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(NAPSA)—At holiday time, suc-
cessful baking is more important
than ever; favorite recipes, family
dinners and annual traditions
count on it. With baking season
right around the corner, here is a
fresh idea for better baking: Start
the season with new ingredients.
For the best baking results, ingre-
dients such as baking powder, bak-
ing soda, and flour must be fresh.
According to a recent survey of

home bakers, freshness is very
important. More than 70 percent
of people surveyed ranked fresh-
ness as a significant factor when
buying baking ingredients and 74
percent say they look for the man-
ufacturer’s expiration date when
shopping and when baking. To
ensure freshness of your baking
powder, the makers of Clabber
Girl are introducing a new “fresh
lid” that encourages you to write
the “opened date” on the top of the
can.
To get the best leavening, it’s

not only important to know the
expiration date, but also to
remember when you opened the
can. Baking powder starts to react
as soon as the can is opened and
the powder is exposed to heat and
moisture. That’s why you should
get a new can after six months.
The manufacturer’s date stamped
on the bottom refers to the latest
date you should open the sealed
can. After that, the baking powder
may not react well.

Smart Storage
Baking powder should be

stored in a cool, dry place, away
from heat or moisture. Make sure
the lid is on securely at all times.
Don’t store it in the refrigerator or
freezer. Condensation will gather
on the inside of the can, causing
the powder to react in the can.
If you’re not sure whether your

powder has been properly stored,
you can test it easily. Take 1 tea-
spoon of baking powder and mix it
with 1⁄3 cup very hot water. If it fiz-
zles and bubbles, go ahead and
bake away. If it doesn’t react or
the reaction is delayed or weak,
it’s time to get a new can.
Once you know your powder is

fresh, you may care to try it out
with this delicious cake:

Bourbon Pecan Pound Cake

Cake:
1⁄2 c. vegetable shortening
1⁄2 c. butter
11⁄2 c. granulated sugar

2 c. cake flour
11⁄2 tsp. Clabber Girl Baking

Powder
1⁄4 tsp. Clabber Girl Baking
Soda

1⁄2 tsp. salt
1⁄3 c. sour cream
3 Tbsp. bourbon whiskey
4 eggs
3⁄4 c. chopped pecans

Glaze:
1 c. confectioners’ sugar
11⁄2 tsp. bourbon whiskey
11⁄2 Tbsp. water

Instructions:
Set oven rack to middle

location and preheat oven to
350 degrees F.
Cake:

In a large bowl, cream to-
gether shortening, butter and
sugar until smooth then set
aside. In a medium bowl, sift
together flour, Clabber Girl
Baking Powder, Clabber Girl
Baking Soda and salt; combine
well, add to creamed mixture,
and mix on low speed 1 min-
ute. Add sour cream, whiskey,
eggs, and beat on medium
speed 2 minutes; mix in pe-
cans. Pour batter into greased
9-inch tube pan or 9 x 5 x
3–inch loaf pan.

Bake (middle rack) at 350
degrees F for 55 minutes or
until cake tests done. To test
cake, insert a toothpick into
the cake and visually check to
ensure toothpick is clean
when removed. Allow cake to
cool before applying glaze.
Glaze:

Beat sugar, whiskey and
water together until smooth.
Pour over cake.

Baking Powder Pointers

This Bourbon Pecan Pound Cake
is best when made with fresh
ingredients.

(NAPSA)—You could have a
secret weapon for keeping your
family healthy right in your own
home: your kitchen table.
That’s because research shows

that children who help cook din-
ner with their family are more
likely to have a healthier diet
with more fruits and vegetables.
To help families spend more time
around the kitchen table and
improve their lives, the UNCLE
BEN’S® Brand launched the Ben’s
Beginners™ Cooking Contest. It
strives to inspire healthful life-
long eating habits by getting chil-
dren interested in cooking at an
early age.
Through the contest, the

UNCLE BEN’S® Brand has been
able to award nine school cafete-
ria makeovers in just two years.
Its two grand-prize winners have
been able to impact their schools
for years to come with their en-
tries. Check out the updates from
their schools and their prize-win-
ning recipes below.

Sydney Fialkow from
Atlanta, Ga.

Sydney Fialkow from Atlanta,
Ga., won the first Ben’s Begin-
ners™ Cooking Contest Grand
Prize in 2012 for Epstein School.
She and her mother, Stacy, cooked
up her winning rice and chicken
recipe and rallied their commu-
nity to support her entry by voting
online. Epstein School was able to
use the prize funds as a spring-
board to launch its capital cam-
paign and update many areas of
the school. It began by purchasing
new seating for the cafeteria and
a yogurt machine. Check out Syd-
ney’s winning recipe:

Sydney’s Rice and Chicken

1 cup chopped onions
4–6 boneless skinless chicken

breast fillets (about 11⁄2 lb.)
1⁄2 tsp. salt
1⁄2 tsp. coarse-ground black
pepper

1⁄2 tsp. garlic powder
2 cups chicken broth
1 cup UNCLE BEN’S®

ORIGINAL CONVERTED®

Brand Rice

1⁄2 cup chopped red bell
pepper

1⁄2 cup chopped green bell
pepper

1 cup frozen green peas
1 tsp. chopped fresh cilantro
1 tsp. dried oregano
As needed, yellow food
coloring (optional)

Preheat oven to 350° F.
Spray glass baking dish even-
ly with cooking spray.

Place onions in baking
dish; top with chicken fillets.
Season the chicken evenly
with salt, black pepper and
garlic powder.

Pour chicken broth into
baking dish and bake for 20
minutes.

Remove baking dish from
oven. Transfer chicken breast
fillets to container and reserve.

In baking dish, add rice,
bell peppers, peas, cilantro
and oregano. If desired, add 2
shakes of yellow food coloring.
Stir rice mixture.

Arrange reserved chicken
breast fillets over rice.

Cover and bake for 25
minutes.

Remove from oven, gently
stir rice mixture, cover with
foil and bake an additional 10
minutes or until chicken is
fully cooked, rice is tender
and all liquid is absorbed.

Claire Noles from Boaz, Ala.
In 2013, the second year of the

contest, Claire Noles of Boaz,
Ala., won the Grand Prize for her
school, Corley Elementary. Since
winning, Corley purchased new
tables for the cafeteria, a sound

system and projection screen
with the prize funds. The school
is currently still finalizing its
new-and-improved cafeteria to
unveil later this school year. The
updated cafeteria equipment and
lunchroom facility will help the
school prepare food on-site; lunch
was previously prepared at
another location and driven in
each day.
“All in all, this prize money will

greatly impact the students in our
community by giving them an
opportunity to eat freshly pre-
pared and healthier meals,” said
Rachel Noles, Claire’s mother.
“This has been the gift that just
keeps on giving!”
Check out Claire’s delicious

and easy recipe:

Claire’s Crockpot Chicken and
Rice Supreme

6–8 chicken breasts
1 can of cream of chicken
soup

1 can of cream of mushroom
soup

1⁄2 cup of green chilies
1 tsp of salt
1 tsp of pepper
1 tsp of butter
1 tsp of “secret seasoning”
(celery salt)

1 bag of Uncle Ben’s Creamy
Four Cheese Rice

Mix all the ingredients
together in a crockpot and
cook on low for 8–10 hours.

You can learn more about the
contest and see more terrific
recipes at www.unclebens.com.

Grand Prize–Winning Recipes ByYoung Chefs

Sydney’s Rice and Chicken Claire’s Crockpot Chicken and
Rice Supreme

(NAPSA)—High school stu-
dents can turn their talents into a
$60,000 scholarship. Contest par-
ticipants design a next-generation
vehicle for the year 2025 and
write an essay explaining what
the Dodge brand means to them.
Contest rules and information are
at www.facebook.com/DriveFor
Design.

* * *
The Free Country Everyday

Heroes campaign recognizes the con-
tribution of those who display moti-
vation, perseverance and passion in
the service of others. To learn more,
visit www.freecountry. com and
www.facebook.com/ liveinit.

* * *
A firelog can turn any day into

a retreat. Crafted from real hard-
woods and featuring up to a 24
percent more efficient burn than
that of other brands, Pine Moun-

tain® firelogs burn cleaner and
greener than ordinary cordwood.
Learn more on Facebook, at
www.pinemountainfire.com and
(877) 402-5185.

* * *
BBB Wise Giving Alliance’s

www.Give.org evaluates charities
using a comprehensive approach
so donors can be sure the organi-
zation is trustworthy.

Freshly ground spices are usually
thought to have a stronger flavor
than the commercially ground kind.
This is particularly true of pep-
percorns, nutmeg and allspice.

Some two hundred million pounds
of herbs and spices are consumed
annually in the U.S., with black pep-
per, cinnamon and nutmeg head-
ing the list.

***
Her dignity consists in being unknown to the world; her glory is
in the esteem of her husband; her pleasures in the happiness of
her family.

—Jean Rousseau
***

***
The story of a mother’s life: Trapped between a scream and a hug.

—Cathy Guisewite
***

***
Making a decision to have a child—it’s momentous. It is to decide
forever to have your heart go walking around outside 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 fromwomenmuchmore than
from men—from mothers most of all, who carry the key of our
souls in their bosoms.

—Oliver Wendell Holmes
***




