
2

(NAPSA)—Cooking with cran-
berries is even more delicious
when there’s a $25,000 cash prize.
All you have to do to participate in
the Ocean Spray Ultimate Cran-
berry Recipe Contest is submit
your own cranberry infused recipe
using Ocean Spray products.
The contest is open to every-

one. For details, official entry
guidelines and a look at the 2007
finalist recipes for inspiration,
visit www.oceanspray.com (for
home cooks) and www.oceanspray
foodservice.com (for foodservice
professionals).
The website also offers a free

downloadable or paper copy of the
Ocean Spray “12 Months of Cran-
berry” booklet so you can enjoy
this traditional American fruit
year-round.
Recipes must be original, use

Ocean Spray products and can be
entered in a variety of categories
ranging from beverages to baked
goods. Recipes will be judged on
creativity, ease of preparation,
taste, appearance and appeal.
Each finalist recipe will be fea-

tured on www.oceanspray.com.
Here is a recipe from one of last

year’s contest winners:

Winner in the Chef Category
Cranberry Mojito

By Jeff Leidy of Centerplate in
San Diego, CA

Ingredients:
4 brown sugar cubes
10 mint leaves
½ ounce Ocean Spray®
Craisins® Sweetened Dried
Cranberries
Juice of 1 lime

6 ounces Ocean Spray®
Cranberry Juice Cocktail

2 cups cubed ice
1 lime wedge, garnish
1 sugar cane swizzle stick,
garnish

1 mint sprig, garnish

Directions:
Place sugar cubes, mint

leaves, lime juice and sweet-
ened dried cranberries in
large tumbler. Crush and com-
bine ingredients in glass using
a muddling stick or spoon,
until sweetened dried cranber-
ries and mint are minced and
sugar is dissolved. Add cran-
berry juice and ice. Mix well.
Pour into a tall glass. Gar-

nish with lime wedge, swizzle
stick and mint sprig. Makes 1
serving.

Enter The Ultimate Cranberry Recipe Contest

The versatility and uniquely tart
flavor of the fruit is the secret
behind this Cranberry Mojito.

(NAPSA)—Just about everyone
loves cupcakes. So whether your
birthday boy or girl is young or
young at heart, a whimsical Fam-
ily-Size Birthday Cupcake prom-
ises plenty of wow factor.
This cupcake for 12 is made

with a rich butter and cream
cheese batter that yields a moist,
tender cake. It only takes about
15 minutes to measure and mix
but if time is extra tight, use a
favorite yellow cake mix. The
unique Large Cupcake Pan actu-
ally has two sections: the top and
bottom of the cupcake.
Use a small amount of icing to

hold the top and bottom together
and create the cupcake. Finish
with a swirl of colorful icing and
decorate with festive sprinkles and
candles.
For more big ideas on cele-

brating birthdays and other occa-
sions or to order pans, visit
www.wilton.com.

Family-Size Birthday Cupcake
Makes about 12 servings

3 cups all-purpose flour
1 tablespoon baking powder
1⁄2 teaspoon salt
1 cup (2 sticks) butter,
softened

1 package (8 oz.) cream
cheese, softened

11⁄2 cups granulated sugar
5 eggs
2 teaspoons vanilla extract
1 cup milk
1 can (16 oz.) white ready-to-
use decorator icing
Lemon Yellow Icing Color
Jumbo Stars Sprinkles
Rainbow Rounds Candles

Preheat oven to 325°F.
Spray pan with vegetable pan
spray with flour.
In medium bowl, combine

flour, baking powder and salt.
In large bowl, beat butter,
cream cheese and sugar with

electric mixer at medium
speed until light and fluffy,
about 5 minutes. Add eggs, one
at a time, mixing well after
each. Add vanilla; blend well.
On low speed, add flour mix-
ture to butter mixture alter-
nately with milk. Spoon 41⁄2
cups batter into top of cup-
cake pan; spoon remaining
batter into bottom of pan.
Bake 60-70 minutes or until

toothpick inserted into center
comes out clean. Cool in pan
on wire rack 15 minutes.
Remove from pan; cool com-
pletely. Arrange layers on
serving plate, spreading small
amount of icing between
layers.
Tint icing yellow. With Tip

#1M, cover top of cupcake,
following swirl lines on top
of cake. Add sprinkles and
candles.

Wilton Products: Dimensions Large
Cupcake Cast Pan, White Ready-To-
Use Decorator Icing, Lemon Yellow
Icing Color, Open Star Decorating Tip
#1M, Jumbo Stars Sprinkles, Rainbow
Rounds Candles.

Celebrate Birthdays On A Grand Scale

Recipe and Photo Courtesy ofWilton Industries, Inc.

Birthday party perfect, this cup-
cake is more than 8 inches tall—
without the icing!

(NAPSA)—According to the
National Oceanic and Atmos-
pheric Administration, 2007 was
one of the warmest years on
record and one of the driest.
Severe to exceptional drought

hit the Southeast and Western
U.S. Water conservation measures
and drought disasters were
declared in at least five South-
eastern states, as well as Califor-
nia, Oregon, Maryland, Connecti-
cut and Delaware.
Fortunately, if 2008 shapes up

to be another dry year, there are
steps you can take now to protect
your valuable landscape.
“Caring for your landscape in

the spring makes it stronger if a
drought hits your area this sum-
mer,” says Bayer Advanced™ Gar-
den Expert Lance Walheim,
author of more than 30 garden
books, including “Landscaping for
Dummies.” “Once dry weather
sets in, it’s everyone’s responsibil-
ity to conserve water.”
• Check your local water

department for watering guide-
lines. When you do water, wet the
entire root zone. Lawns should be
watered so that 6 to 8 inches of the
soil below is moist. Most shrubs
should be watered to depths of 1 to
2 feet. Trees should be watered at
depths of 2 to 3 feet. (Insert a stiff
wire in the soil. It’ll stop moving
when it reaches dry soil.) Water
again only when the soil has par-
tially dried, letting the weather
and water laws be your best guide.
• Mulch. A 2- to 3-inch layer of

organic mulch (compost or wood
chips) around plants and trees
reduces evaporation and weeds.

• Check sprinklers. A little
work now will prevent stressed
plants and dead spots in the lawn
later this summer. Fix clogged or
broken sprinklers and redirect
them so they don’t water side-
walks, driveways or fences. Make
sure you have enough sprinkler
heads to cover the entire lawn. Set
automatic timers for the watering
schedule and check drip systems
for clogged emitters.
• Protect trees and shrubs

from insects. Many insects are
attracted to drought-stressed
plants and trees. Insect damage in
lawns can also look like drought
damage. Bayer Advanced Tree &
Shrub products protect against
insects for up to 12 months with-
out spraying. To control lawn
pests, use Complete Insect Killer
for Soil & Turf.
You can learn more by visiting

www.bayeradvanced.com or by
calling 1-877-BAYERAG. Always
read and follow label instructions.

ProtectingYour Landscape From Drought

When it comes to protecting your
landscape, a little work now will
prevent stressed plants and dead
spots during the summer.

by Mindy Hermann, R.D.
(NAPSA)—A dietitian col-

league, Dave Grotto, recently
wrote a book called “101 Foods
That Could Save Your Life.” When
I told him about this column, he
reminded me that foods to help
you live life to the max must be
good for you and taste great. One
of my favorite foods for a healthy
mind and body is Whole Grain

Total. Here are some
of Dave’s favorites:
1. Beans and peas

(kidney beans, chick-
peas, lentils and oth-
ers) are packed with
nutrients like fiber
for a healthy diges-
tive system, carbo-

hydrates for energy and lots of
protein.
2. Yogurt is brimming with

friendly bacteria that help keep
your digestive tract on track. “Eat-
ing foods with live active bacteria
cultures, such as yogurt, helps sup-
port healthy digestion,” says Jo
Ann Hattner, R.D., a San Francisco
nutrition consultant. “Yogurt also
supplies protein, calcium and
potassium in a delicious form.”
3. Cherries are filled with

numerous active antioxidants and
other plant compounds. Enjoy
them fresh, frozen, dried, or
canned in juice or water. Also
include fruits that rhyme with
cherries, like strawberries, blue-
berries and cranberries (enjoy
them in Total Cranberry Crunch).
4. Chocolate—in particular,

dark chocolate—has natural
antioxidant cocoa flavonols.

“Nothing works better than choco-
late to help snap me out of a foul
mood,” says Grotto.
5. Tea is loaded with plant

chemicals called polyphenols. And
the decaffeinated versions are a
delicious way to stay on top of
your fluid intake.
6. Salmon is rich in omega-3

fats, the type of fat recommended
by the American Heart Associa-
tion for helping to maintain a
healthy heart. Here’s my favorite
way to cook salmon: Top a salmon
fillet with crushed, lightly salted
pistachios and cook skin side
down on the grill or in the oven
until done.
7. Almonds and other nuts are

good for your heart and a handful
or two a day may aid weight man-
agement efforts by helping to keep
hunger at bay.
8. Soy offers several health

benefits and is a cholesterol-free
protein alternative. Edamame, or
steamed soybeans, make a deli-
cious snack or appetizer.
9. Spinach dishes up an array

of nutrients, including phytonutri-
ents such as beta-carotene, zea-
xanthin and lutein that are good
for the eyes.
10. Broccoli and its cruciferous

cousins like cauliflower, cabbage
and kale contain phytonutrients,
thought to help lower your risk of
certain cancers.
Mindy Hermann, M.B.A., R.D.,

is a nutrition writer for women’s,
health and fitness magazines. She is
the co-author of “Change One” and
the American Medical Association’s
“Family Health Cookbook.”
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What DoesYour Golf Swing
Say About

Retirement Planning?
(NAPSA)—Plan on spending

your retirement days on the golf
course? Maybe your golf swing
offers some tips on how you can
afford those greens fees.

•Hook—You’ve veered off course
and haven’t put away as much as
you should. Well, it’s time to get
back on the fairway. “If you’re over
50, take advantage of the catch-up

provision, which allows you to put
an additional $5,000 a year in your
401(k) plan,” says Gary Akiyama, a
financial advisor with Akiyama
Financial Services LLC.

•Straight shot—The good news
is you’ve been building savings and
are on track to retire comfortably.
Take a look at an immediate annu-
ity to ensure a dependable income
throughout retirement. “People are
living longer and the risk of outliv-
ing your money is very real,” says
Al Close of Symetra Financial. “An
income annuity is a great way to
ensure your money lasts as long as
you do.”

•Long drive—Your successful
investments have paid off. While
ahead of the rest, you now need to
focus on diversifying your portfolio
to prepare for the next phase of
retirement. Seek out advice from a
financial advisor on issues such as
wealth transfer to help approach
the next “shot” correctly.

For more retirement planning
tips, visit www.symetra.com.

Proper planning can help your
retirement suit you to a tee.

Minneapolis, Minnesota, has
the world’s four largest wheat-
flour-milling companies.

Welterweights are boxers
weighing between 141 and 147
pounds.




