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by baking and decorating guru
Nancy Siler from Wilton Enterprises 

(NAPSA)—Few things put a
family in the holiday spirit like
rolling out the cookie dough and
creating festive cookies. Here are
a few helpful baking tips to help
make every cookie recipe a mouth-
watering treat.

First, make sure you have the
right equipment. Take a look at
your cookie sheet, if it’s thin and
worn or has dark, stained spots or
burns—it may be time to invest in
a new sheet. A warped sheet can
ruin the best cookie recipe. Wilton
recommends using an extra-thick
aluminum sheet to ensure your
cookies bake evenly and brown
perfectly without burning. 

It’s important to place cookie
dough on “cool” sheets only. If the
cookie sheet is warm the cookies
will spread faster, resulting in a
thin, flat cookie. Place the cookie
sheet on a rack in the center of
the oven for best results.

Grab the mixer when you’re
beating butter, sugar, vanilla and
eggs together. Flour and other dry
ingredients such as baking pow-
der and nuts should be stirred in
to avoid overmixing the dough
(which can result in dry cookies). 

Cookie presses have never been
easier, more comfortable and fun to
use. Follow the manufacturer ’s
recipes. Use real butter when bak-
ing cookies—no other product pro-
vides the flavor or texture of butter. 

If your cookies stick to the bot-
tom of the press or the shape
doesn’t come out crisp and nicely
formed, the dough may be too soft.
Add flour, a teaspoon at a time
until dough reaches the proper
consistency. It’s also possible the
dough is too warm. Try putting it
in the refrigerator for a few min-
utes to bring it back to room tem-
perature and its proper consis-
tency. The dough also doesn’t
release well if it’s too cold. Room
temperature is best. When you’re

ready to create cookies, place the
press on the cookie sheet, gently
pump or squeeze the handle, then
lift the press off the sheet once
enough dough has been released
for a perfectly shaped cookie. 

Cookie enthusiasts know the
best cookie is straight from the
oven. Knowing when a cookie is
done can sometimes be tricky. For
best results, follow the directions
for baking times and preheat your
oven to the temperature specified
in the recipe. Wilton recommends
checking cookies at the minimum
bake time in the recipe. If you’re
going to look at them, do it
through the window in the oven
door instead of opening the door
and losing heat.

Cool cookies completely before
storing. Store crisp and soft cook-
ies in separate containers. 

For cookies that will be eaten
in a day or two: store crisp cookies
in a container with a loose-fitting
cover; store soft cookies in a con-
tainer with a tight-fitting cover.
Separate very soft, fragile, frosted
or decorated cookies with wax
paper. 

Freezing baked cookies is also
a great way to preserve freshness.
Baked cookies will keep in the
freezer up to six months. Store
them in an airtight container for
optimal flavor retention. 

For more baking tips and cookie
recipes, visit www.wilton.com.

Common Cookie Queries—Creating Perfect Holiday Cookies

College Scholarships
For Youth Bowlers

(NAPSA)—For young people
who bowl, a new scholarship pro-
gram may be right up their alley.

The inaugural Dick Weber
Scholarship League will offer
bowling enthusiasts between the
ages of 9 and 18 the chance to
compete for up to $175,000 in

scholarship funds. The nationwide
league will have two 16-week sea-
sons for boys and girls of different
age categories and skill levels.

In addition to bowling in a
sanctioned league, members will
receive an AMF Bowler Rewards
card, sport towel, T-shirt and a
pizza party for participating.
League volunteers will teach par-
ticipants the fundamentals of
bowling, from learning about the
right ball and grip to mastering
hook shots and tough spares.

Developing youth bowlers was
always a passion for Dick Weber,
the late bowling icon, who was
elected to the Professional
Bowlers Association Hall of Fame
in 1975 and won numerous
Bowler of the Year honors. To
learn more, visit any AMF bowl-
ing center or www.amf.com.

Dick Weber believed in develop-
ing youth bowlers.

(NAPSA)—You’re enjoying a
hot shower and the next thing you
know you’re up to your ankles in
standing water. Sound familiar?
Or you have a house full of guests
and the bathroom sink is com-
pletely backed up. We’ve all faced
the inconvenience and even em-
barrassment of a clogged drain at
one time or another. In fact, most
homeowners experience the prob-
lem of a clogged drain once every
six months.

According to the Plumbing-
Heating-Cooling Information
Bureau, clogged drains rank num-
ber two on the list of the 10 most
common household repairs, sec-
ond only to broken-down water
heaters. While a water heater
may be a job best tackled by a pro-
fessional, most plumbing prob-
lems can be handled by a do-it-
yourselfer armed with the proper
tools and knowledge. 

If in the past you’ve battled a
clog with a plunger, you already
know it’s rather messy and usu-
ally ineffective against a major
blockage. And let’s face it: You
looked a little out of control doing
it. Chemical options are caustic
and can damage the very drain-
pipes they’re meant to clean. Addi-
tionally, most drain-cleaning
chemicals are hazardous to keep
around the house, particularly for
those with small children. With
the frequency of clogs, a plumber
can become a major investment
over the years, not to mention the
time and effort that goes into coor-
dinating an in-home visit. 

Whether you’re ankle deep in
the shower or elbow deep in the
bathroom sink, you need a solu-
tion that’s clean, safe and fast.
One of the best new products
today for clearing sink, tub and
shower clogs is the Auto-Spin

drain-cleaning machine from
Ridge Tool Company, the world’s
leading manufacturer of profes-
sional-quality pipe- and tube-
working tools. 

“Most people think they don’t
have the ability to handle common
plumbing problems,” said Scott
Aiello, Director of Marketing,
Drain Cleaning and Diagnostic
Equipment, Ridge Tool Co. “Auto-
Spin will change that thinking. It
unclogs drains easily without the
mess, harmful chemicals, or fixture
damage, and it’s fast, clearing clogs
in about five to 10 minutes.” 

The machine features a unique
AUTOFEED, which allows users to
advance and retrieve the drain-
cleaning cable with the simple
push of a lever. Users never have
to touch the cable as the AUTO-
FEED automatically sends it down
the line to clear the drain. It also
features a unique guide hose that
gives the user added reach, con-
tains the rotating cable and elimi-
nates splatter.

Weighing just 10 pounds, the
portable machine is easy to tote to
any clog in the house, from the
bathtub and shower to the sink.
Auto-Spin is available at The
Home Depot stores and other
RIDGID distributors nationwide.
For more information, call 1-888-
4-RIDGID or visit www.ridgid.
com/autospin to see a free step-by-
step demonstrational video.

Plumbing 101 For Do-It-Yourselfers

(NAPSA)—Being able to man-
age money is a key part of inde-
pendent living—particularly for
those with special needs.

To respond to this need, a new
financial-planning guide has been
created to help individuals with
Down syndrome learn the skills
necessary to achieve financial
independence. 

The free guide, called “Making
Plans,” is targeted to families
with individuals that have Down
syndrome and was produced by
Massachusetts Mutual Life Insur-
ance Company (MassMutual), the
National Endowment for Finan-
cial Education (NEFE®) and the
National Down Syndrome Society
(NDSS).

The publication is designed so
families can read it together and
establish financial goals for the
future. The 64-page book pre-
sents financial information to
two audiences: individuals with
Down syndrome and their par-
ents or caregivers. 

“Through our SpecialCareSM pro-
gram, MassMutual helps make a
difference in the quality of life for
people with disabilities and other
special needs and their families
and caregivers,” says Joanne
Gruszkos, director of MassMu-
tual’s SpecialCareSM program, an
innovative outreach initiative that
helps people with disabilities
develop a thorough, customized
life care plan. 

Down syndrome is the leading
genetic cause of mental retardation
and occurs once in every 800 to
1,000 births in the nation, according
to the NDSS. More than 350,000
Americans currently live with the
condition, which causes mild to

moderate mental impairment.
Scientific advances, shifts in

cultural attitudes and improved
caregiving have helped to increase
the life span of those with Down
syndrome by nearly 100 percent
in the last two decades, according
to the NDSS. However, with a
longer life comes an increasing
need for financial knowledge and
independence.

“There is a greater possibility
than ever before that people with
Down syndrome will outlive their
parents, and they must be able to
manage their own finances and
make their own decisions to the
greatest extent possible,” says
Brent Neiser, director of Collabo-
rative Programs at NEFE. 

The guide is being distributed
through affiliates of the NDSS, as
well as financial representatives
certified in MassMutual’s Special-
CareSM program. 

To learn more, or to order a copy
of the publication, visit the Web
site at www.massmutual.com/
specialcare or call the NDSS at
800-221-4602. 

Money Management For Those With Special Needs

Experts say people with Down
syndrome who outlive their par-
ents must be able to manage
their own finances.

(NAPSA)—What is comfort
food? It’s food that fills your stom-
ach and soothes your soul. When
it’s a great dish that can be made
quickly, it offers a kind of instant
gratification that’s hard to beat.

This is a time of year when com-
fort foods increasingly find their
way onto people’s tables. Whether
it’s the changing of the season, the
windy afternoons, the chilly nights
or the longer hours spent indoors,
many people find warmth with
foods from their childhoods, per-
haps with an adult twist.

One all-time favorite that’s
been reinvented through the years
to satisfy the soul and nourish the
imagination is rice pudding. Rich,
warm, wholesome and easy to
make, this classic dish can be a
terrific part of a harvest-time
feast or something simple to savor
when the wind blows.

This award-winning recipe
from the USA Rice Federation
combines traditional rice pudding
with the orange flavor of Grand
Marnier for a sweet, savory confec-
tion that can be enjoyed anytime.
It’s available at www.usarice.
com/consumer, along with many
other comforting rice favorites.

CREPES STUFFED WITH
GRAND MARNIER RICE PUDDING

21⁄2 cups milk
1⁄4 cup sugar
2 tablespoons vanilla
1⁄2 cup butter
1⁄2 cup plus 6 tablespoons

Grand Marnier, divided

1 cup uncooked medium
grain rice

6 (9-inch) prepared crepes

Combine milk and sugar in
2-quart saucepan. Bring to
boil over medium heat. Add
vanilla, 2 tablespoons butter, 1⁄2
cup Grand Marnier and rice;
stir over medium heat 5 min-
utes. Cover, reduce heat to low
and simmer 20 minutes.

In large nonstick skillet,
heat 1 tablespoon Grand Mar-
nier with 1 tablespoon butter.
Add crepe to skillet; heat
through. Turn to heat other
side. To make a crêpe suzette
fold, spoon filling on center of
crepe, fold crepe in half, then
fold again, forming a triangle
four layers thick. Repeat pro-
cedure with remaining Grand
Marnier, butter, crepes and
filling. Serve warm.

YIELD: 6 servings

Rice Pudding: A Comforting Thought

This autumn, warm your body
and soul with a new twist on
traditional rice pudding.

***
The mediocre teacher tells. The
good teacher explains. The supe-
rior teacher demonstrates.The
great teacher inspires. 

—William Arthur Ward 
***

***
Feeling gratitude and not
expressing it is like wrapping
a present and not giving it.

—William Arthur Ward 
***

***
The quality of a person’s life is
in direct proportion to their
commitment excellence, regard-
less of their chosen field of
endeavor. 

—Vince Lombardi 
***

***
Parents learn a lot from their
children about coping with life. 

—Muriel Spark 
***




