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(NAPSA)—You can limit your
sugar intake without cutting taste,
and you definitely don’t have to sac-
rifice sweetly satisfying desserts!
All you need is a little creativity
and the right ingredients. 

Recently, America’s most popu-
lar brand of sugar-free cookies
challenged top pastry chefs from
around the country to develop
original dessert recipes using any
of the 18 delicious varieties of
MURRAY® Sugar Free Cookies. 

The award-winning recipes can
be found at www.murraysugar
free.com, including Strawberries
Napoleon, created by Ann Moyni-
han of Chez Louis in Boston.

Strawberries Napoleon

Ingredients
2 packages (6 oz. each)

MURRAY Sugar Free
Shortbread Cookies

1⁄2 teaspoon baking powder
2⁄3 cup fat-free milk
1⁄4 cup light butter, melted
4 cups sliced fresh

strawberries
1 tablespoon SPLENDA®

Granular (sugar substitute)
2 teaspoons grated orange

peel, divided
1⁄2 cup cold fat-free milk
1 envelope (1.3 oz.) whipped

topping mix
1 package (8 oz.) reduced-fat

cream cheese, softened
1⁄4 cup fat-free sour cream
1 teaspoon vanilla 

Whole strawberries
(optional)

Directions
1. Place cookies in food

processor bowl. Cover and
process until finely ground.
Transfer to small bowl. Stir in
baking powder. Add 2⁄3 cup
milk and butter; mix well.
(Mixture will be wet.)

2. Drop into 1-inch balls
onto baking sheet lined with
parchment paper. Flatten with
back of spoon into 21⁄4- to 21⁄2-
inch circles. Bake at 350°F for
8 to 10 minutes or until set.
Transfer on parchment paper
to wire rack. Cool completely.

3. In medium bowl stir to-
gether strawberries, Splenda
and 1 teaspoon of the orange
peel. Let stand for 30 minutes.

4. In small mixer bowl beat
1⁄2 cup milk and topping mix on
low speed of electric mixer
until combined. Increase speed
to high. Beat about 4 minutes
or until stiff peaks form (tips
stand straight). Add cream
cheese, sour cream, vanilla and
remaining 1 teaspoon orange
peel. Beat until combined.

5. Carefully remove cookie
wafers from parchment paper
(wafers will be fragile). Spoon
or pipe small dollop of cream
cheese mixture on 12 serving
plates. Carefully top each dol-
lop with one of the wafers.
Layer additional cream cheese
mixture on top. Spoon some
berries on each. Top berries
with additional cream cheese
mixture. Repeat layers two
more times. Garnish with
whole strawberries, if desired.

Makes 12 servings.
Visit www.murraysugarfree.

com for more delicious dessert
recipes and tips for enjoying sweet
satisfaction.

Enjoy Sweetly Satisfying Desserts While Limiting Sugar

This delicious Strawberries
Napoleon recipe was made using
sugar-free cookies.

(NAPSA)—In the past, if you
had a taste for a memorable
breakfast or dinner entrée you
enjoyed while on vacation, you
had to make a return trip. Now
you may only have to travel
around the corner to sample
award-winning recipes and flavors
from some of the country’s leg-
endary restaurants. 

For example, The Maples Inn,
a bed-and-breakfast in Bar Har-
bor, Maine, is home to Wild Maine
Blueberry Stuffed French Toast.
This fruit-filled delight is avail-
able for a limited time at Bakers
Square and Village Inn restau-
rants nationwide. 

“We have a passion for great
food,” said Ken Keymar, CEO of
VICORP Restaurants, parent com-
pany. “We are excited to expand
our menu by doing something
totally unique in the restaurant
industry, bringing select entrées
to our guests from legendary
restaurants across America.”

If you would like to try this
delicious dish at home, here it is:

Blueberry Stuffed
French Toast

Serves 9-12

12 slices thick bread (Texas
Toast)

2 8-ounce packages cream
cheese

1 cup fresh or frozen
blueberries

10 eggs
1⁄3 cup maple syrup
2 cups milk

Remove crusts from bread
and cube. Spray bottom of
9”x13” glass baking dish with
vegetable spray and place half
the cubes of bread in the pan.
Cube cream cheese and put on
top of bread cubes. Distribute
1 cup blueberries over cream
cheese. Top with remaining
bread cubes. 

Beat eggs, add maple syrup
and milk. Pour mixture over
bread and cheese. Place plas-
tic wrap over dish and refrig-
erate overnight.

Bake covered with foil in
middle of preheated 350° F oven
for 30 minutes; remove the foil
and bake 30 minutes more or
until puffed and golden. Let set

10 minutes before slicing.

Sauce:
1 cup water
1 cup sugar
2 tablespoons cornstarch
2 cups fresh or frozen

blueberries
1 tablespoon butter

Cook water, sugar, corn-
starch and 1 cup blueberries
until thickened. Add 1 cup
blueberries and butter. To
serve, pour over French toast.
Garnish with twist of lemon, if
desired.

For upcoming promotions, visit
www.BakersSquare.com or
www.villageinn.com.

Award-Winning Blueberry Stuffed French Toast

Blueberry Stuffed French Toast helps make mornings memorable. 

(NAPSA)—For many people, the
greatest deterrent from purchasing
long-term care insurance is the
notion that it is too expensive. 

However, with insurers deliver-
ing simpler long-term care in-
surance policies, you may find
long-term care insurance more af-
fordable than you think. A long-
term care insurance plan can be
tailored to fit almost any budget.
And, as the cost of long-term care
services—including nursing home
care, home health care and custo-
dial services—rises, it doesn’t take
long before it exceeds the cost of
long-term care insurance. 

“With the national average
annual cost of nursing home care
over $65,000 and rising, the cost of
just two or three years in a nursing
home can wipe out the average
American’s retirement savings,”
said Mutual of Omaha senior vice
president James Blackledge.

Alternatively, said Blackledge,
the break-even point for long-term
care insurance can be realized in a
short amount of time. 

Consider this example: A 60-
year-old could purchase a basic
policy with a five-year benefit
period and a $100-per-day benefit
for about $1,400 annually. If he or
she were to need long-term care
services in 10 years, the premium
paid for the long-term care insur-
ance ($14,000) would be paid back
in benefits in less than six months
($100 per day x 140 days =
$14,000). 

It’s common for companies to
offer a variety of preferred rates
and discounts for good health,
married couples and members of
certain associations. Some long-
term care insurance policies offer
tax advantages that allow you to
deduct eligible premium amounts
as medical expenses. In addition,
the benefits paid by long-term
care insurance policies are tax-
free. Like life insurance, the ear-
lier a person purchases long-term
care insurance, the lower the rate. 

Asset Protection
Unless skilled nursing care is

also required, Medicare does not
cover assistance with activities of
daily living—mobility, dressing,
housekeeping and meal prepara-
tion—often associated with most
long-term care services. With
Medicaid, a person must first use
nearly all of his or her financial
assets to become eligible. 

“Long-term care insurance pro-
tects your assets so you don’t have
to watch your life savings whittle
away. It provides coverage for all
types of services whether at home,
in an assisted-living facility or a
nursing home,” Blackledge said.
“With longer life expectancies, the
likelihood of needing some sort of
long-term care services increases.” 

Because you never know when
you’re going to need long-term
care, experts advise selecting a
company that is experienced in
long-term care insurance and
financially sound to ensure it will
be around to provide you with cov-
erage far into the future. 

For more information on
long-term care insurance, visit
mutualofomaha.com.

Can’t Afford Long-Term Care Insurance?
It May Be More Affordable Than You Think

Some long-term care insurance
policies offer tax advantages
that allow you to deduct eligible
premium amounts as medical
expenses. 

(NAPSA)—If your daughter
loves playing princess, giving her
the royal treatment can be easy—
and fun. Try these tips:

Time Travel
Visit your local library and

explore different Web sites to
learn what life is like as a real-life
princess—from medieval times to
modern-day monarchies. Read
fairy tales, such as “Beauty and
the Beast,” and other stories that
feature mythical princesses. Ask
your daughter who her favorite
princesses were and why. You may
want to even write a fairy tale of
your own and encourage your
daughter to share this with
friends and family.

Fun and Games
Inspired by the new movie Walt

Disney Pictures’ ENCHANTED,
girls can play the role of their new
favorite fictional princess Giselle
in the Enchanted video game from
Disney Interactive Studios for
Nintendo DS. The game follows
the plot of the film as players take
on the roles of Giselle, banished
from her animated world, Prince
Edward, and Giselle’s trusted
chipmunk friend, Pip. Players
travel on adventures through
mythical Andalasia and modern-
day New York City, playing both
film-inspired and new game fea-
tures. The characters all have
their own magical skills to get out
of trouble as they try to defeat
enemies, including the evil Queen
Narissa. Giselle players summon
animals and gain powers by trac-
ing enchanted song symbols,

Prince Edward players ride a
horse and use their swords to bat-
tle enemies, and Pip players race
against the clock in challenging
minigames. Players have the
option to play in English or Span-
ish and receive a bonus strategy
poster with the game. Enchanted
is rated “E” for everyone with mild
cartoon violence.

Throw A Princess Party
Bring little princesses together

and let them wirelessly trade
ingredients to create dresses, as
one of the many activities on their
Enchanted Nintendo DS game.
Players can also access a party kit
at www.enchantedgame.com. It
features free exclusive content
to download for an Enchanted
themed party, including signs,
images,  dioramas and more.
Just invite a few friends over
and girls can enjoy themselves
playing princess for the day.
For  more  in format ion ,  v i s i t
www.enchantedgame.com.

Fun Ways To Play Princess

Fun Fit For A Queen—A new
game lets girls play princess. 

(NAPSA)—If you take the
exciting action of “Star Wars” and
mix it gently with “Harry Potter,”
you’ll come up with “Paraworld
Zero,” the funny, imaginative new
novel by Matthew Peterson. If
you would like to learn more, you
can visit www.ParaWorlds.com.

**  **  **
With a strong tradition and

presence in the world of motor-
sports, Tissot, the leading Swiss
watch brand, serves as the Official
Timekeeper and Official Watch of
NASCAR. Their latest watch to
capture the essence of the sport is
the Tissot PRS516 NASCAR 2007
Limited Edition. For more infor-
mation, visit www.tissot.ch.

**  **  **
Picture this: a large black hole

in the center of your sight that
robs you from seeing complete
images and eats away at your
vision from the inside out. That is
what happens for the 10 million
Americans who suffer from AMD.
To learn more, visit www.eye
careamerica.org.




