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What Problem Would You
Solve for Tomorrow?
(NAPSA)—Students and teach-

ers in public schools are racing to
solve problems that can exist in
many communities across the
country—such as water pollution
and street safety—and they’re
doing it with $2 million on the
line. The nationwide Samsung
Solve for Tomorrow Contest is
helping students engage in sci-
ence, technology, engineering and
math (STEM) through commu-
nity-based learning—by taking
topics out of traditional classroom
settings and exploring, in a
hands-on way, how they address
issues that affect their lives.

To enter, visit www.samsung.
com/solve by October 31st.
From the applicant pool, 255

state finalists will be selected,
then 51 state winners (represent-
ing all 50 states and Washington,
D.C.) will be announced. Fifteen
national finalists will present
their projects to judges, and five
grand-prize winners will be se -
lected by public online voters,
judges and Samsung employees. 
In total, approximately $2 mil-

lion in prizes will be given through-
out the competition. To learn more,
visit www.samsung.com/solve.

Students and teachers across the
country will tackle critical issues
using science, technology, engi-
neering and math to win prizes
for their schools. 

(NAPSA)—With football season
under way, why not take your tail-
gating eats up a notch? Angry
Orchard Crisp Apple is a crisp and
refreshing hard cider perfect for
any palate no matter what team
you’re rooting for. The cider ’s
fresh apple aroma and slightly
sweet, ripe apple flavor comple-
ment the bold flavors of game day
fare and also make for great cider
cocktails. 
If you’re looking for a new

recipe to get everyone cheering,
take a tip from Bravo’s “Top Chef
Duels” contestant and owner of
Gunshow restaurant, Kevin Gilles -
pie, and turn to cider. He notes,
“Using Angry Orchard hard cider
as an ingredient gives dishes a
refreshing, fruit-forward taste with
every bite. Hard cider not only
adds more flavor to my BBQ, but is
also a great universal pairing.”
To prove it, he’s created the

ultimate wing dish: Churrasco
Chicken Wings with Angry Or -
chard Chimichurri.

Churrasco Chicken Wings
with Angry Orchard

Chimichurri

4 large egg yolks
1⁄2 cup Angry Orchard Crisp

Apple
2 tablespoons poultry

seasoning
2 tablespoons kosher salt 
1 cup canola oil 

20 whole chicken wings,
separated into flats and
drums, wing tips
discarded

14 12” metal skewers 

In a food processor, blend
the egg yolks, Angry Orchard,
poultry seasoning and salt
until the yolks fluff, about 30
seconds. With the processor
running, put the pusher tube
in the top and pour the oil
into the tube to emulsify the
mixture. Pour 1⁄4 cup of the
marinade in a small jar, cover
and refrigerate. Place the
chicken and remaining mari-
nade in a large zip-lock bag,
massaging the chi cken and
completely covering with the
marinade. Zip the top closed,
removing any air as you seal
the bag. Place the bag in a
bowl and refrigerate. Heat
grill to medium high. Prepare
an area of indirect heat to
grill the chicken. Use reserved
marinade for basting. Remove
the chicken from the zip-lock
bag and pat completely dry.
Using 2 skewers, pierce the
chicken through each end, so
you have 2 skewers through

each wing/drum ette, leaving a
little space between pieces so
you have nice, flat, 2-skewer,
6-piece kebabs to work with.
After 10 minutes, flip the
kebabs, moving them to a new,
hot part of the grill, still over
indirect heat, and grill
another 5 minutes. Baste with
the reserved marinade, flip
the kebabs and baste again.
Grill another 5 minutes for a
total cooking time of 20 min-
utes. Remove the chicken
from the grill, brush with the
remaining basting sauce and
rest for 10 minutes. Serve with
Chi mi churri Sauce.

Chimichurri Sauce
Makes about 11⁄2 cups

1 bunch parsley, stems
removed, leaves chopped,
to make about 1⁄3 cup 

3 tablespoons fresh oregano,
chopped

1⁄2 cup olive oil
1⁄4 cup Angry Orchard Crisp

Apple
2 tablespoons red wine

vinegar
1 tablespoon dried oregano
1 teaspoon kosher salt
1⁄4 teaspoon Espelette pepper 
1 Granny Smith apple,

peeled 
2 tablespoons finely diced

red onion
2 teaspoons minced garlic
1⁄2 teaspoon dried chili flakes

Mix parsley, fresh oregano
and olive oil and set aside. In
a separate bowl, whisk the
cider, vinegar, dried oregano,
salt and Espelette pepper
until the salt is dissolved.
Grate the apple on the largest
holes of a box grater onto a
paper towel. Stir 1⁄4 cup of the
grated apple, onion, garlic and
chili flakes into the cider mix-
ture and set aside. Just before
serving, mix the oil mixture
with the vinegar mixture. 

More recipes and information
are at www.angryorchard.com. 

Hard Cider Helps Make Entertaining Easy

The flavors of fall can enhance
your next tailgating party in the
form of hard cider and savory
chicken wings.

(NAPSA)—Last holiday season,
customers spent $46.5 billion in
online shopping, according to ana-
lysts at comScore. To make the
most of this season, business own-
ers need to maximize their ship-
ping operations. Here are a few
tips on how to do that:

Know Your Options
Holiday shipping success de -

pends on finding the right ship-
ping mix for your business. Weigh
your options and find the carriers
that work for you.
For example, if you print pos t -

age online, the U.S. Postal Ser vice
now offers lower pricing for Prior-
ity Mail, making it an affordable
option for heavier packages. If
your business ships 50 packages a
day (weighing between 5 and 10
lbs.) from San Francisco to Seat-
tle, it can save $16,531 over a two-
month period with Priority Mail,
in comparison to FedEx and UPS
Ground.

Remember Shipping Deadlines
Each carrier has its own year-

end holiday schedule for pickup
and delivery of packages. Keeping
these schedules handy ensures a
greater customer experience.
The U.S. Postal Service’s Prior-

ity Mail can be good for last-minute
shoppers shipping domestically
because packages typically arrive
in one to three business days.

Bulletproof Your Returns
Solutions

Finding a seamless process for
returns is critical to retaining cus-
tomers beyond the holidays.
According to a recent survey by
Endicia, which offers online
postage and shipping solutions, 89
percent of shoppers say they will
shop again following a positive
returns experience.
Endicia’s Pay-on-Use Returns

service can be an easy and afford-
able way to give customers that
experience. With Pay-on-Use Re -
turns, businesses can include a
domestic USPS return label in their
outbound shipments or provide one
on-demand via email. Postage for
the label is paid only if and when a
return shipping label is used. That
means businesses won’t have a
large outlay of money in pre-paid
labels during the holiday season.
“It’s important for online busi-

nesses to be prepared for the holi-
day season,” said Endicia CTO
and co-founder Harry Whitehouse.
“Getting the right shipping strat-
egy in place early on will make a
difference in a company’s bottom
line and its overall success.” 

Learn More
You can find more information

about the USPS Priority Mail price
change and how Endicia can save
you money this holiday season at
www.endic ia . com/usps-rate -
change-sept-2014.

Business Tips to Save Money During the Holidays
and Beyond

Priority Mail Savings for 5 – 10 lb. 
Packages* 

 Number of packages Average savings
 sent (per day)
 20 $ 6,612
 50 $16,531
 150 $49,593
 300 $99,186

*Pricing is for Commercial Plus shippers. All calculations based on a 
package shipped across five zones and in comparison to FedEx/UPS 
Ground. FedEx/UPS Ground $2.90 residential surcharge and 7% fuel 
charge factored into calculations.

(NAPSA)—Your kitchen can
reflect your own good taste. A cus-
tomizable stainless steel sink in three
sizes with five different accessories
such as in the new Blanco One col-
lection can help. Learn more at www.
blancoamerica.com.

* * *
Cork floors are warm, soft, eco

friendly and insulate against heat,
cold, noise and vibration. Styles
range from woodlike planks to
marble-esque tiles, and an easy-to-
install system makes cork flooring
easy to recycle and reuse. For
inspiration, visit www.realcork
floors.com.

* * *
Swap out just one showerhead in

your home with a WaterSense
labeled model to start saving water,
energy and money, suggests the U.S.
Environmental Protection Agency.
For more information about Water -
Sense labeled showerheads and the

energy-water connection, visit
www.epa.gov/watersense.

* * *
OREGON’s new 40V MAX

Cordless Tool Systems have all
the performance of gas-powered
tools, minus the hassles, and,
because there’s no fuel to spill or
toxic emissions, battery-powered
tools are the environmentally
friendly landscaping choice. Learn
more at www.OregonCordless.
com and (888) 313-8665. 

The German iris can be chewed
as a breath freshener, but high
doses are toxic.

Eighty five percent of a plant’s
roots are found in the top 6
inches of soil.

Congress voted to make the rose
America’s national flower in
1986.

***
If no one ever took risks, Michelangelo would have painted the
Sistine floor.

—Neil Simon
***

***
Thunder is good, thunder is impressive; but it is the lightning
that does the work.

—Mark Twain
***

***
Do all the good you can. By all the means you can. In all the ways
you can. In all the places you can. At all the times you can. To all
the people you can. As long as you can.

—John Wesley
***

***
If your ship doesn’t come in, swim out to it!

—Jonathan Winters
***

***
The sun, with all those planets revolving around it and dependent
upon it, can still ripen a bunch of grapes as if it had nothing else
in the universe to do.

—Galileo
***




