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(NAPSA)—Cold weather cook-
ing is about indulging our crav-
ings for comforting foods. Few
dishes fulfill this need more than
the ultimate comfort food—maca-
roni and cheese. This updated
version of the classic cheese and
pasta combination features the
zesty flavors of California Ched-
dar in a satisfying dish like Mom
used to make. 

California Classic Macaroni
and Cheese is a wonderful option
for a delicious main course but it
can also make a tempting side
dish. In addition to flavorful Cali-
fornia Cheddar, this dish gets an
extra kick from Dijon-style mus-
tard, cayenne pepper and Wor-
cestershire sauce. Dried bread
crumbs add a toasty texture and
fresh parsley brightens the flavor
and provides a touch of green.

This recipe is quick and easy to
prepare, requiring only 10 min-
utes to assemble and 20 minutes
to bake. You can also put this dish
together the day before and refrig-
erate prior to baking, but let it
warm to room temperature before
placing it in the oven. 

This recipe is easily adapted to
include ingredients you already
have in the pantry. Try California
Monterey Jack or Gouda in place of
Cheddar for a tasty twist. Or use
traditional macaroni or vary
shapes and textures with pastas
such as rigatoni or fusilli. You also
can add leftover meats or vegeta-
bles such as sautéed mushrooms,
asparagus, smoked ham or roasted
chicken for a one-dish meal.

California is the nation’s lead-
ing milk-producing state and one
of the country’s leading cheese
producers. The state makes 250
varieties and styles of cheese and
is home to more than 50 cheese-
makers. For more information,
recipes and serving ideas for
Real California Cheese, visit
www.RealCaliforniaCheese.com.

CALIFORNIA CLASSIC 
MACARONI & CHEESE

1⁄2 cup butter, divided
1 medium onion, chopped
1⁄4 cup flour
2 cups warm whole milk
2 cups warm half-and-half
2 teaspoons Dijon-style

mustard
2 teaspoons Worcestershire

sauce 
41⁄2 cups (18 ounces) shredded

extra-sharp California
Cheddar

Salt, cayenne and freshly
ground black pepper to
taste

1 pound elbow macaroni,
cooked as package directs
and drained

11⁄3 cups fresh or dry bread
crumbs

2 tablespoons chopped fresh
parsley

Preheat oven to 400°F.
Grease a 13 x 9-inch baking
dish. Melt 1⁄4 cup of butter in
large saucepan over medium
heat; add onion. Sauté 3 min-
utes. Stir in flour; cook, stir-
ring, 3 minutes. 

Whisk in milk and half-and-
half. Cook until slightly thick-
ened, about 6 minutes. Stir in
mustard and Worcestershire
sauce. Remove from heat. Stir
in 31⁄2 cups of Cheddar until
melted. Season with salt,
cayenne and black pepper.
Place cooked macaroni in pre-
pared baking dish; pour sauce
over and mix completely. Top
with the remaining 1 cup of
cheese. Bake for 20 minutes. 

Meanwhile, melt the re-
maining 1⁄4 cup of butter in
large skillet over medium
heat. Add bread crumbs; cook
and stir until lightly toasted.
When pasta is hot and bubbly,
sprinkle crumbs over top.
Broil until crumbs are golden
brown, about 1 minute. Sprin-
kle with parsley. Serve hot.

Yields 4 main course or 8 side
dish servings.

California Classic Macaroni & Cheese, A Comfort Food Favorite

Mac & Cheese is sure to please.

(NAPSA)—Most holiday melt-
downs take place in the kitchen.
Joe Gilbert, a culinary expert,
offers a few tips to help you pre-
pare large holiday meals.

Roasting Rules
“During the holiday kitchen jug-

gling act, it’s easy to forget about
food safety,” said Gilbert, corporate
chef at Taylor Precision Products.
“When it comes to cooking turkeys
and roasts, don’t just rely on the
suggested minutes-per-pound
method because every oven is differ-
ent. The only way to ensure meat is
properly cooked and safe to eat is by
using a meat thermometer.” 

Design and technological inno-
vations have increased thermome-
ters ease-of-use for both profes-
sional chefs and kitchen newbies.
Gilbert recommends products that
feature silicon coatings for easy
handling and heat protection and
larger dials and digital displays
for effortless reading.

The latest technology makes its
way to the kitchen with new wire-
less programmable thermometers
and timers. Chef Gilbert likes
these thermometers because they
monitor meat’s progress from 100
feet away and sound an alarm
when the food is ready. “This
allows chefs to cook the perfect
roast in the kitchen, while social-
izing with family and friends in
the living room,” said Gilbert.

Chef Gilbert offers other food
safety tips:

• Proper Preparation: Keep
meat in the refrigerator until
you’re ready to cook. 

• Safe Sanitation: Always use
separate plates and utensils for
raw and cooked foods and immedi-
ately wash your hands after han-
dling raw meat.

• Target Temperature: The
USDA-recommended internal
temperature for turkey is 180° F,
while a fresh ham and beef

(cooked medium) is 160° F.
Baking Precision Every Time

From measurements to oven
times, accuracy is the key to creative
cookies, brilliant breads and perfect
pies. “In a busy kitchen, it’s easy to
get distracted and forget about the
rack of goodies in the oven. Timers
should always be used to help keep
chefs on track,” said Gilbert.

Using a one-handed timer
allows for kitchen multitasking by
allowing you to set the desired
time with just one hand and mix
brownie batter with the other.
Every minute saved cooking is an
extra minute to enjoy eating.

Oven temperature can make or
break a batch of holiday cookies.
When baking, Gilbert recom-
mends using a reliable oven ther-
mometer to ensure the oven is cal-
ibrated to the proper temperature
for that special batch of goodies.

No matter how large or small
your gathering, Gilbert reminded
all chefs, “The holidays are a time
to relax and enjoy the company of
loved ones. The combination of the
right tools, delicious food and your
family is always a recipe for holi-
day meal success.” For more food
safety information and to learn
about Taylor Precision Products’
new line of thermometers and
timers, visit www.taylorusa.com.

Tools For Cooking Safety And Success

New thermometers are ergonomi-
cally designed and feature silicon
coating to increase safety and
convenience.

(NAPSA)—What kids see on
TV is a concern for every parent.
But how do you know which
shows are right for your family?
And how can you enforce your
decisions about TV viewing in
your home? 

Parenting expert Sal Severe,
Ph.D., author of “How to Behave
So Your Children Will Too,” says
that parents only need to know
three easy steps to take control of
what their families see on TV. Dr.
Severe is a member of TV Watch,
a coalition that helps to educate
parents about making informed
choices about their family’s TV
viewing. 

To help parents get started, TV
Watch has created a download-
able brochure and online tutorial,
as well as a free TV ratings refer-
ence sticker, all available at
www.televisionwatch.org/parents. 

Step 1: Know the Ratings
The TV ratings system is a

guide to the content of TV shows.
Shows rated TV-Y and TV-Y7 are
designed specifically for children.
While shows rated TV-Y are
appropriate for children ages 2 to
6, shows rated TV-Y7 may be
more appropriate for children
ages 7 and older. 

Then there are general ratings
that are similar to the movie rat-
ings: TV-G, TV-PG, TV-14 and TV-
MA. TV-G shows, while not specif-
ically designed for children, will
be considered by most parents to
be appropriate for all ages, while
TV-PG shows include content par-
ents may choose to watch with
younger children. 

Shows rated TV-14 have strong-
er content that parents may choose
to restrict to children over the age
of 14, and TV-MA shows are
intended for adult audiences.

In addition to these designa-
tions, the TV ratings include con-
tent descriptors that provide addi-
tional information for parents: V
(violence), FV (fantasy violence), S
(sexual situations), L (coarse lan-
guage) and D (suggestive dialogue). 

Step 2: Decide What’s Right
For You And Your Family

Only parents know what their
children should and should not
see on TV. Dr. Severe recommends
that parents set aside a time to
discuss what’s appropriate for
their children and to decide how
they want to enforce these para-
meters in their own homes.

Step 3: Set Parental Controls
Parental controls like the 

v-chip and cable and satellite con-
tent-blocking technologies are
widely available. Many of these
technologies allow parents to
block content by the TV ratings. 

Once parents decide what’s right
for their families, they may choose
to use these tools in their homes.
Setting the parental controls is
easy. TV Watch has a simple tuto-
rial to help parents get started at
www.televisionwatch.org/parents. 

“It is important that parents
address this issue and decide
what’s right for their families.
That’s all there is to it—easy as 1-
2-3,” Dr. Severe said.

Making TV Safe For Kids—It’s As Easy As 1-2-3

(NAPSA)—Pretend play can
help children develop memory
and language skills as they name
the objects they use and verbalize
their “stories.” By playing the role
of another person, children begin
to learn empathy and understand
emotion. Children also become
familiar with ordering and
sequence by keeping track of each
of their imaginary characters’
activities. Small dolls, such as
Polly Pocket, may stimulate
make-believe fun because their
mini size provides a fun twist on
reality.

This holiday season, decorat-
ing can be easy. String garland
greens, greeting cards and fes-
tive lights along a banister or
around window frames with VEL-
CRO® brand Christmas light clips
or cover throw pillows and
attach fabric borders to drapes
with no-sew VELCRO® brand Fab-
ric Fusion tape. For more tips,
visit www.velcro.com/tips.

When stocking up on seasonal
clothes, don’t forget to visit the
beauty aisle for skin care products
and the season’s newest makeup
colors. Some winners are Aveeno
Clear Complexion Daily Cleansing
Pads, Cover Girl Shadow Squeeze,
Cover Girl Fantastic Lash Mas-
cara, Curious BRITNEY SPEARS,
Curél Natural Healing in Green
Tea, Aloe and Cucumber, Dove
Intensive Nourishing Body Lotion,
Goody Stay Put high performance
hair bands, and Neutrogena Mois-
tureShine Gloss. For more infor-
mation, visit a Target store.

While there is no known cure for
pancreatic cancer, there are treat-
ment options that can delay its pro-
gression and control it. PanCAN is
an organization that gives
patients knowledge to make
informed decisions concerning
their treatment and works to
build awareness of pancreatic
cancer in hopes of finding a cure.
Visit www.pancan.org for more
information. 

In conjunction with Scholastic,
Inc., the Coldwell Banker “My
Home: The American Dream Con-
test” asks students to explain,
through images or words, how
they make their houses, apart-
ments or condos homes; for exam-
ple, enjoying family togetherness,
enhancing their learning or creat-
ing their own special sanctuaries.
The contest is open to residents of
the United States who currently
attend grades K-8, as well as chil-
dren in those age ranges who are
home schooled. For full contest
details, visit the Web site at www.
coldwellbanker.com/American
Dream.

(NAPSA)—The United States
Department of Agriculture
(USDA) recently released its
updated Nutrient Database,
which indicates there are now 29
cuts of beef that meet government
guidelines for lean. To identify
the 29 lean cuts of beef, download
a pocket-sized Lean Cuts Wallet
Card, as well as a variety of lean
beef recipes, at www.BeefIts
WhatsForDinner.com.

It’s important to teach your
toddler the healthy habit of enjoy-
ing colorful fruits and vegetables
every day. Visit Gerber’s Web site
www.Gerber.com and www.5a
day.org for more information.




