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(NAPSA)—No matter what team
you root for, game day can be an
excellent reason to host a get-
together. Whether watching the
game at home or tailgating in the
stadium parking lot, one of the most
important elements is the food.

An easy-to-use ingredient that
amps up any game day menu is the
Hass avocado. It is available year-
round and can be identified by its
dark, pebbly skin that generally
turns from green to purplish-black
when ripe. While it serves as the
main ingredient in guacamole, its
creamy texture also can be a great
topping for just-grilled meats, sand-
wiches, salads and more.

To inspire sports fans to create a
quick and delicious game day meal,
Curtis Stone, host of TLC’s “Take
Home Chef” and author of “Relaxed
Cooking with Curtis Stone: Recipes
to Put You in My Favorite Mood,” is
sharing his recipe for “Grilled
Bacon and Buffalo Mozzarella
Sandwiches with HassAvocado.”

“When you are getting together
with your friends for the game,
you want to create good food that
doesn’t keep you away from the
action all day,” says Stone. “That’s
why I love working with Hass avo-
cados; you can quickly dice them
up and incorporate them into a
variety of dishes to add a great
flavor and texture.”

Grilled Bacon and
Buffalo Mozzarella Sandwiches

with Hass Avocado
Recipe created by chef Curtis

Stone for the Hass Avocado Board
Serves: 4

Prep Time: 15 minutes
Cooking Time: 15 minutes
Total Time: 30 minutes

Hass Avocado Pesto
Ingredients
2 cloves garlic
11⁄2 bunches fresh basil leaves
1⁄3 cup pine nuts, toasted
1⁄3 cup freshly grated
Parmesan cheese

1⁄3 cup extra-virgin olive oil

1 ripe, fresh Hass avocado,
peeled, seeded and
scooped out*

1 tsp. fresh lemon juice
Salt, to taste
Freshly ground black
pepper, to taste

Instructions
1. In a food processor, puree

the garlic into a coarse paste.
Add in the basil, pine nuts and
cheese; mix until combined.

2. Slowly pour in the oil and
add in the avocado and lemon
juice until combined. The pesto
should be smooth but have a
thick consistency. Season the
pesto with salt and pepper to
taste; set aside.

Grilled Bacon and
Buffalo Mozzarella Sandwiches

with Hass Avocado
Ingredients
4 (3-inch) square sections of
a ciabatta loaf, cut in half
lengthwise
Extra-virgin olive oil, for
grilling
Hass Avocado Pesto (see
make-ahead recipe above)

1 ripe, fresh Hass avocado,
peeled, seeded, quartered
and cut into 1⁄4-inch slices*

1 tsp. fresh lemon juice
Salt, to taste
Fresh ground black
pepper, to taste

1 large, vine-ripened
tomato, cored and cut into
1⁄4-inch slices

1 (8-oz.) ball of fresh buffalo
mozzarella, torn into small
pieces

8 slices bacon, cooked and
broken in half

Instructions
1. Brush the outside of each

piece of bread lightly with the
oil, and lay the bread out with
each half facing up.

2. Divide the Hass Avocado
Pesto between the slices of
bread and spread evenly.

3. In a shallow bowl, dress
the avocado with lemon juice
and season with salt and pep-
per to taste.

4. Season the tomatoes with
salt and pepper to taste.

5. On the bottom half of
each slice of bread, place even
amounts of half of the moz-
zarella, tomato, avocado and
bacon; and then place the
remaining mozzarella on top
of the bacon.

6. Place the tops of the
bread onto the sandwiches
and press firmly.

7. Place a sandwich in a
pre-heated sandwich press.

8. Cook until the bread is
toasted golden brown and the
cheese has melted, about 7 to 8
minutes.

9. Repeat with remaining
sandwiches.

10. Cut the grilled sand-
wiches in half, arrange on a
platter and serve immediately.
*Large avocados are recom-

mended for this recipe. A large
avocado averages about 8 ounces.
If using smaller or larger size
avocados adjust the quantity
accordingly.
Nutrition Information Per

Serving: Calories 820; Total Fat
59 g (Sat 15 g, Trans 0 g, Poly 7.9 g,
Mono 27.8 g); Cholesterol 55 mg;
Total Carbohydrates 46 g; Dietary
Fiber 8 g; Protein 29 g

For more game day recipes,
visit the Hass Avocado Board Web
site at www.avocadocentral.com.

Score A Big HitWith Game Day Sandwiches

With their creamy texture, avoca-
dos can be a delicious topping
for just-grilled meats, sand-
wiches, salads and more.

(NAPSA)—There’s good news
for those who want to protect
their family, valuables and home
from fire damage. A few simple
steps can help increase safety and
prevent damage to property.

Last year, public fire depart-
ments responded to nearly 1.5
million fires in the United States,
according to estimates based on
data the National Fire Protection
Association (NFPA) received from
fire departments, that resulted in
more than $15.5 billion in prop-
erty damage. This includes prop-
erty damage from California wild-
fires, estimated at $1.4 billion.

Protecting against fire by prop-
erly preparing is key. Here are a
few tips:

• Check smoke and carbon
monoxide detectors regularly—
and don’t forget to change the bat-
teries, a habit that can save lives.

• Space heaters—remember to
leave at least three feet of space
around the heater and unplug
when not in use.

• Burning candles can be very
dangerous if left unattended.
Always extinguish them when
leaving a room for the evening or
before retiring for the night.

• Purchasing a fire-resistant
security safe provides the security
needed to protect your family.
Fire-resistant safes, such as the
Sentry®Safe Fire-Safe® with an
electronic lock and UL rating, can
be used to protect Social Security
cards, insurance policies, pass-
ports, wills, bank account infor-
mation, marriage license, birth
certificates and the deed or title to
a new home or car, as well as digi-
tal assets and data, from fires and
natural disasters.

Experts say the key to buying a
safe is understanding the specific
threats you are trying to guard
against.

Based on research conducted
by SentrySafe, the world’s leader
in residential and small-office
security storage containers, the
primary reason consumers buy a
safe is for fire protection.

Additionally, when purchasing a
safe, make sure it is third-party
tested by companies such as Under-
writers Laboratories (UL) or ETL
SEMKO, which also specializes in
electrical product safety testing.

Established in 1896, the mis-
sion of the international nonprofit
NFPA is to reduce the worldwide
burden of fire and other hazards
on the quality of life by providing
and advocating consensus codes
and standards, research, training
and education.

To learn more about fire safety,
visit www.nfpa.org. To learn more
about SentrySafe, visit www.sentry
safe.com.

A SafeWayTo Protect Valuables From Fire

Research indicates that the pri-
mary reason consumers buy a
safe is for fire protection.

The Mardi Gras celebration goes back to an ancient Roman custom
of merrymaking before a period of fasting. In Germany it is called
Fastnacht and in England, Pancake Day.

Theodore Roosevelt was the first president to ride in an automo-
bile. He toured Hartford, Ct. in a Columbia Electra Victoria on August
22, 1902.

***
Rock gives children, on a silver platter, with all the public authority of the entertainment industry,
everything their parents always used to tell them they had to wait for until they grew up and would
understand later.

—Allan Bloom
***

***
It is cruel, you know, that music should be so beautiful. It has the beauty of loneliness and of pain: of
strength and freedom. The beauty of disappointment and never-satisfied love. The cruel beauty of
nature, and everlasting beauty of monotony.

—Benjamin Britten
***

***
Give me odorous at sunrise a garden of beautiful flowers where I can walk undisturbed.

—Walt Whitman
***

***
Chains do not hold a marriage together. It is threads, hundreds of tiny threads, which sew people
together through the years.

—Simone Signoret
***




