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(NAPSA)—One of the main
reasons beer makes such an
ideal ingredient for cooking is
because beer is actually food.
Novices and five-star chefs alike
get their creative juices flowing
when adding beer to their
dishes.

The flavor that beer will
impart to food depends on its style
and ingredients. So, the natural
first step when cooking with beer
is to select the appropriate style.

Because a darker beer will pro-
duce a more assertive flavor, start
with a familiar, lighter beer in
recipes before moving on to more
complex brews. For basic pairings,
try wheat ales in fish and poultry,
fruit beers in desserts, and strong
ales or darker lagers in meat
dishes.

Some of the areas where beer
can add flavor include:

• Baking—Malty and hoppy
yeast flavors add zest to breads
and pancakes while keeping their
textures light. 

• Grilling—Meats and veg-
etables become more succulent
with a beer marinade. Try sim-
mering ingredients in a pale
American lager for a juicy, fla-
vorful enhancement to grilled
lobster.

• Frying—Add full-flavored
brews to the batter of fried foods.
The beer enhances the food’s fla-
vors, especially in juicy, sweet-
flavored shrimp or mild white
fish.

“Because beer is not overly
sweet and tends to exhibit a bal-
anced bitter finish, preparing
sweeter foods or using beer to
balance out  the r ichness of
creamier dishes works well,”
says George Reisch, brewmaster,
Anheuser-Busch, Inc.

Here’s a recipe that lets you
enjoy the flavor of beer on the
grill:

Ranch Chili
Serve with an American-Style

Premium Lager, such as Michelob.

2 cans (141⁄2 ounces each)
beef stock, plus more if
needed

6 to 8 dried New Mexico
chiles (about 5 inches long
and 11⁄2 to 2 ounces total)

12 slices (12 ounces) bacon,
chopped

4 pounds boneless beef chuck
Salt

2 large onions, chopped
1⁄4 cup minced garlic

11⁄2 teaspoons ground cumin
11⁄2 teaspoons dried oregano

2 cups (16 ounces) Michelob
4 fresh poblano chiles (10

ounces total)

1. Pour 1 can of the stock
into a small saucepan and heat
over medium heat just until
simmering. Stem and seed the
dried chiles, then rinse and cut
into chunks. In a blender, pour
the hot stock over the chiles
and let stand for 10 minutes,
then process to a smooth puree.

2. Meanwhile, in a large,
heavy saucepan, cook the
bacon over medium-high heat,

stirring often, until browned,
about 10 minutes. Using a slot-
ted spoon, transfer to paper
towels. Discard all but 2 table-
spoons fat from the pan.

3. Rinse the beef and pat dry
with paper towels. Cut the beef
into 11⁄2-inch chunks, trimming
off any large lumps of fat. Sprin-
kle the beef lightly with salt.
Working in batches, add the beef
in a single layer to the pan and
cook, turning until browned all
over, 5 to 6 minutes per batch.
Transfer the beef to a bowl. 

4. Add the onion, garlic,
cumin, and oregano to the pan
and cook, stirring often, until
the onion is limp and beginning
to brown, 5 to 6 minutes.
Return the beef and bacon to
the pan. Add the chile puree,
beer and the remaining 1 can
stock. Bring to a boil, scraping
up any browned bits. Cover,
lower the heat to low, and sim-
mer, stirring occasionally, for 1
hour. Uncover and simmer, stir-
ring occasionally, until the beef
is very tender when pierced
with a knife and the sauce is
thickened, 1 to 11⁄2 hours longer.
(If the sauce gets too thick
before the beef is done, add
more stock as needed.)

5. While the beef mixture
cooks, preheat the broiler. In a
roasting pan, broil the
poblano chiles 4 inches from
the heating element, turning
once, until charred all over, 5
to 7 minutes on each side.
When cool enough to handle,
peel, stem, seed, and coarsely
chop. Stir into the chili during
the last 30 minutes of cooking.

Cook’s Tip: Top the chili
with chopped onions and fresh
cilantro. Serve with avocado,
crumbled cheese, sour cream,
and warm flour tortillas.

Makes 6 servings

Cook With Beer To Add A Splash Of Flavor

(NAPSA)—The next time
you’re surfing YouTube or similar
sites on the World Wide Web for
informational video clips to help
with a work responsibility, school
assignment or home improvement
project you may want to give some
applause to Dr. Herman DeVry. It
was 95 years ago that his portable
movie projector technology pio-
neered the concept of “visual dis-
tance learning.”

THEN: Ninety-five years ago,
Dr. DeVry, a budding motion pic-
ture technology engineer in
Chicago, unveiled the prototype of
his soon-to-be-famous Model E
35mm portable movie projector, or
as Dr. DeVry liked to call it, his
“Theater in a Suitcase.” For the
first time, moving images,
whether of foreign societies in
motion or step-by-step instruc-
tions for complex tasks, could be
distributed to student audiences
regardless of their location. The
Smithsonian’s National Museum
of American History, where the
projector is part of its Photo-
graphic History Collection, called
DeVry’s 1912 silent movie projec-
tor the most advanced educa-
tional-enabling technology of its
time.

NOW: Today, his legacy contin-
ues as DeVry University has
grown to become one of the largest
degree-granting higher education

systems in North America, with
more than 52,000 students
enrolled in programs online and
on-site at its 88 locations in 25
U.S. states and Canada. 

Recognition of Dr. DeVry’s
portable projector innovation comes
during a year when the United
States Distance Learning Associa-
tion (USDLA) is celebrating the
tremendous growth and accom-
plishments occurring today in dis-
tance learning programs offered by
schools, businesses and govern-
mental departments. According to
the USDLA, there are currently
more than 2.5 million college stu-
dents taking online courses and/or
earning online college degrees, and
over 700,000 high school students
are taking one or more courses
online. For more information, visit
www.devry.edu or www.usdla.org.  

The “Then And Now” Of Online Education

(NAPSA)—When it comes to
shoes, one style just won’t cut it.
Women need shoes for every occa-
sion, whether it’s spending a day
at the office, packing for a week-
end away, clubhopping in the city
or hitting the mall for a day of
shopping.

“It’s important to look for
footwear that can effortlessly take
you from work to play,” says Amy
Cafazzo, style expert. “Savvy
women know it’s the shoes that
make an outfit. Black pants and a
top can take on many different
looks, from casual to elegant; it
just depends on the shoes and the
handbag.”

Cafazzo recommends these
must-have shoes available at Mar-
shalls so you’ll have a pair to com-
plement any outfit:

Classic Mary Janes—Take a
cue from your childhood with a
pair of timeless Mary Janes.
Whether flats or heels, patent or
suede, the Mary Jane is flawless
with dark tights and a trendy
dress. 

Ankle or T-Strap Heels—
Ankle strap heels pair beautifully
with skirts if you are tall, but if
you are not, wear them with
tights in a similar color to create a
long, seamless legline. For a more
feminine take, look for styles with
a rounded toe for a softer look. 

Boots Galore—Tall boots are
a staple for any wardrobe and this
year it’s all in the details. Buckles,
fold-down collars, or even buttons
up the side will keep your boots
walking in style. True fashionistas
will also add a pair or two of ankle
boots to their wardrobe to wear
not only with pants but with
opaque tights and classic skirts.

Peep-Toe Heaven—It’s not
time to put away the peep-toes just
yet. Simply pair them with tights
(which you’ll need in a variety of
patterns and colors) and be sure to
keep the seam tucked under your
toes. Patent leather is still in but
suede, antiqued leather and velvet
are adding a new twist to even the
most basic shoe styles. 

New Heights in Platforms
and Stacked Heels—You’ll be
standing tall in sophisticated plat-
form heels. Look for superhot
patent leather and be sure to go for
thicker heels, which are both in
style and won’t leave you teetering.

Shoes For Every Occasion

(NAPSA)—Several recent stud-
ies have shown that breast MRI
appears to be more sensitive than
mammography. An MRI specifi-
cally designed for breast imaging,
such as the Aurora Breast MRI
System, can actually detect can-
cerous growths as small as 1 mm.
For more information or to find a
breast specialist nearest you, visit
www.auroramri.com.

**  **  **
The new issue of Minwax

“Easy Weekend Projects” booklet
provides possibilities for decorat-
ing your home with versatile
pieces and unique stylish options.
Free copies are at hardware
stores and home centers; at min-
wax.com; or from Easy Weekend
Projects Offer, P.O. Box 1211,
Grand Rapids, MN 55745-1211. 

**  **  **
Constant Contact’s email mar-

keting and online survey tools are
used by more than 130,000 small
businesses and organizations. The
products are free for 60 days—
just enough time to get holiday
promotions out and sales in. To
learn more, visit www.constant
contact.com/learning-center.

**  **  **
According to a recent survey,

more women (39 percent women
versus 27 percent men) feel they
spend more than 50 percent of
their time on household responsi-
bilities, while more men (72 per-
cent men versus 56 percent
women) feel they spend 50 per-
cent or less of their time on such
responsibilities.

**  **  **
Motel 6’s clean, comfortable

rooms let seniors enjoy holidays
with the family and still sleep

easy in a quiet and pet-friendly
environment. Plus, Motel6.com
offers an online Family Fun Zone
trip planner, which locates the
nearest accommodations to popu-
lar attractions.

**  **  **
Holiday entertainers can make

traditional dishes easier to pre-
pare with a little planning and
the right ingredients. For
instance, Rum and Nut Cake with
Glaze is made with Bacardi Gold
Rum and has a sweet, savory
taste. Visit www.bacardi.com for
the recipe. 

**  **  **
To ease engine start-up during

cold weather, use a multiviscosity
oil such as Mobil 1 0W-30 or Mobil
1 5W-30. Fully synthetic oils, such
as Mobil 1, are specifically
designed to protect your engine in
all temperatures. More informa-
tion is at www.mobiloil.com. 

**  **  **
A window with a warm edge

spacer provides more comfort at
less cost. Super Spacer from
Edgetech I.G. is the world’s only
all-foam, no-metal, extreme low-
conductive system. For informa-
tion or for help choosing the right
windows, visit www.healths
martwindows.com.

***
Who you are is a necessary step
to being who you will be.

—Emmanuel
***

***
There is little that can with-
stand a man who can conquer
himself.

—Louis XIV
***

***
Man who man would be, must
rule the empire of himself.

—Percy Bysshe Shelley
***

***
There is only one corner of the
universe you can be certain of
improving, and that’s your own
self.

—Aldous Huxley
***

***
Self-trust is the first secret of
success.

—Ralph Waldo Emerson
***




