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Storm, Hurricane And
Winter Storage Preparation

(NAPSA)—With storm season
in full tilt, it’s important to make
sure that emergency generators
are ready to be used at a mo-
ment’s notice. Residents of Snow-
belt states need to add snowblow-
ers and chain saws to the list.

The most critical factor for all
gas-powered equipment is the
fuel, and particularly so if you use
ethanol-blended fuel. Most fuel is
formulated to be used within
30–45 days; as gas ages beyond
this point, it begins to degrade,
forming gums and other solids
that can cause engines to be diffi-
cult to start or to run rough.

Octane levels also decline as
fuel ages, resulting in engines
that cannot produce full power.
This means generators that ran
great when you used them a few
years ago might not start now.

The solution is to use a fuel
stabilizer to ensure that emer-
gency equipment will start when
you need it. You also need to stabi-
lize fuel in summer equipment
that is going into seasonal stor-
age. Lawn mowers, string trim-
mers and more can be stored with
a full tank of fuel as long as you
stabilize it.

However, be careful of the sta-
bilizer you choose; traditional fuel
stabilizers have the side effect of
slightly degrading fuel com-
bustibility; this results in more
exhaust smoke and rough-running
engines. A better option is Star
Tron Enzyme Fuel Treatment.
Utilizing a unique blend of
enzymes, it stabilizes fuel for up
to two years; the enzymes also
help improve fuel combustibility,
which ensures fast, easy starts.
Because ethanol produces less
energy than gasoline, improving
the combustibility of gasoline
helps restore lost power and fuel
economy. Also, there is the added
benefit of significantly reducing
all emissions, including smoky
exhaust, while keeping the carbu-
retor or fuel injectors and combus-
tion chamber free of performance-
robbing carbon deposits.

When added at every fuel fill,
Star Tron will keep fuel systems
clean and engines ready to start.
Adding it now to emergency
equipment as well as to lawn
mowers and other summer equip-
ment going into winter storage
means they will all be ready for
action when you are.

To learn more, visit www.star
tron.com or call (800) 327-8583.

(NAPSA)—With football games
in full swing, fans have chosen
their jerseys and are enjoying an
exciting season at gridirons across
the country. It’s time to kick off
your own game day parties.

With a few simple ideas, it’s
easy to create a tailgate party for
the record books. Start with
plenty of Tervis, fan-friendly
drinkware with designs for all 32
NFL teams and hundreds of colle-
giate teams.

“Tailgating is an instant way to
create camaraderie among family,
friends and strangers,” says Ter-
vis spokesperson Kim Livengood.
“With Tervis, www.tervis.com, the
innovator of insulated drinkware,
you can support your team—and
keep your drinks hot or cold—in
style with hundreds of designs to
choose from.”

“Any time you can incorporate
your team’s colors into your tail-
gate party decor and recipes, it’s
sure to get everyone riled up,”
says Whitney Miller, winner of
Fox’s first U.S. “MasterChef” and
author of the cookbook “Modern
Hospitality: Simple Recipes with
Southern Charm” (Rodale). Miller
offers this simple, spirited drink
recipe that’s sure to be a crowd-
pleaser.

Soda-RaRa-Rita

¾ cup fresh lemon juice
¾ cup fresh lime juice

1¼ cups ginger syrup
½ cup simple syrup
6 cups sparkling water
½ lemon, thinly sliced
½ lime, thinly sliced

Honey
Garnish: sugar/salt

Combine the first 4 ingredi-
ents in a glass pitcher. Gently
stir in the sparkling water.
Add the lemon and lime slices.

To assemble, line the rim of
each tumbler with a light coat-
ing of honey and then dip in
the colored sugar/salt mixture.
Serve the Soda-RaRa-Rita
over ice. Enjoy!

Serves 4 (16-oz Tervis tumblers
or NEW Tervis Goblets)

Ginger Syrup

1 10-inch piece fresh
gingerroot

22⁄3 cups granulated sugar
Peel and thinly slice the gin-

ger. Combine the sugar and 11⁄3

cups water in a small saucepan.
Add the ginger. Bring to a boil;
simmer, stirring gently until all
the sugar has dissolved. Refrig-
erate until cool.

Simple Syrup

1 cup sugar
Combine the sugar and ½

cup water in a small saucepan.
Bring to a boil; simmer, stir-
ring gently until all the sugar
has dissolved. Refrigerate
until cool.

Team Color Sugar/Salt

Granulated sugar
Fine sea salt
Food coloring

Combine equal parts sugar
and salt. Use food coloring to
stir your team’s color into the
mixture until combined.

A Halftime Game
That’s Sure To Please

While you’re waiting for hot
dogs to finish cooking on the grill,
keep each other busy with an old-
school throwback. “500” is a sim-
ple game where one player stands
down as far away as possible from
the pack of people playing and
throws the ball up for grabs. The
goal is to battle everyone else and
catch the ball in the air.

A ball caught in the air is
worth 100 points, and a ball
caught on only one bounce is
worth 50 points. The first player
to reach 500 wins and gets to
become the quarterback for the
next round.

For information on Tervis NFL
or college team designs, visit
www.tervis.com/tailgateheroes.
For more game-ready recipes, go
to www.whitneymiller.net, and for
additional halftime games, click
on sports.yahoo.com.

A Touchdown-Worthy Tailgate Party

Experts agree that tailgating is
an instant way to create cama-
raderie among family, friends and
strangers.

(NAPSA)—Those who think
geothermal heating and cooling
systems are just for individual
homes may be in for a surprise.

A number of cities, both in the
U.S. and elsewhere, are exploring
how to best implement the tech-
nology to create a geothermal util-
ity. They believe such a utility can
offer consumers lower energy
costs as well as tax savings.

How It Works
A geothermal heat pump (GHP)

works very similarly to a normal
heat pump except that it
exchanges heat with the ground
instead of the outdoor air. A GHP
uses a system of underground
pipes filled with water to transfer
thermal energy to and from the
home and brings it up to tempera-
tures suitable to heat or cool.

Using the earth as a natural
energy source, a geothermal sys-
tem can operate more efficiently
than ordinary heating and air-
conditioning systems because it
can deliver five units of energy for
every one unit of electrical energy
used. That translates to a 500 per-
cent efficiency rating.

An Example In Michigan
The city of Wyandotte, Michi-

gan is creating a geothermal util-
ity and installing geothermal
heating and cooling systems in 48
structures located in the city.

Tentative plans call for the
city’s municipal services to cover
the average $8,000 cost for each
well and charge home and build-
ing owners a monthly service fee
and energy charge, based on the
capacity of the system installed.

It’s projected that homeowners
using the utility will save as much
as 70 percent compared to the
costs associated with more conven-
tional heating and cooling systems.

Plus, homeowners will be able
to take advantage of a 30 percent
tax credit on the cost of purchasing
and installing a geothermal sys-
tem. This means the system can
provide savings both by costing
less than a traditional air source
heat pump and delivering even
greater efficiency.

“In addition to savings, a geo-
thermal system provides precise dis-
tribution of comfortable air all year
long, eliminating hot and cold spots
throughout the home and providing
quiet operation,” said Jeff Caplan,
the principal contractor on the proj-
ect. He selected a geothermal heat
pump from WaterFurnace to provide
efficient heating and cooling to the
original homes in the project.

WaterFurnace International,
Inc. is a leading manufacturer of
geothermal and water source heat
pumps.

To learn more, you can visit
www.waterfurnace.com.

Geothermal Utilities Are A Hot Topic

Experts say homeowners who
use a geothermal utility may save
as much as 70 percent on heat-
ing and cooling costs and be
eligible for a tax break.

(NAPSA)—Here’s food for
thought: Popcorn, discovered in the
Americas thousands of years ago,
has beguiled people for centuries
with its mythical, magical charm.
Today, it’s also lauded for its nutri-
tional and economic value, while
the alluring aroma and taste help
make popcorn such a popular treat
that Americans consume some 16
million quarts of it a year—roughly
a quart per person per week.

Consider these corny facts:
•October is National Popcorn

Poppin’ Month.
•Popcorn is naturally low in fat

and calories. Air-popped popcorn
has roughly 30 calories per cup; oil-
popped has only 55 per cup.

•Popcorn is a whole grain. It
has three components: the germ,
endosperm and pericarp, or hull.

•Of the four main types of corn
—sweet, dent, flint and popcorn—
only popcorn pops.

•Popcorn needs between 13.5
and 14 percent moisture to pop.

•Popcorn forms one of two
basic shapes when popped: snow-
flake and mushroom.

• Popcorn Zombies are a treat:

Green Halloween Zombies
Yield: about 7 pieces (4½ x 3½

inches each)

2½ quarts popped popcorn
6 tablespoons butter or

margarine
3 cups minimarshmallows
4 tablespoons lime gelatin

powder
Red gum balls, candy corn,
flat green candy strips (or
fruit leather), green sugar
sprinkles

Place popcorn in a large
bowl; set aside. Melt butter
over medium heat in a me-
dium saucepan. Stir marsh-
mallows into butter until
melted. Stir in gelatin powder
until evenly colored. Pour
over popcorn and stir until
evenly coated. With buttered
hands, shape popcorn into 7
oval shapes. Flatten one oval
shape slightly and squeeze
one end to form a “skull”
shape. Place onto parchment-
lined baking sheet. Repeat
with remaining shapes. To
decorate: Press two gum balls
into each skull to form “eyes.”
Press candy corn into skull to
form “teeth.” Use scissors to
trim candy strips and press
into top for “hair.” Sprinkle
with sugar sprinkles. Allow
“zombies” to set for about 20
minutes before wrapping indi-
vidually in plastic wrap (or
serve immediately).

For more recipes, tips and
information about popcorn and
Popcorn Poppin’ Month, October,
visit www.popcorn.org or call The
Popcorn Board at (312) 644-6610.

Frightfully Delightful Treats

Liven up your Halloween with
these sweet popcorn zombies.

(NAPSA)—With a couple clicks of
the remote control, culture-hungry
viewers can choose from a diverse
lineup of Hispanic-themed cable tele-
vision. Then, they can “like” www.face
book.com/diversityondemand and con-
nect to details about the programs.

* * *
Cooking is the main cause of

home fires and fire injuries. You can
prevent cooking fires. For more infor-

mation, visit www.usfa.fema.gov/
FireIsEveryonesFight.

* * *
Those looking for a position

where they get to make decisions,
work with brands they know and
be part of a multicultural group of
driven people may want to explore
opportunities at Reckitt Benckiser,
a global consumer goods leader.
Learn more at www.rb.com.

The average American drinks
210 milligrams of caffeine a day.
That’s equal to two to three cups
of coffee, depending on how
strong it is.




