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(NAPSA)—Imagine trying to
drive through hilly terrain in a
car with only one gear. Because
you couldn’t upshift (or downshift)
to accommodate for the grade of
the road, you would constantly
have to accelerate and brake,
making for a rough ride.

Just as additional transmission
gears allow a driver to optimize
the ride, a new kind of compressor
technology—known as Twin-Sin-
gle (TS)—optimizes air condition-
ing systems. TS compressors use a
unique two-cylinder design in one
package, allowing units to condi-
tion a home effectively while run-
ning at a reduced workload. This
translates into fewer start-and-
stop cycles, which reduces wear
and tear and extends the life of
the unit.

The two-step modulation signifi-
cantly lowers sound levels. Reduced
fan speeds eliminate the harsh
blasting noise of air being delivered
through ducts, and noisy on-off
cycles are kept to a minimum. Bet-
ter humidity control and more effi-
cient air filtration are additional
benefits, and homeowners can
expect to see lower energy bills.

The York® Heating and Cooling
Unitary Products Group recently
launched the Olympian TS Series,
a line of residential air conditioning
units that feature TS technology.
The units range in capacity from
two through five tons of cooling.

“The Olympian TS Series cou-
ples TS compressor technology with
York Comfort Enhancer Control, a
microcomputer that regulates first-
stage and second-stage operation,”
says Matt Peterson, vice president
of sales and marketing. “Sensing
the need for maximum cooling, the
system immediately moves into
high gear, engaging both cylinders.
Sensing less demand for cooling,
the compressor moves effortlessly
to single-cylinder operation, reduc-
ing operating costs without sacrific-
ing comfort.”

To learn more about TS tech-
nology, as well as which air condi-
tioning units feature it, visit
www.yorkupg.com or call 1-800-
910-YORK.

Twin-Cylinder System Doubles Benefits

For increased comfort and
energy efficiency, some new air
conditioners use a twin-cylinder
system.

(NAPSA)—Looking for some-
thing different on your grill?
Think fresh fish and seafood in
addition to the mainstays of
chicken, steak, hamburger and
pork. 

Red Lobster Executive Chef
Keith Keogh, whose experience
includes The California Culinary
Academy and Disney’s Epcot,
offers these suggestions for cook-
ing seafood on the grill:

Preparation:
• Make sure the grill is clean.

Before it’s on, add a light coat of
oil or nonstick cooking spray so
the fish does not stick to the grill.

• If you’re going to use a mari-
nade, soak the fish for two hours
beforehand to infuse it with the
flavor. Be careful: a marinade
heavy with sugar can cause the
fish to stick to the grill as the
sugar caramelizes. Before putting
on the grill, drain off excess sauce
and pat dry.

• While cooking, baste the fish
with your favorite marinade or
sauce for a deep-rich glaze, but
don’t use what the fish was soak-
ing in. This can contain bacteria.
Instead, set aside some extra
marinade or sauce for later.

• You can also brush the fish
with a light coat of olive oil and
then add seasonings. Try black
pepper, kosher salt and a touch of
lime juice. For more flavors, add
ground celery seed, crushed capers,
garlic, marjoram and thyme.

Cooking:
• Make sure the grill is hot. If

it’s lukewarm, the fish may stick.
Put the fish with the bone or
uneven side down first (if you put
the flat side down first, the fish
may crack when you turn it). If
grilling more than one piece, leave

enough space for air and heat to
circulate. 

• The fish should sizzle when
put on the grill. It cooks fast, so
keep an eye on it. Cook until it’s
about 60 percent done, and then
use a wide spatula to turn over
each fillet. Remove from the grill
when it’s medium rare because
the fish will continue to cook as it
sits.

• For shrimp, place on a
skewer one on top of the other.
Watch them closely, because they
will cook quickly. For scallops,
place on a skewer so the flat side
is up. This lets them pick up more
flavors from the grill. 

• Shellfish, such as oysters,
mussels and clams, cook even
faster than fish. To prepare them,
put them on the hottest part of
the grill, and they’re done when
the shell opens up.

Red Lobster ’s Keogh recom-
mends several wines, such as an
oaky Chardonnay or a light Pinot
Noir, as an especially good pairing
for grilled seafood. If you’re adding
a lot of spices to your fish, a lighter,
sweeter Riesling provides a good
match.

Great Tips For Grilling Fresh Fish And Seafood

Fresh seafood is great grilled.

(NAPSA)—Many homeowners
are discovering a way to enjoy a
warmer winter, an earlier spring,
an entire summer and an autumn
that lingers a little longer. How?
By building new sunroom addi-
tions or retrofitting their porches,
decks and patios.

A well-designed patio room
can offer year-round protection
from the elements. Cold or wet
weather, insects, dust and debris
are kept out, while sunshine and
the beauty of the outdoors are
invited in. 

For example, PGT® Industries’
custom-built line of NatureScape®

Patio Rooms, which can feature
Eze-Breeze® sliding panels, allow
you to enjoy fresh air and an out-
door experience while staying
inside.

You can have the pleasure of
the sights and sounds of birds,
butterflies, insects, thunder-
storms, wind, rain and snow—but
not the problems of biting winds
or biting bugs. 

Pets can appreciate a patio
room too. The room lets “indoor”
pets enjoy a little “outside” time in
safety and comfort.

Do you need a quiet place to
relax and enjoy the sunshine in
comfort? A patio room offers an
unobstructed view allowing sun-
shine to stream in. The natural
lighting creates an outdoor setting
in the cozy confines of the home.

For a free brochure about patio
room living, call toll-free, 877-550-
6006 or visit the Web site at
www.pgtindustries.com for more
information.

Bringing The Outdoors In

No matter the season, a patio enclosure can provide extended liv-
ing space in a comfortable setting year-round, allowing the sights,
scents and sounds of nature to enter the room.

Navigating Workplace
Change

(NAPSA)—In an uncertain
economy, nearly everyone is faced
with that six-letter word: change.
Particularly baby boomers.

So says Dr. Mary-Frances Win-
ters, a writer and internationally
recognized consultant on work-
place issues, who has just released
her first book, Only Wet Babies
Like Change: Workplace Wisdom
for Baby Boomers.

In her book, Winters captures
the essence of the workplace frus-
trations faced by the 80 million
people born between 1946 and
1964. She offers a thoughtful
blend of practical tips and insights
on managing change, including:

• The “Six Fs” test: Are you
among the Foggies, the Fakers,
the Faultless, the Fighters, the
Fearful or the Futurists; 

• How to make peace with the
paradoxes of change; and

• Avoiding the fallacy of the
four Cs: Copying, Competing,
Comparing and Conforming.

Only Wet Babies Like Change
can be purchased toll-free by call-
ing (877) 546-8944 or ordering
online at www.wintersgroup.com.

***
Kindness in words creates confidence. Kindness in thinking cre-
ates profoundness. Kindness in giving creates love.

—Lao-Tse
***

***
Jump into the middle of things, get your hands dirty, fall flat on
your face and then reach for the stars.

—Joan L. Curcio
***

***
Our greatest happiness does not depend on the condition of life
in which chance has placed us, but is always the result of a good
conscience, good health, occupation and freedom in all just pur-
suits.

—Thomas Jefferson
***

***
Friendship that flows from the
heart cannot be frozen by adver-
sity, as the water that flows from
the spring cannot congeal in
winter.

—James Fenimore Cooper
***

***
The cause of freedom is identi-
fied with the destinies of
humanity, and in whatever part
of the world it gains ground by
and by, it will be a common gain
to all those who desire it.

—Louis Kossuth
***

***
He is our friend who loves more
than admires us, and would aid
us in our great work.

—William Ellery Channing
***




