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(NAPSA)—Few things say “I’m
thinking of you” at holiday time
like homemade cookies and short-
bread. Here are two recipes, each
made with that nifty nut, the
macadamia.

CHOCOLATE SNOWBALL
COOKIES

Ingredients:
1 cup (2 sticks) butter or

margarine, softened
3⁄4 cup packed light-brown

sugar
1 egg
1 teaspoon vanilla extract
2 cups all-purpose flour
1⁄2 cup Hershey’s® Special

Dark® Chocolate Cocoa or
Hershey’s® Cocoa

1 teaspoon baking powder
1⁄4 teaspoon baking soda
3 tablespoons milk
3⁄4 cup finely chopped Mauna

Loa® macadamia nuts or
almonds

3⁄4 cup Heath Bits ’O Brickle
Toffee Bits
Powdered sugar

Directions:
1. Beat butter, brown sugar,

egg and vanilla in large bowl
until blended. Stir together
flour, cocoa, baking powder
and baking soda; add with
milk to butter mixture until
well blended. Stir in nuts and
toffee bits.

2. Refrigerate until firm

enough to handle, at least 2
hours. Heat oven to 350° F.
Shape dough into 1-inch balls;
place 2 inches apart on un-
greased cookie sheet.

3. Bake 8 to 10 minutes or
until set. Remove from cookie
sheet to wire rack. Cool com-
pletely; roll in powdered sugar.
Makes about 4 dozen cookies.

KISSABLES® CHOCOLATE CANDIES
MACADAMIA SHORTBREAD

Ingredients:
1 cup (2 sticks) butter,

softened
1⁄3 cup packed light-brown

sugar
21⁄2 cups all-purpose flour

1⁄2 cup coarsely chopped
Mauna Loa® Dry Roasted
Macadamias

1⁄2 cup Hershey’s® Kissables®

chocolate candy in red,
green and white colors

1⁄2 cup powdered sugar
2 teaspoons milk

Directions:
1. Heat oven to 350° F.
2. Beat butter and brown

sugar in large bowl until
creamy. Gradually mix in flour
and macadamia nuts. Knead
mixture until it holds together
and can be pressed into a ball.

3. Divide dough into 4 por-
tions. Shape dough on a lightly
floured surface into four 10-
inch long rolls. Place on un-
greased cookie sheet. Make a 1⁄4-
inch deep grove down the
center of each roll. Cut each roll
diagonally into 1-inch slices,
but do not separate slices. Press
3 to 4 chocolate candies into
groove of each slice.

4. Bake 30 to 35 minutes or
until surface and edges are
lightly browned. Cool 10 minutes
on cookie sheet on wire rack.
Recut slices; cool completely.

5. Stir together powdered
sugar and milk; stir until
smooth. If necessary, add addi-
tional milk, 1⁄2 teaspoon at a
time, until desired consis-
tency. Drizzle over cookies;
allow drizzle to set.

Makes about 3 dozen cookies.

For these and other recipes,
visit www.hersheys.com.

Homemade Baked Goods Even BetterWith Macadamia Nuts

Something to throw together are
these Chocolate Snowball Cookies.
While you’re at it, give a hug to this
recipe for Kissables Chocolate
Candies Madadamia Shortbread.

(NAPSA)—Taking the time to
create homemade treasures
remains one of the most cherished
traditions of the holiday season.
Flower arrangements leave fresh,
fragrant, personal touches that
can brighten any room.
“Fresh floral arrangements can

range from basic and simple to
more creative and elaborate,” said
flower designer Jill Slater.
“Regardless of the design, the
charm and allure that a home-
made floral arrangement offers
will add a warm and inviting feel
to any room of the house.”
She offers the following festive

flower recipe to add elegant and
distinctive decoration to your home
or to give as a unique present:

Gerbera Daisy Topiary
A holiday-inspired mug is filled

with a topiary Christmas tree of
red gerbera daisies and tied with a
festive holiday ribbon. Cranber-
ries—a holiday tradition—cover
the foam for a picture-perfect look.

You will need:
10 red gerbera daisies
One red or green mug
One-half brick floral foam
Flower food/preservative
Two feet holiday ribbon
Fresh cranberries
One rubber band

Step 1: Fill container with
floral foam that has been
soaked in water treated with
flower food/preservative for at
least 30 minutes. Gather the
flowers in the web of your
hand (between thumb and
other fingers), holding them
just under the bloom. The
flowers should tuck neatly
into each other. If right-
handed, gather the flowers in
your left hand. Secure the
stems together with the rub-
ber band and bring the rubber

band up just under the
blooms. This will make the
gerberas perky and straight.

Step 2: Hold all the stems of
the flowers in a neat bundle
and cut off about one inch
from the bottom of the stems.
Insert the bunch into the cen-
ter of the floral foam.

Step 3: Cover the floral
foam with fresh cranberries.
Using your favorite holiday
ribbon, tie a bow around the
rubber band. For trans-sea-
sonal appeal, change the color
of the gerberas or try other
flower varieties such as iris,
standard and miniature car-
nations, chrysanthemums,
roses and lilies. Be sure to
match the container and rib-
bon to the season.

You can get more flower-
arranging tips and ideas from the
Flower Promotion Organization
Web site, flowerpossibilities.com.

CreateYour Own Gift Of Beauty

Decorating with fresh flowers such
as this topiary Christmas tree of
red gerbera daisies adds a per-
sonal touch to the holiday season.

(NAPSA)—Employees rank
time pressures, deadlines, office
politics and their bosses as the
most stress-inducing factors at
work, according to a workplace
wellness survey conducted by
Eclipse® gum and the Institute for
Corporate Productivity (i4cp).
“The ability to cope with stress

plays a large role in employee per-
formance. We found that 65 per-
cent of respondents do not feel
their organization is effective in
helping them manage stress. That
leaves stress management to indi-
viduals,” explains Mary Key,
workforce leadership expert for
the i4cp.
While alleviating the time pres-

sures or getting a new boss may not
be an option, Key says people can
use small tools to beat daily
stresses at work, such as going out-
side for a breath of fresh air, closing
their eyes while slowly counting to
50 or chewing a piece of gum.
Chewing gum may not have

the same effect as a vacation, but
new research suggests it is an
easy tool that employees can turn
to when they’re feeling stressed. A
recent study examined the effects
of chewing gum in response to a
stressor and found that the use of
chewing gum was associated with
reduced stress, improved alert-
ness and relieved anxiety.
Whether working at home or in

the office, chewing gum can help
employees reduce stress and
improve focus and concentration.
The Eclipse Big-E-Pak® is the per-
fect desk accessory—Eclipse gum
has the added benefit of contain-
ing a natural ingredient scientifi-
cally proven to help kill the germs
that cause bad breath, giving peo-
ple one less thing to stress about
during the workday.

Workplace Wellness Tips
Productivity experts at the i4cp

recommend a few simple tips to
help relieve office stress and
increase employee efficiency:

• Lighten Up : Company-
sponsored social activities can help
take the edge off. Survey results
showed that the more social activi-
ties employees attended, the less
stress they reported.

• Take a Break: Re-energize
before the next task by taking a
walk around the office.

• Bring it On: Chew a piece of
gum. Research shows chewing
gum results in an improvement in
overall performance on multi-
tasking activities.

• Take Advantage: Organiza-
tions provide hundreds of resources
to help employees stay healthy and
manage stress. Learn what pro-
grams your employer has to offer.
For more information about the

benefits of chewing gum, visit
www.wrigleygumisgood.com.

Employees Have A New Reason
To Stress Less AtWork

Something as simple as chewing
gum could help relieve stress in
the workplace.

(NAPSA)—As Americans con-
tinue to feel the pinch of a tight-
ening economy, a growing number
have turned to Internet shopping
to save some cash. In fact, on a
typical day, the average Web user
now spends about 24 minutes
shopping online, according to the
Pew Internet & American Life
Project.
If you count yourself among

those online shoppers, or if you’d
like to join their ranks, the follow-
ing expert tips could help you save
time and money—and stay safe.

Shop Smart
Use comparison Web sites to

find prices on similar products
from thousands of different ven-
dors. Just search “Comparison
Price Sites” and start seeing how
you might save. Also, certain free-
membership Web sites let you
earn cash back or accumulate
points that can be redeemed for
merchandise or coupons when you
make purchases. The more you
shop, the more you can earn.

Find Freebies
Look for Web sites that offer free

goods, such as FreeInternet.com. It
links users up with coupons, as
well as free offers, product sam-
ples, free shipping and “buy one,
get one free” deals. The site fea-
tures hundreds of retailers and
thousands of deals ranging from
$5 off a bouquet of long-stemmed
roses to free coffee samples or dog
treats. There are even deals on
travel, gift cards and chances to
enter sweepstakes.

Do Your Homework
Check out Web sites that rate

consumer products before making
a major purchase. You can also
visit the Better Business Bureau
Web site at www.bbb.org to learn
about companies you’re thinking
of doing business with online.

Shop Safe
Be sure to limit your shopping

to reputable Web sites and never
give your personal information
out over the Web unless you have
a secure connection. Typically,
your browser will display special
icons such as a padlock or key to
indicate secure sites. Merchants
often inform you on their Web
sites if they have taken security
precautions, as well. Also, be sure
the site lists a business address
and working phone number, so
you can contact the company
should a problem occur.
For more information, visit

www.freeinternet.com.

Becoming A Savvy Online Shopper

You can find Web sites that link
you with free products, coupons
and “buy one, get one free” deals.

***
Be willing to be a beginner
every single morning.

—Meister Eckhart
***

***
The beginning is the most
important part of any work,
especially in the case of a young
and tender thing; for that is the
time at which the character is
being formed and the desired
impression more readily taken.

—Plato
***

***
The beginnings and endings of
all human undertakings are
untidy.

—John Galsworthy
***

***
The distance is nothing; it’s only
the first step that is difficult.

—Marquise du Deffand
***




