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(NAPSA)—Last year, more peo-
ple discovered the joys of dining at
home—the first year in nearly a
decade that Americans ate more
meals at home than they did the
previous year. 

The number of meals eaten at
home rose during the beginning of
2001 and rose even higher during
the last few months when many
people became more focused on
home and family.

Not only are people staying
closer to home these days, but they
are enjoying more wine at home
with their meals. According to AC
Nielsen/Adams Business Research,
total table wine sales were up 7 per-
cent in 2001 compared to 2000.

As a result, more people are
looking for fuss-free recipes and
simple wine selections to enhance
their meals.

To help, Sam Gugino, award-
winning cookbook author, offers
recipes prepared in 30 minutes or
less matched with everyday wines
on wineanswers.com, a Web site
offering busy Americans concise
information about wine.

“The general rule of thumb is
to drink what you like with the
foods that you like,” said Gugino.
“If that means enjoying a glass of
red wine with chicken fajitas or a
glass of white wine with beef stir
fry, go for it.”

Gugino suggests these timesav-
ing and flavor-enhancing tips:

• Reheat and recork—Cook a
little extra. Many meals, such as
hearty soups, freeze well for
another fantastic meal in min-
utes. An open bottle of wine can be
recorked and will keep in the
refrigerator for three to five days.

• Stock the pantry—From
capers and beans to canned toma-
toes, cheeses, olive oil and flavored
vinegars, keeping the refrigerator,
freezer and cupboard stocked will
ensure you have great flavors and
textures on hand and prevent
many last-minute trips to the
supermarket.

• Stock the wine pantry—
Select wines that will pair nicely
with almost any meal for under
$15. Good versatile wines include
Sauvignon Blanc, Riesling, Pinot
Noir, Sangiovese and Syrah.

• Use the microwave to cook
foods such as vegetables and rice.

By following these tips, you may
have enough time to actually enjoy
your meal with a glass of wine.

The melange of vegetable fla-
vors in this Pasta with Rapid
Ratatouille Sauce and its touches
of basil and garlic are best paired
with a crisp Sauvignon Blanc.

Pasta With Rapid 
Ratatouille Sauce

Ingredients:
1 medium onion, about 8

ounces
3 cloves garlic
3 tablespoons olive oil
1 green bell pepper

10 to 12 ounces eggplant
(about 2 Japanese or baby
eggplants)

2 small to medium zucchini,
10 to 12 ounces

Two 14.5-ounce cans diced
tomatoes

2 teaspoons salt plus more
to taste

12 ounces dried capellini
(angel hair) or any fresh
unstuffed pasta shells

20 large basil leaves
1⁄2 cup pitted black oil-cured

olives
Freshly ground black pepper
Red pepper flakes to taste
Grated Parmesan passed at
the table

Directions:
1) Run the hot-water tap

and put 2 quarts hot tap water
in each of 2 pots (one large
enough to eventually hold all
the water and pasta). Cover
and bring both pots to a boil
over high heat, 8 to 10 minutes.

2) Meanwhile, put a 12-inch

sauté pan or Dutch oven over
medium heat. Peel the garlic.
Drop the garlic down the
chute of a food processor with
the motor running to finely
chop. Stop the motor, then
peel and quarter the onion.
Add the onion to the food
processor. Pulse just until
chopped. (Or chop the garlic
and onion by hand.) Add the
oil to the sauté pan and in-
crease the heat to high. Add
the garlic and onion and stir.

3) Cut the eggplant into 1⁄2-
inch cubes. (Do not peel.) Add
to the sauté pan and stir. Cut
the top from the bell pepper.
Stand it upright and cut down
inside the four walls, separat-
ing the walls from the center
core and seeds. Then cut the
walls and top into thin strips.
Add to the sauté pan and stir.
Trim the ends of the zucchini.
Cut into quarters, lengthwise,
then crosswise into 1⁄2-inch
wide pieces. Add to the sauté
pan and stir. Open the cans of
tomatoes and add to the sauté
pan. Stir and cover.

4) As soon as the pasta
water boils, pour the water
from the smaller pot into the
larger pot. Add 2 teaspoons
salt and the pasta. Stir well,
cover, and return to a boil.
Stir well again, partially
cover, and cook for about 4
minutes, stirring at least one
more time, or until the pasta
is done to your taste.

5) While the pasta cooks,
stack the basil leaves, roll in
cigar fashion, and cut crosswise
into thin ribbons. Coarsely
chop the olives. Add all but 2
tablespoons of the basil, the
olives, and salt, black pepper,
and hot pepper flakes to taste
to the sauté pan. Lower the
heat to medium, stir well and
cook, uncovered, until the pasta
is done.

6) When the pasta is cooked,
drain, and divide among 4
individual soup plates or
pasta bowls. Spoon the rata-
touille sauce over each and
sprinkle with the remaining
chopped basil. Serve with
grated Parmesan at the table.

Serves 4

Quick Tips For Fast-But-Fabulous Weeknight Meals

Pasta with Rapid Ratatouille
Sauce, with its melange of veg-
etable flavors, is best paired with
a crisp Sauvignon Blanc.

by Melanie J. Mavrides
(NAPSA)—Even if you knew it

was coming, receiving a pink slip
is still hard to take. Would you
feel like crawling under a rock?
Experience intense anger? Or, feel
blessed? Chances are you’d have
mixed emotions. 

Helene Robertson, a Seattle,
WA-based financial advisor, notes,
“After the initial shock wore off,
you would need to right yourself
financially and emotionally.”

Robertson suggests considering
the following five strategies to
cope:

1. Get your financial house
in order. Figure out your
monthly expenses and how you’re
going to cover them for the next
six to 12 months. Most people
don’t think of building a rainy-day
fund until they need one. You may
want to consider having three to
six months saved to pay your bills
if a layoff or some other emer-
gency strikes.

Other ideas include collecting
unemployment, tapping into a
money-market brokerage account,
and considering a home equity
loan.

Using credit cards may be
tempting but interest can mount
quickly. Robbing your retirement
account is a bad idea because
you’ll lose 40 cents on every dollar
you withdraw. Make a budget and
cut frivolous expenses, such as
entertainment costs.

2. Schmooze or lose. You
usually have 60 days notice before
the ax falls, so don’t lose this
opportunity to network before
your last day on the job.

Networking is critical for the
soon-to-be-displaced worker. Hand
out resumes. Meet for informa-
tional interviews. Get your name
out there for part-time work. 

3. Be realistic. What do you
really want to do when you grow
up? Don’t make rash decisions. Is
this the time to fulfill a life’s
dream of starting your own busi-
ness or changing professions?
Evaluate the costs of retooling
yourself and whether it will pay
off in the long run.

4. Determine the impact.
How might a career shift affect
your retirement plans, in addition
to your short and long term goals?
Consider the investment strategy
you may need to adopt to meet
those goals. How long would your
retirement money last?

5. Stay upbeat. You may feel
rejected, but try not to take a job
layoff personally. Get to work on
your rebound strategy. Experts
say that job hunters with a glass-
is-half-full approach get jobs more
quickly.

One idea is to form a support
group of newly laid-off peers to
share leads, to offer support and
to review each other’s resumes.

For more tips on how to make
t h e  m o s t  o f  a  l a y o f f ,  s e e
money.msn.com.

Five Strategies For Surviving A Layoff

After a layoff, it’s the people
with the glass-half-full attitudes
who find work sooner.

(NAPSA)—One way to give an
Italian “twist” to food and bever-
ages is with the robust blend of
Italian V.S.O.P. brandy and sweet
oranges found in Imported
GranGala Triple Orange Liqueur.
For food and drink recipes with an
Italian twist, you can send for a
copy of the Imported GranGala®

Triple Orange Liqueur Recipe Book
by sending a check or money order
for $2 shipping and handling with
your return address to UMS-
GranGala Promo, Dept. 020521,
Lubbock, Texas 79491-0521. For
information or to find the nearest
retailer, call 1-800-323-1884 or visit
www. grangala.com.

The American Osteopathic
Association offers some tips to
help people cope with the after-
math of the September 11th
attacks. They suggest you talk
about your feeling. It is also
important to know that what you
are experiencing is normal. People
across the country had similar
reactions to the attacks. Reading
or watching news reports can be
therapeutic but children should be
shielded from repeated exposure
to harsh images. To learn more
about osteopathic medicine, visit

www.aoa-net.org or call toll-free 1-
800-621-1773.

Choosing a UNICEF (United
Nations Children’s Fund) card or
product means more than simply
buying a gift. All purchases sup-
port the work of UNICEF and its
efforts on behalf of children
around the world. This year ’s
Nepalese paper products, Mada-
gascan cards, South African can-
dles and more all come from com-
munity projects that help women
and children become healthy,
strong and self-sufficient. To find
out more and to place orders, go
to www.unicefusa.org; call 1-800-
FOR-KIDS; or write the U.S.
Fund for UNICEF, 333 East 38th
St., New York, NY 10016. 

(NAPSA)—A wedding day rit-
ual to calm, pamper and prepare
can include an energizing shower
with Olay Complete Body Wash,
followed by a moisturizer such as
Olay Total Effects Body Moistur-
izer. To enhance your manicure
and showcase your new ring, min-
imize the appearance of cuticles
with Olay Total Effects Cuticle &
Nail Moisture Treatment. This
treatment is designed to give nails
a natural luster.

George W. and Laura Bush,
and the president’s parents—for-
mer president George Bush and
his wife, Barbara—are among the
most inspirational couples,
according to a new survey con-
ducted by Steeple Hill Books. The
inaugural Family Report, by
inspirational romance publisher

Steeple Hill Books, surveyed hun-
dreds of people throughout the
United States. In addition, a tele-
phone questionnaire that polled
250 religious journalists helped
the publisher present people with
an informed reflection of the state
of the modern family.

A raw onion carried in the
hand is supposed to protect
against against snakes, who are
commonly thought to dislike the
smell of onions.

***
Most of us become parents long
before we have stopped being
children.

—Mignon McLaughlin
***




