History, Heroes And Hometown Feeling
(NAPSA)—Fayetteville, North
Carolina, has a rich and diverse
history that begins with its name.
Fayetteville is named after Revolutionary War hero Marquis de
LaFayette.
Fayetteville is the first city
named after LaFayette and is the
only namesake city he visited.
Known for its heroes and hometown feeling, the greater Fayetteville area is rich in history,
starting before the Revolutionary
War:
• The Liberty Point Monument
marks the site where 55 local
patriots formed the Cumberland
Association on June 20, 1775 and
pledged their fortunes to gaining
the nation’s independence.
• North Carolina ratified the
U.S. Constitution in Fayetteville
in 1789 at the State House, currently the site of the Market
House. Delegates also chartered
the University of North Carolina,
America’s oldest public university
in Fayetteville.
• In 1793, George Washington
chartered the Fayetteville Independent Light Infantry company,
today the second oldest militia unit
in continuous existence in the U.S.
The history of FILI is housed at
the Fayetteville Independent Light
Infantry Armory and Museum.
• In 1865, General Sherman
burned the arsenal at Fayetteville, which made weapons for
the Confederacy. Today, the arsenal’s remains can be toured at the
Museum of the Cape Fear Historical Complex. It’s one of seven sites
on the North Carolina Civil War
Trail program.
• “Camp Bragg” (today Fort
Bragg) was established in 1918 as
a field artillery site. The airborne
tradition began in 1934, with the
first military parachute jump.

Martinique: A Taste Of France In The Caribbean
(NAPSA)—A tropical island
may not be the first place you’d
think of going for French food, but
one spot in the Caribbean is considered to be among the best areas
to find fine French cuisine.
The Caribbean island of Martinique is French and many of
that country’s culinary secrets settled in this island paradise. Of
course, Martinique has its own
culture and way of cooking as
well, and the two styles are often
blended—providing visitors with a
culinary treat worth writing home
about.

Fayetteville, Nor th Carolina,
offers visitors a wealth of historical and cultural attractions.
Fayetteville and Cumberland
County are home to many of the
nation’s defenders, who train at
Fort Bragg and Pope Air Force
Base. Located in downtown
Fayetteville, the U.S. Army Airborne & Special Operations
Museum tells the history of the
U.S. Army Airborne, welcoming
200,000 visitors every year.
Greater Fayetteville’s hometown feeling is celebrated in its
events and festivals. The fourth
most diverse county in the U.S.
celebrates an annual International
Folk Festival, the Umoja Festival,
which celebrates African American
heritage; the Greek Festival, Airborne Heritage Days, Ghastly
Ghost Tours, A Dicken’s Holiday,
The Holly Day Fair, The Dogwood
Festival and much much more. On
the fourth Friday of every month,
there’s a free downtown street celebration and on the first Saturday,
admission to the Cape Fear Botanical Garden is free.
For information, visit www.Visit
FayettevilleNC.com.

Ti-Punch Time!
langouste (clawless Caribbean
lobster).
A host of restaurants can be
found across the island. The capital city is home to Le Crew, a family-style restaurant with French
bistro-style dishes.
Nearby Patio de Cluny is the
home of La Canne à Sucre, a
romantically lit destination that
boasts such fine dining dishes as
flying fish in chive sauce. Guests

Crab salad à la Créole.
In fact, it is not uncommon to
find a classic French dish that
includes such exotic local fruits
and vegetables as guava, soursop,
cassava, christo-phine, breadfruit,
okra and plantain.
Fish tends to be king on most
of the island’s menus, with daily
specials varying according to the
morning’s catch. Typical dishes
include red snapper, freshwater
crayfish, conch, sea urchin and

Exquisite sea scallops at a fivestar resort hotel and spa.
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can even visit Auberge de la Montagne Pelée at the base of Pelée, a
dormant volcano. Here, while supping on calalou aux ciriques—a
thick soup of dasheen leaves,
spices and peppers, served with
fresh sea crabs—guests can watch

the clouds play peekaboo with the
volcano.
Guests can also raise their
spirits with a sip of the island’s
famous drink: The Rum from
Martinique. The rum is considered to be among the best in the
world and it is the only one of its
kind to be awarded the prestigious label, AOC (Appellation
d’Origine Controlée). The island
has more than 11 distilleries to
tour—and toast.
For more information, visit
www.martinique.org. For information on flights visit www.AA.com.

Martinique At A Glance
• The French island of Martinique lies in the
heart of the Caribbean Archipelago and is one
of the many islands that make up the group
known as “The Breezy Islands.”
• The 426-square-mile island has the Atlantic
Ocean to the east and the Caribbean Sea to its
west. It’s 1,400 miles from Miami and has a
mean temperature of 79°. Flights go from
New York to Puerto Rico on American Airlines,
then to Martinique on American Eagle, four
days a week.
• Martinique is home to a number of natural
attractions, including the two peaks of Carbet
and Mont Pelée—a dormant volcano
spanning 4,586 vertical feet. The island is also
home to a tropical rain forest, the majestic
Lamentin Plain, and the beautiful Les Salines
Beach.
• Visitors to Martinique shop for indigenous
art, as well as fine clothing and wares. The
island also has a number of fine restaurants,
luxury hotels and resorts. The newly
refurbished Club Med Buccaneer’s Creek
Martinique is all-inclusive and recently
underwent a $50 million upgrade. The island’s
events and street festivals provide a taste of
its culture and hospitality.

Granite Is Tough; Taking Care Of It Isn’t
(NAPSA)—The menu for an
afternoon of fanatic football viewing should be a snap, not a workout. Healthy gridiron favorites can
be found at avocadocentral.com.
Experienced cooks know the
real “secret” to preparing a standout homemade soup is to begin
with a great-tasting base or stock.
Instead of spending hours making
a stock from scratch, try using a
quality store-bought broth. For
example, Swanson Organic Beef
broth has a rich, meaty taste that
is excellent for preparing your
favorite soups. For great recipes,
ideas and helpful cooking tips,
visit www.swansonbroth.com.
Poaching crisp, sweet apples in
a mixture of cranberry Jell-O ®
and cinnamon gives the fruit an
unmistakable flavor and a distinctive look. For more recipes,
visit www.jello.com.
Nothing sums up the sweet
spirit of the season quite like a
frosty peppermint dessert. Fortunately, creating mouthwatering
peppermint treats for friends and
family need not add inches to
waistlines. Making delightful
minty recipes with a light, lower-

(NAPSA)—Gleaming granite
countertops and spa-like bathrooms made of natural stone are
popular choices in home interiors,
but they won’t be worth their
weight in gold for long if not properly maintained.
Until now, everyday multipurpose cleaners were often considered
the only granite cleaning option
outside of soap and water, despite
the fact that many of them actually
damage natural stone surfaces.

Do's & Don'ts of Stone Care
calorie ice cream, such as
Dreyer ’s/Edy’s Slow Churned
Light Ice Cream, can make it
easier to fit down the chimney.
Visit www.icecream.com for more
recipes.
“Fish such as canned tuna and
salmon are a great source of
omega-3, which helps with heart
problems,” said Sharon McNerney, registered dietician. “These
fish are also a great source of lean
protein, which is essential to the
diets of growing children.” For
seafood recipe ideas that you and
your kids can make together, visit
www.chickenofthesea.com.

• Do keep floors swept or vacuumed regularly
• Do use a coaster or gliders under chairs and
other furniture
• Do keep granite and natural stone clean and
dry around cooking surfaces and sinks
• Do make sure caulking, epoxy and grout joints
are clean and mildew-free
• Don't use everyday household cleaners on
granite or natural stone
• Don't use a vacuum that can cause scratching
• Don't drag heavy objects across stone floors
• Don't allow water to stand around sinks, which
causes deterioration of the stone over time
To learn more about proper stone care, visit
www.granitegold.com
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Natural stone is durable, but
still needs proper care to maintain
its inherent beauty, according to
executives from European Natural
Stone, a company that imports,
fabricates and installs natural
stone. When treated properly, it is
a low-maintenance surface that
will hold its luster longer than
any other surface on earth and
can increase the value of your
home, they said.
Many products claim to be
“safe” on natural and synthetic
stone, but few are specifically
designed to clean, treat and protect the surfaces. Granite Gold®, a
new stone care product line, safely
cleans and conditions countertops,
floors and wall surrounds made of
granite, marble, travertine and
other natural stone.

“Everyday household cleaners
break down the seal of natural
stone, allowing stains to set more
easily,” said Lenny Sciarrino,
CEO of Granite Gold. “The damage caused by these products
increases the likelihood that
stone will have to be refurbished
or replaced, which is a costly
venture.”
The Granite Gold Stone Care
System features a Daily Cleaner,
Daily Cleaner Wipes, a Polish/Protector, a Stone & Tile Floor
Cleaner and a Penetrating Sealer.
The line protects and extends the
life of stone countertops and gives
consumers high-quality cleaning
power. The line is non-toxic, safe
on all food preparation surfaces,
features a streak-free formula and
is easy to use.
“We’ve used our 75 years of experience in the stone industry to develop a simple set of do’s and don’ts,
available at granitegold.com, that
will help consumers properly care
for their natural and synthetic
stone,” said Sciarrino.
For more information or to
purchase the products, visit
www.granitegold.com or call 800475-7866.

