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(NAPSA)—The story of Army
Specialist Travis Fugate may be
eye-opening for many Americans.
Fugate experienced the chal-

lenge of vision loss—twice. He
lost vision in his right eye from
an improvised explosive device
(IED) blast in Iraq in 2005, and a
few years later, he lost the sight
in his remaining eye, too—but
he’s also experienced how other
veterans can lighten their chal-
lenges. Fugate served as a mem-
ber of the Kentucky Army Na-
tional Guard until his combat
injuries. The blast caused the
loss of his right eye, traumatic
brain injury, and injuries to his
left eye, resulting in severe visual
impairment.

Where He Turned
Fortunately, he met other

injured veterans through the
Blinded Veterans Association
(BVA) and it helped him toward
rehabilitation.
Programs include:
•Benefits Counseling: BVA’s

Field Service Officers are blinded
veterans who help others make
their way through the complicated
system of veterans’ benefits. They
help veterans find the services
they need, including rehabilita-
tion training, health care, and job
training and placement.
•BVA’s timely magazine—in

large print and in various other
formats—keeps blinded vets up-
to-date on changing regulations,
benefits, job opportunities, and
technology to help them cope.
•Local Regional Groups: These

offer activities, social support, and
services to blinded veterans.
•Volunteer Service Offices: A

national network of Volunteer
Service Offices provides counsel-
ing and support services to
blinded veterans.

•Family Scholarships: For the
spouses, children and grandchil-
dren of blinded veterans.
•National Actions: BVA works

with federal, state and local gov-
ernments to advocate for and pro-
tect the rights and benefits of
blinded veterans.
•Operation Peer Support: An

ongoing effort to link recently
blinded veterans with veterans
from previous conflicts. The
unique understanding their fellow
blinded veterans have of the chal-
lenges they face is an invaluable
source of support for these veter-
ans, many of whom later serve as
mentors and role models.
•Project Gemini, an interna-

tional outgrowth of the Operation
Peer Support initiative.
These programs and services

have helped Fugate and other vet-
erans who have lost their sight
recently. Today, thanks in part to
BVA assistance and support,
Fugate is a college student study-
ing computers.

To Help and to Learn
To volunteer to help blinded

veterans and their families, call
(800) 669-7079. For further infor-
mation on the organization, go to
www.bva.org.

Veterans Helping Other Veterans

Veterans who have vision loss
can still see their way clear to
helping each other.

(NAPSA)—Eighty percent of
U.S. households have an outdoor
barbecue, grill or smoker, accord-
ing to the Hearth, Patio & Barbe-
cue Association and more than 95
percent of Americans have cooked
outdoors in the past year.
To help your grilling, Russ

Faulk, author of “Cook:Out,”
shares some techniques.
Grilling 101: Getting Started
Tame the Flame—First, choose

your fuel: gas, charcoal or wood.
“A gas flame contains water

vapor, producing a heat that is
more moist than charcoal,” he
said. “Gas grilling provides conve-
nient and consistent heat. You can
cook anything with it but you
won’t get the same kind of flavor-
ful crust on meats that you can
with charcoal.”
Charcoal fires produce a dry

heat with a subtle, smoky flavor.
This heat can be intensely hot for
searing or low and subdued for
barbecue. Quality charcoal can be
identified by how little ash it
leaves. Lump burns hotter and
faster, while briquettes have a
slow, steady burn. If you prefer bri-
quettes, look for all-natural vari-
eties without chemical binders.
The smoke from a wood fire

offers additional flavor. The easi-
est way to grill with wood is mix-
ing dry wood chunks with lump
charcoal before lighting the fire.
The flavor is subtler when grilling
with wood than it is when smok-
ing and different foods take on the
flavor at different rates. Whitefish
fillets, for example, pick up more
wood-fired flavor than beefsteaks.
Fruitwoods such as apple and
cherry add a “sweet smokiness.”
While some grills provide mul-

tiple fuel sources—the Hybrid
Fire Grill by Kalamazoo Outdoor
Gourmet can cook with gas, char-
coal or wood—finding one that
suits your cooking style is key.
Heat—There are two types of

heat: direct and indirect.
Direct grilling places food

directly above the fire. It’s for
foods that cook quickly, such as
thin chicken breasts, corn on the
cob and burgers.
Indirect grilling places the food

in an area of the grill with no fire.

The heat is offset from the food
and the grill lid is closed. This is
for foods that cook more slowly,
such as whole chickens and pork
loin roasts.
“The magic of grilling happens

when you work the direct and
indirect grilling zones together,”
said Faulk.
Build a hot fire on one side of

the grill—around 850° F—leaving
the other with an air temperature
at about 500° F. For a two-inch-
thick steak, sear for one minute
on each side. Then move it to the
indirect zone and close the lid.
Turn it over every five minutes,
closing the lid again each time till
the meat reaches the desired
internal temperature.

Advanced Grilling:
The Next Level

Faulk sugges ts two more
techniques.
Plank It—Grill the food on top

of a board that has been thor-
oughly soaked to produce smoke
and add flavor. Keep the grilling
temperature below 450° F.
Roast It—Spatchcock or but-

terfly a fryer chicken by cutting
out its backbone so it lies flat.
Brush with olive oil, sprinkle with
sea salt, and lay it skin side up in
the indirect zone. Roast at 500° F
until fully cooked. This should
take only 35 minutes.
To learn more grilling tech-

niques and see recipes, visit:
http://kalamazoogourmet.com/life
style/resources/grilling-techniques/

Heat UpYour Grilling Game

These days, grilling could be
considered a national pastime.

ResearchingYour
Investment

(NAPSA)—Most people have
heard of someone who made a
bundle from investing in a stock.
For every person who made a
small fortune, however, there’s
probably someone who lost his
pants. Simply hearing about a
potential winning stock and
blindly investing isn’t good
enough these days.

Richard DiBiase, a 15-year
expert in the financial markets
who specializes in research and
advanced analytics and who has
invested in companies ranging
from technology to energy, says,
“Investors, especially novices,
must research public companies
before investing their hard-earned
dollars and, luckily, this research
is at everyone’s fingertips—
thanks to the Internet.”
DiBiase suggests these basic

stock research tips: (1) At www.
finance.yahoo.com, investors can
find press releases, news articles,
trading history and other key sta-
tistics for each public company. (2)
Visit the company’s website, espe-
cially its Investor Relations sec-
tion. He cautions: “If a company’s
site is weak or they have no
Investor section, that tells you
something about the company.” (3)
Browse through www.SEC.gov to
view the filings the company has
made with the U.S. Securities and
Exchange Commission. (4) Take a
close look at the company’s man-
agement team. Remember, execu-
tive leadership provides direction
and vision for a company. (5) Use
www.Google.com to discover if the
company has had any recent
media coverage. If the media is
writing about the company in a
positive light, that’s a good sign.
Formore investment and research

tips, visit Richard Dibiase’s website
www.Richard-DiBiase.com.

Richard DiBiase says Research
BeforeYou Invest.

People didn’t always say “hello”
when they answered the phone.
When the first regular phone ser-
vice was established in 1878, peo-
ple said “ahoy.”

***
Do not go where the path may
lead, go instead where there is
no path and leave a trail.

—Ralph Waldo Emerson
***

(NAPSA)—Tough, secure and
stylish multifunctional child carri-
ers and a bike trailer and stroller
in one from Thule mean even par-
ents of new babies can get out and
exercise, whatever the season and
wherever they want to go. Learn
more at www.thule.com.

* * *
Companies that want to do a

better job of communicating with
employees, sharing information
and uncovering insights in real
time are turning to social network
solutions designed for the work-
place, such as Yammer. To learn
more, visit https://about.yammer.
com/product/office365.

* * *
In this increasingly competitive

higher education market, “business
as usual” just doesn’t cut it.
Developing a strong brand that truly
represents all your HBCU has to
offer is the first step. Learn more at

www.vitalinkweb.com/hbcugrow/ or
e-mail info@vitalinkweb.com.

* * *
You can help an event get off to

a grand start by adding a bright
and colorful landscape. A truly
original floral arrangement from a
leading florist and gift shop,
1-800-Flowers.com, can wrap the
entire place with the finishing
touches of what summer means.

***
Observe constantly that all things take place by change, and accus-
tom thyself to consider that the nature of the Universe loves noth-
ing so much as to change the things which are, and to make new
things like them.

—Marcus Aurelius
***

(NAPSA)—Despite increases in
their frequency and severity,
power outages are still viewed by
many people as merely inconve-
nient. Short outages—perhaps
four hours or less—certainly fall
within that category. Beyond that,
power outages can start to cost
you a lot of money. Here are five
ways an extended power outage
can impact your checkbook:
•Lost refrigerated and fro-

zen goods. The USDA recom-
mends throwing away refriger-
ated foods stored for more than
two hours at over 40 degrees
Fahrenheit. Because refrigerators
and freezers can’t stay cold with-
out electricity, an extended power
outage can cost you hundreds in
spoiled and wasted food.
•Damage to your home.

Without a sump pump to keep the
basement dry, air-conditioning to
prevent moisture and mold, or
heat to keep pipes from freezing,
you could suffer damage to your
home in the thousands of dollars.
•Expenses from staying at a

hotel or eating out. If you have
no heat or running water, you
might have to move the family
into a hotel for a night or two. Add
restaurant tabs to that and you’ve
lost another couple hundred
dollars.
•Additional costs for short-

term goods. If you choose to

remain in your home, you will
need to invest in batteries for
radios and flashlights, coolers to
store food, and ice to keep that
food cold.
•Loss of income. Depending

on the impact on your home and
family, you might have to spend a
few days away from work. If you
work from home, you stand to
really lose income during a power
outage.
To learn more about backup

power systems that can help you
avoid additional costs related to
power outages, visit the Generac
website at www.generac.com.

FiveWays A Power Outage Can CostYou Money

From spoiled food to frozen
pipes, a power outage can end
up costing a homeowner a signif-
icant amount of money.




