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(NAPSA)—During the holiday
season, many creative cooks find
ways to make their guests feel
special by giving them something
new to try. With some clever
recipe tweaks, it can be easy to
improve on traditional holiday
favorites. Sometimes all it takes is
a simple ingredient substitution
to take a dish from “the usual” to
“surprising and memorable.”

For example, substitute dried
cranberries for raisins or nuts in a
carrot salad, pumpkin bread or
your favorite stuffing. Instead of
stuffing made from plain white
bread, the classic holiday roasted
turkey can get a special new fla-
vor from stuffing made with Aloha
Spirit. King’s Hawaiian, the fam-
ily-owned company best known for
its line of Hawaiian bread prod-
ucts made from its authentic
Island recipe, has developed a
cranberry-studded stuffing that
uses cubes of its Original Hawai-
ian Sweet Round Bread or Rolls in
place of ordinary white bread, and
adds another taste of Hawaii with
macadamia nuts instead of tradi-
tional chestnuts.

The company’s Round Bread
not only makes an elegant center-
piece appetizer (use the hollowed
bread as a container for your
favorite dip recipe) but it can also
serve as the heart of a delicious
dessert—White Chocolate Chip
Bread Pudding with Caramel
Sauce. The easy-to-assemble
dessert travels very well and is a
delicious and surprising alterna-
tive to traditional pies or cakes.

As for the leftovers, King’s
Hawaiian Rolls, already a favorite
on holiday dinner tables, are a
great size for leftover turkey, ham
or roast beef sliders. Their touch of
sweetness can accent any sand-
wich. Alternatively, you can toss
diced turkey or ham, mayonnaise,
dried cranberries and macadamia
nuts to make a tasty sandwich fill-
ing. Toss shredded cheese and
cubed dinner rolls to create a
memorable version of your favorite
turkey casserole—another great-
tasting holiday leftovers meal.

Make the holidays a time to
share these extra-special ideas

with your family and friends,
who just may request that you
make those new recipes part of
next year ’s traditions. You can
find all these recipes at
www.KingsHawaiian.com.

White Chocolate Chip Bread
Pudding with Caramel Sauce

Serves 9

Ingredients
1 (16-oz.) King’s Hawaiian

Original Hawaiian Sweet
Round Bread

2 cups heavy cream
11⁄4 cups white chocolate chips
11⁄2 cups sugar

2 cups milk
2 eggs, beaten
3 egg yolks, beaten
2 tsp. vanilla extract
2 cups toasted pecans, chopped

Ingredients for Caramel
Sauce (or use your favorite
brand of caramel sauce)
11⁄3 cups sugar

1⁄2 cup water
1 tsp. corn syrup

13⁄4 cups heavy cream
6 Tbsp. butter or margarine
2 tsp. vanilla extract

pinch of salt

Preparation
1. Cut the bread into cubes

the night before and leave out
to become a tad stale.

2. In a medium saucepan,
heat the cream over medium
heat. Meanwhile, place the
white chocolate chips in a
large mixing bowl. When the
cream comes to a simmer,
remove the pan from the heat
and slowly pour over the

chips, whisking until the chips
melt. Whisk the sugar into the
mixture; add the milk, eggs,
egg yolks and vanilla.

3. Add the bread to the bowl,
gently stirring to coat the cubes.
Set the mixture aside to allow the
bread to soak, tossing periodi-
cally (about 30–40 minutes or so).

4. Toss the pecans into the
soaked bread mixture, then
pour into a baking dish (indi-
vidual dishes can be used for
single servings).

5. Place in 350˚ oven for about
45 minutes. Test the bread pud-
ding to make sure the top is
golden brown and the inside is
cooked.

6. Remove from oven and
serve with caramel sauce.

Caramel Sauce Preparation
1. In a large saucepan, com-

bine the sugar, water and corn
syrup. Place over high heat
and cook until the sugar dis-
solves and begins to boil. Note:
Do not stir the sugar, as this
could cause it to seize.

2. While the sugar is cook-
ing, combine the cream, butter
and salt in a saucepan over
medium heat. Keep an eye on
the sugar while heating the
cream to keep it from scorch-
ing. Cook until the butter
melts, stirring it into the
cream. When the mixture
comes to a simmer, remove
from heat.

3. Continue to cook the
sugar until it darkens to a rich
caramel color, 9–15 minutes.
Swirl the pan as the sugar
darkens—watch carefully, as it
can burn easily at this stage.

4. When sugar mixture is
rich caramel in color, immedi-
ately remove the pan from the
heat and add the cream mix-
ture in a slow, steady stream.
The sugar will bubble and
steam as the cream is added.
Stir in the vanilla.

5. When the pudding is
baked, spoon generous help-
ings into bowls. Drizzle the
sauce over the portion and
serve immediately.

New Twists On Traditional Holiday Favorites

A recipe for making everyone
at your holiday gathering feel
special.

(NAPSA)—When it comes to
keeping your home safe and com-
fortable, every season makes its
own demands. To help, here are a
few tips on how to prepare your
home for cooler weather and holi-
day fun from the home experts at
ServiceMaster.

•Prevent Rodents. Ensure
attic and foundation vents are
equipped with a tight-fitting 1⁄4-
inch hardware cloth. Rodents are
great climbers and acrobats, so
make sure to trim tree branches
away from the home to limit
access to the home’s roof and exte-
rior vents.

•Proof Your Roof. Check
flashings around vents, skylights
and other openings. Trim back
tree limbs and vegetation away
from the home. If you have a flat
roof, blow off all leaves and pine
needles so they do not hold mois-
ture on the roof. Check loose or
damaged shingles to prevent leaks
during winter storms.

•Fine-tune Your Heating
System. About a month before
you expect colder weather, have
your heating system profession-
ally inspected to ensure it runs
properly. Check your system’s air
filters and clean or change them
regularly to maintain efficiency
and reduce energy costs.

•Combat Allergens. Move
heavy furniture and clean under-
neath. Invest in a high-quality
vacuum with a HEPA filter, as it
will trap dust and particles rather
than redistribute them into the
air. At least once a week, wipe
down bed frames and headboards
as well as any other furniture or
knickknacks in the room with a
microfiber cloth.

•Feed Your Lawn. Lawns
that recently experienced drought
will require proper nutrition to
encourage healthy growth and to
recover from drought damage.
Having enough residual nutrients
in the soil will help jump-start
plant growth.

Use a professional company
with a tree and shrub plan that
offers customized solutions to lawn
and landscape problems based on
the specific needs of the region.

•Check the Chimney. An
obstructed chimney or flue causes
smoke to build up in the house.
Have your chimney inspected
and/or cleaned by a professional
before you heat it up.

•Protect The Surface. If you
are hosting a holiday party or
family gathering, always make
coasters available to prevent
water rings on your furniture.
Choose one made of wood with felt
or cork on the bottom.

For more home care tips from
the experts at Terminix, TruGreen,
American Home Shield, Service-
Master Clean, Merry Maids, Fur-
niture Medic and AmeriSpec, visit
www.servicemaster.com.

Getting Your Home Ready For Cooler Weather

About a month before you expect
colder weather, have your heating
system professionally inspected
to ensure it runs properly.

(NAPSA)—At the height of the
financial crisis in 2008, the U.S.
government bailed out our
nation’s banks and nationalized
our home mortgage system.

Four years later, most of those
bailouts have ended and taxpay-
ers have been repaid in full.
Unfortunately, that is not the case
for mortgage giants Fannie Mae
and Freddie Mac. Remarkably,
they remain in government con-
trol, continue to dominate the
mortgage market, and still owe
taxpayers over $140 billion.

Neither Congress nor the White
House has a viable plan to get that
money back or to get the govern-
ment out of housing finance. As a
result, taxpayers—not banks or
investors—are now on the hook for
trillions of dollars of mortgage risk.
And the government continues to
add to that risk, accounting for
over 90 percent of new mortgage
credit today, double the amount it
provided just a few years ago. Even
worse, recent actions in Washing-
ton threaten to make Fannie Mae
and Freddie Mac permanent wards
of the state.

Moreover, millions of potential
homeowners cannot get a mort-
gage because private sources of
housing credit are scarce. Many of
those private sources cannot com-
pete with the government.

Your elected representatives in
Washington aren’t paying atten-
tion to this problem!

But there is a plan to fix it.
Former officials from the Obama
and Bush administrations, Jim

Millstein and Phillip Swagel, have
crafted a way to restart private
housing markets, ensure access to
affordable 30-year mortgages, pro-
tect taxpayers from future bail-
outs, and repay them for saving
the two largest sources of housing
finance in our country: Fannie
Mae and Freddie Mac. Millstein
and Swagel discussed their plan
in their recent article for The
Washington Post.

Call your representatives in
Congress. Let them know that we
need to end the last bailout and
the nationalization of our home
mortgage system. Go to www.
whoismyrepresentative.com to tell
them that you support housing
finance reform.

Under a new proposal to re-
structure the housing market, the
mortgage guarantee businesses
would be privatized.

How To Fix The Housing Market

While Fannie Mae and Freddie
Mac continue to dominate the
mortgage market, taxpayers will
remain at financial risk.

(NAPSA)—Experts warn it’s wise
to be cautious when investing, par-
ticularly when it involves social con-
tacts. When someone emphasizes
your social relationship instead of
the details of the investment, it
should be a red flag. To learn more,
visit the FINRA Foundation’s web-
site at www.SaveAndInvest.org/
LearnMore.

* * *
Blinded veterans in need of

services can turn to the Blinded
Veterans Association, also known
as BVA. It specializes in helping
blinded and visually impaired vet-
erans secure the Veterans Admin-
istration (VA) benefits they have
earned. To learn more, visit
www.bva.org.

* * *
If you suspect a pest problem or

you want to prevent one, you can
talk to Terminix about a free pest
evaluation. Visit www.Terminix.com
or call (800)-TERMINIX.

(NAPSA)—Retailers such as
Walgreens have increased the
availability of medical profession-
als and CDC-recommended vac-
cines, including those to protect
against flu, shingles and whoop-
ing cough. Learn more about vac-
cines from your doctor and online
at www.walgreens.com.

* * *
Innovations in needle design

make it easier for patients to
inject the insulin needed to man-
age their diabetes. To find out
more about your options, ask your
doctor about shorter needles and
visit www.bd.com/nano to see new
needle innovations.

* * *
To help choose a Medicare plan,

look over the various Medicare
plans available to you, Medicare
rates and the reports on them.
Learn more from the Alliance of
Community Health Plans, a na-
tional organization of innovative
health plans and provider groups,
at www.achp.org.

* * *
The National Institutes of Health

says inhaled corticosteroid thera-
pies are the first treatment options
for people with persistent asthma.
An example is QVAR (beclometha-
sone dipropionate HFA). Learn more
at www.QVAR.com.

* * *
For people with diabetes, dia-

betic foot ulcers are serious
wounds that require proper care
and attention to avoid infection,
and in severe cases, amputation.
Fortunately, there is an innova-
tive treatment option available
that can heal wounds faster than
standard wound care and help
patients avoid additional compli-
cations. To find out more, visit
www.apligraf.com.

* * *
The flu causes more than 200,000

hospitalizations annually, with more
than 20,000 of those being children.
Protect your family and get vacci-
nated this cold and flu season. Flu
vaccines are available now at any
Target Pharmacy, with no appoint-
ment necessary.




