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By Steve Cassarino and
Lee N. Gerovitz

(The Clever Cleaver Brothers)
(NAPSA)—There’s good news

for those who want to add some
sizzle to their cookouts this season.
Whether you choose steak or bur-
gers as the main feature, there are
some simple ways to infuse extra
flavor and ensure that your cook-
out is one of the hottest in town. 

Here are five of our favorite
tips for adding flavor at the grill: 

1. Use a marinade to tenderize
the meat. Most meats should be
marinated in the refrigerator for a
minimum of three hours, although
overnight works best. If you’re
making your own marinade, a
quality vinegar, such as Heinz
Vinegar, can serve as a good all-
natural base and will help to ten-
derize the meat. 

There are also ready-to-use
marinades available, such as Jack
Daniel’s EZ Marinader, which
comes in a disposable bag for ease
of prep and cleanup. Also, never
baste with used marinade after
placing meat or fish on the grill. 

2. Be careful not to burn your
food on the flames. You can start
by searing the meat on both sides
over high heat. Then, turn the
heat down so the meat continues
to cook without burning. If the
meat is thick, you may want to
finish cooking with indirect heat. 

Also, trim fat on beef steaks to
1⁄8 inch. This reduces grease drip-
pings to help minimize open
flames. If you like your hambur-
gers juicy, go with ground beef
that is about 15 to 20 percent fat. 

3. Try grilling new and unex-
pected side dishes. For instance,
Ore-Ida Fries are an example of a
cookout complement that can be
grilled. 

Simply line an aluminum foil
pan with crumpled quick-release
foil and place the frozen product

in a single layer in the pan and
cook for 10 minutes; turn the fries
and cook for another five to 10
minutes. For more great ways to
grill with fries and other potato
sides, visit Oreida.com. 

4. Apply barbecue sauce to-
ward the end. Look for a sauce
that is thick with a robust taste
and won’t fall off the meat into the
flames. Jack Daniel’s Barbecue
Sauce is one example of a barbe-
cue sauce that offers just the right
flavor to any great cookout. 

5. Remember, condiments are
king. Be sure to have a generous
spread of staples, such as relish,
mustard, mayonnaise and, of
course, a classic ketchup, such as
Heinz Ketchup. You can also add a
twist with a new version of the
traditional Heinz 57 Sauce with
Lea & Perrins Worcestershire
Sauce. By having a variety, there
will be something to please every-
one—and you’ll be adding flavor
without any fuss. 

Thought by many to be televi-
sion’s zaniest celebrity chefs, The
Clever Cleaver Brothers have
appeared on “The Tonight Show,”
“Live with Regis and Kelly,” “The
View,” “Entertainment Tonight,”
“Fox & Friends” and many others. 

Top Tips For Bringing A Thrill To Your Grill 

If you’re making your own mari-
nade, a good-quality, all-natural
vinegar will serve as a good base
and will help to tenderize the
meat. 

(NAPSA)—There’s good news
for those who find keeping indoor
air clean and odor-free a chal-
lenge. Fabrics are being developed
that are designed to help control
indoor odor and bacteria.

Research experts note that
indoor air pollution is one of the
nation’s most pressing personal
health concerns. According to the
U.S. Environmental Protection
Agency, levels of some indoor air
pollutants can be two to five
times higher—with some as
much as 100 times higher—than
the levels outdoors. 

Sources of this pollution in-
clude cigarette smoke, pesticides,
formaldehyde, pressed-wood
products and household cleaning
products.

To control these harmful irri-
tants, some health professionals
have suggested people take down
their draperies, since comparisons
indicate that conventional fibers
provide good conditions for set-
tling and multiplying microorgan-
isms on top of existing indoor air
pollution—all of which are known
to increase allergens and infec-
tious diseases.

Due to this growing concern,
one fabric company is exclusively
manufacturing eco-friendly fabrics
that are said to kill household
odor and prevent the spread of
infectious bacteria and pollutants
in order to revolutionize home
decor and indoor air quality. 

For instance, ADO currently
offers two product lines within its
SmartFabrics collection—ADO
ActiBreeze® and ADO BioProtect®—
that contain odor-fighting and
bacteria-reducing technologies
designed to clean indoor air spaces
through natural physical processes.

To keep the draperies clean
from visible dirt, dust and pet dan-
der, homeowners can also find
drapery fabrics that can be
washed repeatedly while main-
taining odor- and bacteria-reduc-
ing efficacy. ADO also offers a com-
plete line of washable fabrics that
won’t fade or lose their dimen-
sional stability for up to five years. 

To learn more, visit your fine
fabrics retailer or go online to
www.ado-usa.com. 

Fabrics Join The Fight For Cleaner Indoor Air

One fabric company is exclu-
sively manufacturing eco-friendly
fabrics that are said to kill house-
hold odor and prevent the spread
of bacteria and pollutants. 

(NAPSA)—For many people,
watermelon is a taste worth wait-
ing for—and this giant melon is
big on nutrition, too. It’s a satisfy-
ing, nutritious treat that’s a ter-
rific source of vitamins A and C,
and chock-full of the antioxidant
lycopene.

To promote the nutritional
benefits of fresh produce, Weight
Watchers is continuing Pick of
the Season, a public health ini-
tiative spotlighting seasonal
fruit and vegetables. Currently,
it’s watermelon, a produce selec-
tion that is as delicious as it is
mouthwatering.

Want to be sure that fresh-
picked melon stays delicious from
first bite until the last? Here are
some tips to help:

1. Wash melon under running
water and pat dry, then place on a
clean cutting surface. (Handle
gently to keep it from bruising.)

2. Using a clean knife, slice
melon into wedges, or cut the
flesh from the rind into 1” cubes.

3. Place cut melon in a covered
container or wrap securely with
plastic wrap and refrigerate.

Delectable flavor will keep for
up to three to four days—if it’s
around that long!

There are so many ways to
enjoy watermelon in your favorite
recipes, such as in Chicken with
Watermelon Salsa—a recipe that
reflects the food values inherent
in the Weight Watchers philoso-
phy: Eating should be satisfying
as well as healthy.

Chicken with Watermelon Salsa
Makes 4 servings

Chicken
2 tsp. canola oil

1 tsp. fresh lime juice
4 (4-oz) boneless skinless

chicken breasts
Watermelon Salsa

2 cups diced watermelon
1⁄2 cup diced yellow bell

pepper
3 Tbsp. chopped fresh

cilantro
2 Tbsp. fresh lime juice
1 Tbsp. diced red onion

1. To prepare chicken, in
cup or small bowl combine oil
and lime juice; brush chicken
breasts with oil mixture. Grill
or broil until cooked through
and juices run clear.

2. Meanwhile, in medium
bowl combine salsa ingredi-
ents, mixing well.

3. Place 1 cooked chicken
breast on each of 4 plates; top
each with 1⁄4 of the salsa.

POINTS value per serving: 4,
190 calories, 5.5g fat, 0.7g fiber;
Core Plan® recipe.

To learn more, visit www.
weightwatchers.com or call (800)
651-6000.

What A Melon! Watermelon’s The Pick Of The Season

Watermelon is a nutrition-filled
seasonal favorite.

(NAPSA)—Counterfeit pre-
scription drugs are a real and
growing threat to health and
safety. By learning more about
these drugs, Americans can help
ensure that they get safe, genuine
medicine when they need it.

The U.S.-based Center for Med-
icine in the Public Interest pre-
dicts that counterfeit drug sales
will reach $75 billion globally in
2010, an increase of more than 90
percent from 2005.  

Recently, the European Com-
mission released figures showing
that there has been a dramatic
increase in pharmaceutical coun-
terfeiting, with seizures in Europe
hitting an all-time high of over 2.5
million items. The U.S. is not
immune. The last five years have
seen a tripling of seizures of coun-
terfeit drugs by U.S. Customs. 

Drug counterfeiting is reaching
crisis proportions:

•According to The New York
Times, counterfeit glycerin from
China led to mass poisonings and
death in China, Panama, Haiti,
Bangladesh, Argentina, Nigeria
and India.

•According to the World Health
Organization (WHO), there are
200,000 or more deaths a year as
the result of fake medicine.

•WHO estimates that a fifth of
the 1 million annual deaths from
malaria would be prevented if all
medicines for it were genuine and
taken properly.

•According to The Hamilton
Spectator, a woman in Hamilton,
Ontario suffered a minor stroke as
the result of taking medicine she
obtained from a Canadian phar-
macy; medicine she later learned
was fake.

•Closer to home, a woman in St.
Louis who was battling breast can-
cer took a medication prescribed by
her doctor, only to get sicker. She
would soon learn that the medica-
tion she was taking was a counter-
feit prescription, originating from a
counterfeiting ring in Miami.

•WHO reported that a young
woman in Argentina died of liver
failure after receiving toxic coun-
terfeit treatments for anemia.

The World Health Organization
cautions against purchasing medi-
cines over the Internet from sites
that conceal their physical address.
According to WHO, the medicines
on these sites are counterfeit in
over 50 percent of the cases.

The Food and Drug Adminis-
tration (FDA) advises people to
proceed with caution when pur-
chasing medications. One of the
best places to get up-to-the-
minute information on the topic of
drug counterfeiting is the Web site
www.BuySafeDrugs.info.

Watching Out For Counterfeit Medicine

Counterfeit ing prescription
drugs is a global problem that
has serious consequences for
all Americans.

(NAPSA)—To learn about
reducing the risk of heart disease
and stroke through healthy
lifestyle changes, visit the Ameri-
can Heart Association at ameri-
canheart.org or call (800) AHA-
USA1 for a free copy of the “Shop
Smart with Heart” brochure.

**  **  **
The Physician Insurers Associ-

ation of America and its members
are working to develop patient
safety measures to help physi-
cians lower their liability expo-
sure while improving the quality
of patient care. To learn more,
visit www.piaa.us.

***
My game is so bad I gotta hire
three caddies—one to walk the
left rough, one for the right and
one for the middle. And the one
in the middle doesn’t have much
to do.

—Dave Hill
***

***
A professional will tell you the
amount of flex you need in the
shaft of your club. The more the
flex, the more strength you will
need to break the thing over
your knees.

—Stephen Baker
***

***
There are three ways of learn-
ing golf: by study, which is the
most wearisome; by imitation,
which is the most fallacious; and
by experience, which is the most
bitter.

—Robert Browning
***

If you want strong but not bit-
ter tea, increase the amount of
tea and not the length of time
that you let it steep.




