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(NAPSA)—Throwing a great
holiday get-together doesn’t have
to break the bank. Instead, some-
thing as simple as creating your
own dishes can save you some
money. Plus, with the right
recipes, you can serve up some
party foods and cocktails worth
celebrating.

For instance, this ever-popular
BACARDI® rum and nut cake has
a sweet glaze that is perfect for
the season.

Rum and Nut Cake With Glaze

Cake:
1⁄2 cup BACARDI® Gold Rum
1 cup chopped pecans or

walnuts
1 181⁄2-oz. package yellow

cake mix
1 31⁄2-oz. package vanilla

instant pudding mix
4 eggs
1⁄2 cup vegetable oil
1⁄2 cup cold water

Glaze:
1⁄2 cup BACARDI® Gold Rum
1⁄2 stick butter
1 cup sugar
1⁄4 cup water

Preheat oven to 325° F.
Grease and flour a 12-cup Bundt
pan or 10-cup tube pan. Sprin-
kle nuts over bottom of pan.

In a large mixing bowl, com-
bine cake mix, pudding mix,
eggs, BACARDI® Gold Rum, oil
and water. Using an electric
mixer, beat at low speed until
moistened. Beat at high speed 2
minutes. Pour batter over nuts.
Bake 1 hour or until a skewer
inserted into the cake comes
out clean. Cool 15 minutes,
then invert onto serving plate.

Melt butter in saucepan.
Then, stir in sugar, water and

BACARDI® Gold Rum. Boil 5
minutes, stirring constantly.
Remove from heat. Prick top
of the cake with a fork. Spoon
and brush glaze evenly over
the top and sides. Allow cake
to absorb glaze. Repeat until
all glaze is absorbed.

BACARDI® Party Punch
Makes 16 cups

750-mL bottle BACARDI® Gold
Rum

1 L cranberry juice
2 L ginger ale, chilled
8 oz. orange juice
1 oz. lime juice

11⁄2 oz. lemon juice
Extra citrus fruit for garnish
Ice

In large container, combine
BACARDI® Gold Rum and fruit
juices. Chill. Just before serv-
ing, pour into large punch
bowl. Add ice and gently stir
in chilled ginger ale. Garnish
by floating orange, lemon and
lime slices on top.

For more recipes and tips, visit
www.bacardi.com.

Planning A Bash Without Breaking The Bank

This ever-popular rum cake can
be a simple and affordable way to
spice up a party.

(NAPSA)—More than 23 mil-
lion Americans have diabetes,
according to the Centers for Dis-
ease Control and Prevention. If
you or someone you care about
has diabetes, the story of one
woman may prove inspiring.

Joann Wappel has lived with
diabetes for 50 years and refuses to
let diabetes control her life.
Recently awarded the Joslin 50-
Year Medal and a Certificate of
Achievement, Joann urges others
with diabetes to manage their dis-
ease, keep active and do everything
they can to live a healthy life.

A Scary Diagnosis
When Joann was just 8 years

old, she began experiencing weight
loss, frequent urination, extreme
thirst and fatigue. Consequently,
she was hospitalized for a couple
of weeks.

During that time, Joann’s par-
ents received the news that dia-
betes was responsible for her
symptoms. “At that time, there
was very little information avail-
able about diabetes, including how
to treat it,” says Joann.

“Before leaving the hospital, my
family had to learn how to inject
insulin, test my urine, handle any
potential complications and manage
my food intake, including weighing
foods, counting calories and avoiding
sugars,” adds Joann. “My father told
me that insulin injections and eat-
ing the right foods were something I
had to do every day to stay healthy.”

When Joann returned home,
her parents educated their family
members and friends, teaching

many of them to inject insulin so
that their daughter’s health would
always be safeguarded.

Joann’s parents refused to cod-
dle her. They insisted that she
enjoy a normal childhood and be
allowed to be a child who could do
those things children like to do—
run, play sports, socialize with
friends, etc.

Even though her mother had to
boil glass syringes and insulin nee-
dles to ensure a sterile injection—
and her father used a whetstone to

sharpen insulin needles—daily
injections became a simple fact of
life.

“It was much harder then than
it is today to manage diabetes,”
remembers Joann. “We had no
tools to test blood sugar at home,
and there was little knowledge
about how carbohydrates turned
into sugar. Also, injecting insulin
today is so much easier and less
painful than it was 50 years ago
because the needles are so much
thinner and sharper. I use one of
the shortest insulin pen needles,
the BD mini pen needle.”

Currently, Joann is a learning
consultant in a New Jersey school
system and enjoys working with
and helping special education stu-
dents. Joann makes certain that
her colleagues and friends know
that she has type 1 diabetes, and

she credits her co-workers for the
support they have given her.

Staying Healthy
“Today, with all that we know

about diabetes—including the tech-
nology to monitor our blood sugar,
inject insulin and effectively man-
age this disease—there is no excuse
not to take care of yourself,” says
Joann. “I manage the disease in
collaboration with my diabetes spe-
cialist. I take care of the day-to-day
management, and he monitors my
health to ensure that I maintain
normal, healthy glucose levels.”

Joann follows good insulin injec-
tion practices with each insulin
injection, including proper needle
use, site selection and site rotation.
She always uses a new insulin pen
needle with every injection to pre-
vent potential infection. “Living
with diabetes for 50 years, I can
honestly say that single-use
insulin injections are a real conve-
nience,” she adds.

Working full-time, Joann exer-
cises, does a lot of walking, takes
yoga classes and eats right.

“I encourage people who are
newly diagnosed with diabetes—
or living with diabetes—to seize
every day,” says Joann. “Take
advantage of the advanced tech-
nologies, education and support
services that are available. Use
all the resources you can to help
yourself manage this disease.
And most of all, seek out oppor-
tunities to enjoy life.”

For more information about good
insulin injection practices, visit
www.bd.com/goodinjectionpractices/.

Taking Control Of Diabetes: A Way Of Life For 50 Years

With all the technology available
today, it’s possible to live a full and
healthy life with diabetes.

�
Editors’ Note: November is American Diabetes Month, a time to shine a spotlight on a serious disease that leads to poten-
tially life-threatening complications such as heart disease, stroke, kidney disease, blindness and amputation.

(NAPSA)—For a holiday party
with plenty of pizzazz—but not a
lot of expense—focus the spotlight
on one signature dish as your
centerpiece.

For example, shrimp can make
a big impression, especially when
you consider this example of sim-
ple, at-home cooking, the gourmet
way. In less than 15 minutes, this
recipe is ready to serve and wow
your guests.

Merry Shrimp Martinis
Makes: 6 appetizer servings

2 (12-oz) packages SeaPak®

Shrimp Scampi, frozen
1 can (14.5 oz) diced tomato
1 teaspoon lemon zest
1 teaspoon horseradish
1 teaspoon Worcestershire

sauce
2 teaspoons hot sauce

Celery sprigs
Garlic Crostini (recipe
below)

Preheat large skillet 1-2
minutes on medium-high heat.
Preheat oven to 400°. Place
shrimp in skillet and sauté for
7 minutes. Pour off 1⁄2 cup of
scampi butter and reserve.
Add tomatoes, lemon zest,
horseradish, Worcestershire
sauce and hot sauce to skillet.
Stir. Bring to a simmer. Por-

tion shrimp into serving
dishes. Garnish with celery
sprigs and Crostini.

Garlic Crostini

Reserved scampi butter
Bread slices (such as thin-
ly sliced ciabatta bread)

Brush reserved scampi but-
ter on bread slices. Place on
baking sheet and bake for 10
minutes.

Once you have your showpiece
dish, you can then fill in the party
with other more-simple dishes
that can be picked up from a local
market or prepared ahead of time,
such as a fruit and cheese tray, a
simple dip and a dessert platter.

You can find more recipes, tips
and entertaining ideas online at
www.seapak.com.

A Simply Extraordinary Holiday Party

Simply scrumptious shrimp can
help make your holiday party a
memorable one.

(NAPSA)—TV personality and
cookbook author Art Ginsburg,
a.k.a. “Mr. Food,” has compiled
his most popular television
recipes in a new cookbook called
“Mr. Food TV Favorites.” For
more information, visit www.
mrfood.com.

**  **  **
Divorced dad Paul Volker was

navigating shared custody with
his ex-wife when the stress of the
situation inspired him to turn to
the Internet for a better solution
to their scheduling conflicts. He
decided to launch the site Our
FamilyWizard.com to help fami-
lies reduce stress and manage
schedules seamlessly.

**  **  **
The Bone Healthy Workout is

part of the Rally With Sally For
Bone HealthSM campaign, a pro-
gram sponsored by Roche and
GlaxoSmithKline that helps
women understand and actively
manage osteoporosis and bone
loss. Log on to www.bone
 health.com to learn more about
The Bone Healthy Workout.

**  **  **
Hass Avocados from Chile are

more than just pretty and tasty—
they provide nearly 20 vitamins
and minerals, including phytonu-
trients thought to help prevent
many chronic diseases, and all for
just 50 calories in a 1-ounce serv-
ing. For plenty of recipes, visit
www.chileanavocados.org.

**  **  **
Sites such as Zana Network

can help identify potential clients.
Users can view prospects and in-
depth company files, search mil-
lions of executive contacts and
view profiles of key executives,
manage and track online pros -
pects and forecast and track sales
pipelines. For information, visit
www.zananetwork.com.

**  **  **
Eye health care is provided by

the three “O’s”—opticians, opto -
metrists and ophthalmologists. It
is the ophthalmologist, or Eye
M.D., who can treat it all—eye dis-
eases and injuries—and perform
eye surgery. For more information,
visit the American Academy of
Ophthalmology at www.aao.org.

**  **  **
According to Proprietary Nutri-

tionals Inc., a supplement called
Sytrinol® has been clinically tested
and shown to improve total choles-
terol by up to 30 percent in 30
days. Visit www.drbvitamins.com
or call (800) 333-6977.

***
Liberty is not the power of doing
what we like, but the right of
being able to do what we ought. 

—Lord Acton 
***

***
Liberty is always dangerous,
but it is the safest thing we have.

—Harry Emerson Fosdick 
***

***
Marriage is the triumph of imag-
ination over intelligence. Second
marriage is the triumph of hope
over experience. 

—Oscar Wilde 
***

***
The trouble with some women
is that they get all excited about
nothing—and then marry him. 

—Cher 
***




