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(NAPSA)—This holiday season,
hosts and hostesses can heighten
the merriment of the occasion by
including a new Italian “twist” in
both foods and beverages—thanks
to a secret ingredient that’s been
artfully crafted for over 100 years.

A robust blend of the finest Italian
V.S.O.P. brandy and three distinct
sweet oranges gathered from around
the world, Imported GranGala®

Triple Orange Liqueur adds a dif-
ferent Italian touch to appetizers,
main courses, desserts, cocktails and
after dinner drinks.

Here are just a few ideas to
help make your next gathering
extra special.

Gala Cosmopolitan
1 oz. Imported GranGala®

Triple Orange Liqueur
1 oz. vodka
2 oz. cranberry juice

1⁄2 oz. fresh lime juice

Combine ingredients into
shaker filled with ice and
strain into cocktail glass.
Garnish with orange or lime
peel.

Imported GranGala®

Carrot Soufflé
6 medium-sized carrots,

cleaned
1⁄4 cup Imported GranGala

Triple Orange Liqueur
1 cup 2% milk

31⁄2 Tbsp. flour
1⁄2 cup sugar
1⁄2 tsp. cinnamon
4 eggs
1 stick sweet butter, melted

Cut carrots into sticks. Steam
until soft, about 20 minutes. Drain.

Place all ingredients in a
blender or food processor, in
batches, if necessary. Purée.

Pour into buttered 11⁄2-quart
ovenproof casserole and bake at
350° for 45 to 55 minutes or until
edges are brown and center is firm
to the touch. Serve immediately.

Serves 4 to 6.

For more exquisite food and
drink recipes with an Italian
“twist,” order a copy of the
Imported GranGala Triple Orange
Liqueur Recipe Book by sending a
check or money order for $2.00 for
shipping and handling* with your
return address to: UMS-GranGala
Promo, Dept. 020521, Lubbock,
TX 79491-0521.

For further information or to
find the retailer nearest you, call
1-800-323-1884 or visit the Web
site at www.grangala.com.

*Please allow six to eight
weeks for delivery. Offer void
where prohibited by law and good
only while supplies last. No proof
of purchase necessary. 

An Italian “Twist”To Your Holiday Season

The versatility of an Imported
Triple Orange Liqueur can add a
taste of Italy to holiday foods,
such as this Carrot Soufflé.

An Italian Triple Orange
Liqueur is a vital part of festive
and classic cocktails, such as
the Gala Cosmopolitan.

Don’t Let Foodborne Illness
Spoil Your Holiday Fun!
(NAPSA)—This holiday season

when your kitchen kicks into high
gear, make a conscious effort to
protect your family and friends
from cross-contamination. Hasty
cooking shortcuts may lead to an
unfortunate case of foodborne ill-
ness. The Georgia-Pacific Health
Smart™ Institute has prepared the
following tips to keep you and
your loved ones healthy.

• Wash your hands before, dur-
ing and after food preparation.
Use Sparkle® paper towels to dry
and throw away germs. 

• Dishcloths and sponges har-
bor and spread germs. Protect your
family by using paper towels to
wipe countertops and tables.
Remember: “Paper is Safer.” 

• Allow sufficient time to de-
frost your turkey in the refrigera-
tor. Line the container with paper
towels to prevent raw meat juices
from dripping on other foods in
your fridge.

• Do not cook stuffing inside
the turkey. Temperatures inside
the turkey may not reach ade-
quate levels to eliminate the
threat of cross-contamination
from raw/undercooked poultry.

• When served buffet style, hot
foods should be kept at 140° F or
higher. Cold food should be stored
on ice and served cold. 

For free information on food
safety, call toll free 1-877-GP-
CLEAN or log on to www.gphealth
smart.com.

(NAPSA)—From the time she
was a little girl, food played a cen-
tral role in singer Gladys Knight’s
life.

In her book, At Home With
Gladys Knight: her personal recipe
for living well, eating right, and
loving life (American Diabetes
Association, $16.95), Knight
explains how one of her favorite
childhood treats was eating
doughnuts at midnight, and how
every family get-together was a
celebration of southern cooking.
As a result, her battle with the
bulge began early in life.

More than wanting to be slim
and strong—to look good and
sound great on stage—Knight was
concerned about healthy living for
herself and her children. Her
mother was diagnosed with dia-
betes at the age of 30.

Working with a personal
trainer, the entertainer finally
found a plan that she could stick
to. Now the grandmother of 10 is
looking and feeling great. In her
new book, she shares her plan. 

Although Knight was quite
fond of doughnuts and deep-fried
foods, she learned to make small
improvements, gradually incorpo-
rating more vegetables into meals
and substituting chicken for red
meat. She also found that it helps
to eat small meals throughout the
day, because it doesn’t raise your
blood sugar so high and you don’t
store fat. 

Knight learned from first-hand
experience that fad diets and
strict eating programs may help
you shed a few pounds quickly,
but the results never last. Regular
exercise is the best best for look-
ing and feeling good. Any form of

activity can work—dancing, fish-
ing, walking all burn calories.
There is no one size fits all road to
fitness, says Knight, who likes
tennis, aerobics, weights and
stretching, but had to slowly work
up to this regimen.  

In the book, Knight also
includes dozens of her own favorite
recipes that are not only healthful,
but delicious, such as Spicy Apple
Salsa, Chocolate Almond Smoothie,
Curried Tuna and Fruit Salad, Old
Time Beef Stew and Banana Bran
Muffins.

The kitchen-tested recipes
include ADA exchanges and are
approved by leading dietitians.

The book can be ordered toll-
free from the American Diabetes
Association at 1-800-232-0735 or
through amazon.com.

A Recipe For Living Well, Eating Right, Loving Life

A new book sums up Gladys
Knight’s secrets to successful
weight loss.

OF BOOKS

(NAPSA)—You know the drill:
Shopping for a do-it-yourselfer can
be a project all by itself. Fortu-
nately, if you don’t know which
tool to select as a gift for the
handyman (or woman) on your
holiday list, a new kit of cordless
power tools may cover all the
options. 

The Super Combo Kit (model
HP318MK2F) from Ryobi is prac-
tically a workshop in a box. The
kit has three powerful 18-volt
cordless power tools—a reciprocat-
ing saw, a circular saw, a drill/dri-
ver—and a flashlight, offering
maximum versatility at an incred-
ibly low price.

The reciprocating saw has a
lightweight, compact design that
makes it easy to handle whether
you’re pruning out back or cutting
through walls during that big
remodeling project. It features
variable-speeds (0-3000 SPM), an
electric brake for added control
and an overmold back handle and
front rubber boot for user comfort
during extended tasks. 

The drill/driver makes quick
work of screwdriving or drilling
tasks and comes with the Mag
Tray, a powerful magnet located
on the battery housing that holds
small screws and bits, keeping
items close at hand. The drill also
features two oversized, built-in
levels to accurately identify the
proper 90-degree angle, whether
drilling horizontally or vertically,
and the top level is detachable for
added convenience.

The circular saw has been

designed with the user in mind. It
features an in-line handle that
improves user accuracy and a left-
side blade design for excellent cut
line visibility. It has an overmold
grip for added comfort and a high-
output motor that runs at 4200
RPM. 

The flashlight has a revolving
head to provide powerful illumina-
tion at a variety of angles to help
with any task.

The Super Combo Kit comes in
a case with two 18-volt battery
packs and a one-hour charger.
Perhaps best of all, it retails for
$199 at The Home Depot this holi-
day season, making it extremely
easy to light up the face of that
do-it-yourselfer on the day he or
she opens this gift. For more infor-
mation, visit the Web site at
www.ryobitools.com or call toll-
free 1-800-525-2579.

Super Combo Kit: Workshop In A Box

The way to a handyman’s
heart is through his workshop, so
a new combo pack of power tools
may make a great gift.

(NAPSA)—Cookie lovers may
find they have the makings of
some memorably magical snacks
already in their kitchen cupboards.

Kitchen basics such as creamy
peanut butter and delicious bak-
ing chocolate bits can help create
a scrumptious after-school snack
or a sensational, edible party gift,
such as “M&M’s” Miracle Cookies.
These easy-to-make tasty treats
are called Miracle Cookies be-
cause they are made with only
five ingredients.

When stocking up on the
basics, say the experts, it’s a good
idea to focus on quality. The best
baking bits, for example, can help
you create the most memorable
cookies. 

Candy-coated chocolate such as
“M&M’s” Chocolate Mini Baking
Bits can add excitement and color
to any recipe, so it’s really no
“miracle” that these quick and
easy cookies are so wonderful.

“M&M’s”® Miracle Cookies

Ingredients
1 egg
1 cup creamy peanut butter
1 cup granulated sugar
1 teaspoon vanilla

1⁄2 cup  “M&M’s”® Chocolate
Mini Baking Bits

Directions
Place egg, sugar, peanut but-

ter, and vanilla in a mixing bowl,
and mix together well. Mixture
will be stiff. Add the “M&M’s”®

Chocolate Mini Baking Bits. Drop
well-rounded teaspoonfuls onto
ungreased cookie sheet. Bake in
a 350°F (177°C) oven for 8 to 10
minutes or until edges are brown.
Remove from oven, cool.

Makes about two dozen small
cookies or 18 larger ones.

For more recipes, baking tips
and other information, visit the
“M&M’s” Web site at mms.com.

Baking Fun Means Making Magical Munchies

Kids enjoy making and eating
these cookies that are made
completely without flour.

In 1900, large stores started to
erect big illuminated Christmas
trees.

***
I have learned that success is
to be measured not so much by
the position that one has
reached in life as by the obsta-
cles which he has overcome
while trying to succeed.

—Booker T. Washington
***




