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by David Wenzel, 
HNTB Corporation

(NAPSA)—Going green is more
than making our individual
homes, buildings and cars friend-
lier to the environment.
It’s thinking green for the

entire community.
Sustainable towns and cities

are within our reach, thanks to
innovations that
provide public ser-
vices while protect-
ing, as well as
improving, our envi-
ronment, including:
• Roads less

traveled. Changing
the way we get

around can make a big difference.
Fewer as well as more efficient
cars on the road would have the
most impact. Washington state
has set goals for reducing vehicu-
lar miles driven. Greater use of
public transportation also has
received more attention. So has a
focus on renewing neighborhoods
that puts people closer to their
jobs. 
• Creative drainage. Modern

systems route drainage through
crushed rock banks along the
roadside, filtering and cooling the
water, then running it under-
ground where temperatures are
lower. The water reaching rivers
is cleaner and cooler, which is
healthier for plants, fish and other
wildlife.
• Stormwater planters.

Streets also are being designed to
channel filtered drainage into road-
side “stormwater planters” made up
of native flowers and grasses. They
appeal to the eye and offset carbon
emissions while reusing drainage
water in a positive manner.

• Tires as fill. Tires are being
ground up and mixed with sand
and other soils to use as fill in
construction projects. This re -
duces waste and conserves nat-
ural materials.
• Combining renewables. In

in a number of communities, plans
are being considered to use a com-
bination of solar panels, wind tow-
ers and underwater river turbines
to light a parks area, including
roads, trails and bridges.
• Methane captured. Sewage

treatment plants discharge meth -
ane 24 hours a day, usually into
the open air, when it can be put to
better use. As an example, some
plants now capture and burn
methane to generate energy and
power the facility.
Having met with more than 40

transportation officials across the
country, it’s clear to me that sus-
tainability has become a require-
ment for many communities. 
A recent survey from HNTB

shows the public agrees. More
than six in 10 (64 percent) are
willing to pay more today for
national infrastructure that is
energy-efficient and less wasteful
in order to save money and re -
sources in the long run. 
Americans should work to gether,

carefully planning, de signing and
constructing infrastructure that
improves our quality of life and our
economic competitiveness while
respecting the environment. 
We owe that to ourselves and to

the next generation.
To learn more about America’s

sustainable infrastructure, visit
www.hntb.com.
David Wenzel, AICP, LEED-AP,

is the sustainability services chair
for HNTB.

Coloring Our Communities Green

David Wenzel

(NAPSA)—One of America’s
favorite warm weather activities
is outdoor grilling. While ham-
burgers and hot dogs are standard
fare, why not experiment with
seasonal fresh produce? You can
create some refreshing light and
healthy meals with food that
comes right from your garden or a
farmer’s market. 
Try this light main dish recipe

using shrimp and ripe produce
that comes from the James Beard
Foundation Award–nominated
and New York Times best selling
cookbook, “Weber’s Way to Grill”
by Jamie Purviance. 

Thai Shrimp with 
Watermelon Salsa 

Serves: 4 
Prep time: 25 minutes

Marinating time: 30 minutes
Way to grill: direct high heat

(450° to 550°F)
Grilling time: 3 to 5 minutes

Special equipment: 
8 bamboo skewers, soaked in
water for at least 30 minutes

Salsa:
2 tablespoons minced

shallot
2 teaspoons rice vinegar
1 teaspoon granulated sugar

1-2 tablespoons minced
jalapeño chili pepper 

2 cups seedless watermelon,
cut into 1⁄2-inch cubes

1 3-inch section English
cucumber, halved
lengthwise, seeded, and
thinly sliced into half-
moons

1 teaspoon minced fresh
mint

1⁄4 teaspoon kosher salt 

Marinade:
1⁄2 cup lightly packed fresh

cilantro leaves and tender
stems

1⁄4 cup lightly packed fresh
mint leaves

3 medium garlic cloves
2 tablespoons coarsely

chopped fresh ginger
2 tablespoons rice vinegar
2 tablespoons vegetable oil
2 teaspoons granulated

sugar
1 teaspoon Thai red curry

paste
1⁄4 teaspoon kosher salt

1-1⁄4 pounds extra-large shrimp
(16/20 count), peeled and
deveined, tails left on

1. In a large bowl, mix the
shallot, vinegar, sugar and
jalapeño. Add the water-
melon, cucumber, mint and
salt, and toss gently to com-
bine. To fully incorporate the
flavors, let the salsa sit at
room temperature for 30 to 60
minutes.

2. In a food processor com-
bine the marinade ingredi-
ents. Process to create a
coarse purée, occasionally
scraping down the sides of the
bowl to incorporate the ingre-
dients evenly. 

3. Transfer the marinade to

a medium bowl, add the
shrimp, and toss to coat them
evenly. Cover the bowl and
refrigerate for 30 minutes,
turning the shrimp after 15
minutes. Prepare the grill for
direct cooking over high heat. 

4. Remove the shrimp from
the bowl and discard the mari-
nade. Thread the shrimp onto
skewers. Brush the cooking
grates clean. Grill the skewers
over direct high heat, with the
lid closed as much as possible,
until the shrimp are firm to
the touch, lightly charred and
just turning opaque in the
center, 3 to 5 minutes, turning
once. Serve the shrimp warm
or at room temperature with
the salsa.
Try adding a refreshing sum-

mer cocktail to your meal for a
real winning combination. This
signature sangria served at the
Weber Grill Restaurant is a per-
fect choice to cool down those hot
summer nights.

Weber Grill Restaurant’s 
Sangria Mix

Yield: 1 gallon (ready to serve)

Ingredients:
1 Granny Smith apple (med.

diced)
1 Red Delicious apple (med.

diced)
1 Bartlett pear (med. diced)
1 orange (med. diced)
2 limes (med. diced)
2 cups sugar
3⁄4 pint orange juice
3⁄4 cup brandy
3⁄4 cup triple sec

Combine all ingredients
and gently mix.

Place in a container and
refrigerate.

Serve Sangria Mix with
equal parts chilled red wine.

Keeping It Light 

A trip to a farmer’s market or
your backyard can provide most
of the ingredients for this recipe.

(NAPSA)—A new videogame is
casting a spell on young players
by combining the humorous game-
play of LEGO® and the magic of
Harry Potter™. The two beloved
brands have come together to give
players of all ages a unique way of
experiencing the Harry Potter
adventures.
Readers and moviegoers have

been enchanted by the story of
Harry Potter and “LEGO Harry
Potter: Years 1-4” allows them to
experience Harry’s first four years
at Hogwarts™ School of Witchcraft
and Wizardry—LEGO style! Play-
ers are encouraged to learn spells,
solve puzzles and mix potions as
they explore iconic environments
such as Hogwarts™ castle, the For-
bidden Forest, Diagon Alley™, the
village of Hogsmeade and more. 
Easy drop-in and drop-out

cooperative gameplay, one of the
key features that have made
LEGO videogames a hit with fam-
ilies, gives kids, parents and
friends a reason to gather around
the television to spend time to -
gether. Fans will get a kick out of
unlocking and selecting from the
diverse cast of 170 playable char-
acters including Harry Potter, Ron
Weasley™, Hermione Gran ger™
and Hagrid™, as well as pet char-
acters such as Ron’s rat, Scabbers,
Hermione’s cat, Crookshanks, and

Hagrid’s dog, Fang. They’ll also
have the opportunity to build and
customize their very own LEGO
character to use when they play in
Freeplay mode. 
“LEGO Harry Potter: Years 1-

4” is rated “E 10+” by the ESRB
and is available for Xbox 360, Wii,
PlayStation 3, Nintendo DS, PSP
(PlayStation Portable) and Games
for Windows PC.
For more information, visit

www.magicisbuilding.com.

The latest LEGO videogame
brings families together for a
magical journey.

Videogame Offers Magical Adventure For Kids And Parents

(NAPSA)—Good news for do-it-
yourselfers: A new tile adhesive,
Bondera TileMatSet, can take
much of the muss, fuss, stress and
cost out of tiling. For more infor-
mation, visit www.BonderaTile
 MatSet.com.

**  **  **
To combat the epidemic of

underage drinking, SAMHSA and
the Ad Council have produced a
series of national public service
advertisements to encourage par-
ents to talk to their children
about drinking alcohol at an early
age. For more information, visit
www.stopalcoholabuse.gov. 

**  **  **
A free hour-long documentary

by the FINRA Investor Education
Foundation and AARP entitled
“Tricks of the Trade: Outsmarting
Investment Fraud,” and its com-
panion website, SaveAnd
Invest.org, focus on the tricks that
cons use to get victims to lower
their guard.

**  **  **
Baking a mouthwatering

dessert bar doesn’t have to be dif-
ficult. This year, 100 finalists com-
peted for a $1 million grand prize
in the 44th Pillsbury Bake-Off®
Contest—and one finalist used a
boxed brownie mix as an easy

base for a decadent dessert. For
recipes, visit www.pillsbury.com.

**  **  **
International travel and

lifestyle expert Joel Widzer cites
digestive health issues, including
constipation, as key vacation
killers. “I recommend Senokot®
Tablets. It’s a gentle and effective
laxative tablet that provides
overnight relief from occasional
constipation,” he says. Visit
www.getconstipationrelief.com for
more tips and information.  

**  **  **
For a free Car Care Guide,

visit www.carcare.org. For infor-
mation about making your vehicle
environmentally friendly, visit
www.carcare.org/car-care-guide.
Learn about saving fuel at
www.carcare.org/car-care-arti
cles/fuel-saving-tips.

***
When you have only two pen-
nies left in the world, buy a loaf
of bread with one and a lily with
the other.

—Chinese Proverb
***

***
The greatest gift of the garden
is the restoration of the five
senses. 

—Hanna Rion
***

***
Weather means more when you
have a garden. There’s nothing
like listening to a shower and
thinking how it is soaking in
around your green beans.

—Marcelene Cox
***

***
It is a golden maxim to cultivate
the garden for the nose, and 
the eyes will take care of 
themselves.

—Robert Louis Stevenson
***




