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(NAPSA)—Have you put clean-
ing your grill on the bottom of your
to-do list? You’re not alone. Accord-
ing to the 19th Annual Weber
GrillWatch Survey, 38 percent of
grill owners say they clean their
grill from once to a few times per
year. And six percent admit they
have never cleaned their grill.
“A quality grill should last for

years,” said Ernie Boys, vice presi-
dent product management, Weber-
Stephen Products Co. “With regu-
lar maintenance and cleaning, you
can extend the day-to-day perfor-
mance and ultimately, the life of
your grill.”
Boys recommends instituting a

daily and monthly cleaning re-
gime depending on how often the
grill gets used. As a rule of thumb,
grills should be cleaned before
each use. Burn off any residue by
turning the grill on high, then
brush the cooking grates with a
stiff wire grill brush.
For a deep cleaning, inspect and

clean the cooking grates, burner
tubes, Flavorizer bars (or heat dis-
tribution system), warming racks,
exterior elements, and grease col-
lection tray. You will need a wire
grill brush, fine steel wool pads,
mild dish soap, a sponge or dish-
cloth, and a 1-inch putty knife.
Start by turning off the gas

supply and follow these steps from
Weber:

Stop The Blockage
Clear the burner tubes of any

blockages, which restrict gas flow
and may prevent the burners from
lighting. To clean tubes, brush the
portholes with a stainless steel wire
brush in an up-and-down motion.
Do not brush lengthwise across the

ports, as this will only push debris
from one hole to another.

Hold On To The Flavor
Many grills contain heat distri-

bution systems such as Flavorizer
bars to help prevent flare-ups.
Occasionally brush the bars with
a grill brush or scrape with a
putty knife. Then wipe with a rag
and warm, soapy water.
Clean The Warming Racks
A soapy, fine steel wool pad will

keep the warming racks and grill
baskets clean and free of smoke
stains and debris. Rub the racks
gently and then rinse thoroughly.

Get To The Bottom Of It
Remove the bottom tray from

under the grill and place over a
trash can. Carefully scrape the
inside of the grill with a putty
knife and push the residue
through the bottom hole. To deep
clean the tray, use warm, soapy
water and a fine steel wool pad.

Check the catch pan liner monthly
and replace when needed.

Make It Shine
Clean grease drippings on exte-

rior surfaces by using mild, soapy
water. Never use an abrasive,
lemon-based or oven cleaner, as it
can scratch the stainless steel or
remove the paint finish. If you
have a stainless steel finish, use an
environmentally-friendly stainless
steel cleaner and a soft cloth to
give it a nice shine and remove fin-
gerprints. For porcelain enamel,
use a cloth and warm, soapy water.
While cleaning the grill, take

stock of any worn or corroded
pieces. Call the manufacturer’s
customer service to order replace-
ment parts. In addition, help to
keep the grill protected from the
elements by investing in a
durable, weather-resistant cover.
For more gas grill cleaning

tips, visit www.weber.com.

CleaningYour Grill Will Extend Its Life

Cleaning your gas grill is key for long-lasting performance.

(NAPSA)—Everyone agrees
that roses are beautiful, but many
also believe that roses are hard to
grow. Today, nothing could be far-
ther from the truth. New varieties
give homeowners exactly what
they want—brilliant roses that
are a breeze to grow. Plus, roses
are the only plant that will bloom
repeatedly throughout the season:
a sweet reward for very little
effort.
With hybridizing advances,

roses are more vigorous, fragrant
and will bloom more frequently
than ever before. If you have sun-
light and water, you have what it
takes to raise the perfect rose.
Sadly, the rose remains shrouded

in misconception. Here are four
myth busters that prove you don’t
need a green thumb to successfully
grow roses.
Myth 1: Amateurs need not

apply. Think that only expert gar-
deners can grow roses, and the
rest of us should throw in the
trowel? Wrong! The truth is that
roses are very easy to grow. The
key is to start with the best vari-
eties from your local garden cen-
ter. Look for roses that have won
the All-America Rose Selections
(AARS) seal of approval. Only the
very best new roses are named
AARS winners. These are sure to
flower to your heart’s content with
minimal effort.
Myth 2: Roses are labor

intensive. Roses have an unde-
served reputation for being high
maintenance and fussy. If you
think growing roses means con-
stantly spraying, grooming, feeding
and pruning, think again. Experts
agree that success can be as easy as
choosing an award-winning rose
plant and giving it regular water
and six hours of sun a day.

Myth 3: All roses are disease
prone. In reality, the number of
disease-resistant roses has been
steadily increasing, which means
that it’s now possible to find gor-
geous, worry-free roses that will
flourish with little effort.
Myth 4: Only old roses are

proven performers. Many peo-
ple are sentimental and tend to
stick with roses they know from
their childhood memories. In
truth, new varieties are more vig-
orous, have more blooms and are
easier to care for. Not many peo-
ple covet the old Edsels these
days, so in the same vein, now is a
good time to introduce a modern
rose plant to your garden.
What’s the easiest way to con-

quer these myths? Look for the
All-America Rose Selections’ “seal
of approval,” which means you’ll
be getting the best roses for your
garden. Only AARS winners have
passed two years of testing in 23
gardens across the U.S., repre-
senting all climate zones. These
roses have proven themselves in
the AARS gardens, so they’re
sure to thrive in yours. For more
tips and information, visit
www.rose.org.

Garden Myth Busters

Today’s roses are easier to grow
than ever.

(NAPSA)—Weekend travel is
more popular than ever. According
to the Travel Industry Association,
nearly 103 million adults in the
United States take at least one
weekend trip per year, and 30 per-
cent have taken five or more
weekend trips in the past year.
That means many of us will eat on
the road.
“Unfortunately, we’re more

likely to obey our car ’s recom-
mended maintenance schedule
than we are to follow general
healthy eating guidelines travel-
ing,” says Sunbelt Snacks Regis-
tered Dietitian Joanne V. Lichten,
Ph.D., R.A., and author of “Dr.
Jo’s How To Stay Healthy & Fit on
the Road.”
Drive-through dining and

quick-serve restaurants are the
choice for many weekend travel-
ers. Lichten recommends leaner
menu options:
• Small grilled chicken sand-

wich without the mayonnaise or
sauce.
• Small sub filled with turkey,

roast beef, ham and veggies (but
skip the oil and mayo).
• Grilled chicken salad with

low-fat dressing.
• Broth-based soups including

vegetable-beef, chicken noodle or
tomato (avoid the creamy soups).
• Want a burger? Most fast-

food restaurants serve meals
much larger (and more caloric)
than we need. Order the kid’s
meal with fruit and low-fat milk
(instead of fries and soft drink).
Tired of roadside restaurants?

Lichten suggests stopping by a
grocery store and picking up quick
meals such as boiled shrimp, red

cocktail sauce, cole slaw (drained),
carrot sticks and French bread.
Another option: roasted chicken,
potato salad, three-bean salad
(drained) and whole-wheat rolls.
Packing a lunch can save you

time and money. Here are a few
suggestions that don’t require a
cooler:
• Peanut butter and jelly

sandwich.
• Tuna kit containing tuna,

low-fat mayo and crackers.
• Fresh fruit including apples,

bananas and pears.
• Individual preportioned bags

of baked chips.
• Bottled water and 100 per-

cent fruit juice.
• Snacks? Consider fresh fruit,

dried fruit, nuts and granola bars.
Sunbelt Peanut Butter Chip

Chewy Granola Bars are individu-
ally wrapped for freshness and
portion management. Each bar
has just 160 calories. The sug-
gested retail price: $1.99 for a box
of eight bars. That’s the lowest
price of the major brands. For
more information, visit Sunbelt
snacks.com.

What To Eat DuringWeekend RoadTrips

Tired of roadside restaurants?
Pack a lunch to save time and
money.

(NAPSA)—A growing number
of Americans are turning to Bud-
dhism in their search for spiritual
and philosophical answers. With
360 million adherents worldwide,
Buddhism addresses the problem
of materialism that has become an
important issue in modern Ameri-
can society. Prominent psycholo-
gists are also finding Buddhism’s
understanding of the human mind
to be both advanced and profound.
The very word Buddhism

comes from “bodhi,” to awaken. It
has its origins about 2,500 years
ago when Siddhattha Gotama,
known as the Buddha, was him-
self awakened (enlightened) at the
age of 25.
All this may explain the

heightened interest in a book enti-
tled “H.H. Dorje Chang Buddha
III, A Treasury of True Buddha-
Dharma,” which proclaims and
verifies that H.H. Master Wan Ko
Yee is H.H. Dorje Chang Buddha
III, the reincarnation of the pri-
mordial Buddha, and the Bud-
dhist equivalent of the “Pope”.

6 Million U.S. Buddhists
H.H. Master Yee is a unique

holy man whose accomplishments
in mastering the exoteric Bud-
dhism, esoteric Buddhism and the
Five Vidyas are numerous. “His
accomplishments outshine the
accomplishments of all others,
both ancient and modern,” says
H.H. Dharma King Jigme Dorje
Rinpoche, one of the most evolved
Buddhist Masters and leader of
the Jonang sect.
Revered leaders from all major

sects of Buddhism worldwide,
using the strict rules of Bud-
dhism, have formally determined
and affirmed through personal
witness and written proclamation
that H.H. Master Yee is the holi-
est and most honored leader of
Buddhism and the true incarna-
tion of Dorje Chang Buddha.
What does this mean to the

almost 6 million Buddhists in the
U.S.? It means that among them
resides the highest Dharma
Teacher and the way to their own
spiritual growth.
The book details H.H. Master

Yee’s comprehension of the
Supreme and profound Buddha-
Dharma. Also described are H.H.
Master Yee’s many accomplish-
ments as a world-class Yun sculp-
tor, artist, poet, calligrapher,
philosopher, Chinese painter and
medical expert in healing illness.

Unique Holy Man:The “Pope”Of Buddhism

Congresswoman Ileana Ros-
Lehtinen, who spoke at the cere-
mony in which the book was pre-
sented to the Library of
Congress, talks to H.E. Denma
Tsemang II Longzhi Tanpe Nyima
Rinpoche, and Venerable Dharma
Teacher Long, Hui.

***
Believe in something larger than
yourself. Get involved in the big
ideas of your time.

—Barbara Bush
***

***
I may be the only mother in
America who knows exactly
what their child is up to all the
time.

—Barbara Bush
***

***
A leader takes people where
they want to go. A great leader
takes people where they don’t
necessarily want to go, but
ought to be. .

—Rosalynn Carter
***

***
Do what you can to show you
care about other people, and
you will make our world a bet-
ter place.

—Rosalynn Carter
***

***
Being First Lady is the hardest
unpaid job in the world.

—Pat Nixon
***




