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(NAPSA)—As soon as January
1, 2008, a passport will be
required for virtually all travel
outside the U.S. For information
about cruise vacations and pass-
port use, visit the Cruise Lines
International Association Web
site at www.cruising.org.

**  **  **
During the past 40 years, over a

million copies of a book detailing
inner workings of the White House
have been printed. A new edition of
“The Living White House” (White
House Historical Association) cele-
brates the book’s beginning in
1966. To learn more or to obtain a
copy, visit www.whha.org.

**  **  **
Celebrity chef Nick Stellino,

who’s made a name for himself
starring in such PBS cooking
shows as “Cucina Amore I-III”
uses Pompeian Extra Virgin Olive
Oil to recreate his Italian family’s
recipes.

**  **  **
Brightly colored cards, with

tips on protecting children while
mowing, a replacement tractor
key and key chain with a
reminder that says “Where are
your kids?” are available at Husq-
varna dealers and major retailers.
See more information about “Kids
and Mowers Don’t Mix” at
www.husqvarna.com.

**  **  **
After someone passes away,

those left behind may need to
find key documents, process an
insurance policy and pay the
property taxes. Fortunately, you
can store vital information at
the Web site YouDeparted.com.

For more information,  visit
www.youdeparted.com. 

**  **  **
One of the most effective ways

to stay within budget on vacation
is to use a prepaid card, such as
Visa TravelMoney. It’s accepted
anywhere that takes Visa debit
cards and comes with lost lug-
gage reimbursement. You can
learn more at www.visa.com/trav
elmoney.

**  **  **
All series of J.A. Henckels

knives—including the Asian-style
Santoku and Kudamono—feature
a full selection of open stock knives
and assorted gift sets and block
sets to meet every need and bud-
get. Visit www.JAHenckels.com to
learn more.

**  **  **
To learn about Medicare pre-

ventive services, such as cancer
and cardiovascular screenings
and flu shots, the U.S. Depart-
ment  o f  Health  and Human
Services suggests you visit
www.medicare.gov or call (800)
MEDICARE (800-633-4227) for a
free copy of “Staying Healthy:
Medicare’s Preventive Services.” 

(NAPSA)—According to this
year’s 18th Annual Weber Grill-
Watch Survey, 50 percent of Amer-
ican grillers now own a charcoal
grill—an 11 percent increase over
the past few years. Whether it’s a
sit-down dinner with family or a
casual barbecue with friends,
grilling outdoors has become an
important part of entertaining. 

“There is something about
building a fire yourself and tam-
ing the flame that sparks a con-
nection to an earlier existence,”
said Chef Jamie Purviance,
author of the new “Weber’s Char-
coal Grilling: The art of cooking
with live fire.” “Charcoal grilling
sets off that primal drum beat in
us all—real fire, real smoke and
great taste.” 

Here’s a favorite recipe from
Purviance’s book that’s sure to
connect with your inner caveman
(or cavewoman). 

Porcini Burgers With
Tomato And Pesto

1⁄2 cup dried porcini mush-
room pieces, about 1⁄2 ounce
total

11⁄2 pounds ground chuck 
(80 percent lean)

2 teaspoons minced garlic
1 teaspoon kosher salt
1⁄2 teaspoon freshly ground

black pepper
1⁄2 teaspoon balsamic vinegar
1⁄3 cup mayonnaise
2 tablespoons prepared

basil pesto
4 hamburger buns
1 cup shaved (chiffonade)

green or red lettuce
1 ripe tomato, cut into 1⁄4-inch

slices

1. In a small saucepan,
bring about 2 cups of water to
a boil. Add the dried mush-
room pieces; mix briefly, re-

move the saucepan from the
heat and let the mushrooms
soak until soft, about 30 min-
utes. Drain the mushrooms and
gently squeeze out the excess
water. Finely chop them, dis-
carding any tough stems.

2. In a medium bowl, gently
combine the ground chuck
with the mushrooms, garlic,
salt, pepper and vinegar until
the ingredients are evenly dis-
tributed. Gently shape the
meat into 4 patties of equal
size and thickness, about 3⁄4
inch thick. With your finger-
tips or thumb, make a shallow
depression about 1 inch wide
in the center of each patty so
the centers are about 1⁄2 inch
thick. This will help the pat-
ties cook evenly and prevent
them from puffing on the grill.

3. In a small bowl, mix the
mayonnaise and pesto.

4. Prepare a two-zone fire
for high heat.

5. Brush the cooking grate
clean. Grill the patties over

direct high heat, with the lid
closed as much as possible,
until cooked to medium, 8 to 10
minutes, turning once when
the patties release easily from
the grate without sticking, and
swapping their positions as
needed for even cooking. Move
the patties over indirect heat to
keep them warm. With the lid
open, grill the buns, cut sides
down, over direct heat until
toasted, 20 to 30 seconds.

6. Lightly brush the bottom
of each bun with some mayon-
naise mixture. Place the lettuce
and tomato slices on top. Put
the patties on top of the toma-
toes and spread the remaining
mayonnaise on top. Crown the
burgers with the tops of each
bun and serve warm.

Makes 4 servings.
For more information on

“Weber’s Charcoal Grilling,” or for
more charcoal grilling tips, includ-
ing the best way to light charcoal
and how to build a two-zone fire,
visit www.livefirewisdom.com.

Charcoal Grilling Sparks Renewed Interest With Americans

Porcini Burgers with Tomato and Pesto put a new spin on a backyard
favorite.

Choosing The Right Cruise
(NAPSA)—Doing some research

before choosing a cruise vacation
can help you have a shipshape trip—
just be sure to consider your source
before taking any advice.

If you search online, try to stick
to informative Web sites that don’t
actually sell cruises. That way,
you can be more confident that
the sites are impartial. 

www.cruisejungle.com was
started by Joe Ewart, a 30-year
cruise industry veteran and mem-
ber of the Cruise Lines Interna-
tional Association’s Hall of Fame.
It has limited advertising and con-
sumers cannot purchase cruises
directly from the site. 

The Web site is broken down
into logical sections such as “On-
Board,” “Ashore” and “Saving
Tips,” and features a search tool
that lets visitors more easily find
information. It also offers a com-
munity forum to share informa-
tion, as well as a place to post and
vote on favorite cruise photos.

Users can also enter to win a
cruise a year for life by signing up
for the company’s free weekly
newsletter. For more information,
visit www.cruisejungle.com.

A new Web site helps vacation-
ers choose the best cruise.

(NAPSA)—Similar to the latest
cell phones, MP3 players and
other electronic gadgets, Web-
based printing has reached new
heights. 

Now there’s a next-generation
tool called FedEx Kinko’s Print
Online that makes it easier to get
professional printing online. 

With the application, users can
send orders via the Web to the
company’s network of office and
print centers in the United States,
as well as select international
locations. But it is more than a
mere file submission tool.

Customers may upload multi-
ple files, customize print jobs, pre-
view orders, and pay online. The
application has a variety of spe-
cialty finishing options, too,
including folding, cutting, tab
insertion, and binding. 

To keep things simple and save
valuable time for busy profession-
als, customers are notified when
orders will be ready for pickup. 

Delivery options are available
as well, including courier service
or FedEx shipping to its final des-
tination—whether it be around
the corner or across the country. 

According to Amit Kurich of
eSolutions, a technology consul-
tant company based in San Jose,
Calif., the shipping feature is a
major benefit.

“Before, I would have to buy
paper, make the printouts, and

take the documents to be shipped.
FedEx Kinko’s Print Online
allows me to send information
directly to FedEx Kinko’s to be
printed and shipped in one easy
process. It adds convenience with
quality,” said Kurich.

Registration is not required to
use the application. 

However, registered users gain
access to a whole host of features.
For example, when registered,
users are able to set up prefer-
ences for a favorite location, store
contact and billing information,
and reprint previous orders. 

In addition, registered users
may review order history, track
project status, and receive dis-
counts and special offers.

For more information, go to
www.fedexkinkos.com. 

Web Printing Enters New Era

New online tool helps customers
work smarter, not harder.

***
The test of enjoyment is the
remembrance which it leaves
behind.

—Logan Pearsall Smith
***

***
The U.S. Constitution doesn’t
guarantee happiness, only the
pursuit of it. You have to catch
up with it yourself.

—Benjamin Franklin
***

***
Most folks are about as happy
as they make up their minds to
be.

—Abraham Lincoln
***

***
No one gives joy or sorrow.... We
gather the consequences of our
own deeds.

—Garuda Purana
***

***
Happiness, happiness....the fla-
vor is with you—with you alone,
and you can make it as intoxi-
cating as you please.

—Joseph Conrad
***

***
The bird of paradise alights only
on the hand that does not grasp.

—John Berry
***

In basebal l ,  of  the 10 al l -
time batting leaders, eight hit
left-handed.

The first permanent European
settlement of Canada was
headed by explorer Samuel de
Champlain in Nova Scotia in
1605.

The United States produces
more energy from various sources
than does any other country.




