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(NAPSA)—For many home
cooks, the holidays are the time of
year to pull out all the stops and
make a special meal from scratch.
Yet with the demands of office
parties, driving the kids to school
pageant rehearsals and shopping
for gifts, cooking a traditional hol-
iday dinner from start to finish
can be a stressful rather than
pleasurable experience.

With the right mix of creativity
and modern conveniences though,
you can save time for the more
involved dishes by utilizing time-
saving tips and simple recipes on
must-have dishes such as mashed
potatoes and pumpkin pie.

“With the chaos of the holidays,
families have less time to create
elaborate meals. But we still want
to feel that we’re doing something
special,” says Jenny Harper, direc-
tor of recipe development for Carna-
tion Evaporated Milk. “A remark-
able meal can be accomplished with
easy recipes that demonstrate your
love for your family.”

For example, you can save time
spent to cook and mash potatoes
by using instant mashed potatoes.
Just add evaporated milk instead
of water or regular milk and your
mashed potatoes will have a rich
and creamy, homemade taste.
Even recipes such as pumpkin pie
are easy to make. Just mix, pour
and bake! There’s nothing better
than the smell of a freshly baked
pie that fills your home with holi-
day scents. Best of all, without the
extra time spent on these must-
have dishes, you’ll be able to
spend more time on the stuffing
for the turkey.

Here are some other timesav-
ing tips that are sure to make the
homemade holiday meal easier.

•Inspire creativity amongst
guests. Rather than frosting all
the holiday cookies yourself, invite
your guests to take part in the

fun! All you need is a batch of
white frosting, a variety of food
colorings and sprinkles.

•Guests love to feel involved.
Think through the menu ahead of
time and ask guests to bring a
favorite side dish to share.

•Making several recipes at
once? Save time by chopping the
amount of vegetables and herbs
you need, such as onions, carrots
and parsley, at the same time.

Here are two recipe ideas that
will impress your holiday guests
with easy, homemade flavor. For
more great recipe ideas and holiday
tips, visit VeryBestBaking.com.

LIBBY’S HOMEMADE 
PUMPKIN PIE

(Makes 8 servings)

3/4 cup granulated sugar
1/2 teaspoon salt

13/4 teaspoons pumpkin pie
spice

2 large eggs
1 can (15 oz.) LIBBY’S 100%

Pure Pumpkin
1 can (12 fl. oz.) NESTLÉ

CARNATION Evaporated
Milk

1 unbaked 9-inch (4-cup
volume) deep-dish pie
shell
Whipped cream (optional)

MIX sugar, salt and spice
in small bowl. Beat eggs in
large bowl. Stir in pumpkin

and sugar-spice mixture.
Gradually stir in evaporated
milk.

POUR into pie shell.
BAKE in preheated 425° F

oven for 15 minutes. Reduce
temperature to 350° F; bake
for 40 to 50 minutes or until
knife inserted near center
comes out clean. Cool on wire
rack for 2 hours. Serve imme-
diately or refrigerate. Top
with whipped cream.

SWEET POTATO AND
PINEAPPLE PUREE 
(Makes 8 servings)

1/4 cup (1/2 stick) butter or
margarine 

2 lbs. (about 3 large) sweet
potatoes, cooked, peeled

2/3 cup (5 fl. oz. can) NESTLÉ
CARNATION Evaporated
Milk

1 can (81/2 oz.) crushed
pineapple, drained,
divided

2 tablespoons light brown
sugar

1/2 teaspoon ground
cinnamon 
Fresh mint or parsley
leaves (optional)

MELT butter on medium low
heat in large saucepan; remove
from heat. Add sweet potatoes;
mash with a fork or spoon. Add
evaporated milk. Reserve 2
tablespoons pineapple for gar-
nish. Stir remaining pineapple,
sugar and cinnamon into sweet
potato mixture. Cook on low
heat, stirring occasionally, for
about 10 minutes or until part
of liquid evaporates. Serve
warm. Garnish with reserved
pineapple and mint leaves, if
desired.

Prep time: 1 hour
Cooking Time: 15 minutes

Have Homemade Tastes Without The Hassle This Holiday

(NAPSA)—If you’re hosting a
party in your home, the kitchen is
where it begins and usually where
the guests gravitate.

Party planning can help make
it a happier holiday experience,
say the experts. Here’s a list to
help you prepare:

• Sift through recipes and
plan your menu. Review your
cookware and cooking utensils so
you have everything you need to
prepare your meal. Making a list
and shopping for items in a spe-
cialty store such as Linens ‘n
Things can help you to stock your
kitchen for less. For beginners
looking for the basics, non-stick or
hard-anodized cookware sets offer
value. For accomplished cooks,
stainless steel is hard to beat.
Although some cookware items do
double duty, there’s no good sub-
stitute for a roasting pan, a double
boiler or a stockpot.

• To make choosing gadgets
easier, Alton Brown, TV celebrity
chef, kitchen gadget expert and
author of Gear For Your Kitchen,
has teamed up with Linens ‘n
Things to create “Alton’s Picks,” a
selection of 30 of his favorite
kitchen gadgets (including the
Zyliss Mandoline Slicer, EZE Cit-
rus Tool, OXO Colander and Amco
Stainless Steel Spoon Rest), avail-
able at all LNT stores.

• Sharpen dull knives for
optimum use. Test your knives
ahead of time and make certain
you have at least the basic types
(paring, utility, serrated bread
knife and sharpening steel). For
holiday gatherings, consider an
easy-to-use electric knife to assist
with carving duties.

• Use the speed of appliances
to minimize preparation time.
Plug in a stick blender, food
processor or KitchenAid stand

mixer for the benefit of a second
pair of hands. For winding down,
invite guests to enjoy a freshly
brewed cup of coffee, cappuccino
or espresso, courtesy of Braun,
Delonghi or Krups.

• Shake , stir and set up
refreshments in a separate place
to maximize kitchen space.
Ensure you have all the necessary
accoutrements including glass-
ware, ice bucket and tongs, wine
markers and a corkscrew.

• Blend in extra glassware and
dinnerware. Instead of using paper
and plastic stand-ins, purchase
affordable “party packs” of china
plates, glasses and stainless uten-
sils as a convenient and long-term
solution to borrowing extras.

• Mix and mingle. Plan and
prepare as many foods as you can
before guests arrive (or ask them
to bring a favorite dish) so that
you’ll be free to join the party. 

• Serve up sumptuous fare on
beautiful linens from Waverly,
Wamsutta or Croscill. Add an
assortment of candles and a fes-
tive centerpiece. For more infor-
mation, visit www.LNT.com. 

A Holiday Recipe For A Happy Kitchen

Don’t forget about leftovers.
Stock up on containers to save
goodies for future meals.

(NAPSA)—It may come as a
surprise to some parents, but
many experts on child-rearing,
such as Joan Vos MacDonald,
author of The Ultimate Baby
Book and mother of four, recom-
mend watching cartoons on TV
with your youngster as a way to
spend quality time together and
increase communication with
your child.

Watching cartoon programs
together provides a time for you
to enjoy each other ’s company
and share a few laughs. Picking
programs that you both like also
builds a strong foundation for
communication with one another
by allowing you to chat during
this fun opportunity.  

Many parents prefer shows
they know from their own child-
hoods. Sharing your favorites can
help you grow closer. You know
what kind of characters your
child will relate to best, so not
just any cartoons will do.

Fortunately, today, parents
have a wide range of classic
‘toons to choose from. A number
of new collections of cartoons are
now available on digitally re-
mastered DVDs, packed with spe-
cial features. From the two-disc
Looney Tunes Premiere Collection
DVD to a two-disc special edition
of Space Jam, there’s something
for just about every family. 

The Looney Tunes Premiere
Collection features 28 restored,
remastered and uncut shorts fea-
turing Bugs Bunny, Wile E. Coy-
ote, Roadrunner and Tasmanian
Devil along with other treasured
characters in some of their most

memorable appearances. With its
“14-carrot” bonus features, the
DVD will entrance both you and
your child.

The new, two-disc special edi-
tion version of Space Jam will
keep kids entertained with bas-
ketball great Michael Jordan and
the Looney Tunes gang. The sec-
ond disc contains an hour of new-
to-DVD Looney Tunes cartoons, a
look behind-the-scenes with
Michael Jordan, music videos
and a DVD-ROM mini-game.

Watching these cartoons
together provides a way for you
to spend quality time with your
child and also offers you a chance
to revisit those favorite cartoons
from your own childhood. 

For more information on these
and other timeless DVDs, visit
www.warnerhomevideo.com.

Smart, Fun Things To Do With Your Kids

Watching TV with your kids can
be enjoyable and educational for
both generations.

(NAPSA)—If you feel you drink
more than you should, it probably
isn’t your fault. Researchers say a
frequent source of addiction prob-
lems is the body’s bioelectrical
energy system.

Fortunately, there is available
a breakthrough technique to

resolve alcoholism
a n d  other addic-
tions. The theory is
you don’t need
p s y c h o t h e r a p y,
counseling, biofeed-
back, hypnosis, 12-
step concepts or
long-term therapy.

In fact, this technique doesn’t
incorporate any of the traditional
theories, philosophies or main-
stream addiction therapy practices
that are slow to show results or
ineffective for so many who are suf-
fering with addictions. Nor are
there invasive machines. Just three
short sessions can eliminate the
physical and psychological crav-
ings of an addiction almost instan-
taneously, without typical with-
drawal symptoms and without pain.

Rhonda Lenair began synthe-
sizing and modifying patients’ bio-
electrical systems in 1987. Since
that time her Lenair Technique
has helped more than 30,000 peo-
ple overcome alcoholism, eating
disorders, smoking, depression,
stress, abuse and trauma and
other problems.

Each session is integrated with
medical intuitive feedback; Lenair
is world-renowned for her ability

and expertise as a medical intu-
itive. Her work has been com-
pared to that of “the Sleeping
Prophet” Edgar Cayce.

Although Lenair is not a doctor,
many have referred patients to
her busy practice. Among them
are Dr. Michael Johnson, psychia-
trist and clinical instructor at
Harvard Medical School, Dr.
Phillip Stone, a prestigious plastic
surgeon, Dr. Daniel Kinderlehrer,
an internist and Dr. Richard
Traister, a primary care physician.

Testimonials from Lenair ’s
clients abound. “After that first
twenty minutes...all physical
craving and desire for alcohol has
been gone from me,” says fire-
fighter Rick Bell. “I haven’t been
able to explain it but thank God,
it’s just gone! I am not simply
suggesting that people with a
drinking problem look into the
Lenair Technique, I’m begging
them to!”

“In my three and a half
decades of interviewing clients or
patients about products or ser-
vices,” says award-winning med-
ical journalist Dr. Morton Walker,
“it is the first time that I ’ve
encountered an audience who felt
so much love, wonder, apprecia-
tion and enthusiasm for a dis-
penser of healing care.”

To learn more about The
Lenair Technique, schedule an
appointment or schedule a med-
ical intuitive consultation, go to
www.lenair.com or call 888-412-
8392.

A Better Way To Fight Addiction

Rhonda Lenair

(NAPSA)—A nationwide search
has begun for the next designer of
an oral contraceptive tablet dis-
penser. The search is being con-
ducted by fashion icon Nicole

Miller and Ortho Women’s Health,
a division of Ortho-McNeil Phar-
maceutical, Inc. The dispenser will
provide stylish and discreet pack-
aging for women who take
ORTHO TRI-CYCLEN® LO, a
birth control pill with a low level
of hormones and a low incidence of
side effects. Deadline for entries is
November 21, 2003 and the win-
ner will be officially announced
during New York City’s Mercedes-
Benz Fashion Week Fall 2004, in
February 2004. To learn more,
visit www.personalpak.com.




