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(NAPSA)—Demand for whole-
some, sustainable food from Amer-
ican land is gaining momentum as
Americans become increasingly
aware of their food’s composition
and origin. Industry experts
agree: Natural and domestic are
two key criteria for food consump-
tion and will remain on-trend for
years to come. 

American Lambs, produced in
nearly every state across America
and available fresh year-round, are
raised on a high-quality natural
diet and are free of growth hor-
mones, offering a tender, mild fla-
vor that fits in perfectly with this
movement. In fact, according to a
recent Synovate study, consumers
prefer American Lamb, ranking it
superior in terms of quality, taste
and healthfulness to imported
lamb. In keeping with the prefer-
ences of U.S. consumers, domestic
producers raise American Lamb to
ensure the highest-quality product
with a consistently mild flavor and
higher meat-to-bone ratio. 

Chefs across the nation respond
to the growing demand for fresh,
natively grown ingredients with
inventive spins on close-to-home,
regional cuisines. From the depths
of the Southwest to the heart of the
Big Apple, chefs demonstrate how
lamb’s versatility and savory fla-
vors harmonize beautifully with
cuisines deeply rooted in American
heritage. To help expand this trend
to the home, acclaimed chefs have
provided ideas for dining in with a
variety of inventive American
Lamb dishes that pay tribute to
regional cuisines from across the
nation, including Floribbean,
Midwest, Southwest and Classic
New York:

• Floribbean: The infusion of
Floridian, Latin and Caribbean
cultures has introduced an innov-
ative cuisine that treats America
to savory meats combined with
sweet fruit flavors and straight-

from-the-garden side dishes and
garnishes. Sear a boneless lamb
loin marinated in a guava or cit-
rus glaze. Serve with calypso rice
and a fruit salsa.

• Midwest: Midwestern cuisine
continues to change with its sea-
sons, from sheltering stews to
backyard burgers. For a one-pot
meal that’s great for entertaining
and tastes just as great the next
day, try serving a lamb loin
roasted with carrots, celery, pota-
toes and turnips.

• Southwest: Southwestern
fare is light, zesty and fun. These
dishes are easy to create and sim-
ple to share. Grilled lamb with
salsa verde is perfect when serv-
ing a large group. Butterflied
lamb shoulder is tender and fla-
vorful once marinated in spicy
salsa and tossed on the grill. 

• Classic New York: As the
indisputable restaurant capital of
America, some of the city’s most
enduring scenes are upheld by
American culinary classics such as
the grilled rack of lamb, New York
strip and garlic mashed potatoes.
A roasted rack of lamb with a rose-
mary rub is easy to prepare and
provides the perfect crowd pleaser. 

Southwest Lamburger With
Golden Tomato-Mango Ketchup

Recipe from Chef Sandy Garcia
4 servings

Preparation time: 30 minutes
Cook time: 10 to 12 minutes

1 pound ground American
Lamb 

1 tablespoon finely chopped
shallots

1 tablespoon finely chopped
garlic

1 tablespoon chopped
roasted poblano or pasilla
chile pepper 

1 tablespoon chopped mixed
fresh herbs (rosemary,
thyme, parsley leaves)

1 teaspoon salt
1⁄2 teaspoon pepper
4 hamburger buns

Golden Tomato-Mango
Ketchup recipe follows

Combine all ingredients,
mixing well. Make into four 1⁄2-
inch-thick patties.

Grill over coals covered with
grey ash for 5 to 6 minutes per
side. Place lamb patty on each
bun and top with golden
tomato-mango ketchup.

Golden Tomato-Mango Ketchup

2 teaspoons canola oil
1 small onion, chopped
1 tablespoon finely chopped

garlic
4 yellow tomatoes, chopped
1 mango, peeled and chopped
2⁄3 cup white wine or chicken

broth
1⁄3 cup white balsamic vinegar
1 teaspoon salt
3⁄4 teaspoon white pepper

In medium skillet, heat oil
over medium heat. Add onion
and garlic and sauté for 3 to 4
minutes. Stir in tomatoes and
mango, cook for 5 minutes.
Blend in wine or broth, vinegar,
salt and pepper. Simmer for 5
minutes. Cool. Place in blender
and blend until smooth. 

When shopping for fresh Amer-
ican Lamb, look for meat that has
a soft pink to red coloring with
white marbling. For chef recipes
and other ideas from the Ameri-
can Lamb Board, visit www.amer
icanlamb.com. 

From The Heartland To The Table: 
Dine In With Fresh Regional Tastes Of The Nation

(NAPSA)—Spending a little
time researching appliance pur-
chases can help homeowners save
big on energy costs.

When looking for a clothes
washer or dishwasher, it can pay
to look for one that meets the
2007 Energy Star® criteria and
uses next-generation technology
to cut energy and water con-
sumption. These products do
more than help homeowners save
money, and they can help protect
the environment.

For example, Energy Star-qual-
ified clothes washers—whether
they are front-loaders or redesigned
top-loaders—include technical
innovations that help save sub-
stantial energy and water. The
average household does almost
400 loads of laundry each year,
consuming over 13,000 gallons
of water. Selecting a qualified
washer instead of a regular top
loader can cut utility bills by $60
and save over 7,000 gallons of
water per year. New washing
machines that don’t have the
bulky agitator found in older mod-
els have more usable space in the
tub for large laundry items, which
means you can wash larger items
and do fewer loads of laundry
each week. Some of the newer agi-
tator-free washers can wash over
20 pounds of laundry at once,
compared to 10 to 15 pounds for a
conventional top-loader.

Because they use less energy,
these products help preserve our
nation’s limited natural resources.
The newer washers also help save
clothes. Instead of the centrally
located agitator moving the
clothes through a full tub of water,
the new washers treat clothes
gently by tumbling clothes
through a small stream of water,
lengthening the life of often-
washed items and leading to less

lint in the dryer. Because they are
so gentle, many models can safely
clean hand-washables.

Let the dishwasher 
do the work

The newest dishwashers are
also remarkably efficient and are
expected to save consumers over
$26 million annually on their util-
ity bills. An Energy Star-qualified
dishwasher can save enough
water each year to fill over 160
standard water cooler bottles and
if all dishwashers sold in 2006
were Energy Star qualified, the
country could save enough water
to fill more than 10,000 Olympic-
size swimming pools.

Purchasing an Energy Star
dishwasher saves even more
money for people washing dishes
by hand. According to Ohio State
University, the average person
uses 24 gallons of water to hand
wash a full load of dishes, com-
pared to approximately seven
gallons used by an Energy Star-
qualified dishwasher, saving con-
sumers over 3,500 gallons of
water annually. 

To learn more, visit www.ener
gystar.gov or call (800) STAR-YES.

What You Should Know About New Appliances

Technological innovations in
washing machines and dish-
washers can save homeowners
energy and water.

(NAPSA)—College students
and recent graduates seeking to
get a foot in the door in the work-
ing world can gain valuable expe-
rience through volunteering. The
key to success is in thinking
beyond traditional jobs to find vol-
unteer opportunities and re-
sources that will jump-start a
meaningful and fulfilling career.

Volunteering experience can be
a significant asset to the resumes
of college students and graduates.
Many recruiters now look for vol-
unteer service on resumes as a
telltale sign of strong moral char-
acter, good work ethic and proven
leadership skills. Not only does
volunteer experience show poten-
tial employers that a candidate is
a responsible citizen of the world,
but it also provides networking
opportunities, a critical compo-
nent of the business world that
may be a new concept for those in
college or recently graduated.

Kiwanis International, a global
volunteer service organization,
and Circle K International, a
Kiwanis service leadership pro-
gram for college students, created
the Career Contacts program and
job board with the link between
volunteering and networking in
mind. Designed to promote career

development by encouraging col-
lege students to interact with
Kiwanis members, the program
offers opportunities for students
and recent graduates to introduce
themselves to key decision-mak-
ers across a wide variety of profes-
sional fields. Kiwanis members
support the program in many
ways; as career mentors, hosts for
a “day at the office,” participants
in a campus career fair or mock
job interview, or just by being
listed in the business directory.

“We created this program in
hopes of educating today’s youth

on the process of job searching
and providing them with oppor-
tunities vital to success in
today’s working world,”  said
Casey Keller, director of Circle K
International. “Career Contacts
is an excellent resource for both
potential employees and employ-
ers to find prospects with simi-
lar, service-oriented interests
and backgrounds.”

For other ways to build a circle
of professional contacts and gain
valuable volunteering experience,
consider the following tips:

• Join a service organization or
start your own local club.

• Actively seek out volunteer
opportunities, job fairs and profes-
sional networking events related
to your field.

• Ask to job shadow a pro-
fessional contact met through
volunteering.

• Utilize volunteering and net-
working Web sites to meet like-
minded individuals.

• Participate in your school’s
local chapter of a larger profes-
sional organization.

For more info on Kiwanis Inter-
national, Circle K International
and the Career Contacts program,
please visit www.kiwanis.org or
call (800) KIWANIS.

Networking And Volunteering Is Key For Career-Minded 
College Students And Graduates

Many recruiters now look for vol-
unteer service on resumes as a
telltale sign of strong moral
character, good work ethic and
proven leadership skills.

(NAPSA)—For the best results
when planting roses in containers,
experts prefer to start with AARS
award-winning roses, including
this year’s best new roses—Julia
Child, Rainbow Sorbet, Tahitian
Sunset and Wild Blue Yonder—all
of which are suitable for container
gardens. These and more AARS
Winners are sold in select mail-
order nursery catalogs and at local
nurseries and garden centers
nationwide. For more tips on
designing with roses and info on
where to buy AARS Winners, visit
www.rose.org.

**  **  **
According to Laurie Kil-

patrick, author of “Miss Laurie’s
Smart Guide to House Cleaning,”
a home that’s for sale should be
spotless. Homeowners should
clean everything from their ovens
to their window dressings. A mul-
tipurpose cleaner, such as Oxi-
Clean Versatile Stain Remover
powder, can be used to clean sid-
ing, gutters, unfinished decks,

Venetian blinds, garbage dispos-
als or stained countertops.

**  **  **
Medicine cabinets are always

a great tool for homeowners
looking to create extra space
around the house. NuTone medi-
cine cabinets offer value, conve-
nience and easy installation
while helping to solve storage
issues. Best of all, the cabinets
are so stylish that they can be
used in other rooms of the house,
not only in bathrooms. For more
information, visit www.broan.
com or www.nutone.com.




