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(NAPSA)—When you want to
impress your guests this holiday
season, one thing that will make
it a memorable meal is a spec-
tacular centerpiece, such as a
home-baked cornucopia. It is a
symbol of bounty and will make
your holiday meal extra special.

Preparing a cornucopia may
look difficult but it’s actually easy
to make. Plus, you can feel confi-
dent it will look stunning and taste
superb when using Fleischmann’s
Yeast, the most trusted brand of
yeast for more than 140 years. You
can showcase your favorite rolls,
breads and talents in this magnifi-
cent cornucopia:

Cornucopia of Breads
Makes: 1 cornucopia

Prep time: 45 minutes
Rise time: 15 minutes

Bake time: 60 to 70 minutes

2 cups whole wheat flour
1 envelope Fleischmann’s

RapidRise Yeast
1¼ teaspoons salt
1²/³ cups water
¹/³ cup honey
¹/³ cup butter OR margarine

2½ to 3 cups all-purpose flour
Aluminum foil (disposable)
12-inch pizza pan

2 tablespoons water
Favorite fresh baked rolls

Combine whole wheat flour,
undissolved yeast and salt in a
large mixer bowl. Heat water,
honey and butter until very
warm (120° to 130°F). Beat for 2
minutes on medium speed
until very smooth. Stir in
enough all-purpose flour to
make a soft dough. Knead on
lightly floured surface until
smooth and elastic, about 6 to 8
minutes. Cover; let rest 10 min-
utes while forming cornucopia

mold. Gently fold pizza pan
into a cornucopia shape, leav-
ing a 5-inch opening and care-
fully crimping the narrow end
in an upward curve. Gener-
ously spray with cooking spray
and place on a large baking
sheet that has been sprayed
with cooking spray or lined
with parchment paper. Divide
dough in half. Roll each into 15
x 9-inch rectangle on lightly
floured surface. Cut each rec-
tangle into six (15 x 11⁄2-inch)
strips. Starting at the narrow
end, wind a dough strip com-
pletely around the mold, over-
lapping strips by ¼ to ½-inch.
Continue adding dough strips,
gently pinching ends together.
TIP: Insert one hand in mold
and hold up upright while
wrapping and tucking dough
strips with second hand. Wrap
the last strip around the foil
opening. You may not need to
use all the dough to cover the
mold. The extra dough can be
used to make rolls.

Place the cornucopia on pre-

pared baking pan. Cover and
let rest 15 minutes. Dough will
rise very little. Preheat oven to
350°F. Generously brush water
over cornucopia. Bake for 20
minutes. Brush with water
again. (Or, for a shinier appear-
ance brush cornucopia with 1
egg white beaten with 1 table-
spoon of water.) Loosely cover
with foil and bake an addi-
tional 40 to 50 minutes or until
cornucopia seems very dry and
is a deep golden brown. Cool 10
minutes on wire rack. Care-
fully remove foil mold, crush-
ing it as necessary. Store at
room temperature, lightly cov-
ered. Cornucopia can be made
up to 5 days in advance. (Or
make up to 1 month ahead and
freeze.) To serve, fill with
freshly baked rolls.

Learn More
For more seasonal recipes and

baking tips, visit the website
www.BreadWorld.com or go to
www.facebook.com/Fleischmanns
Yeast.

Bring A Beautiful, Bountiful Cornucopia Of Bread To Your Table

Poppy and sunflower seed rolls are just some of the treats that can
spill out from a delectable cornucopia.

(NAPSA)—When your family
and friends come to your house, a
great way to greet them can be
with a fire on the hearth.

Hot Tips On Fireplaces
Here are a few hints on how:
1. Proper fireplace maintenance

and chimney cleaning prevent
fires, prevent heat loss and save
money, so have a professional ser-
vice company inspect the fireplace
damper and sweep the chimney
annually.

2. Test the chimney draft before
lighting the fire. Make sure the
damper is open, then ignite a
small piece of paper in the fire-
place, put it out to smolder and
see if smoke goes up the chimney.

3. Position the firewood prop-
erly on the grate in the firebox:

•Place a large log in the back.
•Put a medium log in the front

to prevent the wood from rolling
out.

•Use small to medium logs
between the back and front logs.

•The closer the fire is to the
front of the fireplace, the more
likely you’ll have smoke leak.

•Keep a moderate bed of ashes
in the firebox at all times so the
fire burns more slowly and evenly
and uses less wood.

4. Understand firewood mea-
surements. Firewood is often sold
in bulk by the cord or rick.

•A cord measures 4’ deep x 4’
high x 8’ long.

•A rick, or face cord, measures
2’ deep x 4’ high x 8’ long.

5. All wood should be split.
6. Using hardwood such as oak

and hickory that has been sea-
soned at least a year prevents
sparks and keeps the chimney
cleaner. Softwood such as pine
and cedar burn very fast, tend to
pop loudly and can throw sparks
out of the fireplace.

7.The woodpile should be
kept dry. Wet or green wood will
smolder and not produce a blaz-
ing fire.

These tips come from Jeff
Smith, vice president of Facilities

& Construction at Cracker Barrel
Old Country Store. Since the first
one opened in 1969, there has
always been a fire in the fireplace
and a woodpile out back of every
store and restaurant from October
through April when the tempera-
ture is below 50 degrees, so even if
you don’t have a fireplace at
home, you can still bask in the
warmth of one there.

Learn More
To find out further facts about

Cracker Barrel, visit www.cracker
barrel.com or call (800) 333-9566.
To find out how the company
restores and preserves the arti-
facts on display in its stores, visit
http://crackerbarrel.tekgroupweb.
com/section_display.cfm?section_i
d=90. For more information about
fire safety, visit http://www.usfa.fe
ma.gov/citizens/home_fire_prev/he
ating/fireplace.shtm.

The information in this article
is provided by Cracker Barrel and
no warranty is made regarding its
accuracy or completeness. The
company shall not be held respon-
sible for any error or omissions in
the content.

How To Keep The Home Fires Burning

The warm welcome of a blazing
fireplace can be easy to achieve
at home and easy to find in some
stores and restaurants.

(NAPSA)—As temperatures
drop and schedules get busier this
season, warm, hearty comfort food
feels like a necessity. With a few
new ideas and versatile ingredi-
ents, satisfying dishes can avoid
the unhealthy pitfalls of typical
heavy fare. Including fresh fruits
and vegetables, such as the sweet,
tropical mango, can add a burst of
flavor and a nutritious twist to
your favorite family meals.

Chicken with Spiced Mango
Rice fits the bill for a hearty, fla-
vorful weeknight dinner. With just
five minutes of hands-on prepara-
tion and 15 to 20 minutes of cook-
ing, this sweet and savory meal is
ready in less than half an hour. It
is also a well-rounded meal of pro-
tein, whole grains and fresh pro-
duce all in one dish.

Mangos, one of this dish’s key
ingredients, provide more than 20
essential vitamins and minerals,
are an excellent source of vitamins
A and C, and are rich in fiber —all
for just 100 calories per serving. In
fact, mangos provide 100 percent
of daily vitamin C, an antioxidant
that promotes healthy immune
function, which is important for
busy families during cold season.

Since mangos are available
year-round, they are an exciting
addition to the cozy staples of
autumn and winter. Their natural
sweetness is a versatile and wel-
come counterpart to seasonal
favorites like sweet potatoes,
slow-cooked beef and pork dishes,
or winter squashes. Warm spices
like cinnamon and nutmeg also
complement the fruit’s distinct
sweet-floral and tropical flavor.

When selecting a mango, color
is not always the best indicator of
ripeness. Instead, squeeze the
mango gently. A ripe mango will
give slightly, similar to a ripe
peach or avocado. Keep unripe
mangos at room temperature on
the countertop and they will con-
tinue to ripen, becoming sweeter
and softer over several days.

Once ripe, mangos may be
moved to the refrigerator, where
they will keep for up to five
days. Mangos can also be peeled,
cubed and stored in an airtight
container in the freezer for up to
six months. When cutting a
mango, always wash the fruit
and use a clean cutting board
and knife.

Many filling foods may satisfy
a craving yet fall short in provid-
ing healthy fuel for this hectic
time of year. Instead, make over
family dinners with fresh mango,
using these simple and familiar
techniques to create crave-able,
exciting and wholesome meals.

Chicken with Spiced
Mango Rice
Servings: 4

Prep time: 5 minutes
Cook time: 15 to 20 minutes

4 boneless, skinless chicken
breasts, flattened if very
thick
Salt and freshly ground
pepper to taste

1 (8.8-ounce) package wild
rice, such as Uncle Ben’s
Ready Whole Grain
Medley Brown & Wild Rice

2 large, ripe but firm man-
gos, peeled, pitted and
diced

1 green onion, thinly sliced
1⁄3 cup shelled roasted and

salted pistachios
3 tablespoons dried

cranberries
1⁄8 teaspoon cinnamon
1⁄8 teaspoon allspice
Season chicken on both

sides with salt and pepper.
Stir together rice, mango,
onion, pistachios, cranberries
and spices in a medium foil
pan or on a very large piece of
heavy-duty foil. Place about 1⁄3
cup of rice mixture in the cen-
ter of each chicken breast.
Bring in the ends and sides to
enclose, then tie with kitchen
string to seal in filling. Grill
over medium-high heat for 5
minutes on each side, then
place chicken on top of re-
maining rice mixture. Cover
with foil or seal foil package,
leaving room for air to circu-
late. Grill for 5 minutes more.
If desired, slice chicken into
medallions to serve.

Mangos Make The Meal

Pretty, hearty and wholesome,
Chicken with Spiced Mango Rice
makes a great meal in minutes.

(NAPSA)—The National Insti-
tute of Arthritis and Musculo-
skeletal and Skin Diseases In-
formation Clearinghouse offers an
illustrated, bilingual, comic-book
style “fotonovela” that teaches mid-
dle school kids how to avoid sports
injuries. To get a free copy, call (877)
22-NIAMS (226-4267) or order
online at www.niams.nih.gov.

* * *
To help in the fight against

hunger, VolunteerMatch has part-
nered with the Walmart Founda-
tion to create an online map of
volunteer needs in the U.S. that
pertains to hunger. To learn, visit
www.volunteermatch.org/fight
hunger.

* * *
3M Safety and Security Win-

dow Films can hold broken glass
fragments together to keep the
glass in the frame and keep van-

dals out. Window film can also
offer improved indoor comfort by
rejecting heat and infrared rays.
Learn more at www.3mwindow
film.com.

* * *
The Do Good With Wood award

rewards people who help others by
working with wood. To enter, send
a description and photo of your
project to Minwax Do Good With
Wood Award, c/o Brushfire, Inc., 2
Wing Drive, Cedar Knolls, NJ
07927. More at www.minwax.com.




