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Dear Mark: I enjoyed
your response to a question
on roulette wheel bias. I was
wondering if an experienced
roulette dealer could make
the ball land where he or she
pleases?

— Josh G.

What you’re asking, Josh,
is whether a dealer can delib-
erately target and pocket a
particular number when the
wheel is spinning east, the
ball west, with frets imped-
ing a descending bouncing
ball as it finds its way to a
particular pocket. Not a

chance. I just
think there
are too many
physical vari-
ables for a
dealer to con-
trol so as to
land the ball
at will.

T h e r e i s
such a thing

as sector-shooting, Josh,
where maybe one in a thou-
sand dealers can possibly put
it in sections of a wheel, or
the keenest of all roulette
players thinks he or she

comes across that “biased
wheel,” incessantly watching
the dealer and ball speed and
thinking they can clock the
wheel. But I also lack convic-
tion on either of those skills.

The casino needs to offer
you a “round and round she
goes, where she drops nobody
knows” random spin,
because as long as the results
are random, the casino will
make its ca-ching. Random
games mean big, built-in
profits for the operators. In
the case of roulette, 5.26 per-
cent. When you take the ran-

domness out, you increase
the operators’ risk and
decrease its reward. So, every
casino has its own set of
guidelines for its dealers to
follow as well as a few proce-
dures that keep the wheel
speed within a certain range.
The last thing the casino
wants is rogue dealers who at
least think they can hit a
number at will.

MARK PILARSKI, an 18-year
veteran of the gaming industry,
writes a weekly column on gam-
ing. Contact him at: pilarski@
markpilarski.com.

M
onday is America’s
235th birthday. Inde-
pendence Day is a
good time to reflect
on our nation’s birth,

the wisdom of the founding fathers
and the bravery and sacrifices of
the soldiers of the revolution.

It’s also a great
time for a cookout.
The weather’s hot,
the days are long,
and it’s a three-day
weekend. If you’re
content to burn
some hotdogs over
a pile of charcoal,
then you don’t need
a website for help.
If, however, you

take your grilling seriously, you
may want to visit Barbecue’n On
the Internet at barbecuen.com.

This site is beefed up with
loads of juicy tidbits covering all
aspects of outdoor cooking.
Whether you’re a beginner or a
seasoned pro, you’ll find useful
information to help you put on a
successful cookout.

What’s the difference?

Most people use the terms bar-
becue and grilling as synonyms,
but according to Smoky, the site’s
outdoor cooking expert, there are
three types of outdoor cooking:

Grilling: cooking small cuts of
meat and vegetables quickly over
high, direct heat (350 degrees)
while frequently turning the food.
Anyone can do this.

Barbecuing: cooking larger
cuts of meat more slowly with
indirect heat (around 212
degrees). Requires more experi-
ence than grilling.

Smoking: cooking with low, indi-
rect heat (90-110 degrees), allowing
the smoke to pass over the meat.
Best left to professional chefs.

Down the left side of the page is
a menu listing 48 sections of the
website. That’s too many to bother
naming in this column, let alone
explaining each one. Basically it’s
a full-course meal of beginners’
tips, recipes, equipment, FAQs,
barbecuing history and more.

There’s a bigger serving of
information about outdoor cook-
ing on this site than most people

will ever be able to digest. But bur-
ied among all the entrees for the
true aficionados are some appetiz-
ers for the weekend griller.

Needs more seasoning

The site is plump with ads and
works as it should, but because of
the writing and design it comes off
as being only half-baked. It’s obvi-
ous they’re going for a “down
home” feel with the writing, using
phrases like “finger lickin’” and
“best dern barbecue.” There’s
nothing wrong with using lan-
guage to give the site a personality,
but grammatical errors are sprin-
kled liberally on many pages.

While advertising is a necessity
to nourish many websites, the
designer has control over the
placement and size of the ads.
Every page on this site is filled
with ads on the initial view. You
have to scroll down the depth of a
full page to view the actual con-
tent. This is at first confusing and
quickly becomes annoying.

There are also some technical
issues, such as bad links and poor
quality photos, that keep the site
from being well done. Links to
YouTube barbecue videos, Face-
book and Twitter pages and an e-
newsletter garnish the site.

Despite these issues, Barbecue’n
On the Internet has some tasty
morsels in it. There’s lots of good
advice for those who like to cook,
as well as lots of delicious-sound-
ing recipes. It’s also a good source
for unique, and amusing, barbe-
cue equipment.

KEVIN O’NEILL is a graphic artist for
The Times-Tribune. Contact him at
koneill@timesshamrock.com with
links to your favorite websites.
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Tasty trivia

■ Three out of four U.S. house-
holds own a barbecue grill

■ A majority (57%) of grill own-
ers own an LP gas grill while
more than half (54%) also own
a charcoal grill

■ Men are more apt (61%)
than women (39%) to barbecue

■ Ownership of LP gas grills is
especially high per household
in the Northeast

■ The most popular foods for
the grill are hamburgers,
steak, hot dogs and chicken
breasts

■ Americans eat 20 billion hot
dogs a year – that’s 70 each

■ More hot dogs are eaten in
July than any other month of the
year, which is why it is designat-
ed National Hot Dog Month

■ On July 4 alone, the biggest
hot dog day of the year, 155 mil-
lion hot dogs will be consumed

SOURCES: BARBECUEN.COM, OCREGISTER.COM

Jennifer Maher and Rich

Galas, both of Jessup

Meg Carter, left, and

Rachel Owens, both of

Clarks Summit

Mike and Kim Toye

of Scranton

Kyle Mervau of Scranton

and Danielle O’Keefe

of Moscow

Pam and John Matisko

of Mount Cobb

Vanessa and Joe Caparo

of Covinton Township

Website has everything you ever
wanted to know about barbecuing

FIREWORKS
CONCERT AND FIREWORKS:

today, Nay Aug Park; Jimmy

Sturr and polka band, 7:30
p.m.; fireworks, 9:30 p.m.;

free. 348-4186.
CELEBRATE AMERICA: today, 5 to

10 p.m., and Sunday, 2 to 10
p.m., Peckville Assembly of God,
3364 Scranton-Carbondale High-
way, Blakely, free; car cruise,

Sunday, 2 to 5 p.m.; fireworks,

Sunday, dusk. 489-4961. Visit
www.peckvilleag.org.

ROTARY CLUB OF THE ABING-

TONS FIREWORKS: today,
begin at dark; rain date, Sun-
day; Abington Heights Middle
School, 1555 Newton Ransom
Blvd., Clarks Summit.

SPECTACULAR FIREWORKS DIS-

PLAY WITH MUSIC: today, 9:30
p.m., Mount Airy Casino Resort.

INDEPENDENCE DAY CELEBRA-

TION: sponsored by Wayne
County Creative Arts Council,
Sunday, 5:30 p.m.; rain date,
Wednesday; Central Park, Hon-
esdale; games, food and
music; fireworks, dusk. Visit
www.honesdaleparkevents.org.

INDEPENDENCE DAY CON-

CERT: featuring Northeastern
Pennsylvania Philharmonic,
Sunday, 7:30 p.m.; post-show
fireworks; Lackawanna County
Courthouse Square, free.

FIREWORKS: Sunday, 9:30
p.m., Camelbeach Waterpark,
Tannersville.

FIREWORKS AT LAKE ARIEL

BEACH: Sunday; rain date,
Tuesday; food sale at Lake Ari-
el Fire station.

MUSIC AND FIREWORKS: North-

eastern Pennsylvania Philhar-

monic, Monday, 7:45 p.m. to
midnight, Kirby Park, 301
Northampton St., Wilkes-Barre;
fireworks, dusk. 963-6800.

FIREWORKS: Monday, 9:15
p.m., Lake Wallenpaupack.
Visit lakeregioncc.com.

16TH ANNUAL FAMILY DAY

CELEBRATION: with dancing,
face painting, juggling and fire-
works, Tuesday, 6:30 to 11
p.m.; fireworks, 9:30 p.m.;
Jessup Veterans Memorial Sta-

dium, Hill Street, Jessup.

CLUBS
AMICI, 1300 Morgan Highway,

Clarks Summit: Saturdays,
Chris Gratz; Wednesdays, Mar-
ko Marcinko Jazz Group.

ANDY GAVIN’S, 1392 N. Wash-
ington Ave.: Sunday, Soul.

BLU WASABI, Route 6, Dickson
City: Tuesdays, Solo-Tu.

CLAM DIGGERS, Days Inn,
Route 6, Dickson City: Sunday,
karaoke.

COOPER’S CABANA, 304 Ken-
nedy Blvd., Pittston: today,
Flaxy Morgan; Sunday, C-N-R.

COOPER’S SCRANTON, 701 N.
Washington Ave.: today, Invisi-
ble Swordsmen; Sunday, Paul
Martin.

COVE HAVEN ENTERTAINMENT

RESORTS, Lakeville: Cove

Haven Resort: today, Rich
Ramirez and Group Du Jour;
Sunday, Brad Lowery and Wild-
fire; Paradise Stream Resort:

today, Brad Lowery and The
Byrd Pressley Band; Pocono

Palace Resort: today, Scott
Papacuri and Wildfire; Sunday,
Willy Asbury and Group Du Jour.

FORMOSA RESTAURANT, 727
S. State St., Clarks Summit:
Thursdays, jazz music with
Kenny McGraw and Ron Leas.

HEIL’S PLACE, Wheeler Avenue,
Dunmore: Monday, DJ Fritz.

HONEYCHILDS’, 109 E. Drinker
St., Dunmore: Wednesday,
Dashboard Mary.

HUB LOUNGE, Clarion Hotel:
Wednesdays, Open Mic Night;
Fridays and Saturdays, Wise
Crackers Comedy Show.

IRISH WOLF PUB, Linden
Street: Sunday, Ded & Buryd,
Days in Transit, Astorian Stig-
mata and Molly Bridger.

KARINA’S RETREAT, 295 Par-
sonage St., Hughestown:
today, Marilyn Kennedy.
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June 13 to 19

Mohegan Sun

Wagers: $60,014,369.94

Payouts: $54,147,791.59

State tax: $1,441,471.23

(34 percent)

Payouts fiscal year to date:

$2,505,587,467.79

Active slot machines: 2,332

Mount Airy

Wagers: $38,007,986.33

Payouts: $34,244,200.12

State tax: $1,014,518.72

(34 percent)
Payouts fiscal year to date:
$1,757,604,954.70
Active slot machines: 2,275

Sands, Bethlehem

Wagers: $75,087,575.97
Payouts: $67,673,167.19
State tax: $1,818,662.09
(34 percent)
Payouts fiscal year to date:

$3,237,169,992.49
Active slot machines: 3,024

Source: Pa. Gaming
Control Board

Slot machine revenue

Roulette dealers have no control which pocket the ball lands in
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