so important to each
of our community’s quality of life.
And it has been the availability of
low-cost loans that has helped
Americans from all walks of life
both fulfill their potential and
become productive workers and
responsible citizens.  

Finally, the largest secondary
school classes in history will be
graduating over the next several
years. They may also be the most
diverse. 

So is this really the time for the
federal government to reduce sup-
port for higher education?  

Congress ought to be concen-
trating on ways to increase access
to higher education. That means
lowering financial barriers and
making more young people aware
of grants and loans and the value
of postsecondary education and
training. An excessive cut in stu-
dent loans is a step in the wrong
direction.

Kevin Bruns is executive direc-
tor of America’s Student Loan
Providers, a national coalition of
more than 80 lenders and guar-
anty agencies that provide feder-
ally guaranteed loans to students
and parents through the Federal
Family Education Loan Program. 

Stakes Are High As Congress 
Considers Student Loan Cut

(NAPSA)—Psoriasis is a
chronic skin disease that affects
as many as 1 in 50 Americans. Yet
despite these statistics, psoriasis
remains one of the most com-
monly misunderstood diseases in
this country. To put a face to the
disease, and help clarify many of
its myths and misconceptions,
filmmaker and psoriasis sufferer
Fred Finkelstein created “My
Skin’s on Fire,” the first documen-
tary film about psoriasis.  

Psoriasis can appear at any
age, but most individuals are first
diagnosed between 15-35 years of
age and suffer with the disease
the rest of their life. While there
is no known cure for psoriasis,
there are a number of treatment
options available including topical
creams and ointments, photother-
apy, systemics and most recently,
biologic therapies that offer new
hope to psoriasis sufferers.

Through candid interviews
with psoriasis sufferers, “My
Skin’s on Fire,” supported in part
by Genentech, explores the day-to-
day experiences of those living
with psoriasis, a life-altering dis-
ease that, in addition to physical
pain, often causes social isolation
and severe emotional suffering.
Offering a message of hope and
empowerment to psoriasis suffer-
ers, the documentary film lets

individuals know that they are
not alone in their personal strug-
gle with the disease. 

Tim Yuen, a psoriasis patient
featured in the film, offers viewers
insights and inspiration as he
tells the story of his journey
through the disease. “The biggest
challenge I had was just hiding it
from my friends, family, strangers
and just about everyone out there.
I would just sit in my room and
not do anything, just not go out.”  

To obtain a free copy of the “My
Skin’s on Fire” DVD while supplies
last, and learn more about psoria-
sis and the newest treatments
available to treat the disease, visit
www.beyondpsoriasis.com—the
first educational Web site initiative
that addresses the emotional,
social and psychological impact of
psoriasis on the lives of sufferers.

Clarifying The Myth Of Psoriasis

My Skin’s On Fire is the first
documentary chronicling the
lives of sufferers.

***
Men occasionally stumble over
the truth, but most of them pick
themselves up and hurry off as
if nothing ever happened.

—Winston Churchill
***

***
One ought never to turn one’s
back on a threatened danger
and try to run away from it. If
you do that, you will double the
danger. But if you meet it
promptly and without flinch-
ing, you will reduce the danger
by half.

—Winston Churchill
***

***
Success is the ability to go from
one failure to another with no
loss of enthusiasm.

—Winston Churchill
***

***
The empires of the future are
the empires of the mind.

—Winston Churchill
***




