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(NAPSA)—You don’t have to be
a rocket scientist to win the Build
A Better Burger National Recipe
Contest and Cook-off® but, appar-
ently, it helps.

Consider Clint Stephenson, a
genuine rocket scientist who cal-
culates spacecraft centers of grav-
ity for a living. He developed the
grilled California avocado BLT
burger with caramelized chipotle
onions that was judged to be out
of this world and earned him the
coveted $50,000 grand prize in the
Build a Better Burger Contest. 

“Clint had a wonderful recipe
with flavors that unfolded as you
bit into the burger,” says Jeffrey
Starr, culinary director for Sutter
Home Winery and Build a Better
Burger.

If You Build It, You Could Win
Celebrating its 15th anniver-

sary, the contest poses the question:
Can you build a better burger? 

James McNair, head judge and
author of a new book called “Build
a Better Burger,” (Ten Speed
Press), says he looks for imagina-
tive recipes that reflect cultural
and regional influences. His new
book gives a complete history of the
contest and offers tips for contes-
tants. In addition to including all of
the winning recipes, the book gives
specific details on keeping burgers
moist and flavorful, handling meat,
preparing the grill, preventing
flare-ups on the grill and more. 

The contest accepts entries from
May 30, 2005 to August 26. For
complete contest entry rules, visit
buildabetterburger.com or send a
self-addressed stamped envelope
to: Build a Better Burger, Sutter
Home Winery, PO Box 248, St.
Helena, Calif., 94574-0248. Build a
Better Burger is not open to resi-
dents of California or Utah. Ten

finalists will  be flown to the
Napa Valley to compete in a
burger grilling cook-off on Octo-
ber 1, 2005.

The contest is sponsored by
Sutter Home Family Vineyards,
National Cattlemen’s Beef Associ-
ation and the California Avocado
Commission.  

Here’s the winning recipe:

Grilled California Avocado
BLT Burgers with

Caramelized Chipotle Onions

Caramelized Chipotle Onions
1 large sweet onion, halved

and thinly sliced
1 tablespoon Tabasco®

Chipotle Pepper Sauce
1 tablespoon beef broth
1 tablespoon balsamic

vinegar
1 tablespoon olive oil
1 tablespoon minced fresh

garlic
1 tablespoon dark brown

sugar

Point Reyes Blue Cheese Spread
61⁄2 ounces light garlic-and-

herbs spreadable cheese
4 ounces Point Reyes blue

cheese or other favorite
blue cheese, crumbled

Patties
1 pound ground chuck 
1 pound round sirloin

1⁄3 cup minced sweet onion
1⁄4 cup Zinfandel
3 tablespoons minced fresh

oregano, thyme and basil
(any combination)

1 tablespoon Tabasco
Chipotle Pepper Sauce

11⁄2 teaspoons spicy seasoned
salt
Vegetable oil, for brushing
on the grill rack

12 Fresh California avocado
slices
Balsamic vinegar for
brushing on the avocado
Spicy seasoned salt, for
sprinkling on the avocado

12 precooked bacon slices
6 (41⁄2-inch) soft Kaiser rolls,

split
6 romaine lettuce leaves
6 (1⁄4-inch-thick) large

tomato slices

To make the cheese, pre-
pare a medium-hot fire in a
charcoal grill with a cover or
preheat a gas grill to medium-
high. To make the caramelized
onions, combine onion, pepper
sauce, broth, vinegar, oil, gar-
lic and brown sugar in a 10-
inch nonstick, fire-proof skil-
let, cover with a lid, and place
on the grill rack. Cook onion
mixture for 10 to 15 minutes,
stirring occasionally until the
onions are caramelized and
most of the liquid is evapo-
rated. Remove pan from the
gill and set aside. To make the
spread, combine the cheeses
in a fire-proof saucepan,
cover, and set aside.

To make the patties, com-
bine the chuck, sirloin, onion,
Zinfandel, herbs, pepper sauce

and seasoned salt in a large
bowl. Handling the meat as lit-
tle as possible to avoid com-
pacting it, mix well. Divide the
mixture into 6 equal portions
and form the portions into
patties to fit the rolls.

Brush the grill rack with
vegetable oil. Place the patties
on the rack, cover, and cook,
turning once, until done to pref-
erence, 5 to 7 minutes on each
side for medium. Meanwhile,
place the saucepan with the
cheese spread on the outer edge
of the rack to warm the cheese
mixture just until it reaches a
very soft, spreadable consis-
tency. Remove the saucepan
from the grill and set aside.

During the final minutes of
grilling the patties, brush the
avocado slices with balsamic
vinegar and sprinkle with sea-
soned salt. Arrange on a
rimmed nonstick perforated
grilling pan coated lightly
with oil and grill alongside the
patties for 1 to 2 minutes,
turning as necessary. During
the final 30 seconds, add the
bacon slices to the pan. When
the avocados are nicely grilled
and the bacon is crisp, remove
from the grill. When the pat-
ties are cooked, remove from
the grill, stacking to keep
warm. Place the rolls, cut side
down, on the outer edges of
the grill rack to toast lightly.

To assemble the burgers,
spread a generous amount of
the cheese mixture over the cut
sides of the rolls. On each roll
bottom, place a lettuce leaf, a
tomato slice, a patty, an equal
portion of the caramelized
onions, 2 avocado slices and 2
bacon slices. Add the roll tops
and serve. Makes 6 burgers.

Nationwide Search For The Next Great Burger Recipe

(NAPSA)—For many people,
driving is a big part of their every-
day routine. However, people
rarely stop to question the impact
of their overall fitness and well-
being on their driving. With
today’s hectic lifestyle, it can
become easy to ignore the connec-
tion between good health and
one’s driving ability.  

Nobody knows this better than
Newman/Haas Racing Champ Car
driver Bruno Junqueira, who
spends hours each day behind the
wheel. Junqueira knows it is
important that while driving on
the track or on the nation’s high-
ways he must not forget that stay-
ing alert and responding quickly
requires a well-rested and fine-
tuned body. 

Junqueira, a competitive racer
since age six, offers some advice
that average motorists can use.  

“People need to take as good
care of themselves as they do their
car, which means regular ‘tune-ups’
with your doctor, and giving your
body the right fuel to stay fit and
healthy,” said Junqueira.  “Nobody
would expect their car to run if
they didn’t put in the proper gas,
get the oil changed regularly and
schedule needed maintenance.”

Dr. Sam Ho, chief medical offi-
cer for PacifiCare, agrees with
Junqueira’s advice. “Drivers who
get plenty of rest, eat properly and

get regular physicals are more
likely to be drivers who are more
alert and respond better to road
conditions and other drivers.”

In celebration of its role as the
“Official Health Care Provider” of
the 2005 Champ Car World Series,
PacifiCare offers the following
“Tips for Healthier Driving”:

• Get plenty of sleep—A
well-rested driver is more alert on
the road.

• Eat regular, healthful
meals—Hungry drivers are more
apt to be irritable and distracted,
and thinking of their next meal,
rather than what’s on the road.

• Exercise regularly—Regu-

lar exercise can prevent tight mus-
cles and the aches and pains that
can make driving uncomfortable.

• Visit your doctor—Your
doctor is the best partner you
have in maintaining good health,
particularly for driving. For exam-
ple, keep consistent visits with an
eye doctor to make sure your
vision does not need correction to
see long distances.

“Optimum health can make for
a more pleasant driving experi-
ence,” said Junqueira. “Following
these simple guidelines will
ensure that your body will be
ready for life’s many ‘races’ that
you run every day.”

Champ Car World Series Racer Bruno Junqueira Offers Tips For Healthier Driving

Healthy eating can put you on the road to driving safety. Hungry driv-
ers are more apt to be irritable and distracted, and thinking of their
next meal, rather than what’s on the road.

Are You At Risk?
(NAPSA)—Secondhand smoke

is dangerous—it has been linked to
breast cancer, lung cancer, and low
test scores in children. If you’re
pregnant, both you and your child
may be at risk.

A recent study in the Journal of
the American Medical Association
shows that cells from developing
babies whose mothers smoked
during pregnancy had higher lev-
els of mutations, which could put
a child at risk for developing can-
cer later in life. A recent British
Medical Journal study estimates
that more than 10,000 deaths per
year could be attributed to second-
hand smoke exposure.

Are you at risk? Fortunately,
there is now an easy way to mea-
sure exposure. TobacAlert from
Nymox is an over-the-counter, at-
home test that lets you measure
the level of cotinine, a metabolite
of nicotine, in urine. The test can
be purchased at all CVS pharma-
cies or online at www.cvs.com.
Visit www.tobacalert.com for more
information.

One way to find out if you’re in
danger of secondhand smoke is
to take a quick, easy test.

(NAPSA)—What is the force
behind this seemingly never-end-
ing endeavor to bring “yet better”
incarnations of a product, whether
it is salad dressing or hair color, to
market? Just what is behind the
marketing world’s obsession with
new and improved?

When it comes to hair color,
one reason for the latest make-
overs are new breakthroughs in
technology. A better understand-
ing of the chemistry involved in
coloring has resulted in better
ways to nurture and protect color-
treated hair—and consumers are
demanding these innovations.

According to Herbal Essences
Haircolor brand manager Nelson
Miranda, “The wheels of innova-
tion are unstoppable and our
diverse approach to technology
innovation is unique; it is about
bundling what consumer’s needs
and desires are with what is pos-
sible in new technology to satisfy
the desires of consumers who use
it.” 

Hair color has just undergone
one such “product upgrade,” offer-
ing a new after-color conditioning
treatment that uses the latest
technology to protect hair from
damage between colorings. 

“We’re very responsive to con-
sumer demand,” says Miranda.
“The number one concern people
have about hair color is damage,
and the technology we use in the
new after-treatment addresses

that concern directly. And when
hair looks healthy, color looks its
best.”

It’s not just the beauty industry
that evolves to supply consumers
with changing demands. In fact,
new twists on a multitude of exist-
ing products are telling signs of
obvious cultural shifts: One can
now buy all-natural potato chips,
laundry detergent for dark
clothes, toothpaste that tastes of
vanilla and “low-carb” versions of
just about anything.

As long as cultural shifts
prompt changing perceptions of
what is desirable in a product,
research and development experts
will stay very busy and “new and
improved” will continue to be a
major selling point.

There’s Always Room For Improvement

One of the latest upgrades in hair
color technology uses an after-
color conditioning treatment to
protect hair.




