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(NAPSA)—One fun way to
spend more time as a family is to
organize a pizza and game night.
Both playing games and making
pizza are activities the whole fam-
ily can enjoy together.
Making pizza can also be an

opportunity for kids to brush up on
reading, math and science skills,
not to mention following instruc-
tions. Letting kids get creative
with the toppings is a tasty way for
them to use their imagination.
It’s easy to make a pizza from

scratch. Start with Fleischmann’s
Pizza Crust Yeast and you can
have homemade pizza on the table
in 30 minutes. This yeast is the
right ingredient for family baking
since the on-pack recipe requires
no rise time.
Just set up the games while

the pizzas bake. Here are two
family-pleasing recipes to make:

S’mores Pizza
Makes 1 (12-inch) Pizza

11⁄4 to 13⁄4 cups all-purpose flour
1 envelope Fleischmann’s
Pizza Crust Yeast or
RapidRise Yeast

2 tablespoons sugar
3⁄4 teaspoon salt
1⁄2 cup very warm water (120°
to 130° F)

2 tablespoons butter OR
margarine

Toppings:
1 cup graham cracker crumbs
1 package (12 ounces) semi-
sweet chocolate chips

11⁄2 cups minimarshmallows

Preheat oven to 425°F.

For crust:
Combine 1 cup flour, undis-

solved yeast, sugar and salt in
a large bowl. Add very warm
water and butter; mix until

well blended, about 1 minute.
Gradually add enough remain-
ing flour to make a soft dough.
Dough should form a ball
and will be slightly sticky.
Knead* on a floured surface,
adding additional flour if nec-
essary, until smooth and elas-
tic, about 4 minutes. (If using
RapidRise, let dough rest at
this point for 10 minutes.)

Pat dough with floured
hands to fill greased pizza pan
or baking sheet. OR roll dough
on a floured counter to 12-inch
circle; place in greased pizza
pan or baking sheet.

For Toppings:
Spread graham cracker

crumbs evenly over crust.
Firmly press crumbs into crust.
Sprinkle chocolate chips evenly
over crumbs to within 1 inch of
the edge of crust. Spread
marshmallows over chocolate.

Bake on lowest oven rack
for 11 to 14 minutes or until
marshmallows are dark gol-
den brown on top and the
crust’s edge is golden brown.

*To knead the dough, add
just enough flour to the dough

and your hands to keep the
dough from sticking. Flatten
dough and fold it toward you.
Using the heels of your hands,
push the dough away with a
rolling motion. Rotate dough a
quarter turn and repeat the
“fold, push and turn” steps.
Keep kneading dough until it is
smooth and elastic. Use a little
more flour if dough becomes
too sticky, always working the
flour into the ball of dough.

Mac ’N Cheese Pizza
Makes 1 (12-inch) Pizza

13⁄4 to 21⁄4 cups all-purpose flour
1 envelope Fleischmann’s
Pizza Crust Yeast

11⁄2 teaspoons sugar
3⁄4 teaspoon salt
2⁄3 cup very warm water (120˚
to 130° F)

1 tablespoon oil

1 box (12 ounces) shell pasta
and cheese sauce mix

1 cup (4 ounces) shredded
mozzarella cheese

1 cup (4 ounces) shredded
American cheddar cheese
blend

Put water on to boil for
macaroni and cheese (refer to
package directions). Preheat
oven to 425° F.

Combine 1 cup flour, undis-
solved yeast, sugar and salt in
a large bowl. Add very warm
water and oil; mix until well
blended, about 1 minute.
Gradually add enough remain-
ing flour to make a soft dough.
Dough should form a ball and
will be slightly sticky.

Knead on a floured surface,
adding additional flour if nec-
essary, until smooth and elas-
tic, about 4 minutes. Cover
while preparing macaroni and
cheese according to package
directions.

Pat dough with floured
hands to fill greased pizza pan
or baking sheet.

OR roll dough on a floured
counter to 12-inch circle; place
in greased pizza pan or baking
sheet. Form a rim by pinching
the edge of the dough.

Spread macaroni and
cheese over crust. Top with
shredded cheeses.

Bake on lowest oven rack
for 12 to 15 minutes, until
cheese is bubbly and crust is
browned.

For more recipe ideas, visit
http://pizzacrustyeast.com.

Family Fun StartsWith A Fresh Homemade Pizza

Bring your S’mores indoors with this easy and fun recipe the whole
family will enjoy.

Mac ’N Cheese Pizza is a family
favorite.

(NAPSA)—An increasing num-
ber of Americans have discovered a
great way to save can be at their
fingertips. In addition to clipping
coupons from the newspaper,
they’re also getting them from the
Internet and even their cell phones.
Fueled by technological innova-

tions on the Internet and mobile
devices, digital coupons have a
bigger fan base than ever. Incor-
porating electronic coupons into
your shopping routine is not only
a smart practice, but it’s essen-
tially like giving yourself a raise.
From gifts to groceries, here

are some tips from Jeanette
Pavini, the Coupons.com house-
hold savings expert, on how to
cash in on deals with coupons.

Groceries
• Before going to the super-

market, visit sites that offer
electronic coupons—such as
Coupons.com and your supermar-
ket’s website—and sign up for
their weekly newsletters. That
way, you get savings delivered
straight to your in-box on a regu-
lar basis. Simply print the offers
you want and bring them to the
store to start saving.
• Save e-coupons directly to

your store loyalty card. That way,
savings will be automatically
deducted at checkout.
• Use smartphone mobile

apps, such as Grocery iQ, to cre-
ate, manage and organize shop-
ping lists before you go.
Plus, using mobile phone apps

may also mean additional coupons
for items on your shopping list.

Other Goods
• If you are shopping online in

“the virtual mall”—whether it’s
for clothing or consumer electron-
ics or everything in between—first
check to see if there’s a coupon
code available.
• Resources such as the Coupon

Codes portal on Coupons.com
collect thousands of discount
codes floating around the Web
into one central location for easy
access.
• It may be possible to find

offers ranging from free shipping
to deep percentage discounts off
sale prices for popular retailers.
• All offers are reviewed for

accuracy, so you know the coupon
codes are verified and effective.
To learn more, visit the web-

site at www.coupons.com.

Cashing In On Coupons

From groceries to consumer
electronics, digital coupons can
offer a range of savings on prod-
ucts and services, such as free
shipping.

Cruises: Relax And
Enjoy The Ride

(NAPSA)—There’s a reason
why cruising has always been
popular with the rich and
famous—it’s a magnificent way to
travel! Time doesn’t stand still on
a cruise, but it does slow down to
a relaxed pace that lets you enjoy
life’s little luxuries, like a well-
appointed room that keeps things
simple and attentive service that
anticipates not only your every
need, but your heart’s desires, too.

Savor the spaciousness of a
full-scale luxury liner offering all
the accoutrements of a floating
resort out on the open seas with
activities to gratify every family
member. Or relish the romance of
a more intimate sailing vessel
that navigates the less-traveled
passageways of charming tropical
islands.
For a customized experience,

American Safari Cruises offers
unstructured interisland cruises
in Hawaii aboard a 36-guest lux-
ury yacht beginning October 2011.
In Tahiti’s Society and Tuamotu
Islands, Dream Yacht Charter lets
you chart the course of a four-
cabin luxury catamaran.
And with about 70 percent of

the Earth’s surface covered by
water, cruises go everywhere—
Hawaii, the Caribbean, Tahiti, Fiji
and the Cook Islands, just to
name a few.
For more information, contact

Pleasant Holidays at 1-800-448-
3333 or at www.PleasantHolidays.
com.

Experience a luxuriously carefree
vacation.

(NAPSA)—The College of Amer-
ican Pathologists has two websites,
www.MyHealthTestReminder.org
and www.MyBiopsy.org, to help
women remember to schedule mam-
mograms and to provide patient
guides. For more information, visit
www.cap.org.

**  **  **
At any Smoothie King store,

you can learn about responsible
ways to control weight with the
help of delicious drinks and sup-
plements. For more information,
see www.smoothieking.com or
visit a store near you. 

**  **  **
EyeCare America, a public ser-

vice program of the Foundation of
the American Academy of Oph-
thalmology, provides eye exams at
no out-of-pocket cost to people age
65 or older. To see if you qualify,
visit www.eyecareamerica.org.

**  **  **
Replacing 20 percent of your

daily caloric intake with pista-
chios may contribute to lowering
your risk of heart disease. Learn
more from The Green Nut, a
nutrition-awareness campaign
sponsored by the Western Pista-
chio Association, at www.the
 greennut.org. 

**  **  **
You can curb your appetite nat-

urally with delicious and nutri-
ent-dense MonaVie RVL™ Nutri-
tion Shake Mix and Snack Bars,
MonaVie RVL™ Dietary Supple-
ment and MonaVie juice. Learn
more about losing weight and
gaining health online at
www.monaviervl.com or call (866)
956-1848.

**  **  **
There is a difference between

cleaning and disinfecting, say the
pros at Merry Maids. Cleaning
means removing dirt, whereas
disinfecting means the removal of
germs. For cleaning tips and infor-
mation, visit Cleanaphoria.com.

(NAPSA)—Nutrition profes-
sionals say healthful diets can
include the occasional sweet
treat. For nutrition and food
safety information, you can visit
the International Food Informa-
tion Council Foundation’s web-
site at www.foodinsight.org.

**  **  **
From complete dinners ready

to heat and eat to key ingredi-
ents, convenient solutions can be
found in the frozen aisle at the
supermarket. What’s more, the
National Frozen & Refrigerated
Foods Association has a Family
Caribbean Cruise Sweepstakes.
Learn more at www.EasyHome
 Meals.com.




