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by Dale DeGroff
(NAPSA)—Like so many other

overworked working stiffs, I often
find myself searching for a good
drink at the end of my day—some-
thing to gently close the day’s
business and ignite that little glow

of  ant i c ipat ion  
for the evening’s
adventures. And it
should be just that
simple. 

One drink that
is often at the top
of my list is the

Dubonnet Cocktail. The simplicity
of combining this subtle and fla-
vorful aperitif with an aromatic
gin or citrus vodka is a no-
brainer—and yet, with all the fan-
ciful mixing going on these days
at trendy bars, this simple classic
is surprisingly often overlooked. 

Many think Dubonnet is appro-
priate in all seasons, whether
served tall with soda and lemon or
chilled with gin or vodka as a
cocktail hour martini. As an aper-
itif, it can be as light as a glass
of wine or as fashionable as a
Cosmopolitan.

With its rich ruby color, spicy
aroma, and refreshing flavors,
Dubonnet embodies the best of the
aperitif category. It belongs to that
group of aperitif with the seduc-
tive name, aromatic wines. 

Made from the fruity wines of
Roussillon in France and the com-
parable wines from Napa Valley
in California, Dubonnet is fla-
vored with herbs and spices from
countries around the world. It is
then fortified with mistelle, a mix-
ture of eau de vie of grape and
sweet grape juice.

Today the cocktail category is
exploding with innovative new age
martini recipes. Bartenders are
returning to the fresh juices and

original ingredients that were the
hallmark of the classic cocktail age
and marrying them with hot new
products. 

Here is a new take on the
super-classic Dubonnet Cocktail. I
have also created my own apple
cocktail called the Dubonnet Kiss.
Fruit flavored schnapps are a rich
source of inspiration for today's
talented bartenders and apple is a
favorite flavor to feature. 

DUBONNET MARTINI

3⁄4 ounce Dubonnet Rouge
3⁄4 ounce citrus vodka
2 lemon wedges

Add the Dubonnet and the
vodka to your cocktail shaker
with ice and squeeze in the
two lemon wedges. Shake well
and strain into a chilled mar-
tini glass. Garnish with a twist
of lemon peel.

DUBONNET KISS

1 ounce Dubonnet Rouge
1⁄2 ounce sour apple schnapps
1 ounce apple cider

1⁄2 ounce fresh sour mix

Shake all the ingredients
with ice in a cocktail shaker
and strain into a chilled mar-
tini glass. Garnish with a thin
slice of red delicious apple.

For more great recipes write to
Dubonnet Recipe Brochure, P.O.
Box 1130, Bardstown, KY 40004.

Dale DeGroff, the author of The
Craft of the Cocktail, is the former
head bartender of New York City’s
famous Rainbow Room. His Web
site, www.kingcocktail.com, offers
tips and information about the
world of cocktails.

The Cocktail Hour Through Rose-Colored Glasses
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Helping Your Child
Hear The World

(NAPSA)—As a parent, you
can detect early symptoms of
hearing loss and help your child.
Experts from Siemens Hearing
Instruments, Inc., the world
leader in hearing aid technology,
recommend that parents watch for
the following signs of hearing loss:

• Speech is not progressing or
the speaking ability is not age
appropriate

• Delayed and/or inappropriate
speech recognition

• Failure to startle or wake to
loud sounds

• Does not freely imitate
sounds

• Does not turn their head
toward sounds such as your voice
or clapping hands

• Daydreaming and withdraw-
ing from social interaction

• Frequent ear infections
If your child does need to wear

hearing aids, encourage your child
to take pride in them.

To find a hearing care profes-
sional, visit Siemens Hearing
Instruments at www.siemens-
hearing.com.

“Find out from your doctor if
your child is a candidate for a
hearing aid. You and your child
will benefit in more ways than
you can imagine,” says one
parent.

(NAPSA)—There’s more to win-
dows than the way they look—or
the way you look through them.

To educate homeowners on
what they should know before
buying windows for a new or
existing home, here are some
helpful tips from the experts:

• Look for vinyl. Over the
years, builders and homeowners
have come to understand the
inherent advantages of vinyl,
which delivers quality at an eco-
nomical price. With a lifetime,
limited warranty, vinyl windows,
such as CertainTeed’s New
CastleXT™ new construction line,
do not need to be scraped or
painted.

• Match the style of your
h o m e .  D e s i g n e d  f o r  c l a s s i c
beauty, today’s windows offer
details such as a beveled exterior
edge and a true-sloped sill that
reflect the look of traditional
wood craftmanship. In Certain-
Teed’s Bryn Mawr II™ replace-
ment windows, homeowners can
choose from a complete range of
styles and shapes, including dou-
ble-hung, casement, slider, pic-
ture, bay and bow, and geometric
shapes. Every window is custom-
made to fit exact measurements. 

• Look for easy maintenance
products. Some vinyl windows are
designed and built for low cost, not
for value. The best vinyl windows
are maintenance free—no paint-
ing, puttying, staining or glazing.
Ask about windows that tilt in for
easy cleaning inside the home.

• Look for high efficiency win-
dows for energy savings. 

Choose windows glazed with
Thermaflect™ Low “E” glazing sys-
tem. A proprietary Low “E” coat-

ing means the glass admits the
most visible wavelengths of light,
while blocking the others. Low
conductance spacers reduce the
loss of heat through the edges of
the unit. 

Make sure the thermal effi-
ciency of your new windows meets
Energy Star guidelines.

• Look for easy operation. Both
the balance system and the tilt-in
mechanism should be tested to
guarantee decades of worry-free
operation.

• Ask about the warranty. Not
all products offer the assurance
that they will be trouble-free as
long as you own your home. Cer-
tainTeed vinyl windows, for
example, are backed by a lifetime
limited warranty—one of the
strongest warranties in the
industry. 

For more information, visit
www.certainteed.com/cwindows.

How To Choose Windows That Work

Today’s windows can save you
money, keep your home comfort-
able and be easy to clean.

(NAPSA)—In 2002, a greater
percentage of new homes were
built with patios, porches or decks
than ever before. Investment in
remodeling and renovation—which
now tends to be primarily for out-
door amenities—represented more
than twice the amount spent on
new home construction.

With this movement to “the
outdoor room,” where homeowners
spend more and more time thanks
to the growing popularity of port-
able heaters, chimineas and fire-
pits, the barbecue grill itself is
taking on an even greater role as
the heart of America’s outdoor
lifestyle. In fact, more than two-
thirds of gas grill owners cook out-
doors year-round, and the number
keeps climbing.

When purchasing a grill today,
consumers want not only afford-
ability, (the vast majority sell for
under $300) but high quality
(which equates with longer grill
life) and greater convenience. The
most in-demand features are a
large cooking surface, handy
condiment racks, weather-resis-
tant finishes, sturdy cart con-
struction, and ease of assembly.

Despite the fact that American
barbecuers overwhelmingly prefer
gas grills, there has always been
user concern about how long igni-
tors last. Fortunately, there’s now
a line of high-performance grills
that offer the same type of igni-

tion found on most gas stoves.
Just turn it on, and “woosh.”

Fiesta’s new line of Ready Set
Grills provides tool-free assembly
in just five simple steps. The grills
are available with Fiesta’s Auto-
Ignite system and contemporary
materials and finishes, such as
distressed copper, so they fit beau-
tifully into any decor. Side burn-
ers let you cook an entire meal
right on the grill.

With the “outdoor room,” an
extension of the home that inte-
grates family, friends, food, com-
fort and convenience, barbecue
time truly can be any time. And
with the affordable, convenient
gas grills now available, it’s time
to get cooking.

New Grill Technology Fires Up For Year-Round Cooking

New gas grills offer conve-
nience and affordability for year-
round cooking.

(NAPSA)—Perfectly good
foods that may have gone to
waste are making it to the plates
of schoolchildren across the
country. Thanks to the National
School Lunch Program, which
uses surplus agricultural com-
modities made available through
the USDA’s Farm Service Agency
Commodity Operations, Ameri-
can children are fed nutritious
and affordable meals every day
at school. The National School
Lunch Program is one of three
Child Nutrition Commodity Pro-
grams that support American
agricultural producers by provid-
ing cash reimbursements for
meals served in schools, but also
by providing nutritious, USDA-
purchased food. 

To train America’s soldiers for
escalating global conflicts
throughout the world, the U.S.
Army operates extensive war
game training exercises to simu-
late real world combat and ensure
U.S. military preparedness in the
21st century. Although these exer-
cises take place throughout the
world, the Army operates a first-
class warfare training facility in
California, designed to prepare
Army units for desert warfare
conflict. For more information

about the National Training Cen-
ter, visit www.Irwin.Army.Mil.

Once only for professional
groundskeepers and landscapers,
the technology of zero-turn-radius
mowers has recently been intro-
duced to the homeowner market
across the country. The zero-turn-
radius lawn mower is a highly
maneuverable riding mower that
can pivot in a complete circle within
its own length, which is its major
difference from other conventional
riding mowers. The key components
are independent hydraulic motors
that allow for separate control of
each drive wheel. For more infor-
mation, visit www.husqvarna.com,
or call 1-800-HUSKY-62 to locate a
nearby dealer.

***
If you are out to describe the
truth, leave elegance to the tai-
lor.

—Albert Einstein
***

***
Put yourself on view. This brings
your talents to light.

—Baltasar Gracian
***

***
Walking is the best possible
exercise. Habituate yourself to
walk very far.

—Thomas Jefferson
***




