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(NAPSA)—When hosting a
gathering, it’s important to keep
things simple and plan ahead so
that you can enjoy the party as
much as your guests. First, decide
what type of party to host and
consider your guest list; is this a
gathering for family and friends
or co-workers? Coffee and dessert
parties, which are growing in pop-
ularity, are an entertaining and
more time-efficient alternative to
hosting an elaborate dinner,
which can take weeks to plan. 

Serving an assortment of delec-
table desserts, whether store-
bought or prepared at home, along
with different flavored coffees
gives guests a variety to choose
from, tantalizing their sweet tooth
and satisfying their palates. Set-
ting the desserts out buffet style
is a great way for your guests to
help themselves to your baking
creations. Presenting your coffee
service on an elegant tray and
surprising guests with exotic
spices and trimmings, such as,
cinnamon, ground nutmeg, fresh
whipped cream and rock candy
swizzle sticks along with cream
and sugar adds a gourmet touch
that can delight and impress your
guests. A delicious selection of fla-
vored coffees including Hazelnut
and Vanilla are available from
Maxwell House, in addition to its
Original Blend, French Roast and
a great tasting decaffeinated cof-
fee for late night entertaining. 

Biscotti, along with other tradi-
tional Italian delicacies, pair nicely
when served with a premium
blend of coffee. Maxwell House
Original is a perfect complement
for those who enjoy biscotti after
moistening it in a great tasting,
warm cup of coffee. A simple and
scrumptious biscotti recipe to try
at home is: 

WHITE CHOCOLATE 
CRANBERRY BISCOTTI

Prep Time: 10 min
Bake: 48 min

2 cups flour 
1-1⁄2 tsp. CALUMET Baking

Powder 
1⁄4 tsp. salt 
1⁄2 cup (1 stick) butter or

margarine, softened 

3⁄4 cup sugar 
2 eggs 
1 tsp. vanilla 

11⁄2 cups POST SELECTS
CRANBERRY ALMOND
CRUNCH Cereal 

3 squares BAKER'S
Premium White Baking
Chocolate, chopped 

4 squares BAKER'S Semi-
Sweet Baking Chocolate,
melted 

PREHEAT oven to 325° F.
Mix flour, baking powder and
salt in small bowl. Beat butter
and sugar in large bowl with
electric mixer on medium
speed until light and fluffy.
Blend in eggs and vanilla.
Gradually add flour mixture,
beating well after each addi-
tion. Stir in cereal and white
chocolate. Divide dough in
half. Shape each half into 14x2-
inch log with lightly floured
hands; place on greased bak-
ing sheet. 

BAKE 30 minutes or until
lightly browned. Remove from
baking sheet. Place on cutting
board; cool 5 minutes. Using a
serrated knife, diagonally cut
each log into 12 slices; place
upright on baking sheet, 1⁄2 inch
apart. Bake an additional 15 to
18 minutes or until slightly
dried. Remove from baking
sheet. Cool on wire racks. 

DIP in or drizzle with melted
chocolate. Let stand until set.
Store in tightly covered con-
tainer at room temperature. 

Makes: 2 dozen or 24 serv-
ings, 1 biscotti each.

A Delicious Duo To Sweeten Up Dessert Parties

(NAPSA)—The holidays are a
time for special meals—meals
meant to nourish the soul as
much as the body. Meals that cele-
brate the good things in life—fam-
ily, friends, health, prosperity.
There’s ritual in their prepara-
tion—trips to find special ingredi-
ents, the afternoon warmth of the
kitchen, intoxicating aromas of
spices and other ingredients.

For people looking to make a
real statement at the holiday table
this year, Maine lobster is the ideal
choice. It’s a premium ingredient
that adds flavor, color and texture
to a dish. A little bit goes a long
way, so Maine lobster can be sur-
prisingly affordable to use, and
most places that sell lobster will
cook them for you, making prepa-
ration easy. Whether as an appe-
tizer, salad or as the main course,
lobster from Maine is the ideal cen-
terpiece of any holiday meal.

According to Kristen Millar,
executive director of the Maine
Lobster Promotion Council, “Lob-
ster dishes are the perfect way to
celebrate the holiday season.”

For more information on Maine
lobster, visit www.lobsterfrom
maine.com. 

Maine Lobster and
Peasant Bread Stuffing With

Caramelized Shallots,
Pancetta, and Flageolet Beans

By Chef Nathan Beriau, 
Harraseeket Inn, Freeport

This recipe is for 6.

1⁄2 pound flageolet beans
(soak 3 hours in water at
room temperature)

1⁄2 gallon water
4 Tablespoons salt

1⁄4 cup white distilled vinegar
2 bay leaves

2 each 11⁄4-lb. Maine lobsters
1 Tablespoon olive oil
1 shallot, diced
3 sprigs thyme
4 peppercorns

1⁄4 cup white wine
3 cups ice cold water

1⁄4 pound pancetta, medium
dice

6 whole shallots peeled,
large dice

1⁄2 loaf of peasant bread—
Pain de champagne
(reserve other 1⁄2 for eating)

1⁄2 cup cognac
8 sprigs fresh thyme
1 bunch flat parsley,

chiffonade
2 teaspoons fresh grated

nutmeg
To taste, salt and pepper

3 Tablespoons unsalted
butter

For the Beans
Remove beans from soaking

liquid. Place in a pan and
cover with water. Bring to a
boil and let simmer until al
dente. Drain and let cool on a
cookie sheet lined with parch-
ment paper.

For the Lobster
Add the water, salt, white

distilled vinegar, and bay

leaves to a pot and bring to a
boil. Blanch the lobsters for 3
minutes. Remove and place
into ICE WATER for 1 minute.
Pick the claw, knuckle, and
tail meat from the shells, sav-
ing the shells. Keep the knuck-
les and claws whole, cut tails
into medallions.

For the “Quick” Lobster
Stock

Using thick-bottom sauté
pan, over medium heat, cook
the reserved lobster shells in a
little bit of olive oil (or clari-
fied butter if you have it).
Sauté the lobster shells over
medium to high heat until the
shells have turned red. Add
the shallot, thyme and pepper-
corns. Sauté for an additional
minute, then carefully deglaze
the pan with white wine, re-
duce by 2⁄3 and add the ice-cold
water. Simmer for 20 minutes,
strain and set aside. I recom-
mend straining this twice.

To Assemble
Using a thick-bottom sauté

pan over medium heat, render
the pancetta until it starts to
become crisp around the edges,
then add your large dice of
shallots and slowly caramelize
them. Cut the bread into 1” x 1”
cubes or tear it for a more rus-
tic look, add to the shallots and
pancetta, turn up the heat and
begin to toast the bread, stir-
ring constantly. 

Turn the heat down to low,
add the cognac, 1⁄2 cup of the
Quick Lobster Stock, and the
beans. At this stage, your
“dressing” should be starting to
cook down. Add your lobster,
herbs, seasonings and butter.
Cook for an additional 20 min-
utes and serve.

Celebrate The Bounty Of The Season With Dishes Featuring Maine Lobster

Lobster can be part of a holiday
meal to remember.

(NAPSA)—People with epilepsy
are finding new and effective ways
to deal with their condition. The
news is significant, considering
that the disorder affects two and a
half million Americans (at a cost of
$12.5 billion annually), and that 10
percent of the U.S. will experience
a seizure during their lifetime. 

Doctors say the key to helping
people with epilepsy manage their
medical condition is to better
understand it. The Epilepsy Foun-
dation offers this breakdown. 

Epilepsy 101
Epilepsy is a noncontagious,

treatable disorder. It’s character-
ized by epileptic seizures that are
caused by brief disturbances in
the brain’s electrical activity.
While seizures can sometimes be
alarming, they are usually not
dangerous. The seizures tend to
last one to two minutes and sel-
dom require medical attention.
However, it is still important for
people to know basic seizure first
aid.

Seizure First Aid
• Cushion the head, removing

glasses if necessary.
• Loosen tight clothing.
• Turn the person on his or her

side.
• Time the seizure with a

watch.
• If longer than five minutes,

call for medical help.
• Do not put anything in the

person’s mouth.
• Look for a medical I.D.
• Do not hold the person down.
• As the seizure ends, offer

help and comfort.

Living With Epilepsy
Despite the fact that 181,000

cases of epilepsy are diagnosed
each year, people living with the
condition are often stigmatized.
One Epilepsy Foundation survey
found that nearly four in 10 teens
think kids with epilepsy are likely
to get picked on or bullied more
than other kids. Adults with
epilepsy may also face negative
reactions to their condition—at
the workplace, in public, even at
home.

The Epilepsy Foundation re-
cently partnered with actress
Garcelle Beauvais-Nilon (“NYPD
Blue,” “The Jaimie Foxx Show”)
to help teach people with epilepsy
ways to better manage their con-
dition—and to educate Americans
about the disease. The group
sponsors initiatives, contests and
events, all in an effort to remind
people that epilepsy is common,
and that the more we know about
it, the more treatable epilepsy
will become. 

For more information, visit
www.epilepsyfoundation.org.

Understanding Epilepsy

Facts About Epilepsy
• Epilepsy affects two and a half million 

Americans
• Ten percent of Americans will 

experience a seizure in his or her 
lifetime

• 181,000 cases of epilepsy are 
diagnosed each year

• Epilepsy is not contagious
• Epilepsy is treatable

(NAPSA)—Due to the shortage
of flu vaccine, many families are
looking into backup plans to help
protect themselves against this
season’s outbreak. For some, this
means alternative medications
and treatments. For others, “plan
B” involves an age-old remedy: the
humidifier.

Doctors say that humidifiers are
good for your health. They help
relieve symptoms of coughs, colds
and flu. During the winter, they
help soothe dry eyes, nose, throats
and itchy skin. They also assist in
keeping the respiratory system
moist and running smoothly—
which can actually prevent illness.

Despite these benefits, many
Americans are still unwilling to
run a humidifier because of the
cleaning and maintenance. This
winter, though, there is good news.

A new drop-in cartridge makes
the upkeep of humidifiers easier
by keeping the unit cleaner,
longer. The Protec™ Cleaning
Cartridge, by Kaz, uses safe, nat-
ural minerals to provide continu-
ous cleaning and protection
against odor-causing bacteria,
mold, fungi and algae. Simply
drop the cartridge into the
humidifier tank while filling it
with water. It takes effect imme-
diately, cleaning both the water
in the tank and the mist that is
emitted into the air. For up to 30

days, the cartridge prevents the
buildup of slime throughout the
humidifier and extends the life of
the filter. The cartridge works
with virtually all types of humid-
ifiers and is nontoxic and chemi-
cal free.

Proven Effective
A recent university study

reported that humidifiers with
Protec showed 98 percent less bac-
teria compared to units that didn’t
have the cartridge. The study
tested not just the water in the
humidifier but the mist in the air
as well. The end result: a health-
ier breathing environment for
your family.

For information about the new
technology, call 1-800-477-0451 or
visit the Web at www.kaz.com.

The Healing Power Of The Humidifier

A new kind of cartridge keeps
humidifiers cleaner.

***
Elbow grease; the kind that
won’t soil a shirt.

—Garry Moore
***

***
To industry nothing is impossible.

—Latin proverb
***

***
People forget how fast you did
a job—but they remember how
well you did it.

—Howard W. Newton
***

***
There is a singing ecstasy in
good work.

—Channing Pollock
***




