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(NAPSA)—One of life’s simple
pleasures is the irresistible aroma
of freshly baked homemade cook-
ies, muffins and cakes. The joys of
baking are within easy reach of
anyone with a few recipes and a
good set of bakeware.

Ultimately, the secret to better
baking lies in the bakeware. Most
experts agree that the best pans
are those made of heavy-gauge
nonstick-coated aluminum. Alu-
minum is preferred over steel
because of its ability to conduct
heat evenly.

One high-quality brand, 
T-Fal’s Patisserie, is crafted in
France of heavy-gauge, 2.4mm
aluminum with a light gray non-
stick surface inside and out. Avail-
able in a wide range of shapes and
sizes, Patisserie delivers breads,
cookies, cakes and muffins that
are expertly baked and that
release effortlessly.

Here are two delicious recipes
made with T-Fal Patisserie Bakeware:

PEANUT BUTTER COOKIES
Yield: 4 dozen cookies

11⁄2 cups all-purpose flour
1⁄2 teaspoon baking powder
1 stick (1/2 cup) butter,

softened
3⁄4 cup creamy or chunky

peanut butter
1⁄2 cup packed brown sugar
1⁄2 cup granulated sugar
1 large egg

1⁄2 teaspoon vanilla extract

1. Preheat oven to 375°F.
2. In a small bowl, combine

flour and baking soda.
3. In a large bowl, beat butter

with a mixer on low until creamy.
Add peanut butter and brown
and granulated sugars Continue
mixing until blended. Mix in egg
and vanilla. Reduce speed to low
and mix in half of flour mixture
until blended. With wooden
spoon, stir in remaining flour
mixture until combined.

4. Shape dough into 1” balls
and place 2” apart on un-
greased T-Fal Patisserie
cookie sheets. Using the tines
of a floured fork, flatten to 3⁄8”
thick.

5. Bake 10 to 12 minutes,
until lightly browned at edges.

Cool cookie sheet on wire rack
for 2 minutes and then trans-
fer cookies with spatula to
wire rack to cool completely.

6. Repeat until finished.

EASY-DOES-IT CHOCOLATE
LAYER CAKE

Yield: 12 servings

2 cups all-purpose flour
1 cup granulated sugar

3⁄4 cup brown sugar
2⁄3 cup unsweetened cocoa

11⁄2 teaspoons baking powder
1⁄2 teaspoon salt

11⁄2 cups milk
1 stick (1⁄2 cup) butter,

softened
2 large eggs
2 teaspoons vanilla extract

12 ozs. whipped cream or
topping 
Whole untrimmed
strawberries

1. Preheat oven to 350°F.
Grease two 9” round T-Fal
Patisserie cake pans.

2. In a large bowl, combine
flour, granulated and brown
sugars, cocoa, baking powder,
baking soda, salt, milk, butter,
eggs and vanilla. With mixer
at low speed, blend until dry
ingredients are moistened.
Increase to high speed and
beat until smooth, about 3
minutes.

3. Divide batter between
pans. Bake 30 minutes, or
until toothpick inserted in
center comes out clean. Cool
layers in pans on wire racks
10 minutes. Invert layers onto
racks and cool completely.

4. Place one layer on cake
plate and spread with 1⁄2 cup of
whipped topping. Top with
remaining layer. Frost side and
tops of cake with remaining top-
ping and finish with an arrange-
ment of the strawberries.

GREAT BAKING EVERY TIME

Often the secret to better baking is
heavy-gauge nonstick aluminum
bakeware.
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(NAPSA)—Physicians across
the country have been presented
with the important and unique
challenge of helping patients come
to terms with the September 11
attacks. 

According to psychiatrist and
president of the American College
of Osteopathic Neurologists and
Psychiatrists (ACONP), Timothy
J. Kowalski, DO, doctors will be
called upon to provide grief coun-
seling for patients who are trying
to come to terms with the attacks,
all across the country. He says to
do this effectively, it’s important
that physicians understand the
significance of psychological
trauma.

Psychological trauma can influ-
ence people’s behavioral patterns.
People may stop eating, sleeping
and being physically active. Some
may be tempted to turn to alcohol
or drugs.

The American Osteopathic
Association (AOA) and the ACONP
offer these tips to help people
avoid such trauma and cope with
the effects of the September 11
attacks.

• Talk about your feelings
right away. Talking and express-
ing emotions can go a long way in
the healing process. Not commu-
nicating can make anxiety and
fear levels rise.

• Know that what you are
experiencing is normal. People
across the country—both patients
and physicians—are having simi-
lar reactions to the attacks. Feel-
ings of grief, fear, apathy, anger

and pain are all normal reactions
to the situation.

• Reading or watching news
reports about the attacks and
their aftermath can be therapeu-
tic. Information can help decrease
anxiety levels. Repeated exposure
to harsh images, however, can be
counter-therapeutic—especially
for small children.

D.O.s are fully licensed physi-
cians able to prescribe medication
and perform surgery. They treat
people, not just symptoms.

To learn more about D.O.s and
osteopathic medicine, visit the
American Osteopathic Associa-
tion’s Web site at www.aoa-net.org
or call toll free 1-800-621-1773.

Coming To Terms With Tragedy

Talking to your doctor and
expressing your emotions can
go a long way in the healing
process.

(NAPSA)—The cards you send
and the gifts you give this holiday
season can do much more than
please a loved one—they can bring
new hope and health to children
in need the world over, throughout
the new year to come.

Choosing a UNICEF (United
Nations Children’s Fund) card or
product means more than simply
buying a gift. All purchases sup-
port the work of UNICEF and its
efforts on behalf of children
around the world. This year ’s
Nepalese paper products, Mada-
gascan cards, South African can-
dles and more all come from com-
munity projects that help women
and children become healthy,
strong and self-sufficient. 

Sales of these products con-
tinue a 50-year tradition of sup-
port for UNICEF programs, which
improve the lives of children
worldwide. Highlights from this
year ’s collection, featuring the
work of contemporary interna-
tional designers, include:

• Greeting cards—from tradi-
tional favorites to new playful
designs such as New Shape Pastels
by artist Sybille Lichtenstein, the
colorful abstractions of Koko, or
“king” cards by Peter Cooper com-
bining classic and modern touches.

• Calendars and diaries—prac-
tical and attractive gifts celebrat-
ing the many facets of children’s
identities and children at play,
joyously captured by world-
renowned photographers.

• Holiday Gift Items from
Around the World—tree orna-
ments from Bangladesh, hand-
decorated candles from South
Africa, delicate and festive Japan-
ese paper balloons, or handmade
gift wrap and bags from Nepal.

• Teddy Bears—“Mawuena and
Mike,” the first members of the
official UNICEF Family of Inter-

national Teddy Bears.
Funds raised from the sale of

these products are used in more
than 160 countries and territories
worldwide to provide children with
good health care, including immu-
nization and HIV/AIDS prevention,
as well as improved nutrition, basic
education, clean water and protec-
tion from discrimination, violence
and abuse. For example, an order
for just one pack of cards ($12) buys
240 water purification tablets to
purify 53 gallons of water. An order
for two UNICEF Teddy Bears ($30)
provides enough vitamin A capsules
to protect nearly 750 children
against blindness for one year. An
order for seasonal gift wrap and ten
self-adhesive gift tags ($17) can
help UNICEF provide the equip-
ment, vaccine and trained health-
worker needed to vaccinate one
child against the six major child-
hood diseases that kill millions of
children.

To find out more and to place
holiday orders, go to www.unicef
usa.org; call 1-800-FOR-KIDS; or
write the U.S. Fund for UNICEF,
333 East 38th St., New York, NY
10016.

Send A Card—Help A Child

Purchasing UNICEF cards and
gifts can help create a better
world for children.

(NAPSA)—You can jump-start
the season with these easy-to-make,
delicious entertaining recipe ideas
from Dannon®. Dips are an easy
solution for a planned party or
when guests stop by for a surprise
visit. Made with ingredients you
most likely have in your refriger-
ator or cupboard, these quick and
tasty dips are sure to please a
crowd. With these healthy twists
on traditional dips, you will be the
hit of the party. For more delicious
recipes, visit Dannon.com.

DANNON® Yogurt Nog Fondue
Yield: 4 servings

Ingredients
1 cup DANNON® Plain Yogurt,

any variety
2 tablespoons light or dark

brown sugar
1 tablespoon rum (or rum

extract)
1/4 teaspoon ground cinnamon
1/4 teaspoon freshly ground

nutmeg

Procedure
For optimal consistency,

strain yogurt for 20 minutes. To
strain the yogurt, set a strainer
or colander over a pan or bowl.
The base of the strainer should
be at least 2 inches above the
bottom of the bowl. Line the
strainer with cheesecloth or a
coffee filter. Place the yogurt
into the cloth and allow to
strain for the recommended

amount of time. In a bowl stir
together all ingredients. Use as
a dip for berries, pineapple,
dried fruits, or marshmallows. 

DANNON® Zesty Holiday Dip
Yield: 8-2 tablespoon servings

Ingredients
3 cups DANNON® Plain Yogurt,

any variety
1/4 cup grated Parmesan

cheese
2 tablespoons lemon juice
1 tablespoon Dijon Mustard
1 tablespoon olive oil
1 teaspoon chopped garlic

Salt and cracked pepper
to taste

Procedure
For optimal consistency,

strain yogurt for 20 minutes in
a yogurt strainer or cheese-
cloth. Combine all ingredients
in a medium bowl and mix
well. Season with salt and
cracked pepper. Serve with
fresh vegetables.

Quick Recipes For Entertaining

(NAPSA)—The two leading
causes of blindness in the United
States are diabetic eye disease and
glaucoma. There are often no
symptoms in the early stages of
these diseases. Vision loss may be
gradual and you may not detect it.
For a free brochure about glau-
coma or diabetic eye disease, call
the Lions Eye Health Program
(LEHP) at 1-800-982-0356. The
program is funded by a SightFirst
grant from Lions Club Interna-
tional Foundation.

The American Diabetes Associ-
ation has revised and revitalized
its program for young people with
diabetes. Since its launch in June
2000, the Wizdom™ information
and education program has dis-
tributed over 6,000 Wizdom kits
and averaged over 15,000 hits per
month at the Association’s Youth
ZoneSM Web site, www.diabetes.
org/wizdom. To order a Wizdom
Kit for your child with diabetes or
to obtain free diabetes informa-
tion call 1-800-DIABETES (1-800-
342-2383) or visit diabetes.org.




