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(NAPSA)—Most people eat
chips alongside their burgers, but
Karen Bernards had a hunch that
they would be more valuable to
her inside her burger…and she
was right. 
As the $50,000 grand prize

winner of last year’s Sutter Home
Build a Better Burger National
Contest and Cook-Off®, Bernards
crushed spicy Thai-flavored potato
chips into her beef patties and
delighted the judges’ taste buds
with a flavor that they could not
forget. Her Sweet-Hot Thai Bur -
gers scored high marks across the
board from a tough group of
judges.
According to head judge James

McNair, “Karen’s burger had a
great blend of flavors. I loved the
‘oniony’ taste she was able to
create by adding the chips.”
“I was inspired by my love of

Thai food and tried to capture
those distinct flavors in my burger
by using lime, ginger, sweet chili
sauce, cilantro and basil,”
Bernards explains. “When the
lightbulb went off to mix spicy
chips into the patties, I knew I
was on to something special.” 
Sutter Home will be taking

entries for the 2008 Sutter Home
Build a Better Burger Contest and
Cook-Off from April 15 through
August 18. For contest entry
rules, visit www.sutterhome.com
or send a self-addressed stamped
envelope to: Build a Better Bur -
ger, Sutter Home Winery, P.O. Box
248, St. Helena, Calif., 94574-
0248. Build a Better Burger is not
open to residents of California or
Utah. Ten finalists will be flown to
the Napa Valley to compete in a
burger grilling cook-off on Sep-
tember 27, 2008, which will be
judged by a renowned panel of
chefs and food industry experts.
Build a Better Burger is spon-

sored by Sutter Home Family
Vineyards, National Cattlemen’s
Beef Association, the California
Avocado Commission, Colavita

Olive Oil, BIC Multi-Purpose
Lighter, Lea & Perrins, Treasure
Cave® Blue Cheese, TABASCO®

brand Chipotle Pepper Sauce,
Johnsonville Sausage and Weber®
Grill Creations®.

Sweet-Hot Thai Burgers

CILANTRO MAYONNAISE
1 cup mayonnaise
1 tablespoon lime juice
1⁄4 cup chopped cilantro

THAI SALAD
1⁄4 cup fresh lime juice 
2 cloves garlic, chopped
1 tablespoon Colavita Extra
Virgin Olive Oil

3⁄4 teaspoon kosher salt
2 teaspoons bottled Thai
sweet chili sauce

1 tablespoon peeled and
grated fresh ginger 

1⁄2 cup chopped fresh cilantro 
1⁄4 cup chopped fresh basil 
1 English cucumber, cut into
matchsticks

1 red bell pepper, cut into
matchsticks

11⁄2 cups fresh bean sprouts

PATTIES
2 pounds freshly ground
chuck

2 teaspoons kosher salt
3⁄4 cup bottled Thai sweet
chili sauce

4 green onions, sliced
1 cup spicy Thai-flavored
kettle-cooked chips,
placed in a bag and
smashed slightly

2-3 tablespoons vegetable oil,
for brushing on the grill
rack

6 potato hamburger buns,
split

Prepare a medium-hot fire
in a charcoal grill, or preheat
a gas grill to medium-high.
Mayonnaise: Whisk the

mayonnaise, lime juice and
cilantro in a small bowl. Cover
with plastic wrap and set
aside.
Salad: Whisk lime juice,

garlic, olive oil, salt, sweet
chili sauce, ginger, cilantro
and basil in a small bowl.
Combine the cucumber, red
pepper, and bean sprouts in a
large bowl. Toss with the
dressing to coat. Cover with
plastic wrap and set aside.
Patties: Combine the chuck,

salt, sweet chili sauce, green
onions, and chip pieces in a
large bowl, handling as little as
possible. Shape into 6 patties to
fit the buns. Loosely cover with
plastic wrap and set aside.
When the grill is ready,

brush the rack with vegetable
oil. Place the patties on the
rack, cover and cook, turning
once until done to preference,
5 to 7 minutes on each side for
medium. Place the buns, cut
side down, on the outer edges
of the grill rack to toast lightly
during the last 2 minutes of
grilling.
To assemble the burgers,

spread a generous amount of
the cilantro mayonnaise over
the cut sides of the buns. On
each bun bottom, place a
grilled patty, followed by equal
portions of the Thai salad; add
the top bun and serve.
Makes 6 burgers

Search Begins For The Next $50,000 Burger

Adding chips to this burger
recipe turned out to be a winning
combination.

My Little Miracle
(NAPSA)—Every birth can be

considered a miracle, but for those
whose parenting journey has been
more challenging, a baby can
seem even more miraculous. A
nationwide contest, now in its
fifth year, celebrates the resolve
shown by the thousands of women
who take fertility treatments to
achieve their dream.

If you’re a parent who has
given birth using Bravelle® (uro-
follitropin for injection, purified)
and/or Menopur® (menotropins for
injection, USP) fertility products
marketed by Ferring Pharmaceu-
ticals, you can enter the “My Lit-
tle Miracle” Essay Contest to win
a $10,000 education fund to sup-
port your child’s future. Eleven
other education fund prizes will
also be awarded.
To enter the My Little Miracle

Essay Contest, write a brief essay:
If I Knew Then What I Know Now,
explaining what advice you would
give to other women who are just
beginning their journey to parent-
hood and how you would describe
your success using Bravelle®
and/or Menopur® as part of your
treatment plan. Essays must be
postmarked by August 30, 2008.
For details and entry forms, visit
www. f e r r i n g f e r t i l i t y. c om ,
www.ferringusa.com or call (203)
762-8833 and ask for the My Little
Miracle contest representative.
Bravelle® and Menopur®, like all

gonadotropins, are potent sub-
stances capable of causing mild to
severe adverse reactions in wo men
undergoing therapy for infertility.
Only physicians thoroughly famil-
iar with infertility treatment
should prescribe these medications.
For prescribing information,

visit www.ferrringfertility.com.

A nationwide contest celebrates
the resolve shown by the thou-
sands of women who take fertility
treatments to achieve their dream.

How To Give A -
Memorable Gift 

(NAPSA)—Whether it’s Moth -
er’s Day, Father’s Day, graduation
or a birthday, everyone appreci-
ates a personalized gift. 
With today’s abundance of avail-

able photo gift options, finding a
great, personal gift can be as sim-
ple as visiting your local drugstore.
For example, CVS/pharmacy has
over 100 high-quality photo gifts
that can be ordered online at
www.cvsphotocenter.com or in the

store. If you’re a last-minute shop-
per, a hardcover photo book can be
quickly and easily created in store
at any location with one-hour photo
service. 
Here are some tips to ensure the

photos you use are “gift worthy:” 
• Get down to the same level as

your subject to make the shot more
personal.
• Make sure there aren’t any

distracting images behind your
subject.
• To create more impact, move

in close and fill the shot with your
subject.
Once you have your great shot,

the gift options are limitless.
To learn more about photo gifts,

attend a free Digital Saturday
workshop at a CVS/pharmacy
Photo Center near you. 

Giving can be a snap when you
present the picture-perfect pre-
sent of a photo gift.

(NAPSA)—Quietly and without
fanfare, the progress in deriving
stem cells from a process that
does not require a human embryo
is drawing increasing interest
from scientists around the world.
The stem cell process, known

as “parthenogenesis,” begins with
an unfertilized human egg. 
“Our process avoids the ethical

objections over stem cell creation
from fertilized eggs,” said Ken
Aldrich, CEO of International
Stem Cell. “In addition, our
method shows great promise in
creating therapeutic cells that will
not be rejected by the body.” 
“It is now important to analyze

and understand the full neuro-
genic potential of this promising
cell source,” said Dr. Albrecht
Mueller, a German scientist at the
University of Wurzburg, which
has signed a research agreement
with the company. Added Sir Ian
Wilmut, a British scientist cred-
ited with major advances in ani-
mal cloning, “Immune reaction is
one of the most serious problems
facing the development of stem
cell therapy, and cell lines of this
type may enable us to treat a
large number of patients without
immune rejection.” 

Treating Degenerative
Conditions That Affect

The Brain
Research in Wurzburg  is

focused on the use of stem cells to
treat degenerative conditions that
affect the brain and central ner -
vous system, such as Parkinson’s

disease. International Stem Cell is
also providing its cells to a major
California university for use in
research on liver disease, and it
has demonstrated the ability to
grow human corneal tissue from
its stem cells.
Stem Cell Use Expected Soon
A public company traded under

the symbol ISCO.OB, Interna-
tional Stem Cell (www.interna
tionalstemcell.com) expects its
stem cells to be used before the
end of the year in preclinical trials
to treat macular degeneration.
Macular degeneration is the lead-
ing cause of blindness and vision
impairment among Americans
aged 60 and older, according to
the National Eye Institute. 
Research Is Closely Watched
Research on stem cell therapies

is among the most closely watched
in health care. This is because of
hopes that stem cells might prove
key in helping the body repair tis-
sues and organs damaged by
injury or disease, and also because
of heated controversy in the U.S.
surrounding use of human
embryos as a source of stem cells
for research and treatment.
“We believe that International

Stem Cell is on track to unlock the
potential of stem cell therapy,”
Aldrich said. “Our scientific
progress to date is significant.
Because our process does not
involve the use of human embryos,
we also believe our work will be
welcomed across the broadest spec-
trum of religious and ethical belief.”

Stem Cell Progress Draws Global Scientific Interest

(NAPSA)—Everything is recy-
clable. Think green when it comes
to your wardrobe and make your
old clothes new again. Here’s a
tip: Start with a good sewing
machine, like one from Janome,
and avoid material that is too
thick or frays easily. For projects
and ideas, visit www.janome.com.

**  **  **
A Harris Interactive survey,

the latest in the MetLife Ameri-
can Teacher series, reveals that
most teachers, parents and even
students feel strongly that home-
work is important. For more
information, visit www.metlife.
 com/ teachersurvey.

**  **  **
A number of joint replacement

technologies have been developed
to address the differences in knee
anatomy. One technology that has
shown significant promise is called
Custom Fit Knee™ Replacement, or
OtisKnee™. For more information,
visit www.customfitknee.com or
call (888) 684-7633.

**  **  **
A recent survey by Intuit Pay-

roll (www.payroll.com) found that
employees are becoming more and
more savvy about their pay-

checks—79 percent understand
what every deduction means.

**  **  **
With today’s modern medicine,

even though many procedures
involving anesthesia no longer
require an overnight stay at a hos-
pital, a designated driver is always
needed, according to the American
Association of Nurse Anesthetists
(AANA). Learn more at www.
 aana. com and (877) 692-7050.

**  **  **
For decades, scientists and

energy executives have sought to
unlock the energy potential of
algae. A new public company, Geo-
Bio Energy, Inc. (OTCBB: GBOE),
is putting the finishing touches on
plans for two algae-to-energy pilot
projects. You can learn more at
www.GeoBioEnergy.com.

(NAPSA)—“A quality grill
should last for years,” said Ernie
Boys, vice president product man-
agement, Weber-Stephen Products
Co. “With regular maintenance
and cleaning, you can extend the
day-to-day performance and, ulti-
mately, the life of your grill.” For
more gas grill cleaning tips, visit
www.weber.com.

**  **  **
Sunbelt Peanut Butter Chip

Chewy Granola Bars are individ-
ually wrapped for freshness and
portion management. And each
bar has just 160 calories. For
more information, visit Sunbelt
snacks.com.

**  **  **
For great recipes, visit www.

 littledebbie.com. 




