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(NAPSA)—Between Memorial
Day and Labor Day, nearly half
(48%) of U.S. adults say their fam-
ilies barbecue at least once a
week, according to a recent survey
commissioned by Lindsay Olives
and conducted by Harris Interac-
tive®. Among U.S. adults whose
families barbecue during summer
months (90% of all U.S. adults),
nearly 65% use a marinade, paste
or rub and about one in four (23%)
expressed interest for trying a
new one made with olives.

Armed with that information,
Tiara-totin’ BBQ Queens Karen
Adler and Judith Fertig created
three simple recipes that add the
big flavor of olives to fish, meat
and vegetables. Authors of the new
cookbook “The BBQ Queens’ Big
Book of Barbecue” (Harvard Com-
mon Press), Karen and Judith
travel nationwide teaching the
techniques of grilling, smoking,
planking, stir-grilling and any-
thing else that can be done with a
grill or smoker. They decree:
intensely flavored Kalamata,
zingy Spanish pimento-stuffed and
plump California black ripe olives
spice up summer grilling!

Tapas-Style Grilled Fish
Steaks with Green Olivada 
A flavoring paste like the Green

Olivada is halfway between a
marinade and a sauce. It clings to
the fish as it grills, giving it won-
derful color, aroma and taste. 

Serves 4

11⁄2 pounds mild, white fish
steaks (such as haddock,
halibut or Pacific cod)

Green Olivada:
2 tbsp. olive oil
1⁄2 cup chopped onion
1⁄2 cup chopped green pepper
2 cloves garlic, minced
1 tsp. smoked paprika (or

Hungarian sweet paprika)
1⁄2 cup chopped Lindsay

Spanish Olives Stuffed
with Pimento
Chopped pimento-stuffed
olives, smoked paprika,
extra virgin olive oil to
garnish

1. In saucepan, heat olive
oil and sauté onion, green pep-
per, and garlic until onion is
transparent, about 5 minutes.
Remove from heat, stir in
paprika and chopped olives,
and let cool to room tempera-
ture. Spread half of the veg-
etable paste on top of fish,
cover and let rest for 30 min-
utes. Reserve remaining half.

2. Prepare a medium-hot
fire in a grill. Oil a perforated
grill rack and place on grill
grates. (Can also use a grill
pan on the stovetop.)

3. Grill the fish, vegetable
paste-side down, for 4 to 5 min-
utes, turn and cook on other
side for 4 to 5 minutes. Spread
remaining paste on top of the
fish during the last minutes of
cooking. The fish is done when
it begins to flake when tested
with a fork in the middle. 

4. To serve, arrange each
steak on a plate. Arrange dots
of olive oil and chopped
pimento-stuffed olives around
the perimeter, then dust with
smoked paprika.

Olives Add Zing To Summer Barbecues

Marinades made with olives can
add big flavor to grilled fish, meat
and vegetables. 

(NAPSA)—Nearly 80 million
Americans garden and 64 million
volunteer, but it may come as a
surprise that many combine the
two activities to make a difference
at a grassroots level. By donating
fresh produce to feed the hungry,
revitalizing crime-infested neigh-
borhoods, teaching children about
the environment, and beautifying
communities, people across the
nation are proving that gardening
can be much more than a hobby.

To reward their efforts, The
Scotts Miracle-Gro Company is
seeking nominees for its sixth
annual Scotts Give Back to Grow
Awards. At stake is a total of
$40,000, with winners in four cate-
gories each receiving $5,000 and
two additional finalists in each
category receiving $2,500.

“As a company we’ve been help-
ing people grow healthy lawns and
gardens for more than 130 years.
We understand the difference gar-
dens can make in enriching and
strengthening communities,” said
Jim Hagedorn, chairman and CEO
of ScottsMiracle-Gro. “The Scotts
Give Back to Grow Awards honor
those who seek no reward—the
unsung heroes who volunteer their
time and effort to grow a better
world through gardening.”

Prizes will be awarded in four
categories:

• Classroom Gardener of the
Year—Salutes elementary through
high school teachers who’ve
incorporated gardening into their
curriculums.

• Urban Greenup Gardener
of the Year—Salutes volunteers
who’ve used gardening to address
the challenges of an inner-city
neighborhood.

• Community Beautifica-
tion Gardener of the Year—
Salutes  vo lunteers  who ’ve
demonstrated their commitment
to environmental stewardship
through beautification.

• Good Neighbor Gardener
of the Year—Salutes volunteers
who help feed the hungry by grow-
ing produce for donation to food
banks or participating in pro-
grams such as Plant a Row for the
Hungry.

The winners of the fifth
annual awards included a special
education teacher who inspired
her class to build a butterfly gar-
den in memory of a fellow stu-
dent who passed away; a retired
draftsman who has donated more
than 1,000 pounds of fresh pro-
duce to feed the hungry for the
past three years; an 89-year-old
gardener who created a 1.5-acre
rhododendron park for his town;
and a 79-year-old community
leader who transformed her
neighborhood from a haven for
drug dealers into an urban oasis
featuring gazebos, trees, vegeta-
bles and flowers. 

Nomination forms for the sixth
annual Scotts Give Back to Grow
Awards, which are due Dec. 2,
2005, are available at www.
scotts.com/gbtg or by calling 1-
866-565-3554. The winners and
finalists will be announced on or
before Feb. 3, 2006.

Green Bucks For Green Thumbs Who Give Back To Their Communities
Awards Recognize Gardeners Who Grow A Better World

Teachers  who incorporate
gardening into their curriculum
may be eligible for a $5,000
award. 

Gardening Tips for Beginners

Whether you’re planting a community 
garden or a garden of your own, here 
are some tips to get it growing:
• Get the soil ready. Great garden 
soils are built over time. Add compost 
or garden soil to beds every spring 
before planting to improve the soil so 
that more water and nutrients can get 
to the roots.
• Select the right plant. Choose 
easy-to-grow plants that are 
well-adapted to your region. Be sure 
to consider the needs of different 
plants for sunlight, soil conditions 
and temperature so you can find the 
right plant for your specific plot of 
land.
• Feed your garden regularly. In 
addition to sunlight and water, plants 
need a regular diet of minerals and 
other elements to survive. Applying 
plant food regularly ensures that 
plants have the nutrients they need to 
grow and produce foliage, flowers 
and fruit.
• Control garden pests. Insects, 
diseases and weeds can harm a 
garden. Identify the problem and then 
decide if it’s severe enough to need a 
cure. For small, localized problems, a 
spot treatment with a ready-to-use 
product can control pests effectively 
while protecting the environment.
• Attract wildlife to your garden. Many 
plants attract birds, butterflies and 
bees with their flowers, fruits and 
berries. Feeders, birdhouses, water 
gardens and other garden structures 
can also enhance backyard wildlife 
habitats.
For more gardening tips or to learn 
more about the Scotts Give Back to 
Grow gardening awards, visit 
www.Scotts.com. 

(NAPSA)—DEAR DR. MOORE:
How much of the paper

used in the U.S. is recycled?
According to the American For-

est and Paper Association, the
paper recovery rate hit an all-time
high of 50.3 percent in 2003,

which averages
339 pounds for
each man, woman
and child in the
U.S. More paper is
recovered than all
glass, metal and
other materials
combined—but it
still isn’t enough.
The industry has
set itself a goal of

increasing the waste recovery rate
to 55 percent by 2012, which
translates into an extra 12.5 mil-
lion tons of paper collected each
year.

From an environmental per-
spective, this is great news. Among
other things, recycling extends the
life of our forest resources, diverts
waste from landfill sites and incin-
erators, and reduces energy con-
sumption—which lowers green-
house gas emissions and helps
fight global warming.

It also makes economic sense.
There are more than 56,000 recy-
cling and re-use facilities nation-
wide. The industry employs more
than a million people and tends to
pay higher-than-average salaries.

Some paper products can’t be

recycled, such as soiled pizza
boxes. But we’re still only recy-
cling half of what we use, so
there’s clearly room to improve.
Despite the fact that the paper
recovery rate has grown steadily
since 1990, the U.S. EPA says the
item most often found in landfills
is still—you guessed it—paper.
Office paper in particular offers a
huge potential increase. The same
is true of paperboard packaging
such as drink containers and
cereal boxes.

The U.S. EPA and the paper
industry have teamed up to edu-
cate and encourage more towns
and cities to recycle, and they’re
also working to increase the recov-
ery rate in offices and schools.
Ultimately though, it’s up to each
and every one of us to recycle that
stray piece of junk mail or empty
paper towel roll.

We can take pride in the fact
that, over the last 15 years, we’ve
made recycling part of our cul-
ture—and it’s had an impact. We
can also do more. Let’s help the
recycling industry to meet its 55
percent goal, because it makes
sense.

Dr. Patrick Moore has been a
leader of the environmental move-
ment for more than 30 years. A co-
founder of Greenpeace, he holds a
PhD in ecology and a BSc in forest
biology. Questions can be sent to
Patrick@SensibleEnvironmentalist.
com.

Recycling Industry Needs Our Help

Dr. Moore

(NAPSA)—For a free copy of
the Bill of Rights for People Liv-
ing with Epilepsy and other
information about epilepsy call
1-877-6ERIGHTS or visit www.
EpilepsyBillofRights.com.

How do you celebrate the sea-
son and still maintain a healthy
diet with food delights always
tempting you? Maintaining a
healthy weight doesn’t have to
mean a compromise in warm
weather fun. Swapping the usual
fare for similar, yet more nutri-
tious food options can ensure
healthy fun in the sun for every-
one. For a personalized meal and
fitness plan, go to Glucerna.com
or call 1-877-7GLUCERNA. 

Many people have difficulty
seeing at night and in low-light
conditions. One of the reasons for
this is spherical aberration, a
natural anomaly that’s inherent
within the eyes of a majority of
the general population due to the
curvature of the eyeball itself.
PureVision lenses are silicone
hydrogel contact lenses that are

designed to sharpen your eye’s
visual quality by helping to cor-
rect this spherical aberration.
You can learn more at www.Pure
Vision.com.

A recent survey shows many
parents have misconceptions
about a common childhood proce-
dure—the tonsillectomy. Advanced
technologies, such as Coblation®,
use lower temperatures, so the
pain and recovery time are far less
than with traditional technologies.
For more information, visit
www.tonsilfacts.org.

(NAPSA)—On the most scorch-
ing days of summer, few things
could be more satisfying than a
juicy, cooling combination of gen-
tle flavors and several shades of
pale green. Toss together some
ice-cold honeydew, cucumber and
green grapes, and voila—you’ll
have the perfect summer salve.

For those unexpected get-
togethers, Kraft Kitchens has
gathered  a  mouthwater ing
entrée, Beyond Basic Burgers,
that proves the unplanned does-
n’t have to go uneaten. For
instant party essentials, recipes
and complete nutrition informa-
tion, visit kraftfoods.com.

***
No one who cooks, cooks alone. Even at her most solitary, a cook
in the kitchen is surrounded by generations of cooks past, the
advice and menus of cooks present, the wisdom of cookbook
writers.

—Laurie Colwin
***




