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(NAPSA)—Apples are hard
workers and cooking with apples
and cheese can be a breeze!

JARLSBERG PORK TENDERLOIN
WITH APPLES

4 ounces diced Jarlsberg
1 tablespoon dried 

breadcrumbs
1 1-pound pork tenderloin
1 teaspoon pepper
½ teaspoon dried thyme

leaves
¼ teaspoon salt
1 tablespoon peanut oil
2 large garlic cloves, minced
1 cup diced onion
3 peeled, sliced (¼”) Granny

Smith apples (3½ cups)
½ cup apple brandy and ½

cup chicken stock (or 1
cup chicken stock)

Preheat oven to 400˚ F. Mix
Jarlsberg with breadcrumbs
and set aside. Cut tenderloin
lengthwise in four equal
strips. Mix pepper, thyme and
salt; sprinkle on pork, wrap
and set aside. Heat large oven-
proof pan or skillet on
medium-high. Add oil, swirl to
coat and sauté garlic with
onion 2 minutes. Add apples,
cover and cook 8 minutes or
until soft. Off heat, remove ½
the apple mixture and, using
spatula, create four 4-inch
pancake rounds with remain-
ing apples. With each pork
strip, make a donut circle, cre-
ating 2-inch hole in center;
secure with toothpicks. Place
pork rounds atop apple “pan-
cakes.” Fill pork center with
cheese-breadcrumb mixture
and cover with reserved ap -
ples. Bake 20 minutes. For
doneness, cut into 1 round to
check if meat is white. For
well done, bake 5 minutes
more. With spatula, carefully
move rounds to serving plates.
Reheat skillet on stove, pour

in apple brandy and boil 2
minutes, scraping up brown
bits. Add chicken stock and
boil to reduce by half. Drizzle
on pork rounds.

SPICED SAUSAGE SLIDER

1 12-inch skinny baguette or
6 slider rolls
Honey mustard
Relish (Sweet India or dill
pickle style) OR sliced
bread and butter pickles
OR cornichons

1⁄2 pound thin-sliced, roasted
spicy sausage: chorizo,
Italian or kielbasa

1 large Fuji or Gala apple,
cored and sliced thin

6 slices Jarlsberg cheese or
try a premium aged
Gouda, like Old
Amsterdam

Tip: To roast sausage, pre-
heat oven to 425˚ F. Spray a
roasting pan with olive oil and
cook sausage until well
browned, about 25 minutes.

Slice bread or rolls horizon-
tally to open. Place on foil-lined
baking sheet and toast. Spread
layer of mustard and relish on
top and bottom halves. Arrange
sausage, apple and cheese on
bottom half. With roll (or
baguette) tops to the side, broil
3–5 minutes until cheese begins
to melt. Cover with tops (slice
into 2-inch sliders if baguette)
and serve.

Visit www.norseland.com for
more information.

Cooking Comfort Food With Apples
Learning Through Laughter
(NAPSA)—Research shows that

learning through laughter not only
increases the enjoyment and engage-
ment of a child, but can increase
learning by as much as 67 percent.
“Laughter encourages a relaxed

and positive attitude toward learn-
ing, reduces anxiety about failing
and enhances creativity,” said char-
tered psychologist, author, lecturer
and researcher Dr. David Lewis,
who conducted the research. “In
short, laughter helps the brain
work better.”

This fun-driven approach is the
philosophy behind “Pocoyo,” a new
CGI-animated television series cur-
rently airing on Nickelodeon’s Nick
Jr. The preschool property from
Zinkia Entertainment brings chil-
dren into the exuberant world of
Pocoyo (“little me” in Spanish), an
inquisitive and fun-loving 3-year-
old boy, and his animal friends Elly
(the elephant), Pato (the duck) and
Loula (his pet dog). Pocoyo uses
music, dance and humor to help
children “learn through laughter.” 
For more information on

“Pocoyo,” please visit www.pocoyo.
com and for a truly interactive
experience, join www.pocoyoworld.
com. DVDs are available at www.
ncircleentertainment.com and the
merchandise at Toys“R”Us.

“Pocoyo” has a strong educational
content but never sacrifices its
entertainment value or sense of fun.

***
A final comfort that is small, but not cold: The heart is the only
broken instrument that works.

—T.E. Kalem
***

***
Once a month the sky falls on my head, I come to and I see another
movie I want to make.

—Steven Spielberg
***

(NAPSA)—According to the
U.S. Census Bureau, some 40 mil-
lion Americans move to a new
home every year. The next time
you’re among them, following a
few tips can make it easier.
• Many people unpack their

boxes and only clean a room as
necessary, but in the end this can
cause you more time than if you
clean before unpacking. Start with
a room-by-room cleaning plan,
focusing on the kitchen and bath-
rooms first. Kitchens are especially
important to clean and maintain,
given that they are the hub of the
home. 
• Pack a clearly marked box

with cleaning supplies, paper tow-
els, toilet paper and other items
you may need. It can help save
yourself time by quickly locating
these items without digging
through boxes to find a dishcloth
or glass cleaner.
• Before unpacking, tackle the

refrigerator, oven, microwave,
dishwasher and garbage disposal
with a good cleaning overhaul.
Cleaning your appliances before
you begin using them is a great
way to help them perform more
efficiently.
• Clean under, behind and

inside your appliances to ensure
they are in tip-top shape. 
• Start a regular maintenance

routine for dishwashers, garbage
disposals and washing machines,
with a monthly cleaning product
such as the affresh Dishwasher
and Disposal Cleaner or affresh
Washer Cleaner Kit, along with
the suggested tips in appliances’
Use and Care Guides, which can
usually be found online.
• If your house or apartment

comes with a refrigerator that has
a water filter, be sure to change
that filter. Refrigeration experts

recommend changing it every six
months to keep water and ice tast-
ing great and to help save yourself
money. 
• Remove any drawers or bins

in the refrigerator and wash them
in the kitchen sink with dish-
washing liquid and warm water.
Wash the inside of the refrigerator
with a clean dishcloth—don’t for-
get to wash the compartments on
the door.
• When using the self-cleaning

cycle, remove oven racks, as they
can discolor or become harder to
slide. If this happens, place a light
coating of vegetable oil on the
rack guides to help them slide in.
Also, be sure to remove the broiler
pan and any other utensils inside
the oven prior to starting the self-
cleaning cycle.
• If you have a microwave

hood, the grease filters can be
removed for easy cleaning. Dish-
washer-safe filters are also avail-
able on some models to make
maintenance easier. To clean the
filter, remove it from the hood,
wash it in the dishwasher and
then reinstall it.
For additional tips, visit the

experts at the Whirlpool Institute
of Kitchen Science, www.institute
ofkitchenscience.com.

Taking The Stress And Mess Out Of Moving 

When you move into a new
home, it’s a good idea to clean
the place before unpacking.

***
Everybody should have his personal sounds to listen for—sounds
that will make him exhilarated and alive or quiet and calm. One
of the greatest sounds of them all—and to me it is a sound—is
utter, complete silence.

—Andre Kostelanetz
***

***
We need people in our lives with whom we can be as open as pos-
sible. To have real conversations with people may seem like such
a simple, obvious suggestion, but it involves courage and risk.

—Thomas Moore
***

***
You can learn many things from
children. How much patience
you have, for instance.

—Franklin P. Jones
***

***
Talents are best nurtured in soli-
tude; character is best formed
in the stormy billows of the
world.

—Goethe
***

Roy Jacuzzi, who is credited with inventing and marketing the first
integrated whirlpool bath in 1968, came from a family of inventors
who are credited with inventions in both aviation and agriculture,
including an agricultural pump.

The tip of a bullwhip moves so fast that it breaks the sound
barrier; the crack of a whip is actually a tiny sonic boom.

An Oklahoman, Sylvan Gold -
man, is credited with inventing
the first shopping cart.




