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(NAPSA)—According to the
Hearth, Patio & Barbecue Associa-
tion, outdoor grilling is more popu-
lar than ever. In 2001, North
Americans used more than 900,000
tons of charcoal briquettes, a figure
which is even more impressive
when one considers that the gas
grill has overtaken the charcoal
grill in popularity.

According to “culinary anthro-
pologist” Robb Walsh, the word
“barbecue” derives from the Span-
ish word barbacoa, which is a
variation of the Arawak-Carib
word brabacol.

“The part of barbecue history
that fascinates me most is the
association between barbecue and
leisure time,” said Walsh. “Not
only did they contribute the word
barbecue to the English language,
they also taught us the word
‘hammock.’ They might as well
have invented summer weekends
altogether.”

To mark National Barbecue
Month, the test kitchens at
Fleischmann’s Yeast unveil an
exciting new recipe: Mustard
Onion Sandwich Buns.

They’re a terrific complement to
virtually any barbecued specialty:
from burgers to brisket, pork and
chicken. Even grilled seafood or
Portabello mushrooms work well.
Bespeckled with minced onion,
these golden-brown buns are big
on flavor—whole wheat goodness
and tangy seasonings baked into
and onto the bun. Mustard Onion
Sandwich Buns are substantial
buns with a tender “crumb.” The
Dijon-style mustard and onion
tastes are prominent.

Mustard Onion Sandwich Buns
Makes 12 Buns

3 to 31⁄2 cups all-purpose
flour

2 cups whole wheat flour
2 envelopes Fleischmann’s

RapidRise Yeast
1 Tbsp. instant minced

onion
2 tsp. salt

3⁄4 cup milk
1⁄2 cup water
1⁄3 cup butter or margarine
1⁄4 cup honey
2 Tbsp. Dijon-style mustard
2 large eggs

Instant minced onion

Egg Glaze:
1 egg
1 Tbsp. water

In a large bowl, combine 1
cup all-purpose flour, whole
wheat flour, undissolved yeast,
1 Tbsp. onion and salt. 

Heat milk, water, butter,
honey and mustard until very
warm (120° to 130°F). Gradu-
ally add to flour mixture. 

Beat 2 minutes at medium
speed of electric mixer, scrap-
ing bowl occasionally. Add
eggs and 1 cup flour; beat 2
minutes at high speed. Stir in
enough remaining flour to

make a soft dough. Knead on
lightly floured surface until
smooth and elastic, about 8 to
10 minutes. Cover; let rest 10
minutes.

Divide dough into 12 equal
pieces; shape each into smooth
ball. Place on greased baking
sheet. 

Flatten balls with hand to
about 21⁄2-inch rounds. Cover;
let rise in warm, draft-free
place until doubled in size,
about 1 hour.

Brush tops with Egg Glaze;
sprinkle with onion. Bake at
400°F for 15 minutes or until
done. Remove from sheet; cool
on wire rack.

Egg Glaze: In a small bowl,
combine egg and water. Stir to
blend.

For more delicious recipes and
baking tips for both the beginner
and experienced baker, visit the
Fleischmann’s Yeast Web site,
www.breadworld.com.

Popular American Custom Stems From Ancient Carib Tradition

Whole wheat goodness and tangy dijon-style mustard and onion
flavors are baked into these tender buns.

(NAPSA)—With more than
1,400 entries and $10,000 in cash
prizes awarded, the USA Rice
Federation has published a new
brochure featuring winning
recipes chosen for its third annual
“Rice to the Rescue!” contest.

The brochure, “Award-Winning
Rice Recipes,” is available free,
and includes six original recipes,
along with photographs of each
dish. All of the winning recipes
can be made in 30 minutes or less
with no more than six ingredients.

First place and $5,000 was
awarded to David Brown of Grass
Valley, Calif., for his Creamy Pan-
cetta Rice, a rich, creamy rice dish
featuring pistachios, pancetta and
dried cranberries. The incredible
flavor combination, ease of prepa-
ration and eye appeal were all
contributing factors in awarding
Brown top honors.

Five finalists, each receiving
$1,000, were also chosen:

• Julie DeMatteo of Clemen-
ton, N.J., was named as a finalist
with Rice Tabbouleh, a terrific new
twist on a Middle Eastern dish
traditionally made with bulgur.

• Patricia Harmon of Baden,
Pa., won with her Cheesy Poblano
Rice Soup, an original recipe in-
spired by flavors of the southwest.

• Mary Louis Lever of Rome,
Ga., also won with a soup recipe—
Senegalese Peanut Soup with
Spicy Rice Timbales—a pretty and
flavorful soup that’s sure to please
both kids and adults alike.

• For those who enjoy and
appreciate the ease of main dish
salads, Sharyn Hill of Organ,
N.M., created a winning combina-
tion with Wild Thyme Summer
Salad, featuring the dynamic
duo—chicken and rice—with fla-
vors from the Mediterranean.

• Christine Riccitelli of Dan-
ville, Calif., was also a finalist
with her creation of Chocolate
Macaroon Rice Pudding, a flavor-
ful recipe featuring coconut and
chocolate.

“The versatility and conve-
nience of rice continues to gain
importance as more and more
cooks look for ways to get meals
on the table quickly and are doing

so by combining rice with flavor-
packed convenience products,
such as salsas, roasted chicken,
frozen vegetable mixes, etc.” says
Kimberly Park, director of na-
tional consumer education pro-
grams for USA Rice. “One-dish
meals also proved popular as evi-
denced by the vast number of
entries for casseroles, skillet
meals, paella, risotto, wraps and,
of course, rice bowls.”

For a free copy of all the win-
ning rice recipes, send a self-
addressed, stamped envelope to:
“Award-Winning Rice Recipes 3,”
c/o USA Rice Federation, P.O. Box
740121, Houston, TX 77274, or
visit the Have A Rice Day Café
online at www.ricecafe.com.

Rice Tabbouleh

3 cups cooked rice
1 cup chopped, Italian flat-

leaf parsley
3⁄4 cup chopped cucumber
3⁄4 cup chopped tomato
1⁄4 cup minced mint leaves
1⁄4 cup olive oil
1⁄4 cup lemon juice
1 tsp. salt
1 tsp. pepper

In a large bowl, combine all
ingredients. Toss well.

Makes 6 servings.

Nutrition information (per serv-
ing): 197 calories, 3 gms protein,
26 gms carbohydrate, 1 gm fiber, 0
mgs cholesterol, 698 mgs sodium.

New Brochure Features Award-Winning Recipes

Rice is a versatile staple food
which can be used in everything
from soup to salad to dessert.

(NAPSA)—Congress recently
passed an Act that may actually
save taxpayers money while pro-
tecting the life and health of civil-
ians working for the military.

The new bill is called the
Defense Employee Work Safety
Demonstration Program. It’s de-
signed to find better ways to pre-
vent accidents among people who
work on military bases and other
Department of Defense sites. 

The bill was passed not a
moment too soon, safety experts
say. Workplace accidents and
injuries cost the U.S. Army $500
million a year, including $169 mil-
lion in 2001 in payments under
the Federal Employees Compen-
sation Act. Every day, 33 civilians
are injured on the job and every
year, workplace injuries affect
between 12,000 and 14,000
employees, or an average of five
percent of the workforce, accord-
ing to OSHA figures.

A key component of the new
program is introducing best prac-
tices from the private sector to the
Department of Defense. 

Field observations are a cru-
cial part of  safety training,
reports veteran consultant train-
ers Virgil Torbert and David
Gilbert.  They describe their
training style as “discovery

learning,” a participant focused
approach allowing for maximum
group interaction and mutual
learning. 

Having learned how to recog-
nize unsafe work practices and
situations, and techniques for
talking to fellow employees about
how to fix them, the participants
visit several sites to try out their
skills. Says Torbert, “It’s really a
people issue. People are reluctant
to go out and do field observations
because they don’t want to be crit-
icizing their colleagues. We give
them techniques for doing it that
are non-confrontational.” 

“Safety is very simple,” adds
Gilbert. “It’s about looking at
what you’re doing and making
sure it’s going to prevent injuries.”

Congress Considers Safety Measures

Promising to introduce a “cul-
ture change” in how the U.S.
Army approaches workplace
safety, an innovative new safety
program is now underway.

(NAPSA)—Soft drinks such as
Coca Cola can be a terrific sweet-
newr in many different kinds of
cooking. Plus, coke is fat-free,
making it a smart complement for
naturally lean pork. By trimming
the pork chops before cooking,
you can do your heart a world of
good without sacrificing taste. For
recipes using this innovative
sweetner, visit www.coca-cola.
com.

According to the experts at the
Woolite Fashion Forum, “white
hot” would describe the season’s
favorite hue. Designers have
incorporated white into virtually
every fashion trend. A helpful tip:
Look for fabrics like stretch cotton
or Lycra that will wear well
throughout a long day into night,
and are washable in Woolite Fab-
ric Wash, which can help keep
clothes looking great.

(NAPSA)—Donuts are increas-
ing in popularity among kids and
adults as a  great way to celebrate
holidays such as St. Patrick’s Day
or Halloween or events such as a
co-worker’s birthday. Other rea-
sons to enjoy donuts include
bringing donuts to school instead
of cupcakes, brightening up some-
one’s day or wishing someone
good luck. For a full listing of rea-
sons to buy donuts, visit www.
dunkindonuts. com.

When deciding where to go
after college, the Metro Denver
Network suggests you research
the job market in the area of your
choice. Check out the going rate
for apartments and do a cost-of-
living comparison online. Deter-
mine your comfort level with
mass transportation. Look into
cultural opportunities and recre-
ational facilities. For more tips on
post-graduate moves, visit
www.denverchamber.org.

Recently Dr. Victoria Holloway,
a board-certified dermatologist,
organized the new Institute for

Ethnic Skin and Hair’s first inter-
national symposium. Over 170 der-
matologists on staff at medical
schools, hospitals and in private
practice, as well as university
researchers and scientists took
part. Research findings on a vari-
ety of subjects were presented,
including the basic structure and
function of ethnic hair and skin,
safety and efficacy issues sur-
rounding ethnic products, disor-
ders such as hair loss, and new
treatment modalities including
laser use in people of color. You
can learn more about L’Oréal’s
Women in Science online at
www.loreal.com.




