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(NAPSA)—What does it take
to grill the perfect steak? Accord-
ing to a new cookbook, the
answer is a few good Marines.

Weber’s new grilling cookbook,
“Command of the Grill—A Salute
to Steak,™” features grilled steak
recipes by active, reserve, and
famous former U.S. Marines. One
hundred percent of the sales from
the $10 cookbook will go to four
charities that directly benefit U.S.
Marines wounded or killed in the
line of duty and their families:
Fisher House™, Wounded Warrior
Project, Injured Marine Semper Fi
Fund, and the Marine Corps Law
Enforcement Foundation.

To purchase a copy of “Com-
mand of the Grill—A Salute to
Steak” and directly help Marines,
visit www.commandofthegrill.com.

“We hope to raise at least a
half-million dollars from this
effort,” said Mike Kempster Sr.,
executive vice president, Weber-
Stephen Products Co. “We want to
show our support for brave men
and women who have been sepa-
rated from their families,
wounded in the line of duty, and
need help coping with new chal-
lenges when they come home.”

The book features recipes from
“honorable mentions” and winners
at grilling competitions held at
Marine installations across the
country, including Capt. Eric
Peter Dominijanni’s Disco’s Hot
and Tangy New York Strip Steaks.
In addition to the winners’ back-
ground information and anec-
dotes, the “Command of the Grill”
cookbook also features grilling
advice and tips; profiles of the
four charities; and recipes from 10
famous former Marines, including
Ed McMahon and Lee Trevino.

Disco’s Hot and Tangy 
New York Strip Steaks
from Captain Eric “Disco”

Dominijanni, 2D Assault Amphib-
ian Battalion, MCB Camp Lejeune 

Marinade
1 can (12 ounces) cola
1⁄2 cup soy sauce
1⁄2 cup garlic teriyaki sauce
1 habanero chile pepper,

finely chopped with seeds
1 tablespoon grated orange

zest 
1 tablespoon freshly ground

ginger
1 tablespoon extra virgin

olive oil
1 teaspoon freshly ground

black pepper
3⁄4 teaspoon fresh lemon juice
1⁄8 teaspoon kosher salt
4 New York strip steaks,

about 8 ounces each and 3⁄4
inch thick
Extra virgin olive oil

1. In a medium bowl mix the
marinade ingredients. Place
the steaks in a large, reseal-
able plastic bag and pour in
the marinade. Press out the
air, seal the bag, and turn sev-
eral times to coat the meat.
Place the bag in a bowl and
refrigerate for 4 to 6 hours,
turning the bag occasionally.

2. Let the steaks stand at
room temperature for 20 to 30
minutes before grilling.
Remove the steaks from the
bag and reserve the marinade.
Pour the marinade into a small
saucepan, bring to a boil, and
boil for about 10 seconds. Set
aside about half of the mari-
nade for basting the steaks. For
the remaining marinade in the
saucepan, reduce the heat to a
simmer and cook until it has
reduced to the consistency of a
dipping sauce, 5 to 10 minutes,
stirring occasionally. Set aside.

3. Pat the steaks dry with
paper towels. Lightly coat the
steaks with oil.

4. With the lid closed, grill
the steaks over direct high
heat (500˚F to 550˚F) until
cooked to desired doneness, 5
to 7 minutes for medium-rare,
turning once and basting with
a little of the boiled marinade.
(If flare-ups occur, move the
steaks temporarily over indi-
rect high heat.) Remove from
the grill and let rest for 2 to 3
minutes. Serve warm with the
dipping sauce on the side. 

Makes 4 servings 

©2006 Weber-Stephen Products Co.
Recipe from “Command of the
Grill—A Salute to Steak.” Used
with permission.

Grilling For A Great Cause
New Fundraising Cookbook Benefits Marines And Their Families

The sales from a new cookbook
about grilling steak will go to
charities that benefit Marines.

(NAPSA)—To get the most for
your home improvement dollars,
insulated siding can be an invest-
ment that pays dividends in more
ways than one. Some of the latest
developments in vinyl siding, for
example, make it possible to re-
duce maintenance, add curb ap-
peal and improve your home’s
energy efficiency all at the same
time. 

Heat tends to flow from warm-
er to cooler spaces. Insulation
attached to exterior siding can
decrease this heat flow by provid-
ing an effective resistance to the
movement of heat. That means
holding in the warm air in the
cold weather and keeping it out in
warmer weather—all of which can
contribute to energy savings. 

Some say that with the intro-
duction of CedarBoards™ Insu-
lated Vinyl Siding, a popular line
of vinyl siding from CertainTeed,
it’s possible to have both energy
savings and increased design
options. Molded from real cedar
boards, the authentic-style siding
has a natural rough cedar texture
and look of wide-board wood sid-
ing. Deep, straight-edge panel
projections create a clean look of
freshly sawn wood. 

The siding is engineered for
thermal and acoustical perfor-
mance utilizing TrueComfort® Sid-
ing Technology. The polystyrene
insulation backing of Cedar-
Boards is custom contoured to the
profile and can increase the R-
value of a home’s exterior wall by

as much as 22 percent. The im-
pact resistance of the siding is
said to be five times better than
traditional vinyl siding. This sid-
ing installs easily and precisely
with a patented installation sys-
tem that precisely aligns nail slots
with studs to ensure panels are
securely fastened.

Accurate installation contrib-
utes to wind-load performance
and helps avoid the hazards of
nailing into plumbing and wiring
located between the studs. The
siding comes in 12 popular colors
with a wide variety of coordinat-
ing trim and specially designed
accessories. It is backed by a life-
time limited warranty and exclu-
sive PermaColor® Lifetime Fade
Protection. To learn more, visit
the Web site at www.certain
teed.com or call (800) 782-8777.

Vinyl Siding That Combines Appeal And Savings

The latest developments in vinyl
siding make it possible to reduce
maintenance, add curb appeal
and improve your home’s energy
efficiency.

(NAPSA)—With the recent in-
crease of incapacitating natural
disasters, it’s vital to prepare now
for what might happen down the
road. The best way to avoid a major
disruption in your financial life
after a disaster is to automate criti-
cal transactions that are currently
done on paper. With tornado season
from April through June, hurricane
and typhoon season from June
through November and the poten-
tial for earthquakes at any time
during the year, there is no time
like the present to ensure that you
will have access to your money and
personal documents in case of
emergency. The following are five
things you can do now to prepare
for the next natural disaster:

1. Sign up for Direct Deposit of
your paycheck or Social Security
benefit. One of the major prob-
lems in the aftermath of Hurri-
cane Katrina was that people paid
by checks had no access to their
money. On the other hand, people
paid through Direct Deposit were
paid on time automatically. If your
employer doesn’t offer Direct
Deposit, send them to the busi-
ness section of www.electronicpay
ments.org to see the benefits of
offering the service, not only to
their employees, but also to the
bottom line of the company.

2. Consider online banking so
that you have access to your
account records if your paper
records are destroyed and/or if your
bank branch is not accessible. In
the aftermath of a disaster, phone
lines, cell towers and businesses
could be shut down for months
while online access to your bank
accounts will be virtually uninter-
rupted by the natural disaster.

3. Ensure that your insurance
premiums, car payments, mort-
gage and other important bills are
paid automatically even if you
don’t have access to the mail or to
your checkbook. Sign up with your
billers for Direct Payment. Your
bills are paid automatically each
month, so you are assured that
you will have insurance when you
need it and that your car and
house payments will remain in
good standing.

4. Make a photocopy of every-
thing in your wallet, scan the
copies into your computer and save
them on a disk. Keep the disk with
your preparedness supplies. This
takes 15 minutes to do and will
save you if your wallet and finan-
cial records are destroyed or stolen.
In case of power outage, also keep a
paper copy of these records in a
safe place like a bank vault. It’s
vitally important to have this infor-
mation if you need to cancel credit
cards, have proof of identification
and insurance coverage.

5. Get an ATM card or Check-
card even if you only plan to use it
in an emergency. In a disaster,
cash is king with some retailers,
at least for the short term. If you
need immediate supplies, you will
want to have access to cash
through an ATM. In the days after
a disaster, it can be virtually
impossible to cash a check or to
find retailers whose credit card
systems are working.

For more information on sign-
ing up for Direct Deposit or Direct
Payment, visit www.electronicpay
ments.org. For more information
on ATM cards or online banking,
ask the bank where you have your
accounts.

Minimize Disruption Of Personal Finances 
After Natural Disasters

(NAPSA)—Fans of ice cream—
whether it’s on a stick, in a cup or
on top of a cone—can visit Ice
cream.com to “stick up” for kids
with cancer. For every virtual
frozen pop stick message sent to
the site between May 15 and Dec.
31, 2006, Nestlé Ice Cream will
donate 25 cents to the City of
Hope’s Cancer Center, where the
money will be used for pediatric
research, treatment and educa-
tion. For more information, visit
cityofhope.org.

**  **  **
If you have been feeling sleepy

and sluggish this spring, your
allergies might be to blame. In a
recent study, allergic patients
reported higher levels of general
fatigue and mental fatigue during
ragweed season. Placing an air
cleaner in your home is an easy
way to help reduce the amount of
allergy-causing particles in your
home. Visit www.cadr.org or call
(800) 267-3138 to obtain a Con-
sumers Guide to Selecting an Air
Cleaner.

**  **  **
Though consumers have low-

ered their fat intake, experts
agree that excess carbohydrate
consumption remains a problem.
Fat calories removed from the
diet are usually replaced by even
more troublesome carbohydrate
calories, meaning increased con-
sumption of high-glycemic index
(GI) foods. Fortunately, there may
be a way to lower the GI of white
bread and other foods—an
extract of the white bean called

Phase 2 Starch Neutralizer. For
more information, log on to
www.phase2info.com or call (800)
526-0609.

**  **  **
For the millions of people who

suffer from chronic lower-back
pain, the Intradiscal Electrother-
mal Therapy™ (IDET™) procedure
that works by raising the temper-
ature of the disc wall offers a new,
minimally invasive approach. To
learn more and to find a physician
who offers the procedure, visit
www.idetprocedure.com and use
the “Physician Locator” feature.

**  **  **
The National Osteoporosis

Foundation (NOF) estimates that
half of American women and one-
fourth of American men over the
age of 50 will experience an
osteoporotic fracture in their life-
time. To better understand your
fracture risk, regular bone den-
sity screenings are recommended.
For information about spinal
fractures and Balloon Kypho-
plasty, please visit www.spinal
fracture.com.

***
You cannot teach a man any-
thing. You can only help him
find it within himself.

—Galileo
***

***
The roots of education are bit-
ter, but the fruit is sweet.

—Aristotle
***

***
It is possible to store the mind
with a million facts and still be
entirely uneducated.

—Alec Bourne
***

***
Education’s purpose is to
replace an empty mind with an
open one.

—Malcolm Forbes
***




