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(NAPSA)—As Americans find
their way back to more traditional
lifestyles, some new home buyers
are opting for separate living and
dining rooms over great rooms. Are
these your mother’s living rooms?
“People want a formal and rich
look, but as they live and entertain
in every room, they don’t want to
worry about jelly hands and potato
chip crumbs,” says Tony Stavish of
A. W. Stavish Designs, Chicago.
“Decorating elements must include
a luxe look and be practical,” he
notes. House Beautiful picked
Stavish as one of its 15 rising stars
in design this year. 

Along with forgiving fabrics,
wallpaper’s ease in maintenance
is a perfect partner to achieve
comfortable formality. From the
Gramercy wallpaper collection,
Echo Home: Time at Home, Clas-
sic Paisley in Chocolate provides a
rich, fashionable look with a
bonus: It’s washable. 

Wallpaper can also have a posi-
tive impact on remodeling costs. In
its Web site under “general remod-
eling tips,” the National Associa-
tion of the Remodeling Industry
suggests “heavy or textured wall-
paper can work wonders as well.
You can save money by wallpaper-
ing a slightly damaged wall rather
than replacing it.” 

When Stavish uses multiple
patterns in a room, he selects a
bold print for the drapery treat-
ment and a subtle pattern for the
walls. Sturdy, washable vinyl
wallpapers from Algranate like
Arabesco Fleur de Lyss, with styl-
ized floral symbols on a distressed
stone background or Tea House
Block, reminiscent of a decoupage
of Asian screen papers, are both
elegant and family-proof. 

Judy Rigby of Coventry Cottage,
Atlanta, Georgia notes that some of
her clients are transforming their
living rooms to parlor-retreats.

“Recently, two families added a
piano to what was the living room,
as well as two comfortable chairs
near good light, for reading,” said
Rigby, an interior designer and
member of the International Fur-
nishings and Design Association.
“They were recreating the 19th cen-
tury musical soiree concept, a sanc-
tuary for intimate groups of
friends. The smaller room at the
front of the house is also made into
a library,” added Rigby. 

“I decorate traditional living
rooms with more elegant fabrics
and wallpapers than the ones I’d
recommend for a great room. I
might use a damask, toile, formal
stripe or silk check,” she said. 

For more information about
Gramercy call 1-800-332-3384.

Live It Up In Today’s Comfortably 
Formal Living Rooms

Achieve a sense of richness
that wallpaper can so easily bring
to a living room. Here, from
Gramercy’s Algranate collection,
wallpaper with a minimalist
square—Tea House in positive/
negative versions colored Red
and Metallic Gold—is elegantly
topped by the lyric Shalimar Bor-
der. Shalimar Stripe dresses the
screen.

(NAPSA)—Baking with kids
helps to promote family traditions
and build loving memories of little
hands at work. It’s also an impor-
tant learning experience, improving
math and reading skills, teaching
team work and an understanding of
food. 

For children, the kitchen is a
place where ground rules need to
be established, chiefly in safety. 

• Be sure to ask Mom’s or
Dad’s permission to use the
kitchen.

• Always ask for help when
using the oven, cooktop, microwave
or knives.

• Always wash hands with
soap and water before starting.

• Assemble ingredients and
equipment before starting.

• Be sure to keep kid-friendly
pot holders available.

The bakeware to use should be
durable and designed for easy
handling and cleaning. A great
choice is T-Fal’s Patisserie, crafted
of heavy-gauge aluminum in a
light gray nonstick inside and out. 

The nonstick coating offers
unsurpassed releasability, so cakes,
cookies, muffins and other goodies
pop out of pans without sticking. 

Cleanups are a breeze with
Patisserie, washing up effortlessly
in soap and warm water or in the
dishwasher.

Here are two prize-winning
recipes from T-Fal’s 2002 Perfect
Baker Contest. 

Cream Cheese Ginger Muffins
by Julie Stutzman
Makes one dozen

21⁄4 cups cake flour
11⁄4 teaspoons baking soda

1 teaspoon salt
1⁄2 teaspoon cinnamon
1⁄2 teaspoon ground cloves
1⁄2 teaspoon ground ginger
1⁄3 cup shortening
1⁄3 cup sugar
3⁄4 cup molasses
3⁄4 cup hot water, divided
1 egg, lightly beaten

For the Filling:
8 ounces cream cheese

1⁄4 cup sugar
1 teaspoon vanilla
1 egg

Heat oven to 350 degrees.
In a small bowl, combine

flour, baking soda, salt, and
spices. Set aside. In mixer,
cream sugar and shortening;
add molasses. Alternately add
1⁄2 of the flour mixture and 1⁄2
of hot water, mixing well after
each addition and ending with
the flour. With mixer running,
gradually add the egg, mixing
until it is combined; continue
to mix for 2 minutes.

Make filling: In a small mix-
ing bowl, combine cream
cheese, sugar, vanilla and egg.
Beat until smooth. Set aside.
Pour batter into a T-Fal Patis-
serie 12-cup nonstick muffin
pan, filling cups to half full.
Add a heaping tablespoon of
the cream cheese mixture to
each. Bake at 350 degrees for
20 to 30 minutes, until done.

Sesame Almond Thumbprints
by Mindee Perdue 

Makes 3 dozen cookies

11⁄2 cups all purpose flour
1⁄2 teaspoon baking powder
3⁄4 teaspoon salt
1⁄2 cup unsalted butter
1⁄4 cup unsalted crunchy

almond butter
1⁄4 cup tahini (sesame seed

paste)
1⁄2 teaspoon almond extract

1⁄2 teaspoon vanilla extract
1⁄2 cup light brown sugar
1⁄2 cup sugar
2 tablespoons sesame seeds
1 egg
2 cups sliced raw almonds

Granulated sugar, for
rolling cookies

1 cup raspberry preserves

Preheat oven to 350° F. Line
baking sheets with parchment
paper.

In a medium bowl, whisk
together flour, baking powder
and salt and set aside.

In a large mixing bowl,
cream together butter, almond
butter, tahini, extracts, and
sugars. Stir in sesame seeds
and 1⁄2 of the dry ingredients.
Add the egg; mix well. Add the
rest of the dry ingredients and
stir just until mixed. Form the
dough into 1” round balls and
roll in the sliced almonds,
pressing to adhere. Then, roll
in the granulated sugar and
place on two T-Fal Patisserie
nonstick baking sheets. Make
a thumbprint in the center of
each cookie and fill with 1⁄4 tea-
spoon raspberry preserves.
Bake for 13-15 minutes or until
edges are lightly browned.
Transfer to a cooling rack.

For more great baking recipes,
visit www.t-fal.com.

Great Baking With The Kids

Kids love to pitch in when baking is on the menu.
Photo: Lou Manna 

The term hash, as in corned beef hash or hash browned potatoes, comes from the French word hacher,
meaning to chop.

The word impasse comes from the French word meaning a road open only at one end.

***
Attempt the impossible in order to improve your work.

—Bette Davis
***

***
A person often meets his destiny on the road he took to avoid it.

—La Fontaine
***

***
Imagination is more important than knowledge.

—Albert Einstein
***




