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(NAPSA)—For barbecues with
a difference, more and more tail-
gaters are looking to lamb.

Whether it’s everyday meals or
a special occasion, American
Lamb offers a new twist on
favorite cooking styles. Enhanced
by marinades, rubs, spices and
herbs, lamb can add exciting ver-
satility to many recipes.

This easy grilling recipe belies
its exotic heritage. Reminiscent of
spicy Merguez sausages popular
in North Africa, France and Bel-
gium, Merguez Lamb Burgers
combine the rich flavor of Ameri-
can Lamb with the zesty blend of
sweet paprika, cumin, coriander
and cinnamon. Spiked with a hint
of cayenne pepper, the burger’s
spicy taste is complemented by a
cool minted yogurt sauce and
sliced seedless cucumbers.

So don your school colors, post
the pennants, spread the blanket
and welcome fall with a memo-
rable party that’s extra special.

Merguez Lamb Burgers 
6 servings

Preparation Time: 20 minutes
Cook Time: 15 minutes

For the burgers:
2 pounds ground American

Lamb
1 tablespoon chopped garlic
4 tablespoons chopped

cilantro leaves
4 tablespoons red wine

vinegar
2 tablespoons sweet paprika
1 tablespoon ground cumin
1 tablespoon ground

coriander
1⁄2 teaspoon ground cinnamon
1 teaspoon cayenne pepper
1 tablespoon salt

For the yogurt sauce:
1 cup plain yogurt

4 tablespoons chopped fresh
mint

4 tablespoons chopped fresh
cilantro leaves

6 hamburger buns
12 thin slices seedless

cucumber
12 thin slices tomato

In a large bowl, combine
lamb, garlic, cilantro, vinegar,
paprika, cumin, coriander,
cinnamon, cayenne and salt
until evenly mixed. Divide
mixture into patties and
refrigerate until ready to grill. 

To make the yogurt sauce,
combine the yogurt, mint and
cilantro. Cover and refriger-
ate until ready to serve.

Heat gas or charcoal grill.
When it is thoroughly heated,
or when the coals are covered
in gray ash, place the burgers
on the grill. Cook 6 minutes per
side or until desired doneness
is achieved. Toast hamburger
buns on grill before placing 2
slices of tomato and 2 slices of
cucumber on each of the 6 bot-
tom buns. Top with a Merguez
burger and a dollop of yogurt
sauce. Serve immediately.

For more ways to enjoy rich,
sweet American Lamb, visit
www.americanlambboard.com.

Great Grillers Are On The Lamb

(NAPSA)—Hot dogs are a fa-
vorite American food, but a recent
survey indicates that Americans’
affection for these favored franks
is tainted by the “mystery” of
what’s inside. 

The survey from Hebrew Na-
tional, the higher authority of hot
dogs, reveals that nearly half of
moms (49 percent) are still unsure
what’s actually inside hot dogs, cit-
ing “mystery meat.” The majority of
moms suspect hot dogs are made of
fillers (80 percent), by-products (76
percent), artificial flavors (66 per-
cent), artificial colors (64 percent)
and low-quality beef (63 percent).

Understanding kosher prod-
ucts—inside and out—is the key to
raising America’s hot dog I.Q., or
inner quality. With Hebrew
National kosher franks, only the
finest cuts of kosher beef are pro-
vided, with no artificial colors, fla-
vors, fillers or by-products. For a
food to be certified kosher, it must
meet strict manufacturing and
examination processes using only
select cuts from the front half, or
forequarter, of the cow. In other
words, moms who choose kosher
beef hot dogs know what their fam-
ilies are eating. There are kosher
hot dogs to suit all tastes and
appetites, including Hebrew Na-
tional’s new Jumbo Beef Frank,
featuring the same great taste as a
regular Hebrew National hot dog,
but at nearly twice the size to sat-
isfy heartier appetites.

The survey, which also looked at
what makes summer a quality
experience for families, revealed
that time-challenged working
mothers find the grill is the best
place to heat up a quality summer.
Nearly nine out of 10 working
moms equate grilling and barbecu-
ing with summertime and call the
hot dog the “official food of sum-

mer” on the grill. Hot dogs provide
a great solution for working moms
based on what they look for in a
meal option for their families:
Their kids will eat it, and it’s con-
venient and fun to eat. 

Seventy-five percent of moms
say they look for quick and easy
foods to serve their hungry, busy
brood. Hebrew National has cre-
ated some great tips on how to
make franks fun for the family
during the summer months and
beyond:

• Italian-style frank: Top with
tomato sauce, roasted peppers,
sliced olives and shredded moz-
zarella, and serve on Italian rolls.

• Frank kabobs: Go bunless
with kabobs. Cut Hebrew Na-
tional franks into small chunks,
cut an assortment of vegetables
and fruit—pineapples, peppers,
olives—and help the kids deco-
rate a kabob stick to their liking.

• Fishy frank: Cut four 11⁄2-inch
vertical slices into each end of a
frank, place on a plate and micro-
wave. The ends will pop out to
make an octopus.

Learn more at www.hebrew
national.com.

Raising Your Hot Dog I.Q.

With Hebrew National kosher
franks you get only the finest
cuts of kosher beef, with no artifi-
cial colors, flavors, fillers or by-
products.

(NAPSA)—A former Olympic
cyclist and self-made businessman
knows that one of the best invest-
ments you can make is in people.

That’s one reason Russ Dalbey,
founder of the Dalbey Education
Institute, sponsored the New Life
team during the Denver Marathon. 

After training for months, the
15-man team—ranging in age from
19 to 60—completed the 26.5-mile
race. Running the race was part of
the team’s two-year commitment to
the Denver Rescue Mission’s New
Life program and to each man’s
own personal recovery from alcohol
and drug addiction.

When Dalbey first heard about
the team, he didn’t hesitate to
lend his support. In the early
1980s, Dalbey was on the Olympic
development cycling team and set
and held the world record in the
1-mile ride for an unprecedented
four years running. 

Today he is founder and CEO of
the Dalbey Education Institute,
the country’s leader in real estate
cash flow note education, resources
and coaching, and a nationally
known motivational speaker.

“I relate very strongly to these
men,” said Dalbey. “The specifics
of our lives are different, but I
too had some very rough times in
my young life. I understand very
well how tempting it is to make
bad choices and how sometimes
you just need a little help, moti-
vation and support to make the
right ones. I have had the sup-
port of numerous people through-
out my life and career and for me
this was simply about paying it
forward. 

“The fact that these men were
using athletics as their inspira-
tion really spoke to me,” he con-
tinued. “Cycling—athletics in

general—have always been a
great metaphor and literal teach-
ing and inspirational tool for me.
The lessons I learned through
cycling—goal setting, competi-
tion, hard work, having a men-
tor—are all lessons I want to
impart to these men.” 

Dalbey spoke with the team on
several occasions, was kept cur-
rent on their training and was
thrilled by their success at com-
pleting the marathon.

According to Greta Walker of
the Denver Rescue Mission, Dal-
bey’s support was crucial. 

“Russ’ contribution and sup-
port was vital to the success of
this great team, which was made
up mostly of first-time marathon
runners,” she said. “It is great to
see a leader such as Russ giving
his time and talents to help the
men in the Denver Rescue Mis-
sion’s New Life program achieve
success.”

The Dalbey Education Institute
provides educational products and
services for home-based entrepre-
neurs. For more information, visit
www.dalbeyeducation.com or
www.dalbeyblog.com. 

Former Olympic Cyclist Pays It Forward

Russ Dalbey (left/front row), for-
mer Olympian cyclist and
founder of the Dalbey Education
Institute, with participants in the
Denver Rescue Mission’s New
Life program.

( N A P S A ) — Yo u
would never place
your bet on a com-
petitor whose op-
ponent outweighs
them by more than a
ton, right? 

Wrong. Shock-
ingly, thousands of motorists risk
their lives every year by trying to
outrun approaching trains at one
of America’s nearly 150,000 public
grade crossings. It might work in
the movies, but often has disas-
trous consequences in real life. A
freight train moving at 55 miles
per hour can take a mile or
more—the equivalent of 18 foot-
ball fields—to stop. 

While grade crossing acci-
dents—collisions that occur where
the road and railroad meet—have
declined by 69 percent since 1981,
they still occur far too frequently.
According to Federal Railroad
Administration statistics, in
2006—the safest year in the his-
tory of railroads—there were 362
grade crossing fatalities and
nearly 2,900 accidents. 

The worst part is that these
accidents are often preventable: A
recent report by the Department
of Transportation’s inspector gen-
eral found that 94 percent of all
grade crossing accidents are
caused by risky driver behavior.
Improving grade-crossing safety is
an enormous challenge that com-
bines the efforts of the freight rail-
roads; federal, state and local gov-
ernments; public safety officials;
and motorists.

The Association of American

Railroads (AAR) is doing its part
to reduce grade crossing accidents
by heightening the public’s aware-
ness through a wide variety of
grade crossing safety education
programs. In addition, railroads
invest more than $200 million
annually to maintain and improve
safety at highway-rail grade cross-
ings and close unnecessary cross-
ings. Across the nation, railroads
work with state highway depart-
ments to reduce the number of
grade crossing incidents by in-
stalling and maintaining safety
gates, electric bells and cross buck
signs to warn drivers and pedes-
trians of an oncoming train. 

The next time you’re running
late, think twice when you ap-
proach a grade crossing in your
area. Are a few extra minutes
worth risking your life for? Be
safe, wait to cross. 

For more information on grade-
crossing safety, visit AAR’s Web
site at www.aar.org.

Russian Roulette On The Rails
Racing The Train Is A Deadly Gamble 

  Top 5 Grade Crossing 
Safety Tips From AAR

• Never drive around lowered gates or race a 
train to the crossing. Even if you tie, you lose.
• Do not be fooled by the optical illusion. The 
train you see is closer and faster moving than 
you think.
• Always expect a train. They do not follow set 
schedules.
• Cross tracks only at designated pedestrian or 
roadway crossings.
• If you suspect a signal is malfunctioning, call 
the 800 number posted on or near the crossing 
signal or your local law enforcement agency. 

(NAPSA)—The Intellifit Body
Measurement System uses low-
powered radio waves to measure
your curves within a quarter of
an inch. Charming Shoppes used
the technology to develop Lane
Bryant’s Right Fit Jeans, which
provide a better fit by body type.

**  **  **
For family fun, set aside an

evening for a game that’s fun for
both kids and adults. UNO, a
classic card game, can be a great
choice. UNO Spin and UNO
Attack! feature new twists, and
High School Musical UNO lets
kids be the experts.

**  **  **
With reusable legal-size

envelopes, shippers have what
they need to manage the back-
and-forth movement of paper-
work in an ecological way. To
learn more about reusable legal
envelopes or other shipping tips,
visit www.dhl-usa.com. 

**  **  **
The Evolution™ System Con-

trol from Bryant® Heating & Cool-
ing Systems lets you monitor and
adjust the indoor climate of your
home through a cell phone or the
Internet. 

**  **  **
Pigeon Forge, Tenn., provides

entertainment and attractions
specifically themed around the
1950s and 1960s, such as con-
certs, theaters and museums.
For more information on these
attractions or any other Pigeon
Forge event or attraction, call
toll free (800) 251-9100 or visit
www.MyPigeonForge.com.

The tuxedo was invented in
1887, in Tuxedo, N.Y.

Dice used in crap games in
Las Vegas are manufactured to a
tolerance of 0.0002 inches, less
than 1⁄17 the thickness of a human
hair.




