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(NAPSA)—Fire up your grill to
make two great meals at once.
Make Grilled Onion Cheeseburgers
one night and use the leftover
onions and burgers to create a deli-
cious pasta dish the next night. By
prepping and grilling for two meals
at a time, you’ll save money and
spend less time cooking. Try these
easy, time-saving recipes:

Grilled Onion Cheeseburgers
Makes 4 servings

1. In a medium bowl, com-
bine 2 pounds ground beef, 2
tablespoons fresh thyme and
1 tablespoon minced garlic.
Mix lightly but thoroughly.
Shape into eight 1⁄2-inch thick
patties.

2. Slice 2 large yellow or
white onions into ½-inch thick
slices; brush both sides with
olive or canola oil.

3. Place patties and onion
slices on grate over medium,
ash-covered coals. Grill pat-
ties, uncovered, 11–13 min-
utes turning occasionally to
medium (160°F) doneness
until no longer pink in cen-
ter and juices show no pink
color. Grill onions 15–20 min-
utes or until  tender;  turn
occasionally and brush with
oil. Season patties with salt
and pepper, to taste.

4. About 1 minute before
removing burgers from grill,
put crumbled or shredded
cheese (blue cheese, smoked
mozzarella, goat cheese, feta,
etc.) on 4 patties to melt.

5. Place cheese-topped bur -
gers on bottom of hamburger
buns or Kaiser rolls and top
with 1⁄2 of grilled onions. Close
sandwiches and serve.

6. Cover and refrigerate
remaining 4 burgers and
onions to use in “Meatballs” &
Pasta with Grilled Onions &
Fresh Tomato Sauce.

“Meatballs” & Pasta With
Grilled Onions & Fresh

Tomato Sauce
Makes 4 servings

4 leftover grilled burgers
1⁄4 cup olive oil
Leftover grilled onion
slices, cut in half

3 cups chopped fresh
tomatoes

1⁄2 cup chopped fresh basil
1⁄2 teaspoon salt
1⁄4 teaspoon pepper
41⁄2 cups uncooked regular or

whole wheat penne pasta
Salt and pepper
Shredded Parmesan cheese

1. Cut each burger into 6
equal pieces. Heat oil in large
nonstick skillet over medium
heat; add burger pieces,
onions and tomatoes. Cook
8–10 minutes or until burgers
are heated through, stirring
frequently. Stir in basil, salt
and pepper. Set aside.

2. Meanwhile cook pasta
according to package directions;
drain and return to pot. Add beef
mixture; toss to coat. Season
with salt and pepper, to taste.
Sprinkle with cheese, as desired.
For more information and

recipes, visit www.onions-usa.org
and www.beefitswhats fordinner.
com.

Grill Onions And Beef Once For Two Easy Meals

Grilled onions deliver tantalizing
flavor when added to cheese-
burgers or pasta.

(NAPSA)—Despite the long
debate about the best ways to
improve the accessibility of health
care, there is some good news
about changes that have taken
place in the last two decades. 
According to the National Cen-

ter for Health Statistics, life
expectancy at birth has climbed
2.3 years in the last 20 years and
the infant mortality rate has
dropped 25 percent. 
Insurance premiums are down

about 5 percent, found a recent
survey by the Kaiser Family
Foundation, and according to the
Census Bureau, the number of
Americans who don’t have insur-
ance remains steady. 
Companies are also doing their

part, creating innovative pro-
grams to keep their employees
healthy and rewarding them for
positive lifestyle choices. 
An interesting example is Syn-

genta, a world-leading agri busi -
ness, which launched its Reaping
Rewards program in 1997. 
The voluntary program is an

incentive-based wellness program
that encourages employees to
adopt healthful behaviors by
awarding “Reaping Rewards
Points” for participation in exer-
cise programs, regular physical
examinations, an annual health
risk assessment and many other
wellness-based activities. 

Since the program began,
more than 70 percent of the com-
pany’s U.S.-based employees
have used the available support
services. That’s considerably
higher than the 40 percent par-
ticipation that is typical for simi-
lar employer programs. Partici-
pation may be so high for two
reasons:
First, the Reaping Rewards

points can be exchanged for cash
up to the annual maximum of $250. 
Second, the company is going

an extra mile—even thousands of
miles—to make it easier for
employees to take advantage of
health services by making them
easily accessible at company clinic
sites or via its Mobile Wellness
Unit, converted from a 40-foot RV.
The staffed and fully equipped
health facility travels the U.S. to
nearly 80 company sites to con-
duct health care screenings. 
Employees said that having

the health services staff members
reach out to them personally was
often the key element in making
lifestyle changes. Those who par-
ticipated in the program have
considerably lower health care
expenses. 
After reviewing medical claims

for spouses, the global maker of
agricultural crop protection prod-
ucts and high-quality seeds also
sought to enlist employees’
spouses in the program. So far, 22
percent of its more than 3,000
U.S. spouses and domestic part-
ners have been screened. 
For more information, visit

www.syngenta.com. 

The Good News About Health Care

Rewarding employees and
spouses for making positive
lifestyle changes has worked
very well for one worldwide
agribusiness. 

(NAPSA)—From raising money
for a sick classmate through a
lemonade stand to mowing the
lawns of elderly neighbors free of
charge, the good deeds of youths
across America make the world a
better place. 
Now a national  program

plans to recognize such efforts.
The Kids Who Give contest
seeks to find outstanding youths
who actively give back to others.
It is open to kids in the United
States ages 7 to 17 who volun-
tarily donate their time to bene-
fit local charities or individuals
in need. 
Five winners will each receive

a $300 gift card, $1,000 to con-
tribute to the charities of their
choice, and a special Farm Rich
care package. Entry forms are
online at www.kidswhogive.com. 
In addition to recognizing

youths already involved, Kids Who
Give aims to empower more ado-
lescents and teens to pursue com-
munity outreach. Kidswhogive.com
will feature practical tips and tools
for getting started, interviews with
kids, and video diaries of the con-
test winners being active in their
neighborhoods. 
The program and contest are

sponsored by Farm Rich, the pop-
ular frozen snacks and appetizers
brand.

Kids Who Give is an integral
part of the brand’s commitment to
bettering the communities it
serves. Over the years, Farm Rich
has supported individual sports
leagues and volunteer organiza-
tions that benefit children and
families. 
Farm Rich makes delicious,

easy-to-prepare food, including
mouthwatering snacks and appe-
tizers such as cheese sticks, mini
sandwiches, pizza slices, moz-
zarella bites, quesadillas and
meatballs. 
Made with wholesome ingredi-

ents like 100 percent real cheese
and all white meat chicken, the
snacks are a great source of cal-
cium and protein and have zero
grams of trans fat.  To learn more
about Kids Who Give, visit
www.kidswhogive.com.

Recognizing Kids Who Help Others

A new contest recognizes kids who
understand why it is so important
to give their time to others.

(NAPSA)—Since apple trees
can grow tall and wide, using
sprays while on a ladder can be
difficult. One option: the new
Bayer Advanced Fruit, Citrus &
Vegetable Insect Control. Visit
Bayer Advanced.com for garden-
ing information and how-to videos
or call (877) BAYERAG.

**  **  **
Public gardens have staff dedi-

cated to botany and are also home
to specialists who understand the
region. Homeowners can access
these experts for advice on garden-
ing techniques. For more informa-
tion, visit www.publicgardens.org
and www.rainbird.com.

**  **  **
Making home improvements

that enhance your property value
can be sensible, but some improve-
ments add more value than oth-
ers. To find out how an improve-
ment may impact your home’s
value, visit wellsfargo.com/home
 improvement and click on Home
Improvement Calculator. 

**  **  **
People who regularly eat a

breakfast that includes high-fiber
foods such as ready-to-eat cere-
als, calcium and low-fat milk
products have a healthier body
weight and/or body mass index.
For more, visit the International
Food Information Council Foun-

dation at foodinsight.org and
search “breakfast.”  

**  **  **
A year’s worth of the energy

needed to run an ENERGY
STAR–qualified Broan or NuTone
ventilation fan costs just one dollar.
For a look at ENERGY STAR–qualified
fans, visit www.Broan.com or
www.NuTone.com or call (800) 558-
1711 or (888) 336-3948.

**  **  **
Insurance Web sites such as

eHealthInsurance.com let you
check to see if your doctor accepts
insurance from multiple carriers
and to search for comparable
plans. Learn more at (800) 977-
8860.

**  **  **
A professional financial planner

can help you get long-term care
insurance. For more information,
see the National Association of
Insurance and Financial Advisors
Web site, www.naifa.org/consumer.

Tips To Maximize
Thin-Looking Hair
(NAPSA)—Thin-looking hair

doesn’t do much for a man’s self-
esteem, but there are ways to
maximize the hair you do have.
Here are a few tips from celebrity
hair stylist Ryan Trygstad.
1. Prep the hair with the right

product. 
2. Control dandruff at the scalp

with head & shoulders Hair
Endurance for men. The ZPT for-
mula cleans hair to give it a fuller,

thicker appearance by depositing
balanced conditioning ingredients
and tackling signs of dandruff. 
2. Letting sideburns get too

long and bushy can make the
thin parts of hair look thinner,
so keep your sideburns at a nice
mid-length.
4 .  Avo id  ge l ,  wh i ch  can

make hair look wet, thin and
see-through.
5. Use a blow dryer to add vol-

ume before you add any product.
6. Do not overcondition as this

can leave hair flat and lifeless.
For more information on how to

maximize your hair ’s potential,
please visit headandshoulders.com.

A shampoo that improves scalp
condition can help thinning hair
look fuller.

***
There is magic in long-distance
friendships. They let you relate
to other human beings in a way
that goes beyond being physi-
cally together and is often more
profound.

—Diana Cortes
***

***
The friend who holds your hand
and says the wrong thing is
made of dearer stuff than the
one who stays away.

—Barbara Kingsolver
***

***
I value the friend who for me
finds time on his calendar, but
I cherish the friend who for me
does not consult his calendar.

—Robert Brault
***

***
It is the friends you can call up
at 4 a.m. that matter.

—Marlene Dietrich
***




