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(NAPSA)—Whether you're
gathering family and friends
around your table for an Easter
brunch or a Saturday morning
breakfast at home, put your own
signature on the meal with these
savory and sweet recipes for deli-
cious, crowd-pleasing alternatives to
an ordinary heat-and-serve offering.
Ham and eggs combine in an

all-in-one dish that can be cus-
tomized with a variety of toppings.

1-Dish Ham & Egg
Breakfast

Prep Time: 20 minutes
Bake Time: 30 minutes

Yield: 6 servings

Batter:
Mazola® Cooking Spray

11⁄2 cups all-purpose flour
2 envelopes Fleischmann’s®

RapidRise Yeast
1⁄2 teaspoon salt
3⁄4 cup very warm water
(120° to 130°F)

3 tablespoons Mazola®

Corn Oil

Toppings:
4 eggs
2 tablespoons milk
1⁄2 teaspoon garlic salt
1⁄4 teaspoon fine-grind black
pepper

4 slices (3⁄4 ounce each)
American cheese

1 cup (4 ounces) diced ham
1 cup (4 ounces) shredded
mild cheddar cheese

Mix batter ingredients to-
gether in a pre-sprayed 8x8-
inch baking dish. Beat eggs,
milk, garlic salt and pepper
together in a small bowl. Top
batter evenly with cheese slices,
diced ham and egg mixture;
sprinkle with shredded cheese.

Bake by placing in a COLD
oven; set temperature to 350˚F.
Bake for 30 minutes or until
done.

These classic, sweet cinnamon
rolls are sure to please.

Classic Cinnamon Rolls
Prep Time: 30 minutes

Bake Time: 25–30 minutes
Proof Time: about 11⁄2 hours

Yield: 24 rolls
Rolls:
1 cup mashed potatoes
(about 2 medium potatoes)

1 cup reserved potato water
3⁄4 cup butter OR margarine
3⁄4 cup sugar
2 teaspoons salt
1 cup hot water
2 envelopes Fleischmann’s
Active Dry Yeast

1⁄2 cup warm water (100° to
110°F)

2 eggs
81⁄2 to 91⁄2 cups all-purpose flour

Filling:
1⁄2 cup butter OR margarine,
softened

1 cup sugar
11⁄2 tablespoons ground

cinnamon
Icing:
3 cups powdered sugar
6 tablespoons butter OR
margarine, softened

1 teaspoon pure vanilla
extract

5 to 6 tablespoons milk

Combine potatoes, potato
water, butter, sugar, salt and
hot water in large mixer bowl.
Stir until butter melts; set
aside and let cool. Combine
yeast and 1⁄2 cup warm water in
small bowl. Let rest 5 minutes.
Add eggs, 2 cups flour and
yeast mixture to potato mix-
ture. Beat until well mixed.
Continue adding flour, 1 cup at
a time, until soft dough forms.
Knead on a lightly floured sur-
face until smooth and elastic
(about 4 to 6 minutes), OR

knead with electric mixer
using dough hook. Place in a
greased bowl, turning to coat.
Cover. Let rise in a warm,
draft-free area about 1 hour,
until doubled in size. Punch
dough down; divide in half.
Roll one portion of dough on a
lightly floured surface to a
12x18-inch rectangle. Spread
with half the butter. Combine
sugar and cinnamon; sprinkle
half of the mixture over sur-
face. Roll up tightly length-
wise, sealing edges. Cut into 12
slices. Place in greased 13x9-
inch pan. Repeat with remain-
ing dough. Cover. Let rise 30 to
45 minutes until nearly dou-
bled. Bake in preheated 350°F
oven for 25 to 30 minutes. Cool
for 15 minutes. Combine icing
ingredients and drizzle over
rolls. To Freeze (unbaked
rolls): Follow recipe as recom-
mended up to and including
when rolls are shaped and
placed in pan. Tightly wrap
rolls and pan with plastic wrap
and foil. For best flavor, thaw
and bake within one week of
freezing. To Thaw: Place pan of
rolls covered in refrigerator
overnight. Remove from refrig-
erator and continue the thaw
and rise process at room tem-
perature. When thawing at
room temperature, allow at
least 2 hours for rolls to rise
after removing from the refrig-
erator. If rolls are not rising,
boil a pot of water, remove
from heat, cover the pot with a
wire rack and place pan of
rolls, covered with a cloth, on
top of rack. The steam will
warm the dough to speed the
rising process. Once the rolls
have doubled in size, bake
according to recipe.

Learn More
For other breakfast options, you

can visit the Fleischmann’s Yeast
website at www.BreadWorld.com.

EasyWaysTo MakeYour Next Brunch Extra Special

1-Dish Ham & Egg Breakfast—a delicious, easy way to feed a crowd.

Classic cinnamon rolls are a
decadent brunch treat.

(NAPSA)—Olympic athletes
train intensely, study the game
and push their bodies to the limit.
The same skills and discipline
serve them well when they turn
their eyes on another prize: the
Toyota Pro/Celebrity Race. More
than a dozen Olympians have par-
ticipated since the event’s incep-
tion in 1977, including gold
medalists Carl Lewis, Misty May-
Treanor, Mary Lou Retton, Dara
Torres and Bruce Jenner.
One of six main events held

during the annual Toyota Grand
Prix of Long Beach, the Toyota
Pro/Celebrity Race brings together
stars of film, television and sports
to compete against professional
drivers on the historic 1.97-mile
circuit. This year’s race will take
place April 20th.
Olympians are well-conditioned

athletes, with superior hand-eye
coordination and intense focus
under pressure. That experience
gives them a leg up when they
and the other celebrities arrive for
four days of tough driving train-
ing. The participants learn racing
techniques such as proper cor-
nering, shifting and braking while
acclimating themselves to the
new-for-2013 Scion FR-S Pro/
Celebrity race vehicles.
“Olympic athletes bring a com-

petitive spirit and energy to this
worthwhile and high-speed char-
ity event,” said Les Unger, na-
tional motorsports manager at
Toyota Motor Sales, U.S.A. “While
they are familiar with high-stakes
competition, it’s still an adrena-
line rush for them to get behind
the wheel and onto the course in

front of tens of thousands of fans.”
Decathlon Olympic gold medal-

ist Bruce Jenner competed five
times in the Pro/Celebrity Race
between 1979 and 1996—winning
twice—and went on to race sports
cars. Twelve-time Olympic swim-
ming medalist Dara Torres raced
three times and became the first
female winner in 2002.
Racing requires unique athleti-

cism with regard to hand-eye coor-
dination, endurance, sustained G
forces and high cockpit tempera-
tures. In 2009, NASCAR driver
Jimmie Johnson was named
“Male Athlete of the Year” by the
Associated Press. ESPN analyst
Dr. Jerry Punch has been inter-

viewed comparing a race car driv-
er to a quarterback in the high
speed needed to process informa-
tion and make decisions.
Fast Lane race school owner

and lead instructor Danny
McKeever said race car driving
requires concentration, focus and
technique. Olympians usually do
well in the Toyota Pro/Celebrity
Race thanks to their high level of
competitiveness, but it’s no guar-
antee for a win, as any participant
with the desire has a chance at
the trophy.
“For most of our participants,

this is the first time they have
experienced the limits of a car and
how fast they can really go and
still be in complete control,”
McKeever said. “We have four
days to get them race-ready and
most are surprised how much they
learned and how much fun it is. It
is certainly not a career change,
but sometimes winning is accom-
plishing something you never
thought you could do.”
In addition to Olympians, race

participants have featured Holly-
wood elites such as Keanu Reeves,
Adrien Brody, Cameron Diaz,
George Lucas, Ashley Judd and
Jay Leno. On behalf of each driv-
er, Toyota donates $5,000 to Rac-
ing for Kids, a national organiza-
tion benefiting children’s hospitals
in Southern California, and
$5,000 more to the winner’s char-
ity of choice. More than $2 million
has been donated by Toyota over
the past several decades.
For more information, visit

www.toyota.com/motorsports/pro_
celeb.

From Gold Medals To Checkered Flags: Olympians Bring
Competitive Drive ToToyota’s Pro/Celebrity Race

Twelve-time Olympic swimming
medalist Dara Torres raced three
times and became the first
female winner.

The snack called Cracker Jack
originated in Chicago and it is
thought to be the first snack to
use toys in the package to mar-
ket the product.

It’s said that snacking on potas-
sium-rich bananas can help beat
high blood pressure. The reason
for this is that it speeds up the
rate at which salt is excreted
from your body.

Modern airplanes are monoplanes—airplanes with one wing on each
side of the fuselage. They may be high-wing, mid-wing or low-wing
depending on where the wings are on the fuselage.

The first long-distance roads in Europe—including England—were
built by Imperial Rome for its legions. Some of these still serve as the
basis for modern roads.




