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(NAPSA)—Something to con-
sider if you run—or hope to run—
a company these days is a great
way to market your name and
express your appreciation to cus-
tomers, vendors and employees.

Low-cost promotional items can
have a large effect.

To help, here’s a list of the
hottest items this year for filling
corporate stockings. They reflect a
return to comfort, health and
practicality.

• Shopping bags: So many
stores are eliminating paper and
plastic that many may be glad to
get good bags they can reuse.
These gifts run from the inexpen-
sive nonwoven materials to
higher-quality canvas bags.

• Chocolates: It’s a promo-
tional item that disappears
quickly but is fondly re mem -
bered. People are knitting this
together with a coffee mug, travel
mug or candy jar.

• All things fleece: Blankets,
scarves and jackets are all the rage.

• Umbrellas: You never have
one when you need it—and it can
be a great place to put your logo.

• Fitness items: Higher-end
water bottles, a good-quality
towel, duffel bag and yoga mats
are popular as companies try to
promote employee wellness.

• Holiday ornaments:Accord-
ing to leading online promotional-
items vendor Branders.com, these
have been popular for months.

For more information, visit
www.branders.com or call (877)
272-6337.

Popular Office Presents

Reusable bags are a hot corpo-
rate gift this year.

(NAPSA)—Bakers everywhere
are dusting off their rolling pins
and gathering up their measuring
cups. Every corner of the country
has its own unique spin on holi-
day cookies and candies, with
recipes that are often inspired by
local ingredients or a reflection of
traditions unique to the people
who live there.

Wherever you may live on the
map, there is a recipe—or two—to
add to your holiday cookie plate,
such as:

• Bananas Foster Bars, a
dessert synonymous with New
Orleans—the place where it was
created. This recipe takes all
those great flavors—the rum, the
bananas and, of course, the but-
ter—and transforms them into a
bar cookie that’s sure to make any
dessert plate a hit.

• Almond Butter Buckeyes,
buttery and nutty chocolate con-
fections inspired by the nuts that
fall from Ohio’s famous buckeye
trees. Come holiday time, they are
produced—and consumed—in
mass quantities in “The Buckeye
State,” as well as in neighboring
states throughout the Midwest.

Bananas Foster Bars
Makes 16 2-inch bars

Ingredients:
Bars:
1⁄2 cup (1 stick) butter,
softened

1 cup dark brown sugar,
packed

1 egg 
1 tablespoon dark rum or 1
teaspoon rum extract

1 cup flour
1⁄8 teaspoon baking soda
1⁄2 teaspoon baking powder
1 teaspoon cinnamon
1⁄4 teaspoon salt
1 cup bananas, diced
1⁄2 cup (2 ounces) pecans or
walnuts, chopped

Frosting:
2 tablespoons unsalted
butter at room temperature

4 ounces cream cheese,
softened

4 tablespoons light brown
sugar

1 teaspoon rum or pure
vanilla extract

1 teaspoon cinnamon
1-2 cups confectioners’ sugar,

sifted

Directions:
Bars:
Preheat oven to 350°F.

Lightly butter and flour 9-
inch-square pan*.
In large bowl, beat together

butter and sugar with electric
mixer until creamy. Add egg
and rum; mix to combine.
In small bowl, whisk to -

gether flour, baking soda, bak-
ing powder, cinnamon and
salt; gradually add to butter
mixture. Mix in bananas and
pecans; stir to incorporate.
Pour batter into prepared pan
and spread evenly. Bake for 20

to 25 minutes or until tooth-
pick inserted in the center
comes out clean.
Remove pan to a wire rack

to cool completely.

Frosting:
In large bowl, combine but-

ter, cream cheese, sugar and
extract with an electric mixer.
Beat until light and fluffy. Add
cinnamon and 1 cup confec-
tioners’ sugar; blend until
smooth. (Careful; overmixing
will cause separation.) Add
additional confectioners’ sugar
to create desired consistency.
Spread frosting immediately

over cooled bars. Cover and
store bars in refrigerator for up
to 3 days. When ready to serve,
cut bars into 2-inch squares.

*For a thicker bar, use an 8-
inch-square pan.

Almond Butter Buckeyes
Makes 4 dozen candies

Ingredients:
Candies:
1 cup (2 sticks) butter,
softened

11⁄4 cups almond butter*
3 tablespoons dark rum or
11⁄2 teaspoons rum extract

1 teaspoon almond extract
33⁄4 to 4 cups confectioners’

sugar, sifted

Coating:
12 ounces bittersweet

chocolate, chopped

Directions:
Candies:
In large bowl, combine but-

ter, almond butter, rum, al -
mond extract and confection-
ers’ sugar using electric mixer.
Dough will be smooth and
firm. Shape dough into 1-inch
balls; place on parchment-
lined baking sheets.
Refrigerate until firm,

about 30 minutes.

Coating:
Melt chocolate in shallow,

microwave-safe dish. Heat 30
seconds; stir; then continue in
10-second intervals, stirring
after each cook time. Chocolate
should be melted and smooth.
To dip balls, insert a tooth-

pick about 1⁄2 inch into the ball,
dip into melted chocolate,
leaving a small circle of dough
visible at the top, and place on
parchment paper to dry until
chocolate is firm. Repeat with
remaining candies. Store in
airtight container for up to
three days.

*You may substitute peanut or
cashew butter for almond butter;
omit almond extract if you use a
substitution.

Visit butterisbest.com for more
regionally inspired recipes, from
Mount Rainier Macaroons to Apple
Cider Buttons. While there, sign
up for the daily holiday cookie e-
newsletter, “Better Baking with
Butter,” available to subscribers
from Nov. 27 through Dec. 24.

Holiday Baking With A Regional Twist

Regional recipes, like Bananas Foster Bars (left) and Almond Butter
Buckeyes (right), may soon be a favorite in your house.

(NAPSA)—Finding ways to
“give back” to the community can
be relatively easy, even when the
economy is not the strongest. 

That may be why Volunteering
InAmerica.gov, a Web site of the
Corporation for National and
Community Service, reports the
formal volunteering rate in the
U.S. has remained relatively sta-
ble—even as many families face
hard financial times. 

Indeed, something as simple as
doing business with companies
that give back to the community
can make a difference, while often
not costing consumers extra cash.
Just look for companies that
donate a percentage of proceeds to
an important cause. With a little
research, you’ll likely find busi-
nesses with a corporate culture
that constantly promotes the bet-
terment of their community. For
example, Subaru of America has
donated new vehicles to local Red
Cross chapters, given used vehi-
cles to high-school automotive
education classes and donated
mountain bikes to local police
departments. 

This year, the company will
once again run its unique “Share
the Love” campaign, during which
anyone who buys or leases one of
its new vehicles can select one of
five charities to receive a $250

donation from the automaker.
Last year, the company donated
$4.6 million as a result. More
information on the program can
be found at www.subaru.com. 

You might also consider donat-
ing your old car or extra vehicle—
especially one that doesn’t get driv -
en often or that is not in need of
repairs—to charity. Many groups
will either sell the vehicle for profit
or use it for operations. Since vehi-
cle donations are often tax-
deductible, seek tips and guidance
from a qualified source, such as
Charity Navigator (www.charity
navigator.org), when donating a
vehicle, boat or RV.

However you’d like to con-
tribute, you should bear in mind
that the smallest efforts can pro-
vide the biggest results for those in
need. 

Simple Ways To Make A Difference

Shopping at businesses that
donate to charities could help make
a difference in the community.

***
Making a decision to have a
child—it’s momentous. It is to
decide forever to have your
heart go walking around out-
side your body.

—Elizabeth Stone 
***

***
A man loves his sweetheart the
most, his wife the best, but his
mother the longest.

—Irish Proverb
***

***
God sees us through our
Mothers’ eyes and rewards us
for our virtues.

—Ganeshan Venkatarman
***

***
The real religion of the world
comes from women much more
than from men—from mothers
most of all, who carry the key
of our souls in their bosoms.

—Oliver Wendell Holmes
***

***
How simple a thing it seems to
me that to know ourselves as
we are, we must know our 
mothers’ names.

—Alice Walker
***

***
A Freudian slip is when you say
one thing but mean your
mother.

—Unknown
***

***
Mothers are the most instinc-
tive philosophers.

—Harriet Beecher Stowe
***

***
There was never a great man
who had not a great mother.

—Olive Schreiner
***

The mackintosh raincoat was
named after its inventor, Charles
Mackintosh, the first man to
make truly waterproof fabrics.

***
I think it must somewhere be written that the virtues of mothers
shall be visited on their children, as well as the sins of their fathers.

—Charles Dickens
***




