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(NAPSA)—’Tis the season for
caroling, entertaining and gift giv-
ing. Whether the holiday occasion
is a festive brunch or dinner at a
friend’s home, a gift for the host is
a perfect way to say “thank you.” 

Skip the traditional bottle of
wine and bring a home-baked gift
from the kitchen. It’s a great way
to add a personal touch and make
your gift more memorable than
something bought in a store. 

Quick breads are an excellent
baked good to give because they’re
simple and delicious. Quick breads
don’t require kneading or rising
because they’re yeast-free, and
most can be assembled in 10 to 15
minutes. 

For the best-tasting quick
breads, follow these foolproof bak-
ing tips: 

• Forget the electric mixer
with a basic quick bread recipe.
Use a whisk and spatula. 

• Use a non-stick baking spray
with flour, like Baker ’s Joy, so
your home-baked gifts come out of
the pan, perfect every time. 

• Baked goods bake more
evenly in the center of your oven.
When baking more than one item,
place them in the center, leaving
one inch between them.

• All ovens are not created
equal. Purchase an oven ther-
mometer to be sure your tempera-
ture is accurate. 

• Cool quick breads on a wire
rack. This allows the bread to cool
on all sides.

Try some simple and creative
ideas when packaging your home-
baked creation. For example, gift
wrap baked goods on a holiday
serving plate, or put them in deco-
rative bags with gift tags and
write seasonal messages on them
with a silver paint pen for a fes-
tive look. Visit bakersjoy.com for

more gift-giving tips, delicious
recipe ideas and free download-
able gift tags.

CRANBERRY ORANGE
BREAD

Ingredients
1⁄2 cup butter, softened
3⁄4 cup sugar
1 large egg

Juice with from one
orange combined with
water to make 1 cup

2 cups all purpose flour
11⁄2 tsp. baking powder

1⁄2 tsp. salt
1 cup fresh or frozen

cranberries
Grated orange rind from 
1 orange 

Instructions
1. Preheat oven to 350°F

(160°C), spray 9”x5”x3” pan
with Baker’s Joy.

2. Cream together butter
and sugar. Add egg and juice
mixture, mix well.

3. Sift the flour, baking
powder and salt together; add
to butter mixture.

4. Fold in cranberries and
grated orange to mixture.

5. Pour in pan, bake for 1
hour. Remove from oven, let
stand for 10 minutes before
removing from pan; cool on
cake rack, slice. 

From the Kitchen: Say Thanks With A
Home-Baked Gift

(NAPSA)—Here’s a holiday
tradition that many families are
happy to start: finding time
amidst all the hustle and bustle
to sit down to a good meal
together. Fortunately, this may be
easier to achieve than many
people realize.

For example, keep items such
as smoked sausage, canned and
frozen vegetables, quick rice
mixes and refrigerated potatoes
on hand for fast but filling meals.
These products can be used to
help cut time needed for meal
preparation whenever your sched-
ule is full.

Hearty and savory smoked
sausage will satisfy your entire
family. In fact, smoked sausage
can come in handy when plan-
ning and preparing meals during
the holidays because it is fully
cooked and ready to use for quick
and easy meal options:

• Prepare your favorite rice
mix (such as jambalaya), then stir
in sliced smoked sausage. Heat
through for a complete meal in 30
minutes.

• Serve smoked sausage along-
side refrigerated mashed potatoes
for a truly quick meal.

• Add sliced smoked sausage to
a Quick Stuffing Mix and pair
with your favorite frozen vegetable
for an instant meal.

• Stir sliced smoked sausage
into prepared macaroni and
cheese, then heat through for a
one pot meal that is quick, satisfy-
ing, delicious and minimizes
clean-up time, too.

• Have breakfast for dinner by
adding diced smoked sausage to
scrambled eggs for a surprise din-
ner any night of the week.

Create this great sausage dish
in about 15 minutes:

Smoked Sausage Italiano
Preparation Time: 15 minutes

Serves 4

1 lb. Hillshire Farm Polska
Kielbasa (or any variety
smoked sausage) cut into 
1⁄4 inch medallions

1 jar (6 oz.) sliced
mushrooms 

1 can (14.5 oz.) diced
tomatoes, Italian style
with basil, garlic &
oregano

4 oz. extra-thin spaghetti,
cooked
Salt and pepper to taste
Cheese, optional

In a nonstick skillet, saute
sausage and mushrooms for 2-
3 minutes. Remove from heat,
add tomatoes. Toss tomato
mixture and hot pasta. Season
to taste. Top with your favorite
cheese. Serve immediately. 

For more recipes and meal solu-
tions, visit www.hillshirefarm.com.

Easy, Enjoyable Meals

This holiday season, make the
most of quiet moments with sim-
ply prepared meals.

(NAPSA)—If you’ve been having
trouble working out ways to get in
shape, doctors offer this tip: Take
baby steps. Experts say small, incre-
mental steps are the best way to get
into a fitness program or to begin
changing your lifestyle.

This gradual, simple approach
has worked for people across the
country and even for world-class
athletes. Dr. Michael LeRoux, who
has applied an incremental, pro-
active fitness approach when
working with Olympic athletes,
offers these tips to help people get
in shape and stay in shape. The
tips utilize a principle he calls
“MELT,” or “Minimal Effort, Long
Term.” 

1) Step away from your car.
When parking your car, try to find
a spot that’s some distance away
from your destination. The extra
few minutes of walking to and
from your car each day can add up
quickly.

2) Cart it in a basket. When
shopping for groceries, use a
hand-basket (rather than a cart)
and only fill it with the essentials.
This will help you think twice
about what you really need, and
carrying the basket around the
store is a great miniworkout.

3) Blow it off. Begin by taking
a few deep breaths, then forcefully
blow a piece of paper from one
side of your desk to the other and
then off the desk. Repeat two
times a day. This diaphragmatic
breathing builds up heat in the

body and forces you to contract
your abdomen.

4) Belly in before you begin.
Every time you are about to
change from a seated position to a
standing position, take a moment
to inhale and tighten your stom-
ach muscles. It’s like doing a sit-
up every time you stand up.

5) Bunny hunting. Add a little
strength training to your house-
cleaning routine. Go hunting for
dust bunnies by bending down low
and dusting under things, or
standing on your toes to dust on
top of things. Also, move your fur-
niture when you vacuum.

For more information on the
MELT program or Dr. LeRoux,
visit www.drleroux.com. 

Simple Ways To Get In Shape

Fitness Fact—Small, simple
lifestyle changes can help you
get in shape.

by John Addison
(NAPSA)—If you are over 50

and thinking about starting up a
business of your own, you cer-
tainly have company. It’s esti-
mated that more than five million
people age 50 and over are now
self-employed. That’s a 23 percent
increase since 1990.

Experts say this
may be a particu-
larly good time to
set up shop on your
own. That’s because
in today’s economy
you often don’t have
to give up your full-
time job to become
an entrepreneur. 

You may want to consider ven-
ture that you can start as a side-
line, such as providing a service,
turning a hobby into a business or
selling a service or hobby through
direct sales, which is also known
as person-to-person selling.

While the economy is constrict-
ing in some areas—such as manu-
facturing—it is expanding in
other areas, such as the service-
providing industry. The Bureau of
labor Statistics refers to the pro-
fessional and business services
group as a “supersector” of the
economy and projects a 30 percent
growth in jobs between 2002 and
2012.

One of the attractions of this
area is that many find it requires
no particular level of education,

experience, financial resources,
physical condition, age or gender
requirements.

One of the primary attractions
for many is flexibility when it
comes to working hours. Entrepre-
neurs can enjoy the opportunity to
see a child in a school play or
spend time with an aging parent.

Many report that given current
trends such as job insecurity, flat
wages, longer hours, and de-
creased benefits, the appeal of
striking out on their own has
never been higher. 

Plus, older entrepreneurs often
have a level of experience that
makes them uniquely qualified.
Studies show that more than 65
percent of women who started
businesses in the past decade
learned the ropes as managers in
big corporations.

The guidance of financial pro-
fessionals can often be useful
when making plans to carve out a
career as an entrepreneur. For
example, the financial profession-
als at Primerica have created a
guide that shows you how to take
control of your financial life. To
get a copy of “How Money Works,”
write to Primerica, 3120 Breken-
ridge Blvd., Duluth, GA 30099,
ATTN: Corporate Relations, call
770-564-6329 or visit the Web site
at www.primerica.com.

John Addison is Co-CEO of
Primerica, a subsidiary of Citi-
group, Inc.

Is Being An Entrepreneur Right For You? 

Addison

A Beloved Classic
(NAPSA)—Like a family recipe

passed down from generation to
generation, a classic cookbook is
something just about all cooks can
treasure.

For more than 75 years, Betty
Crocker has been the name home
cooks trust for reliable, tasty,
easy-to-prepare recipes and fabu-
lous ideas. “Betty Crocker 

Cookbook, 10e:
Everything You
Need to Know
to Cook Today”
(Wiley Binder,
$29.95) is a
complete, one-
stop cookbook

with more than 1,000 favorite
recipes. The 10th edition has been
updated with a new design and
contemporary features—including
reusable stickers to flag favorite
recipes and expanded nutrition
information, with dietary ex-
changes and carb choices—while
still containing the cherished
recipes that have made this book
a favorite, with over 32 million
copies sold since 1950.

Always helpful and personal,
the book helps novice cooks to
learn and experienced cooks to
brush up on anything tricky in the
kitchen with “Learn with Betty”
step-by-step techniques and
“Betty’s Cures,” tip boxes that
explain potential problems and
their solutions.

Additional highlights include
expanded information on grilling,
how-to photos and drawings to
illustrate cooking techniques, and
more than 185 low-fat recipes.

“Betty Crocker Cookbook,
10e” is available where books
are sold.  To learn more, visit
www.wiley.com.

***
To fulfill a dream, to be allowed
to sweat over lonely labor, to be
given a chance to create, is the
meat and potatoes of life. The
money is the gravy 

—Bette Davis 
***

***
Striving for success without
hard work is like trying to har-
vest where you haven’t planted. 

—David Bly 
***

***
All work done mindfully rounds
us out, helps complete us as
persons. 

—Marsha Sinetar 
***

***
One machine can do the work
of fifty ordinary men. No
machine can do the work of one
extraordinary man. 

—Elbert Hubbard 
***




