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(NAPSA)—Many homeowners
are taking the indoors outside by
creating outdoor rooms where
they can cook, eat, entertain and
play while basking in the sun-
shine or gazing at the evening sky.
Creating and furnishing your out-
door room is easier than you
think, particularly with these sim-
ple tips:

• Be sure to use materials that
can handle exposure to outdoor
weather when building an outdoor
kitchen. Slate is a good option for
countertops, and stainless steel
works well for sinks, refrigerators
and grills.  

• Outdoor furniture and fab-
rics designed to withstand the ele-
ments are a must. Performance
fabrics, such as Sunbrella® brand
fabrics, won’t fade and resist
stains and mildew. Perhaps even
better, they’re available in a vari-
ety of styles, from bright stripes
and intricate jacquard weaves to
solid colors in traditional earth
tones. The latest designs incorpo-
rate the best of interior styling
with outdoor performance.

• Tall plants, such as potted
palms, make attractive screens,
lending privacy to areas that
might otherwise feel too exposed.
They also can serve as a wall of
sorts, separating an outdoor
kitchen from an area where fam-
ily members and guests can chat
and relax.  

• Consider using a mix of neu-
tral colors and bright hues in fab-
rics and furnishings to comple-
ment both nature and your home.
Pillows and other accessories can
add splashes of color and change
with the seasons.

• If mosquitoes and other bugs
are a problem, consider screening
off a section of your outdoor living
space. That way you won’t be
forced to go inside when dusk falls. 

• Performance fabrics for the
outdoors have many applications,
from seat cushions and market
umbrellas to privacy screens and
curtains. With Sunbrella fabrics
you can coordinate everything in
your outdoor room with the fab-
rics you use inside your home, due
to the extensive collection of new
interior Sunbrella fabrics. 

• Make sure your cushions are
cellular foam so that water does
not get trapped inside, and by
using a performance fabric, you
will spend more of your time
enjoying the great outdoors and
less time with care and cleaning. 

• Ceiling fans allow air to cir-
culate in a screened-in porch,
gazebo or any covered area, keep-
ing temperatures comfortable
even outside.

The outdoor room has been
called a natural extension of
America’s love of being close to
nature. Thanks to performance
materials, appliances and fabrics,
you can be just as comfortable and
stylish, outside as inside your
home. For more information, visit
www.sunbrella.com. 

Bring Indoors Out With Outdoor Rooms

Runny Nose Or
Nasal Allergy?

(NAPSA)—Your child has had a
runny nose and cough for several
weeks now. You realize that this is
her third or fourth cold this sum-
mer. In fact, she never really seems
to get completely well in between
the colds. You are growing weary of
the constant nose wiping and doses

of cold medicine during the night
just so she—and you—can sleep.
When will these colds end? Or
could it be allergies? How do you
tell? Here is some information to
help you treat these bothersome
symptoms. 

First, common signs of nasal
allergy include nasal congestion;
clear runny nose; itchy nose; exces-
sive sneezing; itchy, watery, red
eyes and recurrent ear infections.

For children suffering from
nasal congestion, many parents
use a non-medicated product such
a s  B a b y  Ay r  S a l i n e  N a s a l
Spray/Drops. This helps to loosen
and thin secretions to aid in the
removal of mucus from the nose
and sinuses. 

To learn more, visit the Web
site at www.bfascher.com. 

Child allergies are nothing to
sneeze at. A non-medicated spray
can help relieve the symptoms.

(NAPSA)—Great barbecue
chefs know that the perfect meal
doesn’t just appear on the grill. It
takes preparation, usually begin-
ning the previous evening. For the
most flavorful and moist meats,
soaking or rubbing up to 24 hours
before hitting the coals can mean
the difference between bone dry
and savory.

Fortunately, there’s one practi-
cally foolproof ingredient that
barbecue fans are becoming more
familiar with—one that can
deliver a mouth-watering, tender
piece of meat every time—kosher
salt. Restaurant chefs have been
raving about kosher salt for
years. Its coarse, large flake is
easy to use and its clean, crisp
taste makes practically any meal
more flavorful. When used in
marinades or rubs, it locks in
meat’s moisture that can other-
wise be easily stripped on a hot
grill.  Now, amateur barbecue
chefs everywhere are recognizing
its amazing qualities and are
using it as a main ingredient in
their preparations.

America’s trusted authority on
salt for more than 150 years, Mor-
ton Salt, confirms that kosher salt
sales have seen tremendous
growth as cooks catch on to its
many home uses. It can be used as
a substitute for table salt and also
makes a beautiful garnish on
meats, vegetables and the rim of a
cocktail glass. 

Marinating meat will help to
lock in flavors and keep it moist.
Soak meat for at least 30 minutes
before grilling or up to 24 hours
for maximum taste and juiciness.
We suggest trying a recipe that
combines the sweet flavors of
orange and honey with grated
horseradish for a bit of a kick.
While marinating, the meat will
soak up amazing tastes that will
remain long after the coals cool. 

HONEY/HORSERADISH
MARINADE

1⁄2 cup orange juice
1⁄4 cup honey
2 tablespoons white wine

vinegar
2 teaspoons Worcestershire

sauce
1 teaspoon Morton Kosher

Salt
1 teaspoon prepared grated

horseradish
1⁄4 teaspoon ground thyme
1⁄4 teaspoon black pepper

Cooking: Combine ingredients
in small saucepan. Cook and
stir until sauce simmers* and
becomes shiny. Cool 15 min-
utes. Store in airtight container
in refrigerator until needed. 

Chicken—Brush chicken
pieces generously with mari-
nade. Allow to marinate in
refrigerator at least 30 min-
utes. Discard marinade. Pro-
ceed to bake, broil or grill until
chicken is cooked through and
juices run clear. (Internal tem-
perature—170° F. for poultry
breast pieces; internal temper-
ature—180° F. for poultry
thighs and wings.)

* Microwave Directions:
Combine ingredients in micro-
wave safe bowl. Heat on HIGH
in covered bowl for 2 min-
utes. Whisk to incorporate
ingredients. 

F o r  m o r e  r e c i p e s ,  v i s i t
www.mortonsalt.com.

The Best Barbecue Starts The Night Before




