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(NAPSA)—Whether it’s an
impromptu gathering of family or
friends, or a planned special occa-
sion, preparing a big meal can be
a stressful experience. But a few
simple tips can help you enjoy
your next entertaining meal as
much as your guests will.

The first step to creating a less
stressful meal for large numbers
is to shop smartly, says Jenny
Harper, director of recipe develop-
ment for Carnation Evaporated
Milk. She advises stocking your
pantry with convenient, easy-to-
store items that you can turn to in
a pinch, like evaporated milk,
dried pasta and chicken broth.

Here are some other top tips to
create a satisfying meal that you
will enjoy as much as everyone
else.

• Choose appropriate recipes
for your skill level and your
guests. Don’t get caught up mak-
ing an elaborate dish that people
may not appreciate.

• Consider a buffet; it makes
serving a lot of people easier and
requires less work to set the
tables.

• Don’t be afraid to serve
ready-made foods for the side
dishes, like instant mashed pota-
toes. Not all your dishes need to
be made from scratch.

• Put friends and family to
work for you. Most parties end up
in the kitchen anyway, so put
those extras hands to good use!

To impress the guests without
much stress, here are two recipes
you can try at your next meal for
a large group. For more recipe
ideas, visit VeryBestBaking.com.

Cheesy Creamy
Pasta Casserole
Makes 8 servings

1 pkg. (16 oz.) any tube
pasta (rigatoni,
mostaccioli or penne)

1⁄4 cup (1⁄2 stick) butter or
margarine

1⁄4 cup all-purpose flour 
1 tsp. salt

1⁄2 tsp. ground black pepper
1 can (12 fl. oz.) Nestlé

Carnation Evaporated Milk
1⁄2 cup water 
1 can (143⁄4 oz.) cream-style

corn, divided
1 jar (4 oz.) sliced pimientos,

drained, divided
1 poblano pepper, roasted,

peeled and chopped,
divided

1 cup (4 oz.) shredded
cheddar cheese 

1 cup (4 oz.) shredded
Chihuahua or Monterey
Jack cheese

PREHEAT oven to 350°F.
Grease 13 x 9-inch baking dish.

COOK pasta according to
package directions. Drain; set
aside.

MELT butter in small
saucepan over medium heat.
Stir in flour, salt and black
pepper until smooth. Gradu-
ally stir in evaporated milk
and water. Cook, stirring con-
stantly, until mixture comes
just to a boil and thickens.
Remove from heat; set aside.

SPREAD 1⁄3 of white sauce
on the bottom of prepared

dish. Top sauce with half of
pasta, 1⁄3 of sauce, half of
creamed corn, half of pimien-
tos and half of poblano. Sprin-
kle with cheddar cheese.
Repeat with remaining pasta,
sauce, corn, pimientos and
poblano. Top with Chihuahua
cheese. Cover with foil. 

BAKE for 20 minutes.
Remove foil and bake an addi-
tional 5 minutes.

Baked Potato Soup
Makes 4 servings

1⁄4 cup (1⁄2 stick) butter or
margarine

1⁄4 cup chopped onion 
1⁄4 cup all-purpose flour 
1 can (141⁄2 oz.) chicken

broth
1 can (12 fl. oz.) Nestlé

Carnation Evaporated
Milk

2 large or 3 medium baking
potatoes, baked or
microwaved
Salt and ground black
pepper to taste

4 strips bacon, cooked and
crumbled

1⁄2 cup (2 oz.) shredded
cheddar cheese 

3 Tbsp. sliced green onion

MELT butter in large
saucepan over medium heat.
Add onion; cook, stirring occa-
sionally, for 1 to 2 minutes or
until tender. Stir in flour.
Gradually stir in broth and
evaporated milk. Scoop potato
pulp from one potato; mash.
Add pulp to broth mixture.
Cook over medium heat, stir-
ring occasionally, until mix-
ture just comes to a boil. Dice
remaining potato skin and
potato(es); add to soup. Heat
through. Season with salt and
pepper. Top each serving with
bacon, cheese and green onion.

Tips On Making Big Meals Less Stressful

Convenient, easy-to-store items
such as evaporated milk can be
used to create great dishes.

(NAPSA)—Fall is here and
Halloween is not far behind. While
children are getting ready to put on
their spookiest costumes, grownups
need to make sure that safety
remains a priority.

The emerging herd of trick-or-
treaters means an increase in
the amount of ghosts and super-
heroes on the streets after dark.
The National Safety Council says
that Halloween represents the
largest one-day surge of pedestri-
ans onto neighborhood streets.
With early nightfall and dark
costumes making it difficult for
drivers to see hazards on the
road, it’s important to keep chil-
dren visible as they skulk about
trying to scare up candy.

To keep our favorite spooks and
fairy-tale princesses out of harm’s
way, grownups should make sure
their children are easily seen at
night. Arming them with flashlights
and putting reflective tape on their
costumes are two steps parents can
take. Since having a non-working
flashlight is like having no flash-
light at all, Duracell would like to
remind parents to take the oppor-
tunity to replace their flashlight
batteries this Halloween with a
new set that they trust will make
it through the night.

Besides flashlights and reflec-
tive taping, the American Red
Cross and Duracell also recom-
mend these easy-to-follow tips for
Halloween safety:

• Keep all haunting and walk-
ing on the sidewalks, not the
street.

• Make sure to look both ways
before crossing the street, espe-
cially at night, and cross only at
corners.

• Don’t use parked cars as hid-
ing spaces or cross the street
between them.

• Bikes and skateboards should
also have reflective taping around
them.

• Plan your route out and go
over it with your family.

• Only visit homes that are
well lit and visible from the street.

• Accept your treats at the
door and never go into a stran-
ger’s house.

• Use face paint instead of
masks so visibility isn’t blocked.

• Be careful when around ani-
mals or strangers.

• Be sure to check your flash-
light’s batteries before leaving the
house. If the light seems weak,
Duracell recommends inserting
new batteries before children go
off into the night.

• Make sure a grownup in-
spects treats before they’re eaten.
Don’t eat candy if the package is
already opened.

Parents should review these tips
with their children before they leave
the house to haunt the neighbor-
hood. These guidelines can help
make Halloween a safe and fun
time for everyone involved.

Be Safe And Scary This Halloween

A flashlight with new batteries is
an essential tool for nighttime
trick-or-treating.




