
3

(NAPSA)—Here ’s  food for
thought: Smooth and creamy
Hass avocados from Mexico are
great when you want to create
simple—yet innovative—fiesta
fare. Easy and delicious twists
on two of  the most  popular
dishes in the country—the BLT
(a perennial favorite) and dev-
iled eggs (one of the most popu-
lar hors d’oeuvres in America)
can mean you spend less time in
the kitchen and more time with
friends and family.

Mexican Mini BLTs

6 slices of thick-sliced,
dense white bread, crust
removed

2 tablespoons olive oil
12 cherry tomatoes

1 Hass avocado from Mexico
1⁄2 teaspoon Fruit Fresh (or

other fruit preservative
powder), optional

1⁄2 teaspoon salt
1⁄4 cup wasabi mayonnaise
6 slices of thick-sliced,

smoked bacon
2 leaves of mâche (lamb’s

lettuce) or baby spinach

Preheat oven to 350° F. Cut
each bread slice in half and
then half again to create four
equal squares. 

Place the bread squares in a
single layer on a baking sheet
that has been greased with 1
tablespoon of olive oil. 

Place in oven and bake for
approximately 15 minutes,
turning once, until golden
brown. 

Remove from oven and
allow squares to cool entirely.
Slice the ends off of each
cherry tomato and then slice in
half crosswise. 

Place the tomato halves,
flat surface side, in a single
layer on another baking
sheet that has been greased
with the other tablespoon of
olive oil. 

Bake the tomatoes in the
oven for approximately 15 min-
utes or until the tomatoes
begin to wilt. 

Cook bacon slices on the
stove or in the microwave
unti l  cr ispy.  Divide  each
slice into four equal pieces
and set aside. In a medium-
sized bowl, mash the avo-
cado, Fruit Fresh and salt
together. 

Add the wasabi mayonnaise
and mix on high temperature
for about 30 seconds or until
paste forms. 

Once toasts have cooled,
spread about 1–11⁄2 teaspoons of
the avocado-wasabi mixture on
each toast. 

Place one leaf of the mâche
or baby spinach on top of the
avocado-wasabi mixture. 

On top of that, place a piece
of bacon and then a piece of
tomato. 

Each part can be made a day
in advance and stored over-
night. Assemble up to an hour
before serving.

Mexican Deviled Eggs

12 eggs
1⁄2 cup mayonnaise
1 tablespoon Dijon mustard
1⁄2 medium onion
1 stalk celery
1 large Hass Avocado from

Mexico
1 teaspoon lemon juice

salt and freshly ground
pepper to taste

1 teaspoon paprika

Boil the eggs until hard.
Cool quickly in an ice-water
bath. Remove shells. Cut the
eggs in half lengthwise and
remove the yolks and place in
a medium bowl. Reserve egg
whites to be filled later. 

Steam the onion and celery
until very tender. Place in food
processor and puree until
smooth. Mash the egg yolks
with a fork. Add the onion and
celery puree, mayonnaise, mus-
tard, avocado and lemon juice.
Mix thoroughly until well com-
bined. Season to taste with salt
and pepper. Fill a pastry bag
with the egg-avocado mixture
and pipe into egg whites.
Sprinkle with paprika and
serve. Yield: 24 deviled eggs. To
view holiday cooking videos, please
visit www.mexhassrecipes.com.

Easy And Delicious Fiesta Fare

A new twist on two of America’s most popular dishes turns BLT and
deviled eggs into surefire party foods.

(NAPSA)—Making wishes
come true is a heartfelt holiday
tradition—and this year it’s easier
than ever with sparkling gifts
that capture the season’s spirit.

A percentage of the sales of five
glittering crystal gifts will be
donated to the Make-A-Wish
Foundation, which grants the
fondest wishes of children with
life-threatening medical condi-
tions. The Make-A-Wish gifts are
offered by Things Remembered.

This year, the company will cel-
ebrate its 40th anniversary by
committing to reach a fundraising
milestone of $5 million. To date,
the charitable program has raised
nearly $4 million to benefit the
foundation.

Make-A-Wish gifts became a
company tradition in 1998, one
year after a critically ill child,
Elysa, wished to give her family
and friends personalized gifts say-
ing “Thank you, I love you, and
always remember me.” Her single
wish has grown into an annual
program that allows the wishes of
children across the nation to come
true. 

This year’s gifts include:
• Make-A-Wish 2006 Holiday

Ornament: Made of genuine
pewter, the ornament is engravable
and star shaped; it comes bearing
beautiful Swarovski crystals and
hands from a chiffon ribbon.

• Make-A-Wish Snow Globe:
Designed to add a bit of cheer to
your holiday season, this globe
features stars and a snowflake
background, is available for
engraving and plays “Joy to the
World.” 

• Make-A-Wish Star Keepsake
Box: The box features breathtak-
ing aurora borealis stones that
mimic the colors of the northern
lights. The star box is pewter in

color and lined in black velvet
with a pierced lid of tear- and
star-shaped designs. Inside is a
black velvet pouch containing five
“Wish” stones. 

• Make-A-Wish Musical Box:
This music box features radiant
Swarovski crystals and plays the
tune “Over the Rainbow.” The
brushed-silver box also includes
“Wish Note Paper,” which allows
the recipient to write out his or
her wishes, and can be engraved
with a personal message. 

• Make-A-Wish Gift Bag: This
decorative gift bag, in multiple
shades of blue, comes complete
with a Make-A-Wish gift card.
Covered in sparkling stars and
white swirls, this whimsical bag
completes the gift collection. 

For information about Things
Remembered, call 1-800-274-7367
or log on to www.thingsremem
bered.com. For information about
the Make-A-Wish Foundation, call
1-800-722-WISH or visit www.
wish.org.

 

Making Wishes Come True Is A Wonderful Gift

A percentage of some of this sea-
son’s most beautiful gifts will be
donated to an organization that
grants the wishes of children
with life-threatening conditions.

(NAPSA)—There could be a per-
fect gift for everyone on your holi-
day shopping list—even if finding it
may seem daunting at times. This
year, shoppers are looking to explore
the personality of gift giving, armed
with the knowledge that every recip-
ient has a unique personality, and
every gift can fit that personality
perfectly. 

That’s the somewhat surprising
philosophy that’s caught on with
gift givers as they use the Inter-
net to find a gift that’s just right.
And now more than ever, if you
can’t find the right gift, technology
will help you create it.

For instance, if you can’t de-
cide what to buy for your co-
workers, you can go online to cre-
ate coffee mugs that say “Happy
Monday.” Or, if you’re having
trouble choosing a gift for your
gardening and lawn enthusiast
husband, the Internet promises
to find the perfect gift to express
his personality and interests. 

You can get  creat ive  with
your gift giving at sites such as
CafePress.com, which lets you
design and personalize just about
any item from T-shirts, caps and
hoodies to mugs, buttons and
bumper stickers. You can even
design gifts for your pets. 

And if you’re short on holiday
ideas, you can shop through items
created by others. In total, the site

has more than 50 million user-
designed gifts to choose from and
features products relating to over
2,600 interests, including dogs,
politics, knitting, hunting, soccer,
“geek gear” and most anything
else your shopping list demands. 

Additionally, many retailers
offer special promotions and dis-
counts during the holiday season.
Among them, CafePress.com will
offer several promotions including
Free Shipping on orders of $50 or
more from November 16 through
December 20; see site for details.
It could be worth your while to
visit them periodically while you
do your holiday shopping. 

For more information, visit
www.CafePress.com. 

Your Big Gift Ideas Can Bring Big Holiday Smiles

One Web site lets visitors create
their own gifts or shop for gifts
created by other users. 

(NAPSA)—Furniture and win-
dow curtains can obstruct heating
vents and radiators. Keep heat
circulating by making sure that
your vents and radiators aren’t
blocked. For more information on
how to control energy costs, visit
www.mxenergy.com.

**  **  **
Creating a signature drink,

such as the Kahlua Exotic
Bliss—using equal parts of
Kahlua, Stoli vodka, Hiram
Walker raspberry schnapps, half
& half and grenadine—is a way
to make a wedding reception
more memorable.

**  **  **
To simplify your beauty regi-

men, try dual-purpose products
such as Joico’s K-Pak Protect and
Shine Serum, which removes frizz
and adds shine. For more infor-
mation, visit www.joico.com or
call (800) 80-JOICO.

**  **  **
Experts say that many families

are replacing their kitchen calen-
dar with an online calendar that
can be shared by all members of
the family. Google Calendar is free
to anyone with a computer and an
Internet connection. To learn
more, visit google.com/calendar. 

**  **  **
If you suspect you or someone

you know has ADHD, seek an eval-
uation from a qualified physician
and appropriate treatment, such as
Adderall XR or Daytrana™. Learn
more at www.ADHDSupport.com. 

**  **  **
Adding festive holiday touches

to your home can be easy and
inexpensive. Focus on decorating
the spaces that guests see first
and gather in most. Then shop at
HomeGoods for wallet-friendly
prices and a tremendous selection
of unique holiday décor and
accents. To locate a store, visit
www.homegoods.com.

**  **  **
Ordinary desserts can be extra-

ordinary in minutes. Sprinkle

crushed candy canes or coconut on
serving trays for a festive look.
Add a handful of pistachios and
sugared pecans for color and a
healthy alternative to sweets. For
more tips, visit the Idea Center at
www.EagleBrandKits.com.

**  **  **
The world’s leading supplier of

fire-resistant and security stor-
age containers, Sentry Group,
offers many sizes and varieties,
including fire-resistant and
waterproof or water-resistant
protection. For more information,
visit www.sentrysafe.com. 

**  **  **
The ability to get help raises

the chances that a senior will con-
tinue to live independently. The
longer a person spends helpless,
the greater the likelihood that he
or she will be discharged into sup-
portive care. For more informa-
tion, visit www.logicmark.com.

**  **  **
Researchers at the University

of Washington say a new oral
patch, Cankermelts, developed by
Orahealth Corporation, is clini-
cally proven to speed healing and
relieve pain of mouth sores. For
more information, visit www.ora
health.com or call (877) 672-6541.




