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(NAPSA)—Every holiday sea-
son families come together in the
kitchen to share stories and make
their favorite holiday treats. To
keep these special traditions alive,
the Land O’Lakes Holiday Bake-
line is encouraging Americans to
write down and preserve their
treasured family recipes. To help
make it easy, they have included a
blank recipe card in their free hol-
iday recipe leaflet.

In addition to writing recipes
down, preserve your traditions for
generations to come by creating a
family recipe book with your chil-
dren. Include photos of your fam-
ily baking or cooking, and sit
down with family and friends to
learn the story behind these trea-
sured recipes.

If you are looking for a new
family tradition for the holidays,
try making this simple, festive
recipe with your kids:

Fun Time Butter Cookies

11⁄2 cups sugar
1 cup LAND O LAKES® Butter,

softened
2 eggs
3 cups all-purpose flour
1 teaspoon baking soda
1 teaspoon vanilla

•Heat oven to 400°. Combine
sugar, butter and eggs in large
mixer bowl. Beat at medium
speed, scraping bowl often,
until well mixed (2 to 3 min-
utes). Reduce speed to low; add
all remaining ingredients. Beat,
scraping bowl often, until well
mixed (1 to 2 minutes).

•Divide dough in half; pre-
pare desired variations, using
half of dough for each varia-
tion. Bake for 6 to 8 minutes
or until edges are lightly
browned.

•Store in airtight container
up to 3 days or freeze up to 2
months.

Makes 6 dozen cookies.

VARIATIONS:
Sparkling Sugar: Shape

dough into 1-inch balls; roll in
decorator sugar or decorator
candies. Place 2 inches apart
onto ungreased cookie sheets.
Flatten slightly with bottom of
glass dipped in sugar.

Candy: Shape dough into 1-
inch balls; roll in sugar. Place
2 inches apart on ungreased
cookie sheets. Flatten slightly
with bottom of glass dipped in
sugar. Top with candy-coated
milk chocolate candies.

Nutrition Facts (1 cookie):
Calories 60; Protein <1g;

Carbohydrate 8g; Dietary
Fiber 0g; Fat 2.5g; Cholesterol
15mg; Sodium 40mg

In addition to providing the
free leaflet, the experts at the
Land O’Lakes Holiday Bakeline
are available by phone at 1-800-
782-9606 to answer all your bak-
ing and cooking questions. They
can provide you with tried and
true holiday recipes that have
been created in the Land O’Lakes
Test Kitchens. The Bakeline is
open seven days a week from
Nov. 1-Dec. 24, 8 a.m. to 7 p.m.
CST. You also can visit with the
experts live, online for one-on-one
help at www.landolakes.com.

Preserving Family Treasures

Add A Retro Twist To A
Holiday List

(NAPSA)—When making your
holiday gift list and checking it
twice, adding a nostalgic theme
may enhance the sentimental 
tradition of the season.

Some fun gift ideas with a retro
feel:

•Return to the glamour and
euphoria of the I Love Lucy era by
selecting a vintage evening bag for
women and a dapper fedora hat
for men.

•Get down, get funky with a
colorful fondue set as a present to
conjure up the 1970s era of dinner
parties and leisure suits.

•A hip stocking stuffer can be
such videos as Saturday Night
Fever‚ or Grease. Consider dou-
bling the fun by tossing in the
compact disc from those movies.

•Transport someone on your
gift list to a swank New York City
speakeasy with the New York Bath
Tub Gin for $25, from Caswell-
Massey. This bubbling shower gel
was inspired by the days of Prohi-
bition in the Roaring 20s. 

You may also want to consider
Gin with a Twist, the shower gel
accentuated with lemon and lime
soap wedges in a bathroom tum-
bler for $12, or the stocking and
travel-sized New York Bath Gin
Jigger for $4.

More holiday gift ideas are
available online at www.caswell
massey.com.

Make a splash this holiday
season with bath products that
offer a historical touch.

(NAPSA)—For years, health experts have known that whole grain
foods contain essential nutrients important as part of a healthy
lifestyle. In fact, the USDA Food Guide Pyramid recommends adults
eat six to 11 servings of grains daily, several of which should be whole
grains. Why whole grain foods? When you eat a variety of whole
grain foods you get the nutrition of the entire grain including vita-
mins, minerals and dietary fiber. 

“Unfortunately Americans on average consume only one serving of
whole grains a day,” says Elizabeth Somer, Registered Dietitian and
author of Age-Proof Your Body and The Origin Diet. “Perhaps due in
part to confusion, Americans aren’t selecting foods which are proper
sources of whole grains.” 

A delicious and easy way to get whole grains in your diet is to start
the day with a serving of Post Premium Raisin Bran. Made with whole
grain wheat, it is also 98 percent fat free and high in fiber. Other choices
containing whole grains include foods such as whole wheat bread, pop-
corn, oatmeal, brown rice, whole wheat pasta and whole wheat crackers.

To ensure you’re eating a whole grain product, check the food label on
the package. Make sure that the first ingredient listed is “whole grain”
such as whole wheat, whole oats or brown rice. Don’t forget you can
enjoy whole grains in great tasting recipes, too. For example, use Post
Premium Raisin Bran to create low fat Applesauce Bran Cereal Muffins.

For additional recipe ideas using Post Cereals and more information
on whole grains, visit www.postcereals.com.

Applesauce Bran Cereal Muffins
Prep: 10 minutes; Bake: 20 minutes

11⁄4 cups flour
1 Tbsp. baking powder

1⁄4 tsp. salt
2 cups POST Raisin Bran Cereal
1 cup fat free milk
1 egg, slightly beaten

1⁄2 cup applesauce
1⁄3 cup firmly packed brown sugar
2 Tbsp. margarine, melted

MIX flour, baking powder and salt in large bowl. Mix cereal
and milk in another bowl; let stand 3 minutes. Stir in egg, apple-
sauce, sugar and margarine. Add to flour mixture; stir just until
moistened. (Batter will be lumpy.) SPOON batter into muffin
pan sprayed with no stick cooking spray, filling each cup 2⁄3 full.
BAKE at 400° F for 20 minutes or until golden brown. Serve
warm. Makes 12.

Nutrition Information Per Serving: 140 calories, 2.5g total fat, 0.5g
saturated fat, 20mg cholesterol, 180mg sodium, 27g carbohydrate, 2g
dietary fiber, 3g protein, 10% daily value iron. Exchange: 2 Starch
Exchange calculations based on Exchange Lists for Meal Planning,
(c)1995, American Diabetes Association, Inc. and The American Dietetic
Association. Approved Claims: Low fat, good source of iron.

A “Bran” New “Raisin” For Healthful Eating

(NAPSA)—When it comes to
giving from the heart, some people
have a bear-y good idea. These
gift-givers are choosing a bear
that helps make wishes come true
for children with life-threatening 
illnesses.

For every 2001 Zales Holiday
Bear that is purchased this year, $2
of the price will be donated to the
Make-A-Wish Foundation®  to help
make wishes come true for children
with life-threatening illnesses.

The fluffy, white collectible
bear is available at all of the Zales
Jewelers stores across the country
for $9.95 with a purchase of $99
or more. 

“This is the fifth year that we
have offered the collectible Zales
Holiday bear and we are thrilled
that we have had the opportunity
to provide more than a million
dollars to help make the wishes of
children come true,” says Pamela
Romano, president of Zales Jewel-
ers. “We are so pleased that in
addition to making our customers’
wishes come true, we can also
help such a worthy cause as the
Make-A-Wish Foundation.”

The Make-A-Wish Foundation
grants wishes for children with
life-threatening illnesses and by
so doing gives these children hope,

strength and joy. The largest
wish-granting organization in the
United States, the Make-A-Wish
Foundation has granted more
than 83,000 wishes since its
founding in 1980. For more infor-
mation about the Make-A-Wish
Foundation, visit www.wish.org.

Zales Jewelers, also known as
Zales The Diamond Store®, is one
of the largest fine jewelry retailers
in the United States. 

To place an order or to find a
Zales Jewelers store near you, call
800/311-JEWEL, or visit www.
zales.com.

Choosing A Gift That Keeps On Giving

This white, fluffy, collectible
bear is a way to make many chil-
dren happier.

Here are a few Web sites you may want to watch:
Pacific Northwest Canned Pear Service at www.pnw-cannedpears.com. 
BOCA Crumbles at www.bocaburger.com.
National Youth Anti-Drug Media Campaign at www.theantidrug.com. 
Shriners International Headquarters at www.shrinershq.org.
The American Heart Association at www.americanheart.org.
Things Remembered at www.thingsremembered.com.
Composite Wood Council at www.pbmdf.com.
Partners Against Pain at www.partnersagainstpain.com.

Check Out
These Web Sites:

Annually since 1966, the National Christmas Tree Association has
given a Christmas tree to the President and first family.

56 million new Christmas trees
will be planted this year.

While celebrating on January
1, many people in Japan hang a
rope of straw across the front of
their house to keep evil spirits
out.




