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(NAPSA)—Many families have
found holiday meals can be even
more fun when there’s a chance for
innovation as well as a time for tra-
dition. For example, these delight-
ful pumpkin-filled treats may
become your new holiday favorites:

Pumpkin Caramel Rolls
Makes 24 rolls

Dough:
1 envelope Fleischmann’s®

Active Dry Yeast
1 teaspoon sugar
1⁄2 cup warm orange juice

(100° to 110°F)
6 cups all-purpose flour
1 egg
1 cup buttermilk
1 cup canned pumpkin
1⁄4 cup butter, melted
1⁄2 cup sugar

11⁄2 teaspoons salt
1 teaspoon baking soda

Filling:
3⁄4 cup butter, melted
2 cups brown sugar
1 cup finely chopped walnuts
1 teaspoon pure vanilla

extract
1 teaspoon ground Saigon

cinnamon
1 teaspoon pumpkin pie

spice
Glaze:

1 cup firmly packed light
brown sugar

1⁄3 cup Karo® Light Corn
Syrup

1⁄4 cup butter
1⁄2 cup heavy cream
1 teaspoon pure vanilla

extract
1⁄2 teaspoon orange extract

Combine yeast, 1 teaspoon
sugar and warm orange juice
in a large mixing bowl; let
stand 5 minutes. Add 1⁄2 cup
flour and mix well. Add egg,
buttermilk, pumpkin and but-
ter. Stir in sugar, salt and bak-
ing soda. Gradually add

enough remaining flour to
make a soft dough. Turn dough
out on a lightly floured surface
and knead until smooth and
elastic, about 6 to 8 minutes.
Shape into ball and place in a
greased bowl, turning once to
coat. Cover and let rise in a
warm place until dough dou-
bles in bulk, about 11⁄2 hours.
Combine filling ingredients in
a medium bowl until well
blended. Set aside. Punch
dough down and transfer to
lightly floured surface. Divide
in half. Roll one half of dough
into a 9 x 15-inch rectangle.
Spread half of filling mixture
over dough, leaving a 3⁄4-inch
border. Roll up dough from the
long side. Slice dough into 12
equal portions. Repeat with
remaining dough. Place 12
rolls in each of two greased 13
x 9-inch baking pans. Cover
and let rise for 30 minutes in a
warm area. For glaze, combine
brown sugar, corn syrup and
butter in a small sauce pan
over medium heat. Bring to a
boil, stirring constantly.
Remove from heat and stir in
cream, vanilla and orange
extracts. Bake rolls in a pre-
heated 400°F oven for 10 min-

utes. Remove from oven and
slowly drizzle glaze over top of
rolls, allowing the glaze to soak
in. Bake rolls an additional 10
to 15 minutes, until lightly
browned. Cool slightly and
invert rolls on foil-lined plate.
Then invert rolls again onto
serving dish. 

Pumpkin Apple Pie
Makes: 8 servings

1⁄4 cup sugar
1⁄4 teaspoon salt
1⁄2 teaspoon ground

cinnamon
1⁄4 teaspoon ground ginger
1⁄8 teaspoon ground cloves
1 egg

1⁄4 cup Karo® Corn Syrup or
Lite Syrup

1 cup canned pumpkin
1 can (5 fluid ounces)

evaporated milk
1 can (21 ounces) Comstock®

or Wilderness® apple pie
filling

1 (9-inch) unbaked deep-
dish pie crust

Mix sugar, salt and spices in
a bowl. Add egg and beat
slightly. Add corn syrup, pump-
kin and evaporated milk; blend
well. Spread apple pie filling in
pie crust. Gently pour pump-
kin filling over the apples.
Bake in a preheated 425°F
oven for 15 minutes; reduce
oven temperature to 350°F and
continue baking for 35 to 40
minutes, or until knife inserted
in pie center comes out clean.
Chill a minimum of 2 hours
before serving. Serve with
whipped cream, if desired.
Recipe Tip: To avoid a soggy pie

crust: 1). Line pie plate with crust
and flute edges if desired. 2).
Refrigerate crust for 40 minutes
or freeze for 20 minutes. 3). Place
aluminum foil on bottom of crust;
weigh foil down with pie weights
or dry beans. Then cover rest of
pie crust with foil. 4). Bake at
375°F for 25 minutes. 5). Remove
from oven; cool. Unwrap crust and
add filling. Bake as recipe directs. 

Learn More
Karo syrup has been an impor-

tant ingredient in homemade pies
for over a century and remains an
excellent ingredient choice today,
while Fleischmann’s quality yeast
can help your holiday baked goods
rise to the occasion.
For more recipes, tips and

information about Fleischmann’s
Yeast, visit breadworld.com or call
(800) 777-4959. For recipes using
Karo syrup, see karosyrup.com or
call (866) 430-5276.

New Ways With Thanksgiving Favorites 

There’s no need to choose between pumpkin and apple pie when you
can bake the two together into one delicious dessert.

Popular pumpkin makes a sur-
prise appearance in a clever
caramel roll.

by Teresa Heinz
and Jeffrey Lewis

(NAPSA)—Every morning, mil-
lions of American women wake to
tough economic times with grow-
ing anxieties about how to care for
their aging parents, their own
families and their own retirement
years. It’s mostly women who are
responsible for the care of elderly
relatives—seven out of every 10
adult children helping their par-
ents are female, according to the
Older Women’s League. And many
of those women are single,
divorced or widowed, shouldering
the burden alone, living longer
with fewer resources.
Long-term care is the real

American health care crisis. The
American people know it because
they’re living it. Two-thirds of
American seniors recognize the
need to plan for long-term care,
yet only 12 percent feel they’re
adequately prepared. But it is a
crisis that Congress avoids,
focused instead on redesigning
our health care system to help
the uninsured.
Meanwhile, it’s the women

caregivers whose unpaid labor is
helping Congress, by relieving
budgetary pressures. In purely
economic terms, researchers esti-
mate the value of services that
family caregivers provide at $148
billion to $188 billion a year, help-
ing seniors enjoy the significant
physical and emotional comfort of
their own homes even when they
can’t care for themselves.

Most Americans—because of
social needs, disability, trauma or
illness—will require long-term
care services at some point in their
lives. Focusing on those questions
now not only helps bring you peace
of mind, but it can also save you
and your family from potentially
devastating expenses later.
The Heinz Family Philan-

thropies has partnered with the
Foundation for the Future of Aging
in developing the “10 Questions to
Answer’’ series (www.tenquestions
toanswer.org)—information to
assist consumers and family care-
givers who are planning for, choos-
ing and managing long-term care.
The series guides consumers in
thinking about all the available
long-term care options while focus-
ing on quality of life.
Having a plan in place gives

people and their families peace of
mind while sparing them the emo-
tional upheaval that comes from
making decisions in the midst of a
health crisis. With long-term care,
there are no easy answers. Our
goal is a simple one—provide infor-
mation to help everyone under-
stand that they are not alone.
Teresa Heinz is chairman of the

Heinz Family Philanthropies; Jef-
frey Lewis is president of the orga-
nization. To learn more, call (202)
393-1244.

Long-Term Care: America’s Real Health Crisis

As America’s population ages,
long-term care is becoming a
serious issue for many families.

(NAPSA)—Consumers have
rights when it comes to debt col-
lection. To learn more, visit
www.ftc.gov/MoneyMatters.

**  **  **
Screencasting software is a

simple, fast way to add screen-
captured images and videos to
online conversations. For a free
online program called Jing from
TechSmith, visit www.jingpro
ject.com or call (800) 517-3001.

**  **  **
Before packing up holiday dec-

orations for the season, reinspect
and discard broken or faulty
lights. “To save you time next
year, separate outdoor from
indoor lights and label them,”
suggests Charles Valinotti, Senior
Vice President, QBE Regional
Insurance. For more information,
visit www.qberegional.com.

**  **  **
High-quality paint primers

such as Zinsser Bulls Eye 1-2-3®
can stick to glossy, hard-to-paint
surfaces without sanding. For
more information on primers and
helpful home improvement tips,
visit www.zinsser.com. 

**  **  **
You can broaden your hori-

zons beyond department and
specialty stores. Off-price retail-
ers, such as Ross Dress for Less,
carry the same current styles

and name brands as department
and specialty stores at signifi-
cant savings. To learn more, visit
www.RossStores.com. 

**  **  **
New, simple-to-use document-

scanning software called Kofax
Desktop lets you scan documents
with the same click-and-forget
ease as printers. A free trial ver-
sion is now available at
www.kofax.com.

**  **  **
One siding material touted for

its green attributes is fiber
cement. For instance, Weather-
Boards FiberCement Siding from
CertainTeed contains more than
30 percent recycled material, ulti-
mately diverting more than
50,000 tons of material from land-
fills each year. For more informa-
tion, call (800) 782-8777 or visit
www.certainteed.com.

***
What I must do is all that con-
cerns me, not what the people
think.

—Ralph Waldo Emerson
***

***
Let everyone sweep in front of
his own door and the whole
world will be clean.

—Goethe
***

***
Man is so made that whenever
anything fires his soul, impos-
sibilities vanish.

—Jean de la Fontaine
***

***
Happy is he who dares coura-
geously to defend what he loves.

—Ovid
***

***
When you come to the end of
your rope, tie a knot and hang
on.

—Franklin D. Roosevelt
***

***
Consider the postage stamp:
Its usefulness consists in the
ability to stick to one thing
‘till it gets there.

—Josh Billings
***

***
Fall seven times, stand up
eight.

—Japanese Proverb
***

Peanut butter was invented as
a health food by a physician who
was concerned about the nutri-
tion of his elderly patients.

An ostrich egg can yield as
many as 111⁄2 average-size
omelettes.




