
(NAPSA)—A new video game
for Wii lets girls and their families
experience adventures in babysit-
ting in a fun and innovative way.
Published by Majesco Entertain-
ment, the game is called “Babysit-
ting Mama” and rated E. To watch
a gameplay trailer and learn
more, visit www.babysitting
mama.com.

**  **  **
You can’t fix what you can’t

see, and the Energizer Hard Case
Professional Inspection Light
keeps your work space properly
illuminated. The company also
recently introduced the Energizer
Hard Case Professional Area
Light. For the latest in innovative
work lights, check out www.
 energizerlights.com. 

**  **  **
A new wireless color e-reader

that’s considered simple, afford-
able and stylish is the Literati by
The Sharper Image. You can find
it at major retail stores and online
at www.LiteratiReader.com.

**  **  **
A leading promotional items

vendor—Branders.com—suggests
that when it comes to branded hol-
iday gifts for em ployees and cus-

tomers, it’s wise to keep the logo on
the item subtle and the usefulness
of the gift obvious. To learn more,
visit www.branders.com.

**  **  **
To make science more engag-

ing, Astellas Pharma US, Inc.
launched Science WoRx. It pro-
vides mentoring opportunities
with real-world scientists as well
as online resources for teachers
through the Internet. More infor-
mation about this and the Virtual
Science Pro program is at
www.ScienceWoRx.org.

**  **  **
TMD is treatable. The first step

is to visit a specially trained neuro-
muscular dentist for a comprehen-
sive evaluation. To learn more and
to locate a neuromuscular dentist,

visit www.leadingdentist.com.
**  **  **

Brut targets younger genera-
tions with its new BrutSlap cam-
paign. The tongue-in-cheek cam-
paign expands on previous
advertising that asked men to
“Slap Some On,” adding a contem-
porary pop culture element to the
concept of “slapping on” Brut’s
aftershave. For more information,
visit www.brutworld.com.

**  **  **
An increasingly popular addi-

tion to many entertainment rooms
is Mitsubishi’s portable HC4000
1080p HD home theater projector.
For more information, call (888)
307-0312 or visit www.mitsubishi-
hometheater.com.

**  **  **      
Designed and built especially

for Medicare consumers, www.
 joppel.com is run by HealthCom-
pare, a subsidiary of one of the
nation’s leading benefits consult-
ing firms and insurance broker-
ages. Trained and licensed agents
can help you research your
Medicare options. Call Monday
through Friday, 6:00 a.m. through
5:00 p.m. Pacific Time, at 1-888-
956-7735 or 7-1-1 for TTY users. 
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(NAPSA)—An easy way to
entertain during the holidays is to
have a dessert party. It’s great for
the host because the time needed
to make and serve dessert and
beverages is much less than when
a whole meal is planned. And
guests almost always have time to
make one last stop for something
sweet, no matter what else is hap-
pening on a particular evening. 

Here are a few hints to make
your dessert party a little sweeter:

• Think red, white and pink
instead of the usual red and green
when coming up with decorations
and recipes to serve family and
friends. Tuck candy canes of vari-
ous sizes in centerpieces and
vases for an unexpected bit of fun. 

• Save time and trouble for
yourself by preparing the desserts
ahead of time. That way, you too
can enjoy the party and spend
time with your guests.

• Serve the perfect holiday
pair—frosty peppermint just
tastes like the holidays and
creamy chocolate is always popu-
lar. Combining the two can be
even more delightful when you
put out a pair of decadent desserts
such as these made with Dreyer’s
or Edy’s Slow Churned Pepper-
mint Light Ice Cream. With half
the fat and one-third fewer calo-
ries than regular ice cream, no
one has to leave feeling like a
bowl full of jelly. 

Upside-Down Peppermint 
Ice Cream Cake

1 box chocolate cake mix
1⁄2 can chocolate frosting
1 container Dreyer’s/Edy’s

Slow Churned Peppermint
Light Ice Cream
Peppermint candies or
candy canes

Make two 9-inch cakes
according to the package di -
rections; cool completely.
Remove from pan and cut the

rounded top off one of the
cakes to make one even layer.
Wrap and freeze the second
cake for later use. Soften ice
cream at room temperature for
5–10 minutes. Wash pans and
dry completely. Line them with
plastic wrap or parchment.
Carefully spread the ice cream
in the pan using the entire con-
tainer. Freeze for one hour or
until very firm. Remove from
freez er and spread the frost-
ing over the ice cream and put
the trimmed cake over the
frosting. Cover tightly and
freeze overnight. To serve, let
frozen cake sit at room tem-
perature for about 5 minutes.
Unwrap and invert cake onto
serving dish. Remove plastic
wrap or parchment from the
ice cream. Sprinkle crumbled
pieces of peppermint candies
over top of cake. Serve slices
with whipped cream and gar-
nish with candy canes, if
desired.

Peppermint Ice Cream
Lollipops

1 container Dreyer’s/Edy’s
Slow Churned Peppermint
Light Ice Cream
Lollipop sticks

4 oz bittersweet chocolate
or chocolate chips

4 oz white chocolate or
white chocolate chips

2 tablespoons vegetable
shortening 
Holiday sprinkles and
candies

Place a plate or other flat
surface lined with parchment
paper in the freezer for 15 min-
utes. Make round scoops of ice
cream and place on parch-
ment. Put a lollipop stick in
each scoop of ice cream and
freeze for 1 hour or up to 24
hours. When you are ready to
dip the lollipops, melt choco-
late and 1 tablespoon shorten-
ing in a bowl in the micro wave.
Use 20-second intervals until
smooth. (Should take 40–60 sec-
onds and no longer. Do not
scorch the chocolate.) Let sit
while repeating the process to
melt the white chocolate and 1
tablespoon of shortening in the
mi crowave until smooth. Place
different sprinkles in separate
small bowls. Dip each lollipop
halfway into the chocolate and
dip into sprinkles. Immediately
put back into freezer to set.
Repeat with remaining ice
cream. Freeze completely be -
fore serving.

For more holiday ice  cream
dessert ideas and recipes, visit
www.icecream.com.

Have A Holiday Dessert Party With A Peppermint Twist

Peppermint ice cream takes the
cake in this delicious dessert.

Ice cream lollipops can please
guests of any age. 

(NAPSA)—According to the
Department of Energy, the aver-
age family in the United States
spends about $1,900 a year on
utility bills—a lot of that energy is
wasted. Fortunately, there’s a way
to keep heating bills from making
you hot under the collar. 

For example, consider a geo -
thermal home comfort system.
These tap into the abundant
source of free solar heat energy
stored in the earth and use a
series of pipes (an earth loop)
buried in the ground to move that
heat into a home during cold
weather. Most systems are easy to
install in both new and older
homes.

The energy source is free and
renewable and the average system
lasts for more than 24 years—
compared to 15 years for an ordi-
nary system.

In many cases, the monthly
savings the system offers let it
pay for itself quickly. In fact, the
Environmental Protection Agency
considers geothermal systems to
be among the most efficient heat-
ing and cooling systems available.

Once installed, a geothermal
system requires less maintenance
than a conventional heating and
cooling system and operates more
efficiently, delivering an astound-
ing four units of energy for every
one unit of electrical energy used.
That translates to a 400 percent
efficiency rating and savings up to
70 percent for heating, cooling and
hot water costs. 

Another plus: A geothermal
system uses no fossil fuel and
emits no carbon dioxide, carbon

monoxide or other greenhouse
gases. 

In addition, homeowners who
install a geothermal system before
Dec. 31, 2016, can take advantage
of a federal renewable energy tax
credit of 30 percent of the total
investment for the system,
through the American Recovery
and Reinvestment Act. Homeown-
ers may also take advantage of
utility rebates and state tax incen-
tives where available to make
geothermal systems more afford-
able than ever.

To find a geothermal system
that fits your needs, you can visit
www.waterfurnace.com or talk to
a WaterFurnace expert at (800)
GEO-SAVE.

Energy From The Earth: Geothermal Heating

Homeowners can enjoy more
comfort, improved indoor air
quality and less noise as they
reduce their carbon footprint.

(NAPSA)—While the media
has focused much of its attention
on the steady rise of diabetes in
the U.S.—type 2 in particular—
one form of the disease gets less
coverage: monogenic diabetes. 

Monogenic diabetes is a rare
condition resulting from changes
in a single gene. It appears in sev-
eral forms: 

Maturity-onset diabetes of the
young (MODY) is the most com-
mon form. It usually first occurs
in children or teenagers but some-
times is not found until adulthood. 

Neonatal diabetes, the second
common form of monogenic dia-
betes, occurs in the first six
months of life. Sometimes, neona-
tal diabetes is permanent; other
times, it goes away during infancy
and returns later in life. 

Factors to Consider 
Many people with monogenic

diabetes are mistakenly diagnosed
with type 1 or type 2 diabetes.
There are several important dif-
ferences, however. Unlike type 1
and type 2, monogenic diabetes is
usually inherited. It is not related
to being overweight or obese, as
type 2 diabetes often is. Factors
that may lead doctors to suspect
monogenic diabetes include: 

• The presence of other condi-
tions related to the disease, such
as cysts in the kidneys; 

• A family history of diabetes,
especially when a parent is
affected;

• Normal weight in the patient
or in family members who have
diabetes.

Genetic Testing 
And Treatment 

A correct diagnosis of mono-
genic diabetes can lead to more
effective, individualized treat-
ment and better long-term
health. Diet, exercise, insulin and
oral medications are all possible
treatments. 

Testing of the genetic informa-
tion in a blood sample can deter-
mine whether a person has a gene
causing MODY or neonatal dia-
betes. Only a specialist, such as
an endocrinologist specializing in
diabetes, can diagnose monogenic
diabetes. 

To learn more, visit the website
at www.hormone.org.

A New Focus On A Different Type Of Diabetes

Properly diagnosing monogenic
diabetes requires the involve-
ment of a specialist. 




