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(NAPSA)—To avoid carbon
deposits, consumers should look
for a high-quality fuel that meets
the TOP TIER standard. For exam-
ple, Shell claims its premium
fuel, Shell V-Power, can actually
clean your engine as you drive
and help reverse the effects of
carbon deposit buildup.

**  **  **
According to the Car Care

Council, the average life of a
battery is 31⁄2 years—even
shorter in warmer climates. To
obtain a free service interval
schedule and Car Care Guide,
visit www.carcare.org.

(NAPSA)—It’s summer and the
markets are bursting with colorful
summer fruits and vegetables:
everything from red bell peppers
and crisp asparagus to hot jala-
peño chilies and juicy pineapples.
But there’s nothing like the exotic,
luscious flavor of mango to bring
the sunny taste of the tropics
direct to your tabletop. It’s no
wonder mangos are one of the
world’s most popular fruits. 

Take advantage of the summer
grilling season by using kosher salt
to bring out the natural, tantaliz-
ing flavors of fruits and vegetables.
In the following recipe—Diamond
Crystal Kosher Salt’s unique
structure—which makes it consid-
erably lighter than table salt—
allows it to adhere well to the
meat while heightening the sump-
tuous, good-for-you taste of the
mango chutney in this spicy/sweet
ingredient combination. 

Mango Chutney Chops
With Asparagus

1 red bell pepper
4 mangos peeled, pitted and

sliced
10 fresh pineapple chunks

(about 1 inch) with 2
tablespoons juice

1⁄2 cup brown sugar, packed
2 tablespoons Diamond

Crystal Kosher Salt
2 tablespoons cider vinegar
1 tablespoon ginger root,

peeled and chopped 
1 jalapeño chili, seeded and

chopped
8 boneless pork chops (1⁄2- to

3⁄4-inch thick)
1 bunch asparagus, trimmed

1. Chop one-half of red pep-
per, cut remaining half into
thin strips for garnish and set
aside. In large skillet, combine
mangos, chopped pepper,
pineapple, brown sugar, salt,
vinegar, ginger root and chili.
Bring to a boil; reduce heat
and simmer 30 minutes. 

2. Meanwhile, grill or broil
pork chops over medium-
high heat, or 4 to 6 inches
from broiler, for 5 to 7 min-
utes per side or until internal

temperature is 165˚ F. Grill
asparagus 4 to 7 minutes or
until tender-crisp (or steam
with 1⁄4 cup water in covered
skillet for 4 to 7 minutes or
just until tender). 

3. Serve pork chops and
asparagus topped with mango
chutney and garnished with
reserved red pepper strips. 

8 servings

Now that grilling season is in
full swing, here are a few tips for
grilling with summer fruits and
vegetables. 

Summer Grilling Tips
Be organized—Have every-

thing you need at grill side before
you start; measure ingredients
ahead of time; do any necessary
chopping and slicing; and have a
serving plate at the ready. 

Use extra fruits and veggies
—In addition to your entrée, create
inventive side dishes using fruits
or veggies you have on hand. Wrap
in aluminum foil or use skewers of
chunked pineapple, mangos, yellow
squash, zucchini, cherry tomatoes
or eggplant. Brush with olive oil,
season with Diamond Crystal
kosher salt and grill along with the
rest of your meal. 

Keep it clean—There’s noth-
ing less appetizing than grilling
on dirty, old bits of burnt food
stuck to the grate. 

Keep it lubricated—Always
oil the grate before placing the
food on it. 

Turn, don’t stab—Use tongs
or a spatula. A fork will drain fla-
vor-rich juices. 

Keep it covered—Keep the
grill covered and resist the temp-
tation to peek. 

Give foods a rest—Nearly
everything you grill will taste bet-
ter and be juicier if you let it
stand for a few minutes before
serving.

Grilling With Summer Flavors

Sources: Diamond Crystal Kosher Salt; The National Mango Board; cdc.gov; foodfit.com 

(NAPSA)—Even though you
may be itching to hit the beach,
take a cross-country road trip or
hop a plane for Disneyland, your
wallet might want to take a holi-
day of its own. 

Airfares are at their highest
level since 2000 and gas prices
have set all-time records across
the nation. 

Fortunately, there are several
easy ways to not only save on
vacation costs but to also have fun
planning that special getaway. 

“Kids influence family choices
all the time—including where
they go on vacation,” said Emily
Kaufman, family travel expert
with Best Western who’s also
known as The Travel Mom. 

“Being part of this process
helps them understand the con-
cept of saving money while giving
them the opportunity to help
shape the trip at the same time.” 

Kaufman suggests the follow-
ing five ways to save on your fam-
ily’s vacation without breaking
the bank: 

1. Be flexible. Summertime is
peak season for many coastal and
amusement park destinations.
Therefore, the more flexible your
travel dates are, the more likely
you are to save. Take your trip in
mid- to late August, for example,
and you’ll trim your costs while
benefiting from lighter crowds. 

2. Choose a hotel with in-room
refrigerators. A trip to the local
supermarket to stock up on
snacks will help you eliminate
both hunger pangs and deep cuts
into your budget. 

3. Take advantage of airline
and hotel loyalty programs. By

sticking with one airline and one
hotel chain when traveling for
business and pleasure, you’ll
earn perks such as free flights
and free nights faster. 

For example, members of Best
Western’s free Gold Crown Club
International program can benefit
from a special summer promotion:
Stay a total of six nights at any of
its hotels around the world
between June 29 and August 12,
2007 and earn a collectible Nick-
elodeon “The Fairly OddParents”
Best Western Travel Card worth
$50 that can be applied toward
any future stay. 

4. Consider booking packages
that combine airfare, hotel and/or
car rental, which make it easier to
plan your trip and oftentimes save
money. 

5. Look into hotels that also
offer amusement options such as
water parks or bowling alleys.
These amenities and services pro-
vide hours of entertainment for
kids after the day’s other activi-
ties are completed. 

Five Ways To Save On Family Vacations 

Kids love to help plan the family
vacation because it lets them
have a voice in determining
where to go and what to do. 

(NAPSA)—While a good picture
may be worth a thousand words,
it sometimes takes more than one
camera to snap it. That’s the word
from many of the 60 percent of
Americans who own digital cam-
eras. A recent survey found that 90
percent of digital-camera users
have kept a single-use camera
handy to serve as backup should
the batteries or memory fail on
their more expensive camera.

Of course, there are other times
when a single-use camera can be
helpful as well. For instance, because
the cameras are relatively inexpen-
sive, you can hand them out to guests
at events. More photographers
means more vantage points and bet-
ter pictures. Also, many parents
would rather not hand their expen-
sive digital camera over to their child
to let him or her take pictures. But
with a less expensive single-use cam-
era, you can let Junior snap away.

New Technologies
Advances in technology have

made single-use cameras better
than ever. For example, the new
Kodak HQ Maximum Versatility
Single-Use Camera uses one of
the best films on the market. Easy
to use and portable, it delivers
high-definition pictures in sun-
light and in low light with com-
plete clarity. Here are some other
single-use camera ideas:

• A Day in the Life—Give kids
a single-use camera and let them
take pictures for grandma and
grandpa. When you take the cam-
eras to be developed, check off the
box to get a Picture CD with all of
your images. Then have your child
use the CD to create a book, using

either the prints or the digital
images, with captions.

• A Night Out—Bring a hand-
ful of single-use cameras out with
some friends and let everyone
start snapping away. Then make
plans for a picture swap the next
week.

• Welcome to the World—
Include a single-use camera in a
baby gift bag to make sure new
parents always have an easy to
use backup camera to capture
those first precious moments.

• Take it Outside—Take your
kids to a nature preserve or state
park and give each one a single-
use camera.

• The Visual Family Tree—
Hand out single-use cameras at
the next family reunion and get
the pictures developed before the
reunion ends. Not only can every-
one take prints from the day, but
they can also use the CD to share
the pictures online and create
photo albums, calendars, mugs
and posters. For more information
and ideas, visit www.kodak.com.

Single-Use Cameras Capture The Moment

New single-use cameras provide
high-quality pictures and can
make great backups for digital
cameras.

(NAPSA)—Purify your beauty
routine by using a gentle, deep-
cleansing shampoo with natural
ingredients, such as Head &
Shoulders Restoring Shine. The
shampoo has six times more mois-
turizers than a nonconditioning
shampoo, which helps reduce
moisture loss and relieve symp-
toms such as dryness, tightness
and irritation. 

**  **  **
The soft, creamy mango is rich

in sweet flavor and vitamins A
and C. Available year-round, the
mango is a versatile and delicious
way to add that special “some-
thing” to any meal. For recipes
and information on mangos, visit
www.mango.org.

**  **  **
LCD TVs are typically lighter

and more durable than plasma
sets, making them easier to hang
on the wall. Plasma screens typi-
cally come in larger sizes at a
cheaper price. To learn more, visit
hp.com/go/televisions for a guide
to the world of HDTV.

**  **  **
According to experts such as

Oprah’s Dr. Oz, a saline rinse—
such as the Ayr Saline Nasal
Rinse Kit—may be more effective
than medication for treating
colds, bronchitis and upper respi-
ratory infections. For more infor-
mation, visit www.bfascher.com.

**  **  **
In2Books is an innovative

reading program that provides a
list of books that kids will like—
then combines the top book
choices with engaging activities
and a terrific online pen-pal pro-
gram. To learn more, visit
www.in2books.com/summer.

***
Courage is not the absence of
fear, but rather the judgement
that something else is more
important than fear.

—Ambrose Redmoon
***

***
Every man has his own courage,
and is betrayed because he
seeks in himself the courage of
other persons.

—Ralph Waldo Emerson
***

***
Courage is what it takes to
stand up and speak; courage is
also what it takes to sit down
and listen.

—Winston Churchill
***

The warmest temperature ever
recorded in the United States
was 134˚F, at Greenland Ranch,
California, July 10, 1913.

If you really want crystal clear
ice cubes, boil the water first and
let it cool before you freeze it.
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