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(NAPSA)—While the holidays
are a time for family and friends to
gather, celebrate and revel in the
time-honored traditions of the
past, you can establish a few mem-
orable holiday traditions of your
own. 

An easy place to start is with
the undisputed icon of the holiday
table—cranberries. 

The versatile cranberry adds fes-
tive flair to all kinds of recipes from
traditional to nontraditional and
can be teamed with flavors from
savory to sweet. Cranberries are
easier to use than you may think—
just rinse and add to your favorite
recipe. 

Or in the event you don’t have
fresh cranberries, sprinkle in
some Craisins® Sweetened Dried
Cranberries. Their soft, moist
texture, vibrant red color and
sweet, tangy taste livens up any
recipe.

Making homemade cranberry
sauce is as easy as 1,2,3. Add a
new twist to your basic cranberry
sauce by combining several fla-
vors like Tex-Mex, cranberry
orange or Waldorf flavor with
apples and raisins. The possibili-
ties are almost endless. Although
Ocean Spray® Fresh Cranberries
are available in stores from only
September through December,
they can be refrigerated for up to
two weeks and frozen for up to a
year. And because they’re so ver-
satile, be sure to stock up this sea-
son for cranberry cookery all year
long. 

Homemade Cranberry Sauce

1 cup sugar
1 cup water
1 12-ounce package Ocean

Spray® Fresh or Frozen
Cranberries, rinsed and
drained

Bring water and sugar to a
boil in a medium saucepan.
Add cranberries and return to
a boil. Reduce heat and boil
gently for 10 minutes, stirring
occasionally. Pour sauce into a

bowl, cover and cool com-
pletely at room temperature.
Refrigerate until serving time
Makes 21⁄4 cups.

Infuse traditional dishes with
the festive flair and effortless ease
of today’s cooking.

Rosemary Hazelnut 
Cranberry Bread

Add a slice of life to your bread-
basket with this sophisticated
combination of rosemary, hazel-
nuts, cranberries and lemon peel. 

12⁄3 cups sugar
2⁄3 cup vegetable oil
1⁄2 cup buttermilk
4 eggs
2 teaspoons vanilla
1 tablespoon grated lemon

peel
3 cups all-purpose flour
2 teaspoons baking soda
1 teaspoon salt
2 teaspoons dried rosemary,

crushed
11⁄2 cups Ocean Spray® Fresh

or Frozen cranberries,
coarsely chopped OR

1 cup Craisins® Sweetened
Dried Cranberries

1⁄2 cup chopped hazelnuts

Preheat oven to 350° F.
Grease 9x5-inch loaf pan.

Combine sugar, vegetable oil,
buttermilk, eggs, vanilla, and
lemon peel in a large bowl until
well blended. Combine flour,
baking soda, salt and rosemary
in a separate mixing bowl. Add
dry ingredients to liquid mixing
just until dry ingredients are
moistened. Gently stir in cran-
berries and hazelnuts. Spoon

batter into prepared pan.
Bake 11⁄2 hours or until

toothpick inserted into bread
comes out clean. Cool in pan
for 10 minutes; let cool com-
pletely on wire rack for at
least 2 hours. 

Makes 15 servings.

Wild Rice Cranberry Stuffing
Combine cranberries, wild rice

and cornbread for a unique,
hearty stuffing.

2 slices bacon, chopped 
2 tablespoons butter or

margarine
1⁄2 cup chopped onion
1⁄2 cup chopped celery
1⁄2 cup peeled, chopped

carrot
1 cup sliced mushrooms
1 cup of Ocean Spray® Fresh

or Frozen cranberries OR
3⁄4 cup Craisins® Sweetened

Dried Cranberries
2 cups chicken broth
4 cups cornbread stuffing
1 16-ounce package wild

rice, cooked according to
package directions

Cook bacon over medium
heat in a stockpot until crisp.
Remove bacon and set aside. 

Add butter to pan and melt
over medium heat. Add onion,
celery, carrot and mushrooms.
Cook, stirring occasionally, for
8 to 10 minutes or until veg-
etables are tender. 

Add cranberries and chicken
broth; bring to a boil over high
heat. Remove from heat and
add stuffing, wild rice and
bacon. Serve immediately.
Makes 14 1⁄2-cup servings.

And remember, Ocean Spray
offers around-the-clock help with
your holiday needs. Visit www.
oceanspray.com for a variety of
recipes, pre-set menus, planning
guides and tips. Consumer Help-
line representatives are also avail-
able to take your calls, even on
Thanksgiving Day at 1-800-662-
3263, Monday-Friday, 9 a.m.-4
p.m. EST.

(NAPSA)—These days, enter-
taining may seem challenging,
with one friend or another follow-
ing a specific meal plan—but it
doesn’t have to be. The good news
is that a simple serve-yourself
brunch party may be the easiest
way to entertain friends and
there’s bound to be something
that not only fits a carb-conscious
lifestyle but also those not on an
eating plan.

One tip is to look for newer ver-
sions of great tasting foods. These
brunch basics can help take the
stress out of hosting and let you
relax and enjoy the time with your
guests.

• Set your table with style.
Garnish serving platters with dec-
orative lettuce leaves and tuck
vibrant flower blooms around the
table. Add votive candles to cast a
soft glow and serve mini-bottles of
water and juices in an ice-filled
bowl. 

• Arrange all courses buffet-
style. This lets guests choose the
foods and portions that best fit
their lifestyle.

• For a stylish starter, fill a few
small decorative drinking glasses
with individually wrapped, one-
ounce portions of Kraft® Natural
Cheese Sticks. Available in mild
cheddar and extra sharp white
cheddar,  these  indiv idual ly
wrapped one-ounce portions of
natural cheese can be a tasteful
addition to any brunch table.

• Serve food that contrasts fla-
vor and color as a way of incorpo-
rating flavor and variety to the
table.

• You can offer Post® CarbWell™

cereal bars in three great-tasting
varieties. As part of a balanced
meal that includes milk, these can
be a fun alternative to cereal in a
bowl. Made with real cranberries,
raisins, cinnamon, almonds and
creamy peanut butter, each bar is
an excellent source of protein
because it provides 20 percent of
the recommended daily intake.

Offer at least one hot dish,
such as this Crustless Country
Quiche.

Crustless Country Quiche 
Prep Time: 10 min
Total Time: 55 min
Makes: 6 servings

2 cups cholesterol-free egg
product

2 frozen BOCA Meatless
Smoked Sausages, cut into
1/2 inch-thick slices

6 fresh asparagus spears,
trimmed, cut into 1⁄2 pieces

1⁄2 cup BREAKSTONE’S or
KNUDSEN Low Fat
Cottage Cheese

1⁄2 cup KRAFT Shredded
Swiss Cheese

1⁄4 cup finely chopped onion
1 Tbsp. GREY POUPON

Dijon Mustard

PREHEAT oven to 350° F.
Spray 9-inch pie plate with
cooking spray.

MIX all ingredients until
well blended; pour into pre-
pared pie plate.

BAKE 40 to 45 minutes or
until center is puffy and
golden brown.

Nutrition Information Per
Serving: 160 calories, 7g total
fat, 2.5g saturated fat, 10mg
cholesterol, 510mg sodium, 5g
carbohydrate, 1g dietary fiber,
3g sugars, 19g protein, 10%DV
vitamin A, 2%DV vitamin C,
15%DV calcium, 15%DV iron.

Best Of The Brunch

(NAPSA)—Crystal balls have
long been regarded as a symbol of
divination (or “scrying”) by both
Eastern and Western traditions.
When people first began scrying,
they used reflective surfaces to
gain knowledge and information
about the future. Clear crystals,
due to their transparency and
symmetry, were the perfect scry-
ing tool.

Readers of crystal balls say
gazing into the center can aid in:

• Looking beyond the physical
world into the spiritual realm.

• Communicating with loved
ones who’ve passed on.

• Gaining valuable insight
from spirit guides.

• Viewing messages about
one’s future.

In addition to divination, crys-
tal balls have been used for heal-
ing. The ancient Egyptians used
crystal spheres as a means of con-
centrating the rays of the sun onto
a particular area of the body that
needed healing.

Today, the newest use for
“crystal” balls: a unique portal
for party fun, dispensing jokes,
illusions and holograms. Perfect
for bringing your imagination to
life.

This Halloween, Spencer Gifts

is offering three DVDs that do just
that. All you need is a TV and
DVD player to make heads appear
to float in the air, see pictures
move within portraits, allow cen-
terpieces to talk at your table,
have images move within a fire-
place, make monsters spout off
toe-tingling one-liners and what-
ever else your imagination can
dream up. By letting these DVDs
play at your next Halloween
party, you can intrigue, spellbind
and entertain your guests—all at
the same time.

To learn more about these
DVDs and other specialized Hal-
loween items, or to find the
Spencer ’s nearest you, visit
www.spencergifts.com.

Halloween Fun? Look No Further Than Your Crystal Ball!

A crystal ball that works with a
TV and DVD can help improve the
fortune of a Halloween party.

(NAPSA)—Sometimes losing
weight is not about what you give
up but what you add to your diet.
Finding ways to add delicious yet
healthy indulgences can mean you
won’t feel deprived and a diet is
more likely to succeed.

A delicious example that those
following a high-protein, low-carb
lifestyle may welcome is a new
breading that is high in protein
and carbohydrate-free. The bread-
ing helps satisfy cravings for
carbs that might otherwise sabo-
tage the best intentions.

Made from pork rinds and sea-
sonings, and with each serving
having 10 grams protein, Skinny-
Dip’n Seasoned Coating Mix from
Rudolph Foods has zero carbohy-
drates and only 10 mg of choles-
terol, most of which is unsatu-
rated fat. 

Foods coated with this bread-
ing can be fried, baked, broiled, or
grilled and have a great smoke-
house bacon flavor.

The mix can be used to prepare
delicious dinners from pan-fried
fish and shrimp, to crispy baked
chicken and even down-home
country-fried steak. It’s a mouth-
watering way to bread fresh veg-
etables as well as a variety of wild

game, such as venison, and can be
used in meatloaves.

Thanks to the popularity of low-
carb diets, such as Atkins, South
Beach and Zone, pork rind sales
had great growth last year with
sales rising 18 percent in 2003 over
2002 and with Rudolph Foods grow-
ing sales by 22 percent. Pork rinds
are currently the only crunchy type
snack food on the market today
with zero carbohydrates and can be
incorporated into a healthy diet.

Available at most food markets,
convenience stores and supermar-
kets nationwide, pork rinds and
the new mix are also available
online at www.rudolphfoods.com.

Slimming Down With Skinny Dip’n

A delicious no-carb breading is
adding indulgent flavor to low-
carb lifestyles.

***
Real communication is impos-
sible without listening.

—Ralph C. Smedley
***

***
April is the month when the
green returns to the lawn, the
trees and the Internal Revenue
Service.

—Evan Esar
***

***
Be a Columbus to whole new
continents and worlds within
you, opening new channels, not
of trade, but of thought.

—Henry David Thoreau
***




