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(NAPSA)—During the early
European settlement of America,
baking revolved around the chore
of bread making. This task often
took days from start to finish,
namely because colonial bakers
didn’t have the time- and labor-
saving devices, such as mixers,
f o o d  p r o c e s s o r s  a n d  b r e a d
machines now common in many
kitchens. 

According to Greg Patent,
author of Baking in America: Tra-
ditional and Contemporary Favo-
rites From the Past 200 Years
(Houghton Mifflin, $35), early
Americans had to find their own
sources for yeast, such as distil-
leries and breweries. Compressed
yeast cakes were not commercially
available until 1868, and dry
yeast did not appear until the
1940s. Today, we are fortunate to
have dry yeast, such as SAF Per-
fect Rise Gourmet Yeast, that is
used by chefs and home cooks
alike to make a variety of high-
quality baked goods.

The following recipe for
Yeasted Corn Bread, featured in
the cookbook, was developed by
Patent, a contributing editor to
Cooking Light magazine and host
of weekly radio and cooking shows
about food.

“Before chemical leaveners
gained a foothold in kitchens, corn
bread was made with yeast,” he
writes. “You’ll find this bread a
revelation. It has a marvelous
corn bread taste, but it isn’t the
least bit crumbly. It is wonderful
hot, spread with a generous
amount of butter.”

This bread also makes an
excellent base for a turkey stuff-
ing. When cool, cut it into cubes
and spread on two large baking
sheets. Set aside, uncovered, over-
night to dry.

Yeasted Corn Bread
Makes one 13x9-inch pan

2 cups fine stone-ground
yellow cornmeal

2 cups unbleached all-
purpose flour

11⁄4 oz. package (21⁄4 teaspoons)
SAF Perfect Rise Gourmet
Yeast

2 teaspoons salt
2 cups milk, warmed to 105-

115°
8 tablespoons (1 stick)

unsalted butter, melted
and cooled slightly

2 large eggs

1. Butter a 13x9-inch bak-
ing pan, or coat with cooking
spray; set aside. Using a rub-
ber spatula, stir the cornmeal,
flour, yeast and salt together
in a large bowl. Add the milk,
melted butter and eggs and

stir to moisten the dry ingre-
dients. Continue to beat with
the rubber spatula for about 2
minutes to make a smooth
batter.

2. Scrape into the prepared
pan and cover the pan tightly
with plastic wrap. Let rise
until doubled in size (the pan
will be slightly more than half
full), about 1 hour.

3. Meanwhile, adjust an
oven rack to the center posi-
tion and preheat the oven to
375°F.

4. Remove the plastic wrap
and bake for 20 to 25 minutes,
until the bread springs back
when lightly pressed and a
toothpick inserted into the
center comes out clean. Cut
into squares and serve hot.

For more recipes and tips, visit
www.safyeast.com.

What Might Make Yonder Batter Rise? It Is The Yeast

A throwback to old-fashioned bread making, this delectable
Yeasted Corn Bread is made with basic ingredients—butter, milk,
cornmeal, yeast—and can be enjoyed as a simple pleasure.

(NAPSA)—Looking for some-
thing to munch on that you can
make with the children? Many
parents may be surprised at how
easy it is for children to help make
a sweet treat that they can eat
themselves or share with friends.

Heavenly Reese’s Haystacks
are a sweet surprise whether you
slip them into a lunchbox, serve
them as an afterschool snack,
bring them to a classroom party
or store them in the cookie jar
until the urge to munch surprises
you.

Making these haystacks may
be easier than you think and the
reasons to do so stack up nicely. 

REESE’S HAYSTACKS

12⁄3 cups (10-oz. pkg.) Reese’s
Peanut Butter Chips

1 tablespoon shortening (do
not use butter, margarine,
spread or oil)

21⁄2 cups (5-oz. can) chow mein
noodles

1. Line tray with wax paper. 

2. Place peanut butter
chips and shortening in me-
dium microwave-safe bowl.
Microwave at High (100 per-
cent) 1 minute; stir. If neces-
sary, microwave at High an
additional 15 seconds at a
time, stirring after each heat-
ing, just until chips are
melted and mixture is smooth
when stirred. Immediately
add chow mein noodles; stir
to coat. 

3. Drop mixture by heaping
teaspoons onto prepared tray
or into paper candy cups. Let
stand until firm. If necessary,
cover and refrigerate several
minutes until firm. Store in
tightly covered container.

About 2 dozen treats.
VARIATION:
Substitute 12⁄3 cups of any

Hershey’s or Reese’s chips for
the peanut butter chips; pro-
ceed as directed above.

For more delicious recipes from
Hershey, visit the Web site,
www.HersheysKitchens.com.

Heavenly Haystacks Are Peanut Flavored Fun

What’s peanut buttery-delicious and a quick fix? Heavenly
Haystacks are a treat children can enjoy making almost as much as
they enjoy eating them.

(NAPSA)—An estimated 79
percent of the visitors to Hong
Kong spend at least part of their
time shopping and the HSBC
Mega Hong Kong Sale held
through Aug. 31 may bring that
number higher. The sale will fea-
ture four themed shopping promo-
tions: Fashion & Beauty; Jewelry
& Watches; Consumer Electron-
ics; and Chinese Traditions. To
learn more about the HSBC Mega
Hong Kong Sale or shopping in
Hong Kong, visit the Hong Kong
Tourism Board Web site at
www.DiscoverHongKong.com.

Recent research may mean
relief for millions suffering from
a neglected and frequently mis-
diagnosed disease that causes
progressive, debilitating pain.
Although more than 20 million
Americans have peripheral neu-
ropathy, often neither they nor
their doctors know what it is.
The neurological disorder, char-
acterized by numbness, tingling
or a burning sensation in the
toes, feet or legs, is extremely
common, yet extraordinarily dif-
ficult to diagnose, so treatment
is delayed. The earlier periph-
eral neuropathy is diagnosed,
the earlier the damage can be
slowed or stopped. To learn more
about the disorder online, visit

the experts at http://peripheral
neuropathy.bsd.uchicago.edu.

The grand prize in DIY’s Ulti-
mate Workshop Giveaway consists
of $25,000 in cash, plus $25,000 in
tools and materials to create the
ultimate workshop. The Giveaway
coincides with DIY—Do it Yourself
Network’s on-air program, The
Ultimate Workshop, a five-part
miniseries that demonstrates how
to build and equip the consum-
mate workplace. The program
touches on topics such as cabi-
netry options and installation;
hand tools and organization, and
the selection of power tools. Step-
by-step instructions for these pro-
jects and topics can be found
online at www.DIYnet.com.

(NAPSA)—The Federal Gov-
ernment’s Office of Personnel
Management has launched an
educational campaign to help peo-
ple find out how long term care
insurance can help them protect
themselves and their families
against the potentially high costs
of long term care. For further
information on the Federal Long
Term Care Insurance Program,
including a Program Overview
Brochure, visit the Web site
www.opm.gov/insure/ltc or www.
ltcfeds.com, or call 1-800-LTC-
FEDS, or 1-800-843-3557 (TDD). 

Visitors to the Emerald Coast
Convention & Visitors Bureau can
pick up a free “Tips for Better
Photos” brochure and a FujiFilm
disposable camera to capture
memories at the six-time “No. 1
Beach in the South” according to
Southern Living readers. Emerald
Coast is famous for picture-per-
fect backdrops: 24 miles of sugar-
white sands and brilliant green

waters. The southern sea towns of
Destin, Fort Walton Beach and
Okaloosa Island present simple
pleasures—the “World’s Luckiest
Fishing Village,” spirited seaside
celebrations, links of great golf,
fresh seafood and some of the
world’s finest underwater
shelling. For more information,
call 800.322.3319 or visit
www.destin-fwb.com. 

The unit of measurement men-
tioned in the Bible as the cubit
equals 21.8 inches.

A group of turtles is known as
a bale.

***
It is not a bad thing that chil-
dren should occasionally, and
politely, put parents in their
place.

—Colette
***




