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(NAPSA)—More Americans are
enjoying the thrill of the grill—
and it’s a form of entertaining
that most miss when they spend
time on the road.
“Grilling with friends is a clas-

sic summer pastime, yet this type
of casual, festive experience is
often missing when you travel,”
said David Joachim, celebrity
grillmaster and best-selling
author of “Mastering the Grill.” To
help travelers enjoy the appeal of
grilling when they are on the
road, Joachim created exclusive
recipes for Hyatt Summerfield
Suites’ second annual “Summer
Grilling Socials.”
The socials allow guests to

sample freshly grilled cuisine
while maintaining that backyard
feel by mingling with fellow visi-
tors and hotel associates.
The Summer Grilling Socials are

an extension of the brands’ award-
winning “More Like Home” pro-
gram. The socials are held every
Wednesday evening through Aug.
27. For guests who can’t participate
in the Wednesday night Summer
Grilling Socials, the hotel also offers
a complimentary grocery shopping
service and will deliver ingredients
for them to prepare these meals in
their suite’s full kitchen or outside
on the patio grills.
Guests also enjoy a complimen-

tary full-breakfast buffet, offered
daily, as well as Evening Socials,
which take place Monday through
Thursday. The 24-hour Guest
Market also offers a variety of
easy-to-prepare items.
Joachim’s grilling recipes

include Bird of Paradise Chicken,
Grilled Vegetariana Pizza and
Kielbasa on a Stick, as well as the
following recipe for Tex-Mex Long-
horn Fajitas.

Tex-Mex Longhorn Fajitas
(makes eight servings)

Ingredients
Grilling Blend:

1 15-ounce can of black
beans, rinsed and drained

1 11-ounce can of kernel
corn, drained

1⁄2 teaspoon of hot-pepper
sauce

1 top round London broil
(about 2 lbs.)

Marinade:
1⁄4 cup finely chopped onion
2 tablespoons virgin olive

oil
2 tablespoons chopped fresh

parsley or cilantro
Juice of 1⁄2 lime

2 tablespoons salt-free
mesquite grilling blend

Preparation:
1. Heat grill to a medium-

hot heat.
2. In a big bowl, mix mari-

nade ingredients.
3. Cover and refrigerate

until after you’ve grilled the
steak.

4. Coat the steaks with
cooking spray and press the
grilling blend into both sides.

5. Put steak on grill and
close the lid (with vents open).

6. Grill, turning once, until
cooked.

7. Rest on a cutting board
for 10 minutes, then thinly
slice across the grain.

8. Add bean and corn mix.

For more information about
Hyatt Summerfield Suites ’
“Summer Grilling Socials” and
for a selection of recipes, visit
www.hssgrilling.com.

Grilling Socials Offer Entertaining Twist
Sun Protection Tips
(NAPSA)—Sun protection is an

essential part of skin care health
every day of the year, but it’s espe-
cially important during the
warmer months when people are
outdoors more.
Here are a few skin protection

tips for the whole family:

• Sunscreens vary in their abil-
ity to protect against UVA and UVB
rays. Be sure to select one, like the
new CVS/pharmacy Continuous
Spray Sunblocks, with a sun protec-
tion factor (SPF) of at least 15 for
adults and 30 for children.
• Pick up moisture-resistant

sunscreens for longer-lasting pro-
tection on days you might swim or
perspire heavily.
• Make it easier to reapply

sun protection throughout the
day by carrying a travel-size,
like those found exclusively at
CVS/pharmacy, in your handbag,
golf bag or backpack.
• Keep children out of the sun

when it is at its most dangerous,
between 11 a.m. and 3 p.m. Dur-
ing those hours, move playtime
into the shade.

Reapply sunscreen frequently. A
travel-size sunscreen can make it
easier to reapply whenever you
need to.

(NAPSA)—Every dog can have
its day—with your help.
While a recent survey revealed

that 88 percent of American pet
owners considered their animals
as family members, not all own-
ers, however, have a place in their
hearts and conscience for their
innocent pets who only seek love
and companionship.

What You Can Do
Experts offer these tips for any-

one who sees or suspects animal
mistreatment:
• Recognize signs of neglect
While physical abuse can be

visually obvious, neglect can
often go unnoticed. Signs of ne-
glect include an underweight ani-
mal, an animal with visible,
unattended injuries or an animal
that is tied up and left outside
with inadequate food, water or
shelter.
• Know whom to contact
Compile a list of appropriate

animal protection facility phone
numbers, including law enforce-
ment and humane officers.
• Report what you see or

know
If you witness animal abuse or

neglect or even suspect abuse or
neglect by someone, your best
option may be to call in law
enforcement.
Do not try to assess the situation

yourself, as it can be dangerous.
• Be informed and involved
Stay aware and share your

knowledge. Get involved. Sign
pledges, write letters, circulate
animal anti-cruelty e-mails, vol-
unteer at shelters and support
initiatives to strengthen anti-
cruelty laws and penalties for
abusers.

What Others Are Doing
The world’s largest no-kill ani-

mal shelter, North Shore Animal
League America, recently re-
sponded to a rescue group’s plea
for help for a severely neglected,
two-year-old American Pit Bull
Terrier mix.
Starved and suffering from a

severe skin condition that caused
her hair to fall out, this wonderful
dog weighed only 24 pounds, far
from her ideal weight of 50 to 60
pounds. Tender, timid and desper-
ate for love, she was named “Angel”
by her new-found protectors.
She was evaluated, medically

treated and rehabilitated. Months
later, nurtured back to physical
and emotional health, Angel
became a candidate for a “forever”
home, where she would enjoy the
love and protection all companion
animals deserve.

Learn More
For more information about ani-

mal protection and how you can
help North Shore Animal League
America, visit www.animal-league.
org or call (877) 4-SAVE-PET.

Animal Abuse, Neglect Need Never Happen

Angel, who was a victim of abuse
and neglect, has been nurtured
back to wellness.

(NAPSA)—The kids playing
patty-cake in the backseat, dad
pointing out the largest ball of twine,
mom singing songs and telling sto-
ries—for many, the road trip is the
quintessential family vacation.
The trips are when parents and

children spend countless hours
together creating memories. But
this year, many are wondering:
Will a great family adventure be
affordable? Gas prices are soaring
to about 60 cents more a gallon
this summer compared to last,
according to the federal Energy
Information Administration.
Still, experts say a road trip is

the best bet for many families’ bud-
gets.
“Despite high prices at the

pump, gassing up the car and hit-
ting the road is still the cheapest
option for a family vacation,” says
Best Western International’s
travel expert, Amy Graff. This
summer, Graff plans to drive
Route 66 with her two kids and
husband on a budget of $250 a day
and chronicle her journey on
www.bestwestern.com/tripplanner.
She offers these tips for saving gas
and money on the road.
1) Lighten the load. Extra

weight cuts fuel economy, so try to
pack light. Carrying 100 pounds
in the trunk reduces a typical
car’s fuel efficiency by up to 2 per-
cent. If you do have cargo to haul,
use the trunk instead of a roof
rack or carrier, as using these can
decrease mileage by as much as 5
percent, based on a study from
AAA, the American Automobile
Association.
2) Inflate your tires. Under-

inflated tires are a safety hazard
and can decrease fuel economy by

as much as 2 percent per pound of
pressure below AAA’s recom-
mended level.
3) Invest in a cooler. Skip the

fast food drive-thru, where the
cost of burgers and fries can add
up. Instead, pack a picnic blanket
and cooler filled with drinks,
sandwiches and snacks, and dine
at a park or rest stop. Also, bring
refillable water bottles. A family of
four can easily spend $20 a day
buying water.
4) Go for hotel freebies. Bed

down at places that offer great
value: a breakfast option, high-
speed Internet access, and park-
ing. For example, you’ll receive
free high-speed Internet access
at all Best Western hotels
(www.bestwestern.com).
5) Enjoy free entertainment and

make the most of your time to-
gether. You can spend lots of money
on fancy car games, but “I Spy,” “20
Questions” and “Name That Tune”
require no props. Another option is
to borrow books on tape from your
public library.

Five Tips For Affordable Family RoadTrips

With a little planning, a road trip
opens your eyes, not your wallet.

(NAPSA)—When it comes to
hosting a gathering, don’t we all
wish we could be just a little more
Italian? Apparently, the wine
drinkers in America do, because
sales of domestic Pinot Grigio, a
varietal made from a typical Ital-
ian grape, were up 33 percent by
volume—that’s 530 million
cases—in U.S. food stores, accord-
ing to a recent survey by The
Nielsen Company®.
Even America’s oldest wine-

making family, Mirassou® Winery,
is joining the ranks of lovers of
this refreshing Italian varietal by
introducing its first Pinot Grigio,
vintage 2007. Mirassou’s Califor-
nia Pinot Grigio is a bright
expression of the state’s most-cel-
ebrated growing regions and fea-
tures peach and citrus flavors of
lemon and lime.
“Ever since the movie ‘Side-

ways,’ people are experimenting
with alternative wines,” says
David Mirassou, a sixth-genera-
tion family member of America’s
oldest winemaking family. “Our
Pinot Grigio is a bright, crisp
white with a nice fruit-forward
focus. It’s the perfect wine for sip-
ping out on the patio with friends
and family.”
Pinot Grigio pairs beautifully

with grilled poultry or seafood, as
well as spicy dishes. For a deli-
cious Mediterranean-inspired
summer meal, try Pinot Grigio
paired with grilled sea scallop
“spiedini.” Simply thread scallops
and orange slices alternately on
skewers. Brush with olive oil, sea-
son with salt and pepper and grill
for 3 to 5 minutes per side or until
scallops are cooked through. Serve

sea scallop skewers over couscous
or rice.

For a delicious recipe with an
Italian flair, try Mirassou Win-
ery’s recipe for Grilled Sea Scal-
lop and Orange Spiedini over
Saffron Couscous. For this com-
plete recipe and more inspired
food and wine pairing ideas, visit
www.mirassou.com.

California EntertainingWith Italian Flair

Pinot Grigio pairs beautifully with
grilled seafood for a Mediter-
ranean-inspired meal.

You Say Skewer, I Say Spiedino
• “Spiedino” is the Italian word for

“skewer.”
• Put more than one spiedino on the grill

and you’ve got spiedini!
• If you use bamboo skewers, be sure to

soak them in water for 20 minutes
before threading and cooking.

(NAPSA)—“When looking for a
pair of pliers, consider whether
the tools are forged or die cast,”
suggests hand-tool manufacturer
Bill DeArment. He says his com-
pany, Channellock, starts the
manufacturing process with a rod
of high-carbon steel that is super-
heated and forged into pliers.

**  **  **
There is new sunscreen tech-

nology that keeps you protected
for up to five hours so you don’t
need to reapply the sunscreen as
frequently. Skin Effects™ Continu-
ous Spray SPF 45 was developed
so the active ingredients won’t
break down in sunlight as quickly.
The entire line is available at all
CVS/pharmacy locations.

**  **  **
Today’s bridal registries are for

much more than china and crystal.
For example, brides and grooms can
register at Target Club Wedd for
electronics, outdoor gear and those
must-have gadgets for making the
most of their new lives together. 




