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by Susan Westmoreland
(NAPSA)—What we refer to as

“comfort food” today was once
known simply as “American Food.”
There was a time, long before
adventurous chefs introduced us to
such finds as Chilean sea bass,
lemongrass and chipotle peppers,
that a great dinner meant sitting
down to a meal of meat loaf, fried
chicken, or macaroni and cheese.
These dishes have become more
and more rarified, but the rapidly
changing times in which we live
have inspired a new craving for
the foods of our collective, simpler
past.

As the holidays approach, I see
an opportunity to make comfort
food the centerpiece of a soul-nour-
ishing open-house celebration.
Opening your doors to friends and
family for a Saturday or Sunday
afternoon is the ideal way to give
the gift of hospitality—in turn,
your home will be filled with com-
pany and good cheer.

To prepare for such a celebra-
tion, I’d refer to The All New
Good Housekeeping Cookbook,
which makes it easy with triple-
tested versions of traditional
recipes that bring back memories
of happy holidays past. Set out a
buffet featuring a little some-
thing for everyone: Cobb Salad,
Winter Vegetable Chili or Curly
Mac ‘n’ Cheese, for starters. If
you begin early enough for
brunch-seekers, include Over-
night Baked French Toast, a
Potato and Ham Frittata, Pop-
overs and/or Apple Gingerbread
Muffins. Round out the menu
with a fish dish (Salmon Cakes,
perhaps) and a selection of deca-
dent desserts such as Angel Food
Cake or Deluxe Cheesecake.

Whatever the occasion, it’s also
crucial to have a selection of suit-
ably festive drinks on hand. Some
of our favorites are Spiced Hot
Tea, Hearty Hot Cocoa, Hot
Mulled Wine, Holiday Champagne
Punch and Holiday Eggnog. Of
course, one of the most traditional
of all holiday drinks is Warm

Spiced Cider, and we are pleased
to share our version here. 

Happy holidays!
Warm Spiced Cider

(adapted from The All New Good
Housekeeping Cookbook)

1 large orange
12 whole cloves
1 lemon
6 cinnamon sticks (3” each)
1 gallon apple cider

1. Cut two 1⁄2-inch-thick
slices from middle of orange.
Insert 6 cloves into skin of
each orange slice, spacing
cloves evenly. Cut remaining
orange into thin slices for gar-
nish. With vegetable peeler,
remove 1” wide continuous
strip of peel. (Refrigerate
lemon for another use.) 

2. In nonreactive 5-quart
saucepot, combine clove-stud-
ded orange slices with cloves,
lemon peel, cinnamon sticks,
and apple cider; heat to boil-
ing over high heat. Reduce
heat; cover and simmer 15
minutes. 

3. Pour hot cider into 5-
quart heatproof punch bowl.
Float remaining orange slices
in cider. 

Makes about 16 cups, or 20
servings.

Susan Westmoreland is the
Food Director of Good Housekeep-
ing magazine and the editor of The
All New Good Housekeeping Cook-
book, which is available at book-
stores nationwide.

Finding Culinary “Comfort” In The Holidays
Eye Protection: Good

Goal for Athletes
by Dr. Howard Purcell

(NAPSA)—Many Americans en-
hance their health by taking part in
sports or athletic activities. Too
many, however, strike out when it
comes to protecting their eyes.

Whether you’re a dedicated ath-
lete or merely take part in weekend

pickup games, there
are steps you need to
take to protect your
precious sense of
sight. 

Children, espe-
cially, need guid-
ance on the right

protective eyewear. Parents and
coaches may meet some resistance
at first. Today’s eye protection,
however, is lightweight and looks
cool. It’s worth the effort. 

Here’s why:
• Nearly 50,000 sports-related

eye injuries are treated in emer-
gency rooms annually

• 71 percent of those injured
are under 25

• 41 percent are under 15
• Baseball and basketball are

associated with the greatest num-
ber of eye injuries to children

Kids play hard and run the
risk of more injuries because they
tend to be fearless. When properly
fitted, protective eyewear can
reduce the risk of significant eye
injury by at least 90 percent.

Athletes of all ages must be
aware of the risk of eye injuries,
and how simple measures can pre-
vent them. See your Eye Care
Professional for a winning game
plan to prevent eye injuries.

• Howard B. Purcell, O.D.,
F.A.A.O., is Director, Professional
Affairs, Vistakon, Division of
Johnson & Johnson Vision Care,
Inc.

Dr. Howard Purcell
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(NAPSA)—After more than 50
years, an effort is being made to
provide compensation to victims of
one of history’s greatest atrocities.
The International Organization
for Migration (IOM) is one of the
organizations that collect claims
and make payments to Nazi vic-
tims. The deadline for submitting
claims is December 31, 2001.

Then: In the years leading up
to, and throughout World War II,
millions of people across Europe
were detained in concentration
camps, subjected to medical
experiments or deported to Ger-
many to perform forced labour.
Other people lost their property.
Roughly 55 years after the war,
the German Government and Ger-
man industry jointly established a
DEM 10-billion fund to compen-
sate slave and forced labourers
and other victims of the National
Socialist (Nazi) regime. Seven
partner organizations including
IOM were designated to help
implement the programme. IOM
also implements a settlement
agreement reached by Holocaust
victims and Swiss Banks. In part,
the U.S. $1.25 billion Settlement
Fund serves to pay compensation
to former slave labourers.

Now: Under the German
Forced Labour Compensation
Programme, the IOM handles
all claims of non-Jewish victims
who reside in the Americas and
compensates: 

• Persons who were held in a
concentration camp and per-
formed slave labour;

• Persons who were deported
to Germany or a German-occupied
area and were held in extremely
harsh living conditions and per-
formed forced labour for German
companies, the Nazi regime or in
agriculture;

• Persons who suffered

personal injury (medical experi-
ments, the loss of a child, severe
health damage);

• Victims (and their heirs)
who suffered property loss with
direct participation of German
enterprises.

Western European claimants
are only eligible if they were
detained in concentration camps
or labour camps attached to
firms. Prisoners of War and Ital-
ian Military Internees (IMIs) are
excluded from payments unless
they were detained in a concen-
tration camp.  

Under the Holocaust Victim
Assets Programme (Swiss
Banks) IOM handles the claims
from three classes of claimants:

• Persons who were persecuted
because they were or were be-
lieved to be Roma, Jehovah’s Wit-
ness, homosexual, or physically or
mentally handicapped, and who
performed slave labour (Slave
Labour Class I);

• Persons who belong to one of
the same persecuted groups and
were denied entry into Switzerland
or were mistreated as refugees dur-
ing the period 1 January 1933 to 9
May 1945 (Refugee Class);

• All persons who performed
slave labour for Swiss companies
(Slave Labour Class II).

Under both programmes, heirs
are only entitled to claim if the
victim died on or after 16 Febru-
ary 1999. If a victim dies after
having filed a claim, the heirs
must inform IOM within six
months after the date of death.

For more information call the
IOM Hotline at 1-866-443-5187,
check the Internet at www.ion.int
or write to IOM, 1752 N Street,
N.W., Suite 700, Washington, D.C.
20036. Persons who have already
filed a claim with IOM should
refrain from calling again.

Compensation, In Remembrance Of Things Past

(NAPSA)—Now, more than
ever, the simple things in life, like
friends, family and home-cooked
meals, are truly cherished. As the
home again becomes the ultimate
refuge, a place of comfort and
tranquility, Americans are turning
towards togetherness as a source
of hope and happiness. In order to
spread these feelings of commu-
nity and love, many people are
choosing to give back to others in
a special and meaningful way by
making personalized gifts—gifts
from the heart.

The time and effort put into
homemade gifts is always appre-
ciated. A personal creation be-
comes an important keepsake,
always adored and passed on
from generation to generation.
Many craft techniques can be
used to assist in such creations,
including the most recent trend
of embroidery. Companies, such
as Brother International Corpo-
ration, are seeing a spontaneous
increase in the sales of their per-
sonal embroidery machines.
These machines are appreciated
for making home embroidery
easy and fun.

Those seeking to reach out to
others with a special gift from the
heart and create gifts, personalize
clothing, or even embellish their

home décor, will be amazed at
what machines, such as the
Brother PE-150, can do. With a
simple touch of an LCD screen
and start button, a variety of
designs and lettering are auto-
matically embroidered on almost
any fabric. People who have never
even sewn a button will find the
PE-150 a great tool for making
original and inventive gifts to lift
anyone’s spirit.

For the novice embroidery lover
and home crafter, this Brother
home embroidery machine only
costs $499 at select mass retailers.
Now, you can create gifts from the
heart for any occasion—all year
round—with the use of techniques
ranging from simple monogram-
ming to beautiful embellishments.

For more information, con-
tact 800-4-A-BROTHER or visit
www.brother.com.

Recent Events Spawn Homemade Trend

(NAPSA)—With patriotism
soaring in America, many people
are looking for ways to explore the
country’s roots. Few places make
U.S. history come alive as vividly
as the state of Massachusetts.

In Plymouth, families can climb
aboard the Mayflower II, a full-
scale reproduction of the ship that
crossed the Atlantic in 1620, and
then visit Plimoth Plantation, a liv-
ing history museum that re-creates
the village where the Pilgrims and
native Americans held America’s
first Thanksgiving. Trained inter-
preters in both Pilgrim and
Wampanoag garb tend to gardens
and fires as they share stories
about life in the early 17th century.

In Boston, visitors can relive
the drama of the American Revo-
lution by walking the famed Free-
dom Trail. The red brick trail
leads to 16 historic sites, includ-
ing Paul Revere’s house, Old
North Church (where lanterns in
the belfry signaled “one if by land,
two if by sea”), the USS Constitu-
tion, the Navy’s oldest commis-
sioned ship and Faneuil Hall,
where colonists plotted the road to
independence.

At Minute Man National His-
torical Park in nearby Lexington
and Concord, the Revolutionary
War comes alive each Patriot’s
Day in April with a reenactment
of the famous sunrise battle at
Lexington Green with its “shot
heard round the world.” Year-
round, visitors can explore more
than 900 acres of historical land-
marks along the Battle Road. Lit-
erary enthusiasts can wander
through the homes of Nathaniel

Hawthorne and Louisa May
Alcott, which are also nearby.

The American Industrial Revo-
lution unfolds at the Lowell
National Historic Park in Lowell
with its brick mill buildings and
rhythmic clatter of looms.  Ex-
hibits, guided tours of the old cot-
ton mills and “mill girl” boarding-
houses, barge trips through the
canal and lock system and rides on
an early 1900s trolley help visitors
appreciate the rapid technological
and social changes of the era.

For those who want to experi-
ence what life was like in a rural
New England settlement of the
1830s, Old Sturbridge Village is
the place to go. The outdoor
museum has more than 40 ex-
hibits including gardens, mills, a
working farm, country store,
blacksmith shop, pottery and tin
shop. Dozens of costumed staff
members demonstrate the daily
life, work and community celebra-
tions of the village.

For more information on these
historical sites or to order your free
Massachusetts Getaway Guide, call
800-447-MASS ext. 300 or log on to
www.massvacation.com.

Making History Come Alive
Massachusetts Remembers American Roots

Here are a few Web sites you
may want to watch:
DePuy Orthopaedics at www.
depuy.com.
Armor All™ Leather Wipes at
www.armorall.com.
CertifiedFirst™ Network of auto
body repair shops at www.certi
fiedfirst.com. 
Lancôme Absolue at www.lan
come.com.
Encore Software, Inc. at
www.encoresoftware.com.
Proxim Symphony HomeRF
wireless networking products at
www.proxim.com/symphony. 
American Bible Society at
www.americanbible.org.

Check Out
These Web Sites:

Americans spend more annu-
ally on cat food than baby food.


