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(NAPSA)—When company
comes to call, serving them fabu-
lous foods can be a challenge
unless you plan ahead.

One idea is to choose make-
ahead recipes, such as Caramel
Pecan Rolls and Chocolate Tor-
toni, which can be stored in your
freezer until needed. Then you’ll
have time to join in the fun.

Both these recipes can be found
in a new, free cookbook from Karo
Syrup. The cookbook contains 48
pages of delicious appetizer, main
dish and dessert recipes.

Serving Caramel Pecan Rolls is
a great way to get overnight
guests out of bed in a hurry. Just
prepare them up to a month
ahead of time and store them in
your freezer tightly wrapped in
foil. The night before you plan to
serve them, thaw the wrapped
rolls on the counter. First thing in
the morning, warm the rolls in a
preheated 350-degree oven for 15
to 20 minutes until hot and gooey.

Caramel Pecan Rolls
Prep time: 1 hour

Rest/rise time: 1 hour 
Bake time: 25 minutes
Makes: 2 dozen rolls

Rolls:
1 cup butter, softened
1⁄2 cup sugar
2 teaspoons salt
2 eggs
3 envelopes Fleischmann’s®

RapidRise Yeast
71⁄2 to 8 cups flour
21⁄4 cups very warm water

(120° to 130° F)
9 tablespoons butter, melted
1 cup sugar
2 tablespoons ground

cinnamon
2 cups (8 ounces) chopped

pecans

Caramel Syrup:
2 cups (1 pound) butter
2 cups brown sugar
1⁄2 cup Karo® Light Corn Syrup

11⁄4 teaspoons pure vanilla
extract

3 cups (12 ounces) whole
pecans

MIX 1 cup butter, sugar and
salt in a large bowl. Add eggs.
In a separate bowl, combine
yeast and 4 cups flour; mix
thoroughly. Add flour mixture
to butter/sugar mixture, then
add water. Mix well and add
an additional 31⁄2 to 4 cups of
flour, 1 cup at a time, until soft
smooth dough forms. Turn out
on lightly floured surface.

KNEAD until smooth.
Cover and let dough rest 10
minutes. Divide dough into 3
equal portions.

ROLL each portion out to an
14x8-inch rectangle on a lightly
floured surface. Brush each
with 3 tablespoons melted but-
ter. Combine 1 cup sugar with
cinnamon. Sprinkle 1⁄3 cup cin-
namon sugar and 2⁄3 cup
chopped pecans on each rec-
tangle. Roll up from long side. 

CUT each roll into 8 slices.
MELT butter in a saucepan.

Add brown sugar, corn syrup
and vanilla. Stir until blended.
Place 1 cup caramel syrup and 1
cup pecans in each of three 13 x
9-inch pans (or 1⁄2 cup syrup and
1⁄2 cup pecans in 8-inch square
baking pans). Place 8 rolls per
13x9-inch pan, or 4 rolls per 8-
inch pan, cut side down. Cover.

RISE until double, about 45
to 50 minutes.

BAKE at 325° F for 15 to 20
minutes for 8-inch pans and 20
to 25 minutes for 13x9-inch
pans. Cool slightly before
turning out of pan. 

If you find yourself hosting a
few friends on short notice, you
may want to serve dessert instead
of an entire meal. Chocolate Tor-
toni are perfect little rounds of
pure delight that can be made
ahead and frozen until ready to
serve. Place small dishes of top-
pings, such as grated chocolate,
chopped nuts or whipped cream,
alongside the Tortoni so guests
can help themselves. Serve with
fresh fruit, assorted cookies and
hot coffee and teas.

Chocolate Tortoni
Prep Time: 40 minutes
Chill Time: 4 to 6 hours 

Makes: 18 servings

2⁄3 cup Karo® Light or Dark
Corn Syrup

8 ounces semisweet
chocolate squares

2 cups (1 pint) heavy cream,
divided

11⁄2 cups broken cookies
(chocolate wafers or other
crisp cookies)

1 cup coarsely chopped
walnuts

LINE 18 (21⁄2-inch) muffin
cups with foil or paper liners;
set aside. 

COMBINE Karo® and choco-
late in a large heavy saucepan;
stir over low heat just until
chocolate melts. Remove from
heat. 

STIR 1⁄2 cup cream into choco-
late mixture until blended.
Refrigerate mixture for 25 to 30
minutes or until cool. Stir in
cookies and walnuts. 

BEAT remaining 11⁄2 cups
cream in a small bowl with
mixer  at  medium speed
until soft peaks form; gently
fold  whipped cream into
chocolate mixture just until
combined. Spoon into muf-
fin cups. 

FREEZE 4 to 6 hours or
until firm. Let stand at room
temperature several minutes
before serving. Store covered
in freezer up to 1 month. 

Send a request for the Free
Karo 48-Page Cookbook, along
with $1 for shipping and han-
dling, to: Free Karo Cookbook
Offer, Dept. 4987, P.O. Box 5007,
Stacy, MN 55078-5007.

Make-Ahead Treats To Serve When Company Calls

Caramel Pecan Rolls Chocolate Tortoni

(NAPSA)—Finding the right
gift for that special someone could
simply be a matter of learning
how people relax. 

From bath soaps and buck-
wheat pillows to fragrances and
shower gels, items that pamper
and indulge are almost always
welcome gifts—and trend watch-
ers say they’re among this sea-
son’s hottest presents. 

Here’s a look at what people
will be giving this year: 

Pampered Skin
Shower loved ones with the gift

of sensuous skin care this holiday
season. Gift givers can check out
Jerome Privée Moments, a bath
and body line exclusively offered
by Perfumania. The line is avail-
able in festively packaged gift sets
that include a body splash, a re-
energizing mist, a body lotion, a
daily moisturizer, a shower gel, a
rich and gentle skin cleanser and
luxurious bath gloves. The line
also includes the new Fabulous
Four Foaming Bath Collection
and new Seven Little Wonders
Body Lotion Collection.

Scent Of Luxury
A fragrance set is a great gift

option, offering products that can
be layered together to get the
most staying power of the scent.
For instance, Perfumania offers
sets from Bijan NUDE, a provoca-
tive new fragrance for Men and
Women. 

The enveloping, seductive
Bijan NUDE for women is com-
prised of floral lushness with deli-
cate touches of fruit and citrus

notes and accented with a warm
dry down. The fragrance opens
with top notes of white rose petals
and summer lilac, followed by mid
notes of ylang-ylang, iris, muguet
and white chocolate mocha, giving
sensual base notes of vetiver,
musk and cedar.

The enticing, alluring Bijan
NUDE for men scent is a complex-
ity of notes comprised of fresh flo-
ral and warm accords. The fra-
grance opens with top notes of
herbaceous greens and citrus
fruits, followed by mid notes of
gardenia and precious woods, with
a sensual base of amber and
musk.

In The Cards
Whether you’re shopping for

someone else or for yourself, a gift
card can be a great choice, too.
Perfumania offers cards at its
stores and its Web site. For infor-
mation or store locations, visit
www.perfumania.com.

Giving The Gift Of Indulgence

Gifts that pamper and indulge
can make for a relaxing and
memorable holiday season.

(NAPSA)—The Foundation for
Chiropractic Progress says people
working at desks all day could be
at risk for shoulder, neck and back
pain. The Foundation suggests sit-
ting up straight when you type
and taking a three-minute walk
once an hour. For more tips, visit
www.f4cp.com.

**  **  **
An online community designed

to help adults engaged in youth
sports, www.responsiblesports.
com, will award $2,500 grants to
20 organizations that get the
most people to complete the
Responsible Sports curriculum. 

**  **  **
If you are overweight or obese,

have a parent or sibling with dia-
betes, have high cholesterol and
are of African-American descent,
you are at risk for developing dia-
betes. To learn about the
National Medical Association and
the National Diabetes Education
Program, visit www.NMAdia
betesnet.org.

**  **  **
If you enjoy wine, you’re not

sipping alone. Americans are
drinking more wine than ever,
with total sales rising for the past
13 years, according to the U.S.
Wine Market Council. What’s the
country’s most respected wine
region? It’s the Napa Valley. Find
holiday recipes and more at
www.napavalleyholiday.com.

**  **  **
The Namco Museum compila-

tion series of video games is now
available on the Nintendo DS and
Wii. It lets players enjoy their

favorite blasts from the past—
including “Pac-Man” and “Dig
Dug II”—with a modern twist.

**  **  **
Among people who used the

FOBT (fecal occult blood test), one
clinical trial reported a 33 percent
reduction in colorectal cancer
deaths and a 20 percent reduction
in cancer incidence. For more
information, visit www.easycan
cerscreening.com.

**  **  **
Baking with Pompeian Extra

Light Tasting Olive Oil doesn’t
influence the flavor of desserts,
but still adds the cholesterol-low-
ering health benefits of olive oil.
For recipes and information, visit
www.pompeian.com.

**  **  **
Miele’s rotary iron can help you

make quick, professional work of
pressing linens, tablecloths, tow-
els and fine clothing. The product
is 30 to 50 percent faster than con-
ventional irons and it lets you sit
comfortably while pressing. Visit
www.miele.com or call (800) 843-
7231.

***
Faith begins as an experiment
and ends as an experience.

—William Ralph Inge
***

***
Faith is not a storm cellar to
which men and women can flee
for refuge from the storms of
life. It is, instead, an inner force
that gives them the strength to
face those storms and their con-
sequences with serenity of
spirit.

—Sam J. Ervin Jr.
***

***
I would rather live in a world
where my life is surrounded by
mystery than live in a world so
small that my mind could com-
prehend it.

—Henry Emerson  Fosdick
***

***
Faith is the sturdiest, the most
manly of the virtues. It lies
behind our pluckiest...strivings.
It is the virtue of the storm, just
as happiness is the virtue of the
sunshine.

—Ruth Benedict
***

***
It is by faith that poetry, as well
as devotion, soars above this
dull earth; that imagination
breaks through its clouds,
breathes a purer air, and lives
in a softer light.

—Henry Giles
***

The mackintosh raincoat was
named after its inventor, Charles
Macintosh, the first man to make
truly waterproof fabrics.

Author Mark Twain held three
patents—one for garment straps,
one for a scrapbook with adhe-
sive-coated pages, and one for a
game to help children remember
history.




