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(NAPSA)—One hundred and
twenty-five years ago, the Miche-
lin brothers founded a tire com-
pany in France that would grow to
become a global leader in innova-
tion and quality.

To commemorate this anniver-
sary, Michelin North America is
encouraging people to travel in
search of the famous Michelin
Man in order to win prizes.

Called “Michelin’s Quest for
Adventure,” the contest is being
conducted in cooperation with
Geocaching—the world’s largest
location-based activity.

What Is Geocaching?
Geocaching is a real-world, out-

door treasure-hunting game using
GPS-enabled devices. Participants
navigate to a specific set of GPS
coordinates and then attempt to
find the geocache (container) hid-
den at that location.

In this case, the geocaching
contest will award prizes to indi-
viduals who find one of nearly
1,500 Michelin Man tire pressure
gauges hidden across the United
States and who then share the
most creative, adventure-inspired
photo on Facebook, Twitter or
Instagram using the campaign’s
hashtag #MichelinQuest.

Each Michelin Man digital tire
pressure gauge has a unique
alphanumeric code that makes it
trackable.

How The Contest Works
In the first phase of the con-

test, geocachers will voluntarily
distribute the 1,500 Michelin Man
tire gauge trackables throughout
the United States. Within days,
all trackables will be hidden and
logged. To participate, users can
create a free account on Geo
caching.com, and use a GPS
device or smartphone to navigate
to a Michelin Man trackable in a
geocache nearby.

Once they find a hidden tire
pressure gauge, participants
should record their find with an
original, creative picture. Next,
they log the find and share the
photo on Facebook, Twitter or
Instagram using the #Michelin-

Quest hashtag. The photo posting
of the Michelin Man trackable
serves as registration for one of
the prizes.

Photos And Prizes
The tire gauges do not have to

stay in their original locations.
Participants are encouraged to
move them from geocache to geo-
cache across the country—docu-
menting the adventure and log-
ging the new location for others to
find.

Those photos will then be added
to the Michelin USA official Face-
book page, where the photo that
garners the most “likes” will win
the grand prize—choosing between
two incredible experiences.

The first is a fine dining experi-
ence at the exclusive gala to cele-
brate the launch of the MICHELIN
Guide in New York City, San Fran-
cisco or Chicago. The MICHELIN
Guide has been the gold standard
in fine dining since 1900.

The second option is to attend
one of the inaugural Formula E
races in either Miami or Los Ange-
les. Formula E is the all-new, elec-
tric race car series.

Participants should keep in
mind that if their social media
account or photo is private or pro-
tected, photos will not be visible
and thus not considered for the
contest.

Michelin’s Quest for Adventure
is open to all legal residents of the
United States and will run until
Dec. 31, 2014.

For more details, along with
the contest rules, visit michelin.
geocaching.com.

Contest Celebrates Over A Century Of Innovation

Since 1889, a well-known tire
company has helped to keep
drivers on the road to safety. This
year, its contribution will be cele-
brated with a contest.

Cancer Survivor’s Tips
(NAPSA)—While being diag-

nosed with cancer can make you
feel vulnerable, surviving cancer
can make you feel invincible. So
says Melanie Young, host of the
weekly radio show “Fearless Fab-
ulous You” on W4WN, in her book
“Getting Things Off My Chest: A
Survivor’s Guide to Staying Fear-
less and Fabulous in the Face of
Breast Cancer.”

The 10 things she learned from
having cancer are no different
from those healthy people should
live by, she says. They are:

•Be physically active with
daily aerobic exercise.

•Maintain a healthy weight.
•Make smart food choices.
•Lower alcohol intake.
•Use sunscreen daily.
•Reduce/manage stress.
•Get enough sleep.
•Don’t smoke or use recrea-

tional drugs.
•Be vigilant about your health

care, including annual exams,
screenings and vaccinations.

•Focus on positive energy and
make quality time for yourself
and loved ones.

The book is available at http://
www.melanieyoung.com.

by Marcus Samuelsson
(NAPSA)—As a child, I learned

to cook by following my Grandma
around in the kitchen. Without
her, I don’t think I would be a chef
today. The bond we shared in the
kitchen changed my life and is a
bond I hope all kids can share
with a loved one. My desire to cre-
ate family bonds and spread the
love created through cooking is a
key reason why I’ve returned to
partner with the UNCLE BEN’S®

Brand and the 2014 Ben’s Begin-
ners™ Cooking Contest.

Last year, the contest gave me
the chance to inspire children
across the country by sharing a
passion that was instilled in me as
a child. This year, the opportunity
is even bigger. The UNCLE BEN’S®

Brand is giving away five prize
packages that include $15,000
cash, a $30,000 cafeteria makeover
and a hometown celebration. To
enter, parents simply submit a
video with their child, in grades
K–8, preparing a rice-based dish
and discussing their experience
cooking together. They then need
to upload the video by Oct. 10,
2014 at www.unclebens.com.

I’m a firm believer that cooking
in the kitchen is about more than
creating delicious dishes. It’s
about strengthening relation-
ships, finding a love for food and
most of all, having fun. The Ben’s
Beginners™ Cooking Contest gives
kids a chance to experience all
these things. Help me in spread-
ing the word and inspiring the
next generation to cook healthy
and be happy!

Grilled Steak & Vegetable Tacos
with Cilantro Lime Rice

Ingredients:
1 bag UNCLE BEN’S® Boil-In-

Bag Rice
1 2-lb. sirloin steak
1 tsp. chili powder
2 tsp. salt
1 tsp. black pepper
¼ cup vegetable oil
4 medium red peppers,

cored, seeded and cut into
4 grillable pieces

2 small zucchini cut into
grillable flat strips

2 small yellow squash cut
into grillable flat strips

2 small onions cut into slices
but not separated into rings

16 flour or corn tortillas
½ cup fresh cilantro, chopped
1 lime, juiced
1 Tbsp. butter
2 cups Jack cheese, shredded

Hot sauce as needed

Instructions:
1. Season steak with salt,

pepper and chili powder and
rub with oil.

2. Grill steak, peppers, on-
ion, zucchini and yellow
squash on preheated outdoor
grill until meat is cooked to
medium, and onion and veg-
etables have softened and
lightly charred.

3. Set meat and vegetables
aside and keep warm.

4. Cook bag of rice accord-
ing to package instructions.

5. While rice is cooking, grill
tortillas until warm, pliable
and lightly toasted. Keep
warm.

6. Slice meat and vegetables
into thin strips.

7. When rice is finished
cooking, add in 1 Tbsp butter,
chopped cilantro and lime
juice. Mix well.

8. Assemble tacos with
steak, vegetables and rice.

9. Top each taco with shred-
ded Jack cheese and hot sauce
as desired.

Marcus Samuelsson is the
Ethiopian-born and Swedish-
raised chef of Red Rooster Harlem
in NYC. He has appeared on “Top
Chef,” “Chopped” and “The Taste”
and can currently be seen on “The
Feed” on The FYI Network.

NewYork Chef ContinuesTo Spread Passion For CookingTo Kids

Grilled Steak & Vegetable Tacos
with Cilantro Lime Rice can be a
winner at your family table.

(NAPSA)—Beautifully illus-
trated with 200 full-color pho-
tographs, “Mexico: The Cookbook”
features 650 recipes taken from

across the entire country. Author
Margarita Carrillo Arronte is one
of Mexico’s most respected culinary
figures. The book is available
where better books are sold. Learn
more at www.phaidon.com/mexico.

(NAPSA)—A one-step product
such as Minwax Wood Finishing
Cloths can help you give refin-
ished furniture rich color and pro-
tection. For nicks and scratches,
there’s Minwax Stain Markers,
and Minwax Paste Wax for a pro-
tective finish. For more refinish-
ing tips, visit www.minwax.com.

* * *
Hunter Douglas, the window fash-

ions leader, says window covering
safety is a top priority for them. A
free “Child Safety at the Window”
brochure is available for download-
ing at hunterdouglas.com, or you
can request a free copy by calling
(800) 99SAFTY. Learn more at
hunterdouglas.com.

* * *
When the lights go out in a

storm or blackout, a backup power
system can be vital. You can learn
which backup power solution is
right for you at the Generac web-
site, www.generac.com.

* * *
By pledging to #TossTheTube

for good, you can do your part to
reduce the 17 billion tubes wasted
each year. Get started by visiting
Scottbrand.com and clicking the
“Pledge Now” button. After you
pledge, you’ll be rewarded with a
coupon for Scott Naturals® Tube-
Free Bath Tissue

Human brains are 75 percent water; human bones are 25 percent
water.

It’s believed that there is the same amount of water on Earth as there
was when the Earth was formed. Some say the water that came from
your faucet could contain molecules that Neanderthals drank.




