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(NAPSA)—No matter what the
occasion, hosting a party can be a
great experience—if you plan
ahead and use helpful items from
the grocery store. Here are a few
other hints for simple entertaining:

Party planning. It’s attention
to detail that ultimately makes the
difference. Allow plenty of time to
prepare, make a list and shop
smart. It’s hectic when party time
approaches, so stay organized.

Keep it cool. Forget about fill-
ing your refrigerator or cooler
with drinks. Instead, use your
washing machine! Put a few bags
of ice in the washer and then fill
the tub with bottles and cans.

Food. Plan the menu to include
dishes that can be made ahead and
reheated as well as foods already
prepared. Dips can be spooned into
glass bowls, while veggies can be
prewashed and cut. Nuts, olives,
pickles and deli meats, rolled and
secured with toothpicks, make
great, quick nibbles.

For your next party, prepare a
couple of different flavors of Pizza
Bread—cheese alone or this fla-
vorful version with pepperoni and
Italian cheese. It can be made
ahead of time, then reheated and
served with extra pizza sauce. A
pan of Italian Beef or Meatballs,
along with a green salad, fresh
veggies and assorted cheeses help
complete the meal.

Pizza Bread

Bread:
5-6 cups all-purpose flour or

bread flour
2 Tbsp. sugar
1 tsp. salt

2 envelopes Fleischmann’s®

RapidRise Yeast
11⁄4 cups water (120-130° F)

1⁄2 cup olive oil
2 eggs, large

Filling:
1⁄2 cup pizza sauce
1⁄2 cup (3-4 ounces) pepperoni
1 cup Italian cheese blend,

shredded
Mazola® cooking spray

In large mixer bowl, combine
2 cups flour, sugar, salt and
undissolved yeast. Add warm
water and olive oil, mixing for 2
minutes at medium speed of
electric mixer with dough hook
in place. Add eggs and 1 cup
flour and continue mixing for 2
minutes, scraping bowl occa-
sionally. Stir in enough re-
maining flour to make a soft
dough; mix until dough forms a
ball and does not stick to sides
of bowl, 3-5 minutes. 

Roll dough into a 16 x 10-
inch rectangle. Spread with
pizza sauce to within 1⁄2 inch of
edges; sprinkle with pepperoni
and cheese. Beginning on long
side of rectangle, roll dough
tightly, as for jelly roll. Pinch
seam and ends to seal. Place,
seam side down, on a baking
sheet sprayed with cooking
spray. Cut 3 or 4 diagonal
slashes 1⁄4 inch deep across top
surface of dough using a sharp
knife. Spray top of dough with
cooking spray and cover
loosely with foil. Allow to rise
in a warm area for about 1
hour or until doubled in size.
Preheat oven to 350° F.

Bake for 40 minutes or to
an internal temperature of
190° F. Serve warm. Makes 1
loaf.

Also, serve an assortment of
quick desserts such as ice cream,
toppings and Instant Tiramisu,
which can be easily doubled, along
with cookies and candies.

Instant Tiramisu Topping
(on Pound Cake)

1 package (3.4 oz.) instant
vanilla pudding mix

2 cups milk
2⁄3 cup Karo® Light or Dark

Corn Syrup
1 Tbsp. instant coffee

dissolved in 1 Tbsp. water
12 slices pound cake, each

about 1⁄2-inch thick
1 container (8 oz.) whipped

topping or instant
whipped cream
Chocolate shavings and
cinnamon

Prepare pudding as directed
on package, using the 2 cups
milk, and set aside to chill.
Whisk together corn syrup and
dissolved coffee. Lay six slices
pound cake flat on serving plat-
ter or plates. Drizzle each slice
evenly (about 1 Tbsp. per slice),
using half the corn syrup mix-
ture. Top each slice with 3 to 4
Tbsp. pudding. Place remain-
ing cake slices on top of pud-
ding. Drizzle slices evenly with
remaining corn syrup mixture.
Top with whipped cream,
chocolate shavings and cinna-
mon. 6 servings.

For more party food recipes,
visit www.breadworld.com and
www.karosyrup.com.

A Great Plan Gives Host Time To Enjoy The Party

Food should fit the party occasion and be prepared in advance so the
host can get out of the kitchen to visit with guests.

How To Con Your Kid
(NAPSA)—Street-smart tips

and clever tricks may be just what
parents need to get their kids to
do exactly what they want—and a
new book reveals some of these
simple but effective scams of the
parenting trade.

“How to Con Your Kid” (Quirk
Books, $14.95) shows parents how

to beat children
at the only
game they know
how to play—
being children.

Classic tech-
niques include
“Short Cons”
(choices that
make children

feel like they are in control when in
reality parents pull the strings) that
can turn dreaded activities into
amusing activities. For example,
when a toddler is talking too loud, it
may be time to suggest a fun game
to see who can whisper the quietest.

Other schemes, like “The Con,”
offer help on more challenging sit-
uations, with step-by-step instruc-
tions for getting kids to take their
medicine, stop crying or eat their
meals.

The authors offer sensible and
clever ideas to help parents turn
uncomfortable or downright un-
pleasant situations into fun and
games. There are grooming cons,
getting ready cons, behavioral cons
and bedtime cons. The book also
includes sing-along songs, foolproof
games plus charts and certificates.
This may be one book your kids
don’t want you to read.

It’s available wherever books are
sold and at amazon.com.

(NAPSA)—Just because a
car’s navigation system describes
itself as “global” does not neces-
sarily mean that you can take it
anywhere.

Fortunately, the latest offering
from Mopar can now navigate
both on the highway and off-road.
That means it can be removed
from its docking station and used
outside the vehicle as a handheld
GPS navigation unit while hiking,
camping, fishing, or riding a bike
or ATV.

Mopar’s new Trail Guide navi-
gation system offers the versatil-
ity of both a handheld and dash-
mounted unit built into a single
component. The new Trail Guide
offers the high-end features usu-
ally found on only the most expen-
sive navigation units, but at a
more affordable price.

Developed specifically for Jeep
Wrangler by Mopar and Garmin
International, a leader in aviation,
marine and automotive navigation
systems, the new Trail Guide pro-
vides full street-level mapping of
the United States, Canada and
Puerto Rico. Automotive routing,
turn-by-turn directions and voice
prompts are featured, as well as
automotive off-route and detour
recalculations.

In addition, Jeep Wrangler
owners searching for a place to eat
or catch some rest between activi-
ties can navigate to any of the
guide’s more than 6 million points
of interest, including gas stations,
hotels, restaurants, scenic routes,
attractions and Jeep dealers and
their service facilities. It also pro-
vides 140 MB of supplemental
storage for downloading addi-
tional MapSource cartography,

such as U.S. Recreational Lakes,
Fishing Hot Spots and Blue
Chart.

When used inside the vehicle,
the unit rests in a docking station
integrated on the vehicle dash.
Designed exclusively for Jeep
Wrangler, the docking station fea-
tures dual speakers for voice-
prompt routing instructions that
are easy to hear even while travel-
ing with the top down. It also
powers the unit when the vehicle’s
ignition is turned on and serves as
a convenient recharging station
for the handheld unit. The unit’s
built-in trip computer displays
speed, odometer, total time, maxi-
mum speed and more.

When removed from the vehi-
cle, the Trail Guide provides all
the same features as when
mounted inside (with the excep-
tion of voice prompts). With a bat-
tery life of up to 20 hours between
charges, the Trail Guide offers a
10,000-point automatic track log
so you can retrace your path.

For more information, see your
nearest Jeep dealer or visit
www.mopar.com.

Navigation That’s Portable and Versatile

A real advantage for people who
enjoy the outdoors is a portable,
versatile navigation system.

(NAPSA)—Whether you celebrate
Kwanza, Hanukah or Christmas, the
coming weeks will be filled with
shindigs, shopping sprees and more
than a little stress. 

“The holidays should be about
sharing time with family and
friends, not stressing about all the
little details,” says Marshalls’
style expert Jennifer DeBarge-
Goonan. “By preparing early, you
will have time to enjoy the holiday
season with loved ones, not in
store lines.”

Here are some ideas you might
want to try:

Happy Shiny Faces. Tradi-
tional stockings are wonderful,
but for a fun and festive twist,
have each member of the family
take a wacky picture and frame it.
Instead of using glitter for labels,
put their framed pictures above
their stockings. A new twist on an
old tradition is always a great con-
versation starter.

Bottom’s Up. Throwing a
soirée on a tight budget? It doesn’t
matter what you serve, more what
you serve it in. Pick up a stylish
bar set and jazz up your plain-old
glasses with some sexy stemware! 

Cool Kids. Keep your kids look-
ing good this holiday season with
warm sweaters in fun colors. Look-
ing good is just as important as
being cozy throughout the holidays.

Man’s Man. At Marshalls,
finding the perfect gift has never
been so easy. Stock up on boldly
colored sweaters and ties. Spoil
him a bit with some manly acces-
sories like a leather duffel for the
gym or a gorgeous pair of leather
gloves to keep him nice and warm. 

The Giving Season. Kids get
enough video games and DVD’s,
why not give them some more
active or educational tools this
season? Who knows, that doctor’s
set could inspire a future surgeon
or a bead set could expose the
next great jewelry designer!

Party-Ready. As the days get
chillier, be sure to stock up on
warm knit sweaters with ribbon
sashes. With so many parties, from
Thanksgiving to New Year’s Eve,
everyone needs a little fun and
sparkle in their wardrobe. Now’s
the time to stock up on a few fes-
tive pieces, after all, ’tis the season!

Fancy Feet. Be ready for any
on-the-spot holiday party by keep-
ing a tote in your car with a pair
of sparkly heels. Go from day to
night without a hitch!

The Secret To Less Stress? Prepare Early

IT’S A SNAP to liven up Christ-
mas stockings when you tag
them with fun photos.

***
Time is a dressmaker special-
izing in alterations.

—Faith Baldwin
***

***
Character builds slowly, but it
can be torn down with incred-
ible swiftness.

—Faith Baldwin
***

***
We are not what we know but
what we are willing to learn.

—Mary Catherine Bateson
***

***
Fear is not a good teacher.
The lessons of fear are quickly
forgotten.

—Mary Catherine Bateson
***




