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(NAPSA)—The next treat you
bake could be more than deli-
cious—it may be food for thought,
too. That’s because baking isn’t
just a fun way to bring the family
together, it can be a good way to
teach children skills ranging from
math and science to reading and
organizing. 

Whether it’s to celebrate Bake
For Family Fun Month (February)
or any other time of year, the
kitchen can be a great place for
everyone to get together and prac-
tice teamwork. One of the best
ways to get children involved in the
baking process is to bake with
yeast dough. It’s fun to play with,
easy to make and can also inspire
creativity in kids. 

“I have found that children love
to touch, play and feel dough, espe-
cially kneading it and smacking it
down from the first rise,” says
Sarah Philips, founder of the Web
site www.baking911.com and
author of “Baking 9-1-1: Rescue
From Recipe Disasters.” She offers
these tips for baking with yeast:

• When the dough has doubled
in size, gently take off the cover-
ing material (usually plastic
wrap) and try not to pull on the
dough. If it gets stuck on the
underside of the wrap, ever so
gently separate the two. 

• Deflate the dough by push-
ing your fist straight through its
center. Don’t beat the dough. You
will hear a “fiss” as the carbon
dioxide is released and the dough
deflates. Don’t tear or pull on the
dough or you will tear the gluten
strands and release too much of
the air,  carbon dioxide and
alcohol needed for oven rise and
flavor.

• After deflating, pull the sides
of the dough into the center of the
bowl and tip the bowl sideways so
the dough falls out onto the clean
countertop. The dough should
have enough oil in it to keep it
from sticking, but sometimes you

have to use your fingertips to ease
the dough out. A resting period
makes the dough easier to handle
and shape. 

If you want to cook up some
delicious family fun in your
kitchen, try this tested recipe for
Children’s Raisin Buns.

Children’s Raisin Buns
Makes 24 rolls

1⁄2 cup warm water (100° to
110° F)

2 envelopes Fleischmann’s
Active Dry Yeast

11⁄4 cups warm milk (100° to
110° F)

1⁄2 cup butter or margarine,
softened

1 cup sugar
1 teaspoon salt
6 to 61⁄2 cups all-purpose

flour
1 large egg
1 cup raisins

Place water in large bowl.
Sprinkle in yeast; stir until
dissolved. Add milk, butter,

sugar, salt, and 2 cups flour.
Beat 2 minutes at medium
speed of electric mixer, scrap-
ing bowl occasionally. Add egg
and 1 cup flour; beat 2 min-
utes at high speed. Stir in
raisins and enough remaining
flour to make a soft dough.
Knead on lightly floured sur-
face until smooth and elastic,
about 8 to 10 minutes. Place in
greased bowl, turning to
grease top. Cover; let rise in
warm, draft-free place until
doubled in size, about 1 hour.

Punch dough down; roll to
1⁄2-inch thickness. Cut with 2-
inch biscuit cutter; place on
greased baking sheets. Knead
together trimmings; re-roll and
cut. Cover; let rise in warm,
draft-free place until doubled
in size, about 45 minutes.

Bake at 375° F for 15 to 20
minutes or until done. Remove
from sheets; cool on wire racks.

For more tips and recipes you
and your children can make
together, visit Fleischmann’s Yeast
at www.breadworld.com.

Baking Up Family Fun In The Kitchen

Children’s Raisin Buns can be a sweet, fun treat the whole family can
bake—and eat.

(NAPSA)—Stress can seriously
impact a student’s ability to learn.
It’s also an unavoidable conse-
quence of life. Helping your child
learn to manage and reduce stress
is an important life skill. Dr.
Andrea Pastorok, Education Spe-
cialist with Kumon Math and
Reading Centers, says a confident
student who acquires the skills to
manage stress is better able to
achieve academically.  

Dr. Pastorok suggests the fol-
lowing methods to help students
reduce their stress levels:

• Set a daily study time.
Routine teaches children to be
organized which will reduce the
level of stress. As a parent, you
can help by providing your child
with a study area that is quiet,
free from distractions and well-
lit. This will help them concen-
trate and complete their work in
a timely manner.  

• P r a i s e  i m p r o v e m e n t
instead of focusing on perfec-
tion. If there is only praise for the
end-product rather than the steps
along the way, it could hinder your
child’s ability to be successful.

• Teach your children how
to learn under stress. If they
are in the middle of a test, let
them know it is okay to put their
pencil down and take a deep
breath. Emphasize the “focus on
what you know rather than on
what you don’t know” philosophy. 

• Encourage your children
to read and follow directions.
It is essential for students to listen
to and read instructions for each
assignment, as well as during
tests. Slowing down just enough to
do this will help ensure that they
are doing what is asked of them
instead of what they think they
need to do.

• Help your children man-
age their time. Remind them not
to spend too much time on any one
problem, which may result in fail-
ure to complete a test or assign-
ment. If they can’t figure out how
to solve a problem, encourage
them to go to school early and
speak with their teacher. Guide
them to find solutions, rather than
provide them with all the answers.

• Make sure your children
have strong fundamental skills.
If they lack a basic foundation, it
may result in huge gaps in their
knowledge. This may hinder their
ability to learn, and create addi-
tional stress. Many parents have
turned to supplemental education
programs such as Kumon Math &
Reading Centers to augment their
children’s skills and help them stay
one-step-ahead at school. 

Dr. Pastorok is an educational
specialist with Kumon Math and
Reading Centers. She has a doctor-
ate in educational psychology, a
master’s degree in counseling psy-
chology and more than 30 years
experience working with children.

Stress Busting Tips For Students

Rather than focusing on perfec-
t ion, parents should praise
improvement.




