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(NAPSA)—What treats fit per-
fectly in a lunchbox, make easy
but elegant gifts and are well-
received at bake sales? Cookies!

Cookies are also a great gift to
send to a soldier stationed far
away or a college student out of
state. Most cookies travel well and
are convenient to take to a picnic,
party or potluck.

Baking Basics
It ’s important to have the

basics to make baking quick, easy
and fun. The Pampered Chef,
Ltd., a leading provider of high-
quality kitchen tools, provides
today’s home cook with the right
tool for the job, no matter what
the occasion. Essential kitchen
tools for every baker include bat-
ter bowls, measuring spoons, dry
and liquid measuring cups, spatu-
las, cooling racks and oven mitts.

A New “Stone Age”
Stoneware is fast becoming a

popular staple for bakers because
it duplicates the effects of brick-
lined ovens used in professional
bakeries by distributing heat and
absorbing moisture. Stoneware
can be used for everything from
fresh or frozen pizzas to French
bread; cookies to coffee cakes;
roasts to casseroles and every-
thing in between. A baking stone
minimizes the risk of burnt cook-
ies and creates moist, evenly
baked goods, crispier crusts and
lighter, higher-volume breads.

Once you have your tools in
place, choose a recipe. The Pam-
pered Chef, Ltd.’s Delightful Des-
serts cookbook offers this delicious,
gourmet-style cookie recipe that
will tempt anyone’s taste buds.

Coffee House Cookies
Prep time: 30 minutes

Bake time: 14-16 minutes/batch
Cool time: 30 minutes

11⁄2 cups all-purpose flour
1⁄2 teaspoon baking soda
1⁄4 teaspoon salt
1⁄2 cup butter or margarine,

softened
3⁄4 cup packed brown sugar
1 egg

1 teaspoon vanilla
1 cup coarsely chopped

walnuts or pecans, divided
1 cup semi-sweet chocolate

chunks, divided
2 bars (1.5 to 2 oz. each)

favorite chocolate candy
(see Cook’s Tips)

1. Preheat oven to 350°F.
Combine flour, baking soda
and salt in Small Batter Bowl;
mix well. In Classic Batter
Bowl, beat butter and brown
sugar until creamy. Add egg
and vanilla; beat well. Gradu-
ally beat in flour mixture.

2. Stir 2⁄3 cup nuts and 2⁄3
cup chocolate chunks into
dough. Cut candy bars into
small pieces, about the size of
chocolate chunks; set aside.

3. Using Large Scoop, drop
6 level scoops of dough, 3
inches apart, onto Rectangle
Stone. (Cookies will spread
while baking.) Flatten scoops
slightly with palm of hand.
Lightly press half of the re-
maining nuts, chocolate and

candy into tops of cookies.
4. Bake 14-16 minutes or

until cookies are almost set.
(Centers will be soft. Do not
overbake.) Cool 7 minutes on
Baking Stone. Using Large
Serving Spatula, remove cook-
ies to Stackable Cooling Rack.
Cool completely. Repeat with
remaining dough.

Makes 1 dozen cookies.
Cook’s Tips: Chocolate candy

bars with nougat and caramel
or nuts are favorite choices
for this cookie. Also delicious
are chocolate-covered pepper-
mint patties, chocolate-cov-
ered caramels and chocolate
peanut butter cups. Use 2
packages (1.5 to 2 oz. each).

To soften butter, let it stand
at room temperature about 45
minutes. It should be softened,
yet still firm. Using butter that
is too soft will cause cookies to
spread.

For more information on this or
other recipes from The Pampered
Chef, call 1-800-266-5562 or visit
www.pamperedchef.com.

Sweet Treats To Tantalize The Taste Buds

Make your own gourmet-style cookies to give as a gift, send in a
care package to a special someone or tuck into a picnic basket or
lunchbox.

(NAPSA)—More than 5 million
people with chest pain are admit-
ted to emergency departments
each year. It is estimated that over
half of these patients suffer from
what is known as non-cardiac
chest pain (NCCP). Many of these
patients, up to 60 percent, will
ultimately be diagnosed with
GERD (gastroesophageal reflux
disease) as the cause of this NCCP.

It is estimated that more than
21 million Americans suffer from
GERD. Many people suffer si-
lently, blaming their symptoms
on lifestyle or eating habits,
which may not be the cause of
the problem.

GERD is a disease that occurs
when the band of muscle located
at the lower end of the esophagus
(called the lower esophageal
sphincter) malfunctions—allowing
harsh stomach acid to back up
into the esophagus. This is what
causes the burning feeling of
heartburn. Symptoms of GERD
may include frequent and persis-
tent heartburn two or more days
per week, coughing, difficulty
swallowing and a sour or acidic
aftertaste in the mouth.

To educate people about GERD
and how it can be diagnosed and
treated, the International Foun-
dation for Functional Gastroin-
testinal Disorders (IFFGD) has
partnered with the American Col-
lege of Emergency Physicians
(ACEP) to encourage people
experiencing symptoms of GERD
to speak to their doctor before
symptoms get so severe that they
may warrant a visit to the emer-
gency department.

“GERD is the most common
abnormality associated with unex-
plained chest pain,” said Philip O.
Katz, M.D., Kimbel Professor and
Chairman, Department of Medi-
cine at the Graduate Hospital in
Philadelphia. “The important
thing is for sufferers to speak to
their physicians at the onset of
symptoms.”

“Emergency physicians see
many people in the emergency
department frightened that they
are having a heart attack when
they actually have a severe case
of heartburn,” said Robert W.
Schafermeyer, M.D., president of
the American College of Emer-
gency Physicians. “People with
GERD can avoid this type of dis-
abling pain with proper medical
treatment. However, anyone who
is experiencing severe chest or
abnormal pain should immedi-

ately seek medical attention.”
In addition to the possibility of

experiencing severe chest pain,
untreated GERD may lead to
more serious conditions such as
erosion of the esophagus or even
Barrett’s esophagus, a pre-cancer-
ous condition.

“We encourage people suffering
from heartburn to call the IFFGD
hotline,” said Nancy Norton, pres-
ident of the International Foun-
dation for Functional Gastroin-
testinal Disorders. “Heartburn
associated with GERD can dra-
matically impact a person’s qual-
ity of life and can prevent people
from enjoying the simple things
like food they love.”

Those people suffering from the
symptoms of GERD can call
IFFGD at 1-888-964-2001 (Mon-
day-Friday 9:30 AM to 6:00 PM
EST) to receive information and
support regarding the condition.
Informational materials are avail-
able, including a free seven-day
food diary, which can be used to
keep track of specific food items
and circumstances related to
episodes of heartburn. The diary
can serve as a valuable tool when
discussing symptoms with a
physician.

ACEP is a national emergency
medicine medical specialty society
with more than 22,000 members.
ACEP is committed to improving
the quality of emergency care
through continuing education,
research, and public education.
For more health information, visit
ACEP’s Web site at www.acep.org.

IFFGD is a nonprofit education
and research organization whose
mission it is to inform, assist and
support people affected by gas-
trointestinal disorders. For more
information on IFFGD visit their
Web site at www.iffgd.org. To
learn more about GERD, visit
www.aboutgerd.org.

Heartburn Or Heart Attack?
Don’t Let GERD Send You To The Emergency Department

Know The Symptoms Of GERD
• Frequent or persistent heartburn more 
than twice a week
• Acidic or sour aftertaste in the mouth
• Difficulty swallowing; coughing
• Disabling chest pain
If you experience any of these symptoms 
speak to your physician to avoid future 
complications. Call the IFFGD at 1-888-
964-2001 for more information and 
support.

(NAPSA)—The nation faces an
increasingly dangerous situation—
law enforcement officers and fire
and emergency medical services
(EMS) personnel who cannot talk
with one another via radio. This
inability to communicate has often
left public safety personnel with-
out the support needed to appre-
hend a dangerous suspect, rescue
an injured person, or fight a fire.
One of public safety’s most vital
tools is an effective radio commu-
nications system.

A new report card released by
the Public Safety Wireless Net-
work (PSWN) Program shows that
many states across the country
are taking significant steps to
improve wireless communications
among public safety agencies in
emergency situations.

“This nationwide report card,
which is the first of its kind, pro-
vides the first assessment of the
nation’s progress in improving
wireless communications among
public safety officials,” said Rick
Murphy, PSWN Program Man-
ager. “The ability for fire, EMS,

and law enforcement personnel to
communicate when needed means
that no man, woman, or child will
lose his or her life because public
safety officials cannot talk to one
another.”

The PSWN Program, an initia-
tive jointly sponsored by the
Department of Justice and the
Department of the Treasury,
works with the public safety com-
munity at all levels of government
to improve interoperability. Inter-
operability refers to the ability of
public safety personnel from one
agency to communicate via radio
with personnel from other agen-
cies, on demand and in real time.

Using data collected from key
public safety personnel at the
state level, the report card asses-
sed each state’s interoperability
status in six key areas: (1) shared
systems development, (2) coordi-
nation and partnerships, (3) fund-
ing, (4) spectrum, (5) standards
and technology, and (6) security.
These six areas were charted indi-
vidually for each state and then
combined to form a composite

state interoperability score, falling
into one of four levels: mature,
established, developing, and new.

“The results show that Delaware
and Michigan are leading the
charge nationally, while other states
are just getting started,” said
Murphy. “The PSWN Program will
now take the study’s findings and
work with states to develop tech-
nical approaches and policy-ori-
ented solutions to each state’s inter-
operability challenges.”

The PSWN Program brings
together officials from all levels of
government and the public safety
community to increase wireless
interoperability among the na-
tion’s fire, law enforcement, and
emergency medical service depart-
ments. The program conducts pilot
projects and symposiums nation-
wide, and provides the public
safety community with compre-
hensive information on wireless
interoperability through its Web
site and information clearing-
house. For more information, visit
the PSWN Program Web site at
www.pswn.gov.

The Call Must Go Through—Improving Wireless Communications
For The Nation’s Public Safety Community

In the early 1800s, spoons were sometimes made of a material
called nickel silver. It was two parts copper, one part nickel and one
part zinc fused together.


