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(NAPSA)—Imagine offering
your holiday guests an assortment
of rich, home-baked cookies with
chocolate, nuts and more. Don’t
think you have time to create such
sweet treats? That’s what friends
are for.

Organize a cookie baking party
with two or three friends—the
ones you’ve been promising to get
together with for months.  

Andrea MacAlpine, contributor
to food&family magazine suggests
this super easy, basic cookie recipe
with four scrumptious variations
to get you started:

EASY MIX COOKIES

Basic Dough:
2 cups butter, softened
1 cup sugar
4 cups flour

MIX butter and sugar until
well blended. Stir in flour.

ROLL, shape or cut dough
as desired into about 2-in.
pieces. Place on an ungreased
cookie sheet.

BAKE at 350°F for 10-14 min-
utes or until lightly browned.
Cool on cookie sheet 5 minutes.
Remove cookies and cool on
wire racks.

Yield: About 3 dozen cook-
ies (recipe can be halved or
doubled)

FLAVOR VARIATIONS
Jam Thumbprints:

SHAPE basic dough into 1-
in. balls and flatten slightly.
Indent centers and bake. Fill
baked cookies with your
favorite jam or jelly.

Almond Crescents:
STIR in a few spoonfuls of

ground almonds. Form rounded

tsp. of dough into 2-inch cres-
cent shapes and bake. Cool. Dip
one end of each crescent into
melted BAKER’S Semi-Sweet
Chocolate. Place on wax paper
to dry.

JELL-O Flowers:
USE 2 packets (3 oz. each) of

JELL-O Gelatin Dessert instead
of sugar. For two different fla-
vors, divide recipe in half and
use 1 packet strawberry for half
and 1 packet lime for the other
half. Roll out dough and cut into
flowers or other shapes.

Peanut Butter:
ADD 1⁄3 cup smooth peanut

butter to butter and use
brown sugar instead of sugar.
Stir in a handful of chopped
nuts. Pat dough into four 8-in.
circles on cookie sheet and cut
into 16 wedges. Leave wedges
in the circle and bake for 15
min. To decorate, drizzle each
wedge with melted BAKER’S
Semi-Sweet Chocolate.

Party Tips
• Mix up at least one batch of

dough a day in advance to give the
party a head start.

• About 30 minutes before
guests arrive, slip a DIGIORNO RIS-
ING CRUST pizza in the oven. While
you’re eating, read over recipes
and decide how baking duties will
be divided.

• Play festive music to get
everyone in the holiday spirit.

• Plan on doing a little taste
testing during the evening. Be
ready with a pot of MAXWELL
HOUSE coffee ready to brew. For
extra holiday spice, sprinkle cin-
namon over the coffee in the filter
before brewing.

• Remember to have everyone
bring cookie tins or freezer con-
tainers to take the sweets home.
And give each guest a copy of the
recipe.

For more holiday entertaining
ideas, see the current issue of
food&family magazine. To receive a
free copy of food&family magazine,
visit kraftfoods.com/magazine.

Cookie Party: Friends and One Basic Recipe—Dozens of Cookies

With just three basic ingredients and your imagination, you can
create a delicious variety of holiday cookies.

✁
Editor’s Note: To learn more about the Kraft Kitchen’s experts, please visit kraftfoods.com/kitchenprofiles.
<http://www.kraftfoods.com/kitchenprofiles>

(NAPSA)—Whether serving
turkey and cranberries or finger
foods and eggnog, passing around
holiday cheer at festive gatherings
can seem effortless. Unfortu-
nately, without the proper han-
dling of these favorite holiday
delights, passing foodborne ill-
nesses can be just as easy. 

“Holiday get-togethers almost
always include food,” said Dagmar
Farr, group vice president, Con-
sumer & Legislative Affairs, Food
Marketing Institute. “That’s why
it’s so important for hosts to be
sure the spread is safe to eat by
remembering these four words:
Clean, Separate, Cook and Chill.” 

Wal-Mart and the Partnership
for Food Safety Education’s Fight
BAC!® campaign recommend the
following tips: 

Clean
• Always wash hands with

soapy warm water. For best
results, rub hands together for 20
seconds before rinsing thoroughly. 

• After preparing raw foods on a
cutting board, wash with hot soapy
water, run through the dishwater
or use a solution of 1 tsp. bleach
and 1 quart water to sanitize
board. Rinse well after sanitizing. 

• Use paper towels to clean up
kitchen surfaces. Or, if using cloth
towels, wash often in a hot cycle of
the washing machine. 

Separate
• Place raw foods in sealed

containers to prevent cross-conta-
mination with other foods or
kitchen surfaces.

• Store raw meat, poultry and
seafood on the bottom shelf of the
refrigerator so juices don’t drip
onto other foods. 

• If possible, use two cutting
boards, one for fresh produce and
a separate one for raw meat, poul-
try and seafood. 

• Never place cooked food back
onto the plate or cutting board
that previously held raw food. 

Cook
• Defrost food in the refrigera-

tor, in the microwave or in cold

water. Cook food thawed in the
microwave or in cold water imme-
diately after defrosting.

• Avoid eating foods that
include raw or partially cooked
eggs, unless eggs are pasteurized.
When making eggnog, be sure to
only use pasteurized eggs. 

• Whole poultry should be
cooked until it reaches an internal
temperature of 180 degrees F on a
food thermometer. Never eat rare
or undercooked poultry. 

• Ground meat should be
cooked thoroughly to 160 degrees
F on a food thermometer, while
roasts and steaks should be
cooked to at least 145 degrees F,
and fish should be cooked until it
is opaque or white and flakes eas-
ily with a fork.

Chill
• Place hot foods in chafing

dishes, crock pots and warming
trays to keep at 140 degrees F or
warmer, and keep cold foods at 40
degrees F or cooler by placing in
bowls of ice.

• The refrigerator should be
set at or below 40 degrees F and
the freezer should be set at or
below 0 degrees F. Occasionally
check these temperatures with an
appliance thermometer.

• With poultry and other stuffed
meats, remove the stuffing and
refrigerate in a separate container. 

For more information on prac-
ticing safe food handling, visit
www.fightbac.org or www.wal
martstores.com, click on Tip Sheet
and Fight Bac!®

Food Safety Tips

(NAPSA)—The holidays can be
a perfect time to let your creativ-
ity flow and add extra-special
touches to your home with fresh
cut flowers and seasonal ever-
greens. Decorating is more dra-
matic if you give each room its
own center of attention. For an
unconventional approach, use
miniature trees. They make a big
impact in a small space.

Once you master the basic
design technique, there are so many
ways to personalize the tree and
make it your own, say the floral
experts at 1-800-FLOWERS.COM.
There are practically no limits to
the different variations and sizes
you can come up with. Trim the
trees in a different style for each
room. Smaller variations can be
made in mini clay pots painted gold
or even recycled tin cans as contain-
ers. Simply glue candy canes
around the tin.

To make the arrangement,
start by securing wet floral foam,
available from most craft shops,
into a container. Use waterproof
tape if needed. Create the basic
shape of a traditional Christmas
tree starting with a tall piece of
boxwood inserted in the center of
the top of the foam and four pieces
creating the width at the base.
Fill in the rest of the foam with
boxwood.

To add texture and fragrance,

intersperse pieces of other ever-
greens such as cedar and pine
throughout the tree. Decorate the
tree with flowers such as carna-
tions, poms, and baby’s breath.
Give the flowers a fresh cut on an
angle and insert directly into the
foam. Add gold balls and top the
tree with a star. These decorations
can be wired and inserted directly
into the foam or first put on sticks
and then into the foam.

Water the tree often and mist it
daily to help keep it fresh.

Visit 1800flowers.com for beau-
tiful holiday gifts such as the Hol-
iday Flower Tree.

Deck The Halls In Style

The natural beauty of the Holiday
Flower Tree can fill your home
with holiday spirit.

(NAPSA)—Now you can breathe
easier in any room in your home—
and lower your heating bills at the
same time. An automatic humidi-
fier for your whole house is good for
your health and your budget in sev-
eral ways:

• Comfort—helps eliminate
dry nose and throat and itchy skin,
while reducing static electricity. 

• We l l - b e i n g — o p t i m u m
humidity levels can help reduce the
chance of upper-respiratory prob-
lems caused by dry air. Ask your
doctor.

• P r e s e r v a t i o n — p r o p e r
humidification levels will protect
against shrinking and cracking
in furniture, moldings in win-
dows and hardwood floors.

• Energy savings—adding
moisture to the air means you’ll
feel warmer with lower, energy-
saving indoor temperatures.

Getting these benefits doesn’t
require getting a separate humidi-
fier for each room. One unit can
keep your whole house at the
right humidity level.

The world’s first computer-
equipped, completely automated,
“no touch” humidifier delivers up
to 50 percent more moisture than
other humidifiers and doesn’t
need constant manual adjust-
ments. The advanced computer

technology measures the outdoor
temperature and indoor humidity
over 86,000 times a day and con-
tinually adjusts your home’s
indoor humidity to its optimum
level. Called the Aprilaire Auto-
matic Humidifier, it also performs
at a level three times more accu-
rate and four times more reliable
than other humidifiers.

In fact, a leading consumer
magazine said Aprilaire humidi-
fiers are one of the best on the
market today.

To learn more, see a heating
and cooling contractor or visit
http://www.aprilaire.com.

Save Energy And Stay Healthy

A whole-house humidifier can
provide comfort, preserve your
things and save you money.

****
We are born believing. A man
bears beliefs as a tree bears
apples.

—Ralph Waldo Emerson
***

***
This makes me so sore it gets
my dandruff up. 

—Samuel Goldwyn
***

****
Anything you’re good at con-
tributes to happiness.

—Bertrand Russell
***




