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(NAPSA)—Give your backyard bar-

becues, campfire kickbacks and game 
day tailgates a flavorful boost with re-
freshing, easy-drinking hard cider.

Cider has a long history in America 
dating back to Colonial times. It was one 
of the most popular alcoholic beverages 
due to the prevalence of its main ingre-
dient: the apple. Today, cider is increas-
ingly popular and an ideal beverage for 
the warm-weather months.

Nationally available just in time for 
summer, Angry Orchard Easy Apple is 
an easy-drinking hard cider that’s unfil-
tered, leaving it with a slightly hazy ap-
pearance and a refreshingly dry finish. 
Its bright flavor and less-sweet taste pair 
particularly well with anything fresh off 
the grill, such as hamburgers, hot dogs 
and grilled chicken. Pick up a 6-pack 
or 16-oz. cans for your next picnic and 
bring these pairings to life.

For another fruit-forward option, An-
gry Orchard Crisp Apple 12-oz. and 16-
oz. cans are perfect for enjoying during 
outdoor occasions. Crisp Apple balances 
the sweetness of culinary apples with the 
dryness of bittersweet apples for a com-
plex yet exceptionally refreshing hard ci-
der that complements smoky BBQ flavors. 

Looking for a way to take your cock-
tails up a notch? For a big-batch cocktail 
with a refreshing twist, add the bright 
apple taste of Angry Orchard Summer 
Honey, the seasonal cider made with a 
touch of wildflower honey. 

Angry Party Punch 

 2 bottles Angry Orchard Summer 
Honey (or Angry Orchard Crisp 
Apple works well!)

 6 oz vodka 
 12 oz peach juice 
 12 oz white wine 
 4.5 oz lemon juice 
 3 oz simple syrup 

Build in a large punch bowl and 
top with Angry Orchard Summer 
Honey. Garnish with lemon wheels, 
strawberry slices and peach slices.

More Party Tips
In addition to serving cider, bring 

fun to your outdoor get-togethers with 
these four tips:

1. Stir things up by putting out the 
condiments—ketchup, mustard, BBQ 
sauce and so on—in little pots or glass-
es, and stick in an appropriately labeled 
Popsicle stick. It will also serve as the 
spreader. 

2. Dress up your dogs. Coffee filters 
make pretty, handy hot dog holders as 
guests wander around the yard.

3. Light up the night. Bring out 
your holiday lights and string them 
around the garden. 

4. Set out the essentials. Fill a basket 
or two with such useful items as suntan 
lotions, bug spray, paper fans and hand 
wipes to keep your guests comfortable 
throughout the soiree. 

Learn More 
For further facts on hard 

cider, tips and recipes, go to www.
AngryOrchard.com, www.Facebook.
com/AngryOrchard and www.Twitter.
com/AngryOrchard.

Easy Way To Better BBQs: Add Hard Cider

The bright apple taste of hard cider 
works wonderfully with a variety of 
warm-weather dishes.

(NAPSA)—Period-tracking apps 
seem pretty self-explanatory—you in-
put your last period and the app pre-
dicts when your next cycle will start. But 
with new technology, apps are able to do 
much more than simply track menstru-
ation. 

One of the leading apps in this space, 
Flo Period Tracker, which has over 6 
million active monthly users, uses artifi-
cial intelligence in combination with big 
data to close the prediction error gap by 

three days. 
Flo’s accuracy is only one of its stand-

out features. Besides tracking cycles, the 
app helps users plan for or prevent preg-
nancy by predicting ovulation days and 
when a user is most fertile. 

“The app has really changed my anx-
iety about unpredictable, irregular pe-
riods,” says Rachel, who regularly uses 
Flo. “I am a mother of four, and the Flo 
app has found a way to be within a day 
or two each time! It helps my husband 
and I avoid sex when I am most fertile 
until we are ready for number five.” 

Users also love the health insights 
from experts that are personalized to 
each user based on the symptoms the 
app tracks—everything from sleep du-
ration to moods to daily steps. And now, 
users have the option to compare notes 
with other users’, along with a health 
expert, through Flo’s new social feature 
that allows users to comment, ask ques-
tions, and share advice for additional 
insight. 

“It’s helped me feel more calm and 
in control about basic things we all go 
through as females—especially around 
things like weight fluctuation, water re-
tention and mood swings,” says  Jasmin, 
another active Flo user.

Period-tracking apps are catching 
up to technology and to lifestyles as so 
many factors affect women’s health out-
side of a calendar—so start tracking it!

A One-Stop App For 
Women’s Health

A new app with artificial intelligence 
helps women plan their families.

(NAPSA)—Summer is here and 
it’s time for backyard barbecues! From 
smoky brisket to flame-cooked ham-
burgers, there’s nothing quite like pair-
ing meats straight from the grill with 
cool California avocados—which are at 
the peak of their season.

Though California avocados make 
great sidekicks to all styles of American 
BBQ, they are also worthy candidates 
for the centerpiece of your grill. Plus, 
they are a healthy treat! Brush Califor-
nia avocado halves with olive oil and 
cook over a hot grill for two to three 
minutes for a delicious addition to your 
next summer spread. 

For a unique twist, Chef Anthony 
Chin of Horse Thief BBQ in Los Ange-
les also recommends smoking Califor-
nia avocados. “We really enjoy working 
our smoker at Horse Thief BBQ and we 
found that smoked California avocados 
have a nice, hearty flavor,” says Chin.

Inspired by the premium avocados 
that are grown in California, Chin de-
veloped a Smoked Chicken and Baby 
Kale Salad with Creamy California Av-
ocado Dressing that’s perfect for warm 
summer days. 

Smoked Chicken And Baby Kale Salad
With Creamy California 

Avocado Dressing
Recipe created by Chef Anthony Chin 
of Horse Thief BBQ for the California 

 Avocado Commission
Serves: 4

Prep Time: 1 hour
Cook Time: 10 minutes

Total Time: 1 hour and 10 minutes

Ingredients 
 1 ripe, fresh California Avocado
 1 whole chicken, roughly 21/2 

to 3 lbs. (can substitute with 
rotisserie chicken)* 

 10 oz. baby kale
 1/2 medium red onion, sliced thinly
 1/2 cup mint leaves
 1/2 cup shelled pistachios
 1 cup ruby red grapefruit segments
 1/3 cup olive oil
 1 lemon, juiced
 1/8 tsp. salt, or to taste
 1/8 tsp. pepper, or to taste
 1 batch Smoked California 

Avocado Dressing (see make-
ahead recipe below)

*If you don’t have a smoker, you can 
smoke chicken on a gas or charcoal grill. 
See below for instructions.

Instructions:
1. Cut avocado in half, remove 

seed and rub the inside of the avoca-
do with oil.

2. Place chicken and avocado in 
smoker.

3. Add wood chips to the smoker 
and set it to 260° F. 

4. Smoke the chicken and avoca-
do at 260° F for 45 minutes or until 
an internal temperature of 165° F is 
reached. 

5. Remove the avocado and chicken 
from the smoker and sear the chicken 
on a hot grill or in a hot pan over high 
heat to finish. Set chicken aside to cool. 

6. Once the chicken has cooled, 
pull the meat from the bones, dis-
card skin and bones and roughly chop 
chicken. 

7. Peel avocados and cut into 
chunks. Place in a bowl with the kale, 
onion, mint, pistachios, grapefruit, 
olive oil and lemon. Add salt and pep-
per, to taste. Toss thoroughly and di-
vide evenly into bowls. Top each with 
chopped chicken, then spoon dressing 
over entire dish. Toss, if desired.

Smoked California Avocado Dressing:

Ingredients
 1 ripe, fresh California 

Avocado, smoked and peeled
 2 Tbsp. chopped cilantro
 2 Tbsp. lime juice
 2 Tbsp. diced white onion
 1/2 cup whole milk
 1/8 tsp. salt, or salt to taste
  Pepper to taste

Instructions:
Combine ingredients in a blender 

and blend until smooth. Refrigerate 
until ready to use. 

Smoking Chicken—Gas Grill:  Set 
burner on one side of the grill to me-
dium high and one side on low so you 
have a hot and cool side. Place a smok-
er box, full of desired wood chips, 
on hot side and chicken on cool side. 
Close grill and let cook at 300° F until 
chicken reaches an internal tempera-
ture of 165° F. 

Smoking Chicken—Charcoal Grill: 
Place coal on one side so you have 
a hot and cool side. When coals are 
ready, add soaked wood chips on top 
of coals and set chicken on cool side. 
Cover and cook at 300° F until chick-
en reaches 165° F internal temp. 

Smoking Avocado—Gas or Char-
coal Grill: Use the same technique to 
smoke the avocado. Cut avocado in 
half, remove seed, rub the inside with 
oil and place in smoker box for 45 
minutes. When ready, scoop out avo-
cado and give a rough chop. 

For more unique ways to enjoy 
California avocados, visit www.
CaliforniaAvocado.com. 

Try California Avocados On The Grill  
At Your Next Barbecue!

Smoked Chicken and Baby Kale 
Salad with Creamy California Avo-
cado Dressing.

(NAPSA)—On average, boomers—
an estimated 74.9 million Americans 
aged 53 to 71 in 2017—can expect to live 
to around age 85, according to the Social 
Security Administration. 

A Problem
This good news can come at a steep 

financial cost, however. According to a 
study commissioned by Bankers Life 
Center for a Secure Retirement (CSR), 
69 percent of boomers admit they don’t 
have or don’t know whether they have 
the financial resources to live comfort-
ably in retirement to age 85. 

In fact, many boomers save less as 
their age increases. Data from the latest 
CSR report reveals that 21 percent of 
middle-income baby boomers now save 
a smaller percentage of their paycheck 
than they did before the financial cri-
sis of 2007. In addition, 24 percent say 
they no longer save at all, putting them 
at greater risk of outliving their savings.

When it comes to living longer, re-
tirees can’t depend on personal savings 
alone or expect to stay in the workforce, 
as unexpected health issues associated 
with age can make stretching savings 
difficult and working even part-time 
untenable. 

An Answer
In recognition of National Annuity 

Awareness Month this June, boomers 
might want to look into annuities. An-
nuities are designed to help you accu-
mulate money for retirement or turn 
your retirement savings into a steady in-
come stream. You pay a lump sum into 
the annuity and get regular payouts, 
even in the best-case scenario that you 
outlive your planned retirement. 

Boomers worried about outliving 
their nest eggs could consider indexed 
annuities. These provide opportunities 
to earn interest based on changes in an 
external market index while protecting 
existing retirement funds from down-
side market risk. The product doesn’t 
pay out until later in life and helps pro-

vide additional peace of mind for an ex-
tended life span.

Understanding Annuities
Here are some additional points to 

consider when deciding whether annu-
ities are right for you:

Know the basics: The primary goal 
of an annuity is to provide a steady 
stream of income during retirement. 
Your principal is traditionally not affect-
ed by market gains or losses; your inter-
est accumulates on an income-tax-de-
ferred basis and will not affect your 
Social Security benefits. 

Do your research: Bear in mind 
that different annuities can carry man-
agement fees from the insurance com-
panies involved and you should make a 
point to ask if the annuities you’re inter-
ested in carry any fees. You don’t want to 
be surprised by any hidden costs as you 
consider these options. 

Talk to a financial advisor: Just as 
there are a few types of annuities, they 
aren’t your only option, so be sure to 
speak to a financial professional to learn 
more about these and money-saving 
retirement investments, such as mutual 
funds, IRAs and Roth IRAs.

Learn More
For a free downloadable booklet on 

top tips for retirees, including safety and 
security, reducing falls, fighting loneli-
ness, managing prescription drug costs 
and more, visit www.BankersLife.com/
TopTips4.

Worried About Outliving Your Retirement Nest Egg?

An annuity can help provide addi-
tional peace of mind for living longer.

A mule won’t sink in quicksand but 
a donkey will.

Elephants have four molar teeth; 
each one weighs about 11 pounds 
and is 11 inches long. In time they 
wear down and drop out in pieces, 
and new molars surface in the back 
of the mouth.

Baby robins eat 14 feet of earthworms every day!

Rattlesnakes gather in groups to sleep through the winter. Sometimes, up 
to 1,000 of them coil up together to keep warm.




