The Flavor Effect Of Lean Beef
(NAPSA)—Although most people recognize the basic taste sensations as sweet, sour, salty and
bitter, it might surprise them that
there is a fifth taste called umami
[oo-MOM-ee] — which comes from
the Japanese word for “delicious.”
This taste can be described as
meaty or savory, and helps bring
out the other four tastes, demonstrating that the sum is greater
than each individual taste.
When umami-rich, lean beef is
paired with other umami-rich
foods, such as dried and fresh
mushrooms, ripe tomatoes, red
wine or aged cheeses (Parmesan,
Cheddar, Blue), there is an explosion of flavor. And, there are 29
cuts of beef that meet government
guidelines for lean, so it’s even
easier to enjoy the beef you love,
that’s good for you, too.
Following is a recipe from “The
Healthy Beef Cookbook” (John
Wiley & Sons, $21.95) that pairs
lean beef with other umami-rich
ingredients:
Porcini Mushroom And
Beef Bolognese
2 pounds ground beef (95%
lean)
1
⁄2 teaspoon salt
1
⁄4 to 1⁄2 teaspoon black pepper
2 tablespoons olive oil
1 large onion, chopped
1 cup sliced cremini
mushrooms
3 ounces pancetta, finely
chopped
2 ounces prosciutto, finely
chopped
3 tablespoons minced garlic
1 cup dry red wine
2 cans (14 to 141⁄2 ounces
each) ready-to-serve beef
broth
3
⁄4 cup dried porcini
mushrooms, broken into
small pieces (about 1
ounce)
3
⁄4 cup chopped sun-dried

Batten Up The Bathtub

tomatoes, not packed in oil
⁄3 cup tomato paste
1 tablespoon sugar
1 tablespoon chopped fresh
thyme
8 cups hot, cooked pasta

1

1. Brown ground beef in
stockpot over medium heat 8
to 10 minutes or until beef is
no longer pink, breaking up
into 3⁄4-inch crumbles. Remove
from stockpot with slotted
spoon; season with salt and
pepper. Set aside. Pour off
drippings.
2. In same stockpot, heat oil
over medium heat until hot.
Add onion, cremini mushrooms, pancetta, prosciutto and
garlic; cook 8 to 10 minutes or
until onion is tender and most
of the liquid has evaporated,
stirring occasionally. Add wine;
bring to a boil. Reduce heat;
simmer 8 to 10 minutes or until
liquid is reduced by half.
3. Return beef crumbles to
stockpot. Stir in broth, porcini
mushrooms, sun-dried tomatoes, tomato paste, sugar and
thyme; bring to a boil. Reduce
heat; cover and simmer 45
minutes. Uncover stockpot;
continue simmering 10 to 15
minutes or until sauce thickens. Stir in additional sugar,
as desired. Serve over pasta.
The recipe is an excellent
source of protein, niacin, vitamin
B6, vitamin B12, iron, selenium
and zinc.

(NAPSA)—When taking a
shower, homeowners don’t want
leaks to give them a bath. Though
showers save water, one of the
hazards of switching from tub
bathing to showers is that it often
results in leakage to the ceilings
of the rooms below. The cause is
often cracking or deterioration of
the caulking between the wall and
the bathtub or poor-fitting shower
doors.
To prevent problems, it’s important to look at the caulking
between the bathtub and wall
periodically and make sure the
joints are watertight. Ditto for

Showering sends water through
cracks that are almost imperceptible.
caulking between the base of the
tub and the floor. Showering can
send water through cracks that
are almost imperceptible.
The good news is that caulk is
relatively easy to apply. The
experts at HouseMaster, leaders
in the home inspection industry,
suggest selecting a good-quality
caulk designed specifically for conditions found at bathtubs. Using
the improper type can result in
unsightly mildew or a short service life.
For more tips on caulking and
other areas of home maintenance,
visit www.housemaster.com/home
defects.

Re-create An Unusual County Fair Delight
At Home On Game Day
(NAPSA)—Relive those little
paper baskets at the fair brimming with hot, flaky, salty fried
pickles. Or try frying pickles for
the first time with this Tailgating
Fried Pickles recipe, and later see
if the fair’s treat measures up.
The peanut oil adds a robust,
nutty flavor and intensifies the
crispy texture of the breading. It
seals in the pickle’s tenderness
without leaving the pickle greasy or
crumbly. This oil’s high smoke point
lets you fry at higher temperatures
for flaky, light and perfect pickles.
A few facts to share as you fry
this green treat:
• Europeans learned to preserve cucumbers by pickling them
in a salty brine; i.e., the pickle
juice we know today.
• By the 17th century, the
crunchy pickled cucumber had
made its debut in the New World.
Early colonists grew so fond of
them that in 1820, a pickle plant
was built in America.
• Folklore has it that the frying of pickles started in a Mississippi café that was so busy one
night that food was running out.
In desperation, a chef battered
and fried dill pickle chips. The
delicacy is found today on menus
throughout the Mississippi Delta
area.
LouAna® Tailgating Fried
Pickles Recipe
Items You’ll Need:
2 gallons LouAna peanut oil
11⁄4 cups all-purpose flour,
divided
1 cup milk
1 large egg
3
⁄4 cup coarse-ground
cornmeal
1 (1-pint) jar dill pickle

Pickles get a crispy new twist.
spears, drained
Ranch dressing, optional
Safety First
• Use a traditional propane
fryer outdoors away from wooden
decks, in accordance with the
manufacturer’s safety procedures.
Or use a Masterbuilt Electric
Deep Fryer in your kitchen and
follow the directions.
Preparation and Cooking
• Pour oil into a deep fryer;
heat to 350 degrees.
• Place 3⁄4 cup flour in a
shallow dish. Combine milk
and egg in a medium bowl,
stirring well with a whisk.
Combine remaining 1⁄2 cup
flour and cornmeal in another
shallow dish. Dredge pickles
in flour; dip in egg mixture.
Dredge in cornmeal mixture.
Fry pickles at 350 degrees 4
minutes or until golden, turning once. Remove pickles.
Serve with ranch dressing, if
desired.
Serves 4 to 6 people.
Visit www.louana.com for complete information on preparation,
frying and safety.

Finding Great Online Customer Service
(NAPSA)—Following a few tips
could help online shoppers receive
great customer service—something one recent study found may
be harder to come by than you
might expect.
The study sent the following
two e-mail messages to 100 of
America’s top online retailers:
What credit/debit cards can I use
to make payment, and what are
your shipment charges?
An overwhelming 34 percent
of customer service e-mails were
left unanswered, with just over
50 percent providing accurate
and complete information in
responses. Additionally, the
study, conducted by a leading
Customer Interaction Management (CIM) software solutions
provider called Talisma Corporation, www.talisma.com, found
that:
• Ninety-seven percent of
online retailers had no knowledge
base to help prospective buyers
make an informed decision.
• More than a quarter of phone
calls answered did not provide
accurate information.
Finding The Best
Customer Service
So how can consumers help
ensure they’ll get the service they
need? Experts offer these tips:
• Consider The Source—Do
a little research before shopping
on a Web site. Check consumer
message boards, the Better Business Bureau Web site and other
trusted sources to see if reputable
complaints have been lodged
against an online retailer. You can
also talk with friends and family

***
It is one of the blessings of old
friends that you can afford to
be stupid with them.
—Ralph Waldo Emerson
***

It’s a good idea to research an
online retailer’s customer service
before making a purchase.
to learn about their online shopping experiences.
• Look For Ways To Connect—If you prefer to talk with a
representative, be sure the retailer
provides a phone number on its
site, and consider calling it before
you make a purchase, to test the
customer-service waters. If you’d
rather chat online, be certain that
option is available. The study
found that only 30 percent of businesses audited could provide customer service via live chat.
• Buy Into Security—Be certain the site you shop on provides
security services and protection
against identity theft. If no protections are provided, odds are good
that the site—and its customer
service—is not reputable.
To download the customer service report and obtain a list of the
online retailers that were surveyed, visit http://talisma.com/talemails/us/retail/ret_us_form.asp.

***
As in the case of wines that
improve with age, the oldest
friendships ought to be the most
delightful.
—Cicero
***

***
To be capable of steady friendship or lasting love are the two
greatest proofs, not only of goodness of heart, but of strength of
mind.
—William Hazlitt
***

***
Hold a true friend with both
your hands.
—Nigerian Proverb
***
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Kindle Your Love Of Outdoor Cooking Year-Round
(NAPSA)—If you’re fired up
about grilling outdoors—not just
during summer but beyond into
fall and winter—these tips will
make it easier while kindling a
spark of creativity for your efforts:
• Apply a light coating of cooking oil to your cooking grids before
grilling, to prevent foods from
sticking.
• Cook similar portion sizes
together, so that they all cook
evenly.
• Use tongs to turn foods on
the grill.
• Never pierce foods while they
are cooking on the grill, as this
will dry them out.
• On foods such as pork chops
and steak, slit the fat strip to prevent the meat from curling during
cooking. This will prevent you
from spending too much time over
the grill when it’s chilly.
• Turn foods infrequently.
Some chefs say that a good steak
should never be turned more than
once.
• Soak the string you use to tie
up roasts and poultry on the rotisserie spit to protect it from burning. Also, soak the wooden skewers that you intend to use for
kebabs for several minutes before
using them for cooking.
• Use a disposable aluminum
tray filled with water, fruit juice,
wine or a marinade to add extra
flavor and moisture to slow-cooked
foods such as roasts, whole chickens, turkeys or ducks. Place the

To ignite your fire in windy
weather, use a lighter that has a
windproof flame.
tray on top of the sear plates below
the grill surface and immediately
under the foods being cooked. This
will buffer the heat from below,
thereby slowing the cooking
process and protecting the bottom
of the food from overcooking.
To ignite your fire, there’s a
new lighter from the experts in
heat and f lame. Called the
BernzOmatic Flexible Utility
Lighter, it has a windproof flame
that allows the lighter to remain
lit, even in windy conditions. And
unlike basic utility lighters, the
stem can bend into virtually any
position, allowing users to light
those hard-to-reach areas, such
as gas grill pilot lights, outdoor
fire pits or yard lanterns.
To
learn
more,
visit
www.bernzomatic.com.

