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(NAPSA)—Here’s a taste of
good news: those wonderful, tra-
ditional, aromatic baked goods
from holidays past can be more
than a memory. With today’s
appliances, old-fashioned goodies
can be made with minimum time
and effort—if you know a few tips
for success. 

For example, if using a bread
machine, open the lid after five
minutes of kneading to see if the
dough is off the sides and bottom
of the pan and has formed a soft,
somewhat tacky ball. If it’s too
dry, add a bit more liquid; if too
wet, add a little more flour. 

A secret of using the mixer
method is to know when the
dough is kneaded enough. After
about five minutes, take off a
small ball and stretch it out. If it
stretches easily and doesn’t tear,
it’s been kneaded sufficiently.
Kneading makes dough elastic,
but too much and the dough
won’t rise well. Also, don’t work
too much flour into the dough as
you are kneading. Firm dough
does not stretch as easily as soft
dough. 

Use these tips when making
Grandma’s Tea Ring:

Grandma’s Tea Ring

Dough Ingredients
1 egg

1⁄2 cup milk
1⁄4 cup water
2 tablespoons butter

1⁄4 cup sugar
3⁄4 teaspoon salt
3 cups bread flour
1 packet (1⁄4 ounce) Red Star®

Active Dry Yeast

Egg Wash Ingredients
1 egg
1 tablespoon water

Filling Ingredients 
1⁄2 cup sugar

2 teaspoons cinnamon
1⁄2 cup dried cranberries or

raisins
1 cup peeled, chopped apple

(approximately 1)

Bread Machine Method
Have liquid ingredients at

80°F and all others at room
temperature. Place ingredi-
ents in pan in order listed.
Select DOUGH cycle.

Mixer Method
In a mixing bowl, combine 11⁄2

cups of flour, sugar, salt, and
yeast. Combine milk, water and
butter; heat to 120° to 130°F (but-
ter does not need to melt). On
low speed, add liquid ingredi-
ents to dry. Beat 2 to 3 minutes
on medium speed. Add egg; beat
1 minute. By hand or with dough
hook, stir in enough remaining
flour to make a soft dough.
Knead 5 to 7 minutes or until
smooth and elastic. Use addi-
tional flour if necessary. Place
dough in lightly oiled bowl and
turn to grease top. Cover; let rise
about 40 minutes. 

Shaping and Baking
Turn dough onto lightly

floured surface. Pat into a 15-
x 12-inch rectangle. Mix egg
wash and brush dough.
Spread with filling. Starting
with longer side, roll up
tightly, pressing dough into
roll. Pinch edges to seal. Form
ring; overlap ends into each
other; press to seal. 

Place ring seam-side down
on baking sheet lined with
parchment paper (or greased
sheet). With scissors, make
cuts one inch apart through
all layers on the outside of
ring to one inch from center of
ring. Turn each slice on its
side. Cover; let rise until
indentation remains after
touching. Brush top with
remaining egg wash. Bake in
preheated 350°F oven 25 to 30
minutes. Remove from cookie
sheet; cool. Drizzle with pow-
dered sugar icing and deco-
rate with candied fruit.

For more recipes and tips, visit
www.redstaryeast.com.

A Taste Of Tradition
Make Memories A Part Of Your Holidays

You can delight your circle of friends and family when you ring in the
holidays with an easy-to-make traditional yeast dough tea ring.

(NAPSA)—Pro designers say a
few simple tricks of the trade can
give ordinary kitchens a more
upscale appearance. Often a few
creative elements can bring a
custom look to a kitchen that is in
need of a little “oomph.” 

“It can be as simple as adding
low-voltage halogen lighting,”
says Marcello Luzi, a Philadel-
phia-based interior designer.
“This lighting makes everything
look better and brings the kitchen
to life. Even the food looks better.” 

L e a d i n g  l a m i n a t e  m a n u -
f a c t u r e r  Wilsonart Laminate
recently interviewed Luzi and
other top designers to uncover
ways to spruce up the kitchen.
Here’s what they had to say:

• Glass-Front Cabinetry—
John Oetgen of Atlanta explains
that refacing existing cabinets
and incorporating glass fronts is
an economic and creative way to
make over kitchen cabinets. “It’s a
lot cheaper than replacing the
cabinets, and if you don’t want to
show what’s inside, use frosted
glass,” he says. Other design
options include colored or textured
glass.  

• Metallic Laminate Back-
splashes—“Metallic laminate
backsplashes save money and pro-
vide a high-end, stainless steel
look,” says Luzi. MetalFX and
Metalaminates, two metallic lami-
nate collections from Wilsonart,
feature brushed, satin and tex-
tured metallic patterns in stain-
less steel and nickel hues. Says
Luzi, “The stainless steel look is
like jewelry for the kitchen.”

• Tall Cabinets—Designer R.
Thomas Gunkelman of Minneapo-
lis recommends cabinets that run
all the way to the ceiling. “This
gives the illusion of high ceilings
and creates more impact,” he
explains.  

• Custom Laminate Counter-
tops—Luzi designs laminate
countertops that have a laminate
border made from a contrasting
or complementing color or pat-
tern. Says Luzi, “Having one
laminate pattern inset within
another gives the countertop a
custom look. You can use this
design treatment on islands, cab-
inets and doors too.”

• Chandeliers as Pot Racks—
Instead of opting for standard
light fixtures, Oetgen suggests a
stylish chandelier to hang over
the kitchen island. To take that
idea a step further, Oetgen fits the
chandelier with matching hooks
or rings so that the fixture dou-
bles as a pot rack.

• Colored Windowpanes—To
add a bit of panache to the kitchen
and brighten it up, designer
Laura Mackey of Silver Springs,
Md., replaces a few ordinary win-
dowpanes with colored glass in
multi-paned windows. In one
instance, she replaced just one
pane with colored glass in three
windows that stood side by side
above the kitchen sink. “It looked
like stained glass,” she says.

For more information, call 800-
433-3222 or visit www.counter
top.com.

Creating An Inexpensive Upscale Kitchen

Metallic laminate backsplashes
are just one inexpensive way to
change the look of your kitchen.

(NAPSA)—There are ways to
keep from being taken for a ride
when buying a used car. That’s
important, because experts say
buying a pre-owned car from a
dealer or a private party car can
sometimes be risky. 

How do you know the car
you’re purchasing doesn’t have
title defects or other problems?
What if the car you’re buying had
once been stolen or salvaged, dam-
aged in a flood, fire or accident,
has had an odometer rollback, or
was once used as a taxi or rental?

Dave Nemtuda, a 17-year auto-
motive veteran and director at
Experian Automotive, provides
some expert advice to consumers
to help them protect themselves—
and their wallets—when purchas-
ing a used car:

• Be Prepared and Well In-
formed—Scour the Internet to
uncover as much information as
possible on each car model and
year you’re considering. Some
model cars may be known to suf-
fer from transmission or suspen-
sion problems after a certain
milestone. You can get used-car
values and other consumer
information online at sites such
as www.nadaguides.com and
www.consumerguides.com. Be

sure to ask the seller detailed
questions and don’t be afraid to
show your knowledge of the vehi-
cle you are considering. 

• Check the Car’s Vehicle His-
tory—Checking the vehicle’s his-
tory is one of the most important
things you can do to protect your-
self. An AutoCheck Vehicle His-
tory Report, for example, pulls
data from many sources, including
your state’s Department of Motor
Vehicles, auto auctions and deal-
ers. It tells you if the car has been
reported as stolen or salvaged,
suffered from major accident dam-
age, or has experienced odometer
tampering, among other hidden
title defects. The company even
provides an insurance policy that
will buy back the car for up to one
year if a major hidden title defect

is not disclosed on a “clean” vehi-
cle history report, subject to the
policy’s terms and conditions.
You can enter a car ’s Vehicle
Identification Number (VIN) at
www.autocheck.com to purchase a
detailed vehicle history report. 

• Ask Someone Knowledgeable
to Inspect the Car for You—If you
don’t have the background or
knowledge to determine for your-
self if a car is in top physical shape,
ask a knowledgeable expert—such
as an independent mechanic—to
inspect the car prior to purchase. 

• Check Paperwork—Carefully
review all paperwork, especially
when buying from a private
owner. Make sure there are no
registered liens against the vehi-
cle by looking at the title. Also
ensure that the title transfer
paperwork is in order. Web sites
such as NADAguides offer title
transfer kits. Inquire about any
dealer warranties that might be
transferable so you can take ad-
vantage of available protection. 

Educating and protecting your-
self can give you confidence and
peace of mind in your used-car
purchase decision. A little work up
front can go a long way in pre-
venting unexpected costly repairs
down the road.

Protecting Your Wallet When Buying A Used Car

The Key To Used Cars—Follow-
ing a few tips can help people
find the right used car.

(NAPSA)—Renowned high-
fashion photographer Nigel
Barker knows better than most
what it takes to look your most
beautiful in front of the camera. 

Barker, an expert judge on the
hit reality show “America’s Next
Top Model,” has worked with
many of today’s most famous run-
way faces. Now, Barker is ready to
share his behind-the-lens secrets
for getting camera-ready:

Dress to Impress—Add a bit
of sophistication to your photos by
wearing a great outfit, one that
flatters you and makes you feel
confident. Stay away from white—
leave that to your smile. White
clothes tend to make skin look
pale and washed out.

Flash Those Pearly Whites—
Talking with your smile is the best
way to take an outstanding photo-
graph. To make sure your pearly
whites look their best, Barker rec-
ommends Crest Whitestrips Pre-
mium, which recently received the
2004 Allure Editors’ and Readers’
Choice Awards. The strips produce
whiter teeth after just three days,
with full results in seven.

Strike a Pose—One way to
look fantastic in photos is to be
relaxed while posing for the pic-

ture. If you are tense, you will
appear strained. Instead, try lis-
tening to music in order to loosen
yourself up so your photos look
natural and relaxed. “The one
secret every woman in Hollywood
knows is to put one foot in front of
the other with your front leg
slightly bent. It’s the most flatter-
ing pose for any figure...your torso
will look thinner and your legs
will look better,” reminds Barker. 

Remember, everyone wants a
fabulous, smiling photograph. So
keep your chin up, wear some-
thing fabulous and smile.

For more information, visit
www.whitestrips.com.

Are You Ready For Your Close-Up?

Be confident and flash your
pearly whites for an outstanding
photograph.




