
(NAPSA)—You don’t have to
buy a new car or truck to give it a
new look. To locate car-enhancing
products or professional installers,
see the Specialty Equipment Mar-
ket Association Web site at
www.enjoythedrive.com.

**  **  **
If consumers lose cash, they’re

usually out of luck. Some debit
cards may offer protections, such
as the Visa debit card, which is
covered by Visa’s Zero Liability
policy in case the card is lost or
stolen. To learn more, visit
www.visa.com/security.

**  **  **
You’re likely to find that a letter

inviting you to become a mystery
shopper is no bargain. In fact, it’s a
scam that can cost you money.
Postal Inspectors say to stay safe
by ignoring the offer. Report inci-
dents to postalinspectors.uspis.gov
or call (877) 876-2455.

**  **  **
Dr. Mary Mokris, an education

specialist for Kumon Math and
Reading Centers, says without any
educational stimulation over long
breaks, children could lose more
than 2.6 months of math computa-
tions skills. Visit www.kumon.com
for tips and information.

**  **  **
U.S. sales of Spanish wine rose

more than 15 percent in 2008,
and Argentine wines saw a whop-
ping 36 percent increase. That’s
the word from wine expert
Anthony Dias Blue, who says
value wines such as Alamos Mal-
bec from Argentina and Martin
Codax Albarino from Spain are a
luxury that many can still afford.

**  **  **
Every school year brings new

routines, including changes in
child care arrangements and
after-school activities. The experts
at Champions encourage parents
to look for centralized after-school
programs that provide a variety of
activities on-site to reduce or limit
running from one place to
another. 
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(NAPSA)—A growing number of
smokers are appearing in back-
yards across the country. In fact,
according to the 20th Annual
Weber GrillWatch Survey, smoker
ownership among U.S. grill owners
has climbed from 12 to 17 percent
during the last four years. Fans of
this “low and slow” barbecuing
turn to smokers, as they allow food
to develop deep flavors while cook-
ing at lower temperatures.
“Flavor and tenderness are the

top two components of great barbe-
cue,” says Chef Jamie Purviance,
author of the new top-selling cook-
book “Weber’s Way to Grill.” “The
best way to achieve a distinct
smoky flavor and moist, tender bar-
becue is by using a water smoker.
It’s the easiest to use for this kind
of cooking and allows you to smoke
foods at temperatures well below
300 degrees for many hours.”
Weber ’s Smokey Mountain

Cooker smoker has been a staple
at worldwide barbecue competi-
tions and backyards alike. For tips
on using a water smoker or smok-
ing foods on a gas or charcoal grill,
visit www.weber.com/recipes/tips.
Try this delicious recipe from

“Weber’s Way to Grill”:
Slow-Smoked Spareribs With
Sweet-and-Sour Barbecue

Sauce
Rub

3 tablespoons kosher salt
2 tablespoons pure chile

powder
2 tablespoons light brown

sugar
2 tablespoons granulated

garlic
2 tablespoons paprika
4 teaspoons dried thyme
4 teaspoons ground cumin
4 teaspoons celery seed
2 teaspoons freshly ground

black pepper
4 racks St. Louis-style

spareribs
Mop

1 cup apple juice

1⁄2 cup apple cider vinegar
2 tablespoons

Worcestershire sauce
5 fist-sized chunks hickory

or apple wood (not
soaked)

Sauce
2 cups ketchup
1 cup apple juice
2⁄3 cup apple cider vinegar
2 tablespoons

Worcestershire sauce
2 tablespoons honey
2 tablespoons reserved rub 

1. Prepare your smoker, fol-
lowing manufacturer ’s in -
structions, for indirect cook-
ing over low heat. 

2. In a medium bowl, mix
the rub ingredients. Set aside
2 tablespoons for the sauce.

3. Remove the tough flap of
meat called the skirt, hanging
from the bone side of a full rack
of spareribs. Cut off the long
strip of meat, called the brisket,
which runs along the bottom of
the rack. Also trim off any meat
dangling from either end of the
spareribs. Use a dinner knife to
get under the membrane and
lift it so that you can grab an
edge with paper towels, and
peel off the membrane. Season
the ribs all over with the rub,
putting more of it on the meaty
sides than the bone sides. 

4. In a small bowl, mix the
mop ingredients.

5. Smoke the spareribs,
adding 2 wood chunks at the
start of cooking and 1 chunk
each hour after that, until the
chunks are gone. Cook until
the meat has shrunk back
from the bones at least 1⁄2 inch
in several places and the meat
tears easily when you lift each
rack, basting the ribs on both
sides with the mop every 2
hours. The total cooking time
could be anywhere between 5
and 6 hours. Not all racks will
cook in the same amount of
time. Maintain the tempera-
ture of the smoker between
225° and 250°F by opening and
closing the vents. 

6. In a medium saucepan
over medium heat, mix the
sauce ingredients and cook for
about 5 minutes. Remove the
saucepan from the heat.

7. When the meat has
shrunk back at least 1⁄2 inch in
several places, lightly brush the
ribs on both sides with sauce. 

8. Cook the ribs for 30 to 60
minutes more. Remove them
from the smoker and, if de -
sired, lightly brush the ribs on
both sides with sauce again.
Then cut the racks into indi-
vidual ribs. Serve warm with
the remaining sauce on the
side. Makes 8 servings.

For more information, visit
www.waytogrill.com.

Best “Low And Slow” Barbecue Starts With A Smoker

Slow-Smoked Spareribs with Sweet-and-Sour Barbecue Sauce

© 2008 Weber-Stephen Products Co. Recipe from “Weber’s Way to Grill” by Jamie Purviance. Used with permission.

(NAPSA)—There are an esti-
mated 250 million cell phone sub-
scribers in the United States. And
while people ages 50 to 65 are just
as likely as younger people to have
cell phones, only 68 percent of
those age 65 and older have them.  
As the nation’s largest mem-

ber  organization dedicated to
helping people 50 and over
improve the quality of their lives,
AARP is using the power of its
nearly 40 million members to
help make basic cell phone plans
more accessible.  
By and large, older Americans

are looking for flexible, competi-
tively priced calling plans. These
plans are offered by Consumer
Cellular, the exclusive wireless
provider to AARP members.  
The relationship between the

two organizations was established
after AARP challenged the telecom
industry to develop cell phone
plans that eliminate early-termina-
tion fees, long-term contracts and
mandatory binding arbitration.
Consumer Cellular was selected as
the AARP member benefit provider
because it met AARP’s rigorous ser-
vice and policy standards.  
“As the cost of daily living rises,

AARP members are paying greater
attention to how they spend their
money,” said AARP’s Adam Sohn.
“Consumer Cellular appreciates
the basic service needs of our
members and understands that
they consider obstacles, like early-
termination fees, when purchasing
a wireless plan.”  
Benefits of Consumer Cellular’s

service include: 
•  No early-termination fees,

no long-term contracts and no
mandatory binding arbitration in
customer contracts; 
•  Free basic phone with pur-

chase of a calling plan; add a sec-
ond phone for just $10 and share
monthly minutes; 
• Phones from leading manu-

facturers, such as Motorola and
Nokia, including basic, flip and
camera phones; 
• Transfer existing cell number; 
• Hear ing  a id -compat ib le

phones; 
• Top-ranked customer support

based in the U.S.; 
• Risk-free satisfaction guaran-

tee within the first 30 days or 30
minutes, whichever comes first.  
“Many mature adults don’t

want to deal with the high
monthly fees and long-term con-
tracts associated with traditional
mobile plans. With Consumer Cel-
lular, AARP members and con-
sumers across the country can
enjoy wireless service with confi-
dence through simple, low-cost
phones and plans, without having
to sign an intimidating contract,”
says John Marick, Consumer Cel-
lular CEO.  
To learn more about the new

plans or to sign up for affordable
cellular service and have a free
phone shipped directly to you, visit
www.ConsumerCellular.com or
call (888) 437-9221. AARP mem-
bers also qualify for additional
benefits and discounts.   

Cellular Plans Designed For Older Americans   

Older Americans who use cell
phones want calling plans that
are flexible and affordable with-
out long-term contracts.  

(NAPSA)—While dogs have
been a part of many First Fami-
lies—including the Obamas’ Por-
tuguese Water Dog, the Clintons’
Chocolate Labrador and the
Eisenhowers’ Weimaraner—presi-
dential pets date back to George
Washington, who had 36 dogs!
And you can bet the First Fam-

ily shops somewhere cool—like
PetFoodDirect.com—and gets
their pet food delivered! You can
bet they buy the very best: health-
ful food made entirely with fresh,
natural ingredients.
Pet food made by Merrick Pet

Care is a great example. This
family-owned company uses pre-
mium, human-grade ingredients
to produce healthy pet foods you
can trust. You won’t find any
fillers, by-products, artificial col-
ors, flavors or preservatives in
their product l ine,  which in -
cludes 18 canned favorites like
Grammy’s Pot Pie, Cowboy Cook -
out, Turducken (turkey, duck,
chicken) and Wingaling, with
four new flavors yet to come.
This is important, as dogs like
variety—and love Merrick foods,
approaching meals with delight
and surprise.
Merrick Pet Care products are

available through a popular Web
site that features more than
11,000 pet products—including a
variety of all-natural and hard-to-
find products—that can be quickly
delivered to your door to help
ensure maximum freshness. 
The site, PetFoodDirect.com,

even offers a monthly subscription

service called Auto-Ship—saving
pet owners from trips to the store
and the need to lug big bags of
food—at discounted prices. This
way, pet lovers are able to meet
their animal friends’ special
dietary needs, with food automati-
cally delivered to their door—
without having to think about it. 
PetFoodDirect.com is the most

convenient place to shop for your
pets, too. They deliver anywhere in
the continental U.S.—to the White
House or your house—with just a
few clicks of the mouse.
Plus, the site offers a hassle-

free, 100 percent satisfaction guar-
antee. Use promo code “LOVE” to
get a 15% discount and to learn
why they have filled over 2 million
orders! Visit PetFoodDirect.com or
call 1-877-PET-FOOD (877-738-
3663).

Finding The Freshest Foods For Your Pet

Pet owners now have a conve -
nient resource for finding all-nat-
ural and hard-to-find items.

The German prince, Albert,
after his marriage to Queen Victo-
ria, brought the custom of deco-
rating a Christmas tree to England
and German immigrants brought it
to America.

The shock produced by an
electric eel generally reaches
about 200 to 300 volts, enough to
stun a person or light a neon
lamp!




