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(NAPSA)—Many American fami-
lies do not consider their holiday
dinners complete without a pump-
kin dessert. This year, improve on
tradition by giving classic pumpkin
a fresh new taste, with a mouth-
watering Brown Butter Pumpkin
Almond Cake.

“This is one of my favorite
recipes to serve during the holi-
days because it is simple, yet ele-
gant,” says Sherry Yard, James
Beard Award-winning chef and
executive pastry chef at Spago.
“While real butter is a staple of all
my desserts, for this recipe, I
brown the butter to add a wonder-
ful nutty undertone that nicely
complements the almond flavor.”

Once a “chefs’ secret,” brown
butter has of late become a favorite
ingredient in recipes, making its
way into kitchens across America.
Easy to make, it produces a
remarkably nutty flavor and hues
ranging from golden cinnamon to
deep chocolate brown.  

Browning butter is simple—the
flavor and color is dependent on
butter’s exposure to stovetop heat.
For a more intense, complex fla-
vor, allow the butter to turn dark
brown. To add a delicate hint of
hazelnut, carefully brown the but-
ter only until it reaches a light
brown tone. Here’s how to do it:

1. Start by placing 3-5 table-
spoons of butter in a saucepan.

2. Turn the flame to a low or
medium setting.

3. Stir continuously—to pre-
vent burning—for approximately
three minutes, until desired flavor
or color level is reached. 

“Few people realize what a per-

fect ingredient brown butter can be
for desserts,” says Yard. “It adds a
whole new flavor dimension.”  

Unparalleled flavor is achieved
when all-natural butter is used to
create mouthwatering desserts.
Visit www.butterisbest.com for an
array of sweet treats and meal
ideas for all your special occa-
sions. Everything from appetizers
to entrées is just a click away.  

Brown Butter Pumpkin
Almond Cake

Prep time: 45 minutes
Bake time: 35-40 minutes 

for bundt pan, or
25-30 minutes for 9 inch round pans

Recipe provided by Sherry Yard
on behalf of the American Butter
Institute

1 cup unsalted butter (2
sticks)

3⁄4 cup all purpose flour
2 cups confectioners sugar

1⁄4 cup brown sugar

1 cup almond flour/meal
3⁄4 cup canned pumpkin 
2 tablespoons ground

cinnamon
2 teaspoons ground ginger
1 teaspoon salt
8 egg whites

Heat oven to 350 degrees. 
In a small pot over medium

flame, melt the butter until it
turns a golden brown color.
Remove from heat, transfer
butter to a bowl and cool to
room temperature. 

While the butter cools, sift
the all-purpose flour, confec-
tioners sugar, brown sugar and
almond meal into a bowl. Add
pumpkin, brown butter and
spices. Mix ingredients using a
mixer with a paddle attachment
until combined; set aside. In a
separate bowl, whip the egg
whites using a whisk attach-
ment until soft peaks form. Mix
half of egg whites into pumpkin
mixture until combined, and
gently fold in other half until
just combined (there may be
some white streaks visible).

Pour batter into buttered
pan and fill 2⁄3 of the way.
Depending on pan size, all of
the batter may not be used.
For variety, dot batter with
cranberries or desired fruit
before baking.  

(Note: Almond flour is available
at specialty grocery stores, or may
be made by processing blanched
almonds in a food processor, using
pulse technique, until very finely
ground to the consistency of pow-
der. Sift almonds to produce flour.)

A Twist On The Traditional Holiday Dessert 

(NAPSA)—A controversy may
be brewing in the pet food mar-
ket. Contrary to the advice of
most veterinarians, a growing
number of companies are pushing
cat and dog foods that emphasize
vegetables, like peas and carrots,
and vegetable-colored kibbles.
Some dog biscuits even offer
apples and blueberries.

In contrast, veterinarians argue
that what is good for humans may
not be good or natural for our
four-legged friends. In a July
2002 survey conducted by Burke
Marketing Research, four out of
five veterinarians said diets rich
in animal protein are the best
way to feed healthy, adult dogs
and cats. 

Animal proteins come from

sources like chicken, lamb, fish
and egg.

Among the veterinarians rec-
ommending animal proteins is Dr.
Stanley L. Marks, an associate
professor of small animal medi-
cine at the University of Califor-
nia, Davis, Veterinary Medical
Teaching Hospital, and one of the
nation’s leading experts on canine
and feline nutrition.

Dr. Marks said there are many
good foods on the market, and
suggests two simple steps to help
consumers select foods that are
rich in animal protein.

Step 1: Check the ingredi-
ent list.

Is the first or second ingredi-
ent an animal protein, like chicken,
lamb, fish or beef?

“In general, a diet that has an
animal protein as its first or sec-
ond ingredient would usually be
superior to the same diet contain-
ing plant-based protein sources,”
Dr. Marks said.

Step 2: Check the color and
shape of the kibbles.

Some dog and cat food diets
may also feature vegetable-col-
ored kibbles, in greens, oranges
and yellows. This effort is wasted
on cats and dogs since neither
has useful color vision.

“Certain manufacturers will make
color-based diets and/or diets that
mimic vegetables to entice the owner
to buy that product. When that hap-
pens, we’re looking at marketing more
than actual benefit for the dog or cat,”
Dr. Marks said.

Vegetable Fad Is Out Of Step With Vets’ Advice

(NAPSA)—A longtime tradi-
tion, olives have been gracing the
holiday table for years. However,
the black olive isn’t relegated only
to the relish tray anymore. Today,
home chefs are mixing them into
pilaf, stuffing, salad, and even
with fall’s favorite vegetables such
as green beans and squash.  

Chef Rozanne Gold, a colum-
nist for Bon Appetit and author of
“Christmas 1-2-3” has created a
special holiday recipe perfect for
this holiday season. Chef Gold has
paired Lindsay Olives, a flavorful,
firm black olive with rich, creamy
potatoes to create a side dish sure
to be a holiday classic.

Lindsay Olives have been grac-
ing holiday tables since 1916.
Lindsay California black ripe and
Spanish olives are the perfect com-
plement to a traditional holiday
feast or a low-key meal of leftovers.
For more tantalizing recipes, go to
www.lindsayolives.com.

Black Olive Potato Gratin

6 ounces Lindsay® Large
Pitted Black Ripe Olives

2 cups light cream*
1 cup onion, very finely

diced
1-1⁄2 teaspoons dried thyme 
1-1⁄2 teaspoons dried basil

leaves
1⁄2 teaspoon salt
1⁄8 teaspoon white pepper

3⁄4 cup Parmesan cheese,
freshly grated

4 large Yukon gold potatoes,
about 2 pounds

4 ounces Gruyere cheese,
shredded

Preheat oven to 375°F.
Drain olives, pat dry and cut
in half lengthwise.

In a 4-quart saucepan mix
together cream, diced onion,
thyme, basil, salt and pepper.
Bring to a boil.  Lower heat
and simmer 3 minutes. Whisk
in 1⁄2 cup grated Parmesan
cheese and continue whisking
until smooth, about 1 minute.
Add olives and simmer 3 min-
utes, stirring often.   

Peel potatoes and slice
paper-thin. Add to pot and stir
gently, until the potatoes are
covered with cream sauce.  

Transfer potatoes to a 9-1⁄2”-
x-9-1⁄2” inch ovenproof casse-
role. Fill dish in layers, making
sure to spoon all the cream
sauce over the top. Sprinkle
with shredded Gruyere cheese
and dust with remaining
Parmesan cheese. Cover dish
with foil and bake 50 minutes.
Uncover and bake 25 to 30 min-
utes longer, until golden brown
and bubbly. Serves 6 to 8.

* If light cream is unavail-
able, substitute 1 cup milk and
1 cup cream.

Olives Spice Up Holiday Dishes

Looking  for creative ways to serve olives at this year’s holiday party? Chef Rozanne Gold, author of
“Christmas 1-2-3” offers these easy and appetizing three-ingredient recipe suggestions.

                                                          Olives and Almonds

       6 ounces Lindsay® Large Pitted Black Olives
   1/2 cup whole blanched almonds
1-1/2 tablespoons roasted garlic olive oil

Heat oil in a medium non-stick skillet. Add drained olives and almonds and cook over medium-high
heat until almonds are golden and olives are a bit wrinkled, about 3 minutes. Transfer olives to a bowl
and let cool. Serves 4.
* For Lemon-Garlic Olives, use 6 ounces Lindsay Large Pitted Black Olives, 3 large cloves garlic and
1-1/2 tablespoons lemon olive oil and follow the procedure above.




