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(NAPSA)—Potluck parties are
making a comeback as an ideal
solution for people who don’t have
time to plan or make an elaborate
meal, but still want to entertain.
For this type of gathering, quick
and convenient foods that can feed
a crowd are key. For a dish in
demand, try serving a traditional
crowd pleaser with a modern
make-over.  

With melted cheese, savory top-
pings and delicious crust, party
goers can’t resist pizza and they
won’t be able to resist the stylish
spin to this finger food favorite:
Apple Cheddar Pizza. Perfect for
your next potluck, this recipe from
caterer Kathy Cary of La Pêche
Catering in Louisville, Ky, fea-
tures the taste of real butter and
substitutes traditional toppings
for sweet apples, almonds and
raisins.

“Sautéing the apples and
raisins in butter naturally
enhances the sweet flavors in this
dish, while adding the tangy
Cheddar creates a nice savory bal-
ance,” says Cary, who’s been serv-
ing big crowds as a chef and
caterer for 30 years.  

Dairy Management Inc. on
behalf of the American Butter
Institute partnered with Cary to
create the Apple Cheddar Pizza
recipe, a versatile dish that can
be served year-round as a snack,
appetizer or dessert at potlucks. 

“In my experience with serving
large groups of people, I’ve
learned that they appreciate food
that is easy to eat and not very
messy,” Cary says. “This recipe is
perfect for casual gatherings like
potlucks because it can be served
quickly and eaten as grab-and-go
slices.” 

For delicious variations to the

Apple Cheddar Pizza, try some of
these simple serving suggestions:

• Tasty Topping—Add more
sweet to your treat! Top the pizza
with a scoop of vanilla ice cream
or yogurt.

• Lip-Smacking Leftovers—
Guests gone? Wrap up leftover
pizza slices and enjoy as a break-
fast treat.

• Go Nuts—For a subtle spin,
substitute cashews and walnuts
for almonds.

• Spice it Up—Give your pizza
extra zing by sprinkling cinnamon
or nutmeg on top.

• A-peel-ing Shortcut—In a
cooking crunch? Make this simple
recipe even easier by skipping a
step—leave the skin on the
apples.

• Berry Bonus—While apples
are easy to get year-round, you
can also experiment with other
seasonal fruits—try strawberries
or blueberries. Or, top with dried
cranberries or cherries instead of
raisins.

Looking for more mouthwater-
ing butter recipes that can feed a
crowd? Visit butterisbest.com for a
variety of recipes that feature the
flavor of all natural butter.

APPLE CHEDDAR PIZZA
Chef Kathy Cary

La Pêche
Louisville, Ky.

Makes: 8 slices
Prep time: 25 minutes 

Cook time: 12-15 minutes
Ingredients:

1 package of refrigerated
ready-made pizza dough

Filling:
2 Granny Smith apples,

peeled, coarsely chopped
4 tablespoons (2 ounces)

butter
1⁄2 lemon, juiced
2 tablespoons raisins
2 tablespoons sugar
2 tablespoons slivered

almonds
1 cup (8 ounces) Sharp

Cheddar cheese, grated, 1⁄2
cup will be used in the
pizza filling and 1⁄2 cup will
be sprinkled on top of the
pizza 

Preheat oven to 425 degrees
Fahrenheit.  

Sauté two coarsely chopped
Granny Smith apples in butter
until softened. Add lemon
juice, raisins and sugar.

Transfer to a mixing bowl,
leaving as much butter as pos-
sible in the sauté pan. Add
almond slivers to sauté pan,
slightly toast. Mix with apple
mixture. Cool. Add 1⁄2 cup of
Cheddar cheese.

Roll ready-made pizza dough
into 12-inch thin circle on
floured work space.  Place filling
in center of the pizza crust, not
to cover completely. Sprinkle
with 1⁄2 cup of Cheddar cheese.

Bake on parchment paper
for 12-15 minutes. 

Perk Up Your Potluck with Apple Cheddar Pizza

(NAPSA)—Holiday shoppers
looking for a handcrafted gift that
symbolizes peace and “gives back”
to people in need can join
Lindsay® Olives’ annual holiday
tradition. Lindsay Olives is offer-
ing a handmade wreath of olive
branches that can hang as a front-
door welcome to friends and fam-
ily or festively decorate a dining
table. For the third consecutive
year, all profits from the wreath
sales will go to America’s Second
Harvest, the nation’s largest
hunger-relief organization.

This year, Lindsay Olives cre-
ated a wreath that offers a fresh
twist on the traditional oval shape.
Fresh, green olive branches, uni-
versally recognized as a symbol of
peace, are handwoven together to
create a 20” wreath that can be
used in a diamond or square shape.  

The Lindsay Olive Holiday
Wreath is available exclusively at
www.lindsayolives.com or by call-
ing 800-801-1469. The wreath
costs $50, plus shipping. Orders
will be accepted starting October
1 and will be delivered through
December 22. A colorful gift card
is enclosed with each wreath.

The olive tree is one of the old-
est trees on Earth, dating back to
8 B.C. Archives of ancient civiliza-
tions from thousands of years ago,
including the Bible, refer to the
olive branch as a symbol of peace
and goodwill. In the Book of Gene-
sis, the dove that Noah sent from
the ark returned with an olive
branch, indicating the end of
God’s anger. According to Greek
myth, the olive tree was a gift
from the goddess Athena. While

arguing with the god Poseidon
about the possession of Attica,
Athena drove her spear into the
ground to stake her claim. An
olive tree sprang up at that very
spot. The city that was later built
was called Athens in her honor.

America’s Second Harvest, at
www.secondharvest.org, is the
nation’s largest domestic hunger-
relief organization. Through a net-
work of more than 200 food banks
and food-rescue programs, Amer-
ica’s Second Harvest provides
emergency food assistance to more
than 23 million hungry Americans
each year, including eight million
children and nearly three million
seniors. Last year, America’s Sec-
ond Harvest distributed 1.8 billion
pounds of food to needy Ameri-
cans, serving all 50 states and
Puerto Rico. America’s Second
Harvest’s goal is to end hunger in
America. 

Handmade Olive Branch Wreath Gives Gift 
Of Peace and Helps Eliminate Hunger 

The profits from this handmade
olive branch wreath will benefit
America’s largest hunger relief
organization.

(NAPSA)—Holiday gifts are
much more meaningful when they
help children’s wishes come true.
A limited edition, collectible
holiday ornament, musical snow
globe and star keepsake box from
Things Remembered all benefit
the Make-A-Wish Foundation®.  

The popular Make-A-Wish® gifts
have been a tradition at Things
Remembered for the past seven
years, when a critically ill child,
Elysia, wanted to give her loved
ones personalized ornaments
engraved with “Thank you, I love
you, and always remember me.”
Elysia’s inspiration sparked the
annual program that has helped
Things Remembered top the
million-dollar mark in total
company giving to the Make-A-
Wish Foundation, helping the
wishes of children nationwide come
true.

“We’re especially proud to be
associated with such a great cause,”
said Suzanne Sutter, president
of  Things Remembered. “The
generosity of our customers and
employees is truly heartwarming,
while the ongoing efforts of the
Make-A-Wish Foundation bring
hope, strength and joy into the lives
of children with life-threatening
medical conditions.”

Make-A-Wish gifts can be en-
graved with your own person-
alized message—a wonderful way
to capture the perfect expression
and ensure a treasured holiday
keepsake. They are available at
Things Remembered stores
nationwide and online at www.
thingsremembered.com.

• M a k e - A - Wi s h  H o l i d a y
Ornament ($11.99). Featuring
sparkling Swarovski® crystals and
made of genuine pewter, the
ornament is tied with a blue
organza ribbon. Two dollars from
the sale of each limited edition
ornament helps grant the wishes of
children with life-threatening

medical conditions.
• M a k e - A - Wi s h  M u s i c a l

Holiday Snow Globe ($14.99). Two
adorable snowmen, accompanied
by a playful pup, dash through the
snow on a festive sleigh in this
year’s Make-A-Wish Holiday Snow
Globe, which plays the timeless
holiday classic “Jingle Bells.” Two
dollars from every purchase goes
to the Make-A-Wish Foundation.

• Make-A-Wish Star Keepsake
Box ($34.95). This charming star
keepsake box, adorned with
Swarovski® crystals, is a year-round
favorite at Things Remembered.
The brushed silver-plated keepsake
box can be engraved to add your
own personal touch, and five
beautifully finished star-shaped
wishing stones say it all—“Peace,”
“Love,” “Hope” and “Dreams.” The
fifth stone is inscribed with the
Make-A-Wish logo. Five dollars
from each sale benefits the Make-A-
Wish Foundation.

For more information about
the Make-A-Wish holiday gifts
and for store locations,  call  
1-800-274-7367 or log on to www.
thingsremembered.com. For more
information about the Make-A-
Wish Foundation, call 1-800-722-
WISH or visit www.wish.org.

Gifts That Help Children’s Wishes Come True

Giving this festive snow globe, a
perfect gift for the holidays,
b e n e f i t s  t h e  M a k e - A - W i s h
Foundation®.

(NAPSA)—The price tag for a
higher education can be anywhere
from $2,000 to over $20,000 per
year, with tuition increasing 11
percent annually. Many American
families are feeling a strain when
they may be eligible for financial
support. 

A recent Careerbuilder.com
survey of parents of college-bound
students found 25 percent
assumed their child wouldn’t
qualify for a scholarship. Another
38 percent said they weren’t sure.
Only eight percent applied for a
scholarship in the last year. 

The most frequently cited rea-
sons for not applying—high family
income, low G.P.A. and test scores
and lack of minority status—reveal
popular misconceptions about how
scholarships are awarded.

Here is the truth behind these
myths:

MYTH: Our family income is
too high.

The belief that scholarships are
only awarded on the basis of
financial need is a common mis-
take. Colleges nationwide offer
various merit-based scholarships
to entice qualified students to
enroll. Sixty-seven percent of
national and 73 percent of school-
specific scholarships are merit
based, providing opportunities for
families of all income levels to
gain additional aid for their child’s
academic, athletic, musical and
extracurricular accomplishments. 

MYTH: My child’s G.P.A. and
test scores are too low.

Some scholarships do require a
minimum G.P.A., but this mini-
mum can be as low as a 2.0 (or a C
average). Others don’t impose any
minimum academic marks. Schol-
arship committees rarely look at
SATs and transcripts alone. They

also weigh a student’s extracurric-
ular activities, written essay, let-
ters of recommendation, commu-
nity service, and other skills and
talents. 

MYTH: My child won’t get a
scholarship because he/she is not
a minority.

There is more than $25 billion
in scholarships and grants offered
in the United States each year,
with $2 billion added annually.
While some financial support is
dedicated to helping minorities,
other support exists for nearly
every type of student, regardless
of race or ethnic background. 

To find scholarships your child
may qualify for, head to the Web.
Scholarship search sites such as
FindTuition.com enable students
to quickly locate national, state
and school-specific scholarships
based on need, merit, major, reli-
gion, parents’ employers, activities
and more. There are also special
athletic search options that include
everything from Alpine skiing to
water polo. For more information,
visit www.findtuition.com.

Don’t Be Fooled By Scholarship Myths

There is more than $25 billion in
scholarships and grants offered in
the U.S. each year.

***
A man’s true wealth is the good
he does in this world.

—Muhammad
***

***
No man is rich enough to buy
back his past.

—Oscar Wilde
***

***
Nothing is ever gained by win-
ning an argument and losing a
customer.

—C.F. Norton
***

***
Keep the gold and keep the sil-
ver, but give us wisdom.

—Arabian proverb
***




