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(NAPSA)—Grilling is one of
America’s favorite pastimes and a
popular summer activity in back-
yards across the country. More
than 60 percent of American
households will cook kabobs, fresh
vegetables, and of course meat on
propane grills this summer,
according to the Propane Educa-
tion & Research Council (PERC).
PERC is an energy check-off pro-
gram dedicated to safety and
training for the propane industry.
“Summer is a time to enjoy the

outdoors with family and friends,”
says PERC President and CEO
Roy Willis. “And with the onset of
warm weather, it’s also a good time
to review outdoor safety tips,
including safe grilling techniques.”
Willis offers families some sim-

ple reminders for preparing and
maintaining safe cooking condi-
tions while using propane grills.
Before using the grill, he recom-

mends reviewing and following all
grill manufacturers’ instructions.
“If you buy a propane-powered

grill and assemble it yourself, fol-
low the manufacturer’s instruc-
tions to the letter,” Willis says.
“Better yet, have the grill assem-
bled before you bring it home. If
you’re planning a more elaborate
outdoor kitchen, be sure to get in
touch with your nearest propane
professional for tips on products
and access to qualified installers.”
Next, the location of the grill is

an important consideration. PERC
reminds families that the only
safe location for any grill—includ-
ing propane cooking units—is out-
side in a well-ventilated area and
a safe distance from the home.
“Grills should never be placed

in a confined area,” Willis says.
“Make sure your grill is at least
five feet from your house on a
level surface away from siding,
outdoor furniture or anything else
that could be a fire hazard. It’s
something that you don’t always
think about when you’re grilling,
but it’s a basic safety measure
that’s easy to implement.”
Whether the grill is equipped

with an automatic ignition or

needs to be lit manually, the man-
ufacturer’s instructions should be
followed precisely.
“Always use caution when

lighting the grill and never stray
from the grill manufacturer ’s
instructions,” says Willis. “If the
flames go out for any reason,
turn the grill and gas off and
wait 15 minutes before relighting
it.”
PERC also encourages families

to keep the top open when lighting
the grill. This allows for ventila-
tion and ensures that propane
vapors are not being released into
the confined grilling area.
Finally, proper storage of

propane cylinders is an essential
safety step when using propane-
powered grills.
“Be sure to store propane cylin-

ders upright and outdoors, and
keep cleaning fluids, oil-soaked
rags, gasoline or other flammable
material away from cooking areas
and gas appliances,” Willis says.
“Removing combustible materials
from any heat source is always a
good idea.”
PERC reminds families that

propane is a safe fuel when han-
dled properly, and encourages
grillers to learn about additional
resources on www.usepropane.com.
“Grilling is an enjoyable way to

prepare food and celebrate warm
weather,” Willis says. “Enjoying
warm weather throughout the
summer can be easy with safe,
efficient propane grills.”
Growing up in Cajun country

in southern Louisiana, Willis

learned to appreciate good food. In
order to share his love of propane
grilling, Willis shares one of his
favorite grilling recipes.
“On the bayous, seafood was a

part of our culture, so putting a
Louisiana twist on grilling comes
naturally for me,” Willis explains.
“But enough about me; grilling is
the main topic here, and of course
propane is the main ingredient. So
let’s get cooking.”

Grilled
New Orleans–Style

Shrimp

11⁄2 lb large shrimp
2 tbsp olive oil
3 medium garlic cloves,
minced

6 tbsp unsalted butter
2 tsp chili powder
2 tsp black pepper
4 tsp Worcestershire sauce
1 tbsp fresh lemon juice
3⁄4 tsp salt

Toss shrimp with oil, garlic
and 1⁄2 teaspoon salt and mari-
nate at cool room temperature
for 15 minutes.
While shrimp marinate, pre-

pare grill for cooking. If using
a propane grill, light the grill
according to the manufac-
turer’s instructions. Remem-
ber to keep the top open. Once
the grill is lit, the lid can be
closed in order to preheat
burners. Preheat the grill for
10 minutes, and then reduce
heat to moderately high.
Heat butter, chili powder,

pepper, Worcestershire sauce
and remaining 1⁄4 teaspoon salt
in saucepan over moderately
low heat, stirring, until butter
is melted. Remove from heat
and stir in lemon juice.
Thread shrimp onto a

skewer and grill, turning over
once, until just cooked
through, 3 to 4 minutes total.
Push shrimp off skewers into
a bowl, then pour butter mix-
ture over them and toss to
combine well.

The Best Recipe For A Great Grilling Season Is “Safety First”

Families across the nation enjoy
grilling with clean, American
propane.

(NAPSA)—If you are an older
adult, exercise is one of the best
things you can do for your physical
and mental health. According to
the Centers for Disease Control,
older adults should exercise for 150
minutes a week, with a good mix of
cardio and strength training.
Unfortunately, many people don’t
get enough exercise to keep them
healthy and strong as they age. Not
only does exercise help individuals
stay healthy and reduce the risk of
disability and disease, it has been
proven to reduce the cost of care for
individuals and their families.
The benefits of exercise have

been realized by SilverSneakers
Fitness members for more than 20
years. SilverSneakers Fitness is
the nation’s leading fitness pro-
gram designed for older adults
and has helped thousands of peo-
ple reach their health goals. For
Priscilla Farrell, it was to walk on
the beach with her granddaughter
and to rely less on an oxygen
tank. For George Jacobs, it was to
step foot in a gym for the first
time to improve his physical and
social well-being. For Cecil
Daniels, it was to overcome his
diabetes and high blood pressure.
“SilverSneakers Fitness mem-

bers like Priscilla, George and
Cecil are not only changing their
lives through fitness, they are
leading a senior fitness revolution
resulting in health improvements,
higher quality of life and fulfill-
ment at every age,” said Joy Pow-
ell, president of the Senior Solu-
tions Division for Healthways.
“Today’s active older adults are
extremely dedicated to physical
health through fitness, and they
are more passionate and dedicated
than any previous generation.”
Bringing this to life, the 2013

SilverSneakers Fitness Annual
Member Survey of more than
35,000 respondents in 50 states
revealed that SilverSneakers par-

ticipants are seeking personalized
fitness options in record numbers,
with nearly 46 percent joining a
fitness center for the first time as
a result of their SilverSneakers
membership.
While many are stepping foot

in the gym for the first time, they
are not doing it alone. Nearly 60
percent of SilverSneakers mem-
bers participate in classes with a
friend and 41 percent attend class
to socialize, which can have a
great impact on a person’s mental
health and well-being.
The annual member survey

also showed that today’s older
adults are more active than ever
before, with four out of five partic-
ipants doing aerobic activity three
or more times per week. Physical
fitness is vital to overall health, as
60 percent of SilverSneakers par-
ticipants rate their health as
“excellent” or “very good,” in com-
parison to only 47 percent of peer
respondents to Medicare’s annual
Health Outcomes Survey.
SilverSneakers Fitness was

founded in 1992 and today serves
more than 11 million eligible mem-
bers in more than 11,000 participat-
ing fitness and wellness facilities
nationwide. For more information,
to see if you are eligible for Silver-
Sneakers and to find a class in your
area, call 877-210-1307 or visit
www.SilverSneakers.com.

Seniors Reveal Life-Changing Effects Of Fitness

Not only does exercise help
seniors stay healthy, it can re-
duce the cost of care for individ-
uals and their families as well.

(NAPSA)—An automatic home
standby generator starts automat-
ically, runs on natural gas or LP

fuel, and can back up your entire
home. To learn which backup
power solution is right for you,
visit the Generac website at
www.generac.com.

* * *
Cordless, add-on blinds, as

offered by ODL, Inc., eliminate a
common safety hazard to small
children while increasing energy
efficiency, enhancing privacy and
making cleaning more convenient.
ODL’s add-on blinds for glass doors
are designed for easy, do-it-yourself
installation. To learn more, visit
www.odl.com/safeblinds.

(NAPSA)—Research indicates
that those who take vitamin D in
the form of a supplement may not
be taking it at the dosage levels
required to get all its benefits. For
more information about vitamin
D, visit www.LEF.org/VitaminD3
or call toll-free at 1-866-491-4992.

* * *
Having “ugly” teeth may be a

significant cause of bullying,
according to the American Journal
of Orthodontics & Dentofacial
Orthopedics. To learn more and
locate a nearby orthodontist, visit
www.mylifemysmile.org, the offi-
cial website of the American Asso-
ciation of Orthodontists.

* * *
A recent survey found many peo-

ple are confused about antibiotic
resistance and the use of antibiotics
in livestock and poultry production.
To help, the American Meat Insti-
tute created a free brochure, “The
Facts About Antibiotics in Livestock
& Poultry Production. Sort Fact
From Fiction,” downloadable at

www.MeatAMI.com.
* * *

Specially trained neuromuscular
dentists from LVI Global can per-
form a dental procedure that can
stop migraines before they happen.
You can find further facts online at
www.lead ingdentists.com and
(702) 341-7978.

Approximately $2 billion a year is spent on dental products a year in
the United States .That’s a lot of floss.

The first nylon bristled toothbrush with a plastic handle was invented
in 1938.The electric toothbrush first appeared in 1939.




