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(NAPSA)—Want to learn a sim-
ple secret of some of America’s
greatest chefs? It’s Kosher salt—
the ingredient used solely in
restaurant kitchens for decades is
now quickly gaining favor with a
new generation of food enthusi-
asts for traditional home cooking.
According to a recent poll, 86 per-
cent of certified chefs prefer cook-
ing with Kosher salt to any other
kind. What do they know that you
don’t?

It’s simple. Kosher salt, which
you can recognize by its large,
coarse flake, adds a pure, clean
and crisp flavor to any dish. Chefs
also prefer Kosher salt because of
its ability to dress up a meal for
presentation. Kosher salt’s name
and roots are based in its use in
the process of making foods
Kosher. But for chefs and food
enthusiasts alike, it is Kosher
salt’s coarse flake—which adds
tremendous flavor and allows
them to better control portions
with their fingers for seasoning
and sprinkling—that provides the
greatest benefit.

Based on the popularity and
increased education provided by
cooking shows and magazines,
average everyday cooks are begin-
ning to experiment with Kosher
salt in droves. Morton Salt, Amer-
ica’s authority on salt for more
than 150 years, is seeing the cate-
gory of Kosher salt explode.
Within the last five years total
Kosher salt category sales have
grown by more than 150 percent. 

“I won’t use anything but
Kosher salt. While traditional
table salt does a wonderful job of
adding flavor to food at the table,
chefs agree that Kosher salt is
preferable in the preparation,
cooking, broiling and barbecuing
processes,” says Larry Piaskowy,
Executive Chef of Indigo Restau-
rant in San Francisco. “It can also
be used in so many dishes. What
started as a process to make meat
Kosher has turned into an all-
around ingredient for cooks to

enhance the flavor of meat,
chicken and fish.”

Many consumers had their first
introduction to Kosher salt along
the rim of a margarita glass. But
it can be used in so many other
ways. Kosher salt can be used in
appetizers, side dishes and main
courses. Among its many uses:

• Encrusting: Kosher salt can
be mixed with water to form a thick
paste to encrust both meat and
fish. After baking, the salt crust is
removed and discarded, leaving
behind delicious and moist meat or
fish. Coating a beef roast and let-
ting it slowly cook for four to five
hours will produce the juiciest piece
of meat you’ve ever tasted.

• Brining: Cooks can soak
meat in a bath of water and
Kosher salt to add flavor and
juiciness to meats and seafood. It’s
a wonderful way to produce an
exceptionally moist, flavorable
Thanksgiving turkey.

• Flavor enhancer: Chefs
like using Kosher salt because
they feel it provides the cleanest,
truest flavor. You can use Kosher
as you would table salt in most
cooking applications.

• Rub: Looking for a way to
spice up the flavor of chicken or
steak? Try using Kosher salt as a
rub. You can mix the salt along
with other ingredients and mari-

nate the meat in the refrigerator
for at least 30 minutes. Then,
bake, broil or grill the meat to
your desired tenderness.

Here’s an easy-to-prepare
entrée that the whole family will
love:

Southwestern Rub

Ingredients:
4 teaspoons Kosher salt
2 teaspoons ground cumin
2 teaspoons ground chili

powder
2 teaspoons dried cilantro

leaves
2 teaspoons dried onion

flakes

Preparation: Combine ingre-
dients in small bowl. Store in
airtight container in cool dry
place until needed. Prepara-
tion time: 15 minutes.

Cooking: Chicken or steak—
Sprinkle, then pat on about 1
teaspoon Southwestern Rub
on each chicken piece or
steak. Use additional Rub for
whole bird or roast. Allow to
marinate in refrigerator at
least 30 minutes. Proceed to
bake, broil or grill until
chicken is cooked through and
juices run clear. 

Tips: Brush warmed tor-
tillas with oil, sprinkle with
Southwestern Rub. Use to
accompany chili or for South-
western-style salads. Toss 1
tablespoon Southwestern Rub
with 4 ounces shredded Mon-
terey Jack or Cheddar cheese.
Use as topping with tacos.

Variation:  Southwestern
P a s t e — M i x  1  t a b l e s p o o n
Spice/Rub with 3 tablespoons
oil.

For other great, easy-to-pre-
pare recipes using Kosher salt, log
onto to www.mortonsalt.com, or
write to Kosher Salt Recipes, Mor-
ton Salt, 123 North Wacker Drive,
Chicago, IL 60606-1743.

Kosher Salt Goes Mainstream: From Chef’s Kitchens To America’s Spice Racks

Kosher salt can add extra fla-
vor to a variety of dishes, by
itself or as part of a rub.

(NAPSA)—Whether you’re rid-
ing on two, four or eighteen
wheels, you can help drive down
the accident rate by being alert to
your surroundings, say safety
experts. 

The advice may be especially
helpful in cutting down the num-
ber of motorcycle accidents that
occur annually. Motorists—partic-
ularly those who have never dri-
ven motorcycles—are sometimes
not looking for motorcycles in traf-
fic. As a result, cars and motorcy-
cles often have collisions on the
road. Drivers involved in crashes
with motorcyclists often say they
never saw the bike. 

The Motorcycle Safety Founda-
tion (MSF) encourages car drivers
and others to watch for motorcy-
cles on the road and respect their
right to be there. “Make First
Impressions Count” is MSF’s
motto also reminding riders to fol-
low traffic laws and respect the
rights of other roadway users. The
group offers these safety tips to
motorcyclists:

• Be A Responsible Rider—
Wear appropriate protective
gear—a DOT helmet, eye protec-
tion, jacket, full-fingered gloves,
long pants and over-the-ankle
boots. Also, know your skill level
and ride within it. Use the SEE
strategy—Search, Evaluate, Exe-
cute. SEE helps riders understand
traffic situations and plan (and
implement) a course of action to
avoid trouble.

• Practice Street Strate-
gies—A motorcycle’s lane position
can communicate a rider’s pres-

ence and intention, avoid wind-
blast from other vehicles and help
maintain a space cushion between
the bike and other traffic. A rider
can increase his or her visibility
with brightly colored or reflective
gear and signaling all intentions
to other drivers. MSF teaches
motorcyclists to use their “Rider-
Radar” to scan for hazards ahead.

• Don’t Ride Impaired—
Alcohol and other drugs (pre-
scription, OTC or otherwise)
diminish visual capabilities and
alter good judgment. When some-
one is impaired, it is the respon-
sibility of others to keep that
person from getting behind the
wheel—or the handlebars. 

• Get Trained—The Motorcy-
cle Safety Foundation offers rider
training for new and experienced
riders. Its newest curriculum, the
Basic RiderCourse, is available at
approximately 1,200 training sites
across the U.S. To locate an MSF
RiderCourse in your area or for
more information about motorcy-
cle safety, call (800) 446-9227 or

Sharing The Road Safely

It’s important for drivers to
keep an eye out for motorcycles
at intersections.

(NAPSA)—This June, the Con-
tinental Army returns to Valley
Forge to celebrate the 225th
anniversary of General Washing-
ton’s triumphant “March Out” of
the encampment and on to victory. 

For two days, June 21-22 Val-
ley Forge National Historical Park
will come alive with 1,000 sol-
diers, camp followers and children
who will recreate the everyday
activities of the encampment in
1777-1778—doing laundry, cook-
ing, making campfires and play-
ing games.  

On Sunday, all troops will mass
on the Grand Parade grounds for
musket and cannon firing demon-
strations followed by the “March-
Out” following Washington’s Gen-
eral Orders. Spectators will be
invited to “fall in” and join in the
march.

The “March Out” is one in a
series of events in the regional
campaign “Patriots or Traitors:
Celebrating the 225th Anniversary
of the struggle for Philadelphia.”
Throughout May and June, there
are 25 special events planned, and
hotel offers for out-of-town visi-
tors. Special events include mili-
tary reenactments, a Colonial
crafts fair, gardening, dance,
dressmaking and beekeeping
demonstrations, offering a
glimpse into the 18th century’s peo-
ple and politics. Actors will bring
colonial characters to life, from
Generals Washington and Howe
to the Marquis de Lafayette,

Betsy Ross and Ben Franklin.
Hotel packages start at $64 a

night, with the third night free.
Children under 16 stay free in
parents’ rooms and parking is
free. The Valley Forge country-
side is a great driving destination
for families anywhere on the East
Coast—half an hour outside of
Philadelphia and just 90 minutes
from New York City or Baltimore,
it’s easily accessible from major
highways, including I-95 and the
Pennsylvania Turnpike.

Go to www.patriotsortraitors
.com for more information or call
1-888-Visit VF for a free Visitors
Guide. Patriots or Traitors? The
225th Anniversary of the Struggle
for Philadelphia is a collaboration
among twenty historic sites, spon-
sored by the Valley Forge Conven-
tion & Visitors Bureau with the
Council of American Revolution-
ary Sites. Additional support is
provided by the Commonwealth of
Pennsylvania and the Greater
Philadelphia Tourism Marketing
Corporation.

Join General Washington’s Army In June 2003 
For The Triumphant “March” Out From Valley Forge

(NAPSA)—Selling pre-owned
equipment online can help sports
lovers make the most out of their
gear long after they’ve maxi-
mized its use on the field. The
dollars they squeeze out of sell-
ing their golf clubs, fishing rods
and bikes can go toward upgrad-
ing their sports equipment,
which can help them reach their
personal bests. Athletes can find
a wide range of top name prod-
ucts at competitive prices on a
number of sites. eBay Sports
(www.ebaysports.com), for exam-
ple, is the leading sports com-
merce site and offers more than
200,000 new and used sporting
goods items—relating to more
than 45 different sports.

One way to stop misplacing
tape and make taping hassle-free
is to use the Duck brand Multi-
Mount™ Tape Dispenser that will,
through its special MicroSuction™

technology, attach to any smooth
surface and doesn’t leave behind a
sticky residue. Or, try Duck brand
OneTouch™ Tape designed for con-
venient one-handed use. For
information, visit www.duckprod
ucts.com or call 800-321-0253.

You can show your mom how
grateful you are for all she does
by transforming her bathroom
into a luxurious haven where she
can escape from the world and
pamper herself. Leave her a gift
in the bathroom. Get her some-
thing that she can use during her
spa session and also keep as a
memento. For great gift sets, visit
one of the 1,600 Bath & Body
Works stores nationwide or
bathandbodyworks.com where
you can find a variety of gift bas-
kets that mom can cherish all
year long.

The word “galaxy” comes from
the Greek word for milk.

Harvard is the oldest college
in the U.S.




