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(NAPSA)—When it comes to
grilling food, where there’s smoke,
there’s flavor—usually a very spe-
cific flavor depending on the type
of wood that’s being burned.
That’s the word from a number

of restaurants, many of which
have been stepping up their game
by introducing beef lovers to the
various flavor profiles offered by
different types of wood.
Many chefs are known to have

different preferences when it
comes to which particular wood to
feature when preparing steaks,
burgers, kebabs, ribs and more.
While some might choose to use
mesquite or maple, others prefer
pecan, peach or cherry. Each type
of wood imparts a slightly different
taste or nuance, along with a sig-
nature smoky, authentic character
that strikes right at the heart of
what makes for a memorable meal.
One steak house chain uses

aged almond wood in all 10 of its
restaurant locations where it
grills all its steaks, chops, ribs
and seafood over an open fire.
Said David Glennon of Tahoe

Joe’s Famous Steakhouse, “It’s not
unusual for us to have guests ask
us, ‘What’s Tahoe Joe’s secret
ingredient?’ because they’re trying
to figure out that one special taste
they can’t quite figure out. That’s
the almond wood.”
The company’s decision to use

almond was only partly influenced
by flavor. “Certainly, beef and
almond have a real love affair going
on,” Glennon acknowledged.
“Meats sear to a beautiful crust
over the high heat of almond wood,
and almond’s sweet smokiness just
blends perfectly into that tender
juiciness all beef lovers appreciate.”
While flavor alone would have

been enough of a reason to choose
almond, it is also a matter of sus-
tainability that made almond the
signature wood of the restaurant
chain.

California is one of the largest
worldwide producers of almond
trees, which must be carefully
pruned and maintained to yield
the highest possible crop output.
This leaves a wealth of leftover
almond wood trimmings available
year-round that can be used with-
out harming the trees.
“Enlightened Hospitality is at

the core of our customer experi-
ence,” Glennon added. “To us, that
not only means treating every
guest as you would a friend in
your own home, but also ensuring
that we create memories with our
scratch-made menu, and that
begins with the smoky sweet fla-
vor that only almond wood
imparts.”
When you’re doing the grilling,

consider these three tips:
1. Test the heat. Hold your

palm about three inches from the
grill for five seconds. If you can’t, it’s
too hot. If you can for much longer
than that, it’s not hot enough.

2. Sauce smart. Don’t add
sauce during the first two-thirds
of cooking time or it may burn.

3. Let it rest. As tempting as
it may be, don’t eat the meat right
away. Let it sit for a few minutes
so the juices can permeate
through.
To learn more, visit www.tahoe

joes.com.

GrillingWith AlmondWood: Flavorful And Sustainable

To get the most flavorful steaks,
some chefs might choose to use
mesquite or maple wood when
grilling; others prefer pecan,
peach, cherry or almond wood.

(NAPSA)—Here are six very
important reasons to keep the dog
you love safe from parasites:

1.Parasites can cause suf-
fering. Hookworms attach to
the intestines, where they feed
on blood. Roundworms can
cause vomiting and diarrhea
and can travel to the lungs.
Whipworms can cause bloody
diarrhea and anemia. Deadly
heartworms travel to the heart
and lungs, causing pain and
severe organ damage.

2.Parasites are everywhere.
For example, heartworm disease,
which was once confined to the
southern U.S., is now found in all
50 states.

3.Parasites can be deadly.
Left untreated, heartworms, hook-
worms and whipworms can kill
your dog.

4.Parasites can also infect
your family. Roundworms, hook-
worms and tapeworms are just
three parasites that infect both
dogs and people.

5.Parasite prevention is
easier on your pet and far less
expensive than treatment.

6.Parasite protection is re-
markably easy. Often, all it
takes is one monthly pill. Learn
more at PetsAndParasites.org.
Ask your veterinarian for more

information about how to protect
your dog.

Parasite Protection

(NAPSA)—Growing vegetables
and flowers at home can be
rewarding and fun for the whole
family. Whether you’re a seasoned
green thumb or a novice, sowing
seeds directly into beds or con-
tainers is an easy way to create a
bountiful garden, and many can
be sown throughout the summer
for harvesting into the fall.
“Everything you need to know

can usually be found on the seed
packet,” says Chelsey Fields, a
horticulturalist at W. Atlee
Burpee & Co. “From what temper-
ature it’s safe to sow the seeds
outdoors, to whether they need
light to germinate, you won’t have
to guess how long they’ll take to
start sprouting, or how deeply the
seeds should be sown.”
Depending on the length of a

region’s growing season, good veg-
etable choices include beans, peas,
zucchini, and root crops such as
carrots, beets and radishes.
Greens such as leaf lettuce,
spinach, Swiss chard, and arugula
are easy to grow outdoors from
seed and mature quickly in any
region nationwide.
Want a “ready-to-snip” salad?

Make meal prep fun for children
and encourage them to eat what
they have grown by planting a
carpet of greens. “Just mix three
to five types of seeds, toss into
prepared soil, and use scissors to
harvest the freshest, tastiest
leaves you need for each meal,”
says Fields. “Heatwave” Lettuce
Blend is ideal since the mix is
already prepared, and will grow
back at least a second time for a
repeat harvest. Radishes take just
three to four weeks from seed to
mature to eating size; most herbs
are ready 60 days from sowing. A
full salad and delicious herb
dressing in two months’ time!

Direct-sown vegetables will
take a week or two to germinate,
depending on the weather. “Sow
seeds in straight rows to make it
easier to identify weeds,” advises
Fields. “To determine the likely
harvest date, check for ‘days to
maturity’ on the seed packet.
Direct-sown plants will require
water; full sun (six to eight hours
a day); rich, well-drained soil
mixed with organic matter such
as compost; appropriate amounts
of nutrients, from compost and, if
needed, fertilizer,” she adds.
No garden is complete without

colorful flowers. Encourage bees
and butterflies to visit by sowing
flower seeds directly into borders
and containers on decks, patios
and other small spaces. Numerous
annual flowers can be direct sown
from seed, and pollinators will
enjoy visiting sunflowers, cosmos,
zinnias and lupines, among others.
Burpee has supplied American

home gardeners with the highest-
quality seeds since 1876. All of
Burpee’s seeds are non-GMO. For
more information, gardening ideas
and “how-to” videos on direct-
sown seeds, visit www.burpee.com
or call (800) 888-1447.

Sow A Feast From Seeds At Home

Many Burpee seeds can be sown
directly into the garden.

(NAPSA)—Did you know that
for every four people in the world,
there is one pig? Not only are hogs
an important part of agriculture,
but they can also be used to
increase our understanding of the
enormous value of commodities.
How is that, you may ask?
Through 4-H and CME Group’s
Commodity Carnival, an educa-
tional fair experience that will
visit more than 100 state and
county fairs in nine states this
summer. Now in its third year, the
Commodity Carnival returns to
teach youth about the economics
of agriculture via an interactive
game that guides players through
the process of raising and bring-
ing a hog to market.
“Fairs have been mainstays of

America’s heartland since the
1840s, and our CME Group her-
itage in commodities markets goes
back almost as far. We are pleased
to return to these fairs with our
Commodity Carnival game to
teach young agriculture partici-
pants the importance of risk man-
agement,” said CME Group Exec-
utive Chairman and President
Terry Duffy. “With 4-H, we are
able to reach young audiences and
provide them the tools to kick-
start their thinking about food
production and the risks that
farmers and ranchers face—
knowledge that will become cru-
cial as global demand for food
increases in the coming decades.”
The game engages players

with real-life content, challenging

them to take on the role of a mod-
ern farmer while learning about
the costs and risks associated
with the task at hand. Once
again, the Commodity Carnival
can be experienced beyond the
fairgrounds—through the award-
winning and newly updated app
Risk Ranch, which can be down-
loaded on your smartphone or
played online.
“We are constantly seeking new

ways to empower and educate
today’s young people,” said Jen-
nifer Sirangelo, president and
CEO, National 4-H Council. “The
Commodity Carnival has proved
an invaluable tool for expanding
the agriculture and economic edu-
cation of both rural and urban
youth, and the game teaches ele-
ments of business that are applic-
able beyond farming. Our partner-
ship with CME Group allows us a
unique opportunity to prepare the
next generation of farmers and
business leaders for the complexi-
ties of the marketplace,” Sirangelo
said.
To see Risk Ranch in action, go

to www.cmegroup.com/4Hcarnival.

“DoYou Know HowThe PiggyWentTo Market?”

4-H and CME Group’s Commodity
Carnival returns to state and
county fairs this summer.

***
Art is made to disturb. Science
reassures. There is only one
valuable thing in art: the thing
you cannot explain.

—Georges Braque
***

***
Don’t be an art critic, but paint;
there lies salvation.

—Paul Cézanne
***

***
Great art picks upwhere nature
ends.

—Marc Chagall
***

***
Those who do not want to imi-
tate anything, produce nothing.

—Salvador Dali
***

***
Art is not what you see, but
what you make others see.

—Edgar Degas
***

***
When I am painting I have a
general notion as to what I am
about. I can control the flow of
paint: There is no accident.

—Jackson Pollock
***

***
Have no fear of perfection, you’ll
never reach it.

—Salvador Dali
***




