Interest Rising In Baking Artisan Bread At Home
(NAPSA)—Thanks to a handmade, one-of-a-kind bread that’s as
beautiful to the eye as it is to the
palate, the wonderful aroma of
bread baking in the kitchen is
being enjoyed in a rising number of
homes.
It’s called artisan bread; a
crusty European-style bread,
sometimes sourdough, sometimes
not; weighed, rounded, shaped
and slashed by hand. In the
process, every set of ingredients
comes together. It’s as if every
bread is—at least for a while—
alive.
Artisan bread is all about the
fundamentals, minimalism and
simplicity. Aside from the occasional herbs, ingredient lists are
kept to a minimum.
Inspired by the centuries-old
peasant breads, Fleischmann’s
Yeast has created Potato Peasant
Bread. Reminiscent of the flavorful Hungarian potato breads, this
version has been tested and perfected for the home kitchen.
Potato Peasant Bread
Makes 2 loaves
3 to 31⁄2 cups all-purpose
flour
1 cup whole wheat flour
1
⁄4 cup sugar
2 envelopes Fleischmann’s
RapidRise Yeast
2 teaspoons salt
11⁄2 cups potato water or tap
water
3 tablespoons butter or
margarine
3
⁄4 cup mashed boiled potato*
1 tablespoon all-purpose
flour
In a large bowl, combine 1
cup all-purpose flour, whole
wheat flour, sugar, undis-

In addition to this Potato Peasant Bread, artisan breads include
sweet French baguettes, Italian ciabatta and hearty German black rye.
solved yeast, and salt. Heat
water, butter and mashed
potato until very warm (120°
to 130°F). Gradually add 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 minutes. Cover;
let rest 10 minutes.
Divide dough in half. Roll
each half to 8 x 12-inch oval.
Beginning at short end, roll up
tightly as for jelly roll. Pinch
seam and ends to seal. Place
on large greased baking sheet;
flatten loaf slightly. Cover; let

rise in warm, draft-free place
until doubled in size, about 30
minutes.
With sharp knife, cut 3 diagonal slits (1⁄4-inch deep) on top
of each loaf. Sprinkle with 1
t a b l e s p o o n f l o u r. B a k e a t
400°F for 15 to 20 minutes or
until done. Remove from
sheet; cool on wire rack.
* To use instant potatoes:
Combine 1⁄2 cup water and 3
tablespoons milk in saucepan;
bring to a boil. Remove from
heat; stir in 1⁄2 cup potato
flakes or buds. Cool to room
temperature.
For more artisan recipes and
baking tips, visit Fleischmann’s
Yeast at www.breadworld.com.

(NAPSA)—While some may be
tempted to self-treat by taking an
over-the-counter antihistamine
pill as a “quick fix,” it’s important
to see your doctor about other
treatment options such as nasal
steroids, considered to be the most
effective drug for controlling the
underlying inflammation that
causes allergic rhinitis symptoms.
Nasal steroid sprays are available
by prescription and are covered by
most insurance plans. For more
information on managing seasonal
allergies and to get a free educational nasal allergy kit, call 1-888722-7721 or visit www.allergy-info
center.com.
The Department of Labor predicts a 26 percent increase in the
number of health care jobs by
2008. The increased demand is
expected to continue for another
50 years. Health care jobs
expected to increase dramatically
include home health aids (76 percent), home care aids (85 percent),
medical assistants (71 percent)
and physical therapy assistants
(79 percent). Interim HealthCare
is the nation’s largest combined
provider of home care and supplemental health care staffing. For
more
information,
visit
www.interimhealthcare.com.
A recent clinical study, conducted by the University of Minnesota Heart Disease Prevention
Clinic shows that eating a whole
grain oat cereal can help women
fight heart disease by significantly
lowering cholesterol. Cheerios is
unique in that it is the only leading ready-to-eat breakfast cereal
clinically proven to lower cholesterol, says study co-author, Dr.

Eric Gugger of the Bell Institute
of Health and Nutrition.
In combating the nationwide
battle of the bulge, most health
care experts, including the Surgeon General and the American
Academy of Pediatrics, recommend that all children receive at
least 60 minutes of moderate
physical activity a day. However,
very few people meet the recommendation. Many schools have cut
back on physical education programs. Teens may need more
information to choose a balanced
diet. The Centers for Disease Control and Prevention (CDC) reports
the average school student
receives just five hours of nutrition education per academic
school year. Schools can help combat obesity by improving the quality and quantity of nutrition education and implementing daily
physical education, say the
experts.

New Cocktails Tastier To Swallow
(NAPSA)—Have you noticed
the increasing popularity of more
colorful, flavorful and fruity cocktails? How about the comeback of
the Cosmopolitan? Its regular
presence on the hit TV show “Sex
and the City” has made it an
extremely trendy drink.
Today’s cocktail options are
more diverse than ever and bartenders and restaurants are
becoming more inventive in their
creations. Here’s a look at some of
the newest flavors, mixes and
twists on old favorites.
• Martinis now come with
more than a twist of lemon. Apple,
berries, watermelon, citrus, even
coffee and chocolate-flavored
liqueurs are used instead of the
standard gin and vermouth
• Fruity frozen drinks are very
popular, especially as the weather
heats up
• Vanilla and cream-based
liqueurs are mixed in more and
more cocktail concoctions
• Ethnic-inspired drinks like
Mojitos (with rum, crushed mint
and sugar) and the traditional
Japanese sake are very “in”
“When it comes to cocktails,
color and fruity flavors are definitely popular. We recently rolled-

You might like to try these
new recipes from Uno Chicago
Grill:
1
0.5
0.5
3.5

Reptile Cooler
oz. Captain Morgan
oz. Blue Curacao
oz. Midori
oz. pineapple juice

***
The improvement of the understanding is for two ends; first, our
own increase of knowledge; secondly, to enable us to deliver that
knowledge to others.
—John Locke
***

Garnish with a pineapple
wedge or cherry.

Catching the eye and quenching the thirst of trendy types all
over the country are flavorful—
and often colorful—new drinks.
out several new beverages using
flavored liqueurs like Midori,
Chambord and Blue Curacao,”
said Uno Chicago Grill VP of Food
and Beverage, Chris Gatto.
“These more indulgent, exotic flavored drinks have become very
popular with our adult customers.
Of course, standards like the
Long Island Iced Tea and
Daiquiris also continue to sell
very well.”

or this:
Raspberry Martini
2 oz. Stolichnaya Razberi
1 oz. Chambord
0.5 oz. Rose’s Lime Juice
Use sugar to line the rim of
the glass and garnish with a
lime wedge.
Uno Chicago Grill, a casual
dining establishment known for
its world famous Original
Chicago Deep Dish Pizza, offers a
menu with wide variety, including ribs, seafood, burgers, dessert
and alcoholic and non-alcoholic
beverages. There are nearly 200
restaurants throughout the
world. Find more drink recipes at
www.unos.com.
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***
Human kindness has never weakened the stamina or softened the
fiber of a free people. A nation does not have to be cruel to be
tough.
—Franklin D. Roosevelt
***

***
Knowledge is a comfortable and necessary retreat and shelter for
us in advanced age; and if we do not plant it while young, it will
give us no shade when we grow old.
—Lord Chesterfield
***

