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(NAPSA)—The holiday season
often means that time is tighter
than ever, making it difficult to
bake a large variety of cookies for
your holiday table. A cookie ex-
change offers a simple solution for
today’s busy bakers.

A cookie exchange is usually
held at someone’s house, where
the guests bring enough of their
home-baked cookies to share with
the entire group. As a result, par-
ticipants can bring home a wide
variety of cookies with less effort
and time.

On the invitation, clearly state
the rules of a cookie exchange:

• Make it clear that each guest
will be baking a dozen cookies for
each participant (let them know
the number of people you have
invited, including yourself).

• Sturdy cookies without icings
tend to survive the transport bet-
ter than softer cookies.

• Guests should provide enough
recipe cards to share at the party.

• Remind guests to bring con-
tainers so they can take their
goodies home.

Schedules fill up fast during the
holiday season, so it’s a good idea
to hold the party at an “off-peak”
time, such as a weekend morning
or a weeknight. You can also host a
Pampered Chef cookie show, where
a Kitchen Consultant can demon-
strate easy cookie preparation and
decorating techniques for baking
delicious cookies with the All-Occa-
sion Cookie Dough recipe. For
more information, or to find a
Kitchen Consultant in your area,
visit www.pamperedchef.com or
call 1-800-266-5562.

All-Occasion Cookies

1 package (18.25 oz.) white
cake mix

23⁄4 cups all-purpose flour
1 pound (4 sticks) butter or

margarine, divided (do not
use vegetable oil spread)
Milk or beaten egg whites
(optional)

Optional decorations:
Colored sugar crystals
Sprinkles

Chopped nuts
Icing
Melted chocolate
Powdered sugar

1. Preheat oven to 350°F. In
Small Batter Bowl, microwave
2 sticks of butter on High 1
minute or until melted. Slice
remaining butter into 1⁄2-inch
pieces; add to melted butter,
tossing to coat. Let stand 3-5
minutes or until softened.

2. Meanwhile, in large bowl,
combine cake mix and flour;
blend well using Stainless
Steel Whisk, breaking up any
large lumps. Whisk butter until
smooth and free of lumps. If
necessary, microwave butter
an additional 10-20 seconds or
until creamy and pourable. Do
not melt completely.

3. Pour butter all at once
into dry ingredients. Mix until
dry ingredients are incorpo-
rated and dough is smooth. (If
dough is too stiff to stir, knead
by hand until smooth.)

4. Form cookies as desired.
To decorate cookies before
baking, brush unbaked cook-
ies lightly with milk or egg
whites using Pastry Brush and
sprinkle with colored sugar
crystals, sprinkles or finely
chopped nuts.

5. Bake cookies on flat Bak-
ing Stone 15-17 minutes or
until very light golden brown.
Cool 3 minutes on baking
stone; remove to Stackable

Cooling Rack. Cool completely.
To decorate cookies after bak-
ing, use icing or melted choco-
late, or sprinkle with pow-
dered sugar.

Forming Cookies
Pressed cookies: Fill Cookie

Press, fitted with disk of your
choice, with dough. Press
dough onto flat baking stone,
1 inch apart. Yield: 8 dozen
cookies.

Cutout cookies: Turn dough
out onto well-floured Cutting
Board. With floured hands,
gently knead dough, adding
up to 1⁄2 cup additional flour as
needed to form a firm dough.
Divide dough into 3 equal por-
tions. Shape each portion of
dough into an 8-inch disk.
Generously flour surface of
cutting board or countertop.
Roll one disk of dough out
evenly to 1 ⁄8-inch thickness
using Baker ’s Roller. Cut
cookie shapes using Bread
Tubes; transfer to flat baking
stone, 1 inch apart. Yield 21⁄2
dozen cookies.

Drop cookies: If desired, stir
1⁄2 to 1 cup (any combination)
of the following ingredients
into the dough: chocolate
morsels or miniature candy-
coated chocolate pieces; toffee
bits; chopped nuts or candies;
or dried fruit. Using Small
Scoop, drop level scoops of
cookie dough onto flat baking
stone, 2 inches apart. Yield: 7
dozen cookies.

Hosting A Cookie Exchange—How Sweet It Is!

Celebrate with style—All-Occasion Cookies are the perfect sweet
treat for any special event!

(NAPSA)—You’ve just brought
your new baby home from the hos-
pital. In the midst of diaper changes
and midnight feedings you antici-
pate a time in the future when you’ll
be able to play and have fun with
your baby. But did you know that
you don’t have to wait until your
newborn is older to begin engaging
him or her in play? Interactive play
provides the foundation for intel-
lectual, social and physical devel-
opment in children and helps to
strengthen the bond between par-
ent and child and it’s never too early
to start. The experts at Gymboree
Play & Music, the worldwide leader
in parent-child play classes, offer
the following guidelines and ideas
for developmentally appropriate
games you can start playing with
your newborn right now.

Find Balance: Help develop
your child’s sense of balance by
laying baby on your lap and gen-
tly raising and lowering your legs
or rocking him side to side. Use
music or sing for additional fun
and learning.

Touching Moments: To en-
gage baby’s sense of touch, lightly
cover her with a scarf and pull it
up and down the length of her
body. Gently rub baby’s arms, legs
and head with the scarf. Baby will
look to you for social cues, so keep
in mind that using your voice and
giving eye contact is important
during play activities.

Get Silly: Funny songs, move-
ments and sounds are all stimulat-
ing for baby. Remember, what they
are tuning in to most is YOU, so
have fun and don’t be afraid to look
a little silly in the process. Explore
making all kinds of sounds with
your voice for baby such as animal
sounds, high-pitched nonsense
sounds or clicking your tongue.
Using sound in your play with
baby helps to support social and
language development.

Mirror, Mirror: Newborns are
more attuned to human faces than

to any other visual object. Baby is
also fascinated by his own reflec-
tion, even though he doesn’t yet
know that it’s he. Hold a mirror
up so your baby can see his reflec-
tion, then point at the baby in the
mirror and say his name. This will
help him learn to visually focus
and track as well as to explore the
social nature of faces.

The More The Merrier: Par-
ticipating in a group class led by a
trained teacher, such as those
offered at Gymboree Play &
Music, will allow you and baby to
learn new games while exposing
her to a small, social group. Play-
ing in a setting outside of the
home can also help eliminate dis-
tractions and allow you to further
focus your attention solely on your
baby, which can create some very
personal and emotional moments,
strengthening the bond between
you and your child.

Follow Their Lead: Each
baby is unique and will develop
according to his or her own
timetable. In order to ensure that
the games you engage your baby
in offer the appropriate amount of
challenge and stimulation, the
experts at Gymboree Play & Music
recommend that parents progress
play based on their child’s learning
pace, not just his or her age.

For more developmentally
appropriate play tips, visit www.
gymboree.com. To sign-up for a
free Gymboree Play & Music
class call 1-800-520-PLAY.

Guidelines For Stimulating 
Newborns’ Healthy Development

(NAPSA)—Because home-
owner ’s insurance doesn’t cover
flood damage, people need to be
aware of their flood risk, according
to the National Flood Insurance
Program (NFIP), which is admin-
istered by the Federal Emergency
Management Agency. Tropical
storms and hurricanes are often
strongest during late summer and
early fall, and the heavy rainfall
they produce can cause wide-
spread flooding. Property owners
and renters can purchase flood
insurance no matter where they
live if their community partici-
pates in the National Flood Insur-
ance Program. To learn more
about flood insurance and the
NFIP, call (888) 379-9837 or visit
the NFIP Web site at www.flood
alert.fema.gov.

There is currently no cure for
Alzheimer ’s disease, but there
are steps that can be taken to
make life easier for the patient
and the caregiver. Medications
such as cholinesterase inhibitors
are available to treat many of
the symptoms of mild to moder-
ate AD. Your doctor can tell you

if a cholinesterase inhibitor such
as  EXELON

® (rivastigmine tar-
trate),  or other treatment is
right for you. For more informa-
tion, please see complete pre-
scribing information at www.
AlzheimersDisease.com. A free
Caregiver Survival Kit contain-
ing useful information and
resources may be obtained by
calling Novartis Pharmaceuti-
cals Corp. at 1-877-439-3566 or
by visiting www.nfcacares.org.

(NAPSA)—In the wake of
books such as The Surrendered
Wife, women may ask the age-old
question, “Do I have to be weak to
have a good marriage?” The
answer may be found in Dr.
Julianna Slattery’s book, Finding
the Hero In Your Husband: Surren-
dering the Way God Intended
(Health Communications, Inc.,
$12.95).

A national promotion is under-
way featuring a whole lot of Life
Savers sans hole (1,000,006 to be
exact). Lucky consumers who find
the complete candy “Win The
Hole Thing”—the prize depicted
inside the candy’s filled-in hole.
There are five grand prize
instant win game pieces
redeemable for a Volkswagen®

New Beetle® GLX 1.8T, and
1,000,001 first prize game pieces
good for Who Wants To Be A Mil-
lionaire CD-ROM Games. Grand
prize winners will find a winning
certificate along with their candy.
To play, look for specially marked
rolls and bags of Life Savers while
supplies last. Instant win game
pieces can be found in random
packages emblazoned with the
“Win The Hole Thing” promo-

tional logo. 
Stress is a word generally

reserved for adults. Yet teens face
stress every day, and in different
ways. Their coping skills may not
be as effective or mature as an
adult’s, and they’re often left won-
dering what to do about what
they are feeling. In their new
book, A Taste-Berry Teen’s Guide
to Managing the Stress and Pres-
sures of Life (Health Communica-
tions, Inc., $12.95), authors Bettie
B. Youngs, Ph.D., Ed.D. and Jen-
nifer Leigh Youngs get teens to
talk openly about the stress and
pressures they face.

***
Knowledge is always accom-
panied with accessories of
emotion and purpose.

—Alfred North Whitehead
***

***
From every point on earth we
are equally near to heaven
and to the infinite.

—Henry F. Amiel
***




