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(NAPSA)—’Tis the season for
family togetherness…in the
kitchen! With the holidays fast
approaching, the National Pork
Board enlisted celebrity chefs Rick
and Lanie Bayless to help families
prepare a holiday meal with ease.
Chef and owner of Frontera Grill
and Topolobampo restaurants in
Chicago, Rick and his daughter
Lanie, age 16, co-authored a fam-
ily-friendly cookbook, “Rick and
Lanie’s Excellent Kitchen Adven-
tures,” and love putting their
cooking and entertaining skills to
the test for their own family. 

According to Lanie, “Growing
up in a house full of chefs, cooking
together as a family, has been a
long-standing tradition for us and
it’s one of my favorite parts of the
holiday season. My dad and I love
spending time together in the
kitchen and trying new recipes
that our whole family can enjoy.”

Take advice that this father-
daughter duo shared with us on
how to easily entertain for any
occasion this year, and enjoy doing
it together: 

• Kids In The Kitchen: Get
the entire family involved in
preparing the holiday meal.
“When Lanie was a youngster, we
encouraged her to help pull
ingredients out of the pantry,
measure and stir them together.
Now she’s a very savvy cook and
we have great memories sharing
quality bonding time in the
kitchen,” said Rick.

• Keep it Simple: Recipes
don’t need to be hard to taste
great. Keep the menu simple
with recipes that practically
cook themselves, such as this
Bayless family favorite, Chipo-
tle-Glazed Ham with Cherry-
Jícama Salsa. If you’re short on
time, Rick and Lanie suggest
serving pork tenderloin—it
takes less than 20 minutes to
cook,  is  juicy and lean,  and
makes a beautiful presentation.

• Supporting Sides: Pork is
incredibly versatile and is easily
complemented by any number of
side dishes such as veggies ,
potatoes or pastas. To keep the
kids involved,  let  them each
pick a favorite side dish…or, in
the Bayless family ’s  case,
dessert. “I love to bake desserts,
and my favorite from our cook-
book is Hot Chocolate Soufflés.
They are so easy to do and a
great choice for the holidays,”
Lanie said.

• Love Your Leftovers: If
you have holiday guests who
are staying overnight, whip up
a tasty  breakfast  or  brunch
using the ham leftovers from
dinner the night before.  The
Bayless family loves making
omelets (with some ham and
fresh herbs), a quick quiche, or
fried egg and ham breakfast
panini. And they’re all simple
enough for small hands to help.

Tr y  R i c k  a n d  L a n i e ’s
C h i p o t l e - G l a z e d  H a m  w i t h
Cherry-Jícama Salsa for your
next  enter ta in ing  occas ion .
For the duo’s pork tenderloin
recipe and other meal ideas,
including sides and leftovers,
f u n  a c t i v i t i e s  a n d  h e l p f u l
t i p s  f o r  t h e  s e a s o n ,  v i s i t
TheOtherWhiteMeat.com.

Chipotle-Glazed Ham with
Cherry-Jícama Salsa

8- to 9-pound bone-in, spiral-
cut cooked ham 

1 turkey-size cooking bag 
12- to 13-ounce jar of high-

quality cherry preserves 
2 canned chipotle chiles en

adobo, plus 1 tablespoon of
the canning (adobo) sauce  

Cherry-Jícama Salsa 

11⁄2 cups finely chopped red
onion 

11⁄2 cups diced peeled jícama 
1 cup chopped dried bing

cherries*
1⁄2 cup apple cider vinegar 
1⁄3 cup chopped cilantro

Set oven to 250 degrees F.
Remove ham from packaging;
if it has a plastic disk over the
bone, pull it off and throw it
away. Lay the ham, cut-side
down in a turkey-size cooking
bag. Gather the bag up over
the ham, pressing out all the
air. Fasten with the enclosed
tie. Trim excess plastic from
above the tie. Using a small
knife, make 6 half-inch slits
around the top of the bag to
allow steam to escape.

Place the ham in a 13 x 9-
inch baking dish. Bake for 80
to 90 minutes (roughly 10
minutes per pound), until the
temperature near the bone
reads 100 degrees F. on an
instant-read thermometer.

In a food processor or
blender, combine the cherry
preserves, chipotle chile and
its canning sauce. Process
until smooth. Scoop out and
set aside 1⁄2 cup of the glaze
for seasoning the salsa.

When the ham reaches 100
degrees F., remove from oven,
slit the bag and pull it out
from under the ham, letting all
the juices run into the pan. Tip
the pan slightly and spoon off
all but about 1⁄4 cup of the
juices. Brush the glaze (except
what you’ve reserved) over the
top and sides of the ham.

Return to the oven and
bake for an additional 30 to 40
minutes, until the tempera-
ture near the bone reads 140
degrees F. on an instant-read
thermometer. If there is time,
tent the foil and let rest for 15
minutes before serving. 

In a large bowl, stir
together the onion, jícama,
cherries, vinegar and the 1⁄2 cup
of reserved glaze. Taste and
season with salt, usually about
11⁄2 teaspoons. Cover and refrig-
erate until ready to serve.

When the ham is ready,
stir the cilantro into the
salsa and serve along with
slices of ham.

Makes 31⁄2 cups salsa, 10-14
3-ounce servings of ham.

*Can be substituted with
dried, sweetened tart cher-
ries, if unavailable.

Nutrition Information per
Serving: Calories: 410; Fat:
22g; Saturated Fat: 8g; Cho-
lesterol:  80mg; Sodium:
1540mg; Carbohydrates: 23g;
Protein: 29g; Fiber: 2g

Entertaining Made Easy…From The Bayless Family To Yours!

Recipes don’t need to be hard to taste great. Keep the menu simple. 

Gas-Saving Tips For
Cold Weather

(NAPSA)—Baby it’s cold out-
side, but according to experts at
the nonprofit National Institute
for Automotive Service Excellence
(ASE), today’s vehicles no longer
require those 20-minute warm-
ups of old. Avoid the temptation of
a toasty passenger cabin and
you’ll save gasoline. ASE offers
other tips as well: 

• Observe speed limits.
Speeding decreases your miles per
gallon. 

• Drive gent-
ly. Sudden ac-
celerations guzzle
gas. Anticipate
traffic patterns
ahead and adjust
y o u r  s p e e d  
gradually.

• Monitor
tires. Underinflated tires or
poorly aligned wheels waste fuel
by forcing the engine to work
harder.

• Remove excess weight.
Remove unnecessary items from
the vehicle. Less weight means
better mileage. 

• Consolidate trips and
errands. Also, try to travel when
traffic is light so you can avoid
stop-and-go conditions. 

• Keep your engine “tuned
up.” Replace filters and fluids as
recommended; have engine-perfor-
mance problems (rough idling,
poor acceleration, etc.) corrected.

ASE was founded to improve
the quality of automotive service
and repair through the voluntary
testing and certification of auto-
motive technicians. ASE-certified
technicians wear blue and white
ASE shoulder insignia; their
employers often display the blue
and white ASE sign. Visit
www.ase.com for more car care
tips.

(NAPSA)—Helping patients
find the hope and support they
need to beat a disease is the pur-
pose behind a new Web site.

When a health crisis takes
place, many people find the sup-
port they need from family, friends
and physicians. 

But patients can also find
important inspiration and help
from the example of other pa-
tients—whether they are cur-
rently fighting or have already
beaten the same illness. 

A new Web site, called Sharing
Miracles, is a place where patients
can go to share their experiences.
It is first and foremost a place
where patients who have experi-
enced the “miracle” of overcoming
disease can share their inspiring
stories with other patients seeking
hope as well as a better under-
standing of their condition.

“As a cancer survivor, I often
share the story of my own strug-
gle against the disease with
other cancer patients. I know
firsthand how important passing
on hope one patient to the next
can be,” said Pharmaceutical
Research and Manufacturers of
America (PhRMA) CEO Billy
Tauzin. 

Added Tauzin, “Sharing Mira-
cles is a treasure chest of hope. I
was moved by one patient’s story
about her fight to live with multi-
ple sclerosis. She tells of her chal-

lenges and her hopes. Another
relates how some great medicines
have made it possible to live with
HIV. It’s a real inspiration.”

The site (www.sharingmira
cles.com) is sponsored by PhRMA.
Several organizations, including
the American Cancer Society, the
Alzheimer ’s Association, the
National Cancer Institute, the
Centers for Disease Control and
many others, are linking to the
Web site. In addition to inspira-
tional real patient stories, the
Web site offers information about
new medicines and procedures for
different diseases.

For more information about
Sharing Miracles, go to www.shar
ingmiracles.com or to the PhRMA
Web site at www.phrma.org.

Web Site Offers Patients Hope And Support

Patients battling a disease can
often find inspiration in the sto-
ries of those who have fought
and defeated the same disease.

(NAPSA)—If you’re like many
seasonal travelers, there’s no
place like your car for the holi-
days. Statistics show that 91 per-
cent of people going over the river
and through the woods to grand-
ma’s house are doing it the old-
fashioned way—by car. 

Also, visiting the extended fam-
ily is the No. 1 reason people
travel this time of year, with
avoiding them being No. 2.

Now, in a humorous podcast,
award-winning Motel 6 spokesper-
son Tom Bodett counts down the
top six reasons to stay at a motel
instead of with your relatives this
holiday season. The tongue-in-
cheek podcast, titled, “Motel 6 Top
6 Reasons to Stay at a Motel Dur-
ing the Holidays Instead of With
Relatives,” is available for down-
load at www.motel6.com. 

“All this road-tripping means a
lot of people needing somewhere to
stay. And it seems that more and
more people are opting out of the
baby’s room turned guestroom or
Aunt Harriet’s plastic-covered
couch, and wisely choosing to stay
at a hotel or motel. And there are
good reasons for that. Six of them
to be exact,” Bodett says in the
podcast. “One of the reasons being,
‘You won’t see anybody in a night-
gown that you don’t want to.’” 

Tom Bodett began working
with the motel chain in 1986, and

ad-libbed the tagline “We’ll leave
the light on for you” in his very
first recording session. The
brand’s advertising campaign
proved an instant success, turn-
ing the chain into a household
name.

“We thought we would have
some fun during the holidays, and
who better to have featured in our
holiday podcast than Tom Bodett”
said Jeffrey Palmer, senior vice
president of sales and marketing
for the motel chain. “People have
such an affinity for Bodett’s voice;
there is an association with him
and our motels from the ‘We’ll
leave the light on’ ad campaign.”

For more information, visit
www.motel6.com.

A Humorous Look At Holiday Travel

A new podcast takes a tongue-in-
cheek look at holiday travel.

***
Freedom means choosing your
burden.

—Hephzibah Menuhin
***

***
You have to take it as it hap-
pens, but you should try to make
it happen the way you want to
take it.

—Old German Proverb
***

***
The winds and waves are 
always on the side of the ablest 
navigators.

—Edward Gibbon
***

***
Life is raw material. We are arti-
sans. We can sculpt our exis-
tence into something beautiful,
or debase it into ugliness. It’s
in our hands.

—Cathy Better
***




