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(NAPSA)—Got anything sweet
to eat? Something special in the
freezer to serve at an impromptu
gathering or after a memorable
meal? If you’ve been cherry pick-
ing—finding dark, sweet cherries
in your grocer’s freezer, that is—
then the answer to both questions
is a delicious “yes.”

Individually quick-frozen at the
peak of flavor and freshness from
the summer’s crop, dark cherries
are colorful and fun, adding a
sweet, festive flavor to many a
dishy dessert.

This recipe for Sweet Cherry
Cream Pie is smooth and rich, and
diners can enjoy it as an afternoon
snack or as a festive finale to din-
ner. For additional tips and
recipes, visit the Web site at
www.nwcherries.com.

Sweet Cherry Cream Pie
Makes 2 pies

1 package (8 oz.) cream
cheese, softened

11⁄4 cups sweetened,
condensed milk

2 cups frozen sweet
cherries, chopped

1 Tbsp. lemon juice
1⁄4 tsp. almond extract
1 package (8 oz.) whipped

topping  
2 prepared chocolate crumb

pie crusts (8” diameter)

1. Beat cream cheese until
smooth. Gradually beat in con-
densed milk.

2. Mix in cherries, lemon
juice and almond extract. Fold
in whipped topping.

3. Pour mixture evenly into
crusts and freeze 8 hours or
overnight. Cut into serving
size pieces; garnish as desired.
Serve immediately; pie slices
thaw quickly. Store leftovers,
covered, in freezer.

Note: For an extra decadent
touch, add chocolate topping
or chocolate curls to top the pie.

Cherries: Something Sweet In The Freezer

Frozen sweet, dark cherries can be a delicious addition to many
desserts, including this creamy cherry pie.

(NAPSA)—A little planning can
go a long way for families on the go.
Though it’s true that every family
is different, family living spaces
often look the same everywhere,
from notebooks strewn across the
kitchen counter to the sports equip-
ment in the back of the minivan.

“I spend so much time getting
the kids ready to go back to school
and shuttling them from one
activity to the next that a few
weeks into the school year I’m
already looking for new ways to
get organized,” said Becky Ziegler,
mother of 11-year-old twin boys. 

These novel, quick ideas can
minimize stress and save time
during the fall hustle and bustle. 

Convenience
• Become a believer in travel-

sized products. Keep items such
as hand sanitizer, wipes and sin-
gle-dose medications in the car for
shuttling kids back and forth from
school and activities. 

• Survival of the fittest. Create
a survival kit with a flashlight,
knife, matches and first-aid kit
convenient enough to fit in the
glove compartment or kitchen cab-
inet in case any situations arise. 

• Maintain a community calen-
dar. Purchase a whiteboard calen-
dar and hang it in a common area.
Be sure to color code after-school
activities by child. 

• Always have a quick fix on
hand. More times than not, we get
caught unprepared when some-
thing breaks. Krazy Glue Single-
Use tubes are great for breaks in
the home or on the go. The single-
use applicators have just enough
in each tube for one fast fix and fit
into a purse or travel bag. 

Organization 
• Be the ultimate activity coor-

dinator. After-school activities

mean schedules, recitals, phone
trees and snack lists. Keep a sim-
ple vinyl binder for each child
with individual activity tabs. 

• Utilize cubbies. Cubbies are
great for anything from clothes to
toys and games, and they also
teach kids about good organiza-
tional habits. Encourage children
to organize their cubbies in the
way each prefers. 

• Build a routine. Hectic school
mornings lead to hectic days, so be
sure to prepare items the night
before. Include your child by pick-
ing out clothes together and pack-
ing up his or her sports bag for
the following day’s activity. 

• Implement a 15-minute
pick-up. No matter what time
you or the kids go to bed, dedi-
cate 15 minutes to picking up
around the house together. Cre-
ate a contest to see which child
can pick up the most and reward
the winning child with an incen-
tive of your choice. The quick
cleanup can save you from a
morning headache. 

Additional quick fix tips can be
found at www.krazyglue.com.

Parents Seek Organization For Busy Families

Travel-friendly products, such as
Krazy Glue Single-Use Tubes,
keep on-the-go moms prepared
and minimize stress.

(NAPSA)—It doesn’t get more
American than fried chicken, and
the crowd’s expecting it for the big
game-day party. Now you can
reward them with a time-honored
recipe that’s been updated with a
bit of zesty spice.

Tailgating Fried Chicken uses
the old-fashioned flavor of butter-
milk to sharpen the chicken’s fla-
vors and thrill even the pickiest
taste buds. Then it gives the suc-
culent meat a modern twist with
cayenne pepper.

The peanut oil adds a robust,
nutty flavor and intensifies the
crispy texture of the breading. It
also seals in the chicken’s moist-
ness. This oil’s high smoke point
lets you fry at higher tempera-
tures for flaky, light and beautiful
dishes that are never greasy or
crumbly.

Fried Chicken 

1 whole roasting chicken,
cut into pieces

6 cups buttermilk, divided
21⁄2 gallons LouAna peanut oil

2 large eggs
2 cups all-purpose flour
1 tablespoon plus 2

teaspoons kosher salt,
divided

1⁄2 teaspoon cayenne pepper
1⁄2 teaspoon freshly ground

black pepper

Use a traditional propane
fryer outdoors away from
wooden decks, in accordance
with the manufacturer’s safe-
ty procedures. Or use a Mas-
terbuilt Electric Deep Fryer in

your kitchen and follow the
directions.

Place chicken in a large,
heavy-duty, zip-top plastic
bag. Add 4 cups buttermilk to
bag; seal. Refrigerate 2 hours,
turning occasionally. Pour oil
into a large deep fryer; heat
to 350 degrees. While oil
heats, combine remaining 2
cups buttermilk and eggs in a
large, shallow bowl, stirring
well with a whisk. Combine
flour, 1 tablespoon salt, and
peppers in another shallow
dish, stirring well.  Drain
chicken; discard marinade.
Sprinkle remaining 2 tea-
spoons salt evenly over chick-
en. Dredge chicken in flour
mixture; dip in egg mixture.
Return chicken to flour mix-
ture; coat well. Fry chicken
at 375 degrees for 12 to 15
minutes or until done.

Serves 8 people. 
Visit www.louana.com for com-

plete information on preparation,
frying and safety.

Fried Chicken Recipe Steals Great-Grandma’s Secrets

A little fried chicken can make
any meal a real picnic. 

Your Computer: Part Of
The “Zombie Army”?
(NAPSA)—Hackers and spam-

mers may be using your computer
right now. They invade secretly
and hide software to get access to
the information on your computer,
including your e-mail program.
Once on your computer, they can
spy on your Internet surfing, steal
your personal information and use
your computer to send spam to
other computers without your
knowledge.

Computers taken over this way
often become part of a robot net-
work, known as a “botnet” for
short. A botnet, also known as a
“zombie army,” is made up of tens
or hundreds of thousands of home
computers sending e-mails by the
millions. Fortunately, botnets are
not inevitable. 

To help you reduce your
chances of becoming part of a bot,
the Federal Trade Commission
encourages you to secure your
computer by:

• Using anti-virus and anti-
spyware software and keeping it
up to date. 

• Being cautious about opening
attachments or downloading files
from e-mails you receive.

• Using a firewall to protect
your computer from hacking
attacks while it is connected to
the Internet. 

• Disconnecting from the Inter-
net when you are away from your
computer.

• Checking your “sent items”
file or “outgoing” mailbox for mes-
sages you did not intend to send.

To learn more, visit
OnGuardOnline.gov/botnet.html.

You can protect yourself from
botnets, hackers and spam. 

(NAPSA)—With success rates
exceeding the national average,
the Aflac Cancer Center and Blood
Disorders Service of Children’s
Healthcare of Atlanta has per-
formed more blood and marrow
transplants for sickle cell disease
than any other program in the
country. For more information,
visit www.aflaccancercenter.org.

**  **  **
Many believe that paperless e-

bills can make the process of pay-
ing bills more secure because it
removes sensitive information
from unsecured mailboxes. To
learn more about paperless e-
bills, visit the Web site at
www.ebillplace.com.

**  **  **
Being a lady has finally

returned to fashion. Designers are
bringing back a sense of style and
grace with the return of classic,
sophisticated clothing. “This sea-
son is all about infusing classic
and modern,” says Amy Cafazzo,
Marshall’s style expert.

**  **  **
With its 263 hp, six-speed

transmission and four-wheel inde-
pendent suspension, the 2008
Taurus is turning out to be quite
a performer, but it is its rating as
the safest full-size car in America
that is steering many families to
the showrooms.

**  **  **
Over 2,000 growers across the

Corn Belt are the first farmers
growing new YieldGard VT™ corn
hybrids from Monsanto. It could
mean more food and fuel at lower
prices for many Americans and
less trouble for many farmers.

Learn more online at www.
YieldGardVT.com.

**  **  **
Since the late 1980s, adult obe-

sity has steadily increased to the
point at which more than 65 per-
cent of all Americans are now
overweight and over 30 percent
are obese. For information on
using the Nutrition Facts Label in
foods you buy, visit www.cfsan.
fda.gov/label.html.

**  **  **
Spain’s “Joy Of Cooking” has

now been published in English for
the first time. “1080 Recipes” is a
no-fuss, friendly and ap-
proachable book with easy-to-fol-
low recipes that cover just about
every dish from all of Spain’s
diverse regions including tortillas,
paella, gazpacho, garlic shrimp,
churros, flan and more.

**  **  **
Wallpaper borders can be a

quick way to transform a room. To
make hanging borders easier,
activate the paste on your pre-
pasted border with a product such
as SureGrip® Spray-On™ Paste
Activator for Pre-Pasted Borders
& Wallpaper. Visit www.zinsser.
com or call Zinsser at (732) 469-
8100.

***
A kind word is like a spring day.

—Russian Proverb
***

***
Always be a little kinder than
necessary.

—Sir James M. Barrie
***

***
The sense that someone else
cares always helps because it is
the sense of love.

—George E. Woodberry
***

***
Goodwill...is an immeasurable
and tremendous energy, the
atomic energy of the spirit.

—Eleanor B. Stock
***

***
Success has nothing to do with
what you gain in life or accom-
plish for yourself. It’s what you
do for others.

—Danny Thomas
***




