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(NAPSA)—There are so many
tasty pie recipes to make, it’s easy
to go “bananas” over baking. One of
the all-time American favorites is
made with the versatile banana.

Besides being the most popular
tropical fruit to eat as a snack,
bananas are a surprisingly versa-
tile baking ingredient. For exam-
ple, mashed bananas are a great
fat substitute, lending flavor as
well as bulk to a recipe.

Bananas are best for baking
when brown spots have just
appeared on the skins—they should
be flecked with brown spots but not
blackened. Flecked bananas have a
sweeter taste than yellow-colored
ones, but you can use either.

If you want to speed-ripen
bananas, place them in the micro-
wave. Pierce with a fork on the out-
side and microwave whole, in the
peel, for a minute and a half.

Right before using in a recipe,
mash them well with a fork so
they retain texture and some
chunks. Don’t blend them smooth
in a blender. This can cause your
baked goods to become too dense
and rubbery.

This recipe for Banana Cream
Pie using Karo Syrup and Argo
Corn Starch will remind you of
the delicious pies you enjoyed for
dessert growing up.

Karo, a natural sweetener, is
pure corn syrup made with real
vanilla to ensure the best qual-
ity. Argo Corn Starch thickens
sauces and pie f i l l ings with
satiny smoothness and glossy
appearance.

Banana Cream Pie 
Prep Time: 10 minutes

Cook Time: 10 to 15 minutes
Chill Time: 2 hours
Makes 1 (9-inch) pie

1⁄4 cup sugar
2 tablespoons Argo® Corn

Starch
1⁄8 teaspoon salt

2 cups milk 
4 egg yolks
1⁄4 cup Karo® Light Corn Syrup 
1 teaspoon vanilla extract
1 tablespoon butter OR

margarine
1 to 2 medium bananas
1 prepared graham cracker

pie crust OR baked pie
crust (recipe follows)
Whipped cream, optional

Mix sugar, cornstarch and
salt thoroughly in a heavy
saucepan OR top of double
boiler. Whisk milk, egg yolks
and corn syrup together; add
to sugar mixture and stir well
to combine.

Heat over medium heat,
stirring constantly until mix-
ture comes to a boil, about 8 to
10 minutes. Remove from heat
and stir in vanilla and butter. 

Slice bananas into bottom of
pie crust. Pour filling over top;
let cool 10 minutes. 

Cover with plastic wrap and
chill several hours or overnight
before serving. Top with

whipped cream, if desired.
This fabulous Banana Cream

Pie can be an easy no-bake recipe,
but if you prefer making your pie
crust from scratch, here is a recom-
mended recipe for a homemade
baked crust.

Homemade Deep-Dish 
Pie Crust Recipe:

In food processor, pulse 11⁄2 cups
all-purpose flour, 1⁄4 teaspoon salt, 1⁄4
cup cold butter and 1⁄4 cup vegetable
shortening until in large crumbs.
Add 4 to 5 tablespoons cold water;
pulse until mixture starts to form a
ball (do not overmix).

Shape dough into round disk;
cover with plastic wrap and freeze
for 10 minutes until easy to handle.
Roll dough into 11-inch circle onto
floured surface; fit dough into 91⁄2-
inch deep-dish pie plate. Prick bot-
tom and sides with tines of fork.
Turn edge under and flute.

Bake at 400°F for 10 to 12 min-
utes or until crust is golden. Cool
completely before filling.

For more recipes and baking tips,
visit www.karosyrup.com and
www.argostarch.com.

Going Bananas Over Baking

Melt-in-your-mouth banana cream pie is a sweet treat that’s easy to
make. It’s creamy, fluffy and delicious in a baked shell.

(NAPSA)—“Eating kosher food
is no longer just for Jews,” asserts
lifestyle expert Stacy Cohen, the
author of a new book, “The Kosher
Billionaire’s Secret Recipe” (Simon
& Schuster). “And it’s no longer
your grandparents’ kosher food—
it can be healthy, tasty, invigorat-
ing—even romantic.”

Drawing on the foods of many
nations and cultures, she offers 50
recipes of mouthwatering, heart-
healthy dishes that observe all of
the kosher laws, such as no dairy
mixed with meat, no shellfish, no
pork. Brazilian, French, Greek,
Asian, Indian and many other rich
cuisines are represented. Her
recipes are based on a program
created by Discovery Channel’s
“Diet Doctor,” Dr. Melina Jampo-
lis, an internationally renowned
nutritionist.

“As a food-loving, gourmet-lust-
ing, high-society woman, I can
choose to eat anything I want, but
I choose the kosher lifestyle be-
cause of its health benefits and
long-running spiritual tradition,”
says Stacy. “I believe it’s impor-
tant that we each make such a
choice for ourselves.”

Stacy offers a variety of dishes
for appetizers, soups, salads,
lunch, dinner and dessert. Her
starter dishes include Eggplant
Burger with Parmesan Cream
Sauce; Stuffed Cabbage with
Chanterelles, Ricotta and Parme-
san; and Vegetable Broth with
Artichoke Croutons. 

She describes White and Green
Asparagus Salad and Pomelo
Lavender in Citrus Vinaigrette as
“a feast for the eyes as well as for
the palate. This tart/sweet salad
blends traditional Continental
ingredients packed with flavor and
health and combines them with the
unexpected, citrus-packed pomelo.
The resulting fusion is modern, ele-

gant and a perfect way to begin or
even end a lavish meal, kosher-
billionaire style.”

Her pizza and pasta dishes
include her own classic red sauce
recipe. Her Greek Pizza, Vegan
Tofu Pizza, and Red Pesto with
Trofie are as healthy as they are
tasty. And Stacy’s fish dishes are
out of this sea world, including
Tuna Tartar with Broccolini Salad
and Pickled Red Onion, Halibut
Livornese with Spinach Grocchini,
and Grilled Marinated Salmon
with Beet Carpaccio and Bell Pep-
per Puree. Her meat and poultry
dishes include lamb, chicken, beef
and duck.

Best of all are the desserts. Grab
a fork—or two—and delve into
such treats as Caramelized Apple
with Crème Chantilly in Puff Pas-
try with Yogurt Sauce, Roasted
Figs with Fromage Blanc and Red
Wine Sauce, and Chocalat Mousse
with Strawberry Tartar and Basil.

“Throw out your old cook-
books—the gourmet cuisine will
tantalize you no matter what reli-
gion you practice or what your
bank account looks like.”—Larry
King, CNN-TV

To learn more, visit www.stacy
cohen.com.

How To Eat Like A Kosher Billionaire

It’s no longer your grandparents’
kosher food—it can be healthy,
tasty, invigorating—even romantic. 

(NAPSA)—An increasing num-
ber of women and minorities have
built solid careers in the construc-
tion field—and their future oppor-
tunities continue to grow. 

According to the Bureau of
Labor Statistics, the number of
women in construction increased
123,000 in the past five years to
953,000, or 12 percent of the total
workforce. At the end of 2006,
African-American workers made
up approximately 7 percent of the
entire construction workforce,
while 15 percent were Hispanic.

Still, today’s commercial and
industrial construction industry is
facing a tremendous worker short-
age. Employment in the construc-
tion industry is forecast to in-
crease by 1.5 percent each year
over the next 10 years, creating
more than 1 million new construc-
tion jobs.

New Look, Bright Future
In the past decade, the construc-

tion industry has taken on a new
look as women and minorities are
entering jobs in the field. Opportu-
nities range from skilled craft pro-
fessional and job foreman to project
manager and company owner.

“In order for the U.S. construc-
tion industry to remain competi-
tive in a global economy, it must
continue to diversify its workforce
by attracting significantly more
women and more members of the
minority community into the
industry,” says Kirk Pickerel,

president and CEO of Associated
Builders and Contractors (ABC), a
national trade association.

Starting A Career
If you are interested in starting

a career in construction, you can go
to the Associated Builders and Con-
tractors Web site at www.abc.org
and click on “Education & Train-
ing.” Then click on “Craft Training
and Apprenticeship.” Look for one of
ABC’s 78 chapters in your area
offering construction skills training.

“Imagine working on the con-
struction of a state-of-the-art hos-
pital, a mega shopping center,
sports arena or a new museum,”
says Pickerel. “There is no better
time than today to begin a career
in construction.”

Increasing Opportunities For Women
And Minorities In Construction

The number of women in the
construction field increased by
123,000 in the past five years.

(NAPSA)—The Grand Prize
winners of the “Why Do You Love
Football”  Canon photo challenge
will each be awarded a trip for four
to attend Super Bowl XLII in Ari-
zona and have his or her photo dis-
played in the Pro Football Hall of
Fame in Canton, Ohio.

**  **  **
According to former Trans-

portation Secretary Rodney E.
Slater, domestic automakers are
at the forefront of addressing
America’s energy challenges and
direct as much as $17 billion a
year toward alternative-energy
research and development. For
additional information, visit
www.drivingamericasfuture.com.

**  **  **
To add style to the festivities,

consider a trendy cocktail such as
a Leblon Cachaca caipirinha from
Brazil. You can learn how at
www.liveloveleblon.com.

**  **  **
LeapFrog’s new FLY Fusion

Pentop Computer provides inter-
active, step-by-step help with
math, writing and foreign lan-
guages, and lets students upload
handwritten notes and convert
them into text documents. Learn
more at www.flyworld.com.

**  **  **
Safe Kids Buckle Up, a program

of Safe Kids Worldwide and Gen-
eral Motors, has teamed up with
Boys & Girls Clubs of America
(BGCA) to bring safety programs
and activities directly to children
and their families at BGCA sites. 

**  **  **
Innovative new stationary

bikes, such as the Smart Cycle,
developed by Fisher-Price, com-
bine physical play with learning
and get preschoolers interested in
a more active lifestyle with a ton
of fun. To learn more, visit
www.fisher-price.com.

**  **  **
Thousands of at-sea oil plat-

forms supply oil to the U.S. They
are often supplied by and made
safer with Platform Supply Ves-
sels. Many of these vessels will
now be equipped with Voith
Schneider Propellers. The pro-
pellers help reduce the risk of col-
lisions—and of seasickness. Visit
www.voithturbo.com.

**  **  **
IncrediMail Ltd. is the global

leader in e-mail solutions, offering
products that create an entertain-
ing and memorable e-mail experi-
ence. IncrediMail has logged
over 80 million downloads. Visit
www.incredimail.com for more
information on how you can help
upgrade e-mail communications.

***
Youth is a wonderful thing.
What a crime to waste it on
children.  

—George Bernard Shaw
***

***
Old age isn’t so bad when you
consider the alternative. 

—Maurice Chevalier
***

***
Old Time, that greatest and
longest established spinner of
all!.... his factory is a secret
place, his work is noiseless, and
his hands are mutes. 

—Charles Dickens
***

***
A man is not old until regrets
take the place of dreams. 

—John Barrymore
***




