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(NAPSA)—Filling your home
with the warm, satisfying aroma
of baking bread or rolls is one way
to put the whole family in a joyous
holiday mood.

The first step is to decide
which dough mixing method
you’ll use. There are two: the
straight or direct method, in
which all dough ingredients are
mixed together at virtually the
same time. This is the most fre-
quently used method.

The other method, the sponge
method, is the older method, and
the one that arguably produces
bread with the fullest flavor and
the most preferred texture. It is
called the “sponge” method because
in the early stage, the thick, batter-
like mixture takes on a consistency
resembling a sponge. 

The yeast is allowed to ferment
for a relatively longer period of
time, creating breads and rolls
with a full flavor and light texture.  

At Thanksgiving or any holiday
when the family gathers together,
you can use this recipe created by
Fleischmann’s Yeast to create the
most delicious rolls imaginable.

Sponge Method Dinner Rolls 
Makes 12 Rolls

1⁄4 cup warm water (100˚ to
110˚ F)

1 envelope Fleischmann’s
Active Dry Yeast

2 to 2-1⁄2 cups all-purpose
flour

1⁄2 cup warm milk (100˚ to
110˚ F)

1⁄4 cup butter or margarine,
softened

2 tablespoons sugar
1⁄2 teaspoon salt
1 egg, beaten

Poppy or sesame seed,
optional

Place water in a large bowl.

Sprinkle in yeast; stir until
dissolved. Add 1 cup flour; stir
until smooth. Cover; let rise in
warm, draft-free place until
light and spongy, about 1
hour.

Stir sponge down; add milk,
butter, sugar, salt, and 1⁄2 cup
flour. Beat 2 minutes at
medium speed of electric
mixer, scraping bowl occasion-
ally. Stir in enough remaining
flour to make a soft dough. 

Knead on lightly floured
surface until smooth and elas-
tic, about 8 to 10 minutes.
Place in greased bowl, turning
to grease top. Cover; let rise in
warm, draft-free place until
doubled in size, about 45 min-
utes to 1 hour.

Punch down dough; turn
out on to lightly floured sur-
face. Divide dough into 12
equal pieces; shape as desired.
Place rolls, about 2 inches
apart on greased baking sheet.
Cover; let rise in warm, draft-
free place until doubled in

size, about 30 to 45 minutes. 
Brush rolls with beaten egg.

If desired, sprinkle with poppy
or sesame seed. Bake at 375˚ F
for 15 to 20 minutes or until
golden. Remove from sheet;
serve warm.

Roll Shapes:
Knots: Divide dough into 12

pieces; roll to 9-inch ropes. Tie
loose in center of each rope.

Rosettes: Divide dough into
12 equal pieces; roll to 12-inch
ropes. Tie loose knot in center
of each rope. Bring bottom
end up and tuck into center of
roll; wrap top end around and
tuck under roll.

Posy Rolls: Divide dough
into 12 equal pieces; roll into
smooth balls. Let rise as
directed. Just before baking,
with scissors, make 6 snips, 3⁄ 4-
inch deep, around perimeter
of each ball.

For more recipes and baking
tips, visit Fleischmann’s Yeast at
www.breadworld.com.

A Recipe For Serving Up Holiday Flavor

The sponge method of mixing dough results in fuller flavor and a
lighter texture.

(NAPSA)—America’s teens are
tackling the challenge of bringing
help and hope to the world’s poor
children—and they’re being hon-
ored for their efforts.

• Sarah Cayia, 15, of Hampden,
Maine, recently launched a school-
wide campaign that collected ten
large boxes of school supplies for
needy children attending a rural
school in Bosnia, where her father
was serving with the National
Guard. Sarah recruited volunteers
to help her make collection boxes
decorated with pictures and infor-
mation about Bosnian children.
She then placed the boxes in
classrooms at their school, and
promoted the collection drive with
posters, speeches and an adver-
tisement on the school’s television
station.

• Pedro Lizama, 13, of Wash-
ington, D.C., set his sights on
helping the poor children of Cen-
tral America after a visit to El Sal-
vador. When he returned home,
Pedro began soliciting donations of
gently used clothing, school sup-
plies and other necessities for
young Salvadorans. Pedro person-
ally delivered the supplies to more
than 30 children during a return
visit to the Central American
country.

• Hannah Lee, 18, of Missoula,
Mont., volunteered for six sum-
mers at orphanages in Kenya and
a school for underprivileged chil-
dren in South Africa. She visited
an orphanage in Nairobi in 1998
for children afflicted with HIV/

AIDS and spent the following
summer there feeding, bathing
and playing with the children.
Hannah returned to Africa over
the next few years to help make
life a little better for its youngest
and most vulnerable residents.

For their desire to make a dif-
ference in the lives of others—
and not letting even thousands
of miles stand in their way—
Sarah, Pedro and Hannah were
honored with this year ’s Pru-
dential  Spirit  of  Community
Awards. 

Each year, Prudential Finan-
cial, in partnership with the
National Association of Secondary
School Principals, presents the
Prudential Spirit of Community
Awards to youngsters in grades 5-
12 who have distinguished them-
selves through volunteer work.
For more information,  visit
www.prudential.com/spirit.

Young Americans Help Children Around the World

Heeding the call of volunteer ser-
vice, America’s teens help poor
children overseas.

by M.P. Dunleavey, Microsoft
Money expert

(NAPSA)—More and more
Americans are finding themselves
victims of Money Block.

You’ve encountered Money
Block before, although you proba-
bly called it something else, such
as procrastination.

It’s when you ignore that per-
sonal finance book on your night
table.

It’s averting your eyes lest you
see your financial statements. It’s
finding ways to avoid talking
about money with your spouse.

The symptoms are varied, but
they all add up to one thing—not
taking full responsibility for your
own budget.

Most people want managing
money to be as easy as baking
cookies. It could be, too, except for
one little factor. No one has mixed
emotions about cookies, but
money is fraught with desire,
panic, ego, fear, indulgence, van-
ity, power, success and failure.

Microsoft Money 2005 offers a
simplified approach to financial
management with the right ingre-
dients such as automated budget-
ing tools and flexibility to see the
bare essentials, making  daily
financial to do’s easier to handle. 

Following are some tips for
overcoming Money Block:

• Figure out where you’re
stuck. The sneaky thing about
Money Block is may not even know
you have it. “Hey, I’m trying to
move forward here,” you may
scream, not noticing your back
wheels are 12 inches deep in muck. 

• Look at the surrounding
emotions. Why is Carole, the suc-
cessful director of a New York not-
for-profit, reluctant to look at her
spending? Money was never an
issue when she was a girl, until
her father passed away when she
was 10. What she cherishes most

now is her freedom from worry.
• No pain, no gain. Money

Block may exhibit different symp-
toms in each individual, but the
one thing everyone reports: Trying
to break through the resistance to
make real financial progress is
harder than it looks and quite
uncomfortable. However, using
software programs such as
Microsoft Money can help you eas-
ily create a financial management
system.

• Know where you’re going.
Everyone agrees that even when
you’re focused on your bigger
goals, there’s a tendency to get
lost—and stuck—when you don’t
know what the next step is. If you
don’t know what your next step is,
go back to your goal and decide
what your next move should be.

• Want progress more than
anything. Willingness to change,
and the willingness to hang in
there even when resistance throws
sand in your eyes, is probably the
most important key to sustaining
that financial momentum.

For more information on
Microsoft Money’s tools and
resources, visit www.microsoft.com/
money.

• Ms. Dunleavey is a columnist
with MSN Money.

Overcoming Money Block

Balancing spending and income
may be easier than it seems.

(NAPSA)—In the aftermath of
hurricanes and floods, you may
not be focused on electrical safety.
Yet, you should be aware of the
potential dangers when water
comes in contact with electricity,
notes the Electrical Safety Foun-
dation International (ESFI).

“As families begin to clean up
following a flood, there may be
electrical hazards still hidden
throughout the home,” says
Michael G. Clendenin, executive
director of the Electrical Safety
Foundation International (ESFI).
A flood can cause tragic losses to
families, but to protect against
further dangers, ESFI has some
important safety advice:

• Take care when stepping into
a flooded basement; be aware that
submerged outlets or electrical
cords may be energizing the
water, a potential lethal trap. 

• Do not use electrical appli-
ances that have been wet. Water
can damage the motors in electri-
cal appliances, such as furnaces,
freezers, refrigerators, washing
machines and dryers. 

• If electrical appliances have
been under water, have them
dried out and reconditioned by a
qualified service repairman. Do
not turn on damaged electrical
appliances because the electrical
parts can become grounded and
pose an electric shock hazard, or
overheat and cause a fire. 

• Before flipping a switch or
plugging in an appliance, have an
electrician check the house wiring

and appliance to make sure it is
safe to use. 

• Use a ground fault circuit
interrupter (GFCI) to help prevent
electrocutions and electrical shock
injuries. Portable GFCIs require no
tools to install and are available at
prices ranging from $12 to $30. 

• Electrical items such as cir-
cuit breakers, fuses, GFCIs, recep-
tacles, plugs and switches can
malfunction when water and silt
get inside. Discard them when
they have been submerged. 

• When using a wet-dry vacuum
cleaner or a pressure washer be
sure to follow the manufacturer’s
instructions to avoid electric shock. 

• Do not allow power cord con-
nections to become wet. Do not
remove or bypass the ground pin
on the three-prong plug. 

These and other electrical
safety tips and resources are
available at the Foundation’s Web
site at www.electrical-safety.org or
call (703) 841-3229.

Flood Victims: Beware Electrical Dangers

***
To be trusted is a greater com-
pliment than to be loved.

—George Macdonald
***

***
Truth is the secret of eloquence
and virtue, the basis of moral
authority; it is the highest sum-
mit of art and of life.

—Henri Frédéric Amiel
***

***
Power is not revealed by
striking hard or often, but by
striking true.

—Honoré de Balzac
***




