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(NAPSA)—Few foods go
together as deliciously as cheese
and potatoes. This recipe for Cali-
fornia Cheesy Twice-Baked Pota-
toes pairs the classic comfort food
combo in a homey, satisfying dish
that family and friends will love.

The easy-to-prepare dish com-
bines favorite baked potato top-
pings such as California Monterey
Jack and Cheddar cheeses, sour
cream, crumbled bacon and fresh
chives with fluffy mashed potatoes
that is then mounded into the hol-
lowed-out potato shells. The
stuffed potatoes are then briefly
baked a second time to brown the
filling and crisp the shells. 

This dish is great for a casual
dinner or a hearty side dish. Sim-
ply serve two potato halves for an
entree serving or one for a side
dish. For an easy dinner, the pota-
toes are great served with mixed
greens or your favorite steamed or
grilled fresh vegetables. As a side,
they go well with grilled meats
such as steak. 

Preparation is even easier if you
bake the potatoes ahead of time
and keep them refrigerated for a
day or two prior to making the fill-
ing. If you’re feeling creative, this
recipe is very versatile. You can
adjust the seasonings to your taste
and substitute whatever ingredi-
ents you have on hand—from
sautéed mushrooms or asparagus
to smoked ham or even roasted
chicken or turkey. Another way to
liven up this recipe is to substitute
a flavored cheese, such as Pepper
Jack or Garlic Cheddar, for one of
the cheeses in the recipe.

California is the nation’s lead-
ing milk producing state and one
of the country’s leading cheese pro-
ducers. In addition to Monterey

Jack and Cheddar, the state
makes more than 250 varieties of
cow’s milk cheeses. For more infor-
mation, recipes and serving ideas
for Real California Cheese, visit
www.RealCaliforniaCheese.com.

CHEESY CALIFORNIA
TWICE-BAKED POTATOES

4 large russet baking
potatoes (about 2 lbs. total)

1 cup sour cream
1⁄4 cup chopped fresh chives

or 2 tablespoons dried
chives

1⁄2 cup cooked, crumbled
bacon

3⁄4 cup (about 3 oz.) grated
California Monterey Jack
cheese

11⁄4 cups (about 5 oz.) grated
California Cheddar cheese

1⁄2 teaspoon salt
1⁄4 teaspoon ground pepper

1. Preheat oven to 450°.
Rinse potatoes under cold

running water, scrubbing
lightly with a brush if dirty.
Prick each one several times
with a fork so it won’t burst in
the oven. Bake 65 to 75 min-
utes, until skins are dry and
crackly, and a small, sharp
knife pierces each potato eas-
ily all the way through. 

2. Remove potatoes from
oven and let stand until cool
enough to handle. If you wish,
this initial baking can take
place hours—or even a day or
two—ahead of time. If so, wrap
cooled potatoes in plastic wrap
and refrigerate until you are
ready to continue.

3. Preheat oven to 375° for
the second baking. Split each
potato lengthwise, scoop out
the inside from each half, and
scrape it into a bowl, leaving
outer potato shell about 1⁄4- to
1⁄3-inch thick for stability. Using
a large fork or potato masher,
mash scooped-out potato
coarsely, then add sour cream,
chives, bacon, all the Monterey
Jack cheese and 3⁄4 cup Ched-
dar cheese. Mix briskly with a
fork until blended, but don’t
worry about making it per-
fectly smooth. Season with salt
and pepper.

4. Divide filling among
potato shells, using about 1⁄2
cup in each. Sprinkle each
with about 1 tablespoon of
remaining Cheddar cheese.
Place potatoes in a 13x9-inch
baking pan, or any baking
dish that holds them comfort-
ably. Bake for 20 to 30 min-
utes, until cheese has melted
and tops are lightly browned.

Yields 4 main course or 8 side
dish servings.

California Cheesy Twice-Baked Potatoes, A Comfort Food Classic

California Cheesy Twice-Baked
Potatoes.

(NAPSA)—For a busy mom,
days can be filled with packing
lunches, carpooling and maintain-
ing family schedules. 

Finding time to bring the whole
family together in one place can be
daunting. According to a new sur-
vey, the kitchen is often the place
families happily come together. 

When asked what they most
like about their kitchen, 52 per-
cent of women said that it serves
as a social gathering place for
friends and family. 

“For this reason, it is important
to make the most of your kitchen
experience,” advises Lauren Grove-
man, author of “The I Love to Cook
Book” and host of PBS’ “Home
Cooking with Lauren Groveman.”

The survey, conducted by Opin-
ion Research Corporation and
commissioned by Joy® dishwash-
ing liquid, polled 1,000 women,
ages 18 and older. 

These women offered three tips
to bring more joy to the kitchen: 
1) Personalize your kitchen 
2) Involve the entire family and 
3) Clean as you cook.

Make Your Kitchen Your Own
A simple way many women

make cooking and cleaning more
pleasant is by personalizing their
kitchen. Forty-nine percent of
respondents said fresh-cut flowers
can liven up the kitchen, while 46
percent say they feature their
children’s artwork to add a per-
sonal touch. A beautiful bowl of
assorted citrus fruit on their
kitchen counter does the trick for
27 percent. Filling the room with
a favorite scent is another option.

“Find something that adds to
your own kitchen experience,” rec-
ommends Groveman. “It can be as
simple as filling the room with

family pictures. Or—for the 75
percent of women who often wash
their dishes by hand—using a
dishwashing liquid such as Joy,
that contains natural citrus
extracts, can offer a refreshing
scent to boost your mood.”

Share the Experience
Nearly half of the women (48

percent) think the best way to make
the kitchen more fun is to involve
the entire family—from prepping to
cooking to cleaning up—by giving
each family member a role.

If everyone lends a hand, they
will gain a greater appreciation for
cooking and cleaning and the qual-
ity time spent in the kitchen.

Hurry Up and Clean Up!
Twenty-four percent volunteered

that cleaning as you go helps with
the sometimes difficult task. 

Also, according to 14 percent of
respondents, making cleanup a
family affair cuts down on time. 

For more tips on how to make
your kitchen more enjoyable or for
a copy of a free brochure, visit
www.joydroppy.com.

Making The Most of Your Kitchen Experience

Celebrity chef Lauren Groveman
says that one way to personalize
a kitchen is to fill it with a favorite
scent.

(NAPSA)—DEAR DR. MOORE:
Can individual home own-

ers use wind energy to pro-
duce electricity?

Although residential systems are
available, installing a wind turbine
isn’t cost effective for individual
home owners. However, you can sup-
port and encourage this important

source of clean and
renewable energy by
creating market
demand.

In many parts of
the country, utilities
offer “green pricing”
programs, through
which consumers
pay a premium to

ensure that some of their power
comes from environmentally
friendly sources—such as wind
farms, solar systems and landfill
gas. In addition to encouraging
investment in clean and renew-
able energy, some programs offer
fixed electricity rates for the
length of the contract (often many
years). As fossil fuels become more
expensive, you may actually end
up spending less for electricity
than with the non-“green” rate.

In jurisdictions that allow com-
petition, consumers may also have
the option of buying wind and
other forms of clean energy from
alternative suppliers. However, if
you’re set on having an individual
system, the most economical
option is geothermal energy,
which uses a ground source heat
pump to heat and cool the home
using energy from the earth. Since
geothermal systems use small

amounts of electricity, a combina-
tion of a ground source heat pump
and green pricing program allows
some home owners to rely 100
percent on renewable energy
sources.

Environmentally, wind energy
doesn’t cause air or water pollu-
tion, and uses small amounts of
water. As it becomes more popu-
lar, it will also reduce the impact
of fossil fuel based plants, which
emit huge amounts of carbon diox-
ide and other pollutants.

That’s not to say that wind
farms have zero impact. Depend-
ing on location, for example, there
has been concern over birds flying
into turbines. But today’s turbines
turn more slowly than their pre-
decessors, and cause few deaths—
far less than domestic cats or cars.
Nonetheless, it makes sense to
avoid migration routes, wildlife
corridors and other environmen-
tally sensitive areas.

As a sensible environmentalist,
I encourage the use of renewable
energy and materials whenever
possible. With its environmental
and economic benefits, it makes
sense that wind energy is one of the
fastest growing segments in the
clean energy movement. For more
information, visit the Green Power
Network at www.eere.energy.gov/
greenpower.

Dr. Patrick Moore has been a leader
of the environmental movement for
more than 30 years. A co-founder of
Greenpeace, he holds a PhD in ecol-
ogy and a BSc in forest biology.
Questions can be sent to Patrick@
SensibleEnvironmental ist.com.

GET INTO “GREEN” POWER

Dr. Moore

(NAPSA)—There’s more than
one way to buy life insurance—
and some are better than others. 

According to the experts at the
National Association of Insurance
and Financial Advisors (NAIFA),
there are four basic ways you can
buy life insurance:

1. Through an agent or finan-
cial advisor. Most people buy life
insurance this way. Determining
how much and what kind of insur-
ance to buy is a complicated deci-
sion. A qualified agent can help
determine what kind of insurance
is right for you. 

2. At the workplace. Many
employers provide, at their own
expense, a “basic” life insurance
benefit, often equal to one to two
times your base salary. This is a
nice benefit, but insurance experts
believe that most people need any-
where from 5 to 15 times their net
income. If you need more cover-
age, you can either purchase addi-
tional coverage through work
(most group plans will offer this
option) or buy the extra coverage
on your own.

3. Via the Internet. You can get
instant quotes, apply for, and even
purchase policies online, but the
better sites won’t allow you to
complete the purchasing process
until you’ve spoken with a quali-
fied insurance agent. Most Web
sites only offer term insurance,
not permanent. If you’re about to
buy a policy but aren’t sure you’re
making the right decision, it’s
never a bad idea to run the quotes
by an agent in your community. 

4. Over the phone or by mail.
There are a number of companies
that advertise and market almost
exclusively via toll-free numbers
and/or direct mail solicitations. If
you want to buy term insurance
and you have a good sense of how
much coverage you need, you may
be able to get a good deal by buy-
ing directly. Just be aware of the
limitations. Most direct sellers
only offer term insurance, and you
generally won’t have the benefit of
expert advice from a qualified life
insurance professional. 

To learn more about the many
benefits of life insurance, visit the
Life and Health Insurance Foun-
dation for Education’s Web site at
www.life-line.org. To find a finan-
cial advisor, visit the National
Association of Insurance and
Financial Advisors’ Web site at
www.naifa.org.

How To Go About Buying Life Insurance

Buying life insurance can be a
complicated decision and having
the advice of a qualified agent
can make the decision easier.

***
Vacation is that time when you
wish you had something to do
while doing nothing.

—Frank Tyger
***

***
A vacation is what you take
when you can no longer take
what you’ve been taking.

—Earl Wilson
***

***
Look beneath the surface; let
not the several quality of a thing
nor its worth escape thee.

—Marcus Aurelius Antoninus
***




