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(NAPSA)—Whatever the occa-
sion, you can put an “ethnic twist”
to a main course with Chinese,
Latin or Mediterranean season-
ings to spice things up and delight
any gourmet palate. Ham can be a
perfect centerpiece or a comple-
menting ingredient for virtually
any type of dish from any part of
the world.  

“The versatility of ham makes
it easy to fit into just about any
ethnic dish. Grilled or baked,
Cook’s bone-in hams deliver
great taste and superior quality,
which adds to any recipe, be it
gourmet or quick and simple,”
said Jon Lewallen, director of
marketing at ConAgra Foods,
proud maker of Cook’s Ham.
“Cook’s bone-in, spiral sliced
ham is a perfect main course and
is enhanced by any ethnic sauce,
glaze or side dish.”

Cook’s ham can be enjoyed
glazed or unglazed, making it
easy for at-home chefs to prepare
a ham exactly the way they like it.
Whether you’re preparing a Cook’s
ham for a holiday dinner or for a
sit-down family meal, you’ll be
able to put your signature on it.

At-home chefs can find spiced-
up, nouveau recipes for main
dishes, sauces and side dishes by
clicking on www.CooksHam.com.
There they can also find out
interesting ham facts, appropri-
ate cooking instructions and
great ideas for family and holi-
day entertaining.

Moroccan Ham Steak Kabobs
With Peach Slaw

1 Cook’s Brand Bone-In
Ham Steak or Cook’s
Thick Cut Ham Steak 
Wooden (soaked in water)
or metal skewers

11/2 teaspoons Moroccan Spice*
1 tablespoon olive oil

2 tablespoons red bell
pepper, diced

4 peaches, sliced
3-ounce snow peas, julienned
1 tablespoon mint, chopped
1 tablespoon rice wine

vinegar
2 teaspoons whole grain

mustard
2 teaspoons sugar

Pinch of cayenne pepper
1 tablespoon olive oil

Salt and pepper, to taste
*Moroccan Spice:

3 teaspoons ground
cinnamon

2 teaspoons ground cumin
1 teaspoon ground ginger
1 teaspoon turmeric

Prepare charcoal or gas
grill. Cut ham steak in 1 by 3-
inch strips and place on water
soaked wooden skewers. Sprin-
kle on Moroccan spice and
olive oil. Place skewers on grill
over medium heat until golden
brown. 

Combine remaining ingre-
dients and mix well. Set aside. 

Scoop peach slaw on a plate
and lay kabobs on top. 

Yield: 4 servings
Preparation time: 15 minutes
Cooking time: 10 minutes
Ease of preparation: easy
(Recipe courtesy of Chef

Eddie Matney, Eddie Matney’s
Restaurant, Phoenix, Ariz.)

Make A Splash With Ethnic Recipes

(NAPSA)—A package of per-
sonally wrapped homemade good-
ies is almost always a welcomed
gift during the holiday season.
However, keeping that special gift
fresh and intact through the rig-
ors of the mail system can be
quite tricky if you’re not sure how
to prepare or pack your treat
properly. 

Help ensure that your hours in
the kitchen are not wasted by
using some of these simple pack-
aging tips for your holiday breads
and cookies.

Cookies
• Bar cookies and soft cookies

are best for mailing. Avoid send-
ing thin cookies, or those with
frostings or pointed edges.

• Wrap cookies in pairs, flat
sides together using foil or plastic
wrap.

• Use rigid containers such as
cookie tins, decorative cardboard,
wooden boxes or even coffee cans. 

• If packing a variety of cook-
ies in one container, place several
of one kind of cookie in separate
paper or foil cupcake liners.

Quick Breads
• Loaf pans are not mandatory

for bread baking. A 11/2-quart
casserole dish can be substituted
for one 8 x 4-inch loaf pan. A 2-
quart casserole dish can replace
one 9 x 5-inch loaf pan.

• Most breads stay fresh for 5
to 7 days at room temperature if
wrapped tightly.

• Always pad the bottom of
your gift box with several layers of
filler. Add the bread, then add
more filler around the sides and on
top before sealing your package.

Bake in the spirit of the season
with this delicious recipe for
Pumpkin Cranberry Bread, cour-
tesy of Nestlé USA. This simple-
to-make treat can be beautifully
wrapped and sent to friends and
family, no matter where they
might be during the holidays.

For more holiday baking ideas
and recipes, visit the Web site at
www.VeryBestBaking.com.

PUMPKIN CRANBERRY
BREAD

(Makes 5 or 6 mini loaves)
3 cups all-purpose flour
1 tablespoon plus 2

teaspoons pumpkin pie
spice

2 teaspoons baking soda
11/2 teaspoons salt

3 cups granulated sugar
1 can (15 ounces) Libby’s

100% Pure Pumpkin
4 large eggs
1 cup vegetable oil

1/2 cup Apple Flavor Libby’s
Juicy Juice 100% Juice 

1 cup sweetened dried, fresh
or frozen cranberries

PREHEAT oven to 350ºF.
Grease and flour five or six 5 x 3-
inch mini-disposable or metal
loaf pans.

COMBINE flour, pumpkin pie
spice, baking soda and salt in large
bowl. Combine sugar, pumpkin,
eggs, oil and apple juice in large
mixer bowl; beat until just
blended. Add pumpkin mixture to
flour mixture; stir just until moist-
ened. Fold in cranberries. Spoon
batter into prepared loaf pans.

BAKE for 50 to 55 minutes or
until wooden pick inserted in cen-
ter comes out clean. Cool in pans on
wire racks for 10 minutes; remove
to wire racks to cool completely.

Gift-Wrapping Tips for Holiday Goodies 

(NAPSA)—If you’re looking for
smart ideas for children, you may
want to research educational soft-
ware, toys or videos. They make
terrific gifts because they’re fun
and educational, and can spark a
lifelong love of learning. 

C h i l d r e n  f r o m  b a b y h o o d
through preschool age can learn
from new software featuring char-
acters from the beloved TV show
Sesame Street. For over 30 years,
Sesame Workshop (the creators of
Sesame Street), has been a leader
in educational programming. In
fact, the non-profit group is the
single largest educator of children
in the world. 

New Sesame Street software
includes Sesame Street Toddler,
Sesame Street Preschool and
Sesame Street Baby. Each
includes games and activities
hosted by the familiar Muppet
characters, as well as original
songs and video clips from the TV
show. Based on years of research
on how kids learn, the software
teaches basic skills from letter
recognition and simple math to
recognizing colors and shapes.

Children can also learn from
two other software products
inspired by Sesame Workshop-
produced TV shows. In Dragon
Tales: Dragon Frog Jamboree, the
lovable dragons from the top-rated
preschool show in America invite
children ages three to six to join

them for adventures in Dragon
Land. The software challenges
children to use critical thinking
and social skills as they search for
the Dragon Frogs who have wan-
dered off to play. 

In Sesame Street Monster
Clubhouse, children have fun
while dancing, singing and laugh-
ing with the lovable monsters
from this popular Sesame Street
segment. Kids will build critical
thinking skills and stretch their
creativity as they join the zany
monsters in the clubhouse. 

For more information on these
Sesame Workshop CD-ROMs,
visit www.encoreusa.com.

Unwrapping Smart Gifts For Kids

Fun and learning for kids with
Sesame Street’s Big Bird.

(NAPSA)—Not only do North
America’s freight railroads move
more than 40 percent of the
nation’s freight (measured in ton-
miles) and connect businesses
with each other across the country
and with markets overseas,
they’re often carrying us into the
technological future. 

America’s railroads helped
develop wireless communications
and have always pushed the enve-
lope of American technology. From
electronic signals and switches, to
high-output diesel engines, and
state-of-the-art advanced com-
puter modeling and analytical
tools, America’s railroads have
consistently been on technology’s
forefront. 

Today, rail is pushing the enve-
lope even harder:

• Positive Train Control sys-
tems are being tested to allow
trains to travel faster with greater
safety 

• The use of GPS (Global Posi-
tion System) tracking allows
trains to run more frequently over
a particular route, increasing effi-
ciency and performance 

• Remote sensing of track
defects uses fiber optics and
acoustic monitors to promote
safety and avoid mishaps 

• Wireless LAN communica-
tions that span the vast distances
of the American West were cre-
ated to allow railroads to operate
more safely and efficiently 

• Electronic braking systems
that stop trains more surely and

swiftly are being implemented to
promote safety, especially on
downhill grades. They reduce fuel
consumption as an added bonus 

• Computer assisted climate-
controlled rail cars bring fresh
fruit and produce to consumers

• Next-generation high-output
locomotives that can replace two
older models, reduce emissions
and boost fuel efficiency

To learn more about North
American freight trains, visit
www.tomorrowsrailroads.org.

Railroads Can Carry Us Far Into The Future

The story of America’s eco-
nomic growth and prosperity is
the story of America’s freight rail-
roads. The products we use every
day—food, appliances, cars,
tools, office equipment, even our
homes—were either shipped by
rail or made from materials that
traveled on tracks.

Ten Hints For A 
Super Smile

(NAPSA)—More than 100 mil-
lion people lack dental insurance
and cannot access oral health care,
the Academy of General Dentistry
reports. That, however, shouldn’t
keep you from having a great
smile. Seeking free dental advice,
more than 8,800 consumers called
the Academy of General Dentis-
try’s 2002 SmileLine hotline, spon-
sored with help from Dentsply
International and Kodak Dental
Products. These at-home tips from
the Academy can help consumers
save their smiles:

1. Brush for the length of a
favorite song.

2. Use a straw when drinking
coffee and tea to help prevent 
enamel stains.

3. Chew sugarless gum, it
helps triple the amount of saliva,
protecting against cavities. 

4. Apply lip balm, it protects
against cold sores when outdoors.

5. Use a toothbrush cover to
protect toothbrush and prevent
spread of bacteria.

6. Avoid grinding teeth, chew-
ing ice, or fingernail biting.

7. Remove plaque by daily
brushing and flossing.

8. Take children to the dentist
six months after the first tooth
erupts.

9. Don’t spit, use straws or
drink carbonated drinks following
wisdom tooth extractions.

10. Denture wearers should
schedule regular six-month visits
to the dentist to protect against
diseases, including cancer.

For free dental advice, post
questions on SmileLine Online,
www.agd.org. For a free dental
brochure, call 1-877-2X-A-YEAR. 

***
A good indignation brings out
all one’s powers.

—Ralph Waldo Emerson
***

***
If you don’t run your own life,
somebody else will.

—John Atkinson
***

***
Taking joy in life is a woman’s
best cosmetic.

Rosalind Russell
***




