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(NAPSA)—Time spent sharing
a traditional holiday treat with
family and friends can be a won-
derful way to sweeten your day.
Here, for Thanksgiving, is a

Classic Pecan Pie recipe created
by the trusted experts at Karo
Syrup’s Test Kitchen.
Plus, for a definite crowd-

pleaser at any family gathering,
try this Creamy Caramelized
Onion and Bacon Dip, delicious
and easy to serve with kettle chips,
snack crackers or fresh vegetables.
For more seasonal recipes and

tips, visit www.KaroSyrup.com or
Facebook.com/KaroSyrup.

Classic Pecan Pie
Prep Time: 5 minutes

Bake Time: 60 to 70 minutes
Cool 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 Spice Islands®

Pure Vanilla Extract
11⁄2 cups (6 ounces) pecans
1 (9-inch) unbaked or

frozen* deep-dish pie crust

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

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

Bakeoncenter rackof oven for
60 to 70minutes. Cool for 2 hours
on wire rack before serving.

*To use prepared frozen pie
crust: Place cookie sheet in
oven and preheat oven as

directed. Pour filling into
frozen crust and bake on pre-
heated cookie sheet.

Recipe Note: Pie is done when
center reaches 200° F. Tap cen-
ter surface of pie lightly—it
should spring back when done.
For easy cleanup, spray pie pan

with cooking spray before plac-
ing pie crust in pan. If pie crust
is overbrowning, cover edges
with foil.

Creamy Carmelized Onion
and Bacon Dip

Prep Time: 15 minutes
Cook Time: 25 to 30 minutes
Cool Time: 20 minutes

Yield: 4 cups

8 ounces bacon
(6 to 8 strips)

2 tablespoons butter
1 medium-sweet onion,

chopped
1 medium red onion,

chopped
2 tablespoons Karo® Dark

Corn Syrup
1 tablespoon red wine

vinegar

1 cup sour cream
1 package (8 ounces) cream

cheese, softened
1⁄4 cup diced green onions

Crumbled bacon and
green onions
(optional garnish)

Cook bacon in large skillet
over medium heat until crisp,
about 10 minutes. Remove
bacon to paper towel–lined
plate to cool; crumble. Remove
all but 2 tablespoons of the
bacon grease from skillet.

Add butter to skillet with
bacon grease. Stir in sweet
and red onions and cook over
medium heat until soft (about
5 minutes), stirring frequently.
Stir in 1 tablespoon corn
syrup. Continue to cook for 10
to 15 minutes until onions are
caramelized. Stir in remaining
1 tablespoon corn syrup, vine-
gar and crumbled bacon. Mix
well and remove from heat. If
needed, drain any excess
grease. Let mixture cool for 20
minutes.

Beat sour cream and cream
cheese in a bowl with hand
mixer until well blended and
creamy. Stir in green onions.
Stir in caramelized onion and
bacon mixture and mix well.

Serve immediately or chill
until ready to serve. Garnish
with additional bacon and
green onions, if desired.

Recipe Note: While dark
corn syrup is preferred, light
corn syrup may be substituted
if desired.

Perfecting The Classic Pecan Pie

Enjoying this Classic Pecan Pie with family and friends can be a
wonderful way to sweeten a holiday gathering.

This Creamy Caramelized Onion
and Bacon Dip is a crowd-pleaser
at any family gathering.

Diamonds Every Day
(NAPSA)—Good news for the

woman who wants to be dazzled
with diamonds: A top-selling fra-
grance, White Diamonds Eliza-
beth Taylor, lets you wear dia-
monds every day.
Taylor was known for her

intoxicating beauty, glamorous life
and the diamonds she adored.
This jewel of a fragrance is the
epitome of her star quality—radi-
ant, extraordinarily rare and over-
whelmingly beautiful.

Known as America’s most pop-
ular and best-selling celebrity fra-
grance of all time, its success
makes it clear that Elizabeth Tay-
lor knew how to create a bouquet
as enduring as the beautiful
stones it recalls. The award-win-
ning White Diamonds reflects the
deep feminine warmth and classic
enduring beauty of the woman
who created it.
The sensual floral fragrance is

intoxicating and seducing with its
complex layering of notes including
narcisse, jasmine, amber and san-
dalwood. A spritz can be a perfect
finishing touch to any ensemble.
It’s available in Eau de Toilette

at Macy’s, Macys.com and other
fine department stores.

Like Elizabeth Taylor, diamonds
are one of a kind, beautiful and
deeply treasured.

(NAPSA)—While an investment
tip from someone you know can be
tempting, you should always
research an investment yourself.
That’s the word from experts

who say there’s nothing wrong
with getting investment ideas
from friends and acquaintances,
but believe you owe it to yourself
to investigate any opportunity
that comes your way. Before hand-
ing over any money, you need to
check out the investment and the
person selling it.
This is a lesson that cost Car-

olyn and Ray Thompson of Brew-
er, Maine, $30,000.
Friends told them about a new

and exciting green energy oppor-
tunity involving windmills small
enough to install on rooftops.
Their investment would get them
exclusive territories where the
Thompsons could lease windmills
to homeowners and businesses.

Too Good To Be True
It sounded like a good idea to

the Thompsons, so they invested
$30,000. They expected to receive
shares in the windmill company,
three territories where they could
launch their business and three
free windmills of their own.
But after traveling to Las Vegas

for the initial shareholder meeting
in 2008, the Thompsons realized
they had been scammed—there
were no innovative new windmills.
The Thompsons and about 200
other investors were shown a full-
size windmill, still being set up in
the middle of the Nevada desert.
“When I saw that windmill,”

said Carolyn Thompson, “I could-
n’t stop the tears from rolling
down my cheeks. It was nothing
like what they were telling us.”

The Basis Of Affinity Fraud
Cons regularly rely on word of

mouth to bring in new victims. Or
they make their pitches to groups,
knowing that subtle social pres-
sure brings in more money.
Psychologists call it “social con-

sensus,” and it’s the foundation of
affinity fraud. The thinking goes
that if everyone is doing it, it must
be okay. But the problem is that no
one looks behind the curtain to ques-
tion the person working the levers.
In the Thompsons’ case, they

heard about the investment through
friends at church, and didn’t look
into the investment or seller them-
selves. If they had, they would have
found that he had a long history of
alleged scams—and they might have
been able to avoid this loss.
“What we really feel bad about,”

said Ray Thompson, “is that we
talked to other people and got them
into it, too. They lost $10,000 each.
My losses are my fault, but when I
bring other people into it, I’m really
sorry about that.”
To learn more, visit the FINRA

Foundation’s website at www.Save
AndInvest.org/LearnMore.

Peer Pressure Can LeadTo Bad Investments

There’s nothing wrong with getting
investment ideas from friends.
However, you owe it to yourself to
investigate the opportunity that has
come your way before you invest.

Pigs can cover a mile in about 71⁄2 minutes when running at top
speed.

The typical hen will lay about 19 dozen eggs a year.

Baby robins eat 14 feet of earthworms every day!

***
The smell of good bread baking,
like the sound of lightly flow-
ing water, is indescribable in its
evocations of innocence and
delight.

—M.F.K. Fisher
***

***
One cannot thinkwell, love well,
sleep well, if one has not dined
well.

—Virgina Woolf
***

***
Hunger is the best sauce in the
world.

—Cervantes
***

***
A good meal makes a man feel
more charitable toward the
world than any sermon.

—Arthur Pendenys
***

***
Cookery has become a noble art,
a noble science; cooks are
gentlemen.

—Robert Burton
***




