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(NAPSA)—Delicious handmade
chocolate truffles can be easily
prepared with only five fresh
ingredients and a few kitchen
tools.

The secret to hassle-free truf-
fles is quick-melting chocolate.
Dolci Frutta chocolate wafers,
found in grocer’s produce section,
melt to a smooth consistency after
just minutes in your microwave.
Stirring at 30-second intervals is
a must for melting this and other
good chocolates.

Probably the most famous of
all chocolates, the truffle gets its
melt-in-your-mouth reputation
from its fine chocolate exterior
and delectable ganache middle. A
simple mixture of cream, melted
chocolate and your favorite fla-
voring, such as Cognac or Mada-
gascar vanilla, sets the stage for
the scrumptious center. As with
all baking, high-quality ingredi-
ents are key to creating fine
ganache. 

From start to finish, you can
master the art of truffle making in
less than one hour when using
chocolate wafers made for melting
in the microwave. Allow for more
time if you opt to cut or shave a
block of chocolate and melt the
pieces in a saucepan. The beauty
of using microwaveable chocolate
wafers for truffle making is that
liquid makes it solidify quickly.
So, get ready to stir after adding

the cream and liquid flavoring to
your bowl of melted chocolate.
Once smooth and fudge-like, the
ganache is ready for chilling in
the refrigerator.

Fifteen minutes is about all
you need to wait before rolling it
into small balls. Don’t worry
about forming flawless balls.
They’ll be rolled in sifted baking
cocoa before their final dip in
melted chocolate. 

For a delicious mellow taste,
ganache balls can be rolled in
Saco Foods’ Premium Cocoa, one
of the few powdered baking cocoas
to use a natural Dutch-process to
reduce cocoa’s acidity, making
your truffles even more pleasing
to the palate.

Whether time-pressed or tal-
ent-shy, impressing guests or sim-
ply treating yourself to hand-
made truffles is a luxury you can
afford. 

For more cooking and baking
tips, and award-winning recipes,

visit Saco Foods’ Web site at
www.sacofoods.com, or call the
consumer hotline at 1-800-373-
SACO (7226).

Easy-Terrific Truffles

1 container Dolci Frutta or 8
oz. quality chocolate,
chopped

2 Tbsp. heavy cream
1 tsp. butter
1 tsp. liqueur or other

flavoring

Melt half of a container of
Dolci Frutta following pack-
age directions. Stir in cream,
butter and flavoring. The mix-
ture will thicken immediately.
Stir until well mixed.* Cool in
refrigerator until chilled.
Scoop with melon baller or
teaspoon. With slightly moist-
ened hands, roll quickly into
small balls. Set aside on waxed
paper and re-chill to harden.
Meanwhile, melt remaining
Dolci Frutta in clean, dry bowl
following package directions.
Roll balls in sifted baking
cocoa, shaking off excess.
Using toothpick, dip balls
quickly into melted Dolci
Frutta. Set aside to cool on
waxed paper.

*Up to 2 tablespoons of
ground nuts or chopped fruit
can be added if desired.

Fantastic No-Fuss Truffles Made Right at Home 

(NAPSA)—Let’s face it, people
love to eat. Many major events in
life involve food: wedding ban-
quets, baby showers and anniver-
sary dinners to name just a few.
When we spend time with family
and friends, it’s natural to enjoy a
meal together.

When you’re joining friends for
dinner, you may want to bring a
dish to share. Even if you don’t
cook often, it’s possible to bring
something impressive. Easy,
homemade recipes, like those
developed by The Pampered Chef,
look elegant and taste great, yet
are simple to prepare.

Picnics are very popular when
the weather permits, but potlucks
are common throughout the year.
If you’re attending a potluck, be
sure to coordinate with the other
guests to ensure the menu has all
of the necessary components:
appetizers, side dishes, main
course and desserts.

Concentrate on recipes that are
easy to transport. If the recipe
needs to stay cool, consider a con-
tainer like a Chillzanne bowl from
The Pampered Chef.  Chillzanne
products are filled with a unique
gel that, when pre-frozen, keeps
the food inside the bowl cold for
hours. Keep in mind, that you
should keep hot foods hot and cold
foods cold. On hot days, food
should not go without refrigera-
tion for more than two hours. After
that, it should be thrown away.

For a fun way to present your
contribution, identify the dish you
brought by writing your name and
the recipe name on an index card
and place it on a cake tester.
Insert the cake tester into the
dish for easy identification. You
may even want to include the
recipe on the card.

Garnishing a dish with fruits
or vegetables can give an impres-
sive look without much work. For
example, combining a simple dol-
lop of whipped cream with a curl
of chocolate and a banana slice
can make a brownie look like a

much more interesting dessert.
Use an Easy Accent® Decorator for
the whipped cream and a Veg-
etable Peeler for the chocolate curl
to help you to get the job done in
minutes!

Here is a delicious, but easy,
recipe from The Pampered Chef to
take to the next potluck or picnic
you attend. To learn more about
The Pampered Chef, Gift Certifi-
cates from The Pampered Chef, or
to find a Kitchen Consultant in
your area, call (800) 266-5562 or
visit www.pamperedchef.com.

Family Pasta Salad

1 package (16 ounces)
uncooked cavatappi pasta

1 package (8 ounces) mild
cheddar cheese, cut into
1⁄2-inch cubes

1 cup frozen peas, thawed
1⁄2 cup sliced celery
1⁄4 cup finely chopped onion
1 small carrot, grated
1 cup light mayonnaise
1 container (8 ounces) plain

fat-free yogurt 

1⁄2 teaspoon salt
1⁄8 teaspoon ground black

pepper

1. Cook pasta according to
package directions in Profes-
sional (8-qt.) Stockpot; drain
using large Colander. 2. Mean-
while, cut cheese into 1/2-inch
cubes using Crinkle Cutter. 3.
Place frozen peas in small
Colander and rinse under
cold running water to thaw;
drain. Slice celery using
Chef ’s Knife. Finely chop
onion using Food Chopper.
Grate carrot using Deluxe
Cheese Grater fitted with
coarse grating drum. 4. Place
pasta in large Colander Bowl.
Add cheese cubes, peas, cel-
ery, onion and carrot; mix
gently using Mix ’N Scraper®

.

5 .  C o m b i n e  m a y o n n a i s e ,
yogurt, salt and black pepper
in Small Batter Bowl; stir into
pasta mixture. Cover; refrig-
erate at least 2 hours before
serving.

Yield: 16 servings

Portable Pleasures—Treats That Travel

(NAPSA)—Kids—when they’re
not playing outside, they’re play-
ing inside, escaping the allergens
associated with the great outdoors.
But are they really escaping?  

According to the United States
Environmental Protection Agency
(EPA), the air we breathe inside
our homes may be two-to-five
times to as much as 100 times
more polluted than the air out-
doors. 

Here are some tips on helping
your kids breathe easier at home,
provided by the American Lung
Association Health House program:

• Prohibit smoking indoors,
especially when there are children
in the home.

• Wash your children’s bedding
(such as sheets, bedcovers and
blankets) once a week in hot
water. 

• Buy washable, stuffed toys
for your children. Wash them
often in hot water, dry them thor-
oughly and be sure to keep them
off beds.

• If your children are allergic
to dust mites, cover their mat-
tresses and pillows in dust-proof
(allergen-impermeable) zippered
covers.

• Groom pets often and mini-
mize their access to your chil-
dren’s bedrooms.

• Maintain low indoor humid-
ity, ideally between 35 to 55 per-
cent relative humidity. Humidity
levels can be measured by hygrom-
eters, which are available at local
hardware stores.

• Use a high efficiency furnace
filter, such as a Filtrete ultra
allergen reduction filter from 3M.
Filtrete filters contain electrostat-
ically charged fibers that capture
up to 30 times more allergens and
other pollutants than the typical
fiberglass filter.

• Use exhaust fans or open
windows in kitchens when cooking
or running the dishwasher, and in
bathrooms when your children are
bathing.

• Common household cleaning
agents, personal care products,
pesticides, paints, hobby products
and solvents may be sources of
hundreds of potentially harmful
chemicals. Check labels and
choose the least toxic product.
Follow the directions for use and
ventilation.

• Test your home for radon, an
invisible gas that can cause lung
cancer. Test kits are simple to use
and may be available at your
hardware store. If radon is found,
your home can be fitted with ven-
tilation that removes it.

As part of an ongoing educa-
tional partnership to raise aware-
ness about indoor air quality
issues, 3M and the American
Lung Association Health House
program are offering a tips book-
let entitled Breathe Easier: Kids.

To obtain a copy of the booklet
free of charge, call 1-800-388-3458
or send an e-mail with your name
and mailing address to 3mfil
trete@3mservice.montagenet.com.

Tips To Help Kids Breathe Easier At Home

Breathe Easier: Kids is filled
with tips on reducing exposure to
allergens that can be especially
bothersome to children.

(NAPSA)—With some estimates
of total U.S. healthcare expenditures
at one trillion dollars, even a rela-
tively small percentage lost to fraud-
ulent activity can translate into huge
costs—$30 billion to $50 billion annu-
ally, according to the National
Healthcare Anti-Fraud. Law enforce-
ment and the insurance industry
are not taking the news of fraud lying
down. The Blue Cross and Blue
Shield Association (BCBSA) has
established a national anti-fraud
department in Washington, D.C. to
stop healthcare fraud and limit its
effects. In the year 2000, 290 mil-
lion dollars in fraud losses were
recovered. For more information,
visit www.BCBSHealthissues.com.

As the emotional and physical
benefits of spa treatments are rec-
ognized and even endorsed by
healthcare professionals, “medical
spas” are popping up across the
country. What sets these spas
apart from the rest is access to der-
matologists’ and/or plastic sur-
geons’ services in the same pam-
pering environment in which
traditional spa treatments are
offered. Taking this trend to the

next level, the Beyond day spa in
Northern New Jersey bridges the
gap between beauty and health.
Located within the renowned
Hackensack University Medical
Center (HUMC), the spa features
top estheticians who work in col-
laboration with some of the
nation’s most trusted physicians
to offer cutting-edge treatments
in a serene, Zen-like environment.
For more information on medical
center day spas, log onto
www.humed.com/beyondspa.




