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(NAPSA)—Spending quality
time with your family, cheering on
your favorite team, can be even
more fun when you bake great big
game snacks.

Here are two kid-friendly tail-
gating snacks that can please the
crowd yet are easy enough to pre-
pare, so your little ones can help.

Bread Bowl
With Beau Monde Dip

Yield: Bread bowl with 11⁄2 cups dip
Prep Time: 15 minutes
Rise Time: 25 minutes

Bake Time: 20 to 25 minutes
Cool Time: 30 minutes
Chill Time: 30 minutes

1 package Fleischmann’s
Simply Homemade No
Knead Bread Mix, any
flavor

Beau Monde Dip:
2⁄3 cup mayonnaise
2⁄3 cup sour cream
1 tablespoon chopped green

onion
1 tablespoon Spice Islands

Parsley
1⁄2 teaspoon Spice Islands

Beau Monde Seasoning
1⁄2 teaspoon Spice Islands

Dill Weed

Prepare bread according to
package directions, forming
into a 6-inch round. After bak-
ing, let bread cool at least 30
minutes.

Cut 1 inch off the top of the
loaf using a serrated knife.
Carefully remove pieces of
bread, leaving about a ¾-inch

shell.
Mix mayonnaise, sour

cream, green onion, parsley,
Beau Monde seasoning and
dill weed in a small bowl.
Cover and chill a minimum of
30 minutes to blend flavors.

Fill bread bowl with dip.
Cut bread removed from the
bowl and the top into bite-size
chunks. Serve with the dip for
dunking.

Taco Crunch Mix
Prep Time: 15 minutes

Cook Time: 1 hour
Yield: 18 cups

4 cups corn and rice cereal
squares

3 cups pretzels
3 cups bite-size corn tortilla

chips
3 cups cheesy fish-shaped

crackers
3 cups wheat snack crackers

1 cup salted peanuts
1⁄2 cup butter OR margarine
1⁄2 cup Karo Light OR Dark

Corn Syrup
1⁄4 cup brown sugar
1 package (about 1.25

ounces) taco seasoning

Mix cereal, pretzels, tortilla
chips, crackers and peanuts in
a large, greased roasting pan.

Melt butter in a medium
saucepan. Add corn syrup,
brown sugar and taco season-
ing. Bring to a boil over me-
dium heat, stirring constantly.

Pour over cereal mixture,
tossing to coat well.

Bake at 350˚ F for 1 hour,
stirring every 15 minutes.

Cool, stirring frequently. Store
in tightly covered container.

Tailgate Party Planning Tips
A great tailgating party, how-

ever, needs more than marvelous
food. Here are five hints to help
you keep the game day fun and fes-
tivities going strong for everyone:

1. Dress up as your team’s
mascot or wear your team’s colors.

2. Set up a tailgating tent and
decorate it with your team’s col-
ors. This will make your party
easier to find. Get paper plates
and cups with the team logo. Be
sure to have plenty of napkins and
paper towels.

3. Play a few little games while
awaiting the big game. For enter-
tainment before and after the
game, try board games and bean-
bag toss.

4. Time your party at the sta-
dium to start at least three to four
hours before kickoff to get a good
spot in the parking lot.

5. If there are any leftovers,
make sure they are put into a
tightly sealed container and kept
chilled while you are at the game.

Learn More
For other great recipes and

baking tips, visit www.Simply
homemadebread.com and www.
Karosyrup.com.

Celebrating The Tailgating Season With Family-Friendly Recipes

The whole family can have fun at a tailgating party, whether at the sta-
dium before the game or at home in front of the TV, when you whip up
some tasty snacks such as this dip in a Bread Bowl...

...and this tasty Taco Crunch Mix.

(NAPSA)—Any time of year
can be the right time to look for
ways to conserve water. The good
news is that water-saving strate-
gies can benefit both the environ-
ment and your wallet. To help,
here are some tips.

•A good place to start is turn-
ing off the water while you are
brushing your teeth, shaving,
washing your hands, doing dishes,
or any other tasks where you usu-
ally let the water run.

•Use a bucket to catch the
cold water that comes out of the
faucet or shower while you are
waiting for the hot water to heat
up. You can put the water you
captured to use watering your
plants or pouring it into your toi-
let reservoir.

•Installing low-flow shower-
heads and faucets can be a low-
tech, low-maintenance way to
save water.

•Check your plumbing for
leaks, especially leaking toilets
and faucets. Fix anything you find
leaking. A silent toilet leak could
waste from 30 to 500 gallons
every day.

•Install faucets designed to
save water. For example, the Ger-
man manufacturer Blanco is
known for finely crafted sinks and
faucets that offer what it calls
“liveable style.”

Said Tim Maicher, an executive
with the company, “When we say
liveable style, we are referencing
style that leads trends while inte-
grating into any kitchen design.”

According to Maicher, the com-
pany engineers faucets to last, use
less water and be as easy to use as
they are to maintain. He added
that faucets must be both attrac-
tive and be able to withstand
more abuse that any other fixture
in a kitchen.

Two recent water-saving
faucets from the company are the
Blanco Grace II and the Blanco
Alta Compact. They save 20 per-
cent more water over standard-
flow faucets because of their 1.8-
gallon-per-minute flow rate.

The Blanco Grace II is available
in pull-out and pull-down designs
with a dual-spray feature for both
the culinary and traditional enthu-
siast. The Blanco Alta Compact
also has the dual-spray feature
and was designed with compact
sinks and work areas in mind.

To learn more, visit www.blanco
america.com.

Tips On Saving Water In Style

Install faucets designed to save
water.

High Blood Pressure Tip
(NAPSA)—People with high

blood pressure should always read
the labels of any medications they
may take.

Both prescription and common
over-the-counter medicines such
as cold medicines, cough syrups
and allergy pills should be
checked for vasoconstrictors. This
can cause a rise in blood pressure
by constricting the blood vessels.
Even topical medicines you don’t
swallow, such as hemorrhoid
cream, should be checked.

Fortunately, there are ways to
treat hemorrhoids without affect-
ing blood pressure.

Here are some tips:
•Talk to your doctor about safe

and effective home treatments,
such as warm baths and cold
compresses.

•Read product labels and look
for packaging that clearly indicates
a product with no vasoconstrictors.
Many people find that homeo-
pathic Nelsons H+care* treats the
pain, itching, swelling and burning
of hemorrhoids without vasocon-
strictors, steroids, parabens or
anesthetics.

•Visit websites such as www.
nelsonshcare.com for information
on living with high blood pressure
and hemorrhoids.

* The claims for this product
are based upon traditional homeo-
pathic practices. They have not
been reviewed by the Food and
Drug Administration.

Before taking any medication,
people with high blood pres-
sure should check the label for
vasoconstrictors.

(NAPSA)—The next time you
take a bite of a nice fresh fruit or
a refreshing sip of fruit juice, you
might care to contemplate these
fun facts:

•Pomegranates get their name
from two Latin terms: “pomum,”
meaning “apple,” and “granatus,”
which means “seeded.”

•Cranberries don’t actually
grow in water, as many people
think, but rather in sandy bogs
and marshes. The cranberry beds
are flooded for wet harvesting
when the berries ripen.

•Cherries are part of the
Rosaceae family, which includes
almonds, peaches, apricots and
plums. Black cherry (Prunus
serotina) trees are deciduous and
native to eastern North America,
and the cherries have a tart taste
compared to other, sweet varieties.

•The R.W. Knudsen Family®

has produced quality, all-natural
juice products since 1961. Its
offerings include more than 125
types of natural and organic fruit
and vegetable juices, carbonated
beverages, and specialty items
such as Recharge® all-natural
sports drinks. These are all natu-
rally made, without artificial fla-
vors or preservatives, and never
contain added sugar.

•Raise a glass to the goodness
of fruit with this recipe:

Black Forest Cherry Smoothie

1⁄4 cup frozen banana in
chunks

1⁄2 teaspoon ground flaxseed
1⁄2 cup frozen black cherries

1 cup R.W. Knudsen Family
Just Black Cherry™ Juice

2⁄3 cup chocolate-flavored soy
milk

1⁄4 cup vanilla yogurt
Black cherries and mint
leaves for garnish

Place first six ingredients in
blender container. Blend on
high speed 1 minute until
smooth. Pour into glasses. Gar-
nish with cherries and mint
leaves. Serve immediately.

To learn more about fruits, visit
The Orchard, an interactive site
on the R.W. Knudsen Family
website, www.rwknudsenfam
ily.com. The Orchard provides
users with ways to celebrate these
popular fruits through fun, deli-
cious content and shareable
recipes, demonstrating how the
simplicity of fruit delivers quality
every time.

Fascinating Facts About Some Fun Food

Eating fruit every day can be a
delicious way to increase your
happiness.

(NAPSA)—National Car Rental
offers a new mobile application to
enhance efficiency for time-sensi-
tive business travelers. The free
app offers features designed to
provide speed, choice and control
to travelers who want to save time
and be more productive on the
road. For more information, visit
https://mobileapp.nationalcar.com.

* * *
American InterContinental

University’s intellipath technology
uses adaptive learning so students
can skip over what they already
know and focus their time on
what they need to learn. For more
information about selecting an
online education, visit
www.aiuniv.edu.




