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(NAPSA)—A plate of fresh,
warm, homemade Chocolate Chip
Shortbread Cookies with a tall
glass of cold milk is a delicious
way to welcome weary students
who just stepped off the school
bus. It’s also a great light dessert,
with piping hot coffee or home-
made latte or cappuccino.

What makes this cookie extra
special? It’s a twist on two tradi-
tional cookies—Chocolate Chip
and Shortbread—combining the
best of all that is great with these
two family favorites. They are
buttery, crisp, and crumbly like
shortbread cookies, yet with a rich
and tender goodness that helps
distinguish chocolate chip cookies.

The “secret” to these fabulous
cookies is an ingredient found in
most every household—corn
starch. We may think of corn
starch as an essential ingredient
in the foremost creamy sauces and
gravies, but Argo Corn Starch and
Kingsford’s Corn Starch have
rediscovered its benefits in baked
goods such as cookies with extra-
ordinary results. Using the right
blend of corn starch and flour pro-
duces a softer shortbread cookie
than when using flour alone. The
combination of the two in this new
recipe makes this cookie unlike
any chocolate chip cookie you’ve
ever made.

The taste, texture and size
might remind you of the original
classic  version of  a  popular
brand of store-bought chocolate
chip cookie, but homemade is
always better. Your homemade
ones have no preservatives, no
partially hydrogenated oils, no
mystery ingredients. 

This recipe has been tested in
the kitchens of Argo Corn Starch
and Kingsford’s Corn Starch. 

For baking and cooking tips and
hundreds of recipes, visit their Web
site at www.argostarch.com.

Chocolate Chip 
Shortbread Cookies
Makes 3-1⁄2 Dozen Cookies

Prep Time: 20 minutes
Bake Time: 25 to 30 minutes

Ingredients:
1 cup butter (no

substitutes), softened
1⁄2 cup brown sugar
1 teaspoon pure vanilla

extract
2 cups flour
1⁄4 cup Argo or Kingsford’s

Corn Starch
1⁄2 cup mini chocolate chips
1 tablespoon sugar

Directions:
Mix butter, brown sugar

and vanilla thoroughly using
an electric mixer. Gradually
blend in flour and corn starch.
Add chocolate chips.

Form into 1-inch balls and
place on ungreased baking
sheets. Pour sugar on a small
plate; dip bottom of drinking
glass in sugar and gently press
down on each cookie to flatten. 

Press center of each cookie
with tip of a teaspoon (creat-
ing a small crescent-shaped
indentation design).

Bake in a preheated 300° F
oven for 25 to 30 minutes, or
until bottoms begin to brown.
Cool for 5 minutes; remove to
a wire rack to cool completely.
Lightly sprinkle additional
sugar on top of cookies while
cooling, if desired.

Recipe note: For European-
style shortbread, turn dough
onto a lightly floured surface
and knead until smooth, about
2 minutes. Pat into a 1⁄3-inch
thick rectangle measuring 11 x
8-inches. Cut into 2 x 1-inch
strips. Place 1 inch apart on
ungreased baking sheets.
Prick with a fork. Bake as
above.

Spreading The Good News About Cookies With A Secret Ingredient

This special recipe for Chocolate Chip Shortbread Cookies has a
“secret ingredient” in it that creates a tender, crisp, crumbly and rich
cookie all at the same time.

Cookie Serving Tip:
    For a festive touch, decorate 
dessert plates or a large platter 
with a swirl of Karo Light Corn 
Syrup and colored sugar.
   Just drizzle the corn syrup in 
desired pattern. Scoop colored 
sugar into spoon and sprinkle along 
corn syrup. Lightly shake off excess 
sugar. Arrange cookies on plates or 
platter and serve.

(NAPSA)—A treasure hunt for
millions of dollars’ worth of rings
made from precious gems is at the
heart of a new book available just
in time for holiday gifting. While
the story is a fantasy, the jewelry
and the chance to win them are
real. 

Described as a classically told
story about dark and good fairies,
an evil villain, spells, eclipses and
a secret language, the book,
“Secrets of the Alchemist Dar”
(Treasure Trove, $39.99 hardback,
$21.99 paperback), is written and
published by Michael Stadther
and is the illustrated sequel to the
best-selling fantasy adventure “A
Treasure’s Trove.”

The new book appeals to boys
and girls—and adults—with its
generous servings of action, sus-
pense, romance and fairies. It also
contains Stadther ’s signature
character—the half-dog, half-
moth “doths.”

The real mystery of “Secrets of
the Alchemist Dar” begins with
clues concealed in the pages of the
book—the world’s largest public
treasure hunt in history. Armchair
adventurers will discover the trea-
sure-hunting experience of a life-
time, and families will enjoy hours
of reading together.

During the hunt launched by
the author ’s previous book, “A
Treasure’s Trove,” readers across
the United States became ob-
sessed with solving the book’s puz-
zles. Some even began to refer to
themselves as “trovers.”

In some cases, families spread
out across the nation while others,
spanning several generations,
worked together to try to solve the
clues to the real treasure.

Working with celebrity jeweler
Aaron Basha, the author has
assembled an exclusive, custom-

designed collection of 100 jeweled
fairy rings valued together at
more than $2 million—including
one ring worth $1 million that
contains an extremely rare and
valuable red diamond.

According to Stadther, the clues
concealed in the book’s pages will
give anyone, anywhere in the
world who can read English, a
chance to solve the clues and
obtain one of the real Aaron
Basha-designed rings. Anyone can
look for clues in the book, solve the
clues and, if he or she meets the
requirements in the Official Rules
printed in the book, be awarded a
ring. And since the hunt will go on
until all 100 rings are found,
“Secrets of the Alchemist Dar”
makes a great gift anytime.

“Secrets of the Alchemist Dar”
is now available where books are
sold and at online stores via
www.alchemistdar.com.

New Treasure Hunt Fascinating Families Worldwide

A new book contains clues to a
real treasure—100 jeweled fairy
rings valued together at more
than $2 million.

(NAPSA)—Money shouldn’t be a
greater concern than grades when
it comes to getting into college—
and experts say it doesn’t have to
be. In fact, you can likely find
financial aid to pay for the college
of your choice—as long as you know
where to look. 

“People don’t understand that
financial aid can give them access
to any university they choose.
Many times, they’re afraid of the
price, but the college’s cost doesn’t
necessarily mean that that is what
a family is going to pay,” says J.
Bruce Gardiner, dean of admis-
sions and financial aid at Lehigh
University in Bethlehem, Pa. 

According to Gardiner, the best
strategy for applying for financial
aid is to become familiar with avail-
able resources. “The majority of the
nation’s colleges and universities
employ staff who are ready to help
applicants navigate through finan-
cial aid forms and answer related
questions,” he adds. Gardiner offers
this additional advice: 

• Choose the schools, private
and state, that best fit your inter-
ests and expectations.

• Ask these schools for infor-
mation describing their admis-
sion and financial aid application
procedures.

• Fill out your income tax
forms in January. You’ll need the
forms to help you fill out the Free
Application for Federal Student
Aid (FAFSA), which is due early
in the year. 

• Obtain the FAFSA form in
English or Spanish from your
school or from the Internet at
www.fafsa.ed.gov.

• If you’d like to complete the
FAFSA form online, you’ll need a
PIN number. To ask for this
number, go to www.pin.ed.gov.
Only those with a Social Security
number can obtain a PIN.

• If you do not have a Social
Security number, you may fill out
the FAFSA but send it directly to
the schools you’re applying to,
rather than to the federal govern-
ment. Some universities accept
the FAFSA in order to award
financial aid from their institu-
tional funds.

• Complete the FAFSA form,
preferably in February. If you
encounter problems in doing so,
ask for help from an advisor at
your school or from the admis-
sions offices of the universities to
which you’re applying. 

• Wait for a reply to your
FAFSA application. There are
other forms you may need to fill
out before you can be considered
for financial aid.

Just remember that applying for
financial aid and applying to
schools are two different things.
The applications are completely
separate and may have different
deadlines.

“Remember, too, don’t limit
your options based on price alone,
because funding is available,”
says Gardiner.

For more information, visit
www.lehigh.edu/assistance.

Smart Ways To Pay For College

Experts say financial aid can
make almost any college afford-
able—the key is to know how to
apply for it.
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(NAPSA)—Sjögren’s syndrome
is a chronic autoimmune disease
affecting up to 4 million Ameri-
cans. The illness is caused by the
immune system attacking and
destroying the glands that pro-
duce tears and saliva. Evoxac
(cevimeline HCl) is an FDA-
approved product that has been
proven effective in treating the
dry mouth symptoms of Sjögren’s
syndrome. For more information,
visit www.mydrymouth.com.

**  **  **
According to Dan Steward,

president of Pillar to Post, taking
a few precautionary steps now
can help ensure that you and
your family stay warm when the
cold weather hits—without
spending a fortune on heating
bills. For more information, visit
www.pillartopost.com.

***
When a gambler walks around
his chair to change his luck he
is marking out a circle to keep
out the evil spirits, and when
he blows on the dice he is sym-
bolically blowing life into a
dying object.

—J. Philip Jones
***

***
No man undertakes a trade he
has not learned, even the mean-
est. Yet everyone thinks him-
self sufficiently qualified for
the hardest of all trades, that
of government.

—Socrates
***

***
Reason is man’s faculty for
grasping the world by thought,
in contradiction to intelligence,
which is man’s ability to manip-
ulate the world with the help of
thought.

—Erich Fromm
***

***
An extensive knowledge is need-
ful to thinking people—it takes
away the heat and fever; and
helps, by widening speculation,
to ease the Burden of the
Mystery.

—John Keats
***




