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(NAPSA)—Baking with kids
not only promotes togetherness
and family traditions, but it can
be a significant learning experi-
ence, improving and enhancing
math and reading skills, teaching
teamwork and discipline and fos-
tering an appreciation of food.

Since the kitchen can be a chal-
lenge for children, the first step
for parents is to establish some
basic ground rules:

• Children should always ask
for assistance if using the oven,
cooktop, microwave or knives.

• Bakers should always wash
hands with soap and water before
handling food.

• Bakers should always assem-
ble ingredients and equipment in
advance.

• Parents should always have
pot holders handy for little hands
at work.

• Parents should always ex-
plain baking steps in detail, from
equipment to ingredients.

To make baking more instruc-
tive for kids, choose equipment
carefully. Baker ’s Secret®, for
instance, offers a line called Preci-
sionware™, heavy-gauge, nonstick
coated metal bakeware with
stamped precision guides, among
them cookie targets on baking
sheets and fill lines on muffin and
cake pans. 

Taking the guesswork out of
baking, these guides specify the
proper level of cake and muffin
batter and the amount of cookie
dough and where it’s placed—for
uniform results. No overflowing
muffins or cakes or cookies that
melt together in the oven. Portion
guides let kids determine serving

sizes by simply following the
markings. It’s a system designed
to delight parents and youngsters
alike.

Here are two kid-friendly
recipes perfect for a first experi-
ence in the kitchen:

Peanut Butter & Jelly
Thumbprints

1⁄2 cup softened butter
1⁄2 cup creamy peanut butter
1⁄2 cup brown sugar
1 egg
1 teaspoon vanilla

11⁄2 cups flour
Pinch salt

1⁄2 cup finely chopped
peanuts

1⁄3 cup jam or jelly

Preheat oven to 350˚ F.
Cream butter and peanut but-
ter together until smooth. Add
brown sugar and beat until
smooth. Beat in egg, vanilla,
mix until light and fluffy. Add
sifted flour, salt, mixing con-
stantly until well blended.

Roll dough into one inch
balls. Roll each ball over

chopped peanuts and place
balls on cookie targets on an
ungreased Precisionware
cookie sheet. Press thumb into
center of dough to make a
small indent. Repeat with
remaining dough.

Bake about 10-12 minutes,
until set and pale golden
brown on the edges. Cool on
sheet about 5 minutes, and
then remove. Fill each cookie
with 1⁄4 teaspoon of jam or
jelly. Yields 30 cookies.

Orange and Pineapple Muffins

1 81⁄2 ounce can crushed
pineapple

3⁄4 cup milk
1 large beaten egg
2 teaspoons grated orange

peel
2 cups all-purpose flour
1 teaspoon double-acting

baking powder
1⁄4 teaspoon salt
1⁄4 cup sugar
1⁄4 cup melted sweet butter

Preheat oven to 400˚ F.
Drain pineapple, reserve juice.
Combine pineapple juice, milk,
orange peel, beaten egg. Sift
flour in large bowl; flour
together with sugar, baking
powder, salt. Blend in juice-
milk mixture, alternating with
melted butter.  Mix until
blended but not overmixed.
Stir in drained pineapple.

Pour batter into lightly
greased Precisionware muffin
pan. Bake 18-22 minutes, until
golden brown.

Yield: 12 muffins.

Fun-Filled Baking With Kids

Portion guides will delight kids
in the kitchen.

(NAPSA)—The statistics that
link diabetes, heart disease and
stroke are alarming. Despite sci-
entific evidence showing that two
out of three people with diabetes
die from heart disease or stroke,
most people with diabetes are still
failing to meet the important
blood pressure and cholesterol
goals necessary to reduce their
cardiovascular risks.

Several research studies pre-
sented at the American Diabetes
Association’s Annual Scientific
Sessions in June 2004 indicate
that most people with diabetes are
not meeting their blood pressure
and cholesterol goals and are
putting themselves at increased
risk for heart disease and stroke.
Some of the research findings
indicate that:

• Only 37 percent of people
with diabetes meet the ADA’s tar-
get goal for LDL, or “bad,” choles-
terol (≤ 100 mg).

• Nearly half of all people with
diabetes have uncontrolled high
blood pressure.

• Many diabetes specialists
still do not recognize that diabetes
is a “coronary equivalent” and,
therefore, do not set low enough
cholesterol goals for their diabetes
patients.

While managing blood glucose
(sugar) has always been and
remains a cornerstone of diabetes
care, diabetes requires a compre-
hensive program that includes
management of blood glucose,
blood pressure and cholesterol.

These key components of care are
called the ABCs of Diabetes.

• A1C (A-one-see), a test that
measures average blood sugar over
the past 3 months: less than 7

• Blood pressure: below 130/80  
• Cholesterol (LDL): below 100   
If you have diabetes, talk to

your health care provider about
steps you can take to reach your
ABC goals. You may have to make
changes to your meal plan or exer-
cise plan. Usually medicines are
needed to keep your ABCs on
track.  

Make the Link! Diabetes,
Heart Disease and Stroke is a
joint initiative of the American
Diabetes Association and the
American College of Cardiology
that works to increase awareness
of the link between diabetes and
heart disease and help educate
physicians and people with dia-
betes about how to reduce those
risks.  For more information, or to
receive materials from Make the
Link!, log onto www.diabetes.org/
MakeTheLink or call 1-800-DIA-
BETES (1-800-342-2383).

Cholesterol And Hypertension Uncontrolled 
In Most People With Diabetes




