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Presented by Angry Orchard
(NAPSA)—With the arrival of

the fall season comes the return of
every football fan’s favorite Ameri-
can tradition: tailgating! Here are
a few tips and tricks that will help
you prepare for game day this
year:

•Make sure you’re ready before
the game by making a list of
everything you need.

•Also check for tailgating rules
on the stadium website.

•Cook and prepare ingredients
before the outing so you spend
less time behind the grill.

•Bring a variety of beverages
for the whole crowd. Hard cider
makes a great refreshing alterna-
tive to beer and wine. Angry
Orchard Crisp Apple tastes crisp
and refreshing, like taking a bite
out of a fresh apple. It is available
in 12-oz. and 16-oz. cans. Another
fall favorite cider style is Angry
Orchard Cinnful Apple and it’s
back just in time to kick off foot-
ball season celebrations. Cinnful
Apple features cinnamon spice
notes that add hints of cocoa and
a little heat, bringing a smooth
and refreshing hard cider with a
dry, warm finish.

At your next tailgate, amp up
your classic American franks and
try Pepper Jack Pigs in a Blanket
with Angry Orchard Dipping
Sauce with a refreshing Angry
Balls cocktail. Here’s how:

Pepper Jack Pigs in a Blanket
with Angry Orchard Dipping

Sauce

1 cup Angry Orchard Crisp
Apple

1 cup apple cider vinegar
1½ cups light brown sugar

1 slice smoked bacon
3 tablespoons butter
2 small cloves of garlic
8 ounces spicy smoked

Cajun sausage or kielbasa,
casing removed

4 ounces Pepper Jack
cheese, cut into ¼- by 1½-
inch slices

16 pickled jalapeño pepper
slices

1 tube refrigerated crescent
roll dough

Preheat the oven to 350° F.
Line a baking sheet with
parchment paper. Chop one
small clove of garlic. In a
small pan over medium heat,
melt the butter and stir the
garlic into the butter.

Cut the sausage into 2-inch
lengths. Split each piece of
sausage lengthwise down the
middle, stopping just before
you cut all the way through.
Hold the sausage open and
stuff with 1 slice of Pepper
Jack and 2 slices of jalapeño.

Remove the crescent rolls
from the tube and separate into
triangles. Place one piece of
sausage lengthwise on the wide
end of each piece of dough. Fold
the ends toward the center, bur-
rito style, and roll to completely
cover the sausage. Pinch the
edges of the dough closed. Place
on the baking sheet. Brush each
roll with the garlic butter.

Bake for 12 to 15 minutes,
until golden brown. Remove
from the oven and serve warm.

To prepare the dipping
sauce, place cider, apple cider
vinegar, brown sugar, one clove
of garlic, and bacon in a small,
heavy-bottomed saucepan.
Bring to a simmer over
medium-high heat. Reduce to a
low simmer and reduce the
mixture to ½ the original vol-
ume. Remove from the heat and
discard the garlic clove and
bacon slice. Cool the mixture to
room temperature and serve.

Angry Balls

Angry Orchard Crisp
Apple Hard Cider

1.5 oz. Fireball Whisky

In a pint glass, combine
over ice 1.5 oz. Fireball
Whisky and Angry Orchard
Crisp Apple.

Learn More

For the Pepper Jack Pigs in a
Blanket with Angry Orchard Dip-
ping Sauce recipe and others, go
to www.angryorchard.com.

Easy Tailgating Tips With Hard Cider

Pepper Jack Pigs in a Blanket
with Angry Orchard Dipping
Sauce pair well with cider-
infused cocktails, great games
and good times.

Quick Tips To Keep
Your Car In Top Shape
(NAPSA)—Routine mainte-

nance is essential for extending
your car’s life, ensuring it stays
out of the shop and improving gas
mileage. Here are three simple
tasks that are easy to do and will
benefit any vehicle. Be sure to
check your owner ’s manual
because timing and instructions
vary by vehicle.

Changing the Air Filter
About every 10,000+ miles you

put on your car, change the air fil-
ter. It can be easily removed and
replaced as it’s generally secured
with only a few metal clips.

Lubricate Moving Parts
Regularly lubricating your

vehicle’s moving parts such as
door, hood and trunk hinges will
not only prevent squeaking when
you open or close them, but will
keep them from wear or damage
due to the constant movement and
corrosion from wet weather.

Prevent squeaks and corrosion
from building up in the future by
using a water-displacement lubri-
cant such as WD-40® Multi-Use
Product. The new WD-40 EZ-
REACH™ can make this process
easier with its attached 8-inch flex-
ible straw that bends and keeps its
shape.

Monitoring Tire Pressure
If your car’s tire pressure is too

low, you will wear out your tires
more quickly and will get poor
fuel efficiency.

Tire pressure gauges are inex-
pensive and an easy way to deter-
mine the pressure in your tires.
Find your vehicle’s recommended
PSI and how to test it in the
owner ’s manual. Compare the
number on the gauge with your
vehicle’s recommended PSI and
add or release air to match it. Do
this regularly on all four tires.

Arm yourself with the right
tools and you can save money by
tackling easy car maintenance proj-
ects. For more information about
how to make automotive repairs
simpler, visit www.wd40.com/EZ.

A flexible straw that keeps its
shape can help you keep your
car in shape.

(NAPSA)—With tailgating sea-
son in full swing, acclaimed
grilling expert and New York
Times best-selling cookbook author
Jamie Purviance says game day
grilling should be low stress, yet
full of flavor. His Chicken Nachos
with Chipotle Cream Sauce are
ideal for a tailgate party as you can
smoke the chicken the day before,
leaving more time to relax and cel-
ebrate with friends.

“Preparation is key for a suc-
cessful parking lot party,” says
Purviance, author of “Weber ’s
New American Barbecue.” “The
majority of steps for this Chicken
Nachos recipe involve smoking the
chicken—which can be done in
advance. When the grill is fired up
on game day, you’re less than 10
minutes away from delicious
smoky, cheesy nachos.”

Smoked Chicken Nachos With
Chipotle Cream And Avocado
Serves: 6 | Prep Time: 20 Minutes
| Grilling Time: 32 To 39 Minutes

| Special Equipment: 2 Large
Handfuls Mesquite Or Hickory
Wood Chips, Large Grill-Proof
Pan Or Disposable Foil Pan

Chipotle Cream
1 cup sour cream
1 canned chipotle chile

pepper in adobo sauce,
minced

1 tablespoon fresh lime juice
¼ teaspoon kosher salt

Rub
2 teaspoons kosher salt
1 teaspoon freshly ground

black pepper
1 teaspoon ground cumin
1 teaspoon paprika

½ teaspoon ground cayenne
pepper

4 chicken breast halves
(with bone and skin), each
about 8 ounces

12 ounces corn tortilla chips
14 ounces Monterey Jack

cheese, coarsely grated
4 scallions, cut into thin

slices
2 tablespoons finely

chopped jalapeño chile
peppers

1 large Hass avocado, cut
into ½-inch cubes

Juice of ½ lime
¼ cup roughly chopped fresh

cilantro leaves
Store-bought salsa (optional)

This is a fun way to use up left-
over barbecued chicken or turkey.
Who doesn’t love some cheesy, meaty
nachos with smoky sour cream and
fresh avocado? It’s worth smoking
some spice-rubbed chicken breasts
just for this recipe. Using bone-in
rather than boneless chicken breasts
requires a longer cooking time, but
there’s a dividend: the meat has more
time to absorb the flavorful smoke.

1. Soak the wood chips in
water for at least 30 minutes.

2. Whisk the chipotle cream
ingredients, including any
juices remaining from minc-
ing the chipotle chile. Refrig-
erate until ready to use.

3. Prepare the grill for indi-
rect cooking over medium
heat (350° to 450° F).

4. Mix the rub ingredients.
Season the chicken breasts all
over and between the skin and
meat with the rub.

5. Drain and add the wood
chips to the charcoal or to the
smoker box of a gas grill, fol-
lowing manufacturer’s instruc-
tions, and close the lid. When
smoke appears, grill the
chicken, skin side down first,
over indirect medium heat,
with the lid closed, until the
juices run clear and the meat
is no longer pink at the bone,
25 to 30 minutes, turning once
when the skin releases easily
from the cooking grates.
Remove the chicken from the
grill and, when cool enough to
handle, shred into pieces, dis-
carding the skin and bones.

6. Increase the temperature
of the grill to high heat (450°
to 500° F).

7. Spread half of the tortilla
chips into a large grill-proof
pan. Distribute half each of
the cheese, scallions, jalapeño,
and chicken over the chips.
Repeat with another layer.

8. Place the pan with the
nachos over indirect high heat,
close the lid, and cook until the
cheese is melted and the chips
are tinged golden brown, 7 to 9
minutes. Wearing insulated
barbecue mitts or gloves, care-
fully transfer the pan to a heat-
proof surface. Top the nachos
with the avocado and then
drizzle with the chipotle cream
and lime juice. Garnish with
the cilantro. Serve hot with
salsa, if desired.

©2016 Weber-Stephen Products
LLC. Recipe from Weber ’s New
American Barbecue™ by Jamie
Purviance. Used with permission.

Grilling Expert Shares Number One Tip
For Tailgating Success

Purviance infuses ethnic flair
into traditional barbecue with
fresh, modern flavors.

Experts say if you want to keep rabbits out of your garden, try plant-
ing a double row of onions around it. Rabbits apparently hate the
smell of onions and won’t cross the rows.

Locksmiths in ancient Egypt created a simple but effective pin tum-
bler lock that was made entirely from wood. It consisted of a wooden
post affixed to a door, and a horizontal bolt that slid into the post.

***
I like long walks, especially
when they are taken by peo-
ple who annoy me.

—Fred Allen
***

***
Never wear anything that
panics the cat.

—P. J. O’Rourke
***

***
If you can’t be in the house
with the music, be in the
house next door.

—Margaret Ryan
***

A person uses approximately 57 sheets of toilet paper each day.




