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(NAPSA)—Cooking for a week-
end outing, everyday dining or
even a seasonal party doesn’t have
to be difficult or time consuming.
Make meals a breeze by heading
to the backyard to fire up the grill.
Cookout favorites such as chicken,
steak and chops make a fast dish,
especially when you pair them
with a convenient and tasty side.
“It’s easy to impress guests

without a lot of fuss in the
kitchen,” says Rick Browne,
grilling guru and host of the PBS
show “Barbecue America.” “Keep
your pantry stocked with quick
side dishes such as Bush’s new
Grillin’ Beans. They cook in min-
utes and have bold flavors, thick
rich sauces and extra ingredients,
like bell peppers and onions, for an
easy and delicious one-step side.”
Make sure to have new herbs

and spices on hand as well. Take
time to clean out and replenish
items on your spice rack and
experiment with a few unique fla-
vors. Offer guests a new recipe,
such as Sweet and Savory Cider
Chicken, which features a mari-
nade and rub made with dried
savory, paprika and dried yellow
mustard, among other seasonings.
For more grilling menu sugges-

tions and recipes, visit www.
bushbeans.com.
Here’s the new Sweet and

Savory Cider Chicken recipe:

SWEET AND SAVORY
CIDER CHICKEN
Recipe courtesy of

“Barbecue America’s” Rick Browne
Serves: 4

Preparation time: 10 minutes,
1 to 2 hours marinating

Cooking time: 20 to 30 minutes

Marinade
1⁄4 cup apple cider or apple
juice

1⁄2 teaspoon olive oil

1⁄2 teaspoon balsamic vinegar
1⁄2 cup warm nonalcoholic
beer
4 chicken breasts (6-8
ounces each)

Dry Rub
1 teaspoon brown sugar
1 teaspoon garlic powder
1 teaspoon onion powder
1 teaspoon dried savory (or
thyme, marjoram or sage)
1 teaspoon cayenne pepper
1 teaspoon paprika
1 teaspoon dried yellow
mustard
1 teaspoon salt

1 can (22 ounces) BUSH’S®
Bourbon and Brown Sugar
Grillin’ Beans™

Mix marinade ingredients
in a small bowl. Place chicken
breasts in resealable plastic
bag or container with tightly
fitting lid and pour marinade
over chicken. Seal tightly and
let chicken marinate in the
refrigerator for 1-2 hours.
Once marinating is com-

plete, mix dry rub ingredients
in a small bowl until well incor-
porated. Drain the chicken and
liberally apply the rub to both
sides of the chicken.

Start grill and bring to
medium heat (350-400 degrees).
Place chicken breasts on the
grill and cook for 20-30 min-
utes, turning occasionally.
Remove chicken from grill

and place each piece on a
plate along with a side of
Bourbon and Brown Sugar
Grillin’ Beans.

Heat UpYour CookoutWithout Breaking A Sweat

It’s easy to make your next cook-
out sizzle.

Easy Grilling Tips
from a Grilling Guru

Heat up your cookouts with these tips from
grilling expert Rick Browne.
• No-Whine Brine: Keep poultry extra
moist by soaking it in a saltwater brine
before grilling. Make your own fresh and
flavorful chicken brine with water, salt,
ginger ale, sugar, lemon slices, lime
wedges and olive oil. Tip: Place a heavy
ceramic plate or bowl on top of the chicken
to keep it fully immersed in the brine.
• Sweet Treats: Change up your next
dessert—coat sliced cantaloupe in a
honey, lemon and black pepper dressing.
Throw the sliced fruit on the grill for a
sweet, spicy and light dessert. Tip: Use a
firm melon, fresh-squeezed lemon juice
and ground pepper to cut the sweetness.
• Trade Secrets: Use indirect heat to
grill tender and juicy steaks like the pros.
Sear steaks first over high heat (400-500
degrees) for 2-3 minutes to seal in the
juices. Then move them to the cooler side
of the grill to finish cooking. Tip: Spray
steaks occasionally with an apple juice,
olive oil and balsamic vinegar mixture to
add flavor and sustain tenderness.
• Get The Dish: Visit
www.bushbeans.com to find delicious
Grillin’ Beans recipe pairings for a meal of
any size, style or occasion.

(NAPSA)—If you’ve ever spent
time on the links with your Dad,
you know that golf creates a more
intimate experience between
fathers, sons and daughters than
just talking about doglegs and
bunkers. If this rings true, you
may want to tee up a new Web
site—one that celebrates this emo-
tional connection.
Recognizing this unique bond,

the Golf Channel is honoring
fathers everywhere through an
initiative that gives Dad his due.
The network has established a
place where people can celebrate
special connections with their
fathers (or father figures), as well
as give them a chance through a
special contest to send their Dad
on a dream trip to the home of
golf—St. Andrews, Scotland.
“If you’ve ever played the game

of golf, chances are it was your
father who placed that golf club in
your hands for the very first
time,” said Golf Channel Presi-
dent Page Thompson. “And, most
likely, it was your father who
taught you the lessons that have
not only served you well on the
golf course, but also in life.”
The site, www.GolfChannel.

com/FathersDay, offers a place
where people can post recollec-
tions and lessons learned from
time spent on the golf course with
their fathers.
For many professional golfers—

and even the hundreds of Holly-
wood celebrities who are hooked
on the game—it was their father
who first sparked their interest.
Golf Channel asked some of them
to share stories about their Dads
and the life lessons they learned
through golf, or about passing
along that same love of the game
to their own children.

“By the sheer nature of the
sport, golf has played such an
important role in starting or
enriching father-son and father-
daughter relationships,” added
Thompson. “Through a Dad’s wis-
dom and guidance, you learned
about honor, tradition, respect,
sportsmanship, perseverance and
patience. And because of golf, you
shared time and memories with
your father that will last forever.”
In essence, the network’s cele-

bration of Dad demonstrates that
while he was teaching you how to
swing a driver, he was really try-
ing to build confidence, and while
he was lecturing about the rules
of the game, it was really about
learning integrity.
The dedicated site allows users

to send Father’s Day cards, enter
the contest, view other entries,
watch videos and even take a
video tour of St. Andrews, where
more memories will be made for a
Dad and his lucky kid.

Celebrating Dad:The Champion InYour Family

Jack Nicklaus, the greatest golfer
of his generation, is known as
much as a family man as a cham-
pion golfer. Pictured here with
son, Jack II. (Getty Images)

(NAPSA)—The Marine Corps
has recently created an on-line reg-
istry to help keep Marines, family
members and civilian employees
who resided or worked aboard
Marine Corps Base Camp Lejeune
between 1957 and 1987 informed
about past water quality issues at
the base. We need the help of all
friends of the Marine Corps to
locate these individuals and have
them sign up on the registry.
Identifying the Problem
In the early 1980’s, two sol-

vents, trichloroethylene (TCE)
and perchloroethylene (PCE), both
unregulated at the time, were
found in two water systems that
served the Hadnot Point and
Tarawa Terrace areas of the base.
When it was determined that spe-
cific groundwater wells were
impacted, they were immediately
shut down in early 1985.
The drinking water at Camp

Lejeune today is regularly tested
and safe to drink.

Taking Action
The Department of the Navy is

funding two independent studies
to determine if there is an associ-
ation between exposure to the
water and certain health effects.
The Agency for Toxic Substances
and Disease Registry (ATSDR) is
studying whether there is an
association between exposure to
the water and certain health con-
ditions in children in the womb,
the most susceptible population.
The study is expected to be com-
plete in 2009. In addition, the
National Academy of Sciences is

conducting a study to evaluate
other potential risks associated
with exposure. Their study is
expected to be complete in the
fall of 2008.
The Marine Corps intends to

notify all registrants of the results
of these studies.
Implementing Solutions
The Secretary of the Navy and

the Commandant of the Marine
Corps are committed to contacting
as many former residents and
workers as possible who may have
been exposed to these chemicals
between 1957 and 1987. Unfortu-
nately, Marine Corps and Depart-
ment of Defense personnel data-
bases do not go back to 1957 and
are incomplete. The registry will
enable the Marine Corps to collect
current contact information for
former residents and workers and
will allow us perform a more thor-
ough notification when the studies
are complete.
Marine officials encourage for-

mer base residents and employees
to register and visit the official web-
site (www.Marines.mil/clsurvey),
contact the toll-free Camp Lejeune
Water Study Call Center (877) 261-
9782, or email clwater@usmc.mil.

Protecting Marines and the Environment

The Marines have worked to
ensure clean drinking water.

(NAPSA)—The United Nations
General Assembly declared the
year 2008 the International Year
of the Potato to focus world atten-
tion on the importance of the
potato in providing food security
and alleviating poverty.
In celebration of this declara-

tion, the Idaho Potato Commis-
sion invited 11 well-known chefs
from across the country to share
their favorite Idaho Potato recipes
as part of “Recipes for Relief,” an
online program to help raise
awareness of the importance of
potatoes and $50,000 for the U.S.
Fund for UNICEF, an organiza-
tion that provides lifesaving nutri-
tion, clean water and education to
children in more than 150 coun-
tries around the world.
Every month, a different chef

and recipe will be featured on
www.idahopotato2008.org. Click on
the “Recipe of the Month” and 10
cents (up to $50,000) will be
donated to UNICEF. Kicking off
the program was Chef Michael
Symon, owner of Lolita Restaurant
in Cleveland, OH, who shared his
recipe for Idaho Potato Crab Tator
Tots. All the recipes will be posted
on the Web site throughout the
year.

Idaho Potato Crab Tator Tots

Ingredients:
6 Idaho Potatoes, boiled and
mashed
1 lb. lump crabmeat
1 qt. breadcrumbs, divided
Salt and pepper, to taste

Preparation:
Combine mashed potatoes,

crabmeat and 1 qt. bread-
crumbs, mix thoroughly. Roll
mixture into balls. Roll balls in
remaining 1 qt. breadcrumbs.
Fry at 350°F until golden
brown. Yields approx. 50.

2008 Is The InternationalYear Of The Potato
Help Raise $50,000 For UNICEF

Celebrate the Year of the Potato
with delicious dishes like these
scrumptious morsels of crab and
spuds.

***
In the path of our happiness
shall we find the learning for
which we have chosen this
lifetime.

—Richard Bach
***

***
Happiness is nothingmore than
good health and a bad memory.

—Albert Schweitzer
***

***
Happiness is perfume you can’t
pour on others without getting
a few drops for yourself.

—Ralph Waldo Emerson
***

***
Happiness is the meaning
and the purpose of life, the
whole aim and end of human
existence.

—Aristotle
***




