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(NAPSA)—To wake up your next
meal, you may want to try adding
coffee to the mix. A “must have”
ingredient to keep on hand in the
kitchen, instant coffee can be used
for everything from your daily cup
of joe to serving delicious cappuc-
cino and mouth-watering desserts
to friends and family at a dinner
party or brunch. 

In fact, many chefs keep instant
coffee in their pantries not only for
making a great cup of coffee, but
for cooking. It’s something to think
about when you want to give your
favorite recipes a new twist.

The good news is that you don’t
have to scale back on quality, as
instant coffee, like world-renowned
NESCAFÉ TASTER’S CHOICE®, is 100
percent pure coffee, made from a
carefully selected blend of the
world’s finest coffee beans, gently
roasted and brewed to lock in all
the great-tasting flavor and
aroma.

Consider these tips for hassle-
free gourmet entertaining with
coffee at home:

• Don’t be afraid to mix and
match coffee cups. Keep an assort-
ment of coffee cups in different
styles and colors to choose from
when serving guests.

• Consider providing brown
sugar, cinnamon sticks, whipped
cream and a shaker filled with
cocoa along with the usual cream
and sugar.

• For a special touch, present a
selection of liqueurs or flavored
syrups for guests to add to their
coffee.

• When hosting a dinner, every
minute counts. You can save time
by preparing dishes the day before,
such as an easy-to-make cappuc-

cino cheesecake.
This elegant, make-ahead

cheesecake is likely to be a hit at
your next dinner party. Vanilla,
chocolate, white chocolate and cof-
fee flavors combine for a luscious
and rich dessert.

CAPPUCCINO CHEESECAKE
Serving Size: 12

13⁄4 cups crushed chocolate
cookies (about 18 cookies)

1⁄2 cup granulated sugar,
divided

1⁄3 cup butter, melted
3 packages (8 oz.) cream

cheese, softened
1 cup vanilla liquid coffee

creamer
4 large eggs
1 tablespoon NESCAFÉ

TASTER’S CHOICE 100% 
Pure Instant
Coffee Granules

1⁄4 cup all-purpose flour
3⁄4 cup white chocolate

morsels
2 containers (16 oz. each)

sour cream, at room
temperature

1 (2-oz.) white chocolate
baking bar, grated
(optional)

Directions:

PREHEAT oven to 350° F.
COMBINE cookie crumbs

and 1⁄4 cup sugar in small bowl;
stir in butter. Press onto bot-
tom and 1 inch up the side of
ungreased 9-inch springform
pan. Bake for 5 minutes.

BEAT cream cheese and cof-
fee creamer in large mixer
bowl until creamy. Stir to-

gether eggs and coffee gran-
ules in small bowl until coffee
is dissolved. Add egg mixture,
flour and remaining sugar to
cream cheese mixture; beat
until combined. Spread over
chocolate crust.

BAKE for an additional 45
to 50 minutes or until edges
are set but center still moves
slightly.

MICROWAVE morsels in
medium, microwave-safe bowl
on MEDIUM-HIGH (70%) power
for 1 minute; stir. Microwave at
additional 10- to 20-second
intervals, stirring until smooth.
Add sour cream; stir. Spread
over top of cheesecake. Bake
for an additional 10 minutes.
Cool in pan on wire rack.
Refrigerate for several hours or
overnight. Garnish with grated
baking bar before serving.

Estimated Times: Prepara-
tion Time: 30 mins; Cooking Time:
62 mins; Refrigerating: 180 mins.

More information and a wide
variety of recipes are available at
www.tasterschoice.com.

Using Java To Give Your Next Recipe A Jolt

CREAMY IDEA—This elegant,
make-ahead Cappuccino Cheese-
cake can be the hit of your dinner.

(NAPSA)—The holidays are a
time for family and friends to
come together to celebrate the
season and all the great tasting
dishes it has to offer. For Becki
Dilley,  working woman and
mother of “America’s favorite
sextuplets,” holiday celebrations
require a few extra helping
hands.

“When preparing to feed a
family of eight, plus visiting

relatives and
friends, I love
having a few
helpers in the
kitchen,” says
D i l l e y.  “ M y
children really
enjoy cooking,
so I assign
each of them a
specific recipe

to prepare.”
Staples on the Dilleys’ holiday

menu include a very large turkey,
a whole ham and a multitude of
side dishes including favorites
like stuffing, mashed potatoes,
green beans and, of course, lots of
gravy.

“Gravy is  always the f irst
thing to  disappear from our
table,” Dilley said. “To make
sure there’s enough for every-
one, I mix a packet or two of
pre-blended gravy mix,  l ike
McCormick® Turkey Gravy, into
my pan drippings with water.”

Even big families like the

Dilleys look forward to leftovers.
Here are some of their favorite
ways of enjoying them. 

• Open-Faced Hot Turkey
Sandwich—To make this quintes-
sential turkey leftover, simply pre-
pare two packets of turkey gravy
mix in a skillet. Add sliced turkey
and simmer until warm. Place
turkey on sliced bread and top with
more gravy. 

Dil ley l ikes to create a
“toppings bar,” with stuffing,
cranberry sauce,  green bean
casserole and other side dishes
so that each of her children can
customize the sandwich. “For
Adrian,  it ’s  al l  about the
stuffing,” says Dilley. “Quinn is a
big fan of mashed potatoes and
Claire always reaches for the
green beans.” 

• Timesaving Turkey Pot
P i e — A c r u s t  m a d e  f r o m
refrigerated biscuits makes this
delicious pot pie a snap to prepare.
Combine two packets turkey gravy
mix with 11⁄2 cups water and 1 cup
milk in a skillet, and heat to a boil,
stirring frequently. Add 2 cups
turkey (cubed) and 2 cups frozen
mixed vegetables and return to a
boil. Let simmer 5 minutes, then
spoon mixture into a 2-quart
baking dish. Top with biscuits,
and bake 15 minutes or until
biscuits are browned. 

“This is a dish I can serve year-
round,” says Dilley. “It also tastes
great using chicken.” 

Easy Turkey and Rice

2 tablespoons butter
2 stalks celery, sliced
1 small onion, chopped
2 cups cubed, cooked turkey
11⁄2 cups water
2 packages McCormick®

Turkey Gravy Mix 
1⁄2 cup milk
2 cups cooked rice

Directions:
1. Melt butter over medium

heat in a large skillet. Add
celery and onion and cook 5
minutes or until tender, stirring
occasionally. Add turkey. 

2. Blend water, gravy mix
and milk. Pour over turkey
mixture. Stir; bring to a boil.
Reduce heat and simmer about
5 minutes. Serve over rice.

For more helpful tips and
recipes to make your holiday
meals more flavorful, visit
www.mccormick.com or call 1-800-
MEAL-TIP (1-800-632-5847). 

Leftovers They’ll Love

(NAPSA)—Any way you slice
it, pizza has come a long way.
Today considered the quintessen-
tial Italian-American food, this
hot dish actually predates
Roman culture.

In ancient times, people in the
Middle East ate flat, unleavened
bread that had been cooked in
mud ovens. Later, Mediterranean
cultures seasoned their bread—
which resembled a pita—with
olive oil and native spices. As
pizza continued to evolve it
included tomatoes and other
sauces and toppings.

Today, what continues to keep
pizza a favorite is the variety of
toppings that can ride the waves of
cheese and sauce. From Portobello
mixed mushrooms to Jamaican
jerk chicken that includes Apple-
wood smoked bacon, spicy and
sweet sauce and roasted red and
yellow peppers and green onions,
there are literally thousands of
ways to crown the perfect pie.

Of course, when you’ve got a
craving for pizza, the sooner you
can bite down, the better. Helping
to satisfy the need for speed is now
a line of pizza that lets connois-
seurs truly savor the flavor.

New DiGiorno® Microwave Ris-
ing Crust® Pizza rises and bakes
golden brown in the microwave—
delivering oven-baked taste in just
minutes. 

“Only 17 percent of frozen piz-
zas are made in the microwave,”
said Jaya Kumar, vice president,
marketing, Kraft Pizza Company.
“So we’ve worked hard to perfect a
specially formulated pizza that
rises and bakes in the microwave

with the great taste of DiGiorno.”
Like the rest of the line,

DiGiorno® Microwave Rising
Crust Pizza is topped with deli-
cious meats, crisp vegetables and
luscious cheeses. And it is avail-
able in four popular varieties:

• Four Cheese: Asiago, Ro-
mano, Parmesan and Mozzarella
cheeses

• Pepperoni
• Supreme: Pepperoni, Italian

Sausage, Red and Green Peppers,
Onions

• Three Meat: Pepperoni, Ital-
ian Sausage and Hamburger

“Thanks to our unique cooking
tray and crisping ring, the crust
bakes up crispy and golden brown
on the outside yet tender on the
inside,” adds Kumar. “For the first
time, pizza lovers can enjoy a
pizza with oven-baked taste
straight from the microwave in
just five minutes.”

The pizza is available in grocery
store freezer cases. For more infor-
mation, visit www.kraftfoods.com.

Oven-Baked Taste, Straight From the Microwave

It’s now possible to enjoy the
taste of oven-baked pizza in mere
minutes.

(NAPSA)—Brunch is a great
and easy way to entertain. Many
brunches are served buffet-style,
which keeps the meal informal
and encourages mingling—this
allows you to take more time to
enjoy yourself and your company. 

Along with great guests, a fes-
tive menu also includes a selection
of fabulous food. Creating a
brunch menu is fun because it
allows for a variety of menu
items—and because it is breakfast
and lunch, you can serve both. For
example, try complementing a
main egg dish with various sides
or focus primarily on more tradi-
tional lunch items like sandwiches
and salads. It is not necessary to
overdo it with a brunch—all you
need are a few entrees and a col-
orful buffet table to make a great
impression!

Potatoes are an excellent
brunch dish, because they’re fill-
ing and will please almost every-
one. Next time, try this recipe for
Lean and Cheesy Brunch Pota-
toes. They’re incredibly easy to
prepare, which makes them per-
fect for those times when you’re in
a pinch. And these potatoes are
low in fat and cholesterol—but
your guests will never know. 

Lean and Cheesy Brunch
Potatoes

Makes 6 Servings

1 pound potatoes
1⁄3 cup chopped onions
1⁄2 cup water
1⁄4 cup chopped green pepper
1⁄4 cup chopped red pepper

3 tablespoons Molly
McButter® Cheese Flavor
Sprinkles

1 teaspoon dried parsley
flakes
vegetable oil cooking
spray

Peel potatoes and cut into
1⁄2 inch cubes. 

Spray a medium skillet with
oil spray, sauté potatoes and
onions until lightly browned,
about 10 minutes. 

Add water, cover and cook
for 5 minutes or until potatoes
are tender. 

Stir in peppers and continue
cooking for a few minutes. 

Stir in Molly McButter® and
parsley. Toss well, serve hot.

Nutritional Information Per
Serving: 4.5 ounces (127.7 g)

Calories: 66; Total Fat: 0 g;
Saturated Fat: 0 g; Unsatu-
rated Fat 0 g; Trans Fat: 0 g;
Cholesterol: 0 mg; Sodium: 188
mg; Potassium: 406 mg; Carbo-
hydrates: 16 g; Fiber: 2 g; Pro-
tein: 2 g.

For more great brunch recipes,
log on to www.mollymcbutter.com.

Bountiful Brunch Ideas




