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(NAPSA)—A picture might be
worth a thousand words, but when
it comes to holiday gift giving, the
right picture can be priceless.
From everyday pictures to

vacation photos and even pictures
of family pets, few things spark
emotions and memories like your
pictures. And now, you can find a
number of unique ways to share
your favorite pictures on afford-
able holiday photo gifts. 
For example, someone who

spends a lot of time at the office
might appreciate a crystal paper-
weight etched with a photograph
of the family, while someone con-
stantly on the run might enjoy a
personalized canvas tote bag or
travel mug.
A Web site called SeeHere.com

by Fujifilm could help you find the
right gift at the right price.
Designed to be a complete, user-
friendly photo site experience, its
easy-to-use creative environment
lets you quickly share, organize
and design holiday cards, photo
books and gifts. You can do just
about anything your imagination
and time allow. 
Using the site’s free-form com-

poser tool,  each gift can be
designed to be as unique as the
person creating it. Product cre-
ation is simple and you can even
use pictures right from your
desktop. Choose from a wide
selection of photo gifts such as
photo cards, poster collages,

mouse pads, pillowcases, key
chains, mugs, photo books, orna-
ments and more!
Organizing, storing and shar-

ing your pictures can be quick and
easy. Once you have uploaded
your pictures to a Web album, you
can organize and share them in
just a few clicks. You can even
sign up today and take advantage
of 25 free* photo cards. At check-
out, enter promo code sh-1209. 
For more information, visit

www.SeeHere.com.
*Shipping not included. Free

photo cards must be redeemed in
one transaction. Offer expires
December 31, 2009.

Picturing Great Holiday Gifts

A unique Web site lets you order
prints and posters, add your
favorite pictures to a variety of
photo gifts and easily build a
share page with your own URL.

Do You Need Diabetes
Medicines?

(NAPSA)—Doctors have
learned that the sooner your blood
sugar is controlled, the better for
preventing eye, nerve, kidney and
heart problems. People with dia-
betes may also need medicines for
blood pressure and cholesterol to
prevent complications such as
heart disease and stroke. 

What You Should Know
Many types of medicines are

available to help manage diabetes.
Over time, you may need more
medicines to reach your blood
sugar targets and stay healthy.
The medicines that work best for
you depend on your type of dia-
betes and your usual daily rou-
tine, eating habits, activities and
other health conditions.

What To Do
Talk with your doctor about

whether you need medicines in
addition to proper diet and regu-
lar physical activity to help con-
trol your diabetes. Your blood test
results will help you and your doc-
tor decide the best approach for
caring for your diabetes.

For More Information
Visit the National Diabetes

Information Clearinghouse website
at www.diabetes.niddk.nih.gov for
more information and free publi-
cations about diabetes. 

(NAPSA)—The next time you
seek a weekday treat or a nice
homemade dessert to serve
friends who drop by, consider serv-
ing something sweet and simple
such as pudding. It can be made
in a snap with ingredients you
have on hand. One to try is
S’More Pudding, made with corn
starch, an essential ingredient in
puddings, cake and pie fillings. 

S’More Pudding
Yield: 6 servings

Prep Time: 10 minutes
Microwave Time: 6 to 8 minutes

Chill Time: 2 hours

2⁄3 cup sugar
3 tablespoons cocoa powder
2 tablespoons Argo® Corn

Starch
1⁄4 teaspoon salt
2 cups milk
2 egg yolks
2 tablespoons butter
1 teaspoon vanilla extract
1⁄2 cup marshmallow cream

1⁄2-3⁄4 cup graham cracker
crumbs

Mix sugar, cocoa powder,
corn starch and salt in a large
microwave-safe bowl. Whisk in
milk and egg yolks until well
blended. Microwave on high
(100 percent) power for about
5 to 7 minutes, stirring every 1
to 2 minutes. Cook until pud-
ding is thick and has boiled at
least 1 minute. Remove from
microwave. Stir in butter and
vanilla. Cover surface with
plastic wrap. Chill 2 hours.
Layer pudding, marshmallow
cream and graham cracker
crumbs in individual clear
bowls or stemware.
Corn starch is often mixed with

flour to produce more tender
baked goods and perform like cake
flour. For each cup of cake flour

called for in a recipe, use 7⁄8 cup
all-purpose flour (1 cup minus 2
tablespoons) plus 2 tablespoons of
corn starch.
It thickens with a satiny

smoothness and glossy appear-
ance and adds no taste of its own
to mask the flavor of other foods.
Recipes thickened with corn
starch have a brighter, more
translucent appearance than
those thickened with flour. Corn
starch has twice the thickening
power of flour, so it’s necessary to
use only half as much.
Corn starch also blends more

easily with cold liquids than flour
because it doesn’t absorb liquid
until it’s cooked.
Cooking with corn starch is

easy when you follow a few simple
guidelines:
• Amount of stirring. Gradu-

ally stir cold liquids into corn
starch until completely smooth.
Continue to stir gently during
entire cooking period. When

adding ingredients after cooking,
remove the mixture from the heat
and stir them in quickly and gen-
tly. Stirring too vigorously may
cause mixture to break down and
thin out.
• Temperature. Cook over

medium-low to medium heat.
Cooking over high heat can cause
lumping. If mixture contains egg,
high heat may curdle it.
• Cooking time. Stirring con-

stantly, bring mixture to a full boil
and boil 1 minute. After boiling 1
minute, the starch granules will
have swelled to their full capacity,
causing the mixture to thicken.
Significantly overcooking thick-
ened mixtures such as puddings,
pies and cake fillings may cause
mixture to thin out as it cools. 

More Recipes
At the Argo® Corn Starch and

Kingsford’s® Corn Starch Web site,
www.argostarch.com, you can find
more tips and delicious, classic
and contemporary recipes.

Simple Desserts Will Have Them Clamoring For S’More

Reminiscent of a campfire favorite, this creamy S’More Pudding uses
ingredients you have on hand.

***
The first bond of society is marriage. 

—Cicero 
***

***
There is nothing more admirable than two people who see eye to
eye keeping house as man and wife, confounding their enemies
and delighting their friends.

—Homer
***

Move up. You’re sitting too far
back while driving if you can’t
drape your wrists over the steer-
ing wheel without lifting your
shoulder blades from the seat
back. You should also be able to
depress the clutch and brake
pedals without straightening
your legs all the way.

On the day the rest of the nation commemorates Columbus Day,
the citizens of Berkeley, California, celebrate Indigenous People’s Day,
in honor of those living in America before Columbus.

The first parachute jump from a balloon was made in 1797 by
André-Jacques Garnerin.

***
Don’t worry that children never
listen to you; worry that they
are always watching you. 

—Robert Fulghum 
***

***
What counts in a happy mar-
riage is not so much how com-
patible you are, but how you
deal with incompatibility. 

—Leo Tolstoy 
***

***
Any fool can have a trophy wife.
It takes a real man to have a tro-
phy marriage. 

—Diane Sollee
***

***
One advantage of marriage, it
seems to me, is that when you
fall out of love with each other,
it keeps you together until
maybe you fall in again. 

—Judith Viorst 
***




