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(NAPSA)—Get ready to up
your holiday baking game with
four showstopping but easy-to-
prepare desserts from CanolaInfo
and The Culinary Institute of
America (CIA).

“These recipes are elegant, per-
fect for the holidays, and use pro-
fessional culinary techniques that
any home cook can apply,” says
Scott Samuel, chef-instructor at
the CIA, one of the country’s top
culinary schools.

For example, to make Lemon-
Grand Marnier Madeleines, a
classic French cookie with the tex-
ture of cake, the batter sits refrig-
erated overnight, which both
“hydrates” the flour and permits
the aromatic flavors to intensify.
In addition, chilled batter forms a
crust in the oven before the inte-
rior is fully baked, helping to pro-
duce a tender crumb.

Each dessert is also made with
heart-smart canola oil, which con-
tains the least saturated fat and
the most plant-based omega-3 fat
of all common culinary oils.

“Using canola oil in place of
butter for baked goods and other
sweets helps lighten up desserts,
plus its neutral flavor and high
heat tolerance means it’s extreme-
ly versatile in the kitchen,” adds
Samuel, who demonstrates how to
prepare each recipe in step-by-
step online videos.

In his Star Anise- and Orange-
Infused Canola Ice Cream, for
instance, Samuel shows how to
make an infusion by warming
canola oil with whole spices and
orange peel strips, then blending
it into a custard base.

The recipes and videos were
produced as an industry service
by The Culinary Institute of
America to CanolaInfo.

All four recipes are available at
www.canolainfo.org:

•L e m o n - G r a n d M a r n i e r
Madeleines

•Pistachio Baklava
•Molten Chocolate Cake
•Star Anise- and Orange-

Infused Canola Ice Cream.
“Canola oil works well in a

variety of desserts,” Samuel adds.
“Whether it’s for brushing phyllo
dough in baklava, infusing mix-
tures with flavor or baking up a
Molten Chocolate Cake, canola oil
really does it all.”

Molten Chocolate Cake
With all the elegance of a

plated dessert and all the gooey
goodness of a brownie, these indi-
vidual chocolate cakes are a per-
fect finish to any special meal.
Canola oil in place of butter pro-
duces a tender crumb while reduc-
ing the saturated fat content.

1 cup canola oil
11 oz dark chocolate (64%

cocoa)
7 eggs
6 egg yolks
2⁄3 cup granulated sugar
2 Tbsp light brown sugar
1⁄2 cup all-purpose flour
1⁄2 cup almond flour
1⁄4 cup cacao nibs, finely

chopped, or mini
chocolate chips

1. In double boiler, add
water to bottom pot and add
canola oil and chocolate to top
pot. Bring water in bottom pot
to a boil. Turn heat to low and
stir oil-chocolate mixture until
chocolate is melted and mix-
ture is smooth, about 4 min-
utes. Make sure water does
not boil again.

2. In bowl, whisk whole
eggs, egg yolks and sugars
together until well blended.
Whisk chocolate mixture into
egg mixture until thoroughly
incorporated.

3. Add all-purpose flour
and almond flour into choco-
late mixture and whisk until
just combined. Fold in cacao
nibs.

4. Brush 10 small ramekins
with canola oil and scoop
about 6 Tbsp cake batter into
each ramekin. You may place
filled ramekins in refrigerator
or freezer for later baking but
bring to room temperature
before proceeding with next
step.

5. Preheat oven to 350°F.
Bake for 10 minutes. Remove
from oven and unmold rame-
kins directly onto plate. Serve
warm with fresh berries and
Star Anise- and Orange-Infused
Canola Ice Cream (recipe
available at canolainfo.org), if
desired.

Yield: 10 servings. Serving Size:
1 ramekin.

Nutritional Analysis per Serving:
Calories 580
Total Fat 46 g
Saturated Fat 13 g
Cholesterol 245 mg
Carbohydrates 39 g
Fiber 5 g
Sugars 28 g
Protein 11 g
Sodium 55 mg
Potassium 132 mg

Bake Like a Pro for the Holidays with Chef-Worthy Desserts

Molten Chocolate Cake is just one
of four great desserts you can
learn to make this holiday season.

(NAPSA)—Often defined as a
time of quiet hibernation, winter
is, in fact, one of the busiest times
of the year. Consider the numer-
ous celebratory occasions that
begin with the harvest and con-
tinue on through the holidays and
beyond, not to mention all the fun
and frosty get-togethers prompted
by skiing, skating and sledding.

Keep popcorn on hand and
you’re only minutes away from a
satisfying and healthful treat.
When friends drop in or as you
make your way through neighbor-
hood parties, pop up some winter-
time fun by making these simple
and delicious popcorn treats.

The following recipes vary a
basic method: melt chocolate, driz-
zle over popcorn and mix in flavor-
ings or sprinkles. You can easily
adapt these for any number of occa-
sions—substitute holiday sprinkles
with colors of your favorite Super
Bowl team, red for Valentine’s Day,
green for St. Patrick’s Day and so
on. You’ll love having this quick
“go-to” in your recipe file.

Easy, Elegant Holiday
Popcorn

Yield: 8 cups

Ingredients:
8 cups popped popcorn
2 ounces white chocolate,

melted
2 ounces dark chocolate,

melted
Red and green holiday
sprinkles

Directions:
1. Place popcorn on a large

baking sheet. Set aside.
2. Drizzle popcorn with

melted white chocolate and
melted dark chocolate.

3. Scatter sprinkles over top.
Let stand until chocolate is set.

4. Break into clusters if
needed. Store in an airtight
container for up to 2 weeks.

White Chocolate Peppermint
Popcorn Bark
Yield: 1 pound

Ingredients:
5 cups popped popcorn

12 ounces white chocolate,
melted

1 cup crushed hard candy
peppermints

Directions:
1. Cover a baking pan with

foil or wax paper; set aside.

2. Place popcorn in a large
bowl; set aside.

3. Melt chocolate in a dou-
ble boiler OR according to
package directions.

4. Stir in crushed pepper-
mints after chocolate is
melted.

5. Pour chocolate mixture
over popcorn mixture and stir
to coat.

6. Spread onto prepared
pan; allow to cool completely.

7. When chocolate is set,
break into chunks for serving.

8. Store in an airtight con-
tainer at room temperature.

Variation:
Cranberries & Almond Bark

Omit candy peppermints.
Mix 1⁄2 cup dried sweetened
cranberries and 1⁄2 cup sliced
almonds with the popcorn.
Pour chocolate over the mix-
ture after it is melted.

With these, you can create
gourmet gifts for friends and
neighbors, and munchable snacks
for the whole family. You’ll find
more creative wintertime recipes
at www.popcorn.org.

Pop Up Wintertime Fun

Red and green sprinkles, choco-
late and popcorn make a happy
winter treat.

White chocolate and peppermint
plus popcorn can bring warmth
to the coldest night.

(NAPSA)—The U.S. is the only
industrialized country that doesn’t
guarantee paid maternity or
paternity leave. The Department
of Labor is asking people to share
their stories about how having
paid parental leave—or not—
affected their families. Learn more
at www.dol.gov/PaidLeave.

* * *
American Greetings, the U.S.-

based greeting card company,
developed the Care Bears Advent
Calendar app. With wholesome
themes and fun activities, it’s
available for download on iPad
and can be found on iTunes. The
app for PC and Mac is at www.
americangreetings.com/care-
bears-advent-calendar.

* * *
A new report by DAV (Disabled

American Veterans) reveals that
the network of government and
community groups that supports
veterans has serious gaps in health
care, employment and housing ser-
vices for women veterans.

* * *
If you invest in mutual funds

through an Educational Savings
Account or custodial account, you
should check the fee table in the
prospectus. You can use the
FINRA Investor Education Foun-
dation’s Fund Analyzer at www.

SaveAndInvest.org/LearnMore to
compare plans.

* * *
A company known for its exper-

tise in creating and delivering
flowers and truly original ar-
rangements, 1-800-Flowers.com,
Inc. also has a division that spe-
cializes in delivering unique cor-
porate gifts, offering convenience,
customization and more. Many of
these are geared toward the holi-
days. To learn more, visit the web-
site at www.GreatFoods.com.

* * *
You can find about 20 million

publications on issuu: http://issuu.
com. There, you can build stacks of
your favorite publications, just as
you would a music playlist. It’s an
archive, library and newsstand all
gathered in one online or mobile
reading experience.

(NAPSA)—The MICHELIN Pre-
mier A/S tire with EverGrip fea-
tures an evolving tread design
and high-traction rubber com-

pound to deliver exceptional levels
of wet grip, providing enhanced
safety even as the tires wear
down. For other car and tire tips,
visit www.MichelinMan.com.

The toast “Wassail” comes from the Old Norse phrase “ves heill”—
meaning to be of good health. This evolved into the tradition of visit-
ing neighbors on Christmas Eve and drinking to their health.

Candy canes began as straight white sticks of sugar candy. A choir-
master at Cologne Cathedral decided to have the ends bent to depict
a shepherd's crook. It wasn’t until the twentieth century that candy
canes got their red stripes.




