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(NAPSA)—You and your chil-
dren can cook up some family fun
time in the kitchen this winter by
baking a duo of hearty dishes:
Taco Fluffins, a tasty, easy recipe
for kids in the kitchen, and Lemon
Snowmen that will bring out the
kids’ creativity.

Lemon Snowmen
Makes: 12 Snowmen
Prep Time: 40 minutes
Rise Time: 35–45 minutes
Bake Time: 15 minutes

41⁄2 to 5 cups all-purpose flour
1⁄2 cup sugar
2 envelopes Fleischmann’s
RapidRise Yeast

1 teaspoon salt
3⁄4 cup milk
1⁄2 cup water
1⁄2 cup butter OR margarine
2 eggs
1 tablespoon lemon peel
2 cups powdered sugar
2 tablespoons lemon juice
2 to 3 tablespoons water
Chocolate chips, raisins,
nuts, red hots, candies or
fruit snack strips

Combine 1 cup flour, sugar,
undissolved yeast and salt in
a large mixer bowl. Heat milk,
water and butter until very
warm (120° to 130° F). Add to
flour mixture. Beat 2 minutes
at medium speed, scraping
bowl occasionally. Add eggs,
lemon peel and 1 cup flour.
Beat 2 minutes at medium
speed. Stir in enough remain-
ing flour to make a stiff
dough. Cover tightly with
plastic wrap; chill 2–24 hours.
Remove dough from refrigera-
tor; divide into 12 equal
pieces. Divide each piece into
1 small, 1 medium and 1 large
piece. Roll into smooth balls.
Arrange balls on greased bak-

ing sheets, with edges touch-
ing to make a snowman. Flat-
ten slightly with palm of
hand. Repeat to make 12
snowmen. Allow 2 inches
between snowmen on baking
sheets. Cover; let rise in
warm, draft-free place until
doubled in size, about 35–45
minutes. Bake at 375° F for 15
minutes or until golden
brown. Cool on wire rack.
Drizzle with Lemon Glaze;
decorate with chocolate chips,
raisins, etc., for face and but-
tons. Use fruit snack strips to
make a scarf. For Lemon
Glaze, combine powdered
sugar and lemon juice. Add
enough water to make glaze
spreading consistency.

Taco Fluffins
(Fluffy, Savory Muffins)
Makes: 12 Fluffins

Prep Time: 20 minutes
Rise Time: 25–35 minutes
Bake Time: 20–25 minutes

1 pound ground beef
1 package taco seasoning

23⁄4 cups all-purpose flour (OR
substitute 1 cup whole
wheat flour for 1 cup all-
purpose)

1 envelope Fleischmann’s
RapidRise Yeast

2 tablespoons sugar

1⁄2 teaspoon salt
11⁄4 cups very warm water

(120° to 130° F)
1 tablespoon Mazola Corn
Oil

1⁄3 cup salsa, lightly drained
(measure first and then
drain)

2 to 4 tablespoons finely
chopped pickled jalapeño
pepper

2 cups (8 ounces) shredded
cheddar cheese

Prepare ground beef with
taco seasoning according to
package directions. Set aside.
Only about half the taco meat
will be used. Refrigerate the
remaining meat for another
use. Combine 11⁄2 cups flour,
undissolved yeast, sugar and
salt in large mixer bowl. Add
water and oil; beat 2 minutes
on medium speed. Add re-
maining 11⁄4 cups flour, salsa
and jalapeños; beat until well
mixed. Beat in cheese. Dough
will be stiff yet sticky. Cover
bowl and let rest 10 minutes.
Portion dough into 12 (21⁄2-inch)
generously greased muffin
cups using a scoop or two
spoons (do not use paper lin-
ers). Spoon a heaping table-
spoon of taco meat on top.
Cover taco meat with remain-
ing dough. Cover and let rise 25
to 35 minutes. Dough will rise
but not double in size. Bake in
preheated 375° F oven for 20–25
minutes until well browned.
Let cool on wire rack for 2 min-
utes. Run a knife around each
roll to remove from pan. Serve
warm. If desired, serve with
salsa for dipping. Refrigerate
any leftovers.

For more recipes and baking
tips, visit www.Breadworld.com
and www.Karosyrup.com.

For ColdWeather Fun,You AndYour Kids Can Bake GreatTreats

Your family can warm up this
winter by spending quality time
in the kitchen.

(NAPSA)—While the word
“organic” typically demonstrates
the commitment to an environ-
mentally sound growing method
for farmers, there’s an increased
interest in finding ways to live
organically beyond just food
choices. It’s driven by the growing
desire to make wise choices for the
planet. Living an organic lifestyle
not only offers something to peo-
ple of all ages, it can be achieved
in the kitchen, garden or even
during an outdoor activity.
Here are a few simple tips to

start living an organic lifestyle:
1.Take small steps—Take the

first step with your staple shop-
ping ingredients. Consider replac-
ing conventional products one by
one with organic alternatives.
Make foods like fruits, vegetables,
milk and meat your first priority.

2.Grow an organic garden—
Why not grow your own organic
vegetables and herbs? Plants like
tomatoes, peppers, onions, pota-
toes and cucumbers are easy to
grow and can be easily main-
tained on a rooftop or patio gar-
den. Plus, it’s a great way to teach
kids where food comes from and
how it grows.

3.Read the labels—Look for
products with the “Certified USDA
Organic” seal and read labels care-
fully to check out the main ingredi-
ents and any additives that may be
included. The first ingredients
listed should be common names
and easy to pronounce.

4.Pack an organic lunchbox—
Send your kids off to school each

morning with a delicious, organic
lunch. For example, Santa Cruz
Organic® Peanut Butters and Fruit
Spreads offer a variety of options
and flavors to keep kids excited at
lunchtime. To help round it out, the
company’s Fruit Sauces are a tasty,
organic treat, with each 4-ounce
sauce cup providing 100 percent of
the Reference Daily Intake (RDI) of
vitamin C.
As a pioneer organic brand

born in the Santa Cruz Moun-
tains, Santa Cruz Organic is
committed to providing delicious
organic foods. Its offerings include
more than 60 products ranging
from fruit juices to peanut butter.
All Santa Cruz Organic prod-
ucts are Certified USDA Organic
and never contain artificial fla-
vors. To learn more, visit www.
santacruzorganic.com.

Simple Tips To Live An Organic Lifestyle

Living an organic lifestyle can be
easier to achieve than many peo-
ple realize.

(NAPSA)—“One day, my dad
picked up the phone and I heard
him breathing really hard on the
other end,” said Mary. “I asked
him what was wrong and my dad
said he was just out of breath
these days. I knew something
wasn’t right.” When her father,
80-year-old Conrad, a typically
vibrant and active person, began
to experience a marked decrease
in energy, he didn’t think any-
thing of it until Mary pointed out
his shortness of breath. Conrad
thought his symptoms were the
normal signs of aging, but he soon
discovered they were actually
caused by a problem with one of
the valves in his heart.
In your golden years, you’ve

probably come to expect that your
hair will turn gray and that you
may lose a step or two in your
tango. But did you know that feel-
ing extremely tired or short of
breath may signal a deeper,
underlying problem? Aortic steno-
sis may be the culprit.
Up to 1.5 million people in the

United States suffer from this
progressive disease where the
aortic valve in the heart nar-
rows. This can be caused by a
variety of reasons, including the
buildup of calcium in the heart
valve, a birth defect, rheumatic
fever, or radiation therapy.
Approximately 250,000 people
suffer from the most severe form
of aortic stenosis.
Aortic stenosis symptoms are

often mistaken for signs of “nor-
mal” aging and may cause you to
experience the following:
•Chest pain or tightness
•Fatigue
•Shortness of breath
•Lightheadedness, dizziness,

and/or fainting
•Heart palpitations
•Swollen ankles and feet
•Difficulty walking short dis-

tances or exercising

•Sensations of a rapid flutter-
ing heartbeat
•The need to sleep sitting

upright instead of lying flat in bed
•Unable or unfit to engage in

physical activities that you used
to enjoy
If you experience any of these

symptoms, talk to your doctor
right away as they may be signs of
a serious health issue.
The American College of Cardi-

ology and the American Heart
Association guidelines recommend
treatment quickly once a person is
diagnosed with severe aortic
stenosis. Once people begin experi-
encing symptoms, studies indicate
that up to 50 percent of those with
severe symptomatic aortic stenosis
will not survive more than an
average of two years. These are
indeed sobering statistics.
Fortunately there are treat-

ment options available for aortic
stenosis, which may help to
extend and improve your quality
of life. Therefore, it is important
to recognize the symptoms.
Visit NewHeartValve.com to

learn more about severe aortic
stenosis and to locate a special-
ized Heart Team near you.

AsYou Have Grown Older, DoYou Often Feel Tired
Or Short Of Breath?

Aortic Stenosis, And Not Normal Aging,May BeThe Problem

There are treatment options
available for aortic stenosis,
which may help to extend and
improve quality of life.

(NAPSA)—The Saver’s Credit—
a little-known tax credit made avail-
able by the IRS to low- to moderate-
income workers—could make saving
for retirement more affordable than
you think, say experts at the
Transamerica Center for Retirement
Studies®. For more information, visit
www.transamericacenter.org or
www.irs.gov.

* * *
A company called Schwan’s

Home Service, Inc. has created a
fundraising program that enables
community members to support
their favorite causes—such as
youth sports teams and church
projects—while they shop for food.
To learn more, visit www.schwans-
cares.com.

* * *
Disability.gov, the federal gov-

ernment website for people with
disabilities, connects visitors to
more than 18,000 resources. To
start your search, visit www. dis-
ability.gov. You can also follow the

site on Facebook, Twitter and
Disability.Blog.

* * *
With what it calls the Million

Dollar Franchise Event, a com-
pany called Home Franchise
Concepts hopes to award fran-
chises at a reduced price to 30
deserving veterans for a total of
$1,050,000 in financial endow-
ments. To learn more, visit www.
HFCsupportsvets.com.

***
If all mankind minus one were
of one opinion, and only one per-
son were of the contrary opin-
ion, mankind would be nomore
justified in silencing that one
person than he, if he had the
power, would be justified in
silencing mankind.

—John Stuart Mill
***

***
The difference between perse-
verance and obstinacy is that
one comes from a strong will,
and the other from a strong
won’t.

—Henry Ward Beecher
***

***
What I must do is all that con-
cerns me, not what the people
think.

—Ralph Waldo Emerson
***

***
Let everyone sweep in front of
his own door and the whole
world will be clean.

—Goethe
***




