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(NAPSA)—Adding a few fun
twists to some favorite holiday
treats can be a terrific—and
tasty—way to ring in the season. 
For instance, trade in the cocoa

mugs for minichurros served with
delicious hot cocoa-flavored ice
cream. It swirls sweet, fluffy
marshmallows with a creamy,
chocolate ice cream—and with
only 120 calories a serving—that’s
sure to please your little helpers.
And jolly minicones bursting with
peppermint ice cream will be a
favorite of Santa’s elves at any
age.
You can find creamy takes on

holiday flavors such as eggnog,
pumpkin pie and peppermint from
Dreyer ’s/Edy’s Slow Churned
Light Ice Cream. The festive lim-
ited-edition lineup features half
the fat and 1⁄3 fewer calories of reg-
ular ice cream but doesn’t skimp
on taste. 

Mini Chocolate Ice Cream
Cones

2 egg whites
1⁄2 cup superfine sugar
1⁄2 cup flour
1 tablespoon dark chocolate
cocoa powder

3 tablespoons melted butter
2 tablespoons half-and-half
1 pinch salt

Preheat oven to 400°F.
Spray cookie sheet with

cooking spray.
In a bowl, combine egg

whites and sugar. Beat on
medium speed until frothy.
Sift flour and cocoa powder.
Add to egg and sugar mixture.
Add melted butter, half-and-
half and salt. Stir for about 30
seconds.
Leaving space for one or two

cookies, spoon 1 tablespoon of
batter onto the baking sheet
and spread with the back of the
spoon into an even circle about
3-4 inches. Bake the 2 cookies

for about 8 minutes. 
Transfer baking sheet to a

heat-resistant surface. Work-
ing as quickly as possible,
slide a spatula under one of
the cookies and lift to a cooler
surface, then roll the cookie
into a cone shape and let cool.
Ice cream cones will start to
harden almost immediately.
Serve with a scoop of
Dreyer’s/Edy’s Slow Churned
Peppermint Light Ice Cream.
Makes 20 minicones.

Minichurros

1 cup water
3 tablespoons brown sugar
1⁄2 teaspoon salt
6 tablespoons butter
1 cup white flour
2 eggs
11⁄2 teaspoons vanilla extract
1⁄4 cup sugar

1⁄2-1 teaspoon ground cinnamon

Preheat 2 inches of canola
oil in a 12-inch frying pan to
375°F. In separate dish, mix
sugar and ground cinnamon
and set aside. In a 3-quart
sauce pan, add water, brown
sugar, salt and butter. Heat to

good boil. Remove from heat
and add the flour. Mix it in
until well blended.
In a separate bowl, mix the

eggs and vanilla together. Then
add this mixture to the flour
mixture. Stir until well blend -
ed and eggs are completely
mixed in. Fill a pastry bag with
the churro dough and attach a
large, star-shaped tip.
Test your oil by placing a

small amount of dough in it.
The dough should bubble up;
otherwise, your oil is not hot
enough. Once the oil is hot
enough, squeeze some dough
with the decorator tool into
the oil, about 3 inches long. 

You should be able to cook
6-8 churros at a time. Cook
them about 3-4 minutes, turn-
ing once. Once churros are
golden brown, place them on a
paper towel–covered plate to
absorb excess grease. While
still warm, roll each churro
into a round dish with the cin-
namon and sugar mixture;
coat well. Serve with a frosty
mug of Dreyer ’s/Edy’s Slow
Churned Hot Cocoa Light Ice
Cream.
Makes 21⁄2 dozen churros.

For more information and
recipes, visit www.slowchurned.com. 

Cool Creamy Treats Add Fun To The Season

Mini chocolate cones and pep-
permint ice cream make for a
cool holiday treat. 

Minichurros paired with hot
cocoa ice cream add a sweet
touch to the holidays. 

(NAPSA)—As many as one out
of 91 children today are diagnosed
with autism and the need for
effective treatments continues to
grow. Getting the right support at
the earliest stage in life makes all
the difference. Known as early
intervention, this critical type of
service gives children the skills
they need to be successful. What
should you do if you think your
child has autism? Here are a few
suggestions:
• Trust your instincts. 
• Talk to your pediatrician. 
• Find out about early intervention. 
“We know that through early

detection and individualized inter-
vention, children with autism
make significant progress,” said
Patricia Wright, MPH, Ph.D.,
national director autism services,
Easter Seals. 
Fortunately, a new grant will

help advance professional training
for Easter Seals’ therapists. The
CVS Caremark Charitable Trust
recently awarded a $310,000
grant to the organization to
advance proven autism services
for young children nationwide.
The grant, made possible through
the company’s All Kids Can Pro-
gram™, is in response to recent
findings from Easter Seals’ Living
with Autism Study. These funds
enhance the more than $8 million
already provided to the organiza-
tion through the All Kids Can Pro-
gram, in which Easter Seals is a
national partner.
Families living with autism not

only require access to services, but
also appropriate insurance cover-
age for these critical treatments.
A portion of the gift will under-
write a study by Georgetown Uni-

versity’s Health Policy Institute to
advance resources to families liv-
ing with autism. 
Established in 2006, the CVS

Caremark All Kids Can Program
selected Easter Seals as a na -
tional partner in the five-year,
$25 million initiative to support
children with disabilities. The
grant will benefit children with
autism at Easter Seals in central
and Bay Area California, south
Florida, north Georgia, the
Chicagoland area, central and
southeast Ohio, southeast Penn-
sylvania, northern and Rio
Grande Valley, Texas, and south-
east Wisconsin. 
For more information about liv-

ing with autism, visit www.easter
seals.com or www.actforautism.org.

Making Life Better For Families Living With Autism

Families living with autism not
only require access to services,
but also to appropriate insurance
coverage.

(NAPSA)—From the downhill
rush of snow skiing to placid
casual skating, cold-weather
sports provide a fast track for fun
and cardiovascular health. But
colder temperatures and the exhil-
arating speeds attained during
such sports can also expose your
feet and ankles to debilitating
injuries. 
“Healthy feet and ankles,

which act together as accelerators,
steering, brakes and shock
absorbers in winter sports, are not
only crucial to success in competi-
tion, but also help keep the body
upright and out of the emergency
room. Any problems with the foot
or ankle could have serious reper-
cussions for winter sports partici-
pants,” said Dr. Ronald D. Jensen,
president of the American Podi-
atric Medical Association. 
Here are a few tips to help

avoid foot problems: 
• Keep feet warm and dry.

Proper footwear—insulated, water-
proof boots or shoes—is as impor-
tant as coats, hats or gloves during
cold weather. Podiatric physicians
recommend a single pair of thick
socks made of a poly-cotton blend,
which wicks away moisture. In
subfreezing temperatures, feet are
in immediate danger of frostbite, a
serious, painful condition that can
result in loss of toes. 
• Make sure footwear fits

properly. Podiatric physicians
specializing in sports medicine say
properly fitted ski boots and skates
are the single most important fac-
tor in safe and successful skiing
and skating. Without a snug and
accurate fit, the pressure exerted
by the constant forward motion
and lateral movement of skiing
and quick turns of skating can
result in discomfort or injury. 

If boots and skates are too
loose, toes quickly get irritated in
the toe box, and tight footwear
may inhibit circulation of the
blood vessels of the lower extrem-
ity and cause cold feet. If you are
not sure if your ski boots or
skates fit properly, or if your cur-
rent pair hurts your feet, take
them to a podiatrist, who can
evaluate the fit and make recom-
mendations to improve both com-
fort and performance. 
• Stretch before and after

participating in any winter
sport. Stretching lower limbs
adequately helps to prevent mus-
cle pulls and tears and prepares
the muscles for the flexing re -
quired by some winter sports. 
Without proper stretching first,

the motion can result in painful
Achilles tendinitis and plantar
fasciitis, among other problems. A
podiatric physician can recom-
mend proper stretching exercises. 
For more information, visit

www.apma.org.  

For Safer Winter Sports, Watch Your Feet

Stretching helps to prevent mus-
cle pulls and tears and prepares
the muscles for the constant “for-
ward lean” stress of skiing and
skating. 

***
Drink nothing without seeing it; sign nothing without reading it. 

—Spanish Proverb
***

***
Don’t let your sorrow come higher than your knees. 

—Swedish Proverb
***

***
Don’t throw away the old bucket until you know whether the new
one holds water.

—Swedish Proverb
***

***
Life shrinks or expands in pro-
portion to one’s courage.

—Anais Nin 
***

***
One’s mind, once stretched by
a new idea, never regains its
original dimensions.

—Oliver Wendell Holmes 
***

Food was first served on a
commercial airplane in 1919.

The peanut is not actually a nut, botanically speaking, but the fruit
of a vegetable plant related to the green pea.

It was once customary to bake a cake with a bean in it on January
6th. Whoever got the slice with the bean was believed to have good
luck all the rest of the year.




