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(NAPSA)—If you have ever won-
dered what it takes to make the
next $50,000 burger, keep reading.

When one woman entered the
2006 Sutter Home Build a Better
Burger National Recipe Contest
and Cook-Off®, she created a recipe
from the heart. Little did she know,
her brains would help her beat
nearly 9,000 other entries for the
coveted $50,000 grand prize.

Camilla Saulsbury’s Born in
Berkeley Burger wowed the judges
with her clever twist on a classic
bacon cheeseburger, which included
fresh figs, sun-dried tomatoes,
lemon-grilled fennel and baby
arugula. The inspiration for the
recipe came from growing up in Cal-
ifornia and picking fresh vegetables,
fruit and herbs with her father. Get-
ting Saulsbury’s crowd-pleasing
burger to the finals can be attrib-
uted to using her brains and tap-
ping the skills she honed in earning
a doctorate in home cooking. 

“Camilla’s recipe stood out
because it was easy to follow and
used a unique blend of flavors,”
said Jeffrey Starr, culinary director
for the contest. “But most impor-
tantly, the burger was amazing.”

“I guess all those years in
school taught me to follow instruc-
tions and write well,” Saulsbury
confesses modestly. “Beyond that,
I just love to cook.”

After making it to the finals, it
comes down to making the best-
tasting and best-looking burger for
the judges, all while the clock is
ticking. Here’s the winning recipe:

Born in Berkeley Burgers

Patties
2 pounds ground chuck
3⁄4 cup packed fresh basil

leaves, chopped
3⁄4 cup drained, chopped sun-

dried tomatoes (in oil)
1⁄2 cup grated onion
3 garlic cloves, minced 

11⁄2 teaspoons salt

Lemon-Grilled Fennel
3 lemons
4 fennel bulbs, tops

removed, sliced into rings

2 tablespoons Colavita extra
virgin olive oil

1⁄4 teaspoon salt
12 slices thick-cut bacon

Arugula-Fig Topping
1⁄2 cup chopped walnuts
4 teaspoons balsamic vinegar
4 tablespoons Colavita extra

virgin olive oil
Salt

6 fresh figs, stemmed, sliced
lengthwise

3 cups prewashed bagged
baby arugula, roughly torn

2 to 3 tablespoons vegetable
oil, for brushing on the grill

3⁄4 pound aged Teleme cheese,
thinly sliced (Camembert
or Brie may be substituted)

6 hamburger buns, split

Prepare a medium-hot fire
in a charcoal grill, or preheat a
gas grill to medium high. Com-
bine chuck, basil, sun-dried
tomatoes, onion, garlic and salt
in a large bowl. Shape into 6
patties. Loosely cover with
plastic wrap. Set aside. Grate 2
teaspoons zest from the lemons.
Juice the lemons to yield 2
tablespoons juice. Put fennel
rings in a medium-sized bowl.
Toss with lemon juice, oil and
salt. Put fennel in a grill basket
and grill, shaking the basket
occasionally, until soft, 10 to 12

minutes. Transfer fennel to a
sheet of foil, sprinkle with
lemon zest and wrap. Heat a
large, heavy, nonstick, fireproof
skillet on the grill. Add bacon.
Cook until crisp. Transfer to
paper towels to drain. Wrap in
foil. To make the topping, drain
bacon fat from the skillet, wipe
out the skillet and set it back
on the grill. Add walnuts and
toast until golden and fragrant;
set aside. Whisk vinegar with
oil in a small bowl and season
with salt to taste. Combine figs,
arugula and toasted walnuts in
a medium bowl. Coat with
dressing. Brush the grill with
vegetable oil. Place patties on
the rack, cover and cook, turn-
ing once, 5 to 7 minutes on each
side. Place cheese slices on pat-
ties during the last 3 minutes of
grilling. Place buns, cut side
down, on outer edges of the
rack to toast lightly during the
last 2 minutes of grilling. To
assemble the burgers, place
equal portions of the warm
grilled fennel on each bun bot-
tom, followed by a cheese-
topped patty, 2 bacon slices,
and an equal portion of the fig-
arugula topping. Add the bun
tops and serve.

Build a Better Burger is accept-
ing entries from May 1, 2007, to
August 19, 2007. For complete con-
test entry rules, visit www.sutter
home.com or send a self-addressed
stamped envelope to: Build a Better
Burger, 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
Napa Valley to compete in a burger
grilling cook-off on September 29,
2007, which will be judged by a
renowned panel of chefs.

Build a Better Burger is spon-
sored by Sutter Home Family Vine-
yards, National Cattlemen’s Beef
Association, the California Avocado
Commission, Colavita Olive Oil,
Grey Poupon, Snyder’s of Hanover,
Vlasic, BIC® Multi-Purpose Lighter
and Kettle Chips. 

Build A Better Burger® Contest Offers $50,000 Prize 

Camilla Saulsbury’s Born in Berke-
ley Burgers were a new twist on
the classic bacon cheeseburger.

( N A P S A ) — D e t e r m i n i n g
whether or not a vehicle requires
a specific service or repair is one
of the key tasks of automotive
technicians and repair facilities—
and one of the great mysteries for
the average consumer.

To help build consumer trust
and satisfaction with the automo-
tive service industry, a group of
business owners, manufacturers
and associations created the non-
profit Motorist Assurance Pro-
gram (MAP), which requires
member shops to adhere to a
strict set of fact-based vehicle
inspection and communication
standards. MAP establishes crite-
ria not only for recommending
replacement of worn parts and
other products, but also how these
recommendations are communi-
cated to the vehicle owner.

“Sad to say, but many repair
professionals and shop owners are
so concerned about earning the
consumer’s trust that they actu-
ally hesitate to recommend parts
and services the customer’s vehi-
cle really requires to return it to
its proper operating condition,”
said MAP President Larry Hecker.
“Our Uniform Inspection and
Communication Standards make
it clear to both the repair provider
and vehicle owner when, and
under what circumstances, a com-
ponent or fluid has exceeded or is
nearing its effective service life.”

Using these industry stan-
dards, the repair facility can pro-
vide a factual basis for recom-
mending a specific repair and/or
parts replacement. At the same
time, the vehicle owner will re-
ceive a clear, concise explanation
of why the repair is necessary.

This way, the vehicle owner can
make a more confident, satisfying
and informed decision about the
care of their vehicle.

Among the most recent MAP
guidelines are: the suggested
replacement, after 50,000 or more
miles, of original equipment
shocks and struts; replacement of
brake fluid that exceeds specified
levels of copper content; and the
suggested replacement of a bat-
tery when it tests near the “end of
its useful life” utilizing a tester or
on-board monitor.

MAP offers a comprehensive
library of vehicle repair informa-
tion—including a vehicle repair
video, tips for choosing and work-
ing with qualified repair providers
and a guide to MAP member
shops—at www.motorist.org. Most
participating repair shops promi-
nently display their “Motorist
Assurance Program” decal at their
entrance or near their customer
waiting areas.

Building Trust Among Motorists, Repair Shops

By looking for a repair shop’s
MAP membership decal, con-
sumers can be sure of trustwor-
thy service.

(NAPSA)—While you can’t see
it or smell it, carbon monoxide
(CO) may be the most dangerous
substance most people come in
contact with in their daily life. 

The colorless, odorless gas is
produced whenever carbon-based
fuels such as gas, oil, kerosene,
wood or charcoal are burned.
Many popular spring and summer
activities such as camping, boat-
ing and barbecuing pose increased
risks for CO poisoning. 

In the United States, CO poi-
soning is responsible for more
than 40,000 emergency room vis-
its and nearly 4,000 deaths each
year. Without prompt treatment,
CO poisoning can not only be
deadly, but research has shown
that, if left untreated, even one
exposure to excessive levels of CO
can lead to permanent heart and
brain damage. 

Fortunately, there is a new,
noninvasive technology to test CO
levels in the blood that is readily
available. The Masimo Rad-57
Pulse CO-Oximeter is the first
and only technology to allow
health care professionals to deter-
mine the level of CO in the blood
in seconds by simply and pain-
lessly slipping a sensor on the end
of a patient’s finger. 

Current diagnostic technique
requires a blood sample, and
results take time. Too often, emer-
gency personnel and hospital clini-
cians fail to diagnose CO poisoning
correctly since its symptoms—nau-
sea, dizziness, shortness of
breath—so closely mirror those of

lesser afflictions such as the flu or
food poisoning. In fact, recent
studies indicate that as many as
30 to 50 percent of CO-exposed
patients visiting emergency rooms
are misdiagnosed. 

CO poisoning poses great risk,
but with the Masimo Rad-57, the
condition is easily diagnosed and
permanent damage can be mini-
mized if treatment is adminis-
tered in a timely manner.

Additional information on the
Masimo Rad-57 can be found at
www.masimo.com.

A New Medical Device To Test
For Carbon Monoxide Poisoning

A new, noninvasive technology
allows health care professionals
to determine the level of CO in
the blood in seconds. 

The first woman athlete to win more than $100,000 in a single year
of competition was tennis ace Billie Jean King. She earned $117,000
in 1971.

People in France, Ireland, India and Spain, as well as Scotland,
play the bagpipe. The ancient Romans used a form of bagpipe that
was used in Persia, Turkey and Palestine in the A.D. 100’s.

In old Germany it was believed, a magical being with a white dress,
large feet and an iron nose gently rocks crying infants to sleep when
no one else will.

In 1995, students at Savannah College of Art in Tybee Island, GA,
completed a 76,726 square foot painting of Elvis Presley.

***
Remember, people will judge
you by your actions, not your
intentions. You may have a heart
of gold—but so does a hard-
boiled egg. 

—Author Unknown
***

***
If ifs were gifts, every day would
be Christmas. 

—Charles Barkley
***

***
Example is the school of
mankind, and they will learn at
no other. 

—Edmund Burke
***

***
Talk doesn’t cook rice. 

—Chinese Proverb
***




