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(NAPSA)—New York Times
best-selling author Jamie Pur-
viance wants to teach grillers that
smoke cooking doesn’t have to be
complicated or intimidating with
his latest cookbook, “Weber ’s
Smoke—A Guide to Smoke Cook-
ing for Everyone and Any Grill.”

“Smoke cooking can seem over-
whelming to many people—even
experienced grillers,” said Pur-
viance. “Our goal is to take the
mystery out of smoke cooking and
walk people through every step—
from setting up their grill to
adding the best kind of smoke at
the right times.”

A few of Purviance’s insider
secrets include:

•Go Low and Slow (Most of
the Time). Real barbecue is
cooked slowly over low, indirect
heat, but don’t miss easy opportu-
nities for adding sweet wood aro-
mas to foods that are grilled over
a hot fire for just minutes, like
steaks, shrimp and vegetables.

•White Smoke Is Good;
Black Smoke Is Bad. Clean
streams of whitish smoke can
layer your food with the intoxicat-
ing scents of smoldering wood.
But if your fire lacks enough ven-
tilation, or your food is directly
over the fire and the juices are
burning, blackish smoke can taint
your food or lead to unpleasant
surprises when you lift the lid.

•Keep the Air Moving. Keep
the vent on the top of your grill
open at least halfway. The open
vent will draw smoke from the
charcoal and wood below so that it
swirls over your food and out the
top properly.

Try your hand at smoking with
this recipe from “Weber’s Smoke.”

Mesquite-Grilled
Cheeseburgers With
Warm Chipotle Salsa

11⁄2 pounds ground chuck (80%
lean)

2 teaspoons ground cumin
11⁄2 teaspoons ground black

pepper
Kosher salt

2 tablespoons extra-virgin
olive oil, divided

1 small red onion, finely
chopped

1 garlic clove, minced
4 plum tomatoes, each cut in

half lengthwise
2 large handfuls mesquite

wood chips, soaked in
water for at least 30
minutes

3 tablespoons finely
chopped fresh cilantro
leaves

1 canned chipotle chile
pepper in adobo sauce,
minced

1 tablespoon fresh lime juice
4 slices smoked cheddar or

smoked Gouda cheese,
each about 1 ounce

4 hamburger rolls

1. In a large bowl, gently
combine the ground chuck,
cumin, pepper and 11⁄2 tea-
spoons salt. Shape into 4 pat-
ties of equal size, each about
3⁄4-inch thick. With your thumb
or the back of a spoon, make a
shallow indentation about 1-
inch wide in the center of

each patty. This will help the
patties cook evenly and pre-
vent them from puffing on the
grill. Cover and refrigerate
until ready to cook.

2. Prepare a two-zone fire
for high heat (450° to 550° F).

3. In a medium skillet over
medium heat, warm 1 table-
spoon of the oil. Add the
onion and garlic and cook
until the onion is tender,
about 3 minutes, stirring
occasionally. Transfer to a
medium bowl. Brush the
tomatoes with the remaining
1 tablespoon of oil.

4. Brush the cooking grate
clean. Drain and add half of
the wood chips to the charcoal
and put the lid on the grill.
When smoke appears, place
the tomato halves, cut side up,
over INDIRECT HIGH HEAT.
Close the lid and cook until
the tomato juices are bubbling
and the skins split, about 12
minutes. Remove from the
grill. Remove and discard the
tomato skins and roughly
chop the tomatoes. Add the
tomatoes, cilantro, chile and
lime juice to the onion mix-
ture. Season with salt. Set
aside.

5. Drain and add the re-
maining wood chips to the
charcoal and put the lid on the
grill. When the wood starts to
smoke, cook the patties over
DIRECT HIGH HEAT, with the
lid closed as much as possible,
until cooked to medium done-
ness, 8 to 10 minutes, turning
once. During the last minute of
cooking time, place a slice of
cheese on each patty to melt
and toast the rolls, cut side
down. Remove from the grill
and build each burger with the
salsa. Serve warm.

For more information, visit
www.weber.com.

New Cookbook Unlocks The Secrets Of Smoke Cooking

Mesquite-grilled cheeseburgers
can be easy to make.

(c)2012 Weber-Stephen Products LLC. Recipe from “Weber’s Smoke”™ by Jamie Purviance. Used with permission.

(NAPSA)—When it comes to
decorating, color experts are pre-
dicting that homeowners will be
seeking out stronger colors in
their search for intensity.

Seeking Sensation
The bold choice to turn to

vibrant, optimistic colors is two-
fold: a search for euphoria for
some and, for others, a sense of
oneself.

According to PPG Pittsburgh
Paints color expert Dee Schlotter,
for many people, intensity is a
survival strategy in times of cri-
sis. “For some, it means seeking
out extremes of sensation, re-
belling against the bland exis-
tence that comes with cynicism
and disenchantment. For others,
it means ‘unplugging’ in order to
reconnect with a life they feel is
fleeting,” added Schlotter.

Sensation seekers will go for col-
ors that stir the senses and set them
in motion, amping up the chromatic
density of their lives. Expect their
spaces to be full of strong con-
trasts—heavy and weightless,
shadow and light, hot and cold.

On the other hand, some indi-
viduals will use strong color as a
way to turn inward and unplug.
Expect them to opt for quiet,
understated palettes accented by
deep, rich colors in order to create
the space they need to take time
to relax.

If you are thinking of taking
the leap to strong, deep color, here
are some tips:

•If you appreciate deep, rich
colors outside your home—
whether in the clothes you wear
or when you see these colors in

restaurants or other people’s
homes—then you will probably
also like them in your own home.

•Consider an accent wall. This
is a great way to get a smaller
taste of strong color while still
adding interest to the room.

•Test first. Use a large test
sheet and a “time test”—view your
color in all light: morning, noon
and night. Live with it for a few
days to make sure you love it.

•Don’t let timidity hold you
back. Recognize that there’s only
one life to live and there’s no time
to waste. If not now, then when?

To learn more about the latest
color trends for decorating, visit
the PPG Pittsburgh Paints web-
site at www.voiceofcolor.com.

Tips For Decorating With Stronger Colors

Experts say if you appreciate
deep, rich colors outside your
home, then you will probably also
like them in your own home.

(NAPSA)—With more ways to
access the Internet, from laptops
to tablets and smartphones, come
more security risks. As a result,
comprehensive security, cus-
tomized to a consumer’s unique
needs, has become a must-have.

Some people may find them-
selves feeling overwhelmed when
trying to handle security over a
multitude of devices, but fortu-
nately, a new model for security
makes it simple and offers a vari-
ety of helpful features.

The latest security offerings
now deliver protection across mul-
tiple devices—including PCs,
Macs, Android-based smartphones
and tablets.

In fact, Norton now offers a
membership plan called Norton
One, which provides security
across multiple platforms and
devices. The extended portfolio is
tailored to meet each member’s
needs for security, backup and pri-
ority service.

This membership includes
virus protection assurance, cloud-
based management, custom com-
munications and special offers,
such as:

•Personalized Experience
—Each membership is tailored to
the member’s individual security
needs, allowing for customized
communications and a personal-
ized experience.

•Priority Support—Members
enjoy a high level of service to get
the most out if their member-

ships, including exclusive access
to advisers in an estimated two
minutes or less and an Instant
Call Back option.

•Comprehensive Care—In
the unlikely event members think
they may have a virus, the advis-
ers are there to remove any mal-
ware on customers’ devices at no
additional charge.

•Exclusive Benefits—Mem-
bers will receive exclusive special
offers for Norton products and ser-
vices. Membership grows with the
changing needs of each member’s
household and provides the flexi-
bility to add additional devices to
their membership or expand their
online storage at any time for a
prorated fee.

For more information, visit
https://one.norton.com.

Personalized Protection For All Your Devices

Extended and whole-home pro-
tection is now available for all
your devices with Norton One.

(NAPSA)—No other trend has
parked itself at the forefront of
the culinary world quite like food
trucks. A new generation of chefs
has been putting unique cuisines
on four wheels and now you can
enjoy some of these great tastes at
home. CanolaInfo partnered with
four food truck chefs/owners from
around the U.S. to create the
“Street Eats Recipe Collection.”

Each recipe is made with canola
oil because of its versatility and
healthy fat profile. At 468° F,
canola oil has one of the highest
smoke points of any oil, making it
excellent for sautéing and baking.
In addition, its light texture and
neutral flavor complement sauces
and salad dressings. Canola oil
also has the least saturated fat and
most omega-3 fat of all cooking
oils. The U.S. Food and Drug
Administration authorized a quali-
fied health claim on its potential to
reduce heart disease risk when
used in place of saturated fat.

The recipe collection includes
Cheddar-Parmesan Poutine with
Gravy, Banh Mi (Short Rib Sand-
wich) with Spicy Yuzu Mayo,
Roasted Beet Salad with Citrus
Vinaigrette, Crab Cake Sliders with
Creamy Apple Coleslaw, Sinful Bliss
Cupcakes with Sweetened Whipped
Cream Frosting, Raspberry Cream

Cupcakes with Cream Cheese Frost-
ing and this one:

Hazelnut Kale Salad
(Serves 4)

1⁄3 cup balsamic vinegar
1 Tbsp water
2 tsp Dijon mustard
1⁄2 tsp salt
1 shallot, minced
1 clove garlic, minced
1 Tbsp chopped fresh thyme
1⁄2 tsp black pepper
1⁄4 cup toasted hazelnuts,

crushed
1⁄2 cup canola oil
4 cups raw kale, sliced very

thin
2 Tbsp chopped, toasted

hazelnuts
2 Tbsp dried cranberries
2 Tbsp blue cheese crumbles
1⁄4 cup flat-leaf parsley, whole

leaf
For vinaigrette, place first 9

ingredients in blender or food
processor. While blending,
slowly add canola oil in a
steady stream, incorporating
well. Adjust seasoning if
needed; set aside. Combine
remaining ingredients in large
bowl. Toss with vinaigrette;
serve immediately.

The complete “Street Eats
Recipe Collection” is available at
www.CanolaInfo.org.

Drive “Street Eats” Into Your Recipe Collection

Word on the street: Try Hazelnut Kale Salad with Hazelnut-Balsamic
Vinaigrette from CanolaInfo’s “Street Eats Recipe Collection.”

(NAPSA)—The SIFMA Foun-
dation Stock Market Game—“Capitol
Hill Challenge”—helps students de-
velop the math, research and team-
building skills that are critical in
business and a global economy. For
more information, visit www.
sifma.org/foundation.

* * *
A free, Internet-based service

can be used to confirm employ-
ment eligibility. Self Check is
available in English and Spanish
nationwide. Self Check is part of
E-Verify, a Department of Home-
land Security program. Learn
more at www.uscis.gov/selfcheck
and www.radioonesource.com/
19342/selfcheck.html.

* * *
Prompt and proper action can

help avert a major problem for
American agriculture. Learn how to
identify and report invasive pests
at www.HungryPests.com/News.




