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(NAPSA)—As consumers seek
out the highest value for their
dollar this year, there’s no better
time to get back to the basics of
outdoor entertaining: a top char­
coal gril l and a world­class
burger. This winning combina­
tion will make any grilling party
a success.
“Everyone is certainly looking

for value these days, but that
doesn’t mean savvy consumers
are willing to compromise on
quality—and they shouldn’t
have to,” said Sherry Bale,
Weber­Stephen Products Co. “In
the long run, a durable grill that
will last for years is well worth
the investment.”
The grill has been the focal

point of outdoor entertaining for
more than half a century—and
now this iconic backyard fixture
is getting an upgrade that adds
up to more value for grillers.
The new Weber One­Touch Plat­
inum charcoal grill comes in a
bold brick­red color (in addition
to black) and features two side
tables that offer cooks more
than 300 square inches of valu­
able work space.
Once you’ve got a top charcoal

grill, the final ingredient to make
your backyard party a success is
to build the world’s most tasty
burger.
Whether you’re an experienced

griller or just starting out, here
are the top tips for grilling the
perfect burger from outdoor
grilling expert Jamie Purviance,
author of the New York Times
best­selling cookbook “Weber ’s
Way to Grill”:

Be Direct
For thinner cuts of meat, like

burgers, boneless chicken breasts
and fish fillets, it is best to use
direct heat, which means the fire
is directly below the food.

Juicy and Delicious
Fat content is the key to mak­

ing a juicy burger. Use ground
chuck instead of ground round,
because ground chuck contains
more fat and therefore more fla­
vor. Chuck contains about 18 per­
cent fat, as opposed to round,
which is closer to 12 percent.

Season to Perfection
“Ground beef alone makes a

pretty dull­tasting hamburger, so
make sure that the meat is mixed
throughout with at least salt and
pepper,” says Purviance. “Other
ingredients, such as Worcester­
shire sauce, hot sauce, chopped
green peppers or grated onions,
will improve the taste and the
juiciness of your hamburgers.”

Shape Up
Shape each raw hamburger

patty to be about ¾ inch thick. If
the patty is thinner, it is likely to
overcook and become dry. If it’s any

thicker, the crust may char before
the center is done cooking.
Leveling the Playing Field
Burgers will plump up as they

cook, making it difficult to add
toppings later. “With your thumb
or the back of a spoon, make a
shallow indentation about 1 inch
wide in the center of each patty,”
advises Purviance. By doing so,
when the center pushes up, the
top of each burger will be some­
what level.
Practice Patience: Flip Once
A burger should only be flipped

once. To check if a burger is ready
to be flipped, slide the edge of a
spatula underneath the patty and
lift up gently. If the meat is stick­
ing to the cooking grate, leave the
burger on for another minute or
so. When you can lift the edge of
the burger without it sticking, it’s
ready to flip.
For more information and

recipes including the Classic Patty
Melt on Rye, or to purchase a copy
of “Weber ’s Way to Grill,” visit
www.weber.com.

Key Ingredients To Backyard Party Success: A Charcoal Grill And Juicy Burgers

Your guests may flip for this Classic Patty Melt on Rye if you remem­
ber to flip them only once.

(NAPSA)—If any of the esti­
mated 15 million root canals per­
formed this year will be on your
teeth, consider selecting an
endodontist to do the job.

Why Endodontists
Explains Dr. Gerald N. Glick­

man of the American Association
of Endodontists, “With their use of
advanced technologies and exper­
tise in administering anesthesia,
endodontists perform virtually
painless root canal treatments
that can last a lifetime.”
He added:
• Endodontists have two to

three additional years of advanced
training beyond dental school.
• Endodontists typically per­

form 25 root canal treatments
each week; general dentists per­
form fewer than two.
• Endodontists are experts in

pain management and use lead­
ing­edge equipment, as well as
microsurgical techniques to
improve patient comfort and save
natural teeth.

What To Look For
Dr. Glickman offers four tips

for selecting an endodontist:
1. Cover the basics. Look for

an endodontist who is both avail­
able and accessible. Many endo­
dontists have convenient hours
and their practices are structured
to handle emergency visits. Ask
whether specific endodontists
accept your insurance plan or offer
financing options.

2. Look for a solid track
record. Ask the endodontist about
his or her additional education and
training and how frequently he or
she performs root canals. Ask your
dentist why you need the proce­
dure; then choose an experienced
endodontist who has dealt with
issues similar to yours. Association
members receive ongoing news and
education on the latest research

and technologies to help them stay
at the forefront of the specialty.
Some endodontists also are board
certified, which means they have
successfully passed a number of
rigorous exams beyond their speci­
alty training.

3. Ask about equipment.
The most up­to­date endodontic
equipment includes operating
microscopes and rotary instru­
mentation that make getting to
the “root” of a dental problem eas­
ier and faster. Endodontists are
more likely than general dentists
to have the most advanced equip­
ment, but find out specifically how
the endodontist’s equipment will
help during the procedure.

4. Look for long­term rela­
tionships. Find out whether the
endodontist has an ongoing part­
nership with your general dentist.
The endodontist should collabo­
rate with your dentist on a treat­
ment plan and, after a root canal,
both should continue to monitor
the success of the procedure.

Learn More
For more information on

endodontists or to find one, visit
www.aae.org or call (800) 872­3636.

Tips For Choosing An Endodontist

Endodontists have advanced
training for performing root
canals and other complex dental
treatments.

***
The memory of my mother and her teachings were, after all, the
only capital I had to start life with, and on that capital I have
made my way.

—Andrew Jackson
***

***
Unquestionably, there is progress. The average American now
pays out twice as much in taxes as he formerly got in wages.

—H.L. Mencken
***

***
Anyone who doesn’t miss the past never had a mother.

—Gregory Nunn
***

Prairie dogs “kiss” by pressing their teeth against each other’s
face. The kiss enables each animal to tell whether the other belongs
to the same family group.

In 1995, students at Savannah College of Art in Tybee Island, Ga.,
completed a 76,726 square foot painting of Elvis Presley.

   
       
       

         
         
         

     
         
       

         
           
       

       
       
           
   

         
         
     

         
   

         
           
         
     
         

         
       
         

       
       

         
         
       

         
     

       
   

       
         
       
         
             

       

     
   
         

             
       
         

     
         
         
   

     
   

       
     

     
           

         
       

       
     
         
     

         
             
         
         

     
       
           

     
         
         
         

       
       

           
           
         
         
       

   
       

             

                         
 

   
         
         
             
       

       
     

         
 

     
         

     
       

   
       

     
           
           
 

         
       
       
       

         
         
       
         
       

         
       

         
     
         

         
         

         
 

     
         

           
     
     
         

   
     

 
         

     
             
         

       
   

           
         
       
     

         
         
         
           

   
       

     
           

         
     

     
       
       
         

     
 

     
             

             
           

         
       

     
         

         
       

             
       

           
       

         
           
 

     
         
             

             
       

             
           

         
             
         
     
     
       

             
         

 

                     

                         
         

       
         
           
     

       
 
       

       
         

       
     

   
     

         
 

     
       
       

   
       
       
       

     
       

       
   

       
   

     
       

     
     

         
         

     
       
       

       
         
   

       
       

         
         

         
         

       
       

       
         
       

         
         
       

       
       

         
   

   
     

   
     

       
           
       
       

           
         

     
       

     
       
       

       
     
           
           
       
         

 
     

         
       

       

   
     

       

                     
                         
     

 

             
                          

 

                 
 

                 
                     

       

                     
               

Why Not Give The Gift Of A Getaway?
 
(NAPSA)—Finding the perfect 

gift to show appreciation for 
moms, dads and grads doesn’t 
have to be challenging. Just con­
sider this: What better way to 
say “I Love You,” “Thanks” or 
“Congratulations” than with a 
fun­filled getaway? A recent Trip ­
Advisor survey found that Ameri­
cans expect to travel more this 
year than they did last, with 41 
percent planning to spend more 
on leisure travel. For Mother ’s 
Day, Father’s Day and Gradua­
tion you can give loved ones the 
gift of travel. 
Check out these simple ideas to 

create a great gift through a 
unique and memorable travel 
experience. 

Stay Close to Home For
 
Some Fatherly Fun
 

For Father’s Day, a getaway to 
his hometown or a nearby city can 
turn into a thoughtful gift idea. 
Think about some custom­made 
activities for Dad within a one­day 
drive. How about a fun overnight 
adventure to his favorite micro­
brewery, a game at his favorite 
sports stadium, even an active 
adventure getaway to the moun­
tains, desert or golf course? Just 
think of a gift that emphasizes 
quality time, while ensuring he 
has the chance to appreciate some 
of his favorite things. 

Make Sure Mom Doesn’t 
Lift a Finger 

Today’s busy moms may enjoy 
time away from the everyday, so 
think about an indulgent getaway 
that takes care of the essentials 
and gives Mom a day off. To help, 
Doubletree Hotels’ Bed + Break­

fast Package includes contempo­
rary, upscale accommodations 
along with a breakfast buffet of 
hot and cold entrées for up to two 
adults and two children. You 
might make your gift a mother 
and daughter girls’ getaway—a 
terrific way to show your appreci­
ation with a special chance to 
relax and reconnect. 

Grad Getaway Gifts
 
Made Easier
 

If your graduate is thinking 
about traveling after receiving 
that hard­earned diploma, finding 
a travel gift to match can truly 
become fun. How about a travel 
backpack that includes a travel 
journal for documenting the day­
to­day experiences? Surf the 
Internet to identify a variety of 
locations offering history and 

For mom, the best gift can be a chance to relax and reconnect with 
loved ones. 

interesting facts. Create a list of 
things to do and see in each. By 
doing your research ahead of time, 
you can take advantage of such 
offerings as Doubletree Hotels’ 
Advance Purchase rate, which lets 
travelers save up to 20 percent a 
night. 

Capture the Memories 
To help loved ones cherish the 

vacation forever, make a point to 
capture the activities with a still 
or video camera. Many digital 
cameras have video options, so 
you might not need to carry both. 
You can extend the fun by helping 
to create a scrapbook or slide 
show to keep the memories fresh. 
To make a reservation, visit 

www.doubletree.com, contact a 
travel professional or call (800) 
222­TREE. 




