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These three wines are from Galilee!

An Israeli father and son have teamed up to bring
America three unique wines made from grapes
grown by the Sea of Galilee, where Jesus is said to
have turned water into wine. “I hope to provide

a way to strengthen the bond between Israel and
those who may feel disconnected from it by bringing
wine from Galilee to Christian

homes,” says Adam Haroz,
the younger member
of the team. The
Grapes of Galilee wines
are available in a 2005
Cabernet Sauvignon, a
2005 Merlot and a 2006
Chardonnay. Log on to
Haroz.com to purchase
($14 for 750 ml).

WE'RE HERE TO HELP!

Does a recipe have you baffled? Is there a cooking technique
you'd like to do better, faster? Looking for food-storage advice
that could help save you money? Ask Kate! First's executive
food editor knows so much about cooking and food-keeping
that all of us First staffers go running to her with our everyday
questions and frustrations. So why shouldn't you? Just e-mail
your questions to askkate@firstforwomen.com. While Kate
can't always answer each e-mail individually, she will use your
guestions as the basis of our Smart Food Solutions page. So by
asking, you're helping out all 1.5 million First readers!

Easy is an
understatement.

Fleischmann’s 1-Dish Bake & Rise recipes —
all you’ll need is 20 minutes of prep.
Simple. Fast. Delicious.

FAMILY FAVORITE

£ D Fleischmann’s® 1-Dish
: BkSe Hot Fudge Swirl

BAKE: 25 - 30 MINUTES SERVES: 8

Fleischmann's 1-Dish Bake & Rise Batter: '

Mazola Pure™ Cooking Spray 5
-

1-3/4 cups all-purpose flour

Topping:

1 eup (11.75 oz.) hot fudge sauce, regular OR dark chocolate
(Don't substitute chocolate syrup for hot fudge sauce)
leing:

1 cup powdered sugar
1 ta 2 tablespoons milk

2 anvelopes Fleischmann's® RapidRise Yeast
2 tablespoons sugar

1/2 teaspoon salt\

3/4 cup very warm water (120° to 130° F)

2 tablespoons butter OR margarine, melted

dish ple plate.

:'a TOP batter with evenly spaced spoonfuls of hot fudge
. sauce. Using spoon, swirl fudge sauce into batter.

. %, MIX batter ingredients in a pre-sprayed 9-1/2 inch deep
et
(f

BAKE by placing in a COLD oven; set temperature to
350°F, e 25 1o 30 minutes, until lightly browned and
firm in center. Cool 10 minules. Combine icing ingredients
and drizzle over warm cake.

Fleischmann’s.Yeast

www.fleischmanns1dish.com

g
Fleischmann's
BREAST CANCER!

i RapidRise
Visit bakeforthecure.com

for recipes and details, HIGHLY ACTIVE YEAST®

Al Netiro! |
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