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(NAPSA)—If you want to “raise
the bar” in your efforts at cookie
making, try bar cookies.

Easy to bake, bar cookies are a
satisfying treat that you mix in
one bowl and bake in one pan. 

These treats come in all shapes
and textures, ranging from simple
to sublime. Another plus is that
bar cookies are easy to store. They
can be left covered in the pan or
wrapped individually. They can
also be refrigerated or frozen to
keep even longer.

The following bar cookie recipes
are quick and delicious. The Pecan
Cinnabars, using Fleischmann’s
RapidRise Yeast, combines two easy
preparation methods: the yeast bat-
ter method requiring no kneading
and the cool-rise method which
allows rising in the refrigerator.

Cranberry Walnut Bars are
made with new Karo Syrup with
real Brown Sugar, which keeps
them moist and flavorful.

For more recipes using Karo
Syrup, visit www.karosyrup.com.
For baking tips and recipes using
yeast, visit www.breadworld.com.

Pecan Cinnabars

Ingredients
13⁄4 cups all-purpose flour

2 tablespoons sugar
1 envelope Fleischmann’s

RapidRise Yeast
1⁄2 teaspoon salt

1⁄4 cup evaporated milk
1⁄4 cup water
1⁄2 cup butter or margarine
1 egg yolk

11⁄2 cups chopped pecans
1⁄2 cup sugar
1 teaspoon ground cinnamon

In large bowl, combine 3⁄4 cup
flour, 2 tablespoons sugar,
undissolved yeast, and salt.
Heat milk, water and butter
until very warm (120° F to 130°
F). Gradually add to dry
ingredients. Beat 2 minutes at
medium speed of electric
mixer, scraping bowl occasion-
ally. Add egg yolk and the
remaining flour. Beat 2 minutes
at high speed, scraping bowl
occasionally. Cover; refrigerate
2 hours or up to 2 days.

Remove dough from refrig-
erator. Combine pecans, 1⁄2 cup
sugar and cinnamon. Sprinkle
1⁄4 of sugar mixture over a very
lightly-floured work surface.
Transfer dough from bowl to
prepared work surface. Sprin-
kle 1⁄4 of sugar mixture evenly
over dough to prevent rolling
pin from sticking. Roll dough
to a 10- x 8-inch rectangle;
sprinkle with 1⁄4 of sugar mix-
ture; fold ends over center.
Repeat rolling, sprinkling and
folding twice more using re-
maining sugar mixture.

Roll to 19 x 8-inch rectangle.
Place on greased baking sheet.
Bake at 375° F for 20 to 25 min-
utes or until done. Cool on
sheet; cut into bars to serve.
Makes 24 bars.

Cranberry Walnut Bars

Crust:
21⁄2 cups flour

1 cup cold margarine cut
into pieces

1⁄2 cup confectioner’s sugar
1⁄4 tsp. salt

Topping:
11⁄3 cups Karo® Corn Syrup

with real Brown Sugar
4 eggs
3 Tbsp. butter, melted
1 cup sugar
2 cups coarsely chopped

fresh or frozen cranberries
1 cup chopped walnuts
1 cup white chocolate chips

Preheat oven to 350° F.
Spray 13 x 9-inch baking pan
with cooking spray. In large
bowl with mixer at medium

speed beat flour, margarine,
confectioners’ sugar and salt
until mixture resembles coarse
crumbs; press firmly into bot-
tom and 1⁄4 inch up sides of pre-
pared pan. Bake 15 minutes or
until golden brown. 

Meanwhile, in large bowl
beat corn syrup, eggs, butter
and sugar until well blended.
Stir in cranberries and wal-
nuts. Pour over hot crust;
spread evenly. Sprinkle white
chocolate chips over top. Bake
25-30 minutes or until set.
Cool completely on wire rack
before cutting. Makes 4 dozen
bars.

Bar Cookies Offer Delicious Baking Alternative

Easy Cranberry Walnut Bars are sweet and nutty, crispy and crunchy.

(NAPSA)—Whether you grill
on a popularly priced model or a
top-of-the-line all-stainless, multi-
burner behemoth with every con-
ceivable feature, there are outdoor
living facts of life to contend with.
They are called sparks, spills and
flare-ups, and can cause serious
damage to that patio, porch or
deck in which you invested seri-
ous money.

You can, however, join the
growing number of savvy back-
yard barbecuers who invest just
$25 to $35 for The “Original” Grill
Pad now, to avoid spending thou-
sands later replacing or repairing
their costly outdoor living surface.

It’s really simple math. Spend
a little now, or risk having to
spend big-time bucks in the future.
U.S. homeowners currently spend
some $200 billion annually on
remodeling and renovation—a full
third of that staggering amount on
outdoor amenities! And, yes, that
means upgraded landscaping,
hardscaping, pools and spas, out-
door rooms and kitchens, built-in
grills and weatherproof fireplaces.

Available in five designer colors
and three different shapes, this
lightweight, flexible patio and
porch protector will outlast most
any grill, is easily cleaned with a
garden hose and “breathes,” to
minimize water buildup beneath
your grill, smoker, deep fryer,
chiminea or portable firepit that
damages the expensive surface
beneath. 

Think of it as “underware” for
outdoor living! Made of durable,

porous cement fiber, The “Origi-
nal” Grill Pad can be found at
mass-merchandising, discount,
home center and hardware stores
nationwide—literally anywhere
barbecue grills and accessories are
sold.

You can choose a round, oval or
rectangle shape in Earthtone,
Berry Black, Granite Grey, Big
Green or Brick Red, to comple-
ment any outdoor room décor. No
outdoor living area is truly safe
from damage without one, and
there are more patios, porches
and decks featured in new home
construction now than ever,
according to the National Associa-
tion of Home Builders.

So, to paraphrase the auto
repair people, “you can spend a few
dollars now—or a pile of money
later.” It’s your choice. And it’s the
increasingly smart choice of con-
sumers now buying grills and out-
door hearth appliances in record
numbers. For further information,
visit www.diversitech.com.

How Else Can You Invest $35, Save 
Thousands and Grill Happily Ever After?

Using a grill pad can prevent the
damage caused to patio surfaces
by grill sparks, spills and flare-ups.

(NAPSA)—A new online cata-
log provides tools to make daily
activities easier for people with
rheumatoid arthritis (RA), a
chronic autoimmune disease that
causes swelling and stiffening in
the joints of the hands, feet and
wrists. RA.com also offers answers
to questions about RA, current
news on treatment options and
tips on managing the disease. The
free catalog is also available from
1-866-RA-CATALOG.  

Living and thriving with dia-
betes is an ongoing and daily chal-
lenge. Diabetes affects more than
18 million people in this country
and is the sixth leading cause of
death. In 1923, Eli Lilly and Com-
pany made history as one of the
first companies to make insulin
available to treat diabetes. Today,
Lilly celebrates individuals who
have successfully managed their
diabetes with the aid of insulin for
50 years or more with the Lillyfor
Life™ 50- and 75-Year Insulin
Award. Applications are available
at www.LillyforLife.com or by call-
ing toll free 1-888-545-5115.

(NAPSA)—According to the
U.S. Environmental Protection
Agency and the New York City
Health Department, homeowners
can minimize the risk of mold. If
constructing a new home, ask your
builder about products to mini-
mize the potential for moisture
and mold growth such as Mem-
Brain, a smart vapor retarder
placed inside wall cavities. It
allows excess moisture that gets
into wall cavities to escape.

Energy Star qualified products
prevent greenhouse gas emissions
by meeting strict energy efficiency
criteria. For more information,
visit www.energystar.gov or call
1-888-STAR-YES (1-888-782-7937).

It was once customary to bake a cake with a bean in it on January
6th. Whoever got the slice with the bean was believed to have good
luck all the rest of the year.

London’s Big Ben is named after Sir Benjamin Hall, the Chief Com-
missioner of Works when the bell was cast.

Czar Peter the Great of Russia put a tax on men’s beards and a
clerk at the gate of every town to collect it.

The city of Pasadena, California derives its name from an Indian
word meaning “valley between the hills.”




