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(NAPSA)—Serious tailgaters
are just as passionate about their
parking lot buffets as they are
about the game. And for a major-
ity of tailgaters, only a charcoal
grill will do when it comes to cook-
ing the feast. In fact, according to
the recent Weber Tailgating
Study, 61 percent of tailgaters
who bring grills with them opt for
a charcoal grill when prepping for
the “big game.”

“Cooking a pregame spread
over charcoal is a major matter of
pride for a lot of us,” says Chef
Jamie Purviance, a renowned
grilling expert and author of the
new “Weber’s Charcoal Grilling”
cookbook. “The fickleness of a live
fire requires more skills than a
gas grill does, but once you’ve
learned to control it, the rewards
are huge, both in terms of taste
and a sense of accomplishment.”

Rookie grillers sometimes let
their excitement get ahead of
them, jumping in like a young
quarterback off the bench for the
first time—and fumbling. One
surefire way to avoid similar prob-
lems is to read the playbook on
the top five grilling mistakes that
always draw a penalty flag: 

Flag: False Start 
Thrown when: Lighter fluid is

used to start the fire. 
The Right Call: Chemical

starters are dangerous and leave
behind a nasty taste, so don’t look
their way for your start-up.
Instead, place crumpled newspa-
per or paraffin cubes on the grate,
cover with a pyramid of charcoal
briquettes, and ignite. When your
charcoal is coated with light grey
ash (usually about 20 minutes
after it’s lit), you’re ready to cook.
A chimney starter makes this
process easy. 
Flag: Unnecessary Roughness

Thrown when: A spatula is
used to press the burger against
the cooking grate.

The Right Call: Squeezing only
pushes out flavor. Let your meat
cook until it separates cleanly
from the grate (a light coating of

oil will help it brown evenly and
prevent sticking). Then flip—once.
That’s all most foods need. 

Flag: Illegal Procedure
Thrown when: The grill lid is

open while you cook. 
The Right Call: Keep the lid

down to cook your food faster and
more evenly. This also reduces the
chances of a flare-up. 

Flag: Delay Of Game 
Thrown when: You don’t have

the right equipment. 
The Right Call: Missing gear

can make you miss kickoff, so be
prepared with this list: aluminum
pans, paper plates and cups, tongs,
spatulas, mitts, cutting boards, ice,
condiments, seasonings, trash
bags—and, of course, charcoal, a
chimney starter and a grill. 

Flag: Holding 
Thrown when: Hot coals and

ashes are not safely disposed of
after grilling. 

The Right Call: Always wait
until coals have completely cooled
before disposing in a fireproof
trash bin or ash can. If you empty
ashes every time you grill, you’ll
get better air flow when starting
your next fire. Plus, ashes absorb
moisture, which may cause your
grill to rust. 

For tips and tailgating recipes,
visit www.weber.com/tailgating.

Pepper Steak Tacos with 
Pico de Gallo

Prep time: 15 minutes 
Grilling time: 5 to 7 minutes

Salsa
2 cups seeded, finely diced

ripe tomato
1 cup 1⁄4-inch-diced red onion
3 tablespoons finely

chopped fresh cilantro
2 tablespoons fresh lime

juice
1 teaspoon minced serrano

chile
3⁄4 teaspoon kosher salt

Rub
11⁄2 teaspoons whole black

peppercorns
11⁄2 teaspoons cumin seed
11⁄2 teaspoons kosher salt

3⁄4 teaspoon pure chile
powder

3⁄4 teaspoon granulated
garlic

11⁄2 pounds skirt steak, about
1⁄2 inch thick, trimmed of
excess surface fat
Extra virgin olive oil

12 corn or flour tortillas (6 to
8 inches) 

1. In a medium bowl com-
bine the salsa ingredients. Mix
well. If desired, to fully incor-

porate the flavors, let the
salsa sit at room temperature
for 1 hour. 

2. Using a mortar and pestle
or spice mill, crush the pepper-
corns and the cumin seed. Place
in a small bowl and mix with
the remaining rub ingredients.

3. Fill a Weber RapidFire
Chimney Starter to the rim
with mesquite charcoal and
burn the charcoal until it is
lightly covered with ash.
Spread the charcoal in a
tightly packed, single layer
across one-half of the charcoal
grate. Put the cooking grate in
place, close the lid, and pre-
heat the grill for 10 minutes.
Leave all the vents open.

4. Cut the skirt steak into 2
or 3 sections so they fit on the
grill. Lightly coat each of the
steaks with oil. Season them
evenly with the rub. Let the
steaks sit at room temperature
for 20 to 30 minutes before
grilling. Stack 6 tortillas on
top of each other and wrap
them in aluminum foil. Repeat
with the remaining 6 tortillas. 

5. Brush the cooking grate
clean. Grill the steaks over
direct high heat, with the lid
closed as much as possible,
until lightly charred on the
surface and cooked to your
desired doneness, 5 to 7 min-
utes for medium rare, turning
once or twice and swapping
their positions as needed for
even cooking. At the same time,
warm the 2 packets of tortillas
over indirect high heat for 4 to
6 minutes, turning once.
Remove the steaks and tor-
tillas from the grill and let the
steaks rest for 2 to 3 minutes
(keep the tortillas warm in the
foil). Cut the meat across the
grain into thin slices. Pile the
meat inside warm tortillas and
top with the salsa, draining the
juices back into the bowl so the
tortillas don’t get too wet.
Serve immediately.

Makes 4 servings.

Following The Rules Is Key To Charcoal Tailgating Victory

Pepper Steak Tacos with Pico de Gallo will spice up your next tailgate
party. 

(NAPSA)—Good news for
homeowners looking for affordable
replacement windows. Sash
replacement systems can be used
to replace drafty, old wood win-
dows with little disruption in the
household.

Users of the MW Sash Re-
placement System report that
they not only improve the appear-
ance of the home, they are energy
efficient. The affordable, nonintru-
sive system works with most stan-
dard-sized double hung windows
and is designed so that homeown-
ers can install it with little or no
hassle at all.

What The System Can Do
Among the reasons homeown-

ers use sash replacement systems
are:

• Easy installation: Installs
directly into your existing window
frame;

• Cost effectiveness: A DIY
alternative to complete window
replacement;

• Improves energy efficiency:
Weather-tight design with Low-E
glass options;

• A variety of styles maintain
the authenticity and craftsman-
ship of your home;

• Eliminates the need for
storm windows;

• Creates dramatic curb
appeal with custom grille options;

• Perfect solution for historic
homes.

Each MW Sash Replacement
System includes two double hung
sashes with standard 5⁄8 inch
warm-edge insulated glass guar-
anteed for 20 years, tilt vinyl com-
pression balances, all the neces-
sary hardware for installation and
is available in all-vinyl, all-wood
and vinyl-clad wood.

The system is ideal for wood
windows that are rotting, rattling
or letting in drafts. Not only are
windows such as these unsightly,
they’re probably increasing your
energy bill.

To learn more, visit www.sash
replacement.com or www.mwwin
dows.com/SRS.

A Way To Breathe New Life Into Old, Tired Windows

An easy-to-install sash replace-
ment system can breathe new life
into tired windows. The sash tilt
in for cleaning and the system
eliminates the need for storm
windows.

Note to Editor: This product is available in stores east of the Mississippi.
�

(NAPSA)—Andrea Jaeger is a
person who knows how to make a
dream come true. After becoming
the world’s No. 2 ranked tennis
player at age 16, she realized that
her tennis achievements were not
her only life’s dream. She wanted
to help children with cancer. 

After a shoulder injury ended
her tennis career, she began volun-
teering at various pediatric cancer
hospitals. She envisioned pro-
grams that would provide such
kids a safe haven—and then she
made them happen. 

With her strong dedication and
tireless fundraising efforts, Jaeger
created the Little Star Founda-
tion, a nonprofit organization,
which provides long-term care and
lifetime opportunities for children
with cancer. 

Andrea’s Little Star Founda-
tion provides a wide range of ser-
vices from financial assistance to
medical care, educational oppor-
tunities, teenage employment
and once-in-a-lifetime camp
experiences. 

Jaeger’s efforts were honored
by beauty company Clarins this
year when she received their 2007
“Most Dynamic Woman Award,”
which originated at Clarins global
headquarters in France 10 years
ago. The award recognizes excep-
tional women who have devoted
their lives to helping children in

need find the road to hope and
happiness. 

The award program is an
extension of the Clarins philoso-
phy—caring for women and chil-
dren in need. Every award recipi-
ent receives financial support to
help further her efforts. The
award also highlights the work
that these women do and raises
awareness for the cause, allowing
others to become involved. 

To help raise funds for Little
Star Foundation, Clarins will sell
a limited edition bottle of their
popular treatment fragrance, Eau
Dynamisante, for $60 beginning in
November. One hundred percent of
the profits from the sales of this
fragrance will go to the Little Star
Foundation. 

For more information about the
Little Star Foundation, visit
www.littlestar.org. 

Honoring Dynamic Efforts To Help Children 

Former tennis pro Andrea Jaeger
awarded for her work with chil-
dren with cancer. 

What Every American
Needs To Know About
Socialized Medicine

by Sue A. Blevins
(NAPSA)—Once again, the

debate over socialized medicine is
heating up across the country.
And if Americans want to see how
single-payer health care would
really operate in the U.S., they
need only look at the imploding
Medicare system.

If history is any indication,
socialized medicine would end up
costing much more than initially
projected. Here’s why: In 1965
(the year Medicare was enacted),
the federal government’s lead
actuary projected that Medicare
part A (the hospital program)
would grow to only $9 billion by
1990. The program ended up cost-
ing more than $66 billion in 1990. 

In terms of spending, today’s
U.S. Medicare program is the
largest single-payer health pro-
gram in the world! Total pro-
gram costs amounted to $408
billion in 2006, and intermedi-
ate projections show that spend-
ing will  double to more than
$862 billion annually by 2016.

Also, the single-payer Medi-
care program denies millions of
claims annually. For example,
Medicare denied over 158 million
claims in 2004. 

Do Americans really want
higher health care costs and
denied care? Based on empirical
evidence from the Medicare pro-
gram, that’s what they’d get under
single-payer health care.

For more information about
Medicare ’s  ef fects  on health
care choices and costs, visit
www.ForHealthFreedom.org. 

• Ms. Blevins is president of
the Institute for Health Free-
dom in Washington, D.C.

***
Kindness is the language which
the deaf can hear and the blind
can see.

—Mark Twain
***

***
Kindness is the golden chain by
which society is bound together.

—Johann von Goethe
***

***
I expect to pass through life but
once. If, therefore, there be any
kindness I can show, or any
good thing I can do for any fel-
low being, let me do it now...as
I shall not pass this way again.

—William Penn
***

***
Wise sayings often fall on bar-
ren ground, but a kind word is
never thrown away.

—Sir Arthur Helps
***




