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(NAPSA)—There’s good news
for those who like to hit the road
less traveled in their four-wheel-
drive vehicle. An annual program
that recognizes the best trails in
the U.S. and Canada has just
released its selections for 2008.
Launched  in  2006 ,  the

BFGoodrich Tires Outstanding
Trails Program is dedicated to the
responsible use and preservation
of off-road trails while providing
aid for trail conservation efforts.
From the desert to the moun-

tains and hillsides; from rock,
dirt, water and sand, here are
the 2008 Outstanding Trails.
The trai ls  were selected by
BFGoodrich Tires in conjunction
with the United Four Wheel
Drive Associations (UFWDA)
and Tread Lightly!.
•Superstition Mountain is

located in beautiful Southern Cal-
ifornia, near San Diego. Supersti-
tion Mountain is a 13,000-acre
open area that presents an array
of challenging off-road riding

opportunities from sand dunes to
rocks to mud hills. The trail has
been classified by many as
“demanding” and attracts skilled
off-roaders. 
• Blacktail/Wild Bill Na tional

Recreation Trail is lo cated near
the Blacktail Mountain Ski Area in
northwest Montana and was one of

the f irst  OHV (Off -Highway
Vehicle) areas to be recognized as a
National Recreational Trail by the
U.S. Forest Service. Providing 4x4
beginners and experts with several
obstacles and spectacular views
throughout, the trail also offers
opportunities for dirt bikes, ATVs,
snowmobiles and mountain bike
enthusiasts to enjoy the 13-mile
journey through the Flathead
National Forest. 
• Iron Range is located in

Gilbert, Minn., and features a sys-
tem of 36 trails and 1,200 acres of
recreation in a north woods set-
ting with scramble areas, training
hills and rock crawls. The Iron
Range system provides riding
opportunities for many skill levels
on varied terrain—rock, dirt, mud
and hills.
• Pritchett Canyon Trail is

located near the picturesque area
of Moab, Utah, and is known as
one of the toughest off-road trails
because its difficult obstacles have
little or no bypasses. Off-roaders
and locals consider Pritchett
Canyon a gem due to its views of
the steep canyon walls, large side-
canyon pour-offs and a pool-speck-
led creek near the bottom of the
canyon. Throughout the journey
through the canyon, off-roaders

are also treated to spectacular
views of rock formations as the
trail climbs through the lower
part of the canyon and exits via a
side canyon over a divide into the
Hunter Canyon system. 
• Quinn Trail is located near

Ottawa in Ontario, Canada.
There are two ways to get to the
end destination, which is Quinn
Lake. Stock rigs will take the
“front door,” which consists of
dirt, mud, tight turns and some
blind elevations. Those looking
for a serious challenge will take
the “back door” to Quinn Lake.
The large rock formations, steep
hills and rocky creek beds make
for a great challenge.
• Beasley Knob is located

just outside of Atlanta, Ga., and
has a well-developed system of
eight interconnecting trails offer-
ing a total of 10.8 miles and a
wide variety of riding challenges.
The trails are made of steep
mountainous terrain and have a
difficulty rating of moderate to
strenuous making it recom-
mended for expert level riders
only.
Both Tread Lightly! and

UFWDA are nonprofit organiza-
tions dedicated to responsible and
ethical outdoor recreation. 
During the course of the pro-

gram, BFGoodrich Tires will host
several events at these trails to
highlight the individuality of each
location as well as educate off-
road enthusiasts on the responsi-
ble use of each trail. To help aid
with costs associated with the
trail’s conservation efforts,
BFGoodrich Tires will also pre -
sent a grant to a selected off-road
club at each trail event. 
To learn more, visit www.bf

goodrichtires.com.

Annual Program Recognizes The Best Trails For Off-Roading (NAPSA)—The latest phase of a
public health educational cam-
paign popular with teens takes a
satirical look at just how “posi-
tive”—and misleading—tobacco
industry actions can be. The Amer-
ican Legacy Foundation®’s “Sunny
Side of truth®” campaign is
designed to help teens think first
about the consequences of their
choices before deciding to smoke. 
This year, the truth® youth

smoking prevention campaign will
be using music, dancing, anima-
tion and online features to expose
the marketing practices of tobacco
companies, and to highlight the
toll of tobacco use. 
truth® , launched in February

2000, is the largest national
youth smoking prevention cam-
paign and the only national cam-
paign not directed by the tobacco
industry. The campaign exposes
the tactics of the tobacco industry,
the truth about addiction and the
health effects and social conse-
quences of smoking. 
Television ads from the latest

campaign, the Sunny Side of
truth®, unfold in a similar way to
previous truth® ads—with young
people on the streets doing stunts
such as gathering in front of a
tobacco industry headquarters
building. But then the spots con-
tinue in a darkly humorous fash-
ion. When the young people con-
sider a tobacco fact—like the fact
that the industry manipulates the
amount of nicotine in cigarettes to
create and sustain addiction—
singing and dancing musical num-
bers break out. Despite the playful
and sunny musical diversion, the
ads deliver a strong, anti-tobacco
message and illuminate facts about
tobacco. In reality, there is no
“sunny side” to the issue of tobacco
use, when more than 400,000

Americans die each year from
tobacco-related diseases, and the
tobacco industry continues to use
questionable practices in promoting
and marketing its products. 
The television spots will be

supported by a new Web site
design and profiles on popular
social networking sites like
MySpace, Facebook, hi 5 and
Xanga. Thetruth.com Web site
will feature applications that
allow teens to interact with each
other, play games, download wall-
paper and screensavers and share
informatiopn related to tobacco
and truth®. One such feature is
“The Useful Cigarette” where visi-
tors learn how the ingredients
found in cigarettes and cigarette
smoke can also be found in such
common household products as
toilet bowl cleaner and nail polish
remover, or even rocket fuel. 
On the big screen, “Sunny Side

of truth®” will also be seen on
more than 14,000 movie screens
in all 50 states. Radio ads will
support the campaign in the sum-
mer months, as a grassroots tour
makes its way across the country
with popular music events like the
VANS Warped Tour. 

Exploring The “Sunny Side” Of Tobacco Use

The truth behind the deceptive
messages found in tobacco
advertising is parodied in a new
campaign.

(NAPSA)—Whether tossing it
on the grill, piling it high on a
crusty roll or topping a fresh
summertime salad,  shrimp’s
versatility has made it an Amer-
ican favorite. According to the
National Fisheries Institute,
shrimp fans consume more than
1 bil l ion pounds each year—
making it the top-selling seafood
in this country. 
Since shrimp is available year-

round, it’s easy to overlook the
pleasures of enjoying it at the
peak of freshness. The Gulf Coast
fresh shrimp season “officially”
kicked off in May and runs
through early fall.
“Growing up in South

Louisiana, I’ve had shrimp every
possible way. When the season
hits, I can’t imagine starting it off
with anything but a classic
Zatarain’s shrimp boil,” said John
Besh, chef/owner at Restaurant
August in New Orleans. “And
beyond the boil, I love how our
‘bayou gold’ pairs perfectly with
the flavors of New Orleans-Style
cooking.”
Enjoying the rich and zesty

taste of New Orleans Barbe-
cue Shrimp is an easy and
authentic way to celebrate
shrimp season. There are many
twists on this “Big Easy” clas-
sic—and none would dare in -
clude barbecue sauce! Bursting
with the flavors of Worcester-
shire, Zatarain’s Creole Season-
ing, cracked black pepper and
beer, the sauce is perfect for sop-
ping up with lots of crusty bread.
Log on to www.zatarains.com
for more ideas to enjoy a deli-
cious shrimp season with the fla-
vors of New Orleans.

New Orleans 
Barbecue Shrimp
Prep Time: 10 minutes 
Cook Time: 10 minutes 

1⁄4 cup (1⁄2 stick) butter 
1 tablespoon Worcestershire
sauce 

2 teaspoons Zatarain’s®
Creole Seasoning 

1 teaspoon minced garlic 
1⁄2 teaspoon coarse ground
black pepper 

1⁄2 teaspoon rosemary leaves,
crushed 

1 pound large shrimp (26 to
30 count) 

3⁄4 cup beer, at room
temperature 

MELT butter with Worces-
tershire sauce, Creole Season-
ing, garlic, pepper and rose-
mary in large skillet on
medium-high heat. Add shrimp;
cook and stir 2 minutes. 
POUR beer into skillet. Cook

and stir 3 minutes longer or
just until shrimp turn pink.
Serve immediately with French
bread. Makes 4 servings.

Celebrate Shrimp Season With The Flavors Of New Orleans

Enjoy the season’s freshest catch
with the authentic flavors of New
Orleans Barbecue Shrimp.

(NAPSA)—Pet owners spend a
whopping $40 billion on their
furry friends each year. That’s
enough to buy a gallon of gas for
every man, woman and child in
the United States...44 times.
Insurance companies haven’t

always viewed pets with the same
passion as their owners. If you’re
in an accident, generally everyone
in the car—except your four-
legged friend—is covered. 
The Progressive Group of

Insurance Companies now recog-
nizes Fido and Fifi as family
members. A Progressive policy
with Collision coverage now
extends to cats and dogs. The cov-
erage pays up to $500 if your dog
or cat is hurt or dies as a result of
a car accident. 
And, best of all, the coverage is

free. 
“We know how much our cus-

tomers love their dogs and cats.
Many of us have pets, too, and we

feel the same way,” said Geoff
Souser of Progressive. “Progressive
has a long history of product and
service innovations that prove you
can teach an old dog new tricks.
Knowing that most people think of
their pets as family members, it
felt like the right thing to do.”
Progressive’s pet injury cover-

age is available in most places. To
find out more, visit www.progres
sive.com/pets. 

Keeping Fido Safe On The Road 




