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(NAPSA)—Fabulous flavor
without the fuss. It’s what Ameri-
cans crave. When it comes to
serving up an easy feast, fresh
sausage is a zesty alternative to
boring burgers and ho-hum hot
dogs. Sausage offers tempting
taste without the bother of bast-
ing or marinating. 

One of the most popular
sausages for backyard grilling is
hearty bratwurst. Once consid-
ered a specialty ethnic sausage,
brats have soared in popularity as
Americans discover their savory
flavor and easy preparation. 

“When it comes to backyard
barbecue fare, brats and other
sausages are going gangbusters,”
says Mike Zeller, Corporate Devel-
opmental Chef at the Wisconsin-
based Johnsonville Sausage.
“Folks want fast and easy, but
they also want something differ-
ent, something with more gusto
than bland fish or poultry.”

A fresh seasoned pork sausage
in a natural casing, brats make a
super centerpiece for outdoor
meals. Chef Zeller suggests serv-
ing brats on a crusty roll topped
with tangy brown mustard, spicy
salsa or your favorite homemade
relish. 

“Instead of the traditional
sides, add a colorful redskin
potato salad,” says Chef Zeller.
“Garnish it with kalamata olives
and crumbled feta cheese for a
hint of Greek cuisine.”  

Season roasted sweet corn with
fresh dill butter to add zest. For
dessert, serve up a classic cherry
pie accented with a hint of almond
extract. And to quench thirsts,
Chef Zeller suggests a favorite—a
pitcher of tangy lemonade with
citrus wedges and fresh mint
leaves.

For more recipe ideas from the
Kitchens at Johnsonville, visit
www.johnsonville.com.

ITALIAN RELISH TOPPING
1 cup finely diced tomato

3⁄4 cup finely chopped green
onion

1⁄2 cup finely diced green
pepper

1⁄2 cup sliced black olives
1⁄4 cup olive oil
1⁄4 cup red wine
1⁄4 cup tomato paste
2 Tbsp. sugar

11⁄2 tsp. Italian herb seasoning
1 tsp. minced garlic

Salt and pepper to taste
In a bowl, combine all in-

gredients; refrigerate over-
night.  Serve with grilled
Johnsonville Brats. 

Yield: About 31⁄2 cups of
relish.

GARDEN-FRESH 
GREEK POTATO SALAD

2⁄3 cup olive oil
1⁄3 cup white wine vinegar
1 Tbsp. finely chopped fresh

oregano
1 Tbsp. finely chopped fresh

rosemary

11⁄2 cups (6 ounces) crumbled
feta cheese

1 cup chopped sweet red
bell pepper

1⁄2 cup chopped green onion
1⁄2 cup kalamata olives, pit-

ted and halved
2 lbs. small redskin potatoes,

cooked and quartered
Salt and pepper to taste

In a small mixing bowl,
whisk together oil, vinegar
and herbs. In a large bowl,
combine remaining ingredi-
ents; pour dressing over and
toss lightly. Prepare at least 30
minutes in advance to allow
flavors to blend. Refrigerate. 

Yield: 6-8 servings.

DILL BUTTER
1⁄2 cup (one stick) butter
1⁄4 cup snipped fresh dill
In a small saucepan, melt

butter over low heat; add dill.
Remove from heat and brush
over hot ears of roasted or
boiled sweet corn.

Savor The Sizzle
Add Flavor And Fun To Your Favorite Outdoor Feast 

Savor the sizzle with an easy meal centered around brats topped
with a zesty relish of fresh tomatoes, onion, peppers and olives.

(NAPSA)—Although every
summer we hear about athletes,
children, the elderly, and others
becoming ill or dying from expo-
sure to heat, this year doesn’t
have to be the same. You can beat
the heat by taking specific steps to
protect yourself and others.

Who’s at Risk?
In the United States, 7,421 peo-

ple died from excessive heat dur-
ing 1979-1998. Anyone exposed to
high temperatures for a sustained
period of time is at risk for heat-
related illness (heat exhaustion or
heat stroke [hyperthermia]) or
death. At greater risk are the
elderly, children, and people with
certain medical conditions, such as
heart disease. Some behaviors also
put people at greater risk: drink-
ing alcohol; taking part in strenu-
ous outdoor physical activities in
hot weather; and taking medica-
tions that impair the body’s ability
to regulate its temperature or that
inhibit perspiration.

What Are the Symptoms of
Heat-Related Illness?

Symptoms of heat exhaustion
include paleness, muscle cramps,
fatigue, weakness, dizziness,
headache, nausea or vomiting,
and fainting. The skin may be
cool and moist; sweating may or
may not occur. The pulse rate will
be fast and weak, and breathing
will be fast and shallow. If
untreated, heat exhaustion may
progress to heat stroke.

Symptoms of heat stroke in-
clude a body temperature above
103°F; red, hot, and dry skin (no
sweating); rapid, strong pulse;
throbbing headache; dizziness;
nausea; confusion; and uncon-
sciousness. Heat stroke is a serious
condition; even if treated, many
people with heat stroke will die.

How Can You Prevent Heat-
Related Illness?

Stay hydrated and cool. Drink
plenty of hydrating fluids such as
water; seek out air-conditioned
spaces and spend even short peri-
ods of time there; wear light
clothing; reduce activity; and plan
outdoor activities for the cooler
parts of the day. While electric
fans may provide some comfort,
they are not effective in cooling
the body when the temperature
and humidity are high. A cool
shower or bath, or spending time
in an air conditioned location
such as a mall or movie theatre,
is a more effective way to cool off.

During heat waves, check on
the elderly, disabled, or home-
bound people to ensure their
safety. Never leave children in
cars or similar enclosed spaces,
and make sure they aren’t able to
lock themselves in an enclosed
space such as a car trunk.

For more information, go to
the Centers for Disease Control
and Prevention’s Web site at
http://www.cdc.gov/nceh/hsb/extre
meheat.

Cool Down For A Healthy Summer




