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(NAPSA)—Kate MacMurray,
spokeswoman for MacMurray
Ranch wines, is well versed in the
art of holiday entertaining. The
daughter of Hollywood legend
Fred MacMurray and famed
actress June Haver, Kate spent
many holidays with family and
friends at the historic MacMurray
Ranch in Sonoma County. “When-
ever I make my father’s favorite
pumpkin pie, I think of the day he
taught me how to make a pie
crust in the kitchen of our ranch,”
says Kate. “For me, the holidays
are full of wonderful memories of
cooking traditional meals. Luckily,
we have great wine to pair with
our delicious recipes.”
Since its first vintage just over

a decade ago, MacMurray Ranch
has quickly built a reputation as
one of Sonoma County’s most cele-
brated wine producers. Renowned
for its elegant Pinot Noir, Char-
donnay and Pinot Gris from the
cool-climate vineyards of North-
ern California and the Central
Coast, MacMurray Ranch offers a
graceful collection of wines for the
holidays and the everyday.
Try these family recipes and

wine pairings from Kate Mac-
Murray at your own holiday
celebrations:

Bacon-Wrapped Double-Cut
Pork Chop with Fresh Herb
and Charred Tomato Sauce

2–5-lb. bone-in pork roast
4–8-oz. sliced bacon
2 bunches fresh herbs
1 clove garlic, minced
¼ cup red wine vinegar
¼ cup hot water
½ cup olive oil
1 Tbsp. chili flakes
½ Tbsp. salt
2 Roma tomatoes
1 small red onion
1 large clove garlic
1 Tbsp. red wine vinegar
¼ cup olive oil
Preheat oven to 425°F. Wrap

the pork loin in bacon, making
sure to slightly overwrap each
layer as you cover the roast.
Place in oven and roast for 20
minutes until golden brown.
Reduce heat to 325°F and cook

for an additional 25 minutes.
Remove from oven when the
pork roast has an internal tem-
perature of 150°F (meat will
continue cooking while it
rests). Herb Sauce: Place the
fresh herbs, minced garlic, red
wine vinegar, hot water, olive
oil, chili flakes and salt in a
bowl and mix. Charred Tomato
Sauce: Place onion, garlic and
tomatoes on a roasting pan and
broil for approximately 10 min-
utes until charred. Puree garlic
and onions in a food processor.
Add tomato and pulse until
chunky. Add remaining ingredi-
ents to the food processor and
season with salt and pepper.
Pour the herb sauce and
charred tomato sauce over the
pork roast. Serves four to eight.
This gourmet pork roast calls

for an elegant red wine with allur-
ing fruit flavors, like MacMurray
Ranch Sonoma Coast Pinot Noir.
The charred tomato sauce and
bacon will bring out the cherry,
red currant and mushroom flavors
in this wine.

Pumpkin Pie

¼ cup melted butter
½ lb. gingersnaps
2 envelopes unflavored
gelatin

4 eggs, separated
1¼ cups pumpkin

½ cup coconut flakes
1⁄3 cup rum
½ cup brown sugar
½ tsp. salt
½ tsp. cinnamon
¼ tsp. nutmeg
¼ tsp. ginger
1 cup milk
½ cup sugar
Make crumbs of ginger-

snaps by whirling them in a
blender a few at a time or by
crushing with a rolling pin.
Measure out 1 cup of crumbs
and mix with the butter in a 9-
inch pie plate, using your fin-
gers to blend thoroughly. Press
and pat the mixture firmly to
make a smooth coating on the
bottom and around the sides of
the plate. Thoroughly mix
brown sugar, gelatin, salt and
spices in a heavy saucepan. Stir
in milk, egg yolks and pump-
kin, blending well. Cook over
low heat, stirring frequently
for about 10 minutes or until
mixture begins to bubble and
the gelatin is completely dis-
solved. Let cool to room tem-
perature, then stir in rum. Chill
in refrigerator until mixture
thickens enough to mound
slightly when dropped from a
spoon. Beat egg whites until
stiff; beat sugar a little at a
time; then beat until smooth.
Fold egg whites into pumpkin
mixture. Ladle into prepared
gingersnap crust and chill until
firm, at least two hours. Mean-
while, toast coconut flakes.
Spread them on a baking sheet
and brown them at 350°F for
five to 10 minutes, stirring
them once or twice to brown
evenly. Sprinkle toasted coco-
nut over pie.
An after-dinner treat doesn’t

necessarily require a dessert wine.
A creamy, full-bodied white wine,
like MacMurray Ranch Sonoma
Coast Chardonnay, has the right
touch of caramel and vanilla to
bring out the cinnamon and gin-
ger spice in this pumpkin pie.

Learn More
Get more wine tips and Mac-

Murray family recipes at
www.macmurrayranch.com.

Bring The Flavors Of SonomaToYour Holiday TableWith Family Recipes
And CelebratedWines From An Historic Ranch

A happy holiday meal calls for
treasured family recipes and the
perfect wine pairing.

(NAPSA)—Democracy is on
the rise in the Middle East. For
example, Bahrain, a small island
state in the Persian Gulf, recently
gave the elected chamber of Par-
liament much greater control over
the government.
The move came as a result of a

National Dialogue called by
Bahrain’s head of state King
Hamad, who believes reform and
democratization are the way for-
ward. The National Dialogue rec-
ommended that the country’s
prime minister and his govern-
ment should be accountable to the
elected chamber of Parliament.
Already, Bahrain has what’s

considered the most democratic
system of government of all the
states in the Gulf. Women have
been able to vote in national elec-
tions since 2002. Overall, the posi-
tion of women is the most ad-
vanced in the region, with legal
protections in cases of divorce and
child custody—an issue of consid-
erable controversy in the region.
Women also have better job oppor-
tunities in Bahrain than in most
of its neighbors, with one-third of
women in paid employment.
When Bahrain was elected to
head the United Nations General
Assembly in 2006, the country
chose the first female president
from the Middle East as president
of the General Assembly.
Bahrain has one of the best

education systems in the Gulf. On
average, children stay at school
for 14 years. Upon graduating
from high school, more than half
of the students go on to college—
one of the highest levels anywhere
in the Middle East.
There’s also a high level of gov-

ernment spending on doctors,
nurses and hospitals. Overall,

Bahrain spends 5 percent of its
gross domestic product (GDP) on
government-funded health care.
When oil was discovered in

Bahrain in the 1930s, it was
decided to plow a third of oil rev-
enues into spending on roads,
clean water, schooling and health
care. Oil revenues currently con-
tribute only 10 percent of GDP,
but Bahrain has become one of the
most diversified economies of the
Gulf, with banking and financial
services, the largest sector of the
economy, accounting for 30 per-
cent of GDP.
A business-friendly economy

and low taxes may account for
much of Bahrain’s success in
attracting overseas companies—65
U.S. firms are located there,
though The Heritage Foundation’s
Index of Economic Freedom, which
placed Bahrain ahead of 17 coun-
tries in the Middle East, may also
have had something to do with it.
The move to make the govern-

ment more accountable to the peo-
ple is the latest example of
Bahrain’s commitment to reform
and continued prosperity.

Life Is Better In Bahrain

The Bahraini government re-
cently completed the National
Dialogue to ensure continued
political, economic, social and
human rights reforms for all its
people.

Editor’s Note: This announcement is distributed for Sanitas International on behalf of The Government
of Bahrain. Additional information is available at the Department of Justice in Washington, D.C.
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(NAPSA)—The U.S. has one of
the highest rates of unplanned
pregnancy in the developed world.
Nearly one in 10 unmarried

young women (ages 20–29) has an
unplanned pregnancy each year,
according to data developed by the
Guttmacher Institute and recently
released by the National Cam-
paign to Prevent Teen and Un-
planned Pregnancy.
To reduce these rates, The

National Campaign has joined the
Ad Council in a multimedia public
service campaign that directs sex-
ually active women ages 18–24 to
Bedsider.org, an online program
that helps young women use birth
control more effectively.
According to public opinion

data, the vast majority (84 per-
cent) of unmarried young adults
in their 20s believe it’s important
to avoid getting pregnant right
now. Even so, previous research
conducted by The National Cam-
paign suggests that less than half
of young women are using birth
consistently. Young adults who
experience unplanned pregnancy
and birth have fewer opportuni-
ties to complete their education or
achieve other life goals and their
children experience more health
risks and social risks as well.
Bedsider aims to help young

women find a method of birth con-
trol that’s right for them and stick
with it. At the site, visitors can
explore, compare and contrast all
available methods of contracep-
tion, set up birth control and
appointment reminders, view
videos of their peers discussing
personal experiences, and view
animated shorts that debunk
myths about birth control.

Dr. Drew Pinsky, M.D., a rela-
tionship expert, who hosts the
nationally syndicated Loveline
radio program, is excited about
the site’s message. “It’s an author-
itative and engaging resource that
young adults can trust. It’s not
preachy; it’s fresh, funny and easy
to use. It also makes the difficult
decisions about birth control eas-
ier to navigate and answer.”
“Bedsider and the accompanying

PSA campaign are trying to
‘rebrand’ contraception as a positive
part of life that promotes self-deter-
mination, education and achieve-
ment,” said Sarah Brown, CEO of
TNC. “Both bring fun and a light
touch to an area that is too often
hush-hush, serious and boring.”
The multimedia PSA campaign

was created pro bono by ad agency
Euro RSCG in New York and
includes television, radio, print,
Web and nontraditional advertis-
ing, as well as an integrated social
media program.
The social media portion of the

PSA effort will include outreach
and engagement via the ad cam-
paign’s Facebook and Twitter
communities.

Preventing Unplanned Pregnancy AmongYoung Adults

Nearly one in 10 women has an
unplanned pregnancy each year.

(NAPSA)—Family-owned and
operated Michael Angelo’s Gour-
met Foods doesn’t use any fillers,
artificial flavors or unnatural
chemical additives. The company
pledges to use only real and
wholesome ingredients to make
great-tasting, authentic Italian
meals, ready to serve in minutes.
For more information, visit www.
michaelangelos.com.

* * *
Avocados are cholesterol- and

sodium-free and virtually the only
fruit that contains monounsatu-
rated fat, a “good fat.” Avocados
are an excellent breakfast ingredi-
ent—tasty, nutritious and a great
substitute for foods rich in satu-
rated fat. For delicious recipes,
visit the Hass Avocado Board’s
website, www.avocadocentral.com.

* * *
You may win a rack of lamb

and roaster pan when you share a
favorite holiday lamb recipe and
photos and enter the Best Ameri-

can Lamb Family Recipe contest
at www.FansofLamb.com. The site
also offers resources for finding
local lamb, recipes and more.

* * *
California Dried Plums are a

healthful way to add flavor and
key nutrients to both sweet and
savory dishes. Dried plums are a
“superfruit” with nutrition packed
into every tasty bite, including
fiber, antioxidants and potassium.

(NAPSA)—Children who fre-
quently reflux, or spit up, may need
to see a doctor to find out if their
digestive system is working prop-
erly. Parents can learn more from
the International Foundation for
Functional Gastrointestinal Dis-
orders’ free information packet, avail-
able at iffgd @iffgd.org, (414) 964-
1799 or www. aboutGERD.org.

* * *
You can protect yourself from the

dangers of cold weather, even if you
have a heart condition, with advice
from theAmerican HeartAssociation
at www.heart.org/coldweather and
www.heart.org/hbp. Follow it on
Facebook at HBPescapees or Twitter
@hearthub.




