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Barbecued Salmon
(NAPSA)—Wild Alaskan

salmon is one of America’s favorite
fish, and much of it comes from
America’s Rainforest and the
largest national forest—the Ton-
gass National Forest. The next
time you’ve got a taste for Alaskan
salmon, try this wonderful and
easy recipe:

Barbecued Southeast
Alaskan Salmon

Courtesy of Gustavus Inn,
Glacier Bay, Alaska

Serves four

1 wild salmon fillet (about 2
pounds), skin on

1⁄3 cup brown sugar
Juice of ½ lemon

2 tablespoons soy sauce
½ cup butter

Cut fillet into 4 pieces, place
in fridge on paper towels. Heat
butter, sugar, soy sauce and
lemon juice in sauce pan until
dissolved. Bring to a boil care-
fully, set aside.

Place fish, skin side down,
on grill over hot coals. Baste
with sauce and cover grill
(add alder chips to coals for
delicious smoky flavor). Baste
one or two more times during
cooking. Do not turn the fish.
Remove each fillet when a
thermometer inserted into its
thickest part reads 120 de-
grees. For more control, grill
fish to 100-110 degrees and
transfer to 250-degree oven.
Depending on thickness, a fil-
let should take about 5-10 min-
utes to finish cooking.

To learn more about keeping
the “wild” in wild Alaskan sal-
mon coming from the waters of
the Tongass to your dinner plate,
visit AlaskaWild.org.

(NAPSA)—Your kitchen may
look clean, but according to the
Centers for Disease Control and
Prevention, many infectious
germs may be lurking around.

“Neglecting to clean kitchen
appliances is not only unhy-
gienic, it ’s unhealthy” says
“Healthy Housekeeper” Laura
Dellutri, author of “Speed Clean-
ing 101” (Meredith Books, 2005)
and “The Overworked Mom’s
Stress Free Homekeeping” (Mor-
ris Publishing Inc, 2008). “A reg-
ular cleaning schedule helps pro-
tect your kitchen from lurking
grunge that can cause odors and
harbor disease.”

Dellutri’s tips for helping main-
tain a healthy kitchen include:

• Suspect Kitchen Sinks:
Disinfect the sink after washing
meats, fruits and vegetables to
help prevent bacteria from multi-
plying, and avoid cross contami-
nation. All you need is chlorine
bleach, water and a soft cloth.
Dilute the bleach with water and
wipe the sink with cloth dipped in
the solution. Rinse and wipe dry
with a soft cloth.

• Disease-Ridden Disposers:
Without proper cleansing, garbage
disposers can create odors and
house organisms that may cause
illness and disease such as pneu-
monia, bronchitis and intestinal
flu. Instead of simply masking
odors with fresh lemons, use Dis-
poser Care plus Bleach Alternative
weekly to help fight this problem.

• Grimy Dishwashers: Hard
water deposits, rust and food may
disrupt dishwasher performance
and cause odors. To remove resi-
due and odors, Dellutri recom-
mends Dishwasher Magic. The
dishwasher cleaner disinfects
while it cleans, killing 99.9 per-
cent of E. coli and salmonella.

• Reeking Refrigerators: To
effectively clean your fridge and
free it from odor-causing culprits,
completely clear it out and remove
any expired foods. Use hot soapy
water with a germicidal cleaner to
remove all food particles and spills.
Placing washable refrigerator lin-
ers over shelves can help reduce
scrubbing when a spill occurs.

• Spotty Microwaves: Splat-
ters of food in a microwave may
decrease microwave efficiency. Fill
a microwave-safe bowl halfway
with water, add a tablespoon of
vinegar and place it inside the
microwave. Run the microwave
for five minutes, then wipe down
the inside with a clean towel or
paper towel. The heated water
and vinegar will steam up the
microwave walls and make wiping
away dried-on food a cinch.

“We all need to get in the habit of
not just cleaning visible places such
as countertops, sinks and floors but
also disinfecting out-of-sight areas
like the sink’s garbage disposer and
the microwave,” says Dellutri.

For cleaning tips and informa-
tion, visit www.summitbrands.com.

Expert Tips To Remove Germs
Lurking In Your Kitchen

Disease-causing germs can hide
inside a sink garbage disposer
that looks perfectly clean.
Cleansing it weekly can take care
of the problem.

(NAPSA)—Teaching your chil-
dren to say “thank you” is one of
life’s important lessons. A fun way
to do this is by making homemade
treats together to give to teachers,
neighbors and friends.

Baking with kids can be easy
with the right tools. Just line your
cookie sheets with parchment
paper, there’s no need to add extra
grease or spray. Plus, because you
bake right on the paper, cleanup is
a breeze.

Try this cookie recipe with lots
of cut-out and decorating fun.

Decorating Fun Sugar Cookies

Reynolds® Parchment
Paper

1 package (18 oz.)
refrigerated sugar cookie
dough

1 tub (16 oz.) vanilla frosting
Food coloring, sprinkles,
candies, coconut, dried
fruit, nuts

Preheat oven to 350°F. Line a
cookie sheet with Reynolds
Parchment Paper. Divide
cookie dough in half; chill one-
half until ready to use. Roll out
to 1⁄8-inch thickness between 2
sheets of parchment paper. Cut
dough with cookie cutters.

Transfer shapes to parchment-
lined cookie sheet. Bake 7 to 9
minutes or until edges are
golden brown. Cool 1 minute;
remove with spatula to cool
completely.

To Decorate Before Baking:
• Rainbow Sprinkles: Cover

with sprinkles or colored sugars.
• Smiley Faces: Press raisins,

dried fruit or nuts into dough.
• Artist’s Palette: Mix egg

yolks with a few drops of food col-
oring. Brush on cookies with a
clean paint brush. The “paint”
dries while baking to a colorful,
glossy shine.

To Decorate After Baking:
• Line your counter with

parchment paper to collect crumbs
and drips.

• Dip and Dot: Place different
colors of frosting in small bowls.
Let kids dip small gumdrops or
candy in the frosting and dot them
onto cookies.

• Drizzles: Put a small amount
of frosting in a zipper bag and
seal. Snip the tip off one corner;
drizzle frosting over cookies on
parchment paper to catch extra
drizzles.

For more recipes, tips and
coupons, visit the Web site at
www.reynoldsparchment.com.

A Home-Baked “Thank You” From The Heart

Baking these adorable cookies with your kids is a fun way to do
something nice for others.
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(NAPSA)—The We Don’t Serve
Teens program, a national pro-
gram targeting underage drink-
ing, has developed a Web site,
www.DontServeTeens.gov, sum-
marizing the available informa-
tion on teen drinking and the
legal drinking age. The site re-
veals that over the past two
decades—following adoption of the
legal drinking age of 21—drinking
by high school seniors has
dropped substantially.

“This is important because
teens who drink harm themselves
and others,” says Mary Engle of
the Federal Trade Commission,
the nation’s consumer protection
agency. “Our kids are a precious
resource, and the data shows that
the legal drinking age of 21 is a
law that protects them.” She
points to a U.S. Surgeon General
report showing that about 5,000
kids under 21 die each year from
alcohol-related injury, including
crashes, homicides and suicides.

Unfortunately, too many teens
still say alcohol is easy to get—
and a U.S. government survey
shows that most of those who
drink alcohol do not pay for it.
Instead, they get it from older
friends, from family members, at
parties or they take it from home
without permission. Further, once
kids start drinking, most engage
in “binge” drinking, meaning that

they have five or more drinks per
occasion.

“This is why the We Don’t
Serve Teens program targets easy
teen access to alcohol. Our mes-
sage is, don’t provide alcohol to
teens because it is unsafe, illegal
and irresponsible.” Engle contin-
ues. “And most adults agree about
this—in fact, only 9 percent of
American adults think that it is
OK for adults to provide alcohol to
underage youth.”

The DontServeTeens.gov site
provides parents with things to do
and say to reduce teen access to
alcohol. It recommends that parents
keep track of alcohol at home and
speak up when underage drinking
is discussed. “Be frank and tell
other parents that you don’t want
them serving alcohol to your teen or
condoning teen drinking,” says
Engle. “And talk to adults who host
teen parties. Let them know that it
is not OK to serve alcohol to some-
one else’s teen.”

Legal Drinking Age Protects Kids

(NAPSA)—Chemotherapy was
considered the standard treat-
ment for non-Hodgkin’s lym-
phoma (NHL) until the first ther-
apeutic antibody for the
treatment of cancer, Rituxan, was
approved by the U.S. Food and
Drug Administration in 1997. For
more information, please go to
www.livingwithlymphoma.com.

**  **  **
Smart cooks always keep a

jar or two of maraschino cher-
ries on hand to add ruby red
color and a hint of sweetness to
appetizers, breads and desserts.
For more information, recipes
and tips,  you can visit
www.nationalcherries.com.

**  **  **
Hackers can use programs

that record every button you
push on your keyboard to steal
passwords or Social Security
numbers. To foil them, use tools
like Kaspersky Lab’s Virtual
Keyboard to enter passwords at
banking and credit Web sites.
Visit www.kaspersky.com.

**  **  **
New appliances can be so

much more efficient than older
ones that they can pay for them-
selves in a few years, reports the
U.S. Dept. of Energy. Visit

www.energystar.gov/recycle to
find recycling options and learn
about rebates and special deals. 

**  **  **
Consider customizing your

steering wheel, dashboard, cup
holders and license plate frames
with Rust-Oleum Textured Metal-
lic. For more easy and inexpensive
ways to make your car look new,
visit www.rustoleum.com for inspi-
ration and project ideas. Then
show off “baby pictures” of your car
at www.rustoleum.com/mybaby.

**  **  **
Post-exercise intake of high-

quality protein, such as in Egg-
land’s Best eggs, can aid in mus-
cle recovery. EB eggs are higher
in vitamin E, omega-3 and lutein,
and lower in cholesterol and satu-
rated fats, than ordinary eggs.
For information and great egg
recipes, visit www.eggland.com.

According to most sources,
Route Sixty-Six is two thousand,
four hundred and forty-eight
miles long. It was commissioned
in 1926 and crosses eight states
and three time zones.




