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(NAPSA)—One thing most peo-
ple are thankful for each Thanks-
giving is a variety of desserts
including pumpkin and pecan
pies.

Pumpkin pie dates back to at
least 1621, when Native Ameri-
cans introduced the crop to the
early American settlers of Ply-
mouth. Hollowed-out shells were
probably mixed with milk, honey
and spices and then baked in hot
ashes, as the early colonists did
not have ovens.

Tradition says the French were
introduced to pecans by Native
Americans and invented pecan pie
soon after settling in New Or-
leans, but no recipes have been
found that date before 1925. Karo
knows from its history that the
popular corn syrup version of
pecan pie was a 1930s “discovery.”

Karo syrup has long been an
essential ingredient in classic
pecan and pumpkin pies. Typically,
light corn syrup is used when a del-
icately sweet flavor is desired, such
as in fruit sauces and jams.

With its more robust flavor and
color, dark Karo syrup is ideal for
many baked goods. Karo corn
syrups used in baking contain 0
grams of high-fructose corn syrup.
Both varieties are gluten-free. Here
are two crowd-pleasing recipes for
your Thanksgiving feast:

Classic Karo Pumpkin Pie
with Cinnamon and Spiced

Whipped Cream
Prep time: 10 minutes

Cook time: 55 to 65 minutes
Cool time: 2 hours
Yield: 8 servings

Classic Pumpkin Pie:
1⁄2 cup sugar
1⁄2 teaspoon salt
1 teaspoon ground cinnamon
1⁄2 teaspoon ground ginger
1⁄8 teaspoon ground cloves
2 eggs
1⁄2 cup Karo Dark (preferred)

or Light Corn Syrup

1 can (15 or 16 ounces)
pumpkin

1 can (12 fluid ounces)
evaporated milk

1 (9- to 9.5-inch) unbaked
deep-dish piecrust

Spiced Whipped Cream:
1 cup whipping cream
2 tablespoons brown sugar
1⁄2 teaspoon vanilla extract
1⁄4 teaspoon ground

cinnamon
Dash ground nutmeg

Preheat oven to 425° F.
For pie: Mix sugar, salt, cin-

namon, ginger and cloves
together in a large bowl. Add
eggs and beat slightly. Add
corn syrup, pumpkin and
evaporated milk; blend well.

Pour filling carefully into
piecrust. Do not overfill crust.
The amount of filling pre-
pared may exceed the capac-
ity of a 9-inch piecrust.

Bake for 15 minutes; reduce
oven temperature to 350° F
and continue baking for 40 to
50 minutes, or until knife
inserted in center of pie comes
out clean. Cool on wire rack
for 2 hours before serving.

For whipped cream: Pour
cream into medium-sized
bowl. Beat cream 3 to 4 min-
utes until soft peaks begin to
form. Gradually add brown
sugar, being careful not to
overbeat. Fold in vanilla, cin-
namon and nutmeg.

Classic Pecan Pie
Prep time: 5 minutes

Cook time: 60 to 70 minutes
Chill time: 2 hours

Yield: 8 servings

1 cup Karo Light or Dark Corn
Syrup

3 eggs
1 cup sugar
2 tablespoons butter,

melted
1 teaspoon vanilla extract

11⁄2 cups (6 ounces) pecans
1 (9-inch) unbaked or frozen*

deep-dish piecrust

Preheat oven to 350° F.
Mix corn syrup, eggs, sugar,

butter and vanilla using a
spoon. Stir in pecans. Pour
filling into piecrust.

Bake on center rack of oven
for 60 to 70 minutes (see tips
for doneness, below). Cool for
2 hours on wire rack before
serving.

*To use prepared frozen
piecrust: Place cookie sheet in
oven and preheat oven as
directed. Pour filling into
frozen crust and bake on pre-
heated cookie sheet.

Recipe Tips: Pie is done
when center reaches 200° F.
Tap center surface of pie
lightly—it should spring back
when done. For easy cleanup,
spray pie pan with cooking
spray before placing piecrust
in pan. If piecrust is over-
browning, cover edges with
foil.

For more recipes and informa-
tion, visit www.karosyrup.com.

Traditional Desserts Add A Fitting Finish To Thanksgiving Feasts

This delectable pumpkin pie is topped with cinnamon and spiced
whipped cream.

(NAPSA)—There may be a
chill in the air, but this dessert is
sure to warm your family’s hearts
and bellies.

Brandied Mango Bread Pud-
ding infuses a comforting classic
with a taste of the tropics to
bring warmth and sweet satisfac-
tion to the dessert plate. Mangos
add a natural sweetness and pro-
vide important nutrients, such as
vitamins A and C. Mixed with
traditional spices, this exotic take
on a traditional dish is a simple
combination of items already in
your pantry.

Available year-round, mangos
give a refreshing twist to any
dish, bringing bright flavor to
every season. Combined with
cozy spices like cinnamon and
nutmeg, the delicious fruit makes
this bread pudding a new fall
favorite.

Brandied Mango
Bread Pudding
Makes 4 servings

Prep time: 20 minutes
Cook time: 40 minutes

6 cups 1-inch cubes King’s
Hawaiian Sweet Bread

2 ripe mangos, peeled,
pitted and diced

11⁄2 cups fat-free half-and-half
3⁄4 cup egg substitute
2⁄3 cup sugar
1⁄4 cup brandy
1 teaspoon vanilla extract
1⁄2 teaspoon cinnamon
1⁄2 teaspoon allspice

1⁄2 teaspoon nutmeg
3 tablespoons butter, melted

Powdered sugar (optional)

Instructions:
Preheat oven to 350°F. Lightly
spray a 9-inch baking dish
with nonstick cooking spray.
Place bread cubes and man-
gos in baking dish. In a
medium bowl, whisk together
half-and-half, egg substitute,
sugar, brandy, vanilla and
spices. Whisk in butter, then
pour over bread and mangos,
stirring lightly to coat bread
with egg mixture. Let stand
for 30 minutes or until liquid
is absorbed. Bake for 40 min-
utes or until a toothpick
inserted into the center
comes out clean.

Serving Tip:
Serve warm, dusted with pow-
dered sugar, if desired.

Cool Weather, Warm Treats

When there’s a chill in the air, a
dessert such as Brandied Mango
Bread Pudding can warm both
hearts and bellies.

Be Part Of The Action
(NAPSA)—If you like to think

you’ve got what it takes to be a
Blackwater operative, a new game
can be a great way to find out.

The Blackwater private secu-
rity firm has endorsed an immer-
sive shooter video game that lets
players point, shoot, chuck
grenades, kick through doors and

take cover from enemy fire in
ways that give a true-to-life
glimpse of what it takes to be a
member of an elite fighting force.
The game is designed to showcase
intense, authentic physical game-
play modeled after the challeng-
ing obstacles that actual opera-
tives train for and encounter.

Designed as the first in its
genre for the Kinect motion-sens-
ing system, it features more than
25 different Kinect moves through
gesture-based control.

“Blackwater” is published by
505 Games. For more information,
visit www.blackwatergame.com.

Players who prefer a little gritty
reality in their video games may
enjoy one with great graphics
and awesome authenticity.

(NAPSA)—After a full day of
work or family activities, you can
get dinner on the table quickly
and still have delicious home-
made flavor.

Homemade pizza is a fun and
affordable dinner. It’s easy to get
your whole family involved, from
selecting ingredients to arranging
the toppings on the pizza. This is
a great way to create something
that is healthy and delicious—
because you control the toppings.

Make this simple pizza, which
combines the convenience of a pre-
made crust with the mouthwater-
ing flavor of home-sautéed onions,
sweet peppers and sausage.

TUSCAN PIZZA

1⁄2 pound sweet or spicy
Italian sausage

1 tablespoon olive or
vegetable oil

2 large onions, cut into
narrow wedges

1 large green pepper, cut
into narrow strips

1 large red pepper, cut into
narrow strips

11⁄2 cups bottled pasta sauce
1 prepared pizza crust

(about 11-inch)
1 bag shredded mixed

cheeses (8 ounces)
Oregano (optional)

Slice sausage into 1⁄4-inch
coin slices. Place slices in skil-
let with oil and sauté about 3
minutes, turning once during
cooking. Remove from pan.
Add onion and pepper strips
to the pan and sauté for 10
minutes over medium heat
until tender. Spread pasta
sauce on pizza crust. Sprinkle

with half the cheese. Top with
sausage and onion mixture.
Sprinkle with remaining
cheese and oregano. Bake in
preheated 425° F oven for
about 20 minutes, until cheese
is melted and crust is golden.
Use a prepared, bread-style
pizza crust. If not available,
use a frozen cheese pizza, omit
the sauce and reduce the
shredded cheese to l cup,
sprinkling only on top of
ingredients. You may also use
pop-open cans (13.8-ounce
size) of pizza crust. Shape
dough into 11- x 13-inch rec-
tangle, prebake as directed on
can. Top with ingredients as
directed above and bake at
400° F for about 20 minutes.

Makes 8 wedges , abou t 4
servings.

More Recipes
Another tasty way to get more

homemade goodness is with an
Easy Onion-Sausage Calzone. You
can find the recipe for that and
many more wholesome, delicious
dishes online at www.onions-
usa.org/recipes and on Twitter
@Onionista.

Homemade Pizza: Nutritious, Easy And Enjoyable

Homemade pizza can be fast, fun
and easy to make when you
involve the family and use fresh
ingredients.

(NAPSA)—Wells Fargo offers an
online, term life insurance shopping
service that compares rates from
some of the nation’s top insurance
providers. To learn more, visit wells
fargo.com/insurance.

* * *
To help educate entrepreneurs

on available capital resources, the
Initiative for a Competitive Inner
City (ICIC) and the Staples Foun-
dation have compiled a short guide
for CEOs about federally funded
capital access programs. Learn
more at www.sba.gov, www.cdfi
fund.gov/ and www.icic.org.

* * *
Digital cable has fun and

frightening TV shows and movies
On Demand. For a listing of
favorite fright flicks, sneak a peek
at www.thisiscable.com.




