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(NAPSA)—Tailgating—it ’s
becoming as much a part of football
season as the sport itself. In fact,
for many ravenous football fanat-
ics, the tastiest part of the game is
the cookout before the kickoff. 

The fine art of dining on
asphalt remains a mainstay of
football fun, according to Mike
Zeller, Corporate Developmental
Chef at the Wisconsin-based John-
sonville Sausage. The fare can
range from simple to extravagant.

“Spike up your tailgating bash
with a seasoned sausage like
bratwurst,” suggests Zeller. “Its
savory flavor complements the
hearty fare that football fans crave.
And it’s easy to prepare and simple
to serve in any outdoor setting.”

Zeller suggests grilling fresh
bratwurst—a subtly seasoned
pork-based sausage of German
origin—and serving it on a crusty
hoagie bun. Add kick by topping
the brat with a pungent relish of
raw red onions and crumbled blue
cheese—Roquefort, Stilton or any
favorite blue-veined variety.

While you’re stoking the coals,
skewer up some veggie kabobs

with harvest-fresh zucchini, yellow
squash, cherry tomatoes and car-
rots. In the cooler, stash a chilled
pasta salad featuring ricotta-filled
tortellini and broccoli, and flavored
with fresh thyme. For dessert,
serve a buttery old-fashioned
pound cake. Top cake slices with
maple glazed apples, a tart confec-
tion sweetened with brown sugar,
butter and maple syrup. And wash
it all down with a mug of hearty
beer or hot cider garnished with a
cinnamon stick. What a way to cel-
ebrate the season.

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

BACKFIELD BRATWURST
WITH ONION AND BLUE

CHEESE

1 medium red onion, thinly
sliced

1 cup (4 oz.) crumbled blue
cheese

1⁄4 cup olive oil
2 tbsp. red wine vinegar
1 tbsp. steak sauce

1 tsp. fresh chives, chopped
1 tsp. parsley, chopped

1⁄2 tsp. garlic, minced
1⁄4 tsp. salt
1⁄4 tsp. black pepper
5 links Johnsonville fresh

bratwurst
5 hoagie buns

In a bowl, combine the first
ten ingredients; cover and
refrigerate for at least two
hours or overnight. Prepare
bratwurst according to package
directions; place in bun and top
with two tablespoons of onion
mixture. Yield: 5 servings. 

TIGHT END TORTELLINI
’N THYME SALAD

2 pkgs. (9 oz. each)
refrigerated cheese
tortellini

2 cups fresh broccoli florets
2 cups fresh cauliflower

florets
1 cup fresh carrots, thinly

sliced
1 cup bottled Italian salad

dressing
1 tsp. fresh thyme, minced

Salt and pepper to taste

Prepare tortellini according
to package directions; drain
and rinse with cold water. In a
large bowl, combine remain-
ing ingredients. Add tortellini;
toss and refrigerate until
served. Yield: 8-10 servings.

END ZONE TART APPLE 
TOPPING

To serve over pound cake

6 large tart apples, peeled,
cored and thinly sliced

1⁄4 cup butter
1⁄4 cup brown sugar, packed
1⁄4 cup pure maple syrup
1⁄4 tsp. maple flavoring

Pinch of salt

Melt butter in a nonstick
skillet; add sugar and syrup.
Cook over medium-high heat
for one minute. Add apples;
cook and stir for 5-6 minutes
or until apples are tender.
Serve over pound cake. Yield:
3 cups topping.

Dining On Asphalt
Tailgating Serves Up Tantalizing Tastes

Pump up your pigskin party with a terrific tailgating menu that fea-
tures hearty brats topped with onions and blue cheese, and paired
with a tangy thyme-flavored tortellini salad.

(NAPSA)—Look at many of our
special education classes, and you
will notice something different—a
lot of students are from diverse
backgrounds. High numbers of
African-American, Hispanic/Latino,
and American Indian students are
placed in classes for the learning
disabled, educable mentally handi-
capped and emotionally disturbed.

According to a recent Harvard
study, African-American children
are almost three times as likely as
Caucasian children to be identi-
fied as mentally retarded.

The Council for Exceptional
Children, along with other groups,
has long been concerned about
this phenomenon. CEC is also
concerned about the low numbers
of students from diverse back-
grounds who are assigned to
gifted and talented programs.

“To eliminate the inappropriate
placement of children from diverse
backgrounds in special education
is of utmost importance,” says
Nancy D. Safer, CEC’s executive
director. “To ensure this practice
does not continue, we must look at
general and special education
practices as well as provide fund-
ing for strategies to help at-risk
students in early childhood.”

To eliminate misplacement of
minority children in special educa-
tion, CEC recommends:

• Implement intervention
strategies for at-risk students in
general education classes. This
should prevent students from
diverse backgrounds from being
inappropriately referred to special
education as well as their misclas-
sification as disabled.

• Ensure teachers use cultur-
ally sensitive materials and
instructional strategies.

• Prepare, recruit and retain
qualified teachers from culturally

diverse groups.
• Provide full funding for high-

quality early childhood interven-
tion programs that focus on chil-
dren who are at-risk, such as
Head Start.

CEC also recommends that
Congress implement these recom-
mendations in the coming year as
part of its reauthorization of the
Individuals with Disabilities
Education Act, the law affecting
special education. CEC has also
called for the U.S. Department of
Education to create a task force
to study misplacement of minor-
ity students in special education,
recommend ways to improve edu-
cational practice, and dissemi-
nate the information.  

CEC is the largest professional
organization committed to improv-
ing educational outcomes for indi-
viduals with exceptionalities. For
more information about this issue,
visit www.cec.sped.org.

Minority Students: Are Too Many Placed In Special Education?

THE NUMBERS SAY YES: A
recent Harvard study showed
that African-American children
were almost three times as likely
as Caucasian children to be iden-
tified as mentally retarded, two
times as likely to be identified as
emotionally disturbed.

by Dr. Claude Mayberry
(NAPSA)—Science education,

especially in the early elementary
grades, can help to improve read-
ing, writing, speaking, math and
critical thinking skills.

Parents and guardians can
help reinforce this improvement

by playing an active
role in creating sim-
ple, fun science ac-
tivities all year long.
They can start by
recognizing that
children are born
natural scientists.
Children are curious
about the world
around them and

open to learning the “how” and
“why” behind everyday things.

That’s why, with parental guid-
ance, the home can be an excellent
place to conduct low-tech, hands-
on science experiments. Here’s
what parents can do:

• Children can be encouraged
to see how many different types of
bugs can be found in the backyard.

• Young people can experiment
with simple food dyes to make dif-
ferent colors and see how the col-
ors react with different foods and
substances, like celery stalks,
sand or cooking oil.

• A home science experiment
doesn’t have to be complicated to
capture a child’s imagination. It
can be as simple as putting differ-
ent types of bread in a plastic bag
to watch the mold grow.

• The public library can be

another excellent place for a par-
ent to encourage a child’s interest
in science. Parents can start by
making a visit to the library a
weekly event and spending time
with a child in the science section.
If parents aren’t sure which sci-
ence books are appropriate, they
can let a librarian be their guide.

• Parents can also make avail-
able education magazines that are
geared towards young children.
Science Weekly introduces current
science topics for children in
grades K-8 and offers ideas for
making science-learning part of
everyday life. For more informa-
tion about Science Weekly, parents
can visit www.scienceweekly.com
or call 1-800-4weekly for a free
trial subscription.

In addition to parental involve-
ment, some corporations are also
promoting an interest in science
education. For example, LYSOL(R)

Brand has teamed up with the
National Science Teachers Associ-
ation (NSTA) to provide $1,500
grants to teachers who develop
effective, interactive science pro-
jects in the classroom. The
LYSOL/NSTA Science and Your
Health Challenge grant can be
used to attend the national sci-
ence teachers’ conference and to
purchase science supplies for the
classroom. For more information,
visit www.nsta.org/lysol. 

Dr. Claude Mayberry is a
nationally recognized educator
and president of Science Weekly
Magazine.

Jump Start Learning With Science Education

OF EDUCATION

Dr. Claude
Mayberry

(NAPSA)—In this spirit, a
leading manufacturer of some of
the world’s most beloved and well-
made writing instruments, marks
the 50th anniversary of the Queen
of England’s accession to the
throne with a collectible pen. The
Parker Duofold Accession Limited
Edition is available exclusively as
a fountain pen with a medium nib
and features a dedicated engrav-
ing of the Royal Cipher: “EIIR.” In
1962 the Parker Pen Company
was awarded the Royal Warrant
by the Queen as the sole supplier
of pens and inks to the Royal
Household, an honor which con-
tinues to this day. Production of
the Duofold Accession will run to
just 2,500 pieces worldwide and
will be available at select fine jew-
elers and writing emporiums in
June 2002. Each pen is individu-
ally numbered. For more informa-
tion, call 800-BEST-PEN.

Composite lumber offers bene-
fits over traditional lumber. For
instance, CertainTeed’s Compos-
ite Decking and Railing is manu-
factured using recycled wood
fibers and recycled vinyl. The end

product is strong and durable.
The material won’t splinter, so it
is safe for bare feet and it features
the highest fire rating in the
industry—a critical point for
homeowners who enjoy outdoor
grilling. Also important to home-
owners is that the material looks
great, does not require annual
maintenance, and is resistant to
moisture and wood boring insects.
For more information on safe,
maintenance-free decking solu-
tions, call the CertainTeed Home
Institute at 1-800-872-8777 or
visit www.certainteed.com/bw.

Jockey Albert Adams won
nine consecutive races over a
three-day period at a Maryland
track in 1930.

The jaguar symbolized
strength and courage to the
ancient Maya Indians, who con-
sidered the animal a god.


