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(NAPSA)—American lamb is a
fresh and flavorful addition to any
festive gathering. There are plenty
of versatile, budget-friendly cuts to
create a great holiday dish.
Lamb meatballs, for example,

can be prepared in advance for a
stress-free starter. Meatball mas-
ters Daniel Holzman and Michael
Chernow of New York’s The Meat-
ball Shop share this Mediter-
ranean-inspired meatball recipe
that is served with a classic tomato
dipping sauce to impress guests.

Mediterranean Lamb
Meatballs

(Yield: 24 meatballs)

2 lbs ground American lamb
1 cup raisins, chopped
½ cup walnut pieces,

chopped
1 tsp ground black pepper
½ cup chopped parsley
½ cup chopped mint leaves
½ cup bread crumbs
3 eggs
2 tsp salt
2 Tbsp olive oil

Classic Tomato Sauce

Preheat the oven to 450° F.
Combine all ingredients except
for the olive oil in a large mix-
ing bowl and mix by hand until
thoroughly incorporated. Driz-
zle the olive oil over a large
baking dish (9x12”), making
sure to evenly coat the entire
surface (use your hand to help
spread the oil). Roll the meat
mixture into round, golf
ball–sized meatballs and evenly
line balls on the baking sheet.
Roast until firm and cooked
through (about 20 minutes).
Allow the meatballs to cool for 5
minutes before removing from
the tray.

Classic Tomato Sauce
(Yield: 7 cups)

1 yellow onion, diced (about
1½ cups)

¼ cup olive oil
1 sprig fresh oregano (or ½

tsp dry)
1 bay leaf (fresh or dry)
2 cloves garlic, peeled and

roughly chopped
2 tsp salt
2 Tbsp tomato paste
2 28-oz cans of tomatoes,

chopped

Cook the onions with the
olive oil, oregano, bay leaf, gar-
lic and salt over medium heat
in a large pot. Stir constantly
until soft and translucent
(about 15 minutes). Add the
tomato paste and continue
cooking for 5 minutes. Add the
canned tomatoes and bring to
a boil, stirring constantly. Con-
tinue cooking for 1 hour, stir-
ring periodically to keep the
sauce from burning.

Fans of lamb can find this
recipe and other holiday favorites
at www.americanlamb.com and by
calling (866) 327-5262.

Celebrate The SeasonWith American Lamb

Lamb meatballs make for an easy
crowd-pleasing appetizer.

(NAPSA)—A new magazine
aims to help you get simple, fast,
delicious meals on the table every
day. In many daily newspapers or
online at www.dashrecipes.com,
dash blends original content with
some of the most popular features
from four of America’s most
trusted food sources: Bon Appétit,
Gourmet, Epicurious.com and
PARADE.
In a recent special issue, dash

delivers recipes for great side
dishes that will save you time—and
stress—around the holidays. Here’s
one for a delicious one-dish stuffing
that you can make days ahead:

ONE-DISH STUFFING
Hands-on: 10 mins.

Total: 50 mins. Serves: 8

8 Tbsp (1 stick) salted butter
1 yellow onion, diced (about

2 cups)
4 ribs celery, sliced on the

diagonal (about 2 cups)
15 oz. seasoned croutons
2 Tbsp parsley flakes or ½

cup fresh
1 Tbsp poultry seasoning
4 cups low-sodium chicken

stock

Optional add-ons:
1 lb. diced smoked ham or

kielbasa
1 cup mixed dried fruit

(cranberries, apples,
apricots and prunes)

1 cup toasted nuts (walnuts
and pecans)

Heat a large cast-iron skillet
on medium-high. Melt butter;
add onion and celery. Cook,
stirring occasionally, until soft,
6–7 minutes. Transfer mixture
to a large bowl but do not clean
sauté pan. Add croutons and
remaining ingredients—includ-
ing any (or all) of the optional
ones—to mixture in bowl, and
toss very gently to combine.
Return stuffing to skillet.
Refrigerate, uncovered, until
cool; then cover with foil and
refrigerate until 1 hour before
serving. Day of: Preheat oven to
375° F. Place covered stuffing
on the lower rack; bake 25 min-
utes. Remove foil from stuffing
and continue to bake until top
is crisp and golden. Remove
from oven. Serve immediately.
Per serving (without add-ons):

370 calories, 39g carbs, 7g protein,
21g fat, 35mg cholesterol.
For more recipes and the latest

food trends, products and cooking
tips, go to www.dashrecipes.com.

Easy Holiday Meals In A DashSeasonal Timeshare Touches
(NAPSA)—Millions of Ameri-

cans travel to celebrate the holi-
days with friends and families—
and those who stay in timeshare
resorts may find special seasonal
touches that make it feel more
like home.
According to the American

Resort Development Association
(ARDA), timeshare resorts are
rolling out sleighs and cooking
up turkeys to help guests make
memories.

Guests at Breckenridge Grand
Vacations in Colorado will find
their units fully decorated and
already stocked with groceries.
The holiday gingerbread theme

at the Scottsdale Camelback
Resort can be seen in the decora-
tions, as well as the activities
such as the gingerbread house-
building contest.
Orange Lake Resorts in

Orlando offers an oversized gin-
gerbread house setting for family
photos and guests can order a full
holiday meal. Holiday Inn Club
members can use their points to
see the world-famous Trans-Sibe-
rian Orchestra. And there is
always an array of activities at
nearby Disney resorts.
For more information, visit

www.VacationBetter.org.

There’s no place like home for
the holidays, unless you’re stay-
ing in a timeshare resort.

(NAPSA)—Here’s an idea for
your next birthday party or sleep-
over—have a karaoke party with
some of today’s top artists!
It’s not as difficult or big ticket

as you might imagine, thanks to
“Disney Sing It: Party Hits,” the
latest title in the company’s
popular video-based karaoke
series. Available for the Wii and
PlayStation 3, the game features
party-starting anthems from some
of the biggest names in pop music.
The game has already gained a

large following among girls 8 to
12, and their families, by provid-
ing the songs that teens and
tweens want to sing.
With an in-game vocal coach,

fans can also get the real-world

benefit of improving their skills
by learning proper vocal tech-
nique from a pro. The game can
be played by up to eight players.
This will include basic exercises
such as breathing and pitch, to
more advanced exercises such as
learning how to harmonize in a
duet.
This version features songs and

music videos from top artists
including Allstar Weekend, Jordin
Sparks, Justin Bieber, Nick Jonas
and the Administration, Paramore
and Selena Gomez.
The game is rated E by the

Entertainment Software Rating
Board (ESRB).
For more information, log on to

www.disney.com/singitpartyhits.

The NewWayTweens Party: Karaoke Style

A new game offers hours of karaoke fun as well as basic vocal exer-
cises from a star.

(NAPSA)—An ITT Bell & Gos-
sett brass ecocirc® water circulat-
ing pump operates on only 10
watts of electricity and can save a
family up to 12,000 gallons of
water a year. Learn more at EPA’s
Safe Drinking Water Hotline at
(800) 426-4791 and website
www.epa.gov/safewater/lead/
index.html. Explore lead-free and
energy-efficient products at
www.bellgossett.com.

**  **  **
New advanced-technology

water-based primers such as
Bulls Eye 1-2-3® PLUS take the
guesswork out of primer selection
because they seal all stains. For
helpful tips for a professional-
quality paint job or for home
improvement project ideas, visit
www.zinsser.com. 

**  **  **
Exciting and affordable clothes

and accessories—great presents for
everyone on your list—from Avon
are just a call or click away at (800)
For-Avon or www.avon.com. 

**  **  **
Since 1949, UNICEF has sold

greeting cards to raise money to
support the organization’s lifesav-
ing work. The first card created
used a painting by a 7-year-old
Czechoslovakian girl, Jitka
Samkova, to thank the organiza-
tion for the food and medicines it
had brought to her village after

World War II. In later years,
celebrities and artists—including
Henri Matisse, Marc Chagall,
Audrey Hepburn and Julio Igle-
sias—contributed designs for the
cards. To learn more, visit
www.unicefusa.org.

**  **  **
Turkey deep-frying starts with

100 percent peanut oil, which
keeps the meat deliciously tender.
Peanut oil is as heart healthy as
olive oil and can actually improve
cholesterol levels. For more infor-
mation, go to www.turkey fry
 ing.net or www.peanut-insti
tute.org.

**  **  **
If you wait until age 70 to

claim Social Security, your benefit
will be about 76 percent greater
than if you had claimed benefits
at 62, said Virginia Reno, Vice
President for Income Security at
the National Academy of Social
Insurance (NASI). For more infor-
mation, visit www.nasi.org. 

***
I am thankful for the mess to
clean after a party because it
means I have been surrounded
by friends.

—Nancie Carmody
***

***
The words that enlighten the
soul are more precious than 
jewels. 

—Hazrat Inayat Khan
***

***
Babies are always more trouble
than you thought—and more
wonderful.

—Charles Osgood
***

***
You cannot fly like an eagle with
the wings of a wren. 

—William Henry Hudson
***

***
I’m tired of all this nonsense about
beauty being only skin-deep.
That’s deep enough. What do you
want, an adorable pancreas? 

—Jean Kerr
***




