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(NAPSA)—Sugar, spice and
delectably nice! Few things can
serve as a more festive holiday
centerpiece than a gingerbread
house. Made popular by the
Brothers Grimm tale “Hansel and
Gretel,” gingerbread dwellings
were created by bakers as early as
the 16th century. These charming
holiday homes are absolute fun
and the perfect memory-making
activity to share with loved ones.
No time to bake gingerbread

this season? No problem. Houses
are easy to assemble and decorate
with Pre-Baked Gingerbread
House Kits from Wilton, while
still providing the wonderfully
spicy-sweet taste and smell of
gingerbread.
There’s a kit for every dream

house—from a classic cottage to
an intricate mini village. Even
pre-assembled kits are available,
leaving extra time for decorating.
All that’s needed to craft an ideal
abode is included in the kits and
ready for fun—pre-baked ginger-
bread, a cardboard base, icing,

loads of colorful candies, an easy-
to-use decorating bag and tip, plus
instructions. The kits even offer
decorating ideas or you can create
your own design.
Decorating gingerbread houses

brings the whole family together
for holiday celebrations. Adults
can put the basic frame structure
together and watch kids have a
ball decorating with their favorite
candies to create rainbow roof
tiles, festive holly wreaths and
playfully patterned window de-
signs. The results and memories
will be special.
Completed gingerbread pro-

jects will amaze holiday guests
while allowing creativity to
shine. Everybody will enjoy the
beautiful creations and you will
join in the excitement by finding
out just how great a gift they can
be for others.
So spread some good cheer by

sharing a holiday tradition that
will bring joy all season long, and
make sure to visit the leader in
food crafting at www.wilton.com
for more gingerbread ideas. While
you’re visiting, check out the “Ask
Nancy” podcasts for step-by-step
instructions for creating beautiful
treats anytime of year!

Build A New Holiday TraditionWith Gingerbread

Building a gingerbread house can
be sweet and simple with pre-
baked gingerbread house kits.

Try a gingerbread tree kit for
something different.

(NAPSA)—One delicious way
to savor the holiday season is to
sample the food and wines of
Argentina.
Many food and wine aficiona-

dos say some of the best wines in
the nation are found in the
province of Mendoza. About 700
miles inland from Buenos Aires,
Mendoza rests in the high desert
on the eastern slope of the Andes
Mountains, where it has offered a
welcoming home to Malbec grapes
for more than 150 years. The
high-altitude vineyards produce
grapes with distinctive color, body,
aroma and structure. The result is
an elegant wine with concentrated
flavors and exceptional balance.
Established in the heart of

Argentina’s wine capital in 1884,
Don Miguel Gascón® is the oldest
continuously operating winery in
Mendoza. The winery’s excep-
tional Reserva Malbec burgeons
with distinctive dark fruit flavors
and aromas. The wine opens with
deep, complex flavors of dark
blackberry, ripe plum and black
cherry, which are complemented
by hints of chocolate and mint.
Rounded tannins and final notes
of brown spice and oak combine to
create a firm, persistent finish.
Malbec is even more delicious

when served with Argentinean
specialties, such as Pastel de
Papas. Some food lovers call
Argentina the world’s best-kept
culinary secret, as family tradi-
tions have guided unwritten
recipes for generations.
Waves of immigrants populated

Argentina’s vast landscape, blend-
ing culinary traditions and creat-
ing a cuisine that is now uniquely
Argentinean.
To sample the cuisine at its

best, try this Pastel de Papas
recipe prepared in the acclaimed
1884 Restaurant located in the
Bodegas Escorihuela Winery
where Don Miguel Gascón wine is
made. Enjoy with the rich Malbec.

Pastel de Papas

Ingredients:
3½ pounds of mixed pork and

beef—diced into ¼-inch
cubes

3 cloves of garlic, minced
1 red bell pepper, chopped
1 yellow bell pepper,
chopped

3 onions, minced
2 teaspoons of thyme
1 liter of white wine
2 pounds of potatoes
¼ pound of unsalted butter
¼ pound of Parmesan cheese
¼ pound of smoked bacon,
chopped

4 hard boiled eggs, minced
3½ ounces of pitted green

olives, chopped
Salt and pepper
Olive oil

Directions:
Preheat oven to 325˚ F.

Place meat in a baking dish;

add olive oil, garlic, thyme,
salt and pepper. Add a ½ liter
of wine, cover and bake for 2
hours. Add additional wine as
needed to prevent mixture
from drying out.
In a pan, sauté olive oil,

onions, red and yellow bell
peppers over medium heat.
When the onions are translu-
cent, add a little salt and pep-
per. Turn off the heat and add
the meat.
Prepare mashed potatoes

and add the Parmesan cheese,
butter, bacon, salt and pepper.
Final Preparation:
Line the bottom of a baking

dish with a layer of the meat;
place the minced boiled eggs
and the green olives on top.
Next, layer the mashed pota-
toes. Bake at 350˚ F until the
mashed potato layer browns.

For more information, visit
www.gasconwine.com.

TheWorld’s Best Culinary Secret

This deliciously filling dish from Argentina is best enjoyed with a
glass of rich Malbec wine. The winery’s Reserva Malbec burgeons
with the distinctive dark fruit flavors and aromas they are famed for.
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(NAPSA)—Here’s news of how
you can protect yourself and your
family from a serious but rare
condition.
The U.S. Food and Drug Ad-

ministration (FDA) is warning the
public that the use of benzocaine
gels and liquids for mouth or gum
pain can lead to a rare but serious
condition called methemoglobine-
mia, which causes the amount of
oxygen in the bloodstream to be
greatly reduced.
These over-the-counter prod-

ucts, in which the main ingredient
is benzocaine, are sold under a
number of store brands and
national brands such as Anbesol,
Hurricaine, Orajel, Baby Orajel,
and Orabase. Benzocaine is also
found in lozenges and sprays used
to relieve pain from teething,
canker sores and irritated gums.
The rare condition occurred

mainly in children aged 2 years or
younger who were given benzo-
caine gel for teething. Symptoms
of methemoglobinemia don’t
always appear but can include
pale, gray- or blue-colored skin,
lips and nail beds; shortness of
breath; fatigue; confusion; head-
ache; light-headedness; and rapid
heart rate. These signs usually
appear within minutes to hours of
applying benzocaine and may
occur with the first application of
benzocaine or after additional use.
If you or your child develops any
of these symptoms, see a doctor
right away.
Benzocaine-containing prod-

ucts should not be used on chil-
dren less than 2 years old, unless

a doctor says to, and should be
stored out of children’s reach.
The American Academy of

Pediatrics offers some easy, safe
alternatives for treating teething
pain:
•Give the child a chilled

teething ring.
•Gently rub or massage the

child’s gums with your finger.
If these methods don’t ease the

pain, ask your doctor.
Adults who choose to use ben-

zocaine products should follow the
label recommendations. If the
pain continues, see a doctor.
People who have asthma, bron-

chitis, emphysema or heart dis-
ease, as well as smokers, are at
greater risk for complications
related to methemoglobinemia.
For more information, go to the

FDA website at www.fda.gov/
Drugs/DrugSafety/ucm250024.htm.

Caution RequiredWhen Using Over-The-Counter
Oral Pain Relievers

Doctors advise parents not to
use products containing benzo-
caine to ease teething pain and
suggest a chilled teething ring
instead.

(NAPSA)—When babies are born,
their parentsmay save a life by donat-
ing the cord blood to a public cord
blood bank. Many, however, are
unaware of the critical need for dona-
tions, especially within the Asian
community. Learn more at
www.BeTheMatch.org/cordblood.

* * *
For many years, men with

advanced prostate cancer had few
options. Now, doctors have an
important weapon in the arsenal
to combat this disease. In clinical
trials, Provenge demonstrated the
longest survival benefit in this
patient population. Learn more at
www.provenge.com and (877) 336-
3736.

* * *
At the Columbia University

Medical Center, experts are con-
ducting clinical trials and compil-
ing scientific research on holistic
and integrative therapies, includ-
ing dietary supplements such as
AHCC, vitamin D, lycopene, saw
palmetto and genistein combined
polysaccharide (GCP).

* * *
For healthy skin in cold

weather, top New York dermatolo-

gist Dr. Meghan O’Brien recom-
mends Physicians Formula Anti-
Aging Deep Wrinkle Corrector
Day & Night Cream and Physi-
cians Formula Moisture Balance
Hydrating Eye Cream, found ex-
clusively at Walmart.

* * *
To increase research, education

and access to treatment for
patients with cancer, Millennium:
The Takeda Oncology Company
developed the 1000 Cranes of
Hope program. For more informa-
tion, visit www.1000cranesof
hope.com.

***
Pedantry and bigotry are mill-
stones, able to sink the best book
which carries the least part of
their dead weight. The temper
of the pedagogue suits not with
the age; and the world, however
it may be taught, will not be
tutored.

—Lord Shaftesbury,
3rd Earl of Shaftesbury

***

***
Pedantry is paraded knowledge.

—Henry Wheeler Shaw
***

***
A well-read fool is the most
pestilent of blockheads; his
learning is a flail which he
knows not how to handle, and
with which he breaks his neigh-
bor’s shins as well as his own.
Keep a fellow of this descrip-
tion at arm’s length, as you value
the integrity of your bones.

—Leszczynski Stanislaus
***
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