Tis the season to give a gift
from the heart and kitchen

(NAPSA)— Bakingisatime-honoredtra-
ditionthat continuesto warm heartsinkitch-
ens across the country. In fact, morethan 75
percent of Americans are planning to bake
morethisyear compared tolast year, accord-
ing to arecent survey conducted by Impulse
Research Group.

Thesurvey foundamajority saidthey bake
because they look forward to seeing friends
and family enjoy their homemade treats-
whichisagreat reasonto give ahome-baked
gift.

AndreaSwenson, author of “ GiftsFromthe
Kitchen for Dummies,” offersthefollowing
tipsfor homemade gift giving:

3 eggwhites, room temp.

113 cupsflour

1/2 cup unsweetened cocoa powder
/4 tsp. baking powder

VA tsp. baking soda

VAtsp. salt

2 Thsp. prepared strong hot coffee
112tsp.vanilla

2 cupssugar

12 cup low-fat sour cream

512 oz. bittersweet chocol ate, chopped
powdered sugar

Preheat ovento 350°F. Spray mini-garland
bundt panwithBaker’ sJoy. Inmedium bowl,

* Giveyour giftapersonal touchby usinga mixflour, cocoapowder, baking powder, bak-

festivepanwiththedecorating*” builtin,” such
asthe Nordic Ware mini-garland bundt pan.
Becausethesepansaredesignedwithsomuch
detail, remember to use a non-stick baking
spray with flour such as Baker’ s Joy for best
results.

« To make gifts extra special, design your
own labels using colored paper and decora-
tiveink stamps.

* Because freshnessis abig part of afood
gift, givegiftsshortly after preparing.

Try thisrecipe, provided by Nordic Ware,
for adelicioustreat that makesagreat home-
madegift:

Hot Cocoa Cake
1/2 cup butter, room temp.
2 eggs, room temp.

ing sodaand salt. Inasmall bowl, add vanilla
to prepared coffeeand set aside.

Inlargebowl, beat butter on medium speed
until fluffy. Gradually add sugar; beat until
well combined. Add sour cream. Oneat atime,
add eggs and egg whites, beating well after
each addition. Alternately add flour mixture
and coffeemixture, beating onlow speed un-
til well combined. Stirin chocolate, and pour
12 cup batter into each cavity.

Bakefor 20-25 minutes or until toothpick
inserted near center comesout clean. Cool for
10 minutesbeforeremoving frompan. Invert
onto serving platter and sprinkle with pow-
dered sugar.

For more information and recipes, visit
www.bakersjoy.com.
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nristmas Wish List

SPORT UTILITIES:

2004 MERCURY MOUNTAIN-
EER — 3rd seat, leather, rear air,
auto. temp., CD player, 15K
1999 GMC YUKON — 4x4,
heated leather, extra sharp! 57K
1997 CHEV. TAHOE — 4 door,
nice clean, 4x4, 118K, great
price!

1997 CHEV. BLAZER — Clean,
4x4, PW/PL, cruise, tilt, 96K

VANS:
2003 FORD WINDSTAR — Lim-
ited series, heated leather, quad
seating, advance trac, CD
changer, reverse warning system
with much more, 10K
2002 FORD WINDSTAR — SEL
model, power sliding door, quad
leather, CD, tutone, blue/silver,
extra clean, 45K
2001 FORD WINDSTAR LX —
4 door, many extras, including
rear air, 28K

2000 OLDS SILHOUETTE — 4
door, leather, quad seats, extra
clean, 57K

1995 FORD WINDSTAR — Very
clean, low price

1982 CHEV. CONVERSION
VAN — NICE, 79K

PICKUPS:

2002 CHEV. AVALANCHE 771
MODEL — Heated leather seats,
CD changer, power moon roof,
remote keyless entry, 4x4, auto.,
30K

2002 FORD RANGER — 4 door,
super cab, 4.0 V-6, 4x4, auto.,
PW/PL, alloy wheels, sharp! 20K
1993 FORD F150 — 4x4, short
bed

1982 FORD F150 — 4x4, excep-
tionally nice

CARS:

2004 MERCURY GRAND MAR-
QUIS LS — Auto. temperature,

leather, 9K

2004 MERCURY SABLE —CD
player, full power, alloy wheels,
8K

2004 FORD TAURUS SES (2) —
Leather, Duratec 24 valve silver
frost and one in white with moon
roof, 9K

2003 FORD FOCUS SE —
Cruise, tilt, PW/PL, CD, great
economy, 17K

2003 MERCURY SABLE —
Very clean, 4 door, full power,
CD, 49K

2002 FORD TAURUS SES —
Power moon roof, rear spoiler,
leather, CD, all the extras, gor-
geous, 30K

2002 PONTIAC GRAND PRIX
— CD, alloy wheel, rear spoiler,
super clean, 20K

2001 LINCOLN CONTINENTAL
(3) — CD changer and all the

luxury extras, parchment metal-
lic, 15K; autumn red metallic with
moon roof, 12K; blue metallic,
52K

2001 BUICK LESABRE — Lim-
ited Series, cloth, On Star, dual
control air, gorgeous, 34K

1999 LINCOLN TOWN CAR —
Signature Series, exceptionally
nice luxury sedan, heated leather
seats, lumbar and memory
seats, factory phone, CD
changer and MORE! 69K

1998 FORD TAURUS — 4 door,
full power, great price! 98K
1996 MERCURY SABLE — 4
door, 24 valve, rear spoiler, ex-
tra clean and extra nice, 75K
1996 LINCOLN CONTINENTAL
— Leather, chrome wheels, front
wheel drive, pearlescent metal-
lic, 98K

SPORTY 2 DOORS:

2001 FORD MUSTANG — V-6,
auto., CD, alloy wheels and only
20K

2001 FORD ESCORT — ZX2, 2
door, moon roof, rear spoiler, CD
changer, sharp, 32K

2002 PONTIAC SUNFIRE —
CD, moon roof, sporty, 2 door,
35K

2000 FORD MUSTANG CON-
VERTIBLE — Toreador red,
leather interior, CD changer,
SHARP! 35K

WALTER MOTOR COMPANY

LOCATED 2 BLOCKS WEST OF STATE STREET ON THE CORNER OF STATE AND WASHINGTON, NORTON, KANSAS e CALL (785) 877-3112 OR 1-800-479-3112
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Special treat 1s organic but still tastes magical

(NAPSA)—If yourideaof preparingfor
the holidaysinvolvespreheating theoven,
you' renot aone. Theholiday seasonisone
of themost popular timesof year for people
to bake.

Whilemany of theholiday treats people
bake arerich, decadent delights, there are
still waysto keep them natural and chemi-
cal free. Forinstance, if youtry tofeed your
family pure, organic foods, you may want
to try baking with an organic flour such as
theonemadeby King Arthur Flour-acom-
pany that’ sbeenaroundfor 200years. The
organic flour is now available in grocery
storesand hasnobleach added, nobromates
or chemicals. It'savailablein all-purpose
and 100 percent wholewheat varieties.

If you' relooking for agreat new treat for
the holidays using organic flour, try this
recipefor Magic In The Middles, adapted
from TheKing Arthur Flour Cookie Com-
panion cookbook. They’ re reminiscent of
achocolate peanut butter cup candy (or a
buckeye, if you' refamiliar withthiscandy).

Magicln TheMiddles
Yield: 26 cookies
Baking temperature: 375° F
Bakingtime: 7to 9 minutes

Dough:

1 1/2 cups (6174 ounces) King Arthur
Unbleached 100 percent Organic All-Pur-
pose Flour

12 cup (1 72 ounces) unsweetened natu-
ral cocoa

1/2 teaspoon baking soda

VA teaspoon salt

12 cup (3 /2 ounces) sugar

1/2 cup (4 ounces) brown sugar

12 cup (1 stick, 4 ounces) unsalted but-
ter

1/4 cup (23/8 ounces) smooth organic
peanut butter

1 teaspoon vanillaextract
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Filling:

34 cup (71/8 ounces) smooth organic
peanut butter

34 cup (3 ounces) confectioners’ sugar

Preheattheovento375°F. Lightly grease
(orlinewith parchment) two baking sheets.

To make the dough: In amedium-size
mixing bowl, whisk together theflour, co-
coa, baking sodaand salt. Set aside.

In another medium-size mixing bowl,
beat together the sugars, butter and peanut
butter until lightand fluffy. Add thevanilla

and the egg, beating to combine, then stir
inthedry ingredients, blending well.

Tomakethefilling: Inasmall bowl, stir
together the peanut butter and confection-
ers sugar until smooth. Withflouredhands,
roll thefillinginto 26 1-inch balls.

To shapethe cookies: Break off about 1
tablespoon cookie dough, make an inden-
tation in the center with your finger, and
pressoneof thepeanut butter ballsintothe
indentation. Bringthecookiedoughupand
over thefilling, pressing it closed; roll the
cookieinthepa msof your handto smooth
it out. Repeat with the remaining cookie

dough andfilling.

Dipthetop of each cookiein granulated
sugar, and place each onthe prepared bak-
ing sheets, leaving about 2inchesbetween
cookies. Grease the bottom of a drinking
glass, and use it to flatten each cookie to
about 1/2-inch thick.

Bake the cookiesin apreheated 375° F
ovenfor 7to9minutes, or until they’ reset.
Removethem from the oven and cool on a
rack.

For moreholiday recipesand bakingtips,
visit the web Site
www.kingarthurflour.com.

Rubber Stamps, Inks & Glitters
50% OFF!

business &
pers WWW%W

Buginege Carde * Envelopes ¢ Letterhead
Multiple Part Buciness Forms ¢ Laminating
COLOR & B/W Digital Laser Copies
Wedding & Graduation Invitations
Rubber Ctamps, Cerapbooks & Accessories

E. Holme * PO Box 119
Norton, KQ 67654
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Pools, Spas and Waterbeds too!

2010 Vine Street
Hays, KS 67601
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both. You’re giving your family something ev- 785-625-9065
eryone will enjoy for years and you’re also re- TOLL FREE
ceiving the wonderful benefits of total relaxation,

hydromassage and family togetherness. 1-800-466-9064




Ver satileveggiecan be
eaten anytimeof theday

(NAPSA) — The sweet potato, or yam,
may be one of the most nutritious, delicious
andversatileveggiesaround. Y amsarenatu-
rally full of flavor and sweetness, which fa-
vorsthem asthe perfectingredientin savory
to sweet recipes. Their versatility, plusthe
added health benefits, makethemagreat ad-
dition to any meal, anytime of day.

TheL ouisianaSweet Potato Commission’s
Web site, www. sweetpotato.org, has many
different recipes that can be prepared for
breakfast, lunch, dinner or al ate-night snack!
Sweet Potato Pancakes, Sweet Potato, Apple
and Walnut Muffins; Shrimp, Corn and
Sweet Potato Soup; Tropical Sweet Potato
Salad; Baked Sweet Potato Fries; Yam and
Black BeanWraps; and Y am Triflearejusta
few of the delicious dishes featured on the
site. Sweet Potato Praline Coffee Cakeisa
great recipethat can be eaten from breakfast
to late afternoon!

Sweet Potato Praline Coffee Cake
4 Thsp. butter or margarine
23 cup plus3 Thsp. light brown sugar, di-
vided
2 Thsp. light corn syrup
1/2 cup chopped pecans

2 172 cupsbiscuit baking mix

1 can (15 oz.) sweet potatoes (yams),
drained and mashed or 1 cup fresh, mashed
Sweet potatoes

1/3 cup skim milk

V4 cup dried cranberries

Preheat oven to 400°F. In a 9x9x2 inch
square baking pan, melt margarine in the
oven. Stir in 23 cup brown sugar and corn
syrup; spread evenly in pan. Sprinkle with
pecans. Inalargemixing bowl, beat together
biscuit baking mix, sweet potatoesand milk
until dough formsaball. Turn dough onto a
surface dusted with baking mix, knead sev-
eral timesandroll or pat into a12-inch rect-
angle. Sprinklewith 3 Thsp. brownsugar and
cranberries. Fold dough into thirds, folding
eachendtocenter. Cut crosswiseinto 1" strips
and arrangestripssittingontop of pecan mix-
tureinpan. Bakefor 25to 30 minutesor until
goldenbrown. Immediately turnupsidedown
onto serving plate. Makes 12 servings.

For morerecipes, visit theL ouisianaSweet
Potato Commission’ sWebsiteat www.sweet
potato.orgor writetotheL ouisianaSweet Po-
tato Commission at P.O. Box 2550, Baton
Rouge, LA 70821-2550.

Monday, November 22, 2004

Party planning will

make entertaining a breeze

(NAPSA) — It can be easy to throw a
holiday party that you have timeto enjoy,
too. That’ sgood news, becauseeven people
withagiftfor entertaining sometimesavoid
throwingholiday get-togethers, wrongfully
assuming they’ retoo much work.

The key isto make two lists and check
themtwice. Here are sometips:

To-DolList:

» TwoWeeksAhead-Shopfor your party
supplies. Make any freezable hors
d’ oeuvresor desserts.

* One Week Ahead-Shop for all but the
most perishableingredientsyou’ Il need.

» Two Days Ahead-Buy fresh produce.

* One Day Before-Freshen the powder
room with candles, festive soapsand hand
towels.

* AnHour Before-Set out any foodthat is
to be served at room temperature. Open
winethat needsto breathe. If you are serv-
ing food that needsto be heated, removeit
fromtherefrigerator.

Shopping List:

« Party Supplies-Besureto have decora
tions, cocktail napkins, disposable baking
and servingtrays, trash bagsandfoil wraps
for leftovers.

 Food-Take advantage of preprepared
foods to save time in the kitchen. Use
prewashed, cut lettuce, peeled and cut car-
rot sticks, bottled dips, and artisanrollsfrom
thebaker. For an easy appetizer (suchasthe
onepictured above), cut up Hillshire Farm
summer sausageand arrangeon atray with
precut cheese cubes, crackersand fruit.

Also, prepare anumber of favorite holi-
day recipesthat can be made ahead of time
and reheated before the party starts. That
way you can have an impressive, varied
menu without being rushed the day of the
get-together.

Deliciousdishes, whether youmakethem
yourself or rely on conveniencefoods, are
what really make a holiday party festive.
Try thisfavoriterecipe:

Lit'l Smokiesin BBQ Sauce
1 pkg. (16 0z.) Hillshire Farm Lit’|
Smokies (any variety)
1bottle (12 0z.) BBQ sauce

Pour sauce in baking dish or crock-pot
andaddLit’ | Smokies. Bakein 350°F oven
for 30 minutes or heat in crock-pot for 2
hours. Serve hot.

For more party
www.hillshirefarm.com.

recipes, Vvisit

...NOVUS Windshield Special

All Original Equipment Glass

NGA CERTIFIED TECHNICIANS

Chevrolet Pickups—1988-2003—%$230 Installed
Ford Pickups—1980-1996—%$210 Installed

Call for Special Prices on All Other Vehicles
ILE—WE’'LL COME TO YOUR HOME, OFFICE OR FARM

o E NOVUS Auto Glass
ovusS

AUTO GLASS REPAIR & REPLACEMENT

O.E. Urethane
INSTALLED BY

Frank Kaiser~Shane Baird

1-888-247-5153

‘Tis the Season of
Special Gifts—And

Toys - Christmas Decorations
Snowmen - Bath & Body Products
Porcelain Dolls - Lots of Jewelry
Sugar Shack Candles
Lots of Red Hat Society Items

You’ll Find Them Here!

The Re~Markable Store

East Side of the Square—Beaver City, NE — 308-268-7007
Hours: Tues.-Fri.; 12:30-5:30 p.m.; Saturday; 10 a.m.-1 p.m. or anytime by calling 308-268-4022

VISIT OUR 1/2 PRICE
CHRISTMAS CORNER
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A new, green holiday
tradition is taking shape

(NAPSA)— Traditional decorations, soft
twinklinglights, andtime-honored dishesare
thetruestarsof eachholiday celebration. This
year make your holiday alittle more special
with asimplechange.

Substituting canned Italiangreenbeansfor
ordinary beanscanturnyour recipesintoun-
expected culinary creations. Recipe ready
right from the can, Italian green beans give
dishesafreshnew twistwithout requiringany
extrapreparation.

Withltaliangreenbeans, traditional dishes
like Green Bean Casserole will seem more
special. Givethisrecipe atry and take your
traditionsto thetop.

Italian Green Bean Casserole

1 can (10.75 o0z.) condensed cream of
mushroom soup (low fat or fat free can be
used)

12 cup milk

11/2tsp. soy sauce

Pepper to taste

2 cans (14.5 oz. each) or 1 can (28 0z.)
Allens Cut Italian Green Beans, drained

1 V3 cupsfrenchfried onions, divided

Preheat ovento350° F. Inall/2-quart cas-
serole, mix together soup, milk, soy sauce,
pepper, Italian green beans, and 2/3 cup on-
ions. Bake for 25 minutes, or until heated
through. Stir, then sprinkleremaining onions
ontop. Bake5to 10 minutes, until onionsare
golden. Servings: 6

GoBeyond Butter for Better Beans

Create an easy yet memorable dish with
thesesimpletips:

* Seasonwitholiveoil instead of butter for
an authentic ltalian twist.

* Addtasteandtextureby tossingone 14.5-
oz. can with 1 to 2 tablespoons of shredded
Parmesan or Romano cheese; toasted al-
monds, pecans, or sesame seeds; bacon hits;
or any of your other favoriteingredients.

* Spicethingsup withasprinkling of fresh
or dried seasoningslikebasil, marjoram, nut-
meg, tarragon or thyme.

For recipesandtipsonserving canned Ital-
iangreenbeans, visitalensitalianbeans.com.
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weapons’ help

with holiday festivities

(NAPSA)—Here sahint onkeepingyour
cool during the winter holidays:. take atrip
downthefrozenaislesof your grocery store.
There you can find “ Secret Weapons” to
make holiday entertaining easier and more
enjoyable.

Remember to shop early and stock your
freezer soyou' || havesecret weaponsat your
fingertipsfor parties, unexpected company,
family and guests.

Try these time-saving, tasty suggestions
from the National Frozen and Refrigerated
FoodsAssociation (NFRA) thatwill helpyou
go fromthefreezer to tablein minutes.

 Appetizer Thoughts: In the frozen food
aisle, al ready to heat and eat are dips, egg
rolls, quiche, cheesesticks, meatballs, shrimp
andmore. Serveonattractiveholiday platters
and you' reready to enjoy your guests.

« Side Dish Suggestions: Frozen veg-
etables, potatoes, pastasand breadscan help
makeany holiday meal lesswork for thecook
for moretimewith family.

 Brunch Ideas: A freezer full of frozen

muffins, waffles, pancakes, egg dishes,
breakfast bowls, sandwiches, bagels and
morecan makeholiday morningsmuchmore
fun

* Délicious Desserts: Start with delicious
frozen pies, cakes, ice cream and more-then
make them your own by adding special
touches.

Trythisholiday favorite” Secret Weapon.”

Pumpkin PieWith
Ginger Whipped Topping

1 frozen pumpkin pie

1cupfrozenor refrigerated whipped cream
topping

1/2 teaspoon ground ginger

Inamedium bowl, mix whipped creamand
ginger. Keep chilled until ready to serve.
Bakepieaccordingtodirections. Servewith
dollop of whipped cream topping.

For morerecipes, serving suggestionsand
food safety tips on frozen and refrigerated
foods from NFRA, visit
www.BringUsToY our Table.com.
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You'll Pop Your Cork

Over Our Great Selection!

Stock Up Today On Some Holiday Spirits!

~Wines and Wine Coolers ~Gift Sets ~Egg Nog
~Imported and Domestic Beer ~Liquors

— WE TAKE SPECIAL ORDERS = JUST ASK! —

QUORS

HOURS: Monday-Thurs.: 9 a.m.-10 p.m.; Fri. & Sat.: 9 a.m.-11 p.m.
Closed Thanksgiving Day

W. HIGHWAY 36
NORTON, KANSAS
785-877-3809

AND TO ALL . ..
A Good Night’s Sleep On A

. SERTA MATTRESS SET

Compare Our Every Day Low
Prices on Mattress Sets —
14 PLUS Furniture for Bedroom,

 Living Room or Dining Room

NORTON NEW AND USED FURNITURE

PHONE: (785) 877-2818
KQNK Road East to Road E-1 South to Store in big red building behind the house
Open: Wednesday through Saturday 10 a.m.-5 p.m. or Anytime We’re Home



