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(NAPSA)—Festive decorations
set the scene for holiday celebra-
tions and provide an opportunity
for hosts to showcase their
personal style and creativity. The
latest decorating trend started in
the display windows of America’s
finest department stores, and is
just making its mark in the homes
of the most sophisticated hosts
this holiday season.

Edible decorations—the combi-
nation of tasty treats with elegant
decor—are simple to make and
showcase the best of the holiday
season. Most holiday edible decora-
tions incorporate sweets, so work-
ing your family’s favorite treat into
your handmade decoration will
ensure everyone has a chance to
indulge. Kids love to help create
edible decorations, and with very
little effort these unique creations
can become longstanding family
holiday traditions. 

Remember to focus on the
wrapping as much as the taste
when combining candy or other
sweets with your holiday decora-
tions. Elegant wrapping will catch
your guests’ eyes the instant they
enter the room and underscore the
overall décor of your home.

For example, incorporating gold-
wrapped Ferrero Rocher® chocolates
in traditional holiday decorations
such as wreaths creates a festive
centerpiece while giving guests a
sweet treat to snack on throughout
a party or at the end of a meal. Try
the following instructions to create
an elegant holiday wreath that
tastes as good as it looks.

Visit www.rocherusa.com for
additional edible holiday decora-
tions, including a Thanksgiving
harvest topiary.

Ferrero Rocher® Holiday
Table Wreath 

1 styrofoam wreath, 14
inches in diameter 

10 yards 1-inch-wide
decorative ribbon

15 to 20 pieces holiday
garland

14 medium-sized pinecones 
15 acorns or other nuts in

shell or exotic pods 
20 wrapped Rocher® chocolates 
5 glue sticks

glue gun used at low heat

1. Glue one end of ribbon
to the bottom of styrofoam
wreath. Continue to wrap rib-
bon evenly around the
wreath, eliminating any gaps
that would expose styrofoam.
It may be helpful to glue rib-
bon each time it is wrapped
around the back of the
wreath.

2. Finish wrapping ribbon
on the back of the wreath
and trim off any remaining
ribbon. 

3. Glue a piece of garland
to the top of the wreath. At
base of garland, glue a
pinecone. 

4. Continue gluing garland
and pinecones around the
wreath until wreath top is
covered with garland and
pinecone clusters (6-8 clusters,
depending on the size of
pinecones).

5. In small spaces between
garland and pinecone clusters,
glue nuts or pods. 

6. Leave enough room
throughout wreath to glue
Rocher chocolates in gaps. 

Use the wreath as a center-
piece on a Thanksgiving or holi-
day table. If desired, place a dish
in the center and fill with addi-
tional Rocher® chocolates.

Topping The Table With Edible Decorations

Wrapped chocolates can easily
be incorporated to festive holiday
decorations.

(NAPSA)—For years, many a
memorable family gathering has
had ham as the focal point of the
meal, whether it’s a fancy dinner or
a casual get-together. The beauty of
ham is in its simplicity. Its savory
flavor, ease of preparation and abil-
ity to turn leftovers into delicious
salads, sandwiches and soups have
made it a tradition for generations.
Today’s ham can be used as a clas-
sic main dish, or included in all-
occasion recipes with delightful,
contemporary twists. 

Buying a Ham
Hams are available in a variety

of different types at local grocery
stores. It is recommended that a
“premium” ham be selected when
serving ham as the main dish or
when it is a key ingredient in a
recipe. “Premium” means the
meat has not been chopped and
formed and does not contain
added water. Premium, ready-to-
eat hams, such as Hormel® Cure
81® ham, are available in boneless
and bone-in varieties.

Bone-in hams offer a deli-
ciously distinct flavor and are
available in whole and half sizes,
providing two to three servings
per pound. Boneless hams are
convenient to serve and are avail-
able in whole, half and quarter
sizes, providing about four to five
servings per pound. Both types
also come in pre-sliced versions.

Preparing a Ham
Ham is very versatile. Fully-

cooked, premium hams can be
eaten cold or heated and served
warm. A glaze can be added. A
glaze is typically a sweetened
sauce that is spread over the ham
toward the end of cooking. The
glaze adds depth to the ham’s fla-
vor and gloss to the appearance.
For additional tips and recipes,
visit www.hormel.com. 

Happy Holly Ham with Glaze 
Servings: 12 

Prep Time: 15 minutes
Cook Time: 2 hours 

Ingredients
1 Hormel® Cure 81® half ham 
1 (1-pound) can jellied

cranberry sauce 
1 cup brown sugar 

1⁄4 cup orange juice 
1⁄2 teaspoon ground cloves 
1⁄4 teaspoon cinnamon 
1⁄4 teaspoon allspice

Directions
Bake ham according to

package directions. Mean-
while, combine remaining
ingredients. Heat slowly until
smooth, beating with a wire
whisk or rotary beater. Thirty
minutes before ham is done,
remove from oven. Spoon one-
half of glaze onto surface of
ham. Continue baking. Serve
ham with remaining glaze. 

Nutrition (per serving); 326 Calo-
ries; 8 Grams Fat; 29 Grams Protein;
34 Grams Carbohydrates 

If you like this recipe, you can
order the Hormel® Cure 81® Ham
for All Seasons™ cookbook with
over 81 recipes offering menu
ideas for all four seasons. Details
available at www.hormel.com,
key word search “Ham for All
Seasons.”

Today’s Ham Can Be the Focal Point of Any Meal

The Wildest Place
(NAPSA)—Ever want to crawl

through a gopher tortoise burrow?
The new Brooker Creek Preserve
Environmental Education Center
—located in the St. Petersburg/
Clearwater area—offers some fun
and wild features:

• An object theater, where holo-
graphic residents from the county’s
past step off the screen; 

• A scaled up version of a
gopher tortoise burrow that kids—
and adults—can climb through; 

• An interactive exhibit show-
ing the life cycle of the surround-
ing wetlands. 

Six thousand square feet of
exhibits introduce visitors to the
preserve’s habitats. Hands-on ex-
hibits and high-tech media seam-
lessly mix to provide exciting expe-
riences, while two classrooms/labs
let visitors delve deeper into topics
and issues. Admission to and park-
ing at the center are free. For more
information, visit www.friendsof
brookercreekpreserve.org.

One of the best places to explore
Florida’s natural environment
may be a new educational center
in the heart of the St. Petersburg/
Clearwater area.

(NAPSA)—Q. Our home is
connected to our town’s
municipal sewage system, so
you wouldn’t think we’d have
any problems. But recently, we
had to have a plumber come
with a “snake” and all sorts of
chemicals to clear out the sys-
tem. He said the main line was
clogged because our new “low-
flow,” water-saving toilets
don’t flush with enough force
to keep the line clear. Is there
any way to correct this situa-
tion and avoid the expense of
repeat plumber visits?

A. Ah, progress. These new,
low-flow toilets are great water
savers, but they aren’t particu-
larly good at the one thing a toilet
needs to do best—flush! That half-
hearted flushing action allows
matter to build up in the line over
time and, hello, Mr. Plumber!

Your problem is an all-too-com-
mon one, but it’s simple to fix.
Pick up a treatment such as Roe-
bic’s K-97 Main Line Cleaner.
Available at any hardware store
or major home center, this product
contains specially developed,
patented “friendly” bacteria that
dissolve waste buildup in plumb-
ing lines. A little down each toilet
in the house, periodically, as

directed, will help those puny toi-
lets of yours to flush clear, and
keep the line to the municipal
sewage system open and operat-
ing smoothly.

Roebic offers a whole line of bac-
teria-based household helpers to
keep plumbing and septic systems,
drains and traps, garbage disposals,
washing machine drain lines and so
forth clear, clean and odor-free.

To learn more about putting
beneficial bacteria to work in your
home, send a stamped, self-ad-
dressed envelope to Plumb Smart,
c/o Roebic Laboratories, P.O. Box
927, Orange, CT 06477 or visit the
Web site at www.roebic.com.

Ask The Plumbing “Doctor”
Don’t Throw Money Down Your Low-Flow Toilet

Low-flow toilets may need help
from “friendly” bacteria to flush
the line clear.

(NAPSA)—The National Eczema
Association for Science and
Education (NEASE) will launch
“Education on the Move” a national
campaign dedicated to educating
and promoting the awareness of
eczema among elementary students,
teachers, and parents. 

NEASE will initiate the cam-
paign by providing teachers and
students across the country with
an informational brochure to help
them understand the impact of
eczema. The brochure includes
tips and suggestions to educate
the classroom and support the self
esteem of children living with this
disease.  

“At a time when most young
children are focused on the chal-
lenge of mastering the world
around them, students with eczema
face more difficult challenges,” said
Vicki Kalabokes, Interim Chief
Executive Officer of NEASE.
“NEASE would like to encourage
students and educators to take the
time to better understand the sig-
nificant, potentially life-altering
effects eczema can have.”

More than a million school age
children in the United States suf-
fer from severe eczema. The symp-
toms of eczema can be embarrass-
ing and difficult to hide. Children
can experience uncontrollable
itching, bright red rashes, and
dry, brittle, scaly patches of skin
that crack, bleed and interfere
with daily activities like arts and
crafts. There is no way to predict
whether or not a person will out-
grow eczema; therefore, it is
important to seek treatment
immediately. Some treatments for

eczema include: emollients, topi-
cal steroids, antihistamines,
antibiotics, and bandaging.

A class of drugs called topical
immunomodulators, or TIMs, are
the latest advance in the treatment
of eczema in more than 40 years.
TIMs bring a unique, steroid-free
option to doctors and patients. The
first TIM, tacrolimus ointment,
was approved by the Food and
Drug Administration in December
of 2000 for the treatment of moder-
ate to severe eczema in children
and adults. Another TIM, pime-
crolimus, was approved by the
FDA in February of 2002.  

TIMs have helped to fill a thera-
peutic void, as they work differ-
ently from steroids to relieve the
side effects of eczema. Many physi-
cians use TIMs to maintain control
of eczema over the long-term and
use TIMS and/or steroids for acute
flare ups. 

The National Eczema Associa-
tion for Science and Education
works to improve the health and
quality of life of persons living
with eczema, including those who
have the disease as well as their
loved ones. For more information,
visit www.nationaleczema.org or
call 800-818-7546.

National Eczema Association For Science & Education
Launches “Education On The Move” Campaign

Initiative To Promote Eczema Awareness In
Elementary Classrooms Across The Country

A class of drugs called topical
immunomodulators, or TIMs, are the

latest advance in the treatment of
eczema in more than 40 years.

***
Genius is seldom recognized for
what it is:  a great capacity for
hard work.

—Henry Ford
***

***
The purpose of life is a life of
purpose.

—Robert Byrne
***

***
Nobody who ever gave his best
regretted it.

—George Halas
***

***
The more I want to get some-
thing done, the less I call it
work.

— Richard Bach
***

***
Hard work beats talent when
talent doesn’t work hard.

— Tim Notke
***




