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(NAPSA)—The cranberry’s
beautiful deep-red color and tangy
taste makes this “wonderberry”
one of the most versatile ingredi-
ents for kitchen creations, from
sweet Halloween treats to savory
turkeys. 

When Halloween season creeps
in, send your little goblins and
princesses off to their haunted
house parties with some festive
Craisins® Halloween treats in
hand, such as Ooglie Eyeballs
brownie desserts. Or serve
refreshing Ghoulishly Grape
Punch, made with Ocean Spray®

Cran•Grape®, after a long night of
trick-or-treating. For the Hal-
loween party hostess, bring a fes-
tive tray of Cranberry Nut Bars. 

When the fall holiday focus
turns to Thanksgiving, let cran-
berries take center stage. One
way to guarantee a moist flavorful
bird is to use the White Cranberry
Brined Turkey recipe. As a com-
plement, try Ocean Spray’s simple
Homemade Cranberry Sauce
recipe. 

One of the best things about
Thanksgiving is the leftovers.
More than 67 percent of people
eat a post-Thanksgiving Day
turkey sandwich, and 47 percent
of those sandwiches include cran-
berry sauce.

Cranberries add nutrition to
any meal as they have more dis-
ease-fighting anti-oxidants per
gram than most other fruit and
they contain proanthocyanidins,
or PACs, all-natural compounds
that keep certain bacteria from
sticking in the body. 

Visit www.oceanspray.com for
great recipes and meal-planning
tips. In November, you can re-
quest a copy of Ocean Spray’s “12
Months of Cranberry” booklet. 

Ghoulishly Grape Punch

1 64-ounce bottle Ocean
Spray® Cran•Grape® Grape
Cranberry Juice Drink,
chilled

4 cups grape-flavored ginger
ale, chilled

1 pint lime sherbet or
sorbet

Combine juice drink and
ginger ale in a large punch
bowl. Spoon scoops of sherbet
into bowl. Makes 24 4-ounce
servings.

Cranberry Nut Bars

2 eggs
1 cup sugar
1 cup flour
1⁄3 cup butter or margarine,

melted
11⁄4 cups Ocean Spray® Fresh

or Frozen Cranberries
1⁄2 cup chopped walnuts

Preheat oven to 350° F.
Grease an 8-inch baking pan.
Beat eggs in a medium mixing
bowl until thick. Gradually
add sugar, beating until thor-
oughly blended. Stir in flour
and melted butter; blend well.
Add cranberries and walnuts,
mixing gently just until com-
bined. Spread evenly in pan.
Bake for 40 to 45 minutes or
until golden brown and a
toothpick inserted into the
center comes out clean. Cool
and cut into bars. Makes 16
servings.

White Cranberry Brined Turkey

2 64-ounce bottles Ocean
Spray® White Cranberry
Juice Drink

1 gallon water
2 cups Kosher salt
1 cup sugar
2 tablespoons whole black

peppercorns
8 cloves garlic, crushed
8 bay leaves
1 8 to 12-pound whole

turkey, neck and giblets
reserved for another use

Mix all ingredients, except
turkey, in a 131⁄2-quart stockpot
until salt and sugar are mostly
dissolved. Submerge turkey in
brine. Refrigerate turkey in
covered stockpot for 12 to 18
hours. Discard brine. Dry
turkey with paper towels. Pre-
heat oven to 325° F. Roast
unstuffed turkey for 23⁄4 to 3
hours or until internal tem-
perature of the thigh reaches
180° F.

Homemade Whole Berry
Cranberry Sauce

1 cup sugar
1 cup water
1 12-ounce package Ocean

Spray® Fresh or Frozen
Cranberries, rinsed and
drained

Combine water and sugar
in a medium saucepan. Bring
to boil; add cranberries,
return to boil. Reduce heat
and boil gently for 10 minutes,
stirring occasionally. Cover
and cool completely at room
temperature. Refrigerate until
serving time. Makes 21⁄4 cups.

Visit www.oceanspray.com
or call Ocean Spray’s Con-
sumer Affairs line at (800) 662-
3263 to request a copy of the
“12 Months of Cranberry”
booklet filled with recipes,
cranberry facts and craft ideas.

The Little Wonderberry Adds Big Flavor To Seasonal Recipes

Cranberries add flavor and nutri-
tion to a variety of seasonal
recipes.

(NAPSA)—The global market-
place isn’t just the realm of big
business. Small businesses have
found ways to capitalize on it, too. 

In fact , the U.S. Department of
Commerce estimates that there
are about 225,000 small busi-
nesses in America that export
goods or services overseas. 

One reason may be that foreign
markets represent a relatively
untapped resource for smaller
companies—and there are a num-
ber of ways for smaller firms to
minimize overseas risks. 

For instance, the Export-
Import Bank of the United States
(Ex-Im Bank) is a federal govern-
ment agency chartered specifically
to support the sale of U.S. exports.
The Bank helps U.S. firms reach
new markets, increase sales and
improve cash flow by offering
financial support and risk reduc-
tion—in some cases, it covers 90
to 100 percent of commercial and
political risks. 

The Bank works with small
firms such as International Build-
ing Systems, based in Texas. The
business exports prefabricated
houses to Nigeria, Algeria and other
places that many private lenders
consider too risky to work in. Ex-Im
Bank provided the company with
working capital guarantees that
encouraged other banks to back it.
The guarantees also made funds
available to fulfill export sales,
which helped the firm establish
footholds in its new markets.

In addition, the Bank provides
export credit insurance and buyer

financing to protect against buyer
nonpayment (whether the buyer is
a company or a foreign govern-
ment). That helps further reduce
risks, but also lets small compa-
nies build important relation-
ships by extending credit terms
to customers. 

In 2005, Ex-Im Bank authorized
about $14 billion in expenditures to
support more than $1.2 trillion in
U.S. exports. More than $2.6 billion
of those authorizations directly
supported U.S. small businesses
selling overseas. Add to that the
fact that the Bank conducted about
2,600 transactions with small busi-
nesses last year alone, and it may
be easy to see why many small
firms have made their marks on
foreign markets.  

For more information, call (800)
565-3946, visit www.exim.gov or 
e-mail USAsmallbiz@exim.gov. 

The New Small Business Market

World Of Opportunity—Small
businesses can reduce the
risks associated with compet-
ing overseas. 

(NAPSA)—For baby boomers,
feeling more confident may be as
simple as getting a better grip.

A recent survey found that
nearly seven out of 10 denture
wearers said they’d be more self-
assured in social situations if
their dentures had a tighter hold.
It’s a belief that doesn’t surprise
Tom Blake, author of “Finding
Love After 50.” He says people’s
insecurities tend to rise during
social or intimate situations,
regardless of whether they’re
wearing dentures. Naturally,
loose-fitting dentures make these
insecurities worse—as will the
bad breath sometimes associated
with dentures.

Twenty years ago, this news
may have seemed less significant.
But today, 50 percent of Ameri-
cans over age 55 wear dentures—
and many of them lead active,
healthy lives. Considering that 60
is the new 50, you can see why
many boomers aren’t ready to give
up their self-confidence.

So how should dentures actu-
ally fit your mouth? According to
one doctor, as if they weren’t even
there. “Denture wearers should
forget that they’re wearing den-
tures,” says Dr. Joseph Massad, a
noted dentist in prosthodontics.
“They should fit securely enough
so they don’t cause concern about
dentures staying in place or make
people feel self-conscious about
their breath. It should be a given.”

If you’re worried about your
dentures, Dr. Massad says that
something as easy as using a den-
ture adhesive could make a big dif-
ference. He suggests trying Fixo-

dent Control Plus Scope Flavor
since it helps seal out food parti-
cles with an enhanced denture fit
plus kills germs and provides
minty fresh breath. The adhesive
is available at drugstores.

If you’re like many denture
wearers, you may want to stock
up on the adhesive before partak-
ing in some of the top “denture
paranoia” activities. Survey
respondents most frequently said
kissing and having romantic din-
ners were the two biggest causes
for concern when it came to wor-
rying about how their dentures fit.

But younger denture wearers
may have it worst of all. People
between 50 and 55 are nearly
three times more likely to feel
denture anxiety just before a kiss
than those age 65 and up, accord-
ing to the survey.

For more information, visit
www.fixodent.com.

Boosting Boomer Confidence

About 50 percent of people over
age 55 wear dentures. One in
four say dentures could affect
their confidence.

(NAPSA)—With Eagle Brand
Premium Dessert Kits™, it’s easier
than ever to create lavish desserts
while saving precious time to
spend with your loved ones. For
recipes, visit www.EagleBrand
Kits.com.

**  **  **
Since the holiday season can

be a busy time, cooking that is
quick and easy, yet elegant
enough to make an impression, is
a gift in itself. This year, try using
avocados to add an unexpected
and delicious touch to classic holi-
day dishes. Thanks to great-tast-
ing imports from Chile, Hass avo-
cados are available during the fall
and winter months, and can
transform popular holiday recipes
into sophisticated appetizers,
snacks and entrees.

**  **  **
What should you look for when

choosing cookware? Look for pans
that help you enjoy cooking and
that achieve the desired result—a
delicious meal on any cooktop sur-
face, say the experts at J.A.
Henckels International, makers of
Classic Clad and Classic Clad

Nonstick Cookware. Look for a
precision-level base for optimal
heat distribution from cooktop
elements. Make sure all handles
are securely riveted to the cook-
ware body and buy larger pans
with helper handles for safer and
easier lifting. For more informa-
tion, visit www.jahenckels.com.

**  **  **
You can use versatile electric

fryer, boiler and steamers such as
the Four Seasons from Master-
built Manufacturing year-round
for frying tasty tidbits such as
hot wings, crab cakes, corn dogs,
onion blossoms and Southern-
fried chicken.

***
A decision is made with the
brain. A commitment is made
with the heart. Therefore, a
commitment is much deeper
and more binding than a
decision. 

—Nido Qubein 
***

***
If you believe you can, and
believe it strongly enough, you’ll
be amazed at what you can do. 

—Nido Qubein
***

***
Moonlight is sculpture. 

—Nathaniel Hawthorne 
***

***
When Nature has work to be
done, she creates a genius to do
it.

—Ralph Waldo Emerson
***




