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Chef LaDuke Shares Secrets
For Successful Grilling Season

(NAPSA)—If warmer weather
has you craving fresh, grilled food,
Red Lobster ’s Senior Executive
Chef LaDuke has some helpful tips
for you this grilling season. Or, if
you prefer to save time and eat
from the experts, be sure to visit
Red Lobster to enjoy delicious
seafood, steak and chicken, pre-
pared by trained Grill Masters.

1. Clean Reigns Supreme.
Whether grilling fish, steak or
chicken, a clean grill is a must.
Start by scraping the grill with a
wire-bristled brush to remove any
remnants from previous grilling.
Then, using a nonaerosol product
such as a towel, coat the grill
grates with a light coat of veg-
etable or olive oil to prevent food
from sticking.

2. Marinate Gradually. Let
your meat marinate in a refrigera-
tor for up to two hours before cook-
ing to infuse the flavor. Set aside an
extra dish of marinade just for
basting while cooking to avoid
spreading any bacteria. Finally,
before putting your meat or seafood
on the grill, drain off the excess
marinade or sauce and pat dry.

3. Identify the Hot Spots.
Check the grill for hot and moder-
ate temperature zones. The chefs
at Red Lobster do this by briefly
running a hand about three
inches above the grill. It should be
at least at 500 degrees for meat
and fish. For even cooking, place
thicker foods at the center of the
grill, smaller pieces toward the
edges, and leave one inch of space
between each piece of food.

4. Check the Clock. Steak,
fish and chicken can all be grilled
at the same temperature, but they
require different grill times. Fish,
depending on thickness, should be
cooked for about two to three min-
utes on each side. Steak, depend-
ing on preference, should be cooked
for about four to five minutes on
each side. For boneless chicken,
cook for about four to five minutes
on each side. And for bone-in
chicken, cook for six to eight min-
utes and always use a meat ther-
mometer to ensure a proper tem-
perature of 165 degrees.

For additional grilling tips and
seafood recipes, visit www.red
lobster.com.

The secret to great-looking meat
and fish is perfect grill marks.

(NAPSA)—Fans of Katy Perry
and The Sims can now indulge
themselves with “The Sims 3
Katy Perry’s Sweet Treats,” the
latest from the popular The Sims
3 franchise. Players can sweeten
up their Sims’ lives with candyli-
cious items that will enhance
their game experience.

In this game from EA (Elec-
tronic Arts), players will sink
their sweet tooth into all-new in-
game goodies such as décor, furni-
ture, objects and, of course, fabu-
lous fashions and hairstyles to
turn the homes and neighbor-
hoods of their Sims into a vibrant
Candyfornia™. From cupcake-
themed guitars to candy play-
ground equipment and even lus-
cious cotton candy trees, the game
really captures Katy Perry’s fun
and whimsical spirit. New sugar-
coated fashions and hairstyles
straight from Katy Perry’s red
carpet appearances, music videos
and concert performances really
sweeten this game. In addition,
three pre-built and fully themed
venues will help transform the
world of The Sims characters in a
game packed full of Katy Perry
content.

Ever wish you could build a
candy fantasy land? Well “The Sims
3 Katy Perry’s Sweet Treats” lets
you do just that. Here are some tips
to get you started in the game:

•Sweeten your Sims’ lives with
delicious, Katy Perry−inspired
items, from a cupcake-themed gui-
tar and candy playground equip-
ment to luscious cotton candy
trees and more.

•Turn your Sims’ homes and
neighborhoods into a vibrant can-
dytopia, complete with whimsical
and colorful furnishings and
décor, such as a banana split sofa,
a fountain made of candy or even
a waffle cone picnic table.

•Outfit your Sims in an array
of new clothing and hairstyles
that are straight from Katy
Perry’s red carpet appearances,
music videos and concert perfor-
mances, all re-created for The
Sims in a true-to-life way.

•Transform the neighborhood
with three all-new, pre-built
venues. Take your Sims for a dip
at Patty’s Natural Baths, the
sweet new pool venue; stroll over
to the Bonbon Lawn Park that’s
filled with candy-coated play-
ground equipment; or relax at the
sugar-filled Cake Pleasure Dome,
the town’s charming local hangout.

•Rock out with your Sims to a
Simlish version of Katy Perry’s hit
song “Last Friday Night (T.G.I.F.),”
recorded for the game by Katy Perry.

“The Sims 3 Katy Perry’s
Sweet Treats” requires The Sims 3
base game to play and is rated “T”
for Teen by the ESRB. For more
information, visit http://thesims.
com/katyperry.

Katy Perry Sweetens Life For EA’s The Sims

A game that lets you build a vir-
tual Candyfornia™.

(NAPSA)—A college education is
one of the most important investments
of time and money that students and
their families will make. Workers with
a bachelor’s degree earned 65 percent
more, on average, than those with
only a high school diploma, according
to a Bureau of Labor Statistics report.
Fortunately, there are steps to take
now that can help make a college edu-
cation a reality.

If college is on the horizon for
you or a family member, you prob-
ably need to think about how
you’ll cover the costs. Understand-
ing your scholarship, financial aid
and student loan options will help
you get started on the right foot.

Prospective, new and current col-
lege students also need answers to
questions such as how to select a
major, what school is a good fit, and
which housing options will best suit
their personality, lifestyle and study
habits.

Tackling these questions can seem
daunting, but students and their fam-
ilies have resources for finding
answers thanks to friends, family,
school guidance counselors and finan-
cial aid officers. Talking to other stu-
dents and parents who have already
gone through the process or are in
the midst of it can help save time and
energy. In fact, a new resource is avail-
able to help do just that: Wells Fargo’s
Online Community. It connects peo-
ple with college-related questions with
others who can help in developing a
plan and getting answers.

Here are a few things students
and their families may want to dis-
cuss:

Develop a budget: Paying for
college involves a lot more than
tuition and housing. Make an
itemized list of monthly expenses
such as cell phone and Internet
service, food and school supplies
to get a good estimate of your
overall expenses.

Create a plan: Young people
should get a summer or after-
school job, and then set up a sav-
ings and checking account to orga-
nize finances.

Research financial aid:
Check in on your financial aid
options early and often. There are
a number of steps to getting the
best financial aid package for your
needs. Track deadlines, so you’re
not left scrambling.

For more information and
resources and to join the conversa-
tion with other students, parents,
financial aid officers and loan
experts, visit www.wellsfargo
community.com.

Tips For Students And Parents

Learning how to pay for college
may be less of a challenge with
the help of online resources.

(NAPSA)—This season is the
time to gather friends and enjoy
the beautiful outdoors. For any
special occasion, you don’t have to
compromise quality and brand-
name entertaining essentials in
order to host the ultimate soiree.
In fact, savvy shoppers can find a
range of current-season selections
at unbelievable prices with these
helpful tips on preparing your
home and yourself for a stylish
and special party.

•Outdoor Living: Entertain-
ing in the backyard is a great way
to extend your living space. An
easy way to give your patio a
refreshed look is with new outdoor
cushions and accent pillows in the
season’s hottest hues, like spa
blues and greens. Decor is just as
important as the comfort of your
guests, so if you need added seat-
ing, opt for a simple and sleek
option, like folding director ’s
chairs. Patio umbrellas or tents
provide shade for party guests dur-
ing the day and hanging lanterns
with scent-free candles illuminate
the area at night. Spruce up the
table with mix-and-match dish-
ware and napkins in colorful
prints. Or for simple pops of color,
add vibrant vases for centerpiece
arrangements.

•Food and Beverage: Serve
dishes that are easy to prepare in
advance in order to maximize time
with your guests. Look for serving
bowls with dividers to limit refills
and stock up on fun bar accessories,
including cocktail glasses, shakers
and drink mixers for up to 60 per-
cent off department store prices at
T.J.Maxx. Get your grill ready with
barbecue tools and choose food suit-
able for outdoor dining, like salads,
grilled kebabs and noodle dishes.
You don’t want to leave your guests
hungry, so pick up a selection of
gourmet foods and beverages, from
gluten-free baking products to bar-
becue seasonings to great snacks
like popcorn and pretzels, all avail-
able at Marshalls.

•Fashion: As the hostess, you
want to be fashionable yet func-
tional. This summer, style calls for
plenty of eye-catching color. Try
breezy maxi dresses from Mar-
shalls or pastel denim with a
printed top from T.J.Maxx. Con-
sider statement jewelry in capti-
vating corals and sea-inspired
turquoise, and wear shoes that are
easy to slip on and off, like
espadrilles or metallic flat sandals.

•Pool Party Accessories:
Make a splash with children by
supplying fun pool accessories, like
floats and water games. For the
kids at heart, dive into the latest
trend of retro-inspired bathing
suits or even mix and match your
bikini for a reinvigorated, color-
blocked look. Men can find designer
sunglasses and brand-name swim
trunks for a complete poolside look.

•Hostess Gifts: If you’re a
guest at the party, don’t show up
empty-handed. Pick up a unique
little something for less to say
thanks, such as an iPod docking
station, BBQ set or fancy apron.

•Learn More: For more tips
and to see what shoppers are find-
ing, visit www.facebook.com/mar
shalls and www.facebook.com/
tjmaxx.

Entertain With Designer Style For Less

When planning a hot-weather
party, there are a few key ele-
ments to consider: home decor,
cookware, gourmet food and bev-
erage options, and the ultimate
fashion ensemble.

The first nylon-bristled toothbrush with a plastic handle was invented
in 1938.The electric toothbrush first appeared in 1939.

In Natoma, Kansas, it’s illegal to throw knives at men wearing striped
suits.

The sentence “The quick brown fox jumps over a lazy dog.” uses
every letter of the alphabet!

***
Money is just the poor man’s
credit card.

—Marshall McLuhan
***

***
What’s the use of happiness? It
can’t buy you money.

—Henny Youngman
***

***
You should always live within
your income, even if you have
to borrow to do so.

—Josh Billings
***




