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(NAPSA)—Looking for a fun
way to spend time with the family
while creating lasting memories
and traditions? Then look no fur-
ther than your kitchen! Cooking
can be a great way to bring the
family together, whether you’re
preparing daily meals or a special
holiday feast, everyone can take
part in the action. Some of the best
childhood memories are created
while whipping up cupcakes with
mom or manning the grill with dad. 

Involving children of all ages in
the cooking process helps them to
establish independence and learn
to develop creativity. Cooking
together as a family fosters a spirit
of cooperation and teamwork, and
most importantly, it’s a great way
to spend time as a family. And who
knows? The next celebrity chef may
be in your kitchen, just waiting to
blossom!

To jumpstart family fun, Kikko-
man has created the Celebrating
Family Time Guide, an informative
online guide filled with great ideas
and helpful tips for enjoying time
spent with family and food. This
free downloadable guide offers tips
on how to plan time to cook, select
recipes and fun suggestions for
involving the whole family in meal
preparation. It also includes infor-
mation on food safety, nutrition and
proper table etiquette, as well as
great family-friendly recipes. 

Here are a few tips that you’ll
find in the Celebrating Family
Time Guide:

• Designate one night a week as
“family night” and let a different
child choose a special theme or cui-
sine each week.

• Turn to resources like the
Internet, food magazines or the
food section of your newspaper for
culinary inspiration. A great place
to start is the recipe library at
www.kikkoman-usa.com.

• Create a shopping adventure
by turning the shopping list into a
treasure hunt. For younger kids, at
each aisle, look at the shopping list
and let the child decide whether
the item can be found in that par-
ticular aisle. For older kids, divide
up the list, and see who can find all
the ingredients first.

• Turn the kitchen into a class-
room and practice fractions as chil-
dren measure out ingredients or
delve into the cultural history of
ethnic dishes.

• Play restaurant at home.
Have kids design menus, and take
on roles such as a chef, sous-chef,
server and busser. Don’t forget to
have Mom and Dad take a part in
role playing!

Log on to www.kikkoman-
usa.com for more information and
to download the Celebrating Fam-

ily Time Guide today, where you
will find great family-friendly
recipes such as this one:

Caribbean Pork with Bananas
Yield: 4 servings 

3 medium-size yellow
bananas 

1⁄2 cup Kikkoman Sweet &
Sour Sauce 

2 tablespoons dark brown
sugar, packed 

3 tablespoons dark rum 
1 large clove garlic, pressed 
4 center-cut pork loin chops,

1⁄2 inch thick 
1⁄4 teaspoon salt 
1⁄4 teaspoon black pepper 
1 tablespoon vegetable oil

1. Peel and finely chop 1
banana; combine with sweet &
sour sauce, brown sugar, rum
and garlic. 

2. Trim excess fat from pork;
sprinkle both sides with salt
and pepper. Brown pork thor-
oughly in hot oil over medium-
high heat in large skillet. 

3. Pour in banana sauce mix-
ture; turn pork over to coat
both sides with sauce. Reduce
heat and simmer, covered, 50
minutes, or until pork is tender,
turning pork over every 20
minutes. 

4. Remove pork; keep warm. 
5. Peel remaining bananas;

cut each in half crosswise, then
lengthwise in half. Arrange
bananas in single layer in
sauce; cook 1 minute. Carefully
turn bananas over; cook 1
minute longer. 

A Guide For Celebrating Food And Family

Enjoy time spent with the family
with delicious recipes like
Caribbean Pork with Banana.

(NAPSA)—When shopping for
the season’s fashion must-haves,
don’t forget to visit the beauty
aisle for skin care products and
the newest makeup colors.

Here are a few effective yet
inexpensive product ideas:

• For clear-looking skin, con-
sider daily cleansing pads that
fight blemishes, such as Aveeno’s
Clear Complexion Daily Cleansing
Pads. These new daily, premoist-
ened cleansing pads contain sali-
cyclic acid, a proven blemish-fight-
ing ingredient, and moisture-rich
soy to improve skin’s clarity.

• Shadow should offer beauti-
ful defined color that lasts all day.
Look for a squeeze tube with a
soft, built-in precision applicator
so you can apply powder shadow
in one quick step. Cover Girl’s
Shadow Squeeze supplies the last-
ing color of a cream shadow with
the soft feel of a powder shadow.

• For a beautiful fan of luxuri-
ously full and perfectly separated
lashes, consider Cover Girl Fantas-
tic Lash Mascara which thickens
lashes as it separates them. Fan-
tastic Lash Curved Brush Mascara
offers the same benefits as the
original and waterproof formulas
and leaves lashes gorgeous with no
clumping, smudging or wearing off. 

• For an exhilarating white flo-
ral fragrance, accented with
Louisiana magnolia and vanilla-
infused musk, try Curious BRIT-
NEY SPEARS, the first fragrance
from international superstar Brit-
ney Spears and Elizabeth Arden. 

• Looking for a holistic
approach to healing and well-
being? Curél Natural Healing
Moisturizer in Green Tea, Aloe
and Cucumber features therapeu-
tic healing with plant extract

blends, to help give dry skin the
power to heal itself. 

• If you want your lotions to be
enriched with nutrients, consider
Dove Intensive Nourishing Body
Lotion, which deeply penetrates to
nourish skin. The moisturizer con-
tains high levels of glycerin—a pow-
erful active hydrator that attracts
and holds skin-essential water. 

• High-performance hair bands
are designed specifically for an
active lifestyle. In Goody Stay Put
hair bands, innovative tread pro-
vides a secure hold, so even when
you’re on the move, your ponytail
is not.

• Glosses should deliver bril-
liantly sheer color to lips, without
a touch of stickiness. Neutrogena
MoistureShine Gloss moisturizes,
softens and smooths lips, because
it’s packed with moisture-boosting
emollients.

For more information about
these products, visit a Target
store or www.target.com.

Your Beauty Wish List Fulfilled

It’s a smart idea to stock up on
inexpensive yet effective beauty
supplies.

(NAPSA)—“What’s cooking?”
For people with grumbling

stomachs and salivating taste
buds, the question is generally
directed toward the simmering,
steaming and sizzling delicacies
on (or in) the stove. Knowledge-
able chefs, on the other hand, are
keenly aware of how much pots
and pans add to the equation.

That’s because quality cookware
can make a big difference in food
preparation—from making tasks
easier for the person in the apron,
to ultimately contributing toward
the overall taste and enjoyment of
the food. For these reasons, cooks
seek out the best implements in
which to whip up their master-
pieces. Plus, by choosing top-notch
pots and pans as gifts, consumers
can show they care about their
loved ones’ culinary creations.

To help, a leading manufacturer
of quality cutlery and accessories,
J.A. Henckels, recently introduced
durable, heavy-gauge, stainless-
steel, multiply clad cookware.
With thicker-clad material con-
struction of stainless steel and alu-
minum, users are guaranteed even
heat distribution and maximum
heat conductivity for superior

cooking performance.
The cookware features commer-

cial performance at an exceptional
value. Each pan has a unique, riv-
eted handle that is ergonomically
designed for comfort, balance, opti-
mal control and ease of handling.
The hollow-cast handles with V-
shaped connectors help keep the
handles cool. In addition, the man-

ufacturer has incorporated the fol-
lowing features:

• larger side and lid handles
designed so fingers avoid contact
with hot surfaces;

• flared rim design for ease of
pouring;

• capacity markings for mea-
suring ingredients; and

• code markings on pans and
lids for quick selection of correct
lid size.

Called J.A. Henckels Interna-
tional Classic Clad, the cookware
is available in a full range of 25
open stock pieces including non-
stick pans, plus several gift sets
including a seven and 10-piece
set. The products are covered by a
lifetime warranty. To learn more
about this and other J.A. Henck-
els International products, visit
www.jahenckels.com.

High-Performance Cookware Can Make A Great Gift

The striking design of this elegant cookware line complements virtually
any kitchen decor and performs equally well on all types of stovetops.

***
Read something positive every
night and listen to something
helpful every morning. 

—Tom Hopkins 
***

***
We must use time as a tool, not
as a crutch. 

—John Fitzgerald Kennedy 
***

***
He who has done his best for his
own time has lived for all times. 

—Johann von Schiller 
***

***
Do not wait; the time will never
be ‘’just right.’’ Start where you
stand, and work with whatever
tools you may have at your com-
mand, and better tools will be
found as you go along. 

—Napoleon Hill 
***

(NAPSA)—Anytime can be the
right time to think about making
sure your home is prepared to
weather the winter months’ wet
and cold temperatures. 

As important as ensuring your
house is insulated on the inside,
it’s also valuable to invest in the
exterior of your home. Not only
will a sealed exterior provide pro-
tection from water and other
unwelcome outdoor elements
seeping in, but it also can save
you money on repairs the follow-
ing spring. 

Following is a checklist of
quick and easy steps from the
experts at KILZ to give your home
a “fresh coat” before the snow
starts to fall: 

• Rain, Rain Go Away. Moisture
is the culprit for a long list of
household woes, including damage
to your home’s exterior paint.
Water can penetrate paint and
cause bubbles, cracking, peeling
and discoloration. Minimize water’s
wear and tear by starting with a
solid undercoat. Primer, which is
similar to paint but designed to
seal porous surfaces, such as wood
or brick, can help keep water from
seeping through your topcoat
paint—and into your home.

• Wipe Out Mildew. It hides on
porches, under eaves and near the
ground and can spread quickly.
The best way to tackle mildew is
to eliminate it with a commercial

mildew remover. Once the surface
is completely dry, seal and stain-
block the area with a primer, such
as KILZ Exterior or KILZ Pre-
mium, which provides a mildew-
resistant finish. 

• Get A Move On. Waiting too
long between priming and adding
your topcoat color opens the door
to cracking and peeling. It’s
important to let your primer set.
Most primers require just a few
hours before they’re ready for a
topcoat color to be added. How-
ever, if you wait longer than two
weeks to add your topcoat, be sure
to clean the primed surface to
remove any build up or dirt that
may have settled. This will ensure
a smooth, durable topcoat.

For more expert paint and
priming ideas and tips to help pre-
pare your home for the change of
season, visit www.kilz.com.

How To Give Your Home A Good Winter Coat

Experts say the best way to tackle
mildew is to eliminate it with a
commercial mildew remover.




