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(NAPSA)—There’s good news
for people who want to enjoy back-
yard barbecues and stick to their
diet plans at the same time.

Many are finding they can do
just that—without sacrificing
taste—by substituting savory
meatless burgers for the usual
grilling staples.  

High in protein, no cholesterol,
and lower in fat and calories than
regular burgers, meatless patties
can be a more healthful way to grill.
What’s more, with few net carbohy-
drates and loads of fiber, they won’t
derail low-carb diet plans.

The market for meatless is
booming. It’s estimated that
nearly 22 million of us purchase
meatless products regularly. 

If you are thinking of going
meatless, here are  a couple of easy-
to-prepare grilling ideas from Gar-
denburger. Widely available in a
variety of flavors, 100% natural
products like those from Garden-
burger can add a hearty and
healthy sizzle to your summer
grilling season. 

Summer Garden Burger

1 10” piece French baguette,
sliced horizontally 

4 tablespoons garlic aioli 
2 small zucchinis, sliced
6 slices small eggplant 

a few slices fennel
4 slices sweet bell pepper
4 slices tomato
2 Gardenburger Veggie

Medley patties, grilled
2 ounces smoked mozzarella
4 tablespoons Basil

Mayonnaise (recipe below)
olive oil, for grilling

Grill Gardenburger Veggie
Medley patties according to
package directions. Before

removing patties from grill, add
cheese to patty to melt. Lightly
brush all vegetables except
tomato with olive oil and grill
approximately 2 minutes each
side. Brush French baguette
with olive oil and grill about 2
minutes or until golden. 

Remove bread from grill
and spread Basil Mayonnaise
onto each slice of grilled
bread. Stack grilled vegeta-
bles and tomato on bread, and
top with grilled Gardenburger
patties with cheese. Finish
with second slice of bread.
Garnish with fresh basil.
Makes 2 servings.

Basil Mayonnaise

1 cup mayonnaise 
1 tablespoon fresh lemon

juice
1 small clove garlic,

smashed or finely minced
5 large basil leaves

salt and freshly ground
pepper

In a bowl, start with the
mayonnaise, add the lemon
juice, garlic and season with

salt and pepper. Finely chop
the basil and add it last.
Refrigerate until ready to use.
Makes about 1 cup.

Southwest Avocado Burger 

2 onion rolls, sliced in half 
4 tablespoons Chipotle Chile

Mayonnaise (recipe below)
2 Gardenburger Flame

Grilled patties, grilled
2 ounces pepper Jack cheese
4 slices tomato
4 ounces shredded lettuce
4 slices avocado

olive oil, for grilling

Lightly brush rolls with
olive oil and grill about 2 min-
utes, or until golden. Grill
Gardenburger Flame Grilled
patties according to package
directions. 

Before removing patties
from grill, add slice of cheese
to each patty to melt. Spread
Chipotle Chile Mayonnaise
onto both sides of rolls and
place grilled Gardenburger
patties with cheese on bottom
halves. Layer on tomato slices,
lettuce and avocado. Finish
with roll tops. Serve hot.
Makes 2 servings.

Chipotle Chile Mayonnaise

1 cup mayonnaise
1 tablespoon of canned

Chipotle chilies 
1 clove garlic, minced
1 tablespoon lime juice
1 tablespoon minced

scallions 

Blend all ingredients and
keep refrigerated until ready
to use. Makes about 1 cup.

A Healthier Way To Enjoy The Thrill Of The Grill 

Enjoy grilled dishes without sac-
rificing taste or your diet. For
more recipes like these, visit gar-
denburger.com.

(NAPSA)—In an era where
many issues seem fueled to burn
hotter with partisan rancor, it may
be refreshing to see how well one
group of committees works for a
cause of national interest.

The committees on Veterans’
Affairs have demonstrated that
good politics can make good policy
when it comes to the noble cause of
taking care of America’s veterans.
However, many say Congress has
not always been able to resist using
veterans and veterans’ issues as
political props, especially when it
comes to the annual budget battles.

“We are the men and women
who have willingly stood in harm’s
way so that our nation may remain
free,” says Edward S. Banas, com-
mander-in-chief of the Veterans of
Foreign Wars of the United States.
“When we speak of sacrifice, of
courage and of conviction, it is not
done lightly. It is for this reason
that we are profoundly mindful of
our over 100,000 service members
in Iraq and the many thousands
more currently fighting valiantly in
defense of freedom, for all, around
the world.”

It is on their behalf that the
VFW asks Congress to place the
highest priority on seeing that the
nation’s defenders are provided
with the most modern equipment,
the best training and all the
resources needed to afford them
every advantage in the war on ter-
rorism. But, the nation’s obligation
does not end there. The obligation
is not fulfilled when their mission
is completed or they are discharged
from a military medical center. Nor
does it end when one of this
nation’s warriors falls.

“Our nation has a most sacred
obligation to its sick and wounded
defenders and to their survivors
and dependents,” said Banas. “This
obligation is part of the ongoing

costs of war and the Veterans of
Foreign Wars will continue to fight
to ensure that these costs are paid.”

One of the largest of these costs
is health care and because of a lack
of adequate funding, the VA has not
been able to help the increasing
number of veterans who seek qual-
ity care. 

Since 1996, the number of en-
rolled veterans has increased
nearly 150 percent, while funding
has lagged far behind at only a 50
percent increase. The budget cur-
rently proposed by the administra-
tion is not considered to be ade-
quate to meet the VA’s needs. It
also calls for an enrollment fee that
would limit the ability of many vet-
erans to access the system. The
VFW hopes that Congress will act
to ensure that all veterans will
continue to receive the care they
need.

For more information about this
issue and the Veterans of Foreign
Wars, visit www.vfw.org. 

Caring For Those Who Gave All For Freedom

The nation has an obligation to
care for those who willingly stood
in harm’s way to defend freedom.

(NAPSA)—Consumers around the
United States can win the chance to
play for $1 billion through a “Play for
a Billion” promotion. 

To enter, check specially marked
Pepsi products for sweepstakes
entry codes through mid-August.
Enter  codes  at  www.Bil l ion
Sweeps.com. Two hundred contes-
tants will be randomly selected to
play for the grand prize on an
ABC television special that will
air in September.

Even if no one wins the billion-
dollar prize, one contestant is guar-
anteed to win $1 million. Damon
Wayans, star of ABC’s “My Wife
and Kids,” will host the show. 

West Virginia resident and
teacher, Richard Bay, won the
first “Play for a Billion” sweep-
stakes. He missed the $1 billion
grand prize—based on a six-digit
random number selection—by two
digits but still walked away with
$1 million.

“Play For A Billion” Sweepstakes 

Damon Wayans hosts a show in which one lucky contestant could win
$1 billion. Specially marked products have details.

Editor’s Note: Contest ends August 17, 2004, so please do not run after that date.
✁

(NAPSA)—While many people
worry about saying the wrong
thing in conversations, a recent
study shows that your words may
not be as important as your
breath. In fact, 82 percent of peo-
ple surveyed say bad breath is a
conversation stopper and more
than two-thirds of people say they
avoid close conversations if they
have eaten certain foods. 

Explains Jai Rodriguez, culture
guru on Bravo’s Queer Eye for the
Straight Guy, “Who wants to have
a face-to-face conversation with
someone when their breath smells
like onions or stale coffee? Pop-
ping an Eclipse Mint before any
conversation is the first step to a
stimulating discussion.” 

Rodriguez is far from alone—65
percent of people say that they
feel more confident about their
ability to have a conversation
because they just had a mint or
piece of gum. According to
Rodriguez, offering someone a
mint during a meeting, on a date
or even at the bus stop can be a
great way to generate conversa-
tion. What’s more by sharing, you
show that you have good manners. 

Rodriguez likes new Eclipse
Mints (in peppermint and winter-
frost) because they are sugar-free
and refresh breath—without the
burn.

Here’s more helpful advice the
next time you’re looking for some
hints to great gabbing. 

You can check out Rodriguez’s
guidelines for confidence in culti-

vating conversations at parties,
with work colleagues or even with
someone you just met. 

The Nose Knows: Your Breath Is 
More Important Than Your Babble




