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(NAPSA)—When it comes to
crowd-pleasing grilling, American
lamb can be your secret weapon.
It’s tender with a mild flavor that
works well with nearly any sea-
soning, from salt and pepper to
your favorite spice rub.
“I love to grill, and if you’re

looking for a versatile meat, Amer-
ican lamb is the way to go,” says
Tim Love, chef and owner of the
Lonesome Dove Western Bistro
and the Love Shack. “This is one of
my favorite lamb burger recipes.”

American Lamb Cheeseburger
with Spicy Yogurt Sauce

Serves 4
Spicy Yogurt Sauce
2 medium cucumbers,
seeded and diced

1 tablespoon kosher salt for
salting cucumbers

1 garlic clove, chopped
1 tablespoon chopped dill
1 tablespoon finely chopped
fresh mint

1 teaspoon minced Serrano
chili
Juice of one lemon

3 cups Greek yogurt (or
plain yogurt strained in a
cheesecloth or fine
strainer for 1 hour)
Kosher salt and fresh
ground black pepper to
taste

Peel cucumbers. Cut in half
lengthwise and take a small
spoon to scrape out seeds. Dis-
card seeds. Slice cucumbers,
then put in a colander. Sprinkle
1 tablespoon salt over cucum-
bers and let stand for 30 min-
utes to draw out water. Drain
well and wipe dry with paper
towel. In food processor with
steel blade, add cucumbers,
garlic, dill, mint, chili, lemon

juice and black pepper to taste.
Process until well blended,
then stir mixture into the
yogurt. Add salt to taste. Place
in refrigerator for at least two
hours so flavors can blend.

American Lamb Cheeseburger
1 lb. ground American lamb
4 oz. goat cheese
4 hamburger buns
4 eggplant slices (optional,
toppings)

4 tomato slices (optional,
toppings)
Spicy Yogurt Sauce (see
recipe above)

Heat a grill pan or charcoal
grill to medium heat. Cook the
patties 4–5 minutes on each
side, until cooked to 160° F. for
medium. Build burger by layer-
ing yogurt sauce on the bottom
bun, then add the burger, goat
cheese, eggplant, tomato and
top bun.

For grill-inspired recipes from
the American Lamb Board, see
www.americanlamb.com; follow
the board on Facebook or Twitter,
@FANof LAMB.

TakeYour Grill OnThe Lamb

Spice up your next outdoor din-
ner with a burger that goes
beyond the basics.

(NAPSA)—If you think your
friend looks young for her age
because she was born with good
genes, you’re probably right. But
what you may not know is that
advances in genetic science can
help cosmetic companies deliver
more effective formulations, help-
ing you look younger, too.
“Advanced anti-aging skin care

addresses aging at the source—in
our genes,” explained Helen
Knaggs, Ph.D., vice president of
global research and development
for Nu Skin. “By using DNA heat
maps, researchers are beginning
to understand the effect ingredi-
ents can have on the regulation of
gene expression associated with
skin aging.”
Nu Skin, a manufacturer of

premium personal care products,
recently identified functional
groups of genes, or what they call
Youth Gene Clusters (YGCs), that
are related to the visible appear-
ance of aging in the skin. Using
proprietary understanding, Nu
Skin can measure how ingredi-
ents target and reset YGCs
responsible for skin aging to a
more youthful pattern, resulting
in more effective anti-aging skin
care formulations.
The science has many applica-

tions for both skin care and
nutrition and has been incorpo-
rated into the company’s new
daily skin care system. The age-
LOC Transformation set includes
a combination cleanser-toner, a
day moisturizer with SPF 22, a
night cream and an anti-aging
serum.
A clinical trial by a clinical

research organization found that
100 percent of study participants
using Nu Skin’s ageLOC Transfor-
mation system saw improvements
in signs of skin aging, such as a
more youthful structure, smoother

texture, more even tone, increased
hydration and radiance, and a
reduction in the appearance of
fine lines and wrinkles, pore size
and discoloration.
“The clinical results of the age-

LOC products surpassed our
expectations,” said Knaggs. “Our
test subjects saw benefits within
one week on all eight major signs
of aging and the improvements
continued to increase throughout
the 12-week trial period.”
Lindy Franciose, an aestheti-

cian for more than 25 years, was
at first very skeptical about all
the hype regarding the new age-
LOC products and their anti-
aging properties. But in four
weeks’ time, she reported her skin
had become more luminous,
vibrant and firm. “I noticed the
lines around my mouth and eyes
appeared smoother,” she said. “It
was very impressive and it keeps
getting better. My age may be 60,
but no one would be able to guess
it.”
Learn more at (800) 487-1000

and www.nuskinusa.com.

Genetic Science Delivers Anti-Aging Insights

Youthful-looking skin may
become easier to achieve thanks
to advances in genetic science.

Hair Color Trends
(NAPSA)—Celebrity stylist

George Papanikolas offers the
scoop on the hottest hair trends:
• Brunettes, he advised,

should “richen their hair to a warm
chocolate brown.” Papanikolas cites
Nicole Richie as an example of how
brown can be glamorous and fun.

• “Redheads opt for deep cop-
pers, rich auburns,” said Papaniko-
las. Consider Debra Messing, Kate
Walsh, Scarlett Johansson.
• Blondes will want to take

their tresses to a golden, buttery
blonde with lots of dimension from
lowlights and a golden glaze. Sarah
Jessica Parker’s dimensional high-
lighted look is a great example.
• Ombré hair is making a

splash for an edgier look. Spotted
on Erin Wasson, Rachel Bilson
and Shenae Grimes, the effect is
darker hair at the roots that fades
into a lighter color on the ends.
Whatever your color, it’s impor-

tant to preserve and protect your
investment. Choose hair products
specifically formulated to keep
color vibrant and fresh. Papaniko-
las recommends JOICO Color
Endure to ensure that color lasts
longer while keeping hair man-
ageable and healthy looking.
Learn more at www.joico.com

and (800) 445-6426.

Celebrity stylist George Papaniko-
las says, “Overall, warm tones are
going to be all the rage: deep cop-
pers and reds, rich chocolates.”




