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(NAPSA)—The digital televi-
sion age is set to begin and if you
rely on “rabbit ears” or a rooftop
antenna, there are a few things
you need to know. By law, on Feb-
ruary 17, 2009, all full-power tele-
vision stations in the United
States will stop sending analog
signals, broadcasting in digital
only. 

Confused? You aren’t alone.
Best Buy partnered with GfK
Roper to survey consumers
nationwide and discovered that 54
percent don’t understand why the
DTV transition is happening, and
50 percent are concerned that
their televisions won’t work after
the switch. 

“The DTV transition might
seem confusing at first, but it is
nothing to fear,” said Mike
Mohan, senior vice president of
consumer electronics for Best Buy.
“We are working hard to educate
people—helping them figure out
what, if anything, they need to be
prepared for the transition.” 

The switch to digital will open
up part of the broadcast spectrum
for better public safety communi-
cations and enhanced wireless
service. 

If you have a digital televi-
sion or subscribe to cable or
satellite for programming, you
will not be impacted by the DTV
transition. However, if you have
an analog television and rely on
over-the-air programming with
an antenna, you have three
options to consider: 

1. Purchase a digital-to-analog
converter box that plugs in to an
existing television. Best Buy is sell-
ing an Insignia Converter box for
$59.99 and the federal government

is offering up to two $40 coupons
per household to be put toward the
purchase of converter boxes. 

2. Subscribe to a cable, satel-
lite or telecommunications service
provider. 

3. Purchase a new television
set with a built-in digital tuner.
It’s important to note that you
don’t need a high-definition televi-
sion (HDTV) to receive the new
digital signals. Less expensive
standard-definition digital televi-
sions will allow you to receive the
digital signal. All TVs now sold at
Best Buy have built-in digital
tuners. 

To offer further educational
assistance and answer questions
about the DTV transition, Best
Buy launched a dedicated hot-
line—(877) BBY-DTV9—where
consumers can speak with a
trained home-theater specialist
from the comfort of home. You can
also use this number to purchase
a converter box using your govern-
ment coupon. 

Find more information about
DTV at www.bestbuy.com/dtv or
stop in a local Best Buy store. 

A New Era For Television: Preparing For The Switch
From Analog To Digital Broadcast TV (DTV) (NAPSA)—For years, Australia

has shown America that you can
enjoy wine without having to
know everything. 

Australia has diverse and dis-
tinct wine regions, just like Cali-
fornia, France or Italy. The re -
gional wines reflect a unique style
and character. 

You can enjoy these regional
wines from Australia and learn
about their different flavors and
how to match them with food. Log
on to www.wineaustralia.com/
regionalheroes for Wine Australia,
an information and education cen-
ter for Australian wines.

The Wine Australia Regional
Heroes Tasting Challenge is for
those with a thirst for discovering
more about wine or a desire to
show off their knowledge. This is a
virtual tasting but you can do it in
conjunction with a real tasting.
Invite friends, get some Australian
wine and see how you do. Select a
wine style and region, then deter-
mine what characteristics describe
it from the options provided. You’ll
receive a score and tasting notes
and can taste wines one at a time
or compare two wines, view a taste
chart or take a tour of Australia’s
wine regions. 

Australian food and wine
ambassador, Sally James, created
the following burger recipe with
variations so you can match it with
whatever wine you like. No matter
which meat or fish you use, don’t
leave out the macadamia nuts. 

Macadamia Burgers with 
Harvest Fruit Relish

The basic recipe uses Aus-
tralian lamb and is a good match
with Barossa or McLaren Vale
Shiraz or a Shiraz-Grenache
blend. (Makes four burgers)

13/4 lbs lamb 

1/2 c diced unsalted
Australian macadamias

1 shallot, peeled and diced
1/2 T capers
1/2 tsp ground coriander
1/2 tsp ground cinnamon
1/2 c chopped fresh parsley

For serving: soft goat cheese,
lettuce and bread or bun
of choice.

Harvest Fruit Relish
1 T Olive oil
1 red onion, diced
1⁄3 cup unsalted Australian

macadamia nut halves
3 plums, peaches or nectar -

ines, diced
3 T sugar
2 T fresh rosemary leaves
1/4 cup red wine vinegar
1/4 cup red wine

Salt and pepper to taste

Combine all ingredients in
a bowl and mix well. Season
to taste and refrigerate at
least 1 hour to allow flavors to
develop. Heat oil in sauce pan
and cook onions with maca -
damias over me dium heat for 2
minutes. Add fruit and cook 2
to 3 minutes longer. Add re -
maining ingredients and cook
until liquid is absorbed and

relish is thick and glossy. Keep
warm or chill for use when
needed. Preheat barbecue or
grill pan and brush with oil.
Cook burgers as desired.
Spread bread with cheese, top
with lettuce and burger and
spoon over relish. 

Alternates/Additions to main
recipe, 13/4 lbs total, ground or
chopped in processor (for all
alternates, substitute seasonings
for the capers, parsley, coriander
and cinnamon)

Beef: Add 2 T dried currants, 1
T chopped fresh oregano, and
cracked pepper to taste, Coon-
awarra Cabernet Sauvignon

Pork: Add 1 tsp five-spice pow-
der, 1/4 cup grated apple, 1/4 cup
chopped cilantro, Margaret River
Chardonnay

Salmon: Add 1 tsp ground gin-
ger, 1 T honey and a dash of soy
sauce, Yarra Valley Pinot Noir

Chicken or turkey: Add 2 tsp
grated lemon peel and 2 T
chopped fresh basil, and include
the capers, Adelaide Hills Sauvi-
gnon Blanc

Shrimp and crab: Add grated
zest and juice of one lime, 2 T
crushed fresh lemongrass, and
chili to taste, Clare Valley Riesling

Searching For A Hero? Look To Australia

The Barossa Valley is famed for its rich, full-bodied, chocolaty Shiraz.
This vineyard, nestled in the hills, gets plenty of late afternoon sun
and produces intense berry-flavored wines from its century-old vines.

(NAPSA)—When it comes to
selecting a suit, menswear experts
advise, it’s wise to follow four sim-
ple guidelines: 

• Get the best suit you can
afford: “We tell our clients it’s
better to purchase one higher-
quality suit that falls within their
budget than two lower-cost suits
for the same amount,” said cloth-
ing ex pert Christian Boehm. The
cloth superiority and construction
typically found in more expensive
suits tend to provide a more enjoy-
able and longer-wearing experi-
ence. Clothing companies gener-
ally offer several collections, or
labels, that come in a range of fab-
rics and construction options,
from custom-made to off-the-rack,
resulting in various price points.

• Select the proper cloth for
your suit: Boehm explained the
right cloth for a person frequently
on the road would differ from the
cloth desired by an individual who
rarely leaves the office. He stated,
“If you travel regularly, a highly
durable fabric will serve you better
than a lightweight cloth,” adding a
suit’s cloth should also be deter-
mined by how often you plan on
wearing the garment.

• Make sure the suit fits
properly: Proper fit is essential to
your enjoyment of and how you look
in a new suit. “First and foremost,
the shoulders of the coat must fit
correctly. This allows for the most
freedom of movement and the reve-
lation of flattering lines. Next comes
proper fit in the waist and seat, crit-
ical for both comfort and proper
appearance of pleats, waistbands
and other pant features,” said

Boehm. He believes custom suits
have a distinct advantage over
ready-made suits in this area.

• Style it the way you want
it: After addressing the quality,
cloth and fit of the suit, you have
the opportunity to finish the gar-
ment with an assortment of
details. From two or three buttons
on the coat to pleats or flat-front
trousers, these decisions provide
personalization. “This is the part
of the customization process
where individuals can really add a
bit of their personality to their
suit,” said Boehm.

Added Boehm, vice president of
marketing and merchandising for
The Tom James Company, which
has been called the world’s lead-
ing manufacturer and retailer of
custom clothing, “When our
clients take our established guide-
lines into account, they have suits
that provide them with a great
appearance as well as confidence.”

Dress For Success: Guidelines For A Suitable Suit

A good, well-f i tt ing suit can
help a man feel confident at
work and play.

(NAPSA)—When repainting
your home, brush up on these
tips: Use a cleaning solution to
remove dirt on siding. Scrub well
and rinse thoroughly. Be sure to
paint in the shade on a bright day.
Otherwise, the paint will dry too
fast and blister. Brush first, then
roll. Paint the trim last. For more
tips, visit www.certapro.com.

**  **  **
Talking to children about potty

training and using toys and props
can make them feel more at ease.
The new Little Mommy Real Lov-
ing Baby Gotta Go doll, for exam-
ple, was especially created to
make potty training fun and
engaging for both parents and
children. 

**  **  **
An online store has been cre-

ated to help people find those
medicines or personal care prod-
ucts that have been in the family
for generations, and are the “only
thing that works” or may not be
carried by the large pharmacies
or their neighborhood store. Call
888-796-4832 toll-free or go online
to www.hardtofindbrands.com for
product information or to order. 

**  **  **
A simple way to express your

culinary self is to create a signa-
ture compound butter with spices
or other ingredients. This can be
used as your secret ingredient in
finishing sauces, or on vegetables
or breads. For more tips, visit
www.plugra.com.

**  **  **
A new combination vaccine by

GlaxoSmithKline, KINRIX, can
help protect 4-to-6-year-olds

against four serious diseases in
one shot. This could mean one
less shot for your child. To learn
more, visit www.kinrix.com. 

**  **  **
Experts, including the EPA,

have found that carpet actually
traps airborne allergens that can
easily be vacuumed out. According
to IICRC Technical Advisor Jeff
Bishop, this underscores the
importance of regular and proper
maintenance. To learn more, visit
www.CertifiedCleaners.org.

**  **  **
Vacationers looking to take a

break from the slumping dollar
have started visiting the British
Virgin Islands in the Caribbean.
Just a 30-minute flight from San
Juan, Puerto Rico and St.
Thomas, the BVI accepts the U.S.
dollar. Call (800) 835-8530 or visit
www.bvitourism.com.

**  **  **
When school uniforms are worn

on field trips, anyone separated
from the group is easier to spot.
There’s a large selection of IZOD
school uniforms at JCPenney in
both regular and special sizes,
available in many stores and
online, 24-7, at www.jcpenney.com.

(NAPSA)—Psorent is a clini-
cally proven and specially formu-
lated topical solution to help
relieve the symptoms of psoriasis
such as itching, scaling, flaking,
redness and irritation. To learn
more, call (800) 628-9904 or visit
www.psorent.com.

**  **  **
Allergan, Inc. launched a

health education campaign about
the best skin care for the various
decades of life, taking into
account lifestyle choices, environ-
mental factors and individual
approaches to aging. For informa-
tion on hyaluronic acid dermal
fillers such as JUVÉDERM™, visit
www.juvederm.com.

**  **  **
“Slipping on a pair of safety

glasses is quick and easy,” said
Tamara Fountain, M.D., a
spokesperson for the American
Academy of Ophthalmology. “It is
far easier to prevent an eye injury
than to treat it.” For more informa-
tion, go to www.geteyesmart.org. 




