
5

(NAPSA)—With the growing
number of restaurant-quality foods
available at local supermarkets, it’s
easy to create a “dining out” experi-
ence while “dining in” at home. 

A recent study by the Food Mar-
keting Institute found that more
than 70 percent of Americans are
dining out less often due to eco-
nomic concerns. At the same time,
many have become accustomed to
a broader selection of foods
through restaurants, travel and
televised cooking shows, and are
seeking out meals with bold, unex-
pected flavors or delicious aromas. 

Research also shows that food
lovers with fewer dollars to spend
when dining out aren’t avoiding
gourmet pleasures, but are seeking
ways to reproduce quality restau-
rant meals at home. And busy par-
ents want ways to provide conve-
nient, quality meals within a
budget. 

Grocery stores are evolving to
meet these trends by providing
high-quality yet economical foods
similar to those found in casual
restaurants. 

• For example, the new Culi-
nary Circle brand available at
stores nationwide addresses con-
sumers’ growing interest in new
and easy “dining in” alternatives
while still offering premium food
lovers’ food. The foods are priced
approximately 15 to 20 percent
below casual restaurant food and
about 10 to 15 percent lower than
other premium national brands. 

Offerings range from on-the-go
meals such as Chicken Parmesan
over Linguine Marinara, to elegant
hors d’oeuvres, gourmet spreads
and artisan breads, to high-end
desserts like Chocolate Chip Lava
Cookies. 

Tasty tips for restaurant-
quality meals at home: 

• Italian night: Let each fam-
ily member enjoy a separate pre-
pared Culinary Circle entrée, sim-
ilar to what he or she would order
in a casual restaurant. Dad can
dig into beef lasagna while mom
savors a plate of chicken Parme-
san. A teenager may want Parme-
san Chicken Alfredo Pasta, while
little ones enjoy Spaghetti with
Meatballs. Add a family-sized loaf
of Asiago cheese bread and some
Tuscan herb butter for everyone to
share. 

• Easy appetizers: Create
appetizers in minutes by combin-
ing everyday grocery items with
uniquely flavored prepared foods.
For example, heat up frozen
chicken wings, green onions and
Shanghai Five Spice Teriyaki
Sauce and serve mouth-watering,
restaurant-style wings.

• Elegant desserts: Make

impressive, easy desserts such as
macaroon key lime parfaits using
key lime yogurt, kiwi fruit, rasp-
berries and a package of maca-
roon with pecan chocolate chip
cookies. Or simply open up a
ready-to-eat dessert such as
White & Dark Chocolate Mousse
Cake or variety pack cheesecake
with vanilla, strawberry, marble
and turtle flavors. 

With just one trip to the super-
market, you can pick up an assort-
ment of quality-prepared foods
and create easy, affordable,
restaurant-quality meals at home.
Just set the table and enjoy—
you’ll feel like you’re dining out
while dining in. 

Culinary Circle  foods are
available at SUPERVALU’s family
of  stores,  including Acme,
Albertsons,  Jewel-Osco and
Shaw’s/Star Market, among oth-
ers. For more ideas and recipes,
visit www.culinarycircle.com.

Creating An Affordable Culinary Experience At Home

Reproducing quality restaurant meals at home is one way to help your
food budget dollars stretch further.

(NAPSA) — Most American
consumers are taking a financial
hit wherever they go, especially at
the gas pump. As a result, cutting
corners and costs is a way of life
right now for many folks. Yet, life
can’t wait for inflation to go down
or paychecks to go up. The good
news is that you don’t need a lot of
money to have fun, you just need a
little bit of creativity.

Kim Danger, savings expert and
mother of two, has teamed up with
Uniroyal to showcase her latest
free eBook. “Halloween Tricks &
Holiday Tips” features the best tips
to make the holidays more fun with
less stress. For example:

Have a thrifty Thanksgiving.
You may be resistant to cutting
costs for a turkey day feast, but
you can cut corners when it comes
to decorating. Bringing the out-
doors in and making the most of
what you already have can make
your home beautiful on a budget.

• Go on a nature walk with
your kids and collect items such as
colored leaves, acorns and pine-
cones that can be arranged on your
tabletops inside. Baskets, glass
bowls and vases are inexpensive
ways to display your treasures.

• Harvest corn, gourds and
squash look lovely by your front
door. Roadside stands and farm-
ers’ markets often have the best
prices. 

• Fresh cranberries look ter-
rific in glass vases and bowls,
either by themselves or with flow-
ers or candles.

Before you know it, the most
wonderful time of the year will

be here.  Unfortunately,  the
stress of the holiday season can
turn anyone into a grinch. No
need to stress, as presents can be
perfect even when penny pinch-
ing is necessary.

• Brownie/Cookie Jars — Use a
Mason jar and just add the dry
ingredients for baked goodies. Add a
recipe card and wooden spoon and
voila! A great gift at a good price.

• Homemade Play Dough Set
— A simple recipe using ingredi-
ents already found in your cup-
board, mixed with red, blue, green
or yellow dyes, or even some glit-
ter, makes a great present for the
little ones on your list.

• Family Recipe Book — Pre-
serve and share well-loved family
recipes. Your printer, scanner and
a looseleaf binder or photo album
are all you need. 

So if you’re ready to get in the
holiday spirit, just log on to
www.uniroyal.com. Danger ’s
eBook and more are available for
download at www.uniroyal.com/
moremileageforyourmoney.

Making The Holidays Fun, Fabulous And Frugal

A free eBook offers a number of
ways to cut costs while still mak-
ing the most of the holiday sea-
son and celebrations.

(NAPSA)—With 1,095 meals to
plan a year, it’s easy to fall prey to
eating the same meals each week.
Andrew Zimmern, host of Travel
Channel’s popular series “Bizarre
Foods with Andrew Zimmern,”
has partnered with Pepto-Bismol
to bring you tips on how to have a
“taste adventure” on the road or
in your hometown. Zimmern
shares flavorful ways to add spice
to your regular dining routine;
excitement seekers across the
country interested in expanding
their palate can go online to
www.CherryPepto.com and down-
load any of the 10 Taste Adven-
ture Guides. 

With multiple guides to choose
from, the taste adventurer is sure
to find something to please his or
her palate. But beware: Most of
Zimmern’s top picks aren’t the
typical mainstream venues. He
offers an opportunity to head off
the beaten path with his regional
guides and shares his top tips for
having a taste adventure in any
location. Zimmern also unveils his
favorite spots that often get
looked over as well as “must
tastes” from the big names in a
city near you. 

Andrew Zimmern’s  t ips to
get you started on your taste
adventure include: 

• Grocery Hop 
Explore other groceries than

your usual go-to store. Ethnic gro-
cery stores, of any background,
are great places to find new herbs
and vegetables and usually offer
some very good deals. Again, talk
to the grocery clerks to aid you in
your adventure. 

• Share Food 
Invite a few friends over and

ask them to bring, or be prepared
to create,  a dish that their
grandmother or great-grand-
mother made. Have them tell the
story of  where it  came from.
You’ll be surprised at how much
you can learn about other cul-
tures by eating your friends’ food
and sharing stories. 

• Go for a Walk 
For an adventure that can’t be

beat, pick an area of town that
you seldom visit. Park your car
and walk. Not only will you most
likely come across some great food
in a little hole-in-the-wall joint,
but you’ll probably find some
great shops, too. 

• Be Prepared 
Leave your expectations at

home and bring an open mind as
to what you will encounter. Keep a
supply of Pepto-Bismol Cherry
Liquid in your medicine cabinet
and Pepto-Bismol Cherry Chew-
able Tablets in your purse or back
pocket when you’re on the road
and are ready to embrace new
food, but your stomach isn’t!  

Expert Chef And Traveler Shares How To Add
Spice To Your Regular Dining Routine    

(NAPSA)—LeapFrog’s Leapster2
offers kids ages 4 to 8 math and lan-
guage arts practice through a vari-
ety of fun titles. Didj, for 6- to 10-
year-olds, lets kids and parents
customize the educational content,
incorporating a kid’s own homework
into games. To learn more, visit
www.leapfrog.com/gaming.

**  **  **
With their “smelly” reputation,

stink bugs are invading homes for
the winter, leaving homeowners
looking for ways to ward them off.
To learn more, including how to
protect your property or find a
pest professional, visit the
National Pest Management Asso-
ciation at www.pestworld.org.

**  **  **
The world’s largest office prod-

ucts company is hosting the “Gift
It For Free” sweepstakes that
gives 10,000 customers a chance
to win their entire purchase, up
to $5,000, for free. All shoppers
will need to do is enter the code
on their receipt at www.Gift
 ItForFree.com. No purchase nec-
essary. See Official Rules for
details. 

**  **  **
Working on a construction pro-

ject involves more than just
strapping on a tool belt. In fact,
commercial and industrial con-

struction contractors, including
the nearly 25,000 members of
Associated Builders and Contrac-
tors (ABC), use technology such
as Building Information Modeling
to replace paper blueprints. Visit
www.abc.org.

**  **  **
The Mitsubishi HC7000 and

other Diamond Series projectors
are available exclusively through
custom home theater systems
integrators and high-end retail
stores. To learn more, call (888)
307-0349 or visit www.mitsubishi-
hometheater.com.

**  **  **
Porcelain-on-steel roasters pro-

vide an even heat distribution for
uniformly cooked, beautiful
turkeys. Most hardware and
retail stores carry a line of speck-
led porcelain-on-steel roasters
called Granite Ware.

***
Prosperity is not without many
fears and distastes, and adver-
sity is not without comforts and
hopes.

—Francis Bacon
***

***
Men can bear all things except
good days.

—Dutch Proverb
***

***
If living conditions don’t stop
improving in this country, we’re
going to run out of humble
beginnings for our great men.

—Russell P. Askue
***

***
Progress imposes not only new
possibilities for the future but
new restrictions.

—Norbert Wiener
***




