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(NAPSA)—You can step up
your grilling game this summer
with some insider tips and tricks
from Chef Kevin Gillespie, BBQ
expert, restaurant owner, cook-
book author, and fan favorite from
Bravo’s “Top Chef.”
From temperature tips to unex-

pected ingredients such as hard
cider, Kevin has some great tricks
to make your grilling easier and
even more delicious:
•Make sure your grill

marks are brown, not black.
Dark char can give food a burnt
taste.
•Have all your ingredients

and tools readily available.
The grill cooks foods faster than
most traditional cooking tech-
niques, so be sure to watch care-
fully and have what you need
close by.
•Be generous when season-

ing. With a grill, there’s less sur-
face area than when cooking on a
stove—all those gaps in the grates
on the grill—so salt, pepper and
other seasonings may fall through.
•Temperature is key when

grilling. A general rule of thumb
is to cook on medium or medium-
high heat. The hand trick is good
to go by. Carefully hold your hand
6 inches over the surface of the
grill. If you can count past 3, the
grill is too cold. If you can’t count
to 3, it’s too hot.
•Using cider, such as

Angry Orchard Hard Cider,
for your marinade, as an
ingredient or on its own pro-
duces juicy, tender meats
while infusing a refreshing,
fruit-forward taste into every
bite. It also helps to create that
golden-brown grill mark color
you’re looking for as the sugar
helps to caramelize the outside of
your meats. Hard Cider is also a
refreshing alternative to beer
and wine when grilling or for any
occasion.
Angry Orchard Crisp Apple is

available in 12-oz. and 16-oz.
cans, so you can flip a burger with
one hand and hold your cider in
the other—it’s handy when you’re
on the go, too.
This fresh take on a classic BBQ

recipe is simple and delicious:

Cider Can Chicken
Serves 3–4

1 roasting chicken, approx.
4–5 pounds

2 cans Angry Orchard Crisp
Apple cider

2 Tablespoons chopped
fresh herbs

3 cloves garlic, finely
chopped

2 ounces olive oil
pepper, to taste

The day before, brine the
chicken: Dissolve 1 Tablespoon
Kosher salt and 1 Tablespoon
sugar in one can of Angry
Orchard Crisp Apple cider.
Mix in 1 Tablespoon chopped
herbs and 1 clove chopped gar-
lic. Submerge chicken in brine
overnight, adding water (or
cider) if necessary.

Preheat oven to 300 degrees,
or light a grill and set to low
heat. Remove chicken from
brine, rinse thoroughly and pat
dry. In a small bowl, whisk
together 4 ounces of Angry
Orchard Crisp Apple cider,
remaining herbs (whatever
you can get your hands on—
thyme, sage, rosemary, etc.),
remaining garlic, and olive oil.
Rub dressing all over chicken,
and season liberally with
remaining salt and pepper.

Stand chicken straight up
and nestle firmly on top of
can; the chicken should re-
main vertical. Place chicken
in a wide roasting pan or
directly on the grill, and cook
until the juices run clear and
chicken is cooked through,
approx. 30–40 minutes. Cook-
ing times will vary based on
heat and method.

Remove chicken from the
oven and let rest for 10 min-
utes. Carefully remove the can
of cider, and serve.

For more recipes, visit www.
AngryOrchard.com.

Five Tips For Incredible Outdoor Cooking

Cooking great chicken outdoors
can be easy with the help of a
can of hard cider.

(NAPSA)—A recent study con-
ducted by Harris Poll revealed
that 73 percent of women aged 50
and over say they don’t feel their
age, and only slightly more than
one-third would like to be 25
again. Additionally, a majority say
their confidence level is higher
now than when they were young-
er. Boomer women of today feel
secure in a fresh, exciting, new
stage in their lives filled with
work, family, and social and com-
munity activities. On top of it all,
they want their looks to reflect the
vital way they feel.
“The conversation about what

makes a woman beautiful has
never been more interesting,”
notes gerontologist Dr. Alexis
Abramson, who consults for the
L’Oréal Paris beauty brand. “I can
tell you that boomer women have
reinvented and redefined every
life stage as they’ve passed
through it, and they’re in the
process of doing the same now.
Many cite that, when it comes to
beauty, they prefer to look like
themselves, only refreshed.
Rather than trying to hold on to
the past, they are proud of where
they are now.”
Despite this confidence and

contentment, there is a collective
sense among women within the
demographic that the beauty cate-
gory has forgotten them, espe-
cially when it comes to hair color,
as there are very few products on
the market that specifically serve
the needs of this growing con-
sumer base. Considering that the
majority of women aged 50 and
over who have ever colored their
hair claim to do so because they
hate having gray roots, this would
seem to be a serious void. The fact
is that hair, just like skin, ages,
and that by the age of 45, over 50
percent of people are affected by
graying—such a drastic segment
of the population that it should be
impossible to ignore.
“Without doubt, the most com-

mon concern of women who sit in
my chair is staying ahead of
grays,” says Los Angeles–based
celebrity hair colorist for L’Oréal
Paris, Kari Hill. “As fun as hair
color can be and as much as it is a
vehicle for self-expression, for so
many, hair color choices are func-
tion over fashion. Generally

speaking, I’ve found that women
want at-home hair color that cor-
responds to their desires: easy to
use, easy to apply and, above all,
looks authentic.”
Most current hair color formu-

las designed to cover grays are
often too heavy, too contrasting
when roots grow in, and leave
women with very visible roots
that need to be touched up every
few weeks. They also don’t ad-
dress women’s worries about vol-
ume and shine, as colored gray
hair can appear dull.
Fortunately, brands such as

L’Oréal Paris have taken these
insights seriously, developing
products suited for mature wom-
en. Hill recommends Excellence
Age Perfect Hair Color, which is
specifically designed for the 50-
plus age group. The color uses
technology that reacts differently
to gray and pigmented hair, creat-
ing a layered high and low tonal
effect, almost as if highlighted,
which softens the look of re-
growth. In addition, it’s enriched
with collagen, known for its tex-
turizing effect, and Ceramide R
for repairing and protecting.
“Aside from its distinct techno-

logical and formulation benefits,
an innovation such as L’Oréal
Paris Excellence Age Perfect takes
into consideration other attributes
that women of this demographic
want and need from a hair color
product, like ease of application,
with its uniquely designed ergo-
nomic application brush. The
increase in font size on what can
sometimes be hard-to-read in-
structions is tremendously helpful
as well,” says Hill.
You can learn more online at

www.lorealparisusa.com.

Looking Lovely AsYou Age

What do women want? The an-
swer may surprise you. According
to one study, women over 50 want
to look better, not younger.

Understanding Interest Rates
(NAPSA)—If you’ve ever had a

mortgage, a car loan or a student
loan, you know that today’s econ-
omy is fundamentally linked to
interest rates—and understand-
ing them can make a difference in
your own finances.
To help, one of the world’s lead-

ing derivatives exchanges created
a new video to explain interest
rates and the economy.
Called “The Ins and Outs of

Interest Rates,” it shows how
businesses manage interest rate
risk and how that affects both
banks and their customers.

For example, when you take out
a mortgage, the lender determines
the rate of interest on the loan. This
rate is heavily influenced by the
overall economy’s interest rates.
The bank, in turn, pays inter-

est to the Federal Reserve Bank,
the central banking system of the
United States. Think of it like
this: If the bank is your lender,
then the Fed is the bank’s lender.
Since these interest rates move all
the time, the bank is constantly
exposed to price risks that will
shape how much money it loans
out, and at what rate.
“The topic of home mortgages

and interest rates is extremely
important for the U.S. financial
system. Given the current climate,
we wanted to outline the impor-
tance and value of managing inter-
est rate risk on the economy and
on individuals—whether they are
in the markets or not,” explained
Anita Liskey, CME Group Manag-
ing Director, Corporate Marketing
& Communications.
With easy-to-understand con-

tent that everyone from students
to experienced market participants
can find informative, Futures Fun-
damentals, the online resource
behind the video, takes investing
concepts such as futures, hedging
and speculating and shows the
essential role they play. The goal is
to make financial education an
engaging experience for anyone,
regardless of how well versed he or
she is in the world of finance.
You can learn more about this

and other videos at www.futures
fundamentals.com.

A new video helps you understand
the ins and outs of interest rates.

(NAPSA)—There’s a travel club
that offers its members rates that
are up to 55 percent less than
other booking sites’ on accommo-
dations, travel, attractions and
more. It’s called the Last Minute
Travel Club. To learn more, visit
www.joinlmtclub.com or call
1-800-258-4230.

* * *
Boaters should know that the

economical, efficient 10 percent
ethanol blend can be safely used in
marine engines today. Popular
marine engine manufacturers
have approved the use of E10 in
their motors for decades. Learn
more at www.ethanolrfa.org.

* * *
KnowBullying, the free mobile

app from the Substance Abuse and
Mental Health Services Adminis-
tration, offers useful tips for how to
deal with bullies, how to work with
schools on the issue, and how to get

mental health services. Learn more
at www.samhsa.gov.

* * *
A game called The Capitol Hill

Challenge has middle and high
school teams invest a hypothetical
$100,000 to see which team can
develop the most profitable portfo-
lio. It’s sponsored by the Securities
Industry and Financial Markets
Association Foundation. To learn
more, visit www.sifma.org.

Every U.S. bank note, regardless
of value, weighs one gram. That
means 454 bills weigh one pound.

The average American eats about
70 quarts of popcorn a year.

The long and the short of it is this. Humans and giraffes have the
same number of bones in their necks: eight. Giraffe neck vertebrae
are just much, much longer.

A horse can see better at night than a human. However, it takes a horse’s
eyes longer to adjust from light to dark and from dark to light than a
human’s.




