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(NAPSA)—When it comes to
outdoor wooden structures, such
as decks, gazebos, sheds and
fences, a successful do-it-yourself
project begins with choosing the
right building materials. 

To know what materials you
should choose, ask yourself the
following questions:

• How much do I want to spend? 
The cost of construction varies

depending on the type of materi-
als used. 

For example, composite lumber
can cost twice as much as treated
wood. Also, the fasteners required
for outdoor use tend to cost more
than fasteners for indoor use.
These costs should be factored
into your budget.

• How long do I plan to use my
final product? 

Choose your building materials
based on how you plan to use your
project and how long you want it
to last. 

Many structures, such as
decks, are built for long-term use.
The manufacturer’s warranty can
offer a clue for how long to expect
building materials to perform. 

For example, Ecolife™, a new
organically stabilized and pre-
served treated wood product,
offers improved weathering per-
formance compared to traditional
treated wood. The product also
comes with a limited lifetime war-
ranty, while warranties for com-
posite lumber typically cover only
10 years. 

• How can I be sure that my
building materials will stand the
test of time? 

To be sure your materials will
last, look for materials inspected
or certified by a third party. 

The American Lumber Stan-
dard Committee accredits agen-
cies that inspect treated wood,
ensuring that the wood meets
industry standards. 

Inspected treated wood is
marked or tagged with informa-
tion such as the name of the com-
pany that treated it, exposure cat-
egory, preservative used and year
of treatment. 

• What kind of maintenance
will this project require once it is
finished? 

All outdoor structures require
maintenance. However, new ad-
vancements in technology make it
possible for natural materials
such as treated wood to now offer
improved long-term performance

against the effects of weathering,
making them, in effect, lower
maintenance. 

New stabilized wood products
significantly reduce cracking,
warping and splintering, and,
because new formulations such as
Ecolife contain no metals, they are
no more corrosive to fasteners
than untreated wood. 

Keep in mind, though, that to
sustain the beauty and life of your
treated lumber or composite build-
ing materials, low maintenance
does not mean “no maintenance.”
Both types of materials will
require some maintenance and
will need to be cleaned and possi-
bly sealed, stained and/or painted. 

Composite building materials
may require specialty sealants,
paints and cleaners that are
designed for use specifically with
these materials. 

No matter the materials used,
all outdoor structures must be
checked annually for signs of
distress and maintained appro-
priately. If not, warranties for
your building materials may be
void.

For more information on choos-
ing the right building materials,
visit your home-products retailer.

Internet sites such as www.
treatedwood.com are also a good
place to research a project and
find answers to your questions
about building materials. 

Finally, check and follow your
local building codes when adding
a new structure, as this can
impact the warranties on your
building materials. 

Choosing Materials To Make The Most Of Your Time And Budget

The newest varieties of organically
stabilized treated wood, such as
Ecolife, offer improved weathering
performance.

(NAPSA)—Getting the whole
family involved in cooking is a
win-win situation—fun for the
kids and helpful for the grown-
ups. And stepping away from the
stove to take the feast outdoors
can make family cooking more
enjoyable.

Even if you’re just throwing
some burgers on the backyard
barbeque, a little advance plan-
ning and creativity go a long way.
The more thought you and the
kids put into an outdoor meal, the
more smoothly it will go, and the
more relaxed everyone will be.

So where do you start? One
good place is Kikkoman’s new
online guide, Celebrating Family
Time Outdoors. Kikkoman, the
world’s leading supplier of natu-
rally brewed soy sauce and other
authentic Asian sauces and sea-
sonings, is a company dedicated to
food, family and tradition. After
all, it has been family-owned for
more than 300 years. Celebrating
Family Time Outdoors is packed
with tips, family-friendly recipes
and a picnic basketful of sugges-
tions for cooking outdoors, includ-
ing: 

• Locations and Themes—
Tips for organizing the menu,
planning games and activities,
plus ideas for cookouts, camping
and luaus.

• Getting Organized—How
to make planning and shopping
fun and educational for kids.

• Packing Picnics—A com-
plete picnic checklist makes it
easy to remember all the big and
little details.

• BBQ Basics—The low-down
on firing up the grill, with cooking
pointers and safety tips.

• Outdoor Food Safety—
Helpful tips for storing and trans-
porting food safely.

To download your free copy of
Kikkoman’s Celebrating Family
Time Outdoors, visit www.kikko
man-usa.com and click on “home

cooks.” Meanwhile, here’s a little
easy inspiration for your next
family feast in the great outdoors.

Great Plains Kabobs
Makes 4 to 6 servings

11⁄2 lbs. boneless beef sirloin
steak, 11⁄2 inches thick

1⁄2 cup Kikkoman Teriyaki
Marinade & Sauce

2 teaspoons vegetable oil
1 teaspoon minced garlic
1⁄4 teaspoon pepper
4 ears of corn, cooked and

cooled
6 (10-inch) metal skewers

Cut beef into 11⁄2-inch cubes;
place in large plastic food stor-
age bag. Combine next 4 ingre-
dients; reserve 2 Tbsp. Pour
remaining marinade over beef
cubes. Press air out of bag;
close top securely. Turn bag
over to coat pieces well; mari-
nate 10 minutes. Meanwhile,
cut each corn ear crosswise into
4 equal pieces; add to plastic
bag. Marinate 10 minutes, turn-
ing bag over occasionally.
Thread beef and corn alter-
nately onto skewers, leaving
space between pieces. Grill 5
inches from hot coals 4 minutes
on each side (for medium-rare),
or to desired doneness. Brush
corn occasionally with reserved
marinade.

Kikkoman Celebrates Family Time Outdoors

Steak and corn on a skewer
make a great meal the whole fam-
ily can have fun creating.

(NAPSA)—The next time you
decide to have a get-together with
friends, you can transport your
company from your living room to
an exotic locale with the help of a
few simple steps.

Touch of the Tropics
Turning your home into the ulti-

mate tropical getaway can be easy
with the right decorative touches.
Fruit can be used for much more
than a simple salad. Take an
empty vase or clear glass bowl and
fill it with fresh oranges, lemons
and limes to create a centerpiece
that will not only brighten your
table but will fill the room with the
fresh scent of citrus. 

Place tropical-scented candles
throughout your home and light
them as the sun goes down to
seamlessly transition your party
from day to night. Don’t forget the
importance of music. Whether it’s
a fun samba beat or a tranquil
Caribbean melody, your guests
can be immersed in the rhythm of
the tropics. 

Remember, less is more for a
sensational soiree. Don’t overdo it
with the decor—subtle hints of the
theme make a classy statement. 

Tantalizing Treats
Surprise your company with the

newest sensation in drinks—lus-
cious Winetails. These wine-based
drink recipes blend your favorite
wines with the freshest fruits of
the season. Try one of the new
easy-to-make Winetails created by
master mixologist Alex Ott. The
refreshing Ecco Freddo, made with
muddled watermelon and tangy
pineapple juice, and the Domani
Limonata, a new twist on the clas-
sic lemonade, are both created
with Ecco Domani’s 2006 Pinot
Grigio. A bottle of Ecco Domani
will make up to 10 servings. 

Tasty Tidbits
Save yourself the hassle of

missing your own party because
you’re too busy cooking. Before
your guests arrive, precut fresh
fruits such as pineapple, apples,
mangoes, bananas and papayas.
Set out bowls of melted white and
dark chocolate and disposable
skewers and let guests enjoy a
sensational fondue. Bring the feel-
ing of a barbecue indoors with
small tabletop hibachis. Use these
to display scrumptious kabobs
made with beef, chicken, shrimp
and vegetables that you prepared
earlier in the day. Glaze the ingre-
dients with honey for some sweet
flavor or dip them in hot sauce for
some kick. 

Guests should always leave
with a favor,  so buy extra
scented candles and wrap them
in bright-colored tissue paper or
print out the recipes for the
Winetails you created on colorful
cards so your friends may try
them at home. 

For more details and complete
recipes, visit www.eccodomani.com.

Tropical Delights At Home

A taste of the tropics in a glass is
how many think of a new wine-
based cocktail.

(NAPSA)—Keeping in touch is
all about choices, and here’s an
idea worth talking about: People
with cell phones have a variety of
ways to communicate with friends
and family. Of course, they can
dial but they can also send a
photo, use IM or e-mail, tap out a
text, or forward their favorite
ringtone. 

According to research from
leading youth wireless network
Virgin Mobile USA, 65 percent of
the general population are active
texters, sending an average of 20
text messages per week. But while
texting is hugely popular, photo
messaging isn’t far behind. 

As the saying goes, a picture’s
worth a thousand words, which is
why people are starting to click
more and send photo messages.
Whether front row at a concert or
bumping into that B-list celeb,
those with camera phones can
spread the news right away. Not
only is it easy to send photos to
other mobile phones, but budding
photographers can store images
online for uploading and sharing,
or personalize their phone with a
favorite photo saved as wallpaper. 

There’s even a way individuals
can text their friends or family
who don’t have cell phones. It’s
with something called Text to
Landline, a surprisingly easy and
convenient way to text a message
to any landline phone number.
The message is delivered as a
voice recording from the wireless
service. The recipient can then

record a response and have it sent
either as voice mail or transposed
into a text message back to the
cell phone.

Love to IM from your com-
puter? Addicted to e-mail? No
problem. Cell phones allow you to
do both from the handset.  

With all of these choices, costs
for staying in touch might really
add up. Fortunately, some compa-
nies let customers choose the best
option for their needs without
breaking the bank. Virgin Mobile
USA, for instance, offers Cross
Messaging packs with no annual
contracts and flexible pricing plans,
including one that costs customers
one penny per message of any kind.

So the next time you have a
great idea or see something fun,
you can choose how to share: with
a call, a photo, an IM, a text or a
little bit of each. 

You can learn more online at
www.virginmobileusa.com. 

Cell Phone Users “Get The Message” 
With Lots More To Do Than Just Talk

When you want someone to get
the message, cell phones offer
more versatile ways to reach out
than ever. 

***
Pleasure is very seldom found
where it is sought. Our bright-
est blazes are commonly kin-
dled by unexpected sparks.

—Samuel Johnson
***

***
Everyone chases after happi-
ness, not noticing that happi-
ness is at their heels.

—Bertolt Brecht
***

***
Seek to do good, and you will
find that happiness will run
after you.

—James Freeman Clarke
***

***
Enjoyment is not a goal, it is a
feeling that accompanies impor-
tant ongoing activity.

—Paul Goodman
***

***
Happiness sneaks in through a
door you didn’t know you left
open.

—John Barrymore
***




