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(NAPSA)—Coffee creamers are
now more than a delicious addi-
tion to coffee.

Nestlé® Carnation® Coffee-
mate® Coffee Creamer has been
awarded the prestigious “Gold
Taste Award” from the American
Tasting Institute. For the first
time, non-dairy coffee creamers
were included as a category, and
chefs from across the country
agreed that Coffee-mate liquid
and powder products have the
best taste among all national
brands.

To help celebrate winning the
award, Coffee-mate partnered
with Chef Patrick Finney, Culi-
nary Director of the American
Tasting Institute, to create one-of-
a-kind beverage and dessert recipe
combinations. Coffee-mate devel-
oped three of the “very best” bever-
age recipes using “Gold Taste
Award” Coffee-mate flavors
French Vanilla, Hazelnut and
Amaretto, and Chef Finney devel-
oped three fabulous dessert
recipes to  complement their
“award-winning” taste.

Following is one of the coffee
and dessert combinations. For
more great recipes, visit www.
Coffee-mate.com.

Dreamy Cinnamon Hazelnut
(Makes 2 servings)

Ingredients:
2 cups hot brewed coffee or

prepared instant coffee
1⁄4 cup liquid or 3

tablespoons powdered
Hazelnut Nestlé Carnation
Coffee-Mate Coffee
Creamer

2 teaspoons granulated sugar
1⁄8 teaspoon ground cinnamon

Whipped cream (optional)

Instructions:
Combine coffee, Coffee-

mate, sugar and cinnamon in
pitcher; stir. Strain, if desired.
Pour into 2 large mugs. Top
with whipped cream. Serve
immediately.

Patrick’s Pumpkin Spice
Bundt Cake

(Makes 6 to 8 servings)

Ingredients:
5 ounces butter

11⁄4 cups packed brown sugar
1 teaspoon vanilla extract
2 large eggs

11⁄2 cups pumpkin
21⁄4 cups all-purpose flour
11⁄4 teaspoons baking soda

3⁄4 teaspoon salt
11⁄2 teaspoons ground

cinnamon
1⁄2 teaspoon ground cloves
1⁄4 teaspoon ground nutmeg

11⁄4 cups golden raisins
Powdered sugar, optional

Instructions:
Preheat  oven  to  350 °F.

Grease a 10-inch bundt pan.
Cream together the butter,

brown sugar and vanilla. Add
the eggs and then the pumpkin,
mixing between each addition.
Sift together the dry ingredi-
ents. Stir the raisins into the
dry ingredients, separating any
clumps of raisins. Add the dry
mix to the pumpkin mix 1⁄4 cup
at a time, mixing between each
addition. Turn mixture into
prepared bundt pan.

Bake for approximately 11⁄2
hours, checking after 1 hour
to determine doneness.

Serve with Coffee-mate
Dreamy Cinnamon Hazelnut.

Winning Beverage And Dessert Recipe Combinations

This luscious pumpkin bundt
cake is served with a dreamy cin-
namon hazelnut coffee drink.

With Earth-Friendly,
Durable Finish
Everyone Wins

(NAPSA)—While ethics in busi-
ness means being responsible not
only to customers but to the pub-
lic in general, in manufacturing,
production can result in pollution.
Sometimes the cost of ecological
responsibility can be too expensive
for businesses to sustain. 

Fortunately, hundreds of compa-
nies are switching from paint to
powder coated finishing. This
durable, ecologically sound coating
process—used to protect thousands
of products from cars and comput-
ers to outdoor furniture and build-
ing materials—is virtually pollu-
tion-free. The application process
saves energy and requires no costly
anti-pollution or waste disposal
equipment; and excess powder can
be reclaimed and recycled. This fin-
ishing process may even reduce the
overall cost of production.

The industry offers a wide array
of colors and textures, and powder
coating is now available on a vari-
ety of materials, including metal,
wood, and plastics.

The powder coating industry
and its manufacturing customers
have shown how environmental
stewardship and good business go
hand in hand and contribute to
America ’s progress. For more
information, log onto www.powder
coating.org.

Powder coating, a top-notch
durable finish that manufacturers
apply to a wide variety of prod-
ucts—from laptops to automo-
biles, is highly recoverable and
recyclable. That’s good news for
consumers and the Earth.

(NAPSA)—At one time or
another, most Americans have wit-
nessed child abuse and neglect—in
their neighborhoods, schools and
grocery stores. They’ve seen the
desperation on the face of a strug-
gling parent or the sadness in the
eyes of an abused or neglected
child. They’ve seen it and felt help-
less to do anything about it.

According to Prevent Child
Abuse America, 32 percent of
Americans report having wit-
nessed physical abuse of a child,
and 47 percent report observing
neglect. Yet, nearly half report
having done nothing, in large part
because they did not know how to
respond. 

“People think prevention just
means reporting child abuse and
neglect, but it doesn’t. Preven-
tion means stopping abuse before
it ever starts,” said A. Sidney
Johnson, III, president and CEO
of Prevent Child Abuse America.
“With more than 1 million con-
firmed cases of child abuse or
neglect each year, our need for
prevention becomes even more
crucial. Fortunately, there are
many things we can do to pre-
vent child maltreatment in our
communities.” 

Prevent Child Abuse America
offers the following five R’s for
preventing child abuse and
neglect:

1. Reach out. Anything you
do to support kids and parents
can help reduce the stress that
often leads to abuse and neglect.
For example: 

• Of fe r  t o  babys i t  o r  run
errands for a stressed out parent.

• Give your used clothing, fur-
niture or toys for use by another
family.

• Support parenting programs.
2. Raise the issue. By educat-

ing yourself, and others, you can
help your community prevent
child abuse and neglect.

3. Remember the risk fac-
tors. Child abuse and neglect

occur in all segments of society,
but the risks are greater in fami-
lies with economic hardships, iso-
lation from family or community
and substance abuse problems.

4. Recognize the warning
signs. Some of the signs include
nervousness around adults,
aggression, frequent or unex-
plained bruises or injuries, and
low self-esteem.

5. Report suspected abuse
or neglect. Call information or
contact the department of social
services listed under government
agencies in the phone book. If you
think a child is in immediate dan-
ger, call the police.

Prevent Child Abuse America
is the leading organization work-
ing at the national, state and local
levels to prevent the abuse and
neglect of our nation’s children.
Headquartered in Chicago, it has
chapters in 38 states and the Dis-
trict of Columbia. The organiza-
tion is widely known for its public
awareness, education, prevention
programs, advocacy and research.

Find out more ways to help at 
1-800-CHILDREN or online at
www.preventchildabuse.org.

Top Five Ways to Prevent Child Abuse and Neglect

There are many things people
can do to help prevent child
abuse and neglect.

(NAPSA)—If you ’re stewing
over what to make for a potluck or
buffet supper, a classic European
concoction may be just the dish
you desire.

Rich, savory and simple to
make—it takes a single pot to
cook—Hungarian Goulash is a
traditional stew of beef or veal
and vegetables, with paprika and
other seasoning.

This variation on the original
dish uses Coca-Cola as a flavoring
agent, adding a touch of sweet-
ness to temper the hearty tastes
of paprika and caraway seeds. It’s
a delightfully different contribu-
tion to the buffet table that’s sure
to have diners saying “köszönöm”
(thank you).

Hungarian Goulash
Makes 8 servings

3 lbs. lean beef chuck
2 Tbsp. margarine
2 cups chopped onions
1 clove garlic, minced
1 Tbsp. paprika

21⁄2 tsp. salt
1⁄2 tsp. caraway seeds
1⁄2 cup Coca-Cola
1⁄4 cup dry red wine
4 ripe tomatoes
3 Tbsp. flour

Hot cooked noodles

Cut beef into 1-inch cubes,
discarding bone and fat. In a
Dutch oven, melt margarine
and add meat, stirring to
brown on all sides. Remove
meat cubes as they brown.
Sauté onions and garlic in the
drippings until they are soft.
Stir in paprika, salt and car-
away seeds; cook 1 minute.
Stir in meat, Coca-Cola, wine
and peeled, cut-up tomatoes.
Cover tightly; simmer about
11⁄4 hours or until meat is fork-
tender. Blend flour with a lit-
tle water to make a smooth
paste; stir into goulash. Stir
and cook 3 to 5 minutes until
gravy is thickened. Serve with
hot noodles.

For more recipes, visit the Web
site at www.coca-cola.com.

“Hungary” For Something Different? Try Goulash

A simple and savory variation
on a Hungarian classic.

(NAPSA)—Finding meaningful
relationships is what online dating
is all about. One recent survey
found that people are looking to
“connect,” and online dating is an
increasingly popular method of
doing just that. About a million
men and women around the world
use one Web site—Date.com—to
meet their soul mates. About 50 of
the couples who met at the site in
2001 got married. For more infor-
mation, visit www.date.com.

One way to reduce your risk of
a heart attack and stroke may be
to turn on your computer. A free,
online, interactive program has
been developed by the American
Heart Association and the Ameri-
can Stroke Association for individ-
uals at risk for coronary heart dis-
ease and stroke. The site,
MyHeartWatchSM, features helpful
information and support for
patients at risk for or recovering
from a heart attack and/or stroke. 

If you long for a safe, family-
friendly community where people
really seem to care about each other,
the results of a recent survey may
seem like a sweet deal. The research

for “America’s 50 Sweet Spots” was
sponsored by Hershey Foods and
conducted by Bert Sperling, creator
of Money magazine’s annual “Best
Places to Live” feature. Consumers
can log on to www.hersheys.com to
find out which cities made the top-
50 list. 

There are ways to minimize the
shock of getting a pink slip, say
financial advisors. First figure out
your monthly expenses and make a
budget. Network to find out about
other jobs. Consider whether this is
the right time for a career shift,
and, most importantly of all, don’t
take the layoff personally. For more
tips on how to make the most of a
layoff, see money.msn.com.

A member of a circus band is
called a Windjammer.

***
To punish me for my contempt
for authority, Fate made me an
authority myself.

—Albert Einstein
***

***
Thousands of geniuses live and
die undiscovered—either by
themselves, or by others.

—Mark Twain
***




