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(NAPSA)—Americans, it seems,
are in love with craft beer. Accord-
ing to the Brewers Association, a
national trade association dedi-
cated to promoting American craft
brewers, their beers and the com-
munity of brewing enthusiasts,
craft beer sales rose by 12 percent
to about 24 million barrels last
year—roughly 700 million more
pint glasses of beer in 2015 than in
2014. With about 4,800 craft brew-
eries operating across the country
today, there are plenty of quality
brews from which to choose.

However, some of the best beers
are available only within a limited
radius of the brewery—which has led
to a new travel trend: beer tourism.
In fact, when a recent Travelocity
survey asked people whether they’d
like to visit craft breweries and sam-
ple local beer, more than three-quar-
ters agreed they would.

Recognizing this interest in beer
tourism, the travel company enlisted
the expertise of the Brewers
Association to find America’s best
beer destinations for the first-ever
Beer Tourism Index.

To determine the best destina-
tions for beer tourism, Travelocity
investigated thousands of brew-
eries and considered availability
of rideshare services, accessibility
via air and the average cost of
lodging. The index identified the
best large and small metro areas
to sample some of the nation’s
best craft beers. These are:
Top 5 Large Metro Areas

1)Portland-Vancouver-
Beaverton, OR-WA

2)Denver-Aurora, CO
3)Seattle-Tacoma-Bellevue, WA
4)Portland-South Portland-

Biddeford, ME
5)Colorado Springs, CO

Top 5 Small Metro Areas
1)Bend, OR
2)Boulder, CO
3)Fort Collins-Loveland, CO
4)Corvallis, OR
5)Missoula, MT

“Small and independent craft
brewers are part of the DNA of
their communities. They are
becoming mainstay attractions for
travelers,” said Julia Herz, craft
beer program director for the
Brewers Association and pub-
lisher of CraftBeer.com. “Whether
as part of a backyard getaway, a
break from a business trip or as
the main reason for a beer-focused
vacation, we encourage everyone
to broaden their knowledge of
beer by visiting these local brew-
ers, to experience firsthand the
advancing beer culture across the
country.”

Fortunately, you don’t have to
be a beer connoisseur to enjoy a
tour. The Beer Bloggers and Writ-
ers Conference estimates that
seven out of 10 beer tourers are
not experts, though most do want
to improve their palates.

The travel company, which encour-
ages travelers to “Wander Wisely,”
also has special offers on hotels and
hotel-flight packages to make it eas-
ier for adults to visit these beer des-
tinations. You can find them at
www.travelocity.com/beertowns. It’s
even curated a selection of beer-
related activities found at www.
travelocity.com/brewerytours, includ-
ing beer tours, beer cruises and even
beer trains, that can be booked
directly on the site.

Learn More
For further facts on travel

trends, go to www.travelocity.com.

Beer Lovers Drink In The Beauty Of America

Something to raise a glass to:
America’s best beer destinations
have been named.

(NAPSA)—Brunch, that deli-
cious combination of breakfast
and lunch, has long been a
favorite weekend pastime. Instead
of going out, try switching it up by
inviting some friends and making
it at home.

Part of the beauty of brunch is
its informal nature. It can be
enjoyed at the kitchen table, in
the dining room, out in the garden
or by the fire. Whether you are
serving it family style or as a buf-
fet, put the food out all at once;
there’s no need to make it a three-
course affair.

Here are a few quick tips for
hosting the perfect brunch:

The Menu
Select the menu a few days in

advance, get the shopping done
early, and prepare as much of the
meal as possible the day before so
you can spend more time with
your guests.

•What’s brunch without a
freshly brewed pot of coffee? Start
brewing one shortly before guests
arrive and greet them with a pip-
ing-hot cup.

•Juice is essential. Why serve
just one type when you can offer a
few? Homemade or store bought, it
doesn’t really matter. Pour them
into pretty glass pitchers and put
them on the table. Or try concoct-
ing your own colorful blends such
as pink grapefruit–orange, cran-
berry-apple and tomato-carrot.

•Heat up an array of baked
goods like croissants, scones, bis-
cuits, muffins and popovers and
heap them into a beautiful basket
lined with a linen napkin to keep
them warm. Serve with butter,
cream cheese, jam, marmalade
and honey.

•Brunch isn’t brunch without
eggs, but who wants to spend time
in the kitchen as a short-order
cook? Instead, go with a make-
ahead egg dish like a tortilla,
strata or frittata.

•Eggs go so well with bacon,
sausage and ham—or all three.
Skip the splatter and mess that
come with frying it on the stove
and cook it in the oven using a
broiler pan or on a simple rack
placed over a sheet pan.

•Fruit is always a great accom-
paniment. Serve a giant bowl of
fresh blackberries, blueberries,

strawberries and raspberries, or a
platter of different cut melons like
honeydew, cantaloupe and water-
melon—it looks beautiful and
tastes delicious, and what could be
easier?

The Table
A beautiful table or buffet makes

everything taste even better and you
can set it up the night before.

•Fresh flowers are always
lovely. No need for elaborate bou-
quets. Simply select one type of
flower, cut the stems short and
place in juice glasses for a low
arrangement. If you are serving a
buffet, be sure to put some flowers
on the buffet table, too.

•Choose neutral tones for place
mats, tablecloths and napkins—
let the colors of the flowers, food
and juice pop on your table.

•Use your everyday china, flat-
ware and glassware—no need to
break out the fancy stuff.

The Finishing Touches
Ambience is important. There’s

something about daytime enter-
taining that allows for a casual
elegance, so go with it.

•Good music in the background
helps set the mood. Stick with one
genre and keep the volume low so it
doesn’t interfere with conversation.

•Open the shades or curtains and
let the daylight pour in.

Savory and delicious, this Spanish
Tortilla recipe will wow your guests.

Easy Spanish Tortilla
10 minutes prep; 15 minutes cook

4–6 servings

Ingredients
6 large eggs
½ teaspoon smoked paprika

(optional)
1 (5-oz.) bag high-end potato

chips (such as Kettle),
slightly crushed

1 large tomato, seeded and
finely chopped

½ cup Lindsay® Naturals
Green Ripe Olives or
Lindsay® Pimiento Stuffed
Spanish Manzanilla
Olives, drained and
quartered

Or use Lindsay® Pimientos
and Lindsay® Pitted
Spanish Manzanilla
Olives, drained

1 tablespoon vegetable oil
1 medium onion, very thinly

sliced

Directions
Preheat oven to 475° F.

1. In a large bowl, beat the
eggs until whites and yolks
are well blended. Add the
paprika (if using) and mix
until combined. Add the chips,
tomatoes and olives. Let the
mixture rest for 10 minutes,
stirring occasionally, until the
chips have softened.

2. Pour the oil into a 10- to 12-
inch nonstick skillet over
medium heat. Add the onions and
cook, stirring frequently, until
softened and just beginning to
turn golden, about 5 minutes.

3. Using tongs or a slotted
spoon, remove the softened
onions from the skillet, leaving
the oil in the pan; add the onions
to the bowl, stirring to combine.

4. Add the chip mixture to
the pan and let it cook slowly
until the edges are cooked just
enough to be pulled away
from the side of the pan, about
4 to 6 minutes. Place the skil-
let in the oven and cook until
the eggs are set and lightly
browned, about 3 to 4 minutes.
(The tortilla should be slightly
jiggly in the center; don’t over-
cook or it will be rubbery.)

5. Remove the tortilla from
the oven and cover the pan han-
dle with a towel. Run a heat-
proof plastic spatula around the
edge to loosen up the tortilla.
Let it rest for a few minutes
before inverting onto a cutting
board or serving platter. The
dish can be made several hours
in advance and served at room
temperature.

For more great recipes, visit
www.ilovelindsay.com.

Brunch At Home With Friends

A delicious and nutritious Spanish
Tortilla is a delightful way to share
brunch at home with friends.

***
Except during the nine months before he draws his first breath,
no man manages his affairs as well as a tree does.

—George Bernard Shaw
***

***
Don’t just dream about grandiose acts of doing good. Every day
do small ones, that add up over time to positive patterns.

—Marian Wright Edelman
***

***
Forget conventionalisms; forget what the world thinks of you
stepping out of your place; think your best thoughts, speak
your best words, work your best works, looking to your own
conscience for approval.

—Susan B. Anthony
***

***
The person who gets the farthest is usually the one who is will-
ing to do and dare. The sure-thing boat never gets far from
shore.

—Dale Carnegie
***

***
You don’t make progress by standing on the sidelines, whimper-
ing and complaining. You make progress by implementing
ideas.

—Shirley Chisholm
***

***
It would be an inconvenient rule if nothing could be done until
everything can be done.

—Winston Churchill
***

***
How lovely to think that no one need wait a moment. We can
start now, start slowly, changing the world. How lovely that
everyone, great and small, can make a contribution.

—Anne Frank
***

***
The optimist thinks this is the best of all possible worlds. The
pessimist fears it is true.

—J. Robert Oppenheimer
***

***
He that would make his own liberty secure must guard even his
enemy from oppression.

—Thomas Paine
***

***
A lie told often enough becomes the truth.

—Vladimir Lenin
***

***
Liberty is not the power of doing what we like, but the right of
being able to do what we ought.

—Lord Acton
***

Locking fixed-joint pliers have
become known by their first brand
name,Vise-Grip.The Vise-Grip was
the brainchild of Danish immigrant
William Petersen, who patented an
early design in 1921.

Charles Brady King of Detroit
invented the pneumatic hammer—
a hammer driven by compressed
air—in 1890.




