Taking The Wrinkles Out Of Holiday Travel

Entertaining With Red And White Wine;
How To Please Everyone At The Dinner Table
(NAPSA)—One guest likes
white wine, while one prefers red.
But some meals pair better with
white, while others match up better with red. It’s the red vs. white
wine dilemma and it’s a classic
dinner party challenge. So what’s
a host to do?
One solution is to prepare a
single dish, such as roast chicken
breast, and serve it with two
sauces. The recipes below are delicious, easy to prepare and pair
nicely with wines from Alice
White.
Now your guests will be able to
enjoy their favorite type of wine
and you’ll have the comfort of
knowing no etiquette rules have
been broken.
Here’s what to do: Serve the
chicken on a platter and pass to
each guest. Next, pass the
sauces and let the pairing fun
begin. If your guests decide to
experiment with both sauces,
don’t worry, because they taste
great together.
Golden Saffron Wine Sauce
This sauce has a beautiful
golden color and may be prepared
in advance. Just reheat gently
before serving. Serve with Alice
White Semillon-Chardonnay, a
refreshing, lighter-bodied wine.
1 tablespoon butter
⁄3 cup finely chopped
shallots (about 2 large)
2 teaspoons flour
1
⁄4 teaspoon curry powder
1
⁄4 cup dry white wine
1 cup homemade chicken
broth
1
⁄2 teaspoon saffron threads
1 pinch cayenne
1 cup heavy cream
1 zest of fresh lemon
(colored part only)—cut
into one piece 2 inches
long by 3⁄4 inches long
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(NAPSA)—Symantec recently
opened the Symantec Phish
Report Network, one of the
world’s largest anti-fraud communities, to consumers who can
fight online fraud by submitting
suspect URLs to www.phishre
port.net/consumers.html.
***
A little caution when shopping
online can help you find the best
deals and widest selection of gifts.
For information on how to stay
safe when shopping online, visit
https://www.paypal.com/security
center.
***
The York ® brand of Johnson
Controls offers E N E R G Y S TA R ®
qualifying home heating products
including Affinity 92+ percent
Annual Fuel Utilization Efficiency furnaces. Visit www.york
upg.com, or call (800) 910-YORK
for information.
***
“Paying more for organic milk
reflects higher production costs,
not safety differences,” notes
Roberta Duyff, registered dietitian and author of American
Dietetic Association Complete

flavors get spicier if made the day
before. Serve with Alice White
Cabernet Sauvignon, a bold and
flavorful wine that’s sure to be a hit.
⁄4 cup dried porcini
mushrooms
3 thick slices bacon
11⁄2 cups pearl onions, peeled
(frozen are okay)
2 whole allspice berries
1
⁄2 teaspoon whole black
peppercorns
1
⁄8 teaspoon cinnamon
2 cups dry red wine
2 teaspoons flour
1-2 cups good-quality beef
stock, preferably unsalted
1

Wintery Red Wine Sauce
The pearl onions in this sauce
become tender and take on a beautiful mahogany sheen. The complex

Soak mushrooms in a small
bowl with 1⁄2 cup hot water.
Chop the bacon in 1⁄4 -inch
squares and cook it slowly in a
heavy skillet over medium heat
until light brown but not crisp,
stirring regularly.
Remove the pieces of bacon
and set aside. Add pearl
onions to pan and lightly
brown them in the bacon fat,
about 7-8 minutes.
Crush peppercorns and allspice berries on cutting board
with the back of a slotted
metal spoon. Carefully pour
off the mushroom soaking
water (to leave any sand
behind), or strain it through
cheesecloth or coffee filter.
Add mushroom liquid to skillet along with wine, spices,
bacon and beef stock. Let this
bubble and evaporate down to
about 3⁄4 cups sauce.
Chop mushrooms and stir
them with flour in a small
bowl; whisk in and simmer
slowly to thicken and reduce
sauce a little more. Season
with salt as needed.
For more information on these
wines, go to www.alicewhite.com.

Food and Nutrition Guide. For
more information about organic
versus regular milk, visit
www.nationaldairycouncil.org.
***
A new Web site has been created that gives three simple
steps to fight flu. Simply visit
www.fluFACTS.com.
***
Want to try Pilates? The “Pick
Your Level: Weight Loss Pilates”
DVD is for all fitness levels. “10
Minute Solution: Rapid Results
Pilates” offers five 10-minute workouts. Both are available in stores
and at www.collegevideo.com.
***
Students in grades three
through 12 can enter E X P O ® ’s

classroom makeover contest for a
chance to win a $25,000 makeover.
To enter, students submit an essay
at expomarkers.com and in 100
words or less describe why their
teacher deserves a new classroom.
The contest runs through December 2006. To see a complete list of
rules, visit expomarkers.com.
***
It’s for you—video phones that
allow you to talk face-to-face with
friends and family. Many say it’s
just like being there. To learn
more, visit www.ojophone.com.
***
National Court Appointed Special Advocate (CASA) Association
volunteers help ensure that
abused and neglected children
grow up in permanent and safe
homes. For more information, call
(888) 805-8457 toll-free or visit
online at www.nationalcasa.org.
***
GameFly is a membershipbased video game rental company
that lets consumers have the
games they want delivered to
their home—with no due dates or
late fees. To learn more, visit
www.gamefly.com.

Remember to serve rich and flavorful wines that everyone can
enjoy.
Melt butter in a heavy skillet over medium heat. Stir in
shallots, flour and curry powder and gently cook and stir
for 2 minutes.
Whisk in wine and chicken
broth. Rub saffron between
fingers to crumble and add
to sauce with cayenne. Simm e r d o w n t o a b o u t 3⁄ 4 c u p
(sauce will thicken), stirring
occasionally.
Whisk in cream, and salt if
needed. Bring to a gentle simmer and bubble gently over
medium-low heat until slightly
thickened, 3-4 minutes. Cut
lemon zest into very fine
strips (at least 20) and stir
them in last.

6

(NAPSA)—Taking the wrinkles
out of your next holiday trip
means more than knowing which
clothes will travel well. Thanksgiving to New Year’s Day is the
busiest travel period of the year.
Millions of people will be traveling
over a short period of time and
there are plenty of steps you can
take to prepare for the journey.
Here are some travel tips from
Stephanie Oswald, Editor-in-Chief
of travelgirl magazine, the premier source for sophisticated
women looking for high-quality
travel:
Cover yourself. Travel insurance can assist travelers with incidents ranging from lost tickets and
baggage tracking to helping travelers in the event of terrorism, hurricanes and medical emergencies.
Most policies can be purchased up
to 24 hours before departure.
Oswald recommends travel
insurance companies such as
Travel Guard (www.travelguard.
com), which covers everything
from trip cancellation before you
go to lost baggage and medical
expenses while traveling, as well
as 24/7 travel assistance.
According to the U.S. Department of Transportation, in 2005,
U.S. airlines lost about 10,000
bags a day on average, the worst
performance since 1990. Travel
Guard programs not only help
reimburse for lost or stolen luggage, but they can help track your
lost or delayed bags for you and
make sure they are delivered no
matter where you are. The coverage may also reimburse for essential items if your luggage is
delayed for more than 24 hours.
Plan ahead. New TSA (Transportation Security Administration)
regulations determine what you
can and cannot pack in your carryon luggage. All liquids, gels and

Be aware of new regulations for
carry-on luggage.
aerosols must be in three-ounce or
smaller containers. All such containers must be placed in a single,
quartsize, zip-top, clear plastic
bag. Only one bag is allowed per
traveler. For up-to-date information, visit www.TSA.gov.
Bring your numbers. Keep
the phone numbers of your travel
agent and the travel assistance
hotline of your travel insurance
provider handy. They will be your
lifelines during unpredictable situations such as flight delays or
cancellations, airline strikes, etc.
Pack light. Try to bring only
one item of carry-on luggage. If
checking bags, remember to pack
at least one change of clothing in
your carry-on should the airline
lose your luggage.
Ship your gifts. Do not pack
wrapped gifts and do not bring
wrapped gifts to the security checkpoint. TSA may have to unwrap
packages for security reasons.
Travel insurance providers such
as Travel Guard can help arrange
for you to ship your gifts to your
holiday destination ahead of time.
For more tips from travelgirl
m a g a z i n e , v i s i t w w w. t r a v e l
guard.com.



Note to Editors: The travel insurance offered through AIG Travel Guard is
underwritten by American Home Assurance Company or National Union Fire
Insurance Company of Pittsburgh, Pa., with their principal place of business in
New York, N.Y. Both of these companies are subsidiaries of AIG. The policies contain reductions, limitations, exclusions and termination provisions. Not all coverages are available in every state. Noninsurance services are provided by Travel
Guard.

Mushrooms that have a bad taste or are poisonous are often called
toadstools.

During the Middle Ages, many towns had public ovens because
large numbers of people did not have an oven at home.

A powerful male gorilla may weigh as much as 450 pounds.

