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(NAPSA)—As outdoor grilling
continues to become more popular
among Americans, tailgating, too,
is following that upward trend. A
just-released study by research
firm Synovate, Inc. reveals that
more than 36 million Americans
participated in a tailgate party in
the last 12 months, and almost 51
million plan on tailgating during
the current football season.

The study also shows that 70
percent of tailgaters say that firing
up a grill is their favorite activity.
Yet, many feel their grilling skills
need improving. If you’re planning
on throwing a party in your team’s
parking lot this season, here are
some quick tips from Weber to help
ensure tailgate grilling success:

Stating the Obvious. You
must preheat the grill before you
cook on it. Shut the lid, let it go for
10 minutes, and you’re good to grill.

Down, Boy. While some
grilling gurus may tell you to grill
with the lid up, you really should
grill with the lid down. Grilling
with the lid down will reduce the
chances of flare-ups and cook your
food faster and more evenly. While
grilling, resist the urge to open
the lid to check on your brats or
chicken every couple of minutes.
Every time you lift the lid, heat
escapes, increasing cooking time.

Don’t Flip Out. You’re practic-
ing the art of grilling, not a circus
act. Unless the recipe calls for it,
flip your food just once.

Easy on the Squeeze. Resist
the urge to use your spatula to
press down on foods such as burg-
ers. You’ll only succeed in squeez-
ing out all of the flavor, not mak-
ing it cook faster.

Moisturize. A light coating of

oil will help brown your food
evenly and keep it from sticking to
the cooking grate. Always brush
or spray oil on your food, not the
cooking grate, to avoid flare-ups.

Forgo the Fork. You’ve proba-
bly seen people poking their meat
with a barbecue fork—maybe
you’ve done it, too. If so, stop it! It
causes juices and flavor to escape
and dries out your food. 

Adjust to Your Environ-
ment. Grilling times listed in
recipes are usually approximates.
Allow more time on cold or windy
days or at higher altitudes.

Procrastination Can Be a
Good Thing. When using a mari-
nade, sauce, or glaze with a high
sugar content or other ingredients
that burn easily, brush on food
only during the last 10 to 15 min-
utes of grilling.

Is My Game Food Ready
Yet? An instant-read thermome-
ter is your best defense against
overcooked foods. Never leave the
thermometer in the food while
cooking; insert it when you’ve
timed the food to come off the
grill.

Clean Up Your Act. Don’t for-
get to regularly brush off your
cooking grate and clean out the

drip pan under the grill.
Practice Safe Sizzle. Keep

your grill at least two feet from
any combustible materials, espe-
cially from your car. Also, never
use a grill that wobbles, leans, or
is any way unstable. After tailgat-
ing, be sure to turn your grill off
and let it completely cool down
before you pack it up.

Keep Food Safe. Practice food
safety just like you would at home:
If you can’t wash your hands thor-
oughly with soap and warm water
while in the parking lot, use
antibacterial wipes before han-
dling food and again after han-
dling raw meat, poultry, or fish.
Use different tongs or spatulas to
remove cooked food from the grill
than those you use to handle raw
food. And, never, ever place cooked
foods on the same platter you’ve
used for your uncooked food.

Finally, create a tailgating
checklist in advance to make for
easy pre-game packing: In addition
to antibacterial wipes, grill drip
pans and vegetable or olive oil,
don’t forget napkins, sturdy paper
or plastic plates, plastic cups and
eating utensils, tongs, spatulas,
grill mitts, an apron, ice, condi-
ments and seasonings, plastic food
containers (pack separate ones for
raw food and for leftovers), trash
bags, water and folding chairs.
And, because most tailgaters use
charcoal over gas grills, don’t for-
get enough charcoal to keep the
fire burning.

If you follow these easy guide-
lines, you should be a hit at the
stadium—and will be ready for a
little friendly tailgate grilling
competition among fellow
partiers.

Tailgating Parties: A Delicious Way To Enjoy Sporting Events

Portable grills are a key part of
keeping the tailgate party burn-
ing.

(NAPSA)—There is a changing
face of hunger in the United
States.  More Americans are going
to bed hungry at night and head-
ing to hunger-relief agencies in
the morning. The U.S. Census
Bureau reports that the number
of Americans living in poverty has
increased in the past year, from
33.4 to 34.8 million people.

In addition, the United States
Department of Agriculture
(USDA) reports that more than 33
million people in America are food
insecure, which means they are
uncertain of where they will get
their next meal. This includes 13
million children and 3.6 million
senior citizens.

Those who are food insecure
are forced to make choices when
using their limited incomes to pay
for everyday expenses. Food is
often the expendable item. Forty-
five percent of people who receive
assistance from America’s Second
Harvest, the largest domestic
hunger-relief organization in the
U.S., report having had to choose
between paying for food and pay-
ing for utilities or heating fuel and
30 percent have had to choose
between buying food and paying
for medicine or medical care.

To make it easier for people to
help their neighbors in need,
Hormel Foods and America’s Sec-
ond Harvest are partnering again
to provide premium Hormel® Cure
81® hams to hungry people nation-
wide. Through the Hormel® Hams
for Hunger™ program, consumers
and grocers across the country
have joined forces to ensure that
millions of hungry people receive
high-quality, protein-rich hams
this holiday season and beyond.

“Now in its 14th year, the
Hormel® Hams for Hunger™ pro-
gram is a centerpiece of our com-
mitment to working to fight
hunger in America,” said Jim
Splinter, vice president of market-
ing of consumer products with
Hormel Foods. “The people at

America’s Second Harvest share
our passion and commitment to
helping those in need. We appreci-
ate their leadership role around
this issue.”

In 2002, 135,000 Hormel® Cure
81® hams, with a retail value of
more than $1.6 million, were given
to people in need. Since the pro-
gram’s inception in 1989, Hormel
Foods has donated more than $9.5
million in premium hams.

The program involves grocery
stores nationwide. When con-
sumers purchase a broad range of
qualifying Hormel Foods products
from participating grocers be-
tween Sept. 29 and Dec. 27, 2003,
those grocers earn certificates for
Hormel® Cure 81® hams. The cer-
tificates are donated to hunger
charities, most of which are part
of America’s Second Harvest net-
work of food banks and food res-
cue programs, in the grocers’ local
markets. For every ham earned
and donated by a grocer, Hormel
Foods matches the donation in the
grocers’ name.  

“The Hormel® Hams for
Hunger™ program is special be-
cause it provides much-needed,
high quality protein products to
our food shelves and pantries,”
said Robert Forney, president and
Chief Executive Officer of Amer-
ica’s Second Harvest. “We are
pleased that this program contin-
ues to help provide quality hams
for hungry people in communities
across the country.”

For more information, visit
www.hormel.com or www.second-
harvest.org.

More Than 33 Million Americans Suffer From Hunger
How You Can Help People in Your Community

(NAPSA)—For today’s parents,
paying more attention to the video
games their children play is a
must. Most importantly, they
want to see whether the games
they’re buying will capture their
kid’s imagination and attention
beyond an hour.

One of the latest trends that
addresses this need is the move
towards quality video games that
extend kids’ interaction with the
characters they’ve grown to love
through other mediums, including
film and TV. Kids regard these
games as an opportunity to par-
take in great gameplay, along
with their favorite friends. Devel-
opers are also offering up cine-
matic graphics, hidden bonus con-
tent, great music and in some
instances, functions that blur the
line between gaming and com-
puter-like functionality.
Video Games Moving Beyond

Great Play
The result is that parents, who

typically don’t play games them-
selves, can be comfortable know-
ing that the games their kids are
playing are safe and offer whole-
some, family fun. They can also
breath a sigh of relief, knowing
that the money they’ve spent for
the “latest and greatest” game
will provide hours of play—and
hence, value—for their purchase.

One example of this trend is

Disney Interactive’s new Lizzie
McGuire: On the Go! for Game
Boy Advance, designed specifically
for tween-age girls. In addition to
the fun arcade game When Cheer-
leaders Attack!, the title includes
PDA functionality that lets play-
ers keep track of friends’ contact
information, important dates and
horoscopes. The game also fea-
tures multiplayer games for girls
to play together.

“Let’s face it, you could spend
your entire Christmas budget just
on video games for your kids,”
says Holly White, another of two
girls who are Game Boy fanatics.
“These days, I’m really focused on
longer play value, not a game that
my kids will tire of the minute
they finish all the levels. I look for
known entertainment brands, like
Disney, and features that go
beyond straight gameplay.”

Popular Movies Becoming
Gamer Favorites

Richard Ow, a video game ana-
lyst with market information
group The NPD Group, Inc., has
coined 2003 “the year of the
movie-based video game.” Mar-
keters have become increasingly
savvy to this new trend. For
example, Disney Interactive is
giving gamers a sneak peek of
Disney’s The Lion King 11⁄2 movie,
which comes to DVD in early
2004, in its Disney’s The Lion
King 11⁄2 for Game Boy Advance.
The game features the well-
known spirited fun and humor of
Timon and Pumbaa as they
search for Hakuna Matata.
Throughout the game, kids are
awarded with exclusive clips
from the upcoming movie. The
company is also providing a cine-
matic payoff with its Disney’s
Brother Bear title for Game Boy
Advance by including many of
the movie’s memorable charac-
ters for kids to interact with and
scaling effects to make chase
scenes more dramatic.

With the dizzying number of
game titles on retailers’ shelves
these days, it makes sense for par-
ents to look closely at the long-
term entertainment value of the
video games they purchase before
handing over their hard-earned
money this holiday season.

New Feature-Driven,Value-Laden Games Latest Trend In Children’s Games

(NAPSA)—One way to infuse
holiday cooking with the rich his-
tory and tradition of pumpkins is
to make pumpkin cheesecake. You
can make a crust by combining
graham cracker crumbs, butter
and granulated sugar and press-
ing the mixture into a springform
pan. For the cheesecake, beat
three packages of cream cheese, a
cup of granulated sugar and 1/4
cup brown sugar in a large mixing
bowl until fluffy. Beat in two large
eggs, a can of Libby’s 100 percent
pure pumpkin and two-thirds cup
Nestlé Carnation Evaporated
Milk. Add two tablespoons corn-
starch, one and a quarter tea-
spoon cinnamon, and a half tea-
spoon nutmeg. Beat well. Pour
into crust and bake for 55 to 60
minutes at 350˚F. Top with a mix
of sour cream, granulated sugar
and vanilla extract. Cool on a wire
rack and refrigerate for several
hours. For pumpkin-inspired
recipe ideas, visit www.VeryBest
Baking.com.

A new survey for Red Lobster
revealed that many Americans

are eating more seafood for the
health benefits—almost two in
five Americans (39 percent) eat
seafood because of recent studies
that show that consuming
seafood is healthy for your heart.
When buying fish, say experts at
Red Lobster,  the fish’s eyes
should be clear. The fish’s inte-
rior gills should be bright red.
There should be no offensive
odor. The fish’s flesh should be
firm and elastic to the touch—it
should “spring back” in place.
Fresh fillets or steak cuts should
look moist and firm and not have
any bruises.




