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(NAPSA)—When making your
holiday lists and checking them
twice, don’t forget to stock up on
extra macadamia nuts.  
What’s more, research suggests

that nuts contain naturally occur-
ring plant compounds, or phyto-
chemicals, which may also have
health benefits. 

It ’s  easy to
add the nutty
flavor of maca -
damia nuts to
your holiday
cooking. You
can add some
crushed nuts to
meat loaf, stuff-

ing or rice pilaf. Or you can use
the nutritious nuts to add flavor
to tasty desserts such as tea
breads, cakes, pies and cookies.
For a nutritious present idea,

bake a batch of macadamia nut
chocolate chip cookies. Or whip up
this Chocolate Macadamia Truffle
Mousse Pie—a mouthwatering
way to add macad amia nuts for a
party or holiday family meal:

CHOCOLATE MACADAMIA
TRUFFLE MOUSSE PIE

Ingredients:
1 cup Hershey’s® Special
Dark® Chocolate Chips,
divided

1⁄2 cup Mauna Loa®
Macadamia Nut Baking
Pieces, divided

3 tablespoons plus 1 cup (1⁄2
pt.) cold whipping cream

1 packaged chocolate crumb
crust (6 oz.)

1 teaspoon unflavored
gelatin

1 tablespoon cold water

2 tablespoons boiling water
1⁄2 cup sugar
1⁄4 cup Hershey’s® Cocoa
1 teaspoon vanilla extract
Sweetened whipped cream
or whipped topping

Directions:
1. Set aside 2 tablespoons

chocolate chips and 1 table-
spoon nut pieces. Place re -
maining chips, nuts and 3
tablespoons whipping cream
in medium microwave-safe
bowl. Microwave at medium
(50%) 1 minute; stir. If neces-
sary, microwave at medium an
additional 15 seconds at a
time, stirring after each heat-
ing, until chips are melted
when stirred. Spread mixture
on bottom of crust. Refriger-
ate while preparing next
steps.
2. Sprinkle gelatin over

cold water; let stand 1 minute
to soften. Add boiling water;
stir until gelatin is completely
dissolved and mixture is clear.
Cool slightly, about 5 minutes.
3. Meanwhile, stir together

sugar and cocoa in small mix-
ing bowl; add remaining 1
cup whipping cream and
vanilla.  Beat on medium
speed of electric mixer, scrap-
ing bottom of bowl occasion-
ally,  until  stiff .  Pour in
gelatin mixture, beating until
just well blended.
4. Carefully spread over

chocolate layer in crust.
Cover; refrigerate several
hours or until firm. Garnish
with whipped cream and re -
maining chip and nut mixture.
6 to 8 servings.

Or you may want to make up
several batches of this tantalizing
Macadamia Nut Fudge for gifts.

MACADAMIA NUT FUDGE

Ingredients:
11⁄2 cups sugar
1 jar (7 oz.) marshmallow
creme

1 can (5 oz.) evaporated milk
(about 2⁄3 cup)

1⁄4 cup (1⁄2 stick) butter or
margarine

2 cups (12-oz. pkg.)
Hershey’s® Special Dark®
Chocolate Chips

1 cup Mauna Loa®
Macadamia Nut Baking
Pieces

1⁄2 teaspoon vanilla extract

Directions:
1. Line 8- or 9-inch square

pan with foil, extending foil
over edges of pan.
2. Combine sugar, marsh-

mallow creme, evaporated
milk and butter in heavy
medium saucepan. Cook over
medium heat, stirring con-
stantly, to a full boil. Boil, stir-
ring constantly, 5 minutes.
3. Remove from heat; add

chocolate chips. Stir just until
chips are melted. Stir in nuts
and vanilla; pour into pre-
pared pan.
Refrigerate 1 hour or until

firm. Lift fudge out of pan
using foil; place on cutting
board. Cut into squares. Store
tightly covered in a cool, dry
place. About 2 pounds fudge. 

For more recipes, visit
www.hersheys.com. 

Macadamia Nuts Add The Gift Of Nutrition To Holiday Dishes

(NAPSA)—There are some inex-
pensive ways by which the 56 per-
cent of Americans who consider
themselves overweight might tip the
diet scales in their favor. 
Still, people in the U.S. spend

more than $2 billion on diet plans
and products each year—often
only to experience “diet fatigue”
from having too few choices of
food and flavor. 
So what’s a cost-conscious

dieter to do? Think hybrid. That
means using the general concept
of your preferred diet plan—low-
carb, high-fiber, low-fat, etc.—and
adapting that to a range of selec-
tively chosen, affordable foods. 
For instance, you can help

ensure you have a healthy ratio of
carbs to protein in your diet by
adding a protein bar to your daily
regimen. thinkThin bars contain
20 grams of protein—the most our
bodies can absorb in one meal.
They’re also naturally sugar free,
contain an 18-vitamin/mineral
blend and have ingredients that
help provide lasting satiation, sus-
tained energy, and strength-build-
ing capabilities. 
When combined with a good

mix of fruits, nuts, vegetables,
whole grains, seafood and lean
meat, the bars could help you
ensure an all-around lasting
weight management program. 
It might also be a good—and

affordable—idea to boost your
fiber intake. Many Americans
don’t get the much-needed 25 to

38 grams of fiber the USDA rec-
ommends they eat each day, often
leaving them feeling sluggish and
possibly slowing any progress
they might see from their diets.
Try to supplement a few high-

fiber, whole grain foods, such as
oatmeal, certain fruits and differ-
ent types of breads, into your
daily diet. You can tell how much
fiber a food has by checking its
label. And remember, according to
the USDA, most whole grain prod-
ucts are low in fat, unless fat is
added in processing, preparation
or at the table. 
Finally, remember to drink

plenty of water, since water aids
in nutrient  absorption and
detoxification. 
For more information, visit

www.thinkproducts.com.

Losing Weight Without Lightening Your Wallet

A “hybrid” approach to diet plans
might be a smart way to lose
weight and keep it off.

(NAPSA)—You can visit www.
 nba.com/greetingcards to create
a personalized card featuring a
glossy,  NBA-licensed photo-
graph. You can choose from any
team, pick any action photo and
select messages for the inside
and outside of the card.

**  **  **
Great skin care doesn’t have to

cost a fortune or take a lot of time.
The simpler the regimen, the
more likely you’ll follow it and see
results. Choose products that
multitask, such as the Sonia
Kashuk Beauty collection avail-
able exclusively at Target stores
nationwide. 

**  **  **
In a survey of people who pur-

chased long-term care insurance
from Mutual of Omaha, 41 per-
cent said they did so because they
didn’t want to be a burden on
their family. For more information
on long-term care insurance, visit
mutualofomaha.com. 

**  **  **
The Marist College Institute

for Public Opinion Poll conducted
for the Knights of Columbus
found that Catholic voters’ views
are similar to those of the general
population on issues like govern-
ment funding for the poor,
amnesty for illegal immigrants,
global warming and the belief
that the economy is the nation’s
No. 1 problem. Full details of the
poll results can be found at
www.kofc.org.

**  **  **
FedEx Office allows customers

to have their own messages
printed inside every holiday card
it offers. This personal touch
allows senders to convey their
feelings while eliminating the
time it takes to craft a lengthy,
handwritten note. To learn more,
visit www.fedex.com/gifts.

**  **  **
An independent insurance

agent can help you better under-
stand business needs and put
together a package that meets
your needs. Find an agent at
www.progressiveagent.com. To
learn more about the differences
between personal and commercial
auto insurance policies, visit
www.progressivecommercial.com.

**  **  **
Actress Marcia Strassman was

diagnosed with breast cancer that
had spread to her bones. Doctors
put her on an aromatase inhibitor
to help manage the cancer and an
IV bisphosphonate called Zometa
(zoledronic acid) to help stabilize

her bones. Learn more at www.
 Zometa.com/facebook. 

**  **  **
Summer squash varieties

include yellow crookneck squash,
yellow straight-neck squash, zuc-
chini and Mexican grey squash.
The high water content means
that they are very low in calories
(about 19 calories per cup of raw
sliced squash). More information
about squash can be found at
www.freshfrommexico.com.

**  **  **
You can wind up with the same

kind of injuries many of your
more athletic neighbors get as a
result of mowing the lawn, raking
leaves or playing with your chil-
dren. To learn about how doctors
treat these injuries, visit
www.sandiegosportsmed.com or
www.soma250.com. 

**  **  **
When carving holiday turkey,

chefs say to use a good, sharp knife
to help smoothly cut thin, even
slices. A sharpener such as the
Chef ’sChoice® Professional Sharp-
ening Station® 130 can help give
knives hair-splitting sharpness.
Call (800) 342-3255.

**  **  **
The gift of youth is always wel-

come. StriVectin’s holiday gift set
contains StriVectin-SD, an Eye
Cream and an Instant Deep Wrin-
kle Filler that dramatically
improves skin tone and texture and
reduces the appearance of fine lines
and wrinkles. 

by Bob Ottenhoff, GuideStar
(NAPSA)—With prices of

everyday items soaring and the
economic outlook worsening, con-
sumers are cutting back on their
spending, which has resulted in
an overall decline of charitable
donations in the past 12 months,
according to a recent National
Survey of U.S. Adults on Current
Charitable Giving Practices com-
missioned by Capital One. In fact,

57 percent of respon-
dents stated that
they can’t afford to
make charitable
donations due to
financial concerns.
The saying “every

little bit helps” rings
especially true in

today’s economy. Although money
may be tight, there are stress-free
ways to give reasonably and
wisely online. Here are some sim-
ple tips for consumers to make
sure every penny of their donation
counts: 

How To Choose The 
Right Charity

With many charities to choose
from, the selection process can be
daunting, so first think about what
is most important to you. What
kinds of programs do you want to
support? What problems do you
want your gift to help solve? Once
you have answers, find a charity
that shares your values.
There are a number of sites,

including GuideStar (www.guide
star.org), where you can research
charities by various criteria, such
as keywords and location. 

Check The Charity’s 
Legitimacy

The last thing you want is your
donation used improperly, or
worse, with a fraudulent organiza-
tion. When approached for a dona-

tion, be sure to ask questions
about the solicitor. Give only when
you’re personally comfortable with
the charity and how the dollars
are being spent. Trustworthy
charities are happy to answer
these questions. Never provide
your banking or credit card infor-
mation to a charity that phones
you and never click a link in an e-
mail to give online. Initiate all
online transactions by visiting a
reputable online giving site or a
charity’s site directly. 
Another way to ensure that a

charity will use your gift wisely is
to make sure it meets the stan-
dards of the Better Business
Bureau’s Wise Giving Alliance
(www.bbb.org/charity). 
A New Opportunity To Make
The Most Of Your Giving 
Online donations have transac-

tion costs associated with them,
which are usually de ducted before
a contribution is sent to the char-
ity. According to the Charitable
Giving survey, 61 percent of
respondents did not know that
charities can lose up to 5 percent
of each donation to these costs.
At the No Hassle Giving Site

(www.capitalone.com/give), Capi-
tal One will cover the transaction
costs so that 100 percent of the
donation goes to charity. Capital
One customers can find more than
1 million charities and set up a
one-time or monthly donation
through the site with the click of a
button. Another bonus is that con-
sumers receive a detailed dona-
tion history and a summary of
tax-deductible donations at the
end of the year.
• Bob Ottenhoff is the president

and CEO of GuideStar, a non-
profit organization with a data-
base of more than 1.7 million non-
profits recognized by the IRS.

Making Sense Of Online Giving
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