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(NAPSA)—Sourdough breads
and pizzas aren’t merely delicious.
With a few tips, and a little
patience, they can be easy too. 

It’s possible to create a viable
sourdough culture, and your first
sourdough bread or pizza, in as
little as two or three days.

Here are tips from Fleischmann’s
Yeast for the best possible results
in starting your own Sourdough
Starter!

• Don’t use metal bowls or uten-
sils with your sourdough starter;
they could affect the taste. 

• Preferred storage containers
for sourdough starters are
stoneware, glass or wood.

• As your sourdough ferments,
it may turn darker. But if it
changes colors (goes pink or
orange, for instance), throw it out
and start over.

• Most home-bakers keep their
sourdough starter in the refriger-
ator between use and/or “feed-
ings.” While in the refrigerator,
sourdough fermentation slows
greatly, but does not stop. Feed
your sourdough starter at least
once each week, and leave the
sourdough starter at room tem-
perature for at least 12 to 24
hours after the feeding, before
returning it to the refrigerator.

For a classic recipe for sour-
dough bread, visit the “Classic
Breads”  rec ipe  sect ion of
www.breadworld.com.

To mark National Pizza Month
(October), Fleischmann’s Yeast
has created a special sourdough
recipe for Sourdough Crust Pizza.
This vegetarian pizza features
sliced fresh mushrooms and green
peppers, and a rich, gooey three-
cheese blend. The recipe offers the
time-saving benefits of Fleis-
chmann’s RapidRise Yeast.

Continuing a legacy of Help-
ing Bakers Bake, Fleischmann’s
Yeast offers a toll-free help line
for those who need assistance at
1-800-777-4959 and a web site,
www.breadworld.com. 

Sourdough Crust Pizza

Ingredients
Dough

3⁄4 cup sourdough starter
(recipe follows)

2-1⁄2 to 3 cups all-purpose
flour

1 tablespoon sugar
1 envelope Fleischmann’s

RapidRise Yeast
2 teaspoons salt

3⁄4 cup water
2 tablespoons peanut oil

Topping
1 (6-ounce) can tomato

paste
1⁄2 cup water
1⁄4 cup peanut oil
1 teaspoon crushed dried

oregano leaves
1⁄2 teaspoon salt
1⁄8 teaspoon garlic powder
1⁄8 teaspoon ground black

pepper
1 cup sliced fresh

mushrooms
2⁄3 cup sliced green pepper
1⁄4 cup grated Romano cheese
1⁄4 cup grated Parmesan

cheese
2-1⁄2 cups shredded mozzarella

cheese

Stir sourdough starter be-
fore measuring. Measure out
3⁄4 cup and bring to room
temperature.

In large bowl, combine 3⁄4
cup flour, sugar, undissolved
yeast, and salt. Heat water
and peanut oil until very
warm (120° to 130°F). Gradu-
ally add water mixture and
starter to flour mixture. Beat
2 minutes at medium speed of
electric mixer, scraping bowl

occasionally. Stir in enough
remaining flour to make a soft
dough. Knead on lightly
floured surface until smooth
and elastic, about 8 to 10 min-
utes. Cover; let rest 10 min-
utes.

Meanwhile, combine tomato
paste, water, peanut oil ,
oregano, salt, garlic powder,
and ground pepper. Stir to
blend.

Divide dough in half. Roll
each half to 12-inch circle.
Place on greased pizza pans;
form a standing rim by pinch-
ing the edge of the dough.
Prick with fork; let rest 10
minutes.

Par bake at 450°F for 7 min-
utes. Remove from pans; place
on wire racks. Spread tomato
mixture evenly on each pizza
crust. Sprinkle with mush-
rooms, green pepper, and
cheeses. Bake on wire rack at
450°F for 10 minutes. Serve
warm.

Sourdough Starter:
3 cups all-purpose flour
1 tablespoon sugar
1 envelope Fleischmann’s

RapidRise Yeast
2 cups very warm water

(120° to 130°F)

In a large bowl, combine
flour, sugar and undissolved
yeast. Gradually add water to
flour mixture; stir until
smooth. Cover loosely; let
stand in warm place until
bubbly and sour-smelling,
about 2 days. 

Starter may darken, but if it
changes to another color, dis-
card and start over. To store,
cover and refrigerate.

To replenish and keep
starter alive: Once a week, stir
in equal amounts of all-pur-
pose flour and warm water
(100˚ to 110°F). 

Beat until smooth. Cover
and let stand in warm place
until mixture is bubbly and
sour-smelling and a clear liq-
uid has formed on top, about
12 to 24 hours. Use or cover
and refrigerate until ready to
use.

Any Way You Slice It: Sourdough Crust Pizza Sensational For Pizza Month

Sourdough Crust Pizza fea-
tures sliced mushrooms, green
peppers and three gooey cheeses.
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(NAPSA)—When most home
spa owners slip into their hot,
stress-relieving refuges, they
probably don’t consider the harm-
ful bacteria living beneath their
bubbling water. The warm water
that soothes sore muscles and
strained senses can also create a
breeding ground for bacteria.
These can cause eye, nose, ear and
skin infections as well as a num-
ber of more serious conditions.

To prevent bacteria growth,
many spa owners use such com-
mon sanitizers as chlorine and
bromine. While effective, these
sanitizers require considerable
maintenance and can cause has-
sles, including a harsh chemical
odor or dry, irritated skin. Many
spa owners—unfamiliar with
alternatives to their chlorine and
bromine spa sanitizers—accept
these side effects as necessary
evils. In fact, a recent PKData
survey revealed over 40 percent of
spa owners were unaware of their
chlorine-free and bromine-free
options.

For example, the BaquaSpa
Water Care System kills bacteria
using polyhexamethylene biguan-
ide (PHMB), a gentler and equally
effective sanitizer that’s used in
some contact lens cleaning solu-
tions. BaquaSpa’s active ingredient
destroys bacteria, decreases main-
tenance and won’t irritate bathers’
skin or bleach their swimwear or
spa pillows—common drawbacks
to traditional sanitizers.

Chlorine, while an effective
sanitizer, is easily depleted with
changes in sunlight and tempera-
ture. This instability requires that
chlorine users check sanitizer lev-
els more frequently—an exacting
job that requires time and persis-

tence. BaquaSpa’s formulation
enables it to last approximately
10 to 14 days before needing
replenishment, reducing mainte-
nance times. Even extreme heat
and sunlight from heat waves
won’t affect its stability.

In addition to less mainte-
nance and more stable protection
from bacteria, other benefits of
BaquaSpa include no skin or eye
irritation, no discoloration of
hair, no fading of swimwear, and
no harsh, unpleasant odor.

The system is based on the
same biguanide technology that
has been used in swimming pools
throughout the world for nearly 25
years. BaquaSpa is available
nationwide through a network of
authorized dealers. These spa pro-
fessionals are the experts in the
industry, annually trained to assist
spa owners to maintain and enjoy
their spas throughout the year.

To find out more about the
benefits of bromine-free, chlo-
rine-free spa care, or to find an
authorized dealer near you, call
1-800-374-7764. BaquaSpa also
provides spa and pool sanitiza-
tion information on its Web site,
www.baquaspa.com.

Proper Sanitization Can Prevent Harmful
Bacteria In Home Spas

(NAPSA)—Fine, thick, course,
wavy, curly—human hair is as
diverse as can be. The way we
wear, color and care for our hair is
an important personal choice, and
it affects our total appearance. In
fact, most women agree that when
their hair looks good, they feel
wonderful.

Luckily, there are many well-
proven, inexpensive steps we can
follow, at-home, on behalf of our
locks to keep them looking great.
Here are a few from notable salon
owner and style consultant to
Clairol, Jacob Neal:

• Eat foods that contain essen-
tial fatty acids—especially olive
oil and fish.

• Always use covered hair
bands to create ponytails and
always shift the placement of pony-
tails from day to day—especially
those placed high on the head.
Ponytails, by their nature, tug on
the hair and cause breakage.

• Comb hair in the shower
immediately after applying condi-
tioner since hair is three times
weaker when it’s wet. Look for
products with the latest technology
such as new-to-the-market Clairol
Renewal 5x Conditioner, which
conditions, loosens tangles, and
features an advanced strengthen-
ing system that actually makes the
hair up to five times stronger.
Always apply conditioner to the
ends first and work your way up,
not the other way around. Condi-
tioner is rarely needed on the scalp
area anyway, and tends to weigh
hair down.

• If you color your hair, use a
gentle hair color. Clairol Hydri-
ence is incredibly gentle because
it features a deep-moisturizing

color formula that protects hair
during the process. It’s also impor-
tant to always use the after-treat-
ment that comes in the box—it’s
specially formulated to work with
freshly colored hair. The one from
Hydrience envelopes each hair
strand with a unique silicone sys-
tem that seals in rich, radiant
color from the inside out and
leaves your hair touchably soft
and silky.

• Pre-soak hair before sham-
poo. Lack of time prevents many
people from following this vital
step, but it only takes another sec-
ond or two to ensure that hair is
saturated before shampooing.
Thoroughly wet hair helps the
shampoo lather better, allowing
for more thorough cleansing and
requiring the use of less product,
as well. Also, don’t forget to rinse
twice to make sure you remove all
of the shampoo residue.

• When blow-drying hair, hold
the dryer at least six inches from
the head to prevent overexposure
to heat. A good tip: while blow-
drying, use fingers to loosen your
hair, and if your fingers get too
hot, back up a little. The hair con-
centration nozzle that comes with
most blow-dryers is also helpful
because it places the dryer (and
its super-hot coils) further from
the scalp and hair.

If you follow these few practical
day-to-day tips, your hair can look
healthy, strong and beautiful at
any age.

One notable style
consultant advises women
to “look for products with

the latest technology.”

An At-Home Guide To Healthy Hair…At Any Age

(NAPSA)—To reduce the inci-
dence of the common cold among
schoolchildren, the G-P Health
Smart Institute recommends
washing hands often and using
disposable paper towels such as
Sparkle. Parents can also put a
paper towel in their child’s lunch
box that can be used to wipe fruit
and beverage tops to remove con-
taminants. For more information
about school hygiene, call toll-
free 1-877-GP-CLEAN or log on
to www.gphealthsmart.com.

Shopping for electricity is a
new concept for Texans, and the
Public Utility Commission of
Texas (PUC) is providing electric
customers with the information
necessary to make an “apples to
apples” comparison of offers from
competitive Retail Electric Pro-
viders (REP). Customers of Tex-
as’ investor-owned utilities may
begin choosing a new REP
through a Pilot Program that

began this summer. The Texas
utility market opens for full com-
petition in January 2002. For
more information on Electric
Choice in Texas, visit www.pow
ertochoose.org or call toll-free 1-
866- PWR-4-TEX

***
Children are unpredictable. You
never know what inconsistency
they’re going to catch you in
next.

—Franklin P. Jones
***

***
We should be eternally vigilant
against attempts to check the
expression of opinions that we
loathe.

—Oliver Wendell Holmes, Jr.
***




