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(NAPSA)—A fruit known for
its anti-oxidant properties—the
pomegranate—may also be a
welcome addition to your holi-
day decorations thanks to its
bright color.

Displaying pomegranates in a
simple bowl can make a stylish,
seasonal table decoration. Here’s
how:

EVERYDAY POM

Supplies
1 white pedestal bowl, 18”

diameter, 10” high
1 12” clear plastic bag
1 green pipe cleaner, or

large twist tie
10–14 6” wood picks

1 3” x 5” piece of green
Styrofoam®

Fruit
3 POM Wonderful

Pomegranates
4 small green pears (Forelle

pears shown)
1 bag cranberries

Fresh Greens
1 6” ivy plant 
4 clumps mood moss

1. Place the piece of green
Styrofoam® in the center of
the pedestal bowl.

2. Remove the pot from the
ivy plant and decrease the
size of the root ball by care-
fully removing at least half of
the soil. (Be careful not to rip
or damage the roots.)

3. Wrap the remaining root
ball and soil in the plastic

bag. Secure bag at the base of
the plant using the pipe
cleaner or twist tie.

4. Remove the excess plas-
tic bag with a pair of scissors.

5.  Nestle the plastic-
covered root ball to one side
of the pedestal container and
let the vines flow freely over
the right side.

6.  Add clumps of mood
moss to conceal the root ball
and Styrofoam.®

7. Insert wood picks into
the bases of the pomegran-
ates and pears. Trim the
picks if necessary to create
different levels when insert-
ing them into the foam.

8. Sprinkle the cranberries
loosely in the bowl to create
more interest on the surface
of the container and com-
plete the design.

To learn more, visit the Web
site at www.pomegranates.com.

Add Holiday Sparkle With Pomegranates

Applying a light coat of cooking
oil to the surface of a pomegran-
ate will enhance its color and 
texture.

(NAPSA)—In the spirit of giv-
ing and sharing, what better way
to personalize gifts than to make
homemade treats for loved ones?
Consider preparing delectable
sweets in the comfort of home.
The whole family can join in the
preparation and this bonding time
can even become a tradition. Cre-
atively package the gifts in empty
containers with festive paper and
coordinate them with each indi-
vidual’s personality and style in
mind. Loved ones will appreciate
the thought.

Preparing an extra batch to
keep at home is a wonderful treat
for unexpected guests and it can
be served with a warm cup of cof-
fee. Always having instant coffee
on hand is ideal for impromptu
entertaining and freshest when
enjoyed within six months of
opening. Maxwell House Instant
Coffee makes a delicious cup that
has the smooth, rich taste of
freshly brewed coffee. It’s quick to
prepare and conveniently leaves
little cleanup, providing more
quality time to share with guests. 

Coffee also makes an excellent
ingredient for desserts. One deli-
cious recipe sure to fool family
and friends into thinking it took
an entire day in the kitchen to
prepare is:

Decadent Rum Balls
Prep time: 40 min
Total Time: 40 min
Makes: 16 servings, 

3 rum balls each

60 NILLA Wafers, finely
crushed (about 2 1⁄2 cups)

1 cup powdered sugar
1 cup finely chopped

PLANTERS Pecans
1⁄2 cup (1 stick) butter or

margarine, melted

2 Tbsp. light corn syrup
2 Tbsp. unsweetened cocoa 
1 tsp. MAXWELL HOUSE

Instant Coffee
1⁄4 cup rum
1 cup BAKER’S ANGEL

FLAKE Coconut, toasted

Great Substitute: Toasted
PLANTERS Sliced Almonds or
chocolate sprinkles for the
coconut. 

MIX wafer crumbs, pow-
dered sugar, pecans, butter,
corn syrup and cocoa in a
large bowl.

ADD instant coffee granules
to rum; stir until granules are
dissolved. Add to crumb mix-
ture; mix well. Let stand 15
minutes.

SHAPE mixture into 1-inch
balls; roll in coconut. Place in
airtight container with sheet
of wax paper between each
layer of balls. Store at room
temperature.

Whether it is a gift or a dessert
to share in the comfort of your
home, friends and family will
enjoy unwrapping this heartfelt
treat. 

Sweetness Your Friends And Family
Can Unwrap

(NAPSA)—With temperatures
dropping and football season in
full swing, fans are looking for
heartier foods to warm up their
tailgating parties. For Hall of
Fame athlete Joe Montana and
his wife, Jennifer, this is the best
time of the season. Now that Joe
isn’t playing quarterback, his new
position is at the grill, cooking up
delicious foods fit for even the
hungriest tailgater.

Whether cooking for friends,
family or his former teammates,

Joe knows the
game plan is to
serve food hot
and to fire up
the flavor. Home
game or road
trip? Cooking for
either is not a
problem. Begin

prep at home and travel with a
slow cooker or heavy-duty foil pans.
Finish cooking on-site and rely on
pre-blended seasonings and sauces,
such as McCormick Grill Mates®,
for big, bold flavor. 

Here is a sneak peek at some of
the foods in Joe and Jennifer ’s
favorite weekend spread:

•Tailgater’s Barbecue Beef
This pick should be a hit on your
home turf. Brown 2 pounds of
ground beef in a skillet. Add 11⁄2
cups ketchup, 1⁄2 cup chopped
onion, 1⁄2 cup finely chopped cel-
ery, 1 tablespoon cider vinegar,
11⁄2 teaspoons ground mustard, 1⁄2
teaspoon ground black pepper,
and 2 tablespoons McCormick®

Grill Mates® Barbecue Season-
ing. Bring to a boil, reduce heat,
cover and simmer 25 minutes,

stirring once. Serve on a bun or
with your favorite coleslaw or
potato salad. 

•Sweet Hickory BBQ Baked
Beans—This tailgating staple is
simply flavored with sweet brown
sugar and smoky hickory barbe-
cue sauce. Sauté 1⁄2 cup diced
onion in 2 teaspoons vegetable oil
for three minutes. Add two cans
(28 ounces each) pork and beans,
1⁄2 cup McCormick® Grill Mates®

Hickory BBQ Grilling Sauce and
1⁄4 cup brown sugar, stir and heat
to boil. Stirring occasionally,
reduce heat, cover and let simmer
for 25 minutes.

For Joe and Jennifer, nothing
says football like grilled brat-
wurst. Tasty and simple to pre-
pare, the sausages are tossed with
a sweet and smoky mixture of bell
peppers and onions. Served on
toasted hoagie buns, this dish can
score extra points with your team.

Grilled Bratwurst with Saucy
Mesquite Peppers and Onions

Ingredients: 
2 packages (20 ounces each)

bratwurst sausage (10 links)

2 tablespoons vegetable oil
7 cups sliced onions (about 2

extra large onions)
4 cups thin green bell

pepper strips (about 2
large bell peppers)

1 bottle (14.6 ounces)
McCormick® Grill Mates®

Mesquite Grilling Sauce 
11⁄2 cups (12 oz.) beer or apple

cider
10 hoagie rolls

Directions:
1.Gril l  sausages over

medium-high heat 10-12 minutes
or until done. Remove from
heat, cover and keep warm. 

2. Heat oil in large skillet
over medium-high heat. Add
onion; sauté 5 minutes. Add
bell pepper. Sauté 10 minutes.
Reduce heat.  

3. Add mesquite sauce and
beer or cider to onion and
peppers; stir well. Add sausage
to skillet and toss with
onions and peppers; simmer 3
minutes. Serve on hoagie
rolls.

Tailgating Tip: Prepare sauce
and onion/pepper mixture in
advance;  place in heavy
duty, disposable 13 x 9-inch
foil pan, cover and refriger-
ate. To reheat, remove cover
and place foil pan directly
on grill, stirring occasion-
ally.  Add sausages to pan
after grilling.

For additional game day goodies
and tailgating tips from the
Montanas, visit the Web site
www.mccormick.com.

Cooler Temperatures Heat Up Tailgating Foods

(NAPSA)—Who says the ladies
who lunch only shop on Madison
Avenue? Everyone’s counting pen-
nies and shopping smart so that
after all the gift buying is done,
they’ll still be able to indulge on
some stylish holiday attire for all
those glitzy parties. 

The good news is that if you’re a
smart shopper, your holiday party
attire doesn’t have to suffer. By
tapping into off-price retailers’ holi-
day stock and keeping an eye out
for sales, the wisest shoppers can
indulge in a little more of both. 

Prices at Marshalls—which is
one of the nation’s leading off-price
family retailers—are up to 60 per-
cent off of retail every day, but this
holiday season they’ve stocked up
on a special collection of dazzling
apparel and accessories for even
the most elegant holiday outings.
With savings like that, you’ll be
able to afford a sassy clutch to per-
fectly match each and every pair of
bejeweled slingbacks or strappy-
heeled sandals. 

“For many of us, this is the
only time of year to dress in some-
thing truly eye-popping,” says
style expert Jenn DeBarge-Goo-
nan. “With these kinds of prices
for quality, in-season merchan-
dise, you’ll be the envy of every
party—especially when you reveal
how much you saved.” 

Whether you’re looking for
demure elegance or va-va-voom,
this season’s beaded and sequined
holiday look is within reach—for
less. For holiday, DeBarge-Goonan
suggests faux fur capelets, cropped
jackets, gloves, beaded blouses and
cocktail dresses. Experts advise
stretching your dollar by picking
separates that can mix and match
with several looks, or that take you
from the office to the party with
the help of accessories or a differ-

ent pair of shoes. 
“There’s really no rules,” says

DeBarge-Goonan. “Let loose and
have a little fun—that’s what the
holidays are all about!” 

Being organized and shopping
early will also help stretch your
budget. How? Patience is a virtue
when shopping, as last-minute
“frantic” excursions almost always
result in a full-price purchase.
Many off-price retailers have
scores of treasures from around
the globe that only the smartest,
most diligent shoppers will un-
cover. Shopping at Marshalls, for
example, uncovers a broad offer-
ing of gifts for the whole family,
including Italian leather jackets,
high-end beauty sets, brand name
toys and kids’ clothes, or Euro-
pean table and glassware.

SHOPPING PATIENCE IS A VIRTUE—
That means shopping early so you
can discover the best bargains.

Smart Shoppers Find Affordable Luxury

***
Life is either a daring adven-
ture or nothing.

—Helen Keller
***

***
You can’t build a reputation on
what you are going to do.

—Henry Ford
***

***
Talk does not cook rice.

—Chinese Proverb
***

***
Rule your mind or it will rule
you.

—Horace
***

***
It is when the well is dry that
we know the price of water.

—Ben Franklin
***




