Holiday Hints

Stock Up For Health And Happiness

(NAPSA)—Staying healthy
over the holidays, experts advise,
requires at least two simple steps:
planning ahead and taking time
for yourself.

Fortunately, this can be simpler
than many suspect because the
“cool aisles” of the grocery store
have many “secret weapons” to
make holiday food preparation and
entertaining easier and more enjoy-
able. Frozen and refrigerated foods
provide an excellent opportunity for
planning ahead for the holidays so
you can spend less time in the
kitchen and more time for yourself.

It helps to “stock up” your
freezer and fridge with:

*Delicious breakfast selec-
tions—warffles, pancakes, eggs,
cheeses and breakfast sand-
wiches; combine fruit with yogurts
and juices for smoothies to make
holiday mornings even more fun.

*Super snacks and appetiz-
ers—cheeses, dips, egg rolls,
shrimp, pizza, wings and meat-
balls; serve on attractive platters
and let the party begin.

*Dinner plans—the frozen
aisles offer a variety of fully pre-
pared entrées; they can be on the
table for your family in minutes
on busy nights.

eSide-dish pleasures—
ready-to-heat-and-eat vegetables,
potatoes and breads can make hol-
iday meals less work.

*Delightful desserts—fill the
freezer and refrigerator with
enough delicious pies, cakes, ice
cream, puddings, whipped toppings
and ready-to-bake cookies to please
your family, friends and guests.

Here, from the experts at the
National Frozen & Refrigerated
Foods Association (NFRA), is a deli-
cious, easy holiday dessert you can
serve with a “homemade touch”:

Smile and say cheesecake: This
semihomemade treat can
brighten an everyday meal or be
the crowning touch on a holiday
dinner.

Cheesecake with
Cherry Topping

1 frozen cheesecake
10 ounces sweet or sour

pitted cherries (frozen
works well)

2 tablespoons lemon juice

Y cup sugar

1 tablespoon cornstarch

% cup water
Fresh mint

Thaw cheesecake according
to package directions. To
make topping, combine cher-
ries, lemon juice, sugar, corn-
starch and water in medium
saucepan. Bring to a boil.
Once boiling, cook it for an
additional 1 to 2 minutes, then
remove from heat. Cool com-
pletely. Spread on top of
cheesecake. Garnish with
mint leaves. Serves 4-6.

For more delicious recipes, tips
and important information on
frozen and refrigerated foods, visit
www.EasyHomeMeals.com and
“like” NFRA on Facebook at www.
facebook.com/EasyHomeMeals.





