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Apple's Adam PashRecently has announced that you can buy video games for your 5G iPod video for 5 bucks a pop. Cool, isn't it? Along with scads gadget-related ads, the newest version of iTunes 7 is being demo'ed on More But what if you don't have an iPod video? What if you're stuck in a world of pre-video obsolescence? Worse, what if you don't have
five bucks? New games for sale in the iTunes Store are not for you, and it's not quite that cool. Fortunately, you can still play video games like Texas Hold 'Em, Tetris, and Bejeweled (all of which are sold in the iTunes Store) on just about any iPod with a little virtual fat elbow for free. Here's how.iPodLinux and RockboxTwo non-Apple tools allow you to play
games on your iPod: iPodLinux and Rockbox, both of which are completely free and open source. I used and was impressed with both, but today we will stick with the iPodLinux, as it is easier to install. I'll describe the process from a Windows user perspective, but iPodLinux installers are available for Mac OS X and Linux as well. G/O Media can get
commissiongetting games and running on iPodLinux is a pretty simple 3 step process: Install iPodLinuxInstall some gamesPlay your gamesIt's not really news that you can play games on the iPod with iPodLinux, but you can't know how simple the process can be. In his recent feature Get most of the old iPod, my co-editor Adam mentioned installing Linux
AnotherStep One: Install iPodLinux on your iPodNOTE: Although I haven't had any problems using the iPodLinux, you could potentially run into a snag that would require you to regain the firmware of your iPod, which could mean that you're losing all the music now on your iPod. So back up the time to music your iPod and files before you proceed. First,
download the iPodLinux installer and remove the content into the folder on your computer. Don't use the time folder since you'll use the installer more than once, and this is where it will back up your current firmware and settings for easy removal if you decide to get rid of the iPodLinux.The iPodLinux wiki currently claims that the installer isn't working properly
if you've updated your iPod firmware with the new iTunes 7, but I'm running the last firmware on my i.R. Your mileage can vary, but if you have a problem with the iTunes 7-updated iPod, you can always downgrade your firmware with the iPod Updater 2006-06-28 in order to install the iPodLinux (since iTunes 7 was a kind of mess, scads people downgrading
anyway). If you are willing to give it a try, run the installer. Again, iPodLinux people make a point of telling you that a lot of iPods aren't officially supported, but you'll find that for most purposes (at For the games we will install), almost any iPod should work normally. The installation is simple. Connect Connect IPod with drive mode turned on and run the
installer, saving by default. You can tell at some point (at least I was) that there are some dependency errors, but just press OK and barrel forward. When you get to the boot loader options, you can have your iPod automatically boot to Apple's default firmware (holding the Rewind/Back button during the download process will download iPodLinux), the default
iPodLinux boot (holding Apple firmware boots rewind), or select the iPodLoader2, which gives you a download manager interface, where you can choose what you can choose to download. In most cases, I suggest downloading iPod firmware by default, although I'm currently using the iPodLoader2 (pictured above) with no problems. When your installation is
complete, go to iTunes and drop the iPod. You may have to plug your iPod into a wall socket to complete the installation, but the next time your iPod launches you should be able to download into iPodLinux.Step Two: Download some gamesNow that your iPod is a dual Linux download and by default Apple firmware, it's time to get those games running.
Connect your iPod to your computer, download your iPod to Apple's iOS, and re-start your iPodLinux. This time, the installer will know that you've already installed iPodLinux. Select Update the existing setup and hit Next. The installer should take you to the package page that you can install on your iPod. Here you can choose your games. The installer gets a
little buggy for me at the moment, but you can get around it easily. When the package list completes the download, I don't always get the opportunity to go to the next page and view the packages. However, if I hit Back and Then Next, I took the list of packages. (I'm only one person, so it may or may not happen to you.) Once you make it to the tree installation
package, you can choose from a long list of cool games and other modules for your iPod. Choose the games and modules you'd like to install, dial the next one and wait until the installation is complete. Step Three: Play your gameIn the end, the installer ends, you can retrieve your iPod and boot back into the iPodLinux. After downloading the interface go to
Extras - 'gt; Games (just like you would on Apple firmware) and you should see all the games that you have installed. Here's a quick taste of all the games I've played on my 4G iPod:BlueCube (Tetris)DuckHunt (It's amazing to play on the iPod, but most likely the dog will laugh at you more than usual)iDeal (Deal or no deal game)iGem (Bejeweled)PodPoker
(Texas Hold 'Em)TuxChess (Chess) Keep in mind that some of these games work and look a little better than others, but all the games I've mentioned work very well on my 4G iPod. And they're all free. As I said before, Not the only way to play games on your iPod; in fact, I've had a lot of fun in the past playing Doom Doom Rockbox (in my experience, it's
much easier to set up Doom in Rockbox than iPodLinux). If you're feeling particularly ambitious, you can create a triple download rockbox, iPodLinux, and Apple's default firmware using iPodLoader2.Whatever you choose, it's pretty easy to get a bunch of fun games on your iPod for free. If someone out there has tried the iPodLinux or Rockbox and you want
to weigh in, or you have any questions about the process, send your iPod-game-lovin' energy-friendly comment box below. Finally, if you're looking for more ways to have fun with your iPod, check out my other iPod-centric features. Click to viewAdam Pash is the associate editor of Lifehacker, which doesn't have a 5G video iPod and won't buy games for him
even if he did. His hack attack feature appears every Tuesday on Lifehacker. Subscribe to the Hack Attack RSS feed to get new installments from your news reader. FOOTNOTES: The package list is also a place to remove problem modules. For example, the MPD module caused the iPodLinux to freeze during download for me, but removing it through the
installer takes care of the problem. Also, if you try a game you don't like and want to remove it, just go back to the tree installing the package and stop it. (Back up) Pizza Bread BowlMakes: 1INGREDIENTS1 bread boule1 cup marinara sauce8 ounces fresh mozzarella6 ounces pepperoni1/2 onions, chopped1/2 cup basil1 cup boiled sausage1 green pepper,
chopped 1 cup white cheddar, crushed. Preheat the oven to 350 degrees Fahrenheit/180 degrees Celsius.2. Slice the top of the bread with the boules and remove the insides. Spread 1/2 cup marinara at the bottom of the boules, then layer with half mozzarella, five ounces of pepperoni, onion, basil, sausage, pepper, other 1/2 cup marinara, remaining
mozzarella, half white cheddar, and place the loaf bread lid on top.3. Wrap a bowl of bread in foil, then press with a heavy object for 30 minutes. Remove the foil, and sprinkle the remaining cheddar and pepperoni on top.4. Bake for 30 minutes, until the cheese is browned. Cool for 10 minutes, chop and then serve! Cheesy Pizza Roll-UpServings: 6-
8INGREDIENTSStromboli1 pizza packet dough1 packet of pepperoni (approximately 30 small slices)1 packet of salami (approximately 30 small slices)8 slices of mozzarella cheese, Cut in half 1 cup chopped mozzarella1 can of pizza sauce1/2 cup roasted red pepper1 teaspoon red pepper flakes1 teaspoon oreganoGaric oil3 tablespoons butter, melted2
garlic cloves, chopped 2 tablespoons parsley, chopped 1 teaspoon pepper1 teaspoon saltPREPARATION1. Remove the dough from the packaging and roll out on a lightly floured surface until the desired size.2 Add rows of pepperoni, mozzarella and salami until the dough is covered, leaving 11/2 inches of space along the outside of the dough.3. Add
roasted red pepper, crushed mozzarella, red red flakes and oregano on top of meat and cheese.4. Roll the stromboli slowly. Mix melted butter, garlic, parsley, salt and pepper. Brush the butter mixture on the stromboli, evenly coated on each side.6. Bake the stromboli at 400 degrees Fahrenheit until golden brown (about 15-20 minutes).7. Enjoy! Pizza
LasagnaServings: 8-10INGREDIENTS1 lb (500 g) Italian sausage1 yellow onion, chopped 11/2 cups of bell pepper, diced with 3 garlic cloves, minced 3 cups marinara or pizza sauce12 lasagna noodles, cooked6 ounces (180 g) chopped pepperoni1 cup of basil, packed 3 cups mozzarellaPARATION1. Preheat the oven to 375oF/190oC.2. On medium-high
heat, cook the Italian sausage until browned, then remove from the pan and set aside. In the same saucepan, cook the onion until translucent, then add the bell pepper and garlic. Cook until the vegetables are soft, about 10 minutes. Set aside.4. In a 9x13-inch baking dish, start collecting lasagna by spreading a thin layer of sauce at the bottom of the pan.
Then, layer the ingredients in the following order: noodles, ricotta, sausage, vegetables, mozzarella, sauce, noodles, ricotta, pepperoni, basil, mozzarella, sauce, noodles, marinara, mozzarella, vegetables, sausage, and pepperoni.5. Place the pan on a sheet tray and bake for 45-55 minutes, or until bubbling and start to brown around the edges. Enjoy!
Cauliflower Crust PizzaServings 2-3INGREDIENTS1 head of cauliflower1/2 cup mozzarella, crushed1/2 teaspoon dried oregano1/2 teaspoon dried basil1/2 teaspoon salt1/2 teaspoon of nightly garlic powder1 eggPREPARATION1. Preheat the oven to 500 degrees Fahrenheit/260 degrees Celsius.2. Remove the leaves and stalk of cauliflower and transfer
the pieces to a food processor. Rice cauliflower, pulsating it in a food processor, or chopping it on the grater of a box. After the rice, transfer to a large bowl and microwave for 4 minutes. Allow it to cool for a few minutes before processing!5. Transfer the cooked cauliflower to a clean kitchen towel and squeeze as much liquid as possible. Place the pressed
cauliflower in a bowl and mix with the mozzarella, oregano, basil, salt, garlic powder and egg. Stir well.7. Line a baking sheet with parchment paper and place the cauliflower mixture in the middle. Spread the mixture and form a circle of cauliflower mixture, pushing along the edge to lift the crust. 8. Bake for 15 minutes, or until the crust is golden brown in the
center and around the edges. Top with your favorite pizza sauce and toppings, be careful not to overload the pizza. (too much added moisture will prevent a crispy crust!) 10. Bake for another 5-7 minutes, or until the cheese has completely melted.11 Enjoy! Cheesy Eggplant PizzaServings: Big Globe eggplantSalt, to tasteOlive oil, to tastePizza Sauce1 jar
marinara sauce1/2 cup parmesan cheese1/4 cup fresh basil1 tablespoon garlic powder1 teaspoon salt1 teaspoon pepper1/2 teaspoon red pepper flake2 cup mozzarella1 mozzarella1 cheese cheddarPREPARATION1. Preheat the oven to 350 degrees Fahrenheit/180 degrees Celsius.2. Cut the aubergines into 1/2-inch pieces. Salt the slices and leave them
to sweat for 20 minutes, then wipe them off. Slather each slice with olive oil.5. Bake for 25 minutes.6. Meanwhile, in a medium bowl, combine all the ingredients of the pizza sauce and stir until smooth. Remove the slices of eggplant from the oven and pour about 2 tablespoons of the sauce mixture on each of them.8. Sprinkle with mozzarella and cheddar on
each slice.9. Put the slices back in the oven for 1-2 minutes to melt the cheese. Allow to cool before serving. Enjoy! Pizza BombsYields: 16 balls of INGREDIENTS1 can (16.3 ounces) cookies doughmarinara saucepepperonimozzarella, cut into cubes 3 tablespoons of butter, melted2 garlic cloves, minced, to tastePepper, to taste1 tablespoon Italian
seasoning Pairesan cheese, crushed. Preheat the oven to 375 degrees Fahrenheit/190 degrees Celsius.2. Cut each cookie in half. Tap each half on the circle with your thumb.3. Place a small dollop of marinara sauce, 1 pepperoni, and 1 cube of mozzarella on each cookie round.4. Bring the edges up and over again by pushing them together and be sure not
to leave gaps to fill seep. Put the pizza bombs on a baking sheet lined with greased parchment paper. Mix the melted butter, garlic, salt and pepper, and seasoning in a small bowl. Brush the butter mixture on each pizza bomb and top with the parmesan.6. Bake for 15-20 minutes until the cookies are cooked through and browned well. Once the pizza bombs
are cool enough to handle, serve immediately. Enjoy! Pizza TotsServings: 9-12 large totsINGREDIENTS1 small block low moisture mozzarella12 slices pepperoni3 1/2 cup hash brown, defrosted1 tablespoon Italian seasoning1 tablespoon salt1 tablespoon garlic powder1 egg, beatenOil for hot marinate sauce for dipping. Cut the mozzarella block into small
cubes, about 1/2 inch (1.5 cm) Cut the pepperoni in half.2. In a bowl, combine the hash browns, Italian seasoning, salt, garlic powder and egg. Stir well.3. Take a small handful of hash brown mixture and line in the palm of your hand. Place 1 or 2 slices of pepperoni and a cube of cheese on top. Fold the hash brown mixture around the cheese and pepperoni.
Squeeze and squeeze until the mixture completely covers the filling and remains in a cylindrical form. Repeat until the whole mixture is used.6. Freeze the tots for 20 minutes, or until the tots set a little to prevent them from falling apart in oil.7. In a large saucepan, heat the oil to 350 degrees Fahrenheit/180 degrees Celsius.8. Fry the forts in batches of three
once, until golden brown. Drain on a paper towel with a sprinkle of salt.9. Serve immediately with marinara sauce. Pizza Puff Pastry TwistsINGREDIENTS2 sheets of puff pastry3 tablespoons of pizza sauce1 egg, beaten PREPARATION1. Preheat the oven to 400 degrees Fahrenheit/200 degrees Celsius.2. Place two sheets of puff pastry on the paper lined
with baking tray.3. Cut circles of the same size. Remove the top sheet. On the bottom sheet put the sauce for pizza and crushed cheese. Place another sheet of puff pastry on top.4. Take a glass and place it in the center of the circle. Using a knife or scissors, cut the strips from the edge of the glass. Take every lane and twist. Brush the egg to wash over the
puff pastry.5. Bake at 400 degrees Fahrenheit for 20-25 minutes. Enjoy! Enjoy! pizza clicker hacked game
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