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(NAPSA)—If you are trying to
navigate the path from novice to
master baker, you can take your
inspiration from the pretzel. This
nourishing nosh, with its twists
and turns, its ups and downs, can
be seen as a metaphor for the
process that creates a seasoned
home baker.

While each baker brings a
pinch of their own personality to
the process, there are certain
questions and first-time errors
that are common to the learning
curve, particularly when it comes
to dealing with yeast.

Here are a few of the most
common mistakes:

• Dough that rises to more
than double its size will collapse
during baking. If the dough has
been allowed to rise that much,
punch it down and let it rise
again. But make sure it doesn’t
rise more than double its volume.

• If dough doesn’t hold its
shape, it may mean it’s been over-
handled. The solution is to form
the dough into a ball, cover it
with plastic wrap sprayed with
cooking spray and let it rest for
10 minutes.

• Timing is everything, espe-
cially when baking. For example,
what do you do if your dough is in
the process of rising and you sud-
denly have to leave the house to
run an errand? 

Punch the dough down, place it
in a greased bowl covered with
plastic wrap or in a greased
freezer bag. Refrigerate and
resume within a few hours.

These and other tips are avail-
able on the Fleischmann’s Yeast
Web site, breadworld.com. 

The site offers recipes and bak-
ing tips, along with a frequently
asked questions (FAQ) section. As
an alternative, there is a toll-free
telephone number, 1-800-777-4959,
that bakers can call with ques-
tions. To help with holiday baking,
the “helpline” will extend its hours
of operation from 6:00 a.m. to

10:00 p.m., CDST, everyday. 
For an added twist, here’s a

recipe for baking a one-of-a-kind
pretzel. 

SOFT TWISTED PRETZELS

3 to 31⁄2 cups all purpose
flour

2 tablespoons sugar
1 envelope Fleischmann’s

RapidRise Yeast
1⁄2 teaspoon salt
1 cup very warm water (1200

to 130°F)
1 tablespoon butter or

margarine, softened
1 cup shredded Cheddar

cheese
1⁄2 cup cooked and crumbled

bacon
1 egg yolk
1 tablespoon water

Coarse salt

In a large bowl, combine 1
cup flour, sugar, undissolved
yeast and salt. Gradually add

1 cup water and butter to flour
mixture. Beat 2 minutes at
medium speed of electric mixer,
scraping bowl occasionally. Stir
in cheese, bacon and enough
remaining flour to make a soft
dough. Knead on lightly floured
surface (see photograph) until
smooth and elastic, about 8
minutes. Cover, let rest 10
minutes.

Uncover dough, divide into
12 equal pieces. Roll each
piece to 20-inch rope. Curve
ends of each rope to make a
circle;  cross ends at top.
Twist ends once and lay over
bottom of circle. Moisten and
press ends down lightly.
Place on greased baking
sheet. Let rest 10 minutes.

Combine egg yolk and 1
tablespoon water; brush pret-
zels with egg yolk mixture.
Sprinkle with coarse salt.
Bake at 375°F for 15 to 20
minutes or until done. Re-
move from sheet. Serve warm.

Resources Exist For Those Bakers Who “Knead” Help

When kneading dough, flour work surface. Form dough into ball; flat-
ten slightly and fold the dough toward you. Use the heels of your
hands to firmly push the dough away. Pick up the far edge of the
dough and fold it towards you, turning as you go. Vigorously repeat
the process until smooth.

✁
Note: The Fleischmann’s Yeast Holiday Helpline will be helping bakers, pros and novices alike, with extended hours from
November 16 through December 31. The extended hours are from 6:00 a.m. to 10:00 p.m., Central Daylight Savings Time. It’s
also possible to ask the Fleischmann’s Yeast experts a question by e-mail. Visit www.breadworld.com/talk/feedback.asp for a
link to the e-mail address.

(NAPSA)—More than half the
country’s workers want to leave
their jobs despite national eco-
nomic woes. 

The 2003 Spherion® Emerging
Workforce® Survey conducted by
Harris Interactive on behalf of
Spherion Corp. reveals a surpris-
ingly confident workforce poised to
seek new jobs as soon as opportu-
nities arise. As a result, organiza-
tions could be saddled with turn-
over costs estimated at $55,000 per
departing employee or as much as
$590 billion over a two-year period.

The survey of more than 3,200
full-time workers breaks down
employees’ intent as follows:

• 52 percent indicate a desire
to change jobs, with 46 percent
hoping to do so within the next six
months and 75 percent within the
next 12 months.

• 54 percent indicate growing
confidence in their ability to earn
a stable income outside the con-
ventional work structure.

• 86 percent cite fulfillment
and work/life balance as their top
career priority; conversely, 35 per-
cent said being successful at work
and moving up the ladder were
their top priorities.

“Today’s employees are quickly
adapting to a changing work
environment and are more recep-
tive to working outside conven-
tional employment structures
through alternatives such as con-
tract, temporary or consulting
arrangements,” says Robert Mor-
gan, president of Spherion Em-
ployment Solutions.

The survey makes the distinc-
tion between “emergent” workers,
who tend to feel more in control of
their careers and want an
employer that rewards them
based on performance, and “tradi-
tional” workers who believe that
an employer is responsible for pro-
viding a clear career path and, in
return, deserves an employee’s
long-term commitment. Additional
survey results include:

• 73 percent of employees said
they are willing to curtail their
careers to make time for family;

• 96 percent are attracted to
employers who offer ways for them

to make time for personal respon-
sibilities and personal develop-
ment, such as flex-time, job shar-
ing and telecommuting; and

• 81 percent work for employ-
ers who don’t offer the work/life
options they desire.

“The strengthening of these
trends, even in a continuing eco-
nomic downturn, is proof positive
that we’ve entered a new era that
requires employers to take a hard
look at their existing relationships
with employees,” adds Morgan.
“Many employers are not keeping
pace with changing employee atti-
tudes and the consequences could
be disastrous in the battle to
retain and attract employees.”

However, Morgan notes that
there are companies such as
Nationwide, Option One Mortgage
and Lincoln Financial that are
implementing innovative policies
and practices to increase work-
place flexibility and career develop-
ment opportunities. “These compa-
nies will continue to be recognized
as employers of choice and will be
positioned for success as the job
market heats up,” he said.

The 2003 Spherion Emerging
Workforce Survey is the third in a
series conducted to provide a com-
prehensive look at the changes in
the American workforce in the
context of ongoing social and eco-
nomic events. Spherion Corpora-
tion provides recruitment, tech-
nology and outsourcing services.
To learn more, visit www.sphe
rion.com.

Survey Reveals Demanding, Self-Reliant Workforce

More and more employees feel
in control of their careers, and
may change jobs as a result.

OF JOBS

(NAPSA)—Snapping kids out
of the  junk food mode may be
easier than you think. When you
introduce a vibrant mix of red,
yellow, orange, green and blue
fruits and vegetables you’re
already off to a great start. Here’s
why: Colors like the red in water-
melon make food visually appeal-
ing and a bright way to encourage
a finicky or hesitant eater. More
importantly, these colors offer
food packed with vitamins, miner-
als, antioxidants, fiber, and dis-
ease-fighting plant chemicals
called phytochemicals. For more
nutritional information on water-
melon, visit www.watermelon.org.

The results of a recent survey
conducted by Harris Interactive
indicate that many Americans
are choosing to skip breakfast.
In a response to the need for a
better portable breakfast choice,
Quaker Oats has developed

Quaker Oatmeal Breakfast
Squares, a hand-held breakfast
that can be really satisfying with
all the nutrition of a bowl of
instant oatmeal baked into every
square. The squares are made of
whole grain rolled oats and pro-
vide 20 percent of the daily value
for calcium, vitamin A, iron, folic
acid and vitamin B6, and 10 per-
cent of the daily value for fiber
and vitamin E. To learn more,
visit www.quakeroats.com.

***
Force has no place where there is need of skill.

—Herodotus
***

***
Always do right. This will gratify some people and astonish the
rest.

—Mark Twain
***

***
As soon as you trust yourself, you will know how to live.

—Goethe
***

***
If the world is cold, make it your
business to build fires.

—Horace Traubel
***

***
Fall seven times, stand up eight.

—Japanese proverb
***

***
First learn the meaning of what
you say, and then speak.

—Epictetus
***




