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(NAPSA)—Picnics in the park-
ing lot are no longer about
bratwurst and beer. Today, tail-
gaters are going gourmet. They are
investing in cutting-edge gas grills
that break down for easy packing,
they are planning creative tailgate
events and, most importantly, they
are whipping up mouth-watering
delicacies like ahi-tuna burgers
and smoked pork chops for football
fans to enjoy.

And increasingly, tailgaters are
washing it all down not with
sudsy beer, but with premium
wine. In fact, wine has replaced
beer as Americans’ number-one
preferred alcoholic beverage,
according to a recent Gallup poll.
Some wineries are taking the tail-
gating phenomenon to the next
level by introducing single-serve,
easy-to-carry versions of their
award-winning wines. 

Stone Cellars by Beringer,
for instance, recently launched
four easy-drinking varietals—
Chardonnay, Pinot Grigio, Caber-
net and Merlot—that come in both
a 4-pack and 8-pack. The wine is
conveniently packaged in shatter-
proof bottles, allowing tailgaters
to take it where other beverages
in glass containers can’t go.   

“Unbreakable bottles are per-
fect for tailgaters,” noted David
Joachim, author of “The Tail-
gater’s Cookbook.” “Nationwide,
Americans take their outdoor cele-
brations very seriously, from serv-
ing gourmet food to providing all
the comforts of home. And since

you can enjoy Stone Cellars right
from the bottle, you can have
classy drinks in your cooler with-
out worrying about wine openers
or hauling glass bottles and
stemware to the game.” 

Just how deeply ingrained is
tailgating in American culture? A
whopping 51 million people partic-
ipated in tailgate parties during
the 2004 football season, according
to research firm Synovate, Inc. In
fact, many football fans prefer to
watch the game on portable TVs in
the parking lot rather than in the
stadium. And the competitive
spirit seems to have also extended
to the parking lot, where some
teams, like the Houston Texans,
even award prizes to the person
hosting the best tailgate party.  

Tailgating isn’t just for football
anymore. Opera goers in Santa Fe
fill the parking lot on opening night
and enjoy everything from fried
chicken in the back of their SUVs to
gourmet feasts complete with fine
china, white linens, candelabra and
wine on elegantly laid tables. 

Here are some tips from
Joachim, also known as the “Grill
Master” for the American Tail-
gaters Association, to turn your
next tailgate party into the perfect
outdoor celebration:

• Get creative with the menu.
Nothing stokes the competition
like “grilling them.” Cook up some
Buffalo Burgers when your team
plays the Bills, or Patriot Patties
when you’re up against New En-
gland. Stocking your cooler with
singles of wine and sparkling
water—in addition to beer and
sodas—is an easy way to show the
other team who’s best.

• Keep your cool. Nothing
takes the class out of a party like
soggy food, so choose ice packs
over cubes. They don’t melt and
they’re reusable. Also, freeze bot-
tles of water to use as ice blocks,
and when they melt you have
extra water for drinking and
cleaning up! 

• Toast your neighbors. The best
tailgate parties are communal
events. Share your appetizers or
host a wine tasting with the folks
next door. Using single-serve wines,
like those from Stone Cellars, is an
easy way to put on a class act with-
out breaking the bank.  

Tailgating,The Essential Rite Of Football, Becomes A Classy Affair

GOING, GOING, GOURMET!—Many of
today’s tailgaters are whipping
up mouthwatering delicacies.

(NAPSA)—For many home
bakers, preparing for the holidays
includes clearing out their cabi-
nets and stocking up with a fresh
batch of essential ingredients,
such as baking powder, baking
soda, spices and flour.

Baking soda and baking pow-
der are leavening agents—ingre-
dients used to cause a batter or
dough to expand. They do this by
creating a chemical reaction that
produces a gas that causes cakes
and other baked goods to rise.

However, they are not the same
and cannot be interchanged. Baking
soda requires an acid ingredient in
your recipe to work; baking powder,
on the other hand, is a “complete”
leavening system designed to work
independently. Some recipes con-
taining high amounts of acid, such
as chocolate cake, may require both
baking powder and baking soda.
Both can lose their effectiveness
after about six months. Given the
investment many holiday bakers
make in ingredients, such as nuts
and dried fruits, the experts at
Clabber Girl suggest it’s usually
wise to invest in a fresh container of
the baking powerhouses—baking
powder or soda—to ensure your hol-
iday treats turn out as intended.

Here’s a recipe to try once
you’ve restocked your cabinet.

Chocolate Layer Cake

2 cups all-purpose flour
2 cups granulated sugar
3⁄4 cup Dutch-process cocoa
2 tablespoons Clabber Girl

Cornstarch
2 teaspoons Clabber Girl

Baking Powder
1 teaspoon salt
1⁄2 teaspoon baking soda
4 large eggs
3⁄4 cup vegetable oil
2 teaspoons vanilla extract

11⁄4 cups water

Preheat oven to 350°F.
Grease and flour two 8-inch
round cake pans. Stir together

the dry ingredients. Add the
eggs, oil and vanilla. Beat on
medium speed for 2 minutes,
scraping the bottom of the
bowl occasionally. Add the
water and stir. Pour the batter
into prepared pans and bake
for 30 to 35 minutes, or until a
skewer inserted into the cen-
ter comes out clean. Cool
cakes in the pans for 15 min-
utes, then turn out and cool
completely on a rack.

Use a knife to level any
rounded domes off the top of
each layer. Place one layer on
cake plate or serving platter.
Spread cake with 1⁄4-inch layer
of frosting and top with the
second layer. Frost the top
layer and sides with remain-
ing frosting.

Frosting
1⁄2 cup butter
2⁄3 cup cocoa
3 cups powdered sugar
1⁄3 cup milk
1 teaspoon vanilla extract

Melt butter; stir in cocoa.
Add powdered sugar and milk,
alternating. Beat on medium
speed until smooth. Stir in
vanilla.

Yield: 1 cake (12 servings)
For more recipes, visit

www.clabbergirl.com.

Start Fresh With The Ingredients For Success

Fresh baking powder and baking
soda are key ingredients in this
fine-textured chocolate cake.

(NAPSA)—You can protect
yourself from bee and wasp stings
that are not just painful—but can
be deadly to sensitive individuals.
Every year, as many as 100 Amer-
icans die as a direct result of bee
and wasp stings. Fortunately,
there are steps you can take to
protect yourself and your family.

To defend your home and your
family from stinging bees and
wasps, the National Pest Manage-
ment Association (NPMA) recom-
mends the following:

• Be aware of stinging insect
nesting areas and use extreme
caution when around them. Bees
and wasps can build their nests in
attics, crawl spaces, building cor-
ners, soffits, under eaves and gut-
ters and even in some places you
can’t see, such as under patio fur-
niture, decks and even under-
ground. A pest control professional
can assist you with identifying all
nesting areas, even hidden ones,
and properly removing them.

• Bees and wasps can also
build their nests inside structures.
It is advisable to seal exterior
cracks and crevices to prevent the
insects from entering and building
their nests.

• Don’t try to remove a nest
yourself. Bees and wasps sting not
only to protect themselves, but to
protect their entire colony, includ-
ing family members. That’s
right—all the wasps or bees in a
colony are related. They have their
family’s best interest at heart and
that’s not good for homeowners.

• Stinging insects are also fond
of open garbage cans and exposed
food. They are attracted to open
soda cans, fruits, snacks and other
items. Cover all food when out-
doors. Be sure to keep tight-fitting

lids on garbage cans and empty
them regularly.

• When spending time out-
doors, avoid excessive use of fra-
grances, such as those found in
shampoos, hair sprays, perfumes,
colognes, lotions and other prod-
ucts. It is wise to opt for fra-
grance-free varieties of those
products, since bees and wasps
are attracted to those scents.

• If you have an allergic reac-
tion to an insect sting, seek med-
ical attention immediately. Insect
stings injure or kill more people
every year than all other ven-
omous animals combined.

“All the more reason to make
sure you contact a pest control
professional when you’re trying to
rid your house and property of bee
and wasp nests and activity,” says
NPMA Vice President of Public
Affairs Cindy Mannes.

For more information on sting-
ing insects and how to avoid them,
visit www.pestworld.org.

How To Defend Your Family From Stinging Insects

Trying to remove stinging insect
nests yourself could put you in
danger.

(NAPSA)—Taking care of a pet
could give some children a new
leash on life. 

A recent study found that when
paired with a multidisciplined
approach to treatment, caring for
an animal improved the behavior
and social interactions of severely
troubled youth in a residential
treatment setting. 

According to
the study, the
youth developed
s i g n i f i c a n t
attachment with
the dogs they
trained. Teens
also indicated
they felt respon-

sible for their dogs, a characteristic
of growing maturity, doctors say. In
addition, the study found that chil-
dren who cared for pets had
changes in their levels of:

• Positive social interactions
• Appropriate self-disclosure
• Empathetic feelings.
“This research documents what

we have witnessed firsthand—
that caring for animals can help a
person develop a healthier outlook
on life,” explains Chuck Thomp-
son, president of CBR YouthCon-
nect (CBRYC). 

Thompson’s organization is a
national residential psychiatric
and educational facility for moder-
ately to severely troubled youth
ages 10 to 21. The group ran the
study (with a grant from The
Iams Company) to evaluate its
“New Leash On Life” program.
The program, which pairs teens
with abused dogs, has enrolled
more than 220 boys and 230

dogs—including 16-year-old C.J
and his miniature poodle Noah. 

Thompson says caring for Noah
helped C.J. become more responsi-
ble and develop the anger-manage-
ment and social skills needed to
return to his family. After 10 weeks
in the program, Noah—like all New
Leash On Life dogs—was placed in
an adoptive home. 

While many have speculated
that caring for pets is beneficial
therapy for people with behavioral
or psychological disorders, the
study was among the first to
directly link animal-assisted 
therapy with improved behavior
in adolescent residential treatment
facilities. 

To learn more about the pro-
gram or to see the adopted dogs
that have completed the program,
visit www.cbryouthconnect.org.
You can also see the dogs at
www.petfinder.com.

Pets Help Troubled Teens

A national program uses pets to
help troubled teens turn their
lives around.

(NAPSA)—You can join the 4-H
community of young people across
America who are learning leader-
ship, citizenship and life skills. Visit
4husa.org to learn more about 4-H
and its efforts to assist the victims
of Hurricane Katrina.

A new radio program will cele-
brate innovators who shaped
America throughout its history.
Olympus is sponsoring They
Made America: From the Steam
Engine to the Search Engine: Two
Centuries of Innovators, available
free to all U.S. public radio sta-
tions as of October 2005. To learn
more, visit www.olympusamer
ica.com/innovations. 

What you use while shaving
can sometimes be as important as
how you shave. Caswell-Massey
released a line of grooming prod-
ucts for men called 1752. It
includes pre-shave oil, shave soap
and aftershave balm—all meant to
provide a brisk shave and to help
skin heal afterward. For more
information, visit www.caswell
massey.com. 




