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You know that reading is important, and you
obviously want to make sure that your
teenager grows into adulthocd with all the
skills he or she needs to succeed. The
following is a list of ways that to encourage
your teens to read.

1. Set an example. Let your kids see you
reading for pleasure.

2. Furnish your home with a variety of reading
materials. Leave books, magazines, and
newspapers around. Check to see what

disappears for a clue to what interests your
teenager.

3. Give teens an opportunity to choose their ;

own books. When you and your teen are out i -

together, browse in a bookstore or library. Go
your separate ways and make your own
selections.

4. Build on your teen"s interests. Look for
books and articles that feature their favorite
sports teams, rock stars, hobbies, or TV
shows.

5. Value pleasure reading. Almost anything
your child reads—including the Sunday comics
— helps build reading skills.

6. Acknowledge your teen's mature interests.
Look for ways to acknowledge the emerging
adult in your teens by suggesting some adult
reading you think they can handle.

"A yummy bar that is tart and sweet at the same time.
Easy to put together and your home will smell
wonderful while they're baking!"

Ingredients

2 cups fresh cranberries™* or 1 (12
ounce) package whole cranberries

| cup white sugar

3/4 cup water

1 (18.25 ounce) package yellow cake
mix

3/4 cup butter, melted

2 eggs

1 cup rolled oats

3/4 cup packed light brown sugar
1 teaspoon ground ginger

| teaspoon ground cinnamon

Directions

In a saucepan over medium heat,
combine the cranberries, white sugar, and water.
Cook, stirring occasionally until all of the cranberries
have popped, and the mixture is thick, about 15

minutes. Remove from heat, and set aside to cool.
Preheat the oven to 350 degrees F (175

degrees C).
In a large bowl, mix together the cake

mix, melted butter, and eggs. Stir in the oats, brown
sugar, ginger and cinnamon. Set aside about 1 1/2
cups of the mixture, and spread the rest into the
bottom of a 9x13 inch baking dish. Pack down to
form a solid crust, getting it as even as possible.
Spread the cooled cranberry mixture over the crust.
Pinch off pieces of the remaining mixture and place
evenly over the cranberry layer.

Bake for 35 to 40 minutes in the
preheated oven, until the top is lightly browned. Cool
in the pan for about 40 minutes before slicing into
bars.

*Fresh cranberries-12 oz = 2 cups
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