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(NAPSA)—One hundred years
ago, before the dawn of central
heating, the kitchen played an even
more critical role in a household
than it does today, serving as a
source for both sustenance and
warmth. Homemakers prepared
meals without many of the conve-
niences, such as refrigerators,
electric ovens and gas stoves, which
we take for granted today.

One hundred years later, in an
era of microwave ovens and bread
makers, one thing from the early
1900s remains the same. Karo corn
syrup is still a staple in America’s
kitchens. Until its introduction,

the American housewife carried
her syrup jug to the grocery store
to be refilled from the grocer’s bar-
rels of syrup. The introduction of
bottled products like corn syrup
was one of many changes that
modernized America’s kitchens.
The trusted brand celebrates its
100th anniversary this year.

In 1902, the Corn Products
Refining Company of New York
and Chicago was formed and
introduced Karo Light and Dark
Corn Syrup. It is believed that the
chemist and expert syrup formu-
lator coined the name “Karo” in
honor of his wife Caroline.
Another popular theory traces the
name back to an earlier table
syrup trademark “Kairomel.”

In the 1930’s, the wife of a cor-
porate sales executive discovered
a new use for corn syrup.
Through experimentation in her
kitchen, she discovered that a
mixture of corn syrup, sugar,
eggs, vanilla and pecans baked in
a pie shell produced the now clas-
sic pecan pie, which was destined
to become a world-class favorite
and a signature recipe for the
brand.

“As a company, we are proud to
celebrate the heritage and versa-
tility of this trusted brand,” said
Dan Antonelli, CEO, ACH Food
Companies. “Whether Karo is
used in making pecan pies or our
new Ooey Gooey Karo Krisper
Bars, it’s an honor to know that
we’ve been a staple in America’s
kitchens for 100 years.”

To celebrate the 100th an-
niversary and help introduce the
brand to a new generation of
home chefs, Karo announces a
new signature recipe.

OOEY GOOEY KARO
KRISPER BARS

This simple, easy-to-make
recipe makes a delicious, gooey

treat that families will love to
make and eat. 

1 cup light or dark Karo
corn syrup

1 cup granulated sugar
1⁄2 teaspoon salt
1 cup crunchy or creamy

peanut butter
1 cup oatmeal (or other

favorite cereal)
2 cups corn flakes (or other

favorite cereal)
2 cups crisp rice cereal (or

other favorite cereal)
1 cup (6 ounces) semi-sweet

chocolate chips 
1⁄2 cup (3 ounces) peanut

butter chips (optional)

Stovetop Directions:
Heat and stir
Combine Karo syrup, sugar

and salt in a large saucepan
and cook over medium heat.
Stir mixture until sugar dis-
solves and begins to boil. Add
peanut butter. Remove from
heat and stir in oatmeal, corn
flakes and crisp rice cereal.
Pour into greased 8-inch
square pan and set aside.

Topping
Melt chocolate chips in small

saucepan over lowest heat, stir-
ring constantly. Spread over
bars. Melt peanut butter chips
in small saucepan over lowest
heat. Using small spoon, dot or
drizzle onto bars in any design
you prefer. Cut into 32 squares
or triangles.

For additional recipes, please
visit www.karosyrup.com.

Karo Facts & Figures
Karo has sold more than 2 billion gallons (more than 13 billion bottles) of corn syrup in its 
100-year history. That’s enough to:

• Fill more than 7,000 Olympic-sized swimming pools

• Outweigh more than 750,000 African elephants

• Wrap lined-up Karo bottles around the world almost six times

• Make 26 billion pecan pies—that’s more than four pies for everyone on the planet

• Stand as tall as 5 million Sears Towers stacked one on top of another

• Make 52 billion batches of fudge

(NAPSA)—This holiday season
you may care to try something dif-
ferent. Impress your guests with a
French gourmet feast. The chefs
at NextDayGourmet.com worked
closely with The Ritz Escoffier
Cooking School in Paris to bring
the recipes below to you. 

Sea Scallops Studded 
With Truffles

Ingredients for 4 servings
20 sea scallops
2 oz (60 g) clarified butter

21⁄2 oz (70 g) truffles and their
juice
Peanut and Ritz Escoffier 
walnut or hazelnut oils
Sherry vinegar

10- 12 oz (300 g) celeriac cut into
thin matchsticks (julienne)
Salt
Pepper
Chervil and celery leaves

The Recipe 
• Slit open the sea scallops in

the middle and insert a sliver of
truffle.

• Make a vinaigrette with the
Sherry vinegar, truffle juice and
salt.

• Whisk in the peanut oil and
finish by adding the Ritz Escoffier
walnut or hazelnut oil, then season
with pepper.

• Season the celeriac julienne,
the chervil and celery leaf with
the vinaigrette.

• Sautee the sea scallops in the
clarified butter until a golden
color is obtained.

To Serve
• Use the remaining vinai-

grette as a sauce for the sea
scallops.

Lavender Tile Cookies With
Lavender Flowers

Ingredients for 25 to 30 cookies
5 oz (150g) butter

11 oz (350g) confectionery sugar

11⁄2 oz Lavender honey
31⁄2 oz (100g) flour

5 oz (150g) orange juice
2 Tbsp Ritz Escoffier lavender

flowers

The Recipe 
• Melt the butter.
• Mix icing sugar, flour, the

lavender honey, and the flowers.
• Add the orange juice and mix

carefully.
• Then incorporate the melted

butter. Store in a cool place.
• Line the baking sheets with

non-stick parchment paper.
• Distribute spoonfuls of the

batter over the paper.
• Bake at 375°F (180°C) until

the tiles are an even golden brown.

To Finish 
• Allow to cool slightly, then

form and store like almond tile
cookies. 

Important 
• If possible, make tile cookie

batter a day before baking cookies.
• Tile cookies do not keep well;

it’s best to make them strictly as
needed and as little in advance as
possible.

For gourmet cooking supplies
and Ritz Escoffier ingredients as
well as additional French recipes,
visit NextDayGourmet.com.

Cook Like A French Chef: Recipes From The Ritz Paris

(NAPSA)—Now some of your
child’s favorite characters are
leading themselves to water—big
water. Just in time for Christmas,
popular Littlefoot, Cera, Ducky,
Spike and Petrie are coming back
in The Land Before Time: Journey
to Big Water.

Each entry in the Land Before
Time cartoon series teaches chil-
dren a valuable life lesson, such
as the importance of teamwork,
embracing the differences that
make us special, the value of
friendship or, in the most recent
Land Before Time movie, courage.
This wondrous animated tale of
loyalty and love was created to
capture the hearts of viewers
young and old.

In The Land Before Time: Jour-
ney to Big Water, the loveable
creatures, joined by their new
friend, Mo, explore the “new
water” in the Great Valley after a
heavy rain. They help the dolphin-
like Mo find his way back to the
“Big Water,” evade a scary “sharp-
tooth” and learn the value of
courage, friendship and diversity
in this exciting new adventure.

This holiday season, The Land
Before Time II: The Great Valley
Adventure and The Land Before
Time III: The Time of The Great
Giving are on DVD for the first
time. The DVDs include singa-
longs, interactive games and a
preview of programs from Jump-
start, a leading manufacturer of

educational software for children.
The Land Before Time series

has evolved into a true children’s
classic, selling more than 50 mil-
lion copies worldwide. Popular
among children and parents alike
for its rich story lines, memorable
characters and original music, the
ageless adventure series has
enchanted families for over a
decade.

The Land Before Time: Journey
to Big Water from Universal Stu-
dios Home Video is rated G and
has been called 71 minutes of fun.
Featuring all new music including
“No One Has To Be Alone” sung by
Donny Osmond, the DVDs and
cassettes can be found at local
stores after December 10, and
make great stocking stuffers.

Story Teaches Important Life Lessons

A new adventure video teaches
your children important life
lessons.

(NAPSA)—Even minor thumb
pain can make you feel like you’re
“all thumbs,” making it difficult to
accomplish daily tasks, such as
opening a door, holding a cup of
water or shaking someone’s hand.

Minor thumb pain can be
caused by sprains and strains or
by arthritis. Overuse-injuries are
caused by repeating the same
motion, such as paintbrush
strokes when painting a house.

Thumb-based arthritis most
frequently affects the unique
“saddle” joint of the thumb that
allows us to turn and oppose our
thumbs in cooperation with the
fingers. With arthritis of the
“saddle” joint, pinching, grasping
and gripping motions can start to
cause pain between the thumb
and the hand.

If you experience discomfort
that’s not severe—but neverthe-
less hinders your ability to per-
form day-to-day tasks—you may
want to follow some simple, at-
home treatments that may help
your thumb pain meet its match:

• Remove all jewelry from the
affected area.

• Rest, ice, compress and ele-
vate (or “RICE”) your thumb to
relieve pain and swelling (but

avoid excessive cooling or constric-
tion of the hand, thumb or fingers)
after injury.

• Stop or take a break from
act iv i t ies  that  cause  your
symptoms.

• To stabilize the thumb but
maintain complete range of mo-
tion among your other fingers, use
a support brace such as the
Futuro® Thumb Stabilizer. 

Look for a stabilizer with an
adjustable design and soft-touch
material. This allows for excellent
finger dexterity, helping you to
relieve minor thumb pain and con-
tinue your active lifestyle.

To learn more about the Futuro
Thumb Stabilizer and how it can
help you or a loved one, visit
www.futurous.com.

Wrestling With Thumb Pain
To prevent future thumb injuries:
• Reduce the speed and forcefulness of 
repetitive movements such as hammering, 
rowing or sweeping.
• Periodically change your hand and 
finger positions when holding objects for 
longer periods of time.
• Wear protective gear when participating 
in sports or other physical activities.

For a state-by-state list of penny
machine locations, see www.
pennycollector.com/locations.
htm.
Quantum DLTtape technology
at www.superdlttape.com.
Budget Car and Truck Rental
at www.budget.com. 
Subaru Outback at www.sub
aru.com.
Planet Hot Wheels at www.plan
ethotwheels.com.
The National Center for Educa-
tion Statistics (NCES) at www.
nces.ed.gov. 
Travelers Advantage at www.
travelersadvantage.com.
JELL-O® at  www.jell-o.com.
The Society of American Florists
at www.ccfc.org.
The Federal Trade Commission
at www.ftc.gov.  
Carfax at www.carfax.com.

Check Out
These Web Sites:

***
No furniture so charming as
books.

—Sydney Smith
***




