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(NAPSA)—Just in time for the
baking season, cookie lovers are
invited to submit their favorite,
original cookie recipe that pairs
best with America’s most popular
ruby port.

The Contest
“Bin 27 Port Cookie Rumble”

asks for an original cookie recipe
that pairs best with Fonseca’s Bin
27 Port wine. To enter, upload an
original recipe and photo to the
Fonseca Bin 27 Facebook page—
facebook.com/fonsecabin27—and
share why your cookie pairing is
best. The contest runs through
December 31, 2012.

The Prizes
The Grand Prize winner will be

flown to New York City for baking
lessons with famed chocolatier
Jacques Torres and cookbook
author Dorie Greenspan. In addi-
tion, the winner gets two fabulous
prizes from KitchenAid©: a Dual
Fuel Double Oven Range and a
Professional 600 Series 6-Quart
Bowl-Lift Stand Mixer.
To help jump-start your imagi-

nation—and your taste buds—
here’s a recipe from one of the
world-class judges:

Chocolate Chip Macadamia
Cookies

by Jacques Torres
Yield: approximately 28 cookies

Ingredients
11⁄8 sticks butter

3⁄4 cup brown sugar
1/2 cup sugar
1 cup cake flour
1 cup bread flour
1⁄2 tsp baking soda

1/2 tsp baking powder

1 tsp salt
1 egg
1 tsp vanilla
2 cups 60% chocolate discs

11/2 cups macadamia nuts

1.Preheat the oven to 350° F.
2.Have ready 2 cookie

sheets lined with parchment
paper.

3. In a bowl, stir together
the flours, salt, baking powder
and baking soda. Set aside.

4. In the bowl of a stand
mixer fitted with a paddle,
cream the butter and sugars
on medium speed until light
and fluffy.

5.Add the egg and vanilla
and beat until incorporated.

6.Reduce the speed to low
and add the dry ingredients,
beating until incorporated.

7.Remove the bowl from the
mixer and, using a rubber
spatula, fold in the chocolate
and the nuts.

8.Using tablespoons or a
cookie scoop, drop heaping,
rounded spoonfuls of dough
onto the parchment-lined
sheet pans, leaving adequate
space between the cookies.

9.Bake for about 10 minutes
in a 350° F oven, until lightly
golden brown.

10. Remove from the oven,
transfer the cookies to wire
racks and let cool.
To see a complete set of contest

rules and regulations for the “BIN
27 Port Cookie Rumble,” go to
www.facebook.com/fonsecabin27.
Learn more at www.fonseca.pt
and follow on Twitter @Fonseca
BIN27.

Win BIGWith The Port Cookie Rumble

Famed chocolatier Jacques Torres and award-winning cookbook
author Dorie Greenspan are judges in this cookie and port wine pair-
ing contest.

(NAPSA)—For years, friends
and families have been getting to-
gether to share recipes, especially
around the holiday season. Now,
thanks to today’s technology,
recipes that once were only shared
by passing down family favorites
on weathered recipe cards are just
a click away.
There are several ways to cele-

brate the social aspect of sharing
recipes. For instance, you can
have a cookie party. At these, fam-
ilies and friends, neighbors and
club members all make cookies
together. Each one brings a fa-
vorite recipe and ingredients and
everyone shares the result.
A similar get-together is the

cookie exchange. In this case, you
make dozens of cookies at home
and bring them to the exchange at
a designated time and place so all
participants get to enjoy what
each other has baked.
With social media, such as Pin-

terest, recipe sharing can be easier
and more widespread. That’s be-
cause you can post pictures of your
baked goods on the site and see
recipes, tips and creative ideas for
making food craft projects. The
average “pinner”—someone who
uploads or “pins” photos, recipes
and the like on Pinterest—makes
some 2,708 pins and one in every
eight is about food and drink.
To help make the cookies you

share more attractive and deli-
cious, however you go about it,
consider these tips:
• Make sure all the ingredients

are fresh—be sure everything
rises with a new can of Clabber
Girl Baking Powder.
• Measure carefully. Cooking

may be an art but baking is a
science.
• Check your oven. Some run

hotter than others and you may
need to adjust the temperature or
cooking time.
• Here’s a festive recipe to try:

Candy Cane Biscotti

31⁄2 cups all-purpose flour
1 teaspoon Clabber Girl

Baking Powder
1⁄2 teaspoon salt
1 cup sugar
1 cup butter, softened
2 tablespoons water

1 teaspoon peppermint
extract

2 large eggs
1 cup finely crushed candy

canes
1⁄2 cup slivered almonds,

toasted
4 squares white chocolate,

melted

Preheat oven to 350˚ F; line 2
cookie sheets with parchment
paper. Combine flour, baking
powder and salt in large bowl;
set aside. Cream sugar, butter,
water, extract and eggs in large
bowl with electric mixer at
medium speed until well
blended. Add flour mixture, 1⁄2
cup crushed candy canes and
almonds. Beat on low speed
until just blended. Divide
dough in half. Shape each half
into 10x3-inch log; place each
log on separate prepared cookie
sheet. Bake each log 30 minutes
or until center is firm to the
touch. Cool 15 to 20 minutes.
Using a serrated knife, cut logs
diagonally into 1⁄2-inch slices.
Place on cookie sheets. Bake 15
minutes; turn and bake 12 to 15
minutes longer or until edges
are browned. Cool completely
on wire racks. Dip each cookie
halfway into melted chocolate.
Before chocolate solidifies, dip
ends into remaining 1⁄2 cup
crushed candy canes. Store in
tightly covered container—and
pin the picture of what you’ve
created onto Pinterest.

Learn more
You can find more tips and

recipes at www.clabbergirl.com or
go to http://pinterest.com/clabber
girl1850.

A NewTwist On A Delicious Tradition

Candy cane–covered cookies to
share with your friends and family.

Farm Mom Of TheYear
(NAPSA)—Whether raising a

family or raising a crop, “farm
moms” are the backbone of the
family farm—and the nation.
To recognize the contributions

farm moms make, Monsanto cre-
ated the America’s Farmers Mom
of the Year contest.
This year ’s national winner,

Kansas rancher and blogger Deb-
bie Lyons-Blythe, says, “City
moms and farm moms are really
the same, we just have different
jobs. We have the same concerns.
We all strive to feed our children
healthy food.”

What else do farm moms want
their city counterparts to know?
“Urban families can count on
America’s farm families for a safe,
abundant food supply,” says South
Dakota farm mom Danni Beer.
“We do our best to take care of the
American land and people.”
“This isn’t just a job for us,”

adds Lyons-Blythe, “it’s a lifestyle.”
Meet the farm moms and learn

how to nominate your favorite mom
at www.AmericasFarmers.com.

America’s Farmers Mom of the
Year, Debbie Lyons-Blythe, at
home on her Kansas cattle ranch.
Debbie writes a blog, “Life on a
Kansas Cattle Ranch,” to provide
a glimpse of life on a family farm.

(NAPSA)—Students at Le Cordon
Bleu College of Culinary Arts learn
the foundational techniques neces-
sary to develop the skills to create
exceptional dishes. Classes are avail-
able in several communities around
the country, as well as online. For
recipes, cooking tips and informa-
tion, visit www.chefs.edu.

* * *
A cool way to keep food fresh is

with the LGMega-Capacity French-
Door Refrigerator, a huge French-door
refrigeratorwith eightmore cubic feet
than standard models of the same
footprint. Learn more at www.
lg.com/us/kitchen/refrigerators.jsp.

* * *
To add color and flavor to appe-

tizers, beverages and entrées, as
well as desserts, keep jars of ver-
satile maraschino cherries on
hand. For more tips and recipes,
visit the blog Louanne’s Kitchen
at www.louanneskitchen.com and

the National Cherry Foundation
at www.nationalcherries.com.

* * *
An all-natural, frozen whipped

topping, truwhip, has only 30 calo-
ries per serving; no genetically mod-
ified organisms, high-fructose corn
syrup, hydrogenated oils, trans fats
or gluten; and doesn’t contain the
chemicals that other whipped top-
pings do. Learn more and find
recipes at www.truwhip.com.

(NAPSA)—This year, along with
the holiday presents you buy and
wrap with bows, give another gift
to your nearest and dearest. Give
the gift of health.
By making healthy food choices

and adding physical activity to
daily routines, you may reap bene-
fits like having more energy and
using more calories. You may also
help to make a brighter future for
yourself and the people you love.
To help, the Weight-control

Information Network (WIN), a
national information service of the
National Institute of Diabetes and
Digestive and Kidney Diseases,
part of the National Institutes of
Health, offers these tips for a
healthy holiday season:

Control Portions
•Eat a healthy snack before

going to holiday parties. This may
help you to feel full and prevent
you from making unhealthy food
choices.
•Make half your plate fruits

and vegetables.
•Split dessert with a friend or

family member.
•Pack a small cooler of fresh

fruit, sliced raw vegetables and
fat-free or low-fat yogurt if your
holiday plans include road trips.

Keep Moving
•Get at least 150 minutes each

week of moderately intense physi-
cal activity. Divide these minutes
up over the week as your schedule
allows. Remember, some physical
activity is better than none.
•Keep track of your progress

with a physical activity journal or
log. Record date, time and activity.
Set goals and reward yourself.
•Get moving indoors with a

walk around a shopping mall or
through a museum, for days with
bad weather.
You can find more tips and

ideas in the booklets “Just Enough
for You: About Food Portions” and
“Walking...A Step in the Right
Direction.” For your copies and fur-
ther information, call WIN at (877)
946-4627 or go to www.win.
niddk.nih.gov/publications.

Celebrate The HealthyWayThis Holiday Season

To keep your holidays healthy, it’s
wise to watch portion sizes and
keep active.

(NAPSA)—Parents can find
ways to encourage healthy eating,
as well as increase physical activ-
ity and reduce screen time, at We
Can! (Ways to Enhance Chil-
dren’s Activity & Nutrition),
developed by the National Insti-
tutes of Health. The site is at
http://wecan.nhlbi.nih.gov.

* * *
Experts say 90 percent of people

with back pain will get better with-
out treatment or by using conserv-
ative treatments such as exercise
and physical therapy. To learn more
about caring for your spine, visit
www.knowyourback.org.

* * *
BergaMet MEGA, the all-natural

dietary supplement made from a
patented extract of the bergamot
fruit, targets cholesterol, blood pres-
sure, blood glucose and abdominal
obesity, the major components of
metabolic syndrome, also known as
prediabetes. Learn more at www.
bergamet.com and (855) 556-2131.




