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(NAPSA)—Frank Sinatra’s
theme song, “I did it my way,” could
be the background music for many
weddings this season. 

More couples are expected to
depart from tradition to create
weddings shaped by their own
individuality. 

This trend may be expressed in
simple individualized gestures
such as handmade wedding invi-
tations or wedding favors that
express a favorite pastime.

Or some couples may plan
theme weddings, with wedding
attire, flowers, linens, invitations,
food, entertainment and favors
coordinated to carry out a specific
theme. 

The motif may be based on a
special interest or a piece of per-
sonal history. It may express an
ethnic or historical orientation,
such as a Renaissance wedding.

In New York, a bride and groom
memorialized their first meeting
in an Asian restaurant with an
Asian-themed wedding, complete
with Asian buffet. 

A California wedding featured a
“pirate” theme. The bride wore a
red brocade wench-style gown and
carried a royal scepter of dark red
roses.

Fresh flowers remain at the
heart of the event. According to
Florist magazine, the flowers are
the second most important wed-
ding element, after the bride’s
gown, and they consume about 10

percent of the wedding budget.
Flowers can help establish a
theme, such as sunflowers for a
Western wedding, or evoke a
mood, such as orchids and lilies
for a tropical ambiance. The
pirate wedding featured center-
pieces of treasure chests overflow-
ing with exotic flowers.

While the tradition of the white
wedding gown will not see much
change this season, the bride’s
bouquet is evolving into a more
colorful complement. 

Bouquets of cream, blush and
champagne are still a strong pref-
erence, but some brides are
requesting bouquets of rich color,
such as red roses, or bouquets
with variations of one color. 

Tones of pink, from pale to deep
rose, golden yellow and hydrangea

green are favorite choices this
year, says Christopher Norwood, a
floral designer in Little Rock, Ark.

The favorite flower choice con-
tinues to be roses—spray roses,
garden roses and unique varieties.
In California, commercial rose
growers have developed a vast
assortment of “boutique” roses
with a wealth of choices among
color, flower form and even fra-
grances to help brides come closer
to the bouquet of their dreams.

Bouquet style is also changing.
There is a move away from tight
clumps of flowers toward looser,
more natural, garden bouquets
with a mixture of colors and types
of flowers. 

California-grown specialty
flowers such as sweet peas, stock,
freesia, lisianthus, and del-
phinium, along with fresh herbs
and wispy grasses, enhance this
look.

Bouvardia, snapdragon, astilbe
and gerbera are choices that add
bright color.

Today’s weddings are limited
only by the imagination. For more
information on your dream flow-
ers, visit the California Cut
Flower Commission’s Web site at
www.ccfc.org. You can also write
to the CCFC and request their
free Easy Steps to Flower Arrang-
ing brochure. 

Simply send an SASE to Easy
Steps, CCFC, 73 Hangar Way,
Watsonville, CA 95076.

Creating A Pleasingly Personal Wedding

Bridal bouquet style is chang-
ing, with a move toward more
natural garden bouquets.

(NAPSA)—A national contest has
given rise to some of the most deli-
cious bread recipes in the United
States. The competition, held in 51
state and regional fairs across the
country, challenged adult/child teams
to enter their own original “Special
Occasion” recipe for bread. 

The home baking contest, spon-
sored by Fleischmann’s Yeast,
looked for creative, delicious
recipes developed by an adult/child
team to serve at a holiday gather-
ing (or any occasion that deserves
a special treat). There were 263
recipes entered.

2001’s winners were Vicki
Vasquez and her nine-year-old
daughter and teammate, Jessica.
Their recipe, Sunday Brunch
Orange Pecan Crescents, was cre-
ated using the fruits of orange
and pecan trees in their backyard
in Higley, Arizona. 

Mother and daughter were
awarded the $1,500 grand prize.

Sunday Brunch Orange Pecan
Crescents

Makes 24 crescents

Dough
31⁄2 to 4 cups bread flour

1⁄3 cup sugar
1 envelope Fleischmann’s

RapidRise Yeast
1 teaspoon salt

3⁄4 milk
1⁄4 cup water
1⁄3 cup butter or margarine
1 egg, large

1 egg yolk
2 tablespoons butter or

margarine, melted
Orange Pecan Filling

2⁄3 cup toasted ground pecans
1⁄2 cup sugar
1 tablespoon grated orange

peel

Orange Glaze
1⁄4 cup butter or margarine
2 tablespoons sugar
2 tablespoons fresh orange

juice
2 teaspoons grated orange

peel

In a large bowl, combine 1
cup flour, sugar, undissolved
yeast, and salt. Heat milk,
water, and butter until very
warm (120° to 130°F). Gradu-
ally add to flour mixture. Beat

2 minutes at medium speed of
electric mixer, scraping bowl
occasionally. Add egg, egg
yolk, and 1 cup flour; beat 2
minutes at high speed. Stir in
enough remaining flour to
make a soft dough. Knead on
lightly floured surface until
smooth and elastic, about 8 to
10 minutes. Cover, let rest 10
minutes.

Divide dough into 2 equal
portions; roll each portion to
10-inch circle. Brush with
melted butter; sprinkle with
Orange Pecan Filling. Cut
each into 12 pie-shaped
wedges. Roll up from wide
end; curve ends to form cres-
cents. Place in rows, with
points down, in greased 13 x
9-inch baking pan. Cover; let
rise in warm, draft-free place
until doubled in size, about 1
hour.

Bake at 350°F for 25 to 30
minutes or until done. Drizzle
with Orange Glaze while
warm.

Orange Pecan Filling: In a
small bowl, combine pecans,
sugar, and orange peel. Mix
well.

Orange Glaze: In a small
saucepan, combine butter,
sugar, orange juice, and
orange peel. Bring to a boil,
stirring constantly.

For more information on the
baking contests and results, visit
www.breadworld.com/whatsnew.

New Bread Recipe Wins National Contest

Crunchy pecans and orange
swirl through these award-winning
crescents. They’re topped with a
sweet and tangy citrus glaze.

(NAPSA)—If you long for a safe,
family-friendly community where
people really seem to care about
each other, the results of a recent
survey may seem like a sweet deal.

The research for “America’s 50
Sweet Spots” was sponsored by
Hershey Foods and conducted by
Bert Sperling, creator of Money
magazine’s annual “Best Places to
Live” feature.

The survey lists safe, family-
friendly communities with high
rates of volunteerism and where
residents have been recipients of
community, philanthropic, or mili-
tary service awards.

The “Sweet Spots” also offer
clean, safe environments, the
backdrop of frequent celebrations,
parades and outdoor activities
that bring families together.

All the communities had a high
per capita spending on fun, recre-
ational family activities. 

Additional criteria included such
considerations as: number of roman-

tic settings (flower shops, romantic
restaurants and beaches) and the
presence of historical settings/houses
and museums. 

“The top cities were chosen for
their charm and friendly spirit,”
said Sperling.

Hershey’s will visit five “Sweet
Spots” to honor community mem-
bers for helping their town to
make the list. 

First place goes to Seattle-
Bellevue-Everett, Wash., for its
sense of romance, spirit of fun,
history and celebrations.

Second place goes to Boston,
Mass., for its rich history, tradition
of community service, charity, safety,
and fun. Third, fourth and fifth place
go to Savannah, Ga., for its envi-
ronment, romance and fun; Des
Moines, Iowa, for environment, safety
and charity; and Cleveland, Ohio for
its fun, history and celebrations.

Consumers can log on to
www.hersheys.com to find out
which cities made the top-50 list. 

New Survey Reveals America’s 50 Sweet Spots
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The 50 top cities in the US have been picked based on their safe,
family-friendly communities and high rate of volunteerism.

(NAPSA)—One way to have hol-
iday fun with the kids is to share
some  laughs by watching videos.
Among the season’s most popular
titles are Scooby-Doo and the Cyber
Chase, Pokémon: Mewtwo Returns
and Osmosis Jones. All of these
entertaining Warner Home Videos
are available for rental or purchase.
To learn more, visit www.whvydi-
rect.com.

Scientists found that people at
high risk of developing advanced
stages of AMD, a leading cause of
vision loss in the elderly, lowered
their risk by about 25 percent
when treated with a high-dose
combination of zinc, vitamin C,
vitamin E, and beta-carotene.
For those at high risk for develop-
ing advanced AMD, this combina-
tion of zinc and antioxidants is
the first effective treatment to
slow progression of the disease.
For more information on zinc, or
on this study, visit the American
Zinc Association’s Web page at
www.zinc.org.  

Assisted living (AL) is a resi-
dential option for older adults who
are too frail to live independently,
but do not need the 24-hour
skilled nursing and medical ser-

vices of a nursing home. AL facili-
ties offer a combination of sup-
portive, personal and health-
related services designed to
maximize the resident’s indepen-
dence, privacy, dignity, choices and
safety. Assisted living is a lifestyle
change. It is like moving to a new
neighborhood and has all the com-
plexity and anxiety associated
with a new physical, social and
cultural environment. For more
information and guidance on
choosing a facility, visit the Web
sites at www.aarp.org, www.alfa.
org and www.ncal.org.




