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(NAPSA)—There’s nothing half-
baked about this idea. That’s
because putting sweet Vidalia
Onions (www.vidaliaonion.org) in
the oven or on the grill is a perfect
way to bring out their fragrant
sweetness. And just think—these
softball size beauties are already the
sweetest and juiciest onions around. 

Because of their extraordinary
mildness, Vidalia Onions are one
of the most versatile of onions.
Try them raw in sandwiches or
salads. Toss a few on the grill
(read on and we’ll tell you how).
But whatever you do, do it soon.
Vidalia Onions—those designer
onions from the great state of
Georgia—are in peak season
from May through September, just
in time for Cinco de Mayo fiestas,
summertime outdoor cookouts
and Labor Day bashes. Ask your
grocer to get ’em while they’re
hot. (Make that sweet!) 

If you’d like more Vidalia Onion
recipes along with information
about their nutritional value
and potential health benefits,
send a SASE to: Vidalia Onion
Committee, P.O. Box 1609, Vidalia,
Georgia 30475 or log on to
www.vidaliaonion.org.

Easy-Does-It Vidalia Onions
Baked or Grilled

2 Vidalia Onions, peeled
2 tablespoons white wine
1 tablespoon butter, melted
1 tablespoon balsamic

vinegar (do not substitute)
1 teaspoon chopped fresh

parsley OR 1⁄4 teaspoon
desired dried herbs such
as thyme, basil, marjoram
or Fine Herbes
Salt and freshly ground
pepper to taste

Cut tops and bottoms off the
onions and place in the bottom
of a 2- to 3-quart covered casse-
role. Combine wine, butter,
vinegar and seasonings in a
small bowl; pour over onions.
Sprinkle with salt and pepper.
Cover dish and bake in a pre-
heated 375-degree oven 45 to
50 minutes or until onions are
soft, basting with the liquid
halfway through cooking time.
Halve onions. Pour liquid over
onions before serving. Makes
four servings.

To Grill
Cut tops and bottoms off

onions and cut into 1-inch
thick slices; place in shallow

pan or plastic bag. 
Combine 1 tablespoon olive

oil (in place of butter) with
wine, vinegar and desired
seasonings; pour over onions
and let marinate several
hours. 

Layer onions in a grill bas-
ket over medium-hot coals or
carefully place slices directly
onto grill. 

Cook approximately 5 to 7
minutes or until  streaked
with brown, basting with
marinade occasionally. 

Carefully turn and cook
until other side is browned
and onion is soft. Season with
salt and pepper to taste.

VIDALIA® Onions Star On The Grill Or In The Oven
Roasting Boosts Sweet Disposition Of Georgia’s Finest

Whether roasted or grilled, Vidalia Onions are the star of the meal
with this easy-does-it side dish recipe. Only the cook knows how
simple it is.

(NAPSA)—What weighs 200
pounds, is shaped like an egg, is
green in color and cooks great
food?  

Here’s a hint: It’s a grill, it’s a
smoker, it’s an oven, and it does
more things better than a ware-
house-full of other grills or smok-
ers! It’s the Big Green Egg®.

Maybe you’ve seen one of these
magic ceramic cookers in your
neighbor’s backyard. Or, better
yet, you’ve already eaten a fabu-
lous dinner there, cooked perfectly
over natural lump charcoal.

Unquestionably the king of
kamado cookers, the EGG™ is the
contemporary evolution of the
3,000-year-old clay cooker first
used in China (later called
“kamado” by the Japanese). Many
of these cookers were shipped
back to the U.S. by American GIs
following WWII and a modern,
vastly improved version has
evolved. The rest of the story is
modern outdoor cooking history.

Durable enough to last a life-
time, the EGG provides benefits
beyond the enduring value of your
investment. There is, of course,
the main reason people barbecue:
The great taste! And nothing
keeps food as juicy or seals in the
flavor like kamado cooking. 

Traditional meals are barely
enough to show what it can do:
this ceramic cooker prepares
meals ranging from moist flaky
salmon to a variety of meat
loaves, pizza and bread, turkey
necks to frittatas, low ’n slow
cooked caramelized sweet pota-
toes, lip-smackin’ pulled pork and

fallin’-off-the-bone ribs. (Surprise!
Cherry pie and countless other
delectable desserts, too.) 

The EGG handles breakfast to
dinner, without any real need for
sauces, rubs, marinades and glazes
(although you can use them for
greater variety). This is all done
with the unmatched heat insulat-
ing magic of ceramics, different and
better than inefficient metal cook-
ers, which cannot hold the heat or
retain the moisture of foods.

This is all the outdoor cooker
you’ll ever need. Truly the grill of
a lifetime, it looks after your wal-
let and your stomach like nothing
else you can buy. 

Available in five sizes (mini,
small, medium, large and the new
XL model featuring a 24-inch
cooking grid), suggested retail
prices range from $199 up to
$989. That’s a lot of value for
what is believed by legions of
backyard chefs to be the world’s
best smoker and grill.

For further information visit
www.biggreenegg.com.

Show Me The Chicken That Laid That Egg!

(NAPSA)—A unique summer
camp offers hope and comfort to
children of alcoholics. It is also
featured in a documentary being
shown on Public Broadcasting
Stations across the country.

One in four children in America
lives in a family with alcoholism
or alcohol abuse, according to the
American Journal of Public
Health.

Often, children of alcoholics
are busy maintaining facades of
normalcy to the outside world,
making excuses for their parents’
unexplained absences or unpre-
dictable behavior while quietly
taking care of younger siblings. 

“I was mad because I knew I
wasn’t going to have a childhood. I
wasn’t going to be a regular child
and be able to just play around,”
recalled 13-year-old Brandy, one of
19 million children in America
growing up with alcoholic parents.

“When parents can’t stop drink-
ing, their children often pay the
price,” said Emerald Yeh, a San
Francisco television reporter who
documented the lives of several chil-
dren of alcoholics over a 17-year
period, following two of them from
elementary school age into adult-
hood. Her eye-opening interviews
with these children can be seen in
the 30-minute, award-winning doc-
umentary Lost Childhood: Growing
Up in an Alcoholic Family, now air-
ing on PBS stations throughout the
country. 

Yeh points out that only five per-
cent of children of alcoholics get any
help. Studies show that without
some kind of intervention or sup-
port, these children are at high risk
for physical, emotional, behavioral
and mental health problems. They
are four times more likely than
other children to become alcoholics
themselves.

Yeh’s documentary presents a
message of hope as she visits Kid’s
Kamp, a summer camp retreat in
Northern California for children
of alcoholics. The camp, along

with a year-round prevention edu-
cation program run by The Chil-
dren’s Place in Redwood City, is
designed to help children develop
valuable coping skills that help
them into adulthood.

“The unspoken laws the chil-
dren learn in an alcoholic family
are don’t share your feelings, hide
your pain and don’t trust anyone,”
said Jerry Moe, a counselor now
at The Betty Ford Center who
specializes in children of alco-
holics. Moe devised Kid’s Kamp as
a safe place where the children
can share their feelings with oth-
ers, learn trust and have a chance
to simply be kids. 

“I cannot even tell you what I
think I would have been like
today without that,” said Juliana,
now an adult who is first seen at
the age of eight in Lost Childhood
as she struggled with her father’s
chronic drinking.

“Not one American goes un-
touched by this issue in some way.
It is our fervent hope that Lost
Childhood will go on to be a major
resource and teaching tool to help
thousands, perhaps millions of
affected children,” said Sis
Wenger, executive director of the
National Association for Children
of Alcoholics (NACoA) upon view-
ing the documentary.

To find PBS airdates for Lost
Childhood: Growing Up In An
Alcoholic Family, or to order a
copy, visit www.lostchildhood.org.
The Web site also provides infor-
mation about further resources for
children of alcoholics.

Documentary Tells the Story of the Children of Alcoholics

(NAPSA)—You can minimize the
burning irritation and pain that can
follow waxing sessions with a prod-
uct specifically designed for inti-
mate skin care, such as the new
Monistat© Soothing Care™ Itch Relief
Spray. Stop uncomfortable rubbing
and chafing of newly waxed-skin
with something like new Chafing
Relief Powder-Gel™, also from
Soothing Care™. This advanced for-
mulation goes on feeling refresh-
ingly gel-like and is quickly absorbed
to leave a silky, breathable barrier
on the skin for smooth, irritation-
free results. 

The popular stop-smoking aid,
Nicorette® has signed on to be an
associate NASCAR sponsor for
the 2005 season. As a result, the
key message of kicking the habit
will be delivered to more than 75
million racing fans across the
country. More information is at
www.quit.com.

Any day can be a great day to
honor your mother ’s love and
devotion with a gift and personal-
ized jewelry is especially trea-
sured. Whether your mother is
classic, glamorous, professional
or natural, fine jewelry offers
styles to accent her personality.
Visit Jewelry Information Center
at www.jic.org for fine jewelry
information.

Technology is transforming

small business—providing the
smallest start-up a chance to be an
instant global business, say
experts at Dell, a leading provider
of information technology to the
small business market. Higher
standards, lower prices and less
complexity now make the same
technology—products such as
servers, storage and high perfor-
mance databases—available to
small businesses that used to be
only practical for large enterprises.

Girls 11 to 17 can enter Dove’s
Campaign for Real Beauty Pho-
tography and Essay Contest by
taking an original photo of a
female whom they feel widens the
definition of beauty and writing a
short essay explaining why. The
winner gets a $20,000 U.S. Sav-
ings Bond, a gift basket and a trip
to New York. For contest rules
and entry form, visit www.cam
paignforrealbeauty.com.

(NAPSA)—With constant ex-
posure to candy, chips and other
goodies, finding foods that tod-
dlers like to eat that are also
healthy is a challenge. Pantry
staples like canned Bartlett
pears from the Pacific Northwest
are easy to transport for trips to
the park, out to the mall or a
quick stop during a long car ride.
For more kid-friendly recipes fea-
turing canned pears, visit www.
eatcannedpears.com.

One in three Americans over
the age of 65 falls each year. For
healthy older adults, vigorous
exercise decreases the risk of fall-
related fractures. Knowing about
the medication you take is one of
the most important ways to
reduce the chances of falling. To
learn more, visit www.interim
healthcare.com. 




