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(NAPSA)—Imagine how wide
your preschoolers’ eyes would pop
if they knew a dripping tap wastes
about 55 cups of water each day.
Or that it takes 450 years for a
plastic bottle to degrade.
Being wasteful harms the envi-

ronment in so many ways, and
those are the kinds of facts most
parents are unlikely to have at
their fingertips. But for those
eager to teach their children about
the importance of caring for and
preserving the world around
them—and experts say it’s never
too early to start imparting such
values—help has at last arrived.
The 24-hour, preschool TV chan-

nel Sprout has just begun airing a
new series, “dirtgirlworld,” that’s
the first ever to introduce children
as young as age 2 to what it calls
“the joys of outdoor play and sus-
tainable, green living.” The idea
being, kids will naturally find it fun
to “go get grubby” along with their
own gumboot-wearing eco-heroine
(dirtgirl) as she grows awesome
tomatoes, calls clouds by their
names, and drives a big orange
tractor. And, oh, yes, it’s no accident
that there’s plenty there to engage
and inspire their parents, too.
“Engaging children’s shows like

‘dirtgirlworld’ really encourage
parents and preschoolers to dis-
cover and learn together,” said
Gael Levin-Simon, an educational
content developer for children’s
television. “Young children can
learn so much from playing out-
side and experiencing nature. 
“And, with their parents as

guides,” she added, “it provides an
opportunity for the family to
share these special moments
together while building knowledge
and respect for the wonders of the
outdoor world around them.”
The music-centric show fea-

tures a blend of catchy rock songs,

live action and animation. As for
its wildly assorted cast of charac-
ters, in addition to “the Green
Thumbs,” a bunch of real kids
having fun in real gardens, they
include dirtgirl’s best friend,
scrapboy, who’s a whiz with junk;
grubby, with her grub’s eye view;
hayman, a monosyllabic scare-
crow; and ken the weevil, a super
stunt star.
The “dirtgirlworld” series airs

daily at 4:50 p.m., EDT, and in -
cludes educational preschool cur-
riculum. The Sprout channel is
known for its unique TV, on-
demand and online programming
for kids ages 2 to 5, their parents
and caregivers.  
And since “dirtgirlworld” is

intended to provide ideas on how
preschoolers can make a difference
environmentally, parents can also
go online at www.SproutOnline.com
for tips like the following:
• Reuse already-read newspa-

pers—and have fun doing it—by
folding pages into hats.
• Since kids love watching

things grow, plant trees or flowers
together in your backyard or
neighborhood. 
• Turn recycling into a habit

by making a game out of separat-
ing trash.

Helping The Environment—One Preschooler At A Time

Children as young as age 2 can
have fun learning about protect-
ing the environment.

(NAPSA)—The next time
you’re looking to advance your
grilling skills or bring new flavors
to neighborhood cookouts, you
may care to consider some secrets
to grilling success. 
They come from eight culinari-

ans who outgrilled over 3,600 oth-
ers in the first annual Red Lob-
ster Certified Grill Master
Competition. The contest revolved
around the newest addition to
every kitchen in the restaurant
chain: a wood-fire grill that sears
in the juices and brings out the
natural flavor of seafood. For a
winning grilling experience of
your own, follow these tips:
1. Start off clean. Competition

winner Alex Lopez, Tampa, Fla.,
creates a clean grill surface by
using a grill grate brush. Season
the grill with a light coat of veg-
etable oil to prevent sticking. 
2. Season safely. A.J. Subra-

maniam, a winner from Ontario,
Canada, suggests marinating sea -
food for up to two hours before
cooking to infuse it with flavor. Set
aside an extra dish of marinade
just for basting while cooking to
avoid spreading any bacteria. Use
different utensils for handling
cooked pieces on the grill.
3. Notice temperature zones.

Matt Cavanaugh and Nathan
Schwartz, Certified Grill Masters
from the Roanoke, Va., and Detroit,
Mich., areas, check the grill for hot
and moderate temperature zones.
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.

4. Use proper tools. Place
fish fillets such as salmon, mahi-
mahi or tilapia directly on the
grill with grilling tongs. Winner
Robert Hart, Denver, Colo., pre -
fers metal or water-soaked wood -
en skewers for cooking shrimp
and scallops. 
5. Look for cooking clues.

Robert Felia, from Wilkes-Barre,
Pa., uses visual cues to determine
if seafood or steak is cooked to
perfection. Steak juice turns clear
as it cooks, shrimp turns from
clear to white and salmon be -
comes more opaque with time.
6. Go for the grill marks. A

secret to great-looking seafood
and steak is perfect grill marks.
Winners Jesus Ramirez and Bran-
don Williams from Temecula,
Calif., and College Station, Texas,
cook fish or steak for two to three
minutes without turning. Then,
rotate a quarter turn on the grill
and cook for two to three minutes
longer on the same side. Flip to
the other side and finish.

Learn More
For additional grilling tips

and seafood recipes, visit www.
redlobster.com.

Grill Masters Share Secrets To Great Grilling

A secret to great-looking seafood
and steak is perfect grill marks. 

(NAPSA)—Gift cards can be a
convenient way to give a gift or to
shop, if you know how to navigate
the ins and outs. Here are some
tips on how to get the most from a
gift card:
• Know the type of card you

are using. There are two kinds of
gift cards: retail cards and net-
work-branded cards. Retail gift
cards can be used at specific
stores or chains of stores while
network-branded cards—such as
those issued by MasterCard,
American Express and others—
can be used at any merchant that
accepts that brand of card.
• Find out if the card has

an expiration date. Few things
last forever, including gift cards.
Look for the expiration date,
which is usually listed on the
card. Be aware that sometimes
the funds or value attached to the
card have a different or longer
expiration date than the expira-
tion date of the card itself. If
that’s the case, see if you can
transfer the money to another
card.
• Look for hidden fees. A

card may carry a number of fees
that can make it less than a bar-
gain, such as an activation fee, a
purchase fee when used—includ-
ing a fee for using it online—an
inactivity fee or a dormancy fee.
• Know where and how to

use the card. If you are using or

giving a retail gift card, find out if
the card can be used at an affili-
ated store or what happens to the
value of the card if the store goes
out of business. Also, find out if
the store will let you use the card
for partial payment on a purchase
and then use cash or credit for the
balance of the purchase.
• Know where to go for

help. If there is a problem with a
card and you can’t resolve it with
the issuer, contact the Federal
Trade Commission at www.ftc
complaintassistant.gov/ or your
state’s Attorney General’s Office.
If your card was issued by a

bank or other financial institu-
tion, contact the Federal Reserve
at www.federalreserve.gov/con
sumerinfo.

Tips On Getting All That Gift Cards Have To Give

Few things last forever, including
gift cards. Look for the expiration
date, which is usually listed on
the card.

(NAPSA)—You can earn more
cash back with seasonal promo-
tions while saving interest on
larger purchases and avoiding
interest on everyday purchases.
Use Chase Freedom to earn cash
back.

**  **  **
The new Snapper NXT walk-

behind mower has been
redesigned as a result of a col-
laboration between a product
development team and thou-
sands of consumers who pro-
vided key insights through a
survey. For more information
and to locate a dealer,  visit
snappernxt.com.

**  **  **
Many are finding that it’s get-

ting easier to enjoy snacks that
satisfy—without preservatives,
unnecessary fats or empty calories.
For example, the line of pudding
snacks from Kozy Shack includes a
sugar-free pudding and another
packed with antioxidants. To learn
more, visit kozyshack.com. 

**  **  **
Metallic accents are a hot fash-

ion trend. Set your jewelry-

accented table with items that
complement this theme, such as
Ecco Domani’s silver-accented
wine bottles—the fruit-forward
flavors pair well with a variety of
foods. For more entertaining
ideas, visit www.eccodomani.com. 

**  **  **
To combat the epidemic of

underage drinking, SAMHSA and
the Ad Council have produced a
series of national public service
advertisements to encourage par-
ents to talk to their children
about drinking alcohol at an early
age. For more information, visit
www.stopalcoholabuse.gov. 

***
Marriage is our last, best chance
to grow up. 

—Joseph Barth 
***

***
Marriage is one long conversa-
tion, checkered with disputes. 

—Robert Louis Stevenson 
***

***
The first duty of love is to 
listen. 

—Paul Tillich 
***

***
The secret to having a good mar-
riage is to understand that mar-
riage must be total, it must be
permanent and it must be equal. 

—Frank Pittman 
***

***
In the end, there is nothing a
man can do that a woman can’t,
except be a father. 

—Frank Pittman 
***

***
Love is no assignment for 
cowards. 

—Ovid 
***

***
No man or woman really knows
what perfect love is until they
have been married a quarter of
a century. 

—Mark Twain 
***

Filmmakers began to arrive in
the Los Angeles area around
1905. They were drawn by the
favorable climate and a variety of
natural scenery. The first movie
was made there in 1909.

In 1911 Pennsylvania became
the first state to pass a film-cen-
sorship law.




