
2

(NAPSA)—When you’re search-
ing for the perfect present for
someone who “has it all,” or want
to give personal gifts but feel like
you are “all thumbs” when it
comes to craft projects, consider
items from and for the kitchen.

For decades, teachers have
received home-baked cookies from
students, and new neighbors have
been welcomed with breads and
pies. Easily made with items in
your pantry, edible, homemade
goodies make great gifts for those
who have everything because
they’re affordable and personal. 

For gift receivers who don’t
enjoy cooking, edible gifts take the
stress out of preparing one more
meal. For cooking enthusiasts,
they are welcomed for their
thoughtfulness. 

Crafty cooks can make food
gifts even more personal with cre-
ative homemade packaging, or for
those with less time available,
storage bags and disposable con-
tainers decorated with holiday
and gift-giving themes are avail-
able in stores throughout the year.

The Pampered Chef, the pre-
mier direct seller of high quality
kitchen tools, suggests you host a
“Gifts to Go! Celebration Kitchen
Show.” At in-home cooking demon-
strations, Pampered Chef Kitchen
Consultants are sharing great gift
ideas complete with clever pack-
aging. 

Learn how to create Hearty
Minestrone Soup or Batter Bowl
Brownies in a beautifully stacked
arrangement. The gift includes
the ingredients and the Small
Batter Bowl. The Small Batter
Bowl can be used again and again
to mix, store, reheat and bake,
and is sure to become a staple in
your gift receiver’s kitchen.

Visit www.pamperedchef.com
and download free instructions
and gift tags to include with your
gift.

This Hearty Minestrone Soup
is a tasty satisfying meal, and the
gift packaging technique only
requires some simple measuring
and pouring. Be sure to include
preparation directions with these
great gift ideas.  

Hearty Minestrone Soup Mix

1⁄4 cup beef bouillon granules
1⁄4 cup dehydrated minced

onions
1⁄4 cup dried parsley flakes
1 tablespoon dried basil

leaves
11⁄2 teaspoons dried oregano

leaves
1⁄2 teaspoon salt
1⁄4 teaspoon crushed red

pepper flakes
2 bay leaves

3⁄4 cup dried red kidney beans
3⁄4 cup dried Great Northern

beans
11⁄2 cups (6 ounces) dried tri-

color cheese tortellini

In small batter bowl, layer
ingredients for soup mix
(except tortellini) in order
listed, gently patting each
layer before adding the next
ingredient. Place tortellini in
a resealable plastic food stor-
age bag; seal and place on top
of soup mix. Cover with lid.
Attach the preparation direc-
tions below. 

Hearty Minestrone Soup

1 recipe Hearty Minestrone
Soup Mix

12 cups water
1 can (14.5 ounces) Italian-

style stewed tomatoes,
undrained

1 garlic clove, pressed
1 medium zucchini, sliced,

quartered (optional)
2 carrots, chopped

(optional)
Grated fresh Parmesan
cheese (optional)

Remove tortellini from
soup mix; set aside. In profes-
sional (8-qt.) stockpot, com-
bine soup mix and water;
bring to a boil. Reduce heat;
cover. Simmer 11⁄2 hours or
until beans are tender. Add
tomatoes, garlic and tortellini
to soup. Add zucchini and car-
rots, if desired. Bring mixture
to a boil. Reduce heat; simmer
20 minutes or until pasta is
tender. Sprinkle with Parme-
san cheese, if desired.

Yield: 12 servings
For more information about

Gifts To Go! Celebration Kitchen
Shows, call your local Kitchen
Consultant or meet a new one by
calling 800-266-5562 or visiting
www.pamperedchef.com.

Homemade Foods Make Great Gifts To Go

Give the gift of a satisfying meal,
such as this Hearty Minestrone
Soup Mix.

(NAPSA)—If you can lick ’em,
frame ’em. 

That is what a lot of stamp and
art lovers can do today, thanks to
the Postal Service making avail-
able custom framed reproductions
of original stamp art from noted
artists including Norman Rockwell

and Peter Max. Art
lovers  can choose 
from more than 500
exclusive images,
select framing and
matting and have
the finished product
delivered straight
to their door. The
stamp masterpieces
can be purchased at
w w w . p o s t a l a r t
gallery.com.

This access to 
the Postal Service’s
stamp art collection
is made possible
through a licensing
agreement between
the Postal Service
and ArtSelect, Inc.,
the largest supplier
o f  f r a m e d  a n d
unframed art for
online consumers
and business to
business markets.

“People love
stamp art. For years

we’ve been asked to turn stamp
images into decor art and now we
have,” said Pamela York, manager,
Licensing, U.S. Postal Service. “This
agreement represents a new vision
for our licensing program, one that
is looking at how we can position
one of our most valuable core prod-
ucts, our stamps, in a new and dif-
ferent way.”

The Postal Service presents
online decorating secrets and design
tips for these magnificent stamp
art treasures from the oceans, flow-
ers, landscapes, colors, photogra-
phy and more.  Postalartgallery.com
offers museum-quality prints on
100 percent artist-quality canvas
using the highly preferred, state-
of-the-art, high-resolution (more
than 1200 dpi) Giclee format and
200-year archive ink.

Visit www.postalartgallery.com
today.

Framed Stamp Masterpieces 

From the surreal abstracts of Geor-
gia O’Keeffe to images of boats,
lighthouses and holiday reindeer,
stamp art treasures are available
from the United States Postal Ser-
vice for display in homes and
offices around the world.

(NAPSA)—What’s under your
kitchen sink, in your garage, in
your bathroom, on your dresser,
and on the shelves in your laun-
dry room? Do these household
products pose a potential health
risk to you and your family? You
now have an easy way to answer
those questions thanks to the
unveiling of a consumer’s guide
that provides easy-to-understand
information on the health hazards
of more than 4,000 everyday com-
mon household products.

The new Household Products
Database (http://householdprod
ucts.nlm.nih.gov) was created by
the National Library of Medicine
(NLM). Many household products
contain substances that can pose
risks to health if they are ingested
or inhaled or if they come in contact
with the eyes and skin. The data-
base presents the potential health
effects of products in detail and in
consumer-friendly language.

“The Household Products Data-
base is a natural outgrowth of the
work that the Library has done in
recent years, educating the public
about environmental risks posed
by chemicals in the air, soil and
water,” explained NLM Director
Dr. Donald A.B. Lindberg. “Last
year, we unveiled Tox Town
(http://toxtown.nlm.nih.gov), a site
that introduces consumers to the
toxic chemicals and environmental
risks they might encounter in
everyday life, in everyday places,

like schools, office buildings and
factories. With the Household
Products site, we go inside the
user’s home and get quite specific
about products and their health
risks.”

The Household Products Data-
base is designed to help answer
questions such as:

• What chemicals are con-
tained in specific brands and in
what percentage?

• Which products contain spec-
ified chemicals?

• Who manufactures a specific
brand? How can I contact the
manufacturer?

• What are the potential
health effects (acute and chronic)
of the chemical ingredients in a
specific brand?

For example, a homeowner try-
ing to decide which algae-killing
product to use in her swimming
pool could select the “Land-
scape/Yard/Swimming Pool” cate-
gory in Household Products and
click on “algaecide.” She could
then choose several brands to
examine for chemical content and
possible health hazards.

“As the world’s largest library of
the health sciences, NLM has pro-
vided an important set of databases
for toxicologists and other scientists
for many years,” observed Dr. Jack
Snyder, NLM associate director and
a medical toxicologist. “The target
audience of the Household Products
Database, however, is both scien-
tists and the general public.” The
database allows users to browse a
product category, such as “Pesti-
cides” or “Personal Care,” by alpha-
betical listing or by brand name.
Products can also be searched by
type, manufacturer, product ingre-
dients, or chemical names. 

NLM plans to expand the list of
products covered in the Household
Products Database and to rou-
tinely update product information
for the brands currently in the
database.

Located in Bethesda, Mary-
land, the National Library of Med-
icine, the world’s largest library of
the health sciences, is a compo-
nent of the National Institutes of
Health, Department of Health and
Human Services.

Consumer’s Guide On Health Hazards Of Everyday Products Unveiled

Harmful or just messy? Two
girls experiment with lipstick
and hairspray, 2 of the 4,000
everyday items in the House-
hold Products database.

(NAPSA)—Planning for holiday
parties can sometimes be over-
whelming—especially if you want
to be sure your guests aren’t bored
by the same old fare. These tips can
help you plan the right mix:

First, consider how much time
you want to spend on food prepa-
ration. Do you want to prepare
everything yourself? If so, identify
your “signature” dishes—the
items that friends and family
expect, the party staples—such as
a spinach or crab dip, or a special
salad. Use these dishes to begin
your planning, and add additional
items from there.

If you don’t have the time or
desire to prepare anything from
scratch, start with some substan-
tial prepackaged favorites like
frozen chicken wings or the new
refrigerated Hillshire Farm® appe-
tizers in microwavable tubs.
These new appetizers feature bite-
size meatballs in marinara or Lit’l
Smokies™ already simmered in
BBQ sauce. Just heat in the
microwave and serve in the festive
holiday bowl they come in.

Another trick is to take a favo-
rite item and dress it up a bit. For
example, start with Hillshire
Farm Lit’l Smokies, but rather
than serve them in BBQ sauce,
use them in a kebob with colorful
vegetables.

Once you have your signature
dishes or main party food set, fill
in with additional items like
chips, dips, vegetables and sweets
to complete the table. 

For more ideas and recipes,
visit www.hillshirefarm.com.

Lit’l Smokies Kebobs

1 red or green pepper,
cleaned and chopped into
1” squares

1 lb. Hillshire Farms Lit’l
Smokies

1 lb. asparagus, cleaned and
cut into 2” pieces

1 can pineapple chunks,
drained

3 dozen cherry tomatoes
(optional)

1 bottle prepared sweet-and-
sour sauce
Toothpicks

Skewer 1 square pepper, 1
Lit’l Smokie, 1 piece aspara-
gus, 1 piece pineapple and 1
tomato per toothpick. Place on
baking tray and, with a pastry
brush, apply sweet-and-sour
sauce. Bake in 350° oven for 15
minutes.

Planning The Menu For Holiday Parties

Signature dishes, such as Lit’l
Smokies Kebobs, are a good
place to start when planning the
menu for any kind of party.




