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(NAPSA)—Smoked flavors are
popular in Italy and are becoming
more so in many American
kitchens. Smoked flavors are
intensified by cooking times—the
longer the smoking process, the
more defined the taste. For exam-
ple, a shorter smoking time pro-
duces a light, natural flavor, as
found in Olive Garden’s Smoked
Mozzarella Fonduta, inspired by
their Culinary Institute at Tus-
cany and Riserva di Fizzano
restaurant in Italy. This appetizer
is a blend of oven-baked smoked
mozzarella, provolone, Parmesan
and Romano cheeses, and is
served with fresh Tuscan bread. 

“We’re always looking for new,
creative ways to bring authentic
Italian flavors to our menu,” said
Terry Stanley, senior vice president
of culinary and beverage for Olive
Garden. “In Smoked Mozzarella
Fonduta, the four Italian cheeses
complement each other perfectly,
resulting in a savory and delicious
appetizer.”

AT-HOME RECIPE 
FOR SMOKED 

MOZZARELLA FONDUTA
Serves Eight

Ingredients:
1 loaf Italian bread, such as

ciabatta or semolina,
sliced into 1⁄4-inch slices

1 c. sour cream
1 tsp. thyme

1⁄2 tsp. crushed red pepper
1⁄4 tsp. cayenne pepper
3 c. shredded mozzarella or

smoked mozzarella cheese*
3 c. shredded smoked

provolone or provolone
cheese*
(*This recipe calls for one
of these two cheeses to be
smoked and one to be
regular)

3 Tbsp. grated Parmesan
cheese

3 Tbsp. grated Romano cheese
8 tsp. fresh diced tomatoes

Fresh chopped parsley

Preparation:
• Arrange sliced Italian

bread flat on a baking sheet and
cover with foil. Set aside until
ready to use.

• Preheat oven to 450˚ F.
• Combine sour cream,

thyme, red pepper, cayenne pep-
per and four cheeses in a large
bowl and blend thoroughly.

• If serving family style,
spray an 8" x 10" casserole dish
with pan spray, then use a
spatula to transfer the mix-
ture. For individual servings,
spray eight individual heat-
resistant serving bowls, such
as soufflé cups, with pan spray
and fill each with 1⁄2 c. of mix-
ture. Place individual bowls
on a baking sheet.

• Using a large spoon,
spread cheese mixture to cre-
ate an even surface.

• Place casserole dish or
baking sheet with individual
bowls on center rack in oven.

• After five minutes, place
baking sheet with bread, still
covered, on top rack in oven.
Bake for an additional five
minutes.

• Remove bread and fon-
duta from oven.

• Garnish casserole dish
with diced tomatoes and pars-
ley in center of fonduta or
divide evenly among smaller
bowls.

• Arrange bread s l ices
around bowl(s) and serve
immediately.

For more information or to find
an Olive Garden location, visit
www.olivegarden.com.

A Delicious Appetizer From Italy: Smoked Mozzarella Fonduta

A White Zinfandel, such as
Beringer PVS, is a great com-
plement to Smoked Mozzarella
Fonduta.

(NAPSA)—With fuel costs so
high, many Americans are facing
the tough choice of turning down
their thermostats and enduring a
little chill rather than paying
more to keep their homes toasty.
However, don’t unfurl the stadium
blankets just yet. You may be able
to keep your home cozy without
breaking the bank by performing
a few basic upgrades around the
house. 

“Homeowners can save a lot of
money this winter just by taking
steps to keep the warm air in and
the cold air out,” says home main-
tenance expert Keith Hahn of a
leading home improvement con-
tracting company. “Drafty win-
dows and doors, for example, can
increase a homeowner’s heating
costs by as much as 20 percent.”

Hahn advises homeowners to
check each of their windows and
doors at least once a year to find
energy-sapping drafts. Once lo-
cated, drafts can be minimized with
some basic do-it-yourself skills. 

The simplest and most common
solution, says Hahn, is using
caulking cord to seal windows
from the outside. Caulking cord is
available at most home improve-
ment stores. Just unroll the cord
and use your fingers to press the
cord into the creases between the
sash and the window casing. 

Exterior plastic sheeting is
another option for sealing win-
dows. While this option is not as
aesthetically pleasing, plastic
sheeting is very effective at insu-
lating windows and DIY kits are
widely available. “If you’re un-
comfortable on ladders, you
should consider hiring a pro to
install sheeting,” cautions Hahn.

Around doors, check the
weather stripping on the inside of
the door frame to ensure that it is
still providing a tight seal. If you
see gaps or if the weather strip-
ping is stiff, it’s time for replace-
ment, but this job is a little more
difficult. Hiring a professional
might be a wise option, he says,
“especially considering the money
you’ll save by keeping your house
sealed tightly.”

Don’t forget the spaces around
exterior electrical outlets and
faucets. Both caulking cord and
canned foam insulation work well
for sealing these spaces. Installing
roll-in insulation between the base-
ment and the first floor is also an
easy way to keep the chill at bay.

Finally, Hahn advises home-
owners to have their home heat-
ing systems serviced regularly. “If
you’re not having your furnace
cleaned and your filters changed
annually, you’re still losing money
no matter what else you do to
keep your home warm this win-
ter,” he says. 

Keith Hahn is the chief operat-
ing officer of Handyman Connec-
tion, a nationwide network of
home improvement and repair
contractors. For more information,
call  1-800-466-5530 or visit
Handyman Connection online at
www.handymanconnection.com.

Keep Your Home Warm Without Breaking The Bank




