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Think Outside The Pie
(NAPSA)—Although medical

research suggests eating pecans
in moderation may reduce the risk
of heart disease, 54 percent of
Americans are unaware of how
good those nuts can be, according
to a new survey.

Most eat pecans in baked goods
but health experts suggest you
snack on pecans as well. They fit
the USDA Dietary Guidelines of
eating a variety of protein foods,
including lean meat, eggs, beans
and nuts, such as pecans.

You can substitute pecans for
many ordinary snack foods, ex-
plained Beth Hubrich, a regis-
tered dietitian. “Pecans are a
power food that help you feel full
for a longer period of time. Their
tender texture and rich, buttery
flavor make pecans an ideal snack
choice.”

Here are a few snacking sug-
gestions from the National Pecan
Shellers Association:

•Instead of salty snacks, try a
handful of pecan halves. Pecans
are naturally sodium-free.

•Sprinkle pecans on yogurt,
cereal or a salad for more zinc—
an important nutrient for proper
growth and immunity.

For recipes and more, visit
www.ilovepecans.org.

Snacking on pecans can do your
heart good.

(NAPSA)—Ginger molasses
cookies bring a wonderful taste of
tradition to holiday baking. Now
you can take ginger cookies to
delicious new heights with
nuggets of sweet, chewy figs
nestled into every bite.

Traditionally, ginger cookies
are crisp and “snap” when eaten,
thus the name “gingersnaps.” To
please the chewy-cookie lovers out
there, these ginger cookies deliver
the ultimate combination of light,
crispy outside and moist, chewy
inside.

Whether you go for golden,
slightly nutty-flavored Calimyrna
Figs or dark purple, sweet Mission
Figs—or even a combination—this
Chewy Ginger Molasses Fig
Cookie can become a holiday tradi-
tion and a much-requested treat.

Chewy Ginger
Molasses Fig Cookies

2⁄3 cup packed light brown
sugar

1⁄2 cup vegetable oil
1 large egg white
3 tablespoons light molasses

11⁄2 cups all-purpose flour
11⁄2 teaspoons ground ginger
11⁄2 teaspoons baking soda

1⁄2 teaspoon ground
cinnamon

1⁄8 teaspoon salt
1 cup stemmed, finely

chopped Blue Ribbon
Orchard Choice or Sun-
Maid Figs

1⁄3 cup granulated sugar

Beat brown sugar and oil in
large bowl with electric mixer
on medium speed until
blended. Beat in egg white
and molasses. In separate
bowl, combine flour, ginger,
soda, cinnamon and salt. On
low speed, slowly beat in flour
mixture until combined. With
spoon, stir in figs. Shape
1 - tablespoon portions of
dough into balls. Roll in gran-
ulated sugar. Place 21⁄2 inches
apart on ungreased cookie

sheet. Place sheet in center of
oven and bake at 350° F for 7
to 9 minutes or until cookies
are cracked on top and set
around edges. Cool on wire
rack. Makes about 30 cookies.

Free Recipes
One great place to get your

figs throughout the year is
Valley Fig Growers’ online store
at www.valleyfig.com. The site
has a wealth of kitchen-tested
recipes.

Sassy Ginger Cookies Are Full Of Sweet, Chewy Figs

Molasses, cinnamon and ginger join sweet, chewy, lightly crunchy
California Figs to make a festive, flavorful holiday cookie.

(NAPSA)—Creating a loaf of
aromatic artisan bread is indeed a
work of art, but it only requires
the mastery of some simple tools
and techniques.

The tools include a baking stone,
a kitchen thermometer, spray bot-
tle, a wire rack and parchment paper.

As for technique, it’s important
to remember that most artisan
dough is very soft and wet—much
wetter than traditional yeast
dough. As a result, these are not
kneaded in the traditional method.
Instead, the “kneading” takes place
with the stirring and turning of the
dough, and the long resting times
(during which the dough “micro-
kneads” itself). Gently over time,
the shaping process pulls the gluten
strands in alignment around the
loaf, giving it shape and a firm
crust.

Semolina Bread
Makes 1 bâtard (oval loaf)

Prep time: 50 minutes
Poolish time: 8+ hours

Rest and rise time: 41⁄2 to 5 hours
Bake time: 20 to 30 minutes

Poolish:
1 cup bread flour
1⁄2 teaspoon Fleischmann’s®

RapidRise Yeast
3⁄4 cup lukewarm

(90° to 100°F) water
Dough:

1⁄2 teaspoon Fleischmann’s®

RapidRise Yeast
3⁄4 cup lukewarm

(90° to 100°F) water
Poolish

2 tablespoons olive oil
11⁄2 teaspoons salt

2 cups semolina flour
3⁄4 cup bread flour
1⁄4 cup sesame seeds,

optional, for topping

To make the Poolish: Stir
together flour and yeast in a
medium bowl. Stir in water
until blended. This dough will
be like thick cake batter.
Cover with plastic wrap and
let sit overnight or up to 24
hours. The dough will become
frothy and have lots of little
bubbles.

To make the Dough: Dissolve
yeast in lukewarm water in a
large bowl. Stir in Poolish,
olive oil and salt until thor-
oughly blended. Add semolina
flour and 1⁄2 cup of the bread
flour. Stir until combined.
Dough will be soft and slightly
sticky like biscuit dough. Add
remaining 1⁄4 cup bread flour, if
necessary. Cover and let rest
for 20 minutes.

Turning Dough: Turn the
dough onto a lightly floured
surface and knead for 2 min-
utes. Place in a large bowl.
Cover and let rest 1 hour. With
a slightly wet hand, gently

give the dough several turns
by sliding the hand down the
edge of the bowl, lifting and
stretching the dough up and
over the center. Give the bowl
a quarter turn and repeat 7
times until you have gone
around the bowl twice. Cover
and let rest 1 hour. Repeat
turning and resting 2 more
times for a total of 3 hours ris-
ing time.

Shaping: Turn the dough
out onto a lightly floured sur-
face. With floured hands, gen-
tly press to deflate dough.
Working with dough on a
lightly floured surface with
floured hands, pull an edge of
the dough from the outside to
the center, gently stretching
the side of the dough to the
center. Give the dough a sixth
of a clockwise turn and repeat
going around the dough 2 or 3
times, shaping it into a rough
ball. Cover and let rest for 20
minutes. For final shaping,

working with the seam side
up, slightly flatten the dough.
Repeat the edge-pulling shap-
ing as above, going around the
ball 1 time. Now fold the far
edge toward the center about
1 inch, pressing into the
dough under the edge. Repeat
folding and pressing several
times until almost to near
edge. Fold up near edge and
pinch to seal. Turn the loaf
over and gently roll with
hands to an oval about 8
inches long (never use a
rolling pin).

For best baking results,
place a baking stone, pizza
stone or unglazed ceramic
tile on bottom shelf of oven.
Preheat oven to 475°F for 20
minutes to allow stone to get
to temperature. Place loaf
seam side down on parch-
ment paper. If desired, brush
flour off top, lightly brush
with water and sprinkle with
sesame seeds. Score loaf with
2 to 4 slashes using a sharp
knife or blade. Slide the
dough with parchment onto
bread peel or rimless baking
sheet. Carefully slide onto
heated baking stone, immedi-
ately spritzing the oven with
water around the dough 7 to
10 times. Bake for 20 to 30
minutes, spritzing every 5
minutes 3 more times. Bake
to an internal temperature of
200°F. Remove from oven and
parchment; cool on wire
rack.

For more artisan bread tech-
niques and recipes, visit the
Art isan Bread Box on www.
F a c e b o o k .com/Fleischmanns
Yeast or www.breadworld.com.

Tips For Baking Tasty Artisan Bread

Artisan bread is shaped rather than kneaded as normal.

(NAPSA)—When the party’s at
your place, you can be sure to feel
secure that safety is in attendance
if you follow these tips from the
experts at the Electrical Safety
Foundation International:

• Test your smoke and carbon
monoxide alarms and make sure
your home is protected by an ade-
quate number of alarms. Both
types of alarms should be in-
stalled on every level of the house
and outside each sleeping area.
You should also put smoke alarms
inside each bedroom.

•Share your family f ire
escape plan with any overnight
guests.

•Make sure halls, stairs and
doorways are properly illuminated
and free of clutter that could hin-
der an escape during a fire emer-
gency. Use night-lights in hall-
ways and bathrooms.

•Inspect all decorations, cords
and outlets for damage before use.

•Avoid overloading electrical
outlets, which can overheat and
start a fire.

•Don’t run electrical cords
across doorways or in high-traffic
areas, where they pose a tripping
hazard.

•Keep decorations, gifts and
other combustibles at least three
feet from heat sources or open
flame.

•Never leave an open flame
unattended, including the fireplace.

•Stay in the kitchen when
something is cooking. Unattended
cooking is a major cause of home
fires.

•Use space heaters properly
and safely. Keep them out of high-
traffic and exit areas, and at least

three feet from anything that can
burn.

•Turn off and unplug all deco-
rations before leaving home or
turning in for the night.

Keep young visitors safe by
preparing your home before they
arrive:

•If your home is not already
“childproof,” install tamper-resis-
tant receptacles or use safety
covers on all unused electrical out-
lets, including on extension cords.

•Store breakables, candles,
matches and other potentially
dangerous items in inaccessible or
locked areas.

•Don’t forget to put away small
items, like buttons, coins and
jewelry, which are choking hazards.

•Use safety gates at the top
and bottom of stairways to keep
babies and toddlers safe.

•Make sure children are super-
vised at all times in the kitchen
and anywhere space heaters,
candles or fireplaces are being used.

Smart, Safe Entertaining Ideas

When decorating for the holi-
days, avoid overloading electrical
outlets with too many lights,
cords or appliances.
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