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Home-improvement stores
are gearing their marketing

efforts toward females.
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Supermarket Sampler
checks out new items

at the grocery.
PAGE E2

OLD FRIENDS, NEW PLACES.
Former teen idol

Shaun Cassidy had a
big day Feb. 19. He
got into a three-car
wreck in Burbank, Ca-
lif., that morning and
that evening he was
part of the decor on
Friends. Jennifer
Aniston’s sitcom char-
acter, Rachel, was

back at her childhood home, and her bed-
room wall still had a poster of Cassidy
hanging on it. The poster showed the
young heartthrob peering out from be-

hind a huge sheet of plastic, an image
from the photo shoot for his 1978 album
Under Wraps. (And how old is Rachel,
anyway? The bedroom also had a
Thompson Twins poster, which wouldn’t
have been put up until a good five years
after Cassidy’s prime.) Back to the real
world: Cassidy’s accident was not life-

threatening, although a security guard
got trapped between the two vehicles
and broke a leg, police said.
                                    — Bob Underwood

TAKING THE BAIT.
This was the message on a T-shirt

somebody told us about the other day:
“Give a man a fish, and he’ll eat for a
day; teach a man to fish, and he’ll sit
around drinking beer all day.” And re-
member: You don’t even need to fish!
                                          — Ron Rollins 

Seen & Overheard runs daily. Got an
item? Call Ron Rollins at 225-2165 or e-mail
rrollins@DaytonDailyNews.com.

Wednesday, March 3, 2004
DaytonDailyNews.com

THURSDAY
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Quick hits from the world
of food by Ann Heller

P retzels are viewed as a healthy
snack (except by those avoid-

ing carbs), and a trimmed-down
pretzel with less sodium is show-
ing up on store shelves. Frito-Lay
teamed with the American Heart
Association to create the new
heart-shaped Rold Gold Heartzels
Pretzels. The snack meets the
association’s guidelines for a
heart-healthy food. The pretzels
have no saturated fat or cholester-
ol, and less sodium than regular
pretzels. A 10-ounce package is
$2.19.

I f a rotisserie chicken from the
supermarket is a staple conve-

nience food at your house, here
are a couple worthwhile tips from
the kitchen staff at the San Fran-
cisco Chronicle.

First, call ahead to see what
time the chickens come out of the
oven or off the rotisserie to sit on
the warming racks. The chickens
may not continue cooking, but
they sure can dry out. Some pur-
veyors say they discard chickens
if they aren’t purchased in two
hours, but don’t count on that. 

Then, if you plan to reheat the
chicken, realize that while the
microwave can do a good job of
reheating the bird, the skin won’t
recrisp. Figure on reheating, cov-
ered with vented plastic wrap, for
3 minutes at full power. Then let
rest, covered, for another 2 min-
utes.

If you’re using an oven, preheat
it to 325 degrees, blot the chicken
dry and give it a very light coat-
ing of olive oil to help crisp the
skin. Heat, uncovered, for 25 min-
utes.

A dding more spice to your cook-
ing can be as simple as using

ones that are freshly ground. And
it only takes seconds in a little
coffee grinder. The benefits are
many. Whole spices, such as
cumin seeds, cloves and mustard
seeds, last longer than those pur-
chased already ground. They are
more aromatic when lightly
toasted before grinding. A mod-
estly priced coffee grinder will do
the job. Just remember to clean it
so the disparate flavors and aro-
mas don’t mingle. The best way
to do that is to run coarse salt
through the grinder. 

‘Good Stuff’ wants to hear from
you. Send news about food- and
wine-related products or cooking
tips to Ann Heller, food editor, Day-
ton Daily News, 45 S. Ludlow St.,
Dayton, Ohio 45402, or fax to 225-
2241.

IN THE DAYTON DAILY NEWS

• Home and garden shows
are headed to Dayton and
Cincinnati this month.
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• The Sand Tart cookies sell for
$5.45 a dozen. They are already
bagged, ready for a quick
purchase. The bake shop is open
7 a.m. to 6 p.m. Tuesday through
Friday and until 5 p.m. Saturday.
Call 293-1719.

COOKIE
of the

STARS

SAND TARTS from Ashley’s Pastry Shop in Oakwood have become popular on the set of ‘The West Wing’ since
introduced by the Miami Valley natives who star in the NBC series.

By Ann Heller
aheller@DaytonDailyNews.com

hen celebrities born in the
Miami Valley indulge in food
memories, they think of Sand
Tarts — at least if they were
raised in or near Oakwood.

That’s the truth if the celebs
are Allison Janney, Rob Lowe
and Martin Sheen, who shared

the stage for years on TV’s The West Wing. All have
Dayton-area roots, and for the past two years the cast of
that show has regularly been on the receiving end of 10
dozen of the cookies, shipped to the set by Oakwood’s
Ashley’s Pastry Shop, at 21 Park Ave.

The cookies go back 60 years, says Theresa Ham-
mons, who has owned the shop with her husband Greg
for two decades.

The Sand Tart turned out to be — and still is — the
signature cookie for the store, regularly ordered for class
reunions when graduates from the nearby high school

come home.
Despite the

name, the cookie is
no traditional sand
tart, which is an
old-fashioned butter
cookie simply sprin-
kled with granu-
lated sugar. But the
Oakwood Sand

Tart is a brown sugar cookie topped with a dollop of
meringue and a sprinkle of cinnamon sugar — a whole
different kind of cookie; a little chewy, a little crisp and
quite sweet.

When the Hammons bought the bakery, the recipe
wasn’t included in the purchase. Disappointed regular
customers kept asking for the cookie, and the new own-
ers couldn’t get the recipe. But the previous owner had
opened another location and was selling Sand Tarts.

“I went there and bought a dozen cookies, and my hus-
band sent them to a lab in Wisconsin to have the ingredi-
ents broken down,” Mrs. Hammons says. “Then he re-
formulated the recipe.”

The cookie remains so popular that Mrs. Hammons
makes 25 to 30 dozen every day and is often sold out by
noon.

Several years ago, Mrs. Hammons read a Dayton Daily
News story about a new cafeteria set on The West Wing
outfitted with Hobart kitchen products from Troy. Know-
ing the connection of the show’s stars with the Dayton
area, she came up with the idea of sending the signature
cookies to the players on the show. First she queried
Macy Janney, a regular customer and Allison Janney’s
mother, about the propriety of the gift and got the OK.

Janney, Lowe and Sheen sent messages that the cook-
ies brought back memories, and the Emmy-winning
actress has been ordering them three or four times a year
since then. Most recently 10 dozen cookies were shipped
overnight express to the Los Angeles set for Valentine’s
Day.

When Allison Janney came to Dayton for the opening
of the Schuster Performing Arts Center last year, she
came to the bake shop to meet the Sammons — and pick
up another 10 dozen cookies.

Contact Ann Heller at 225-2402.

W
THERESA AND GREG HAMMONS didn’t get the recipe
for Sand Tarts as part of the deal when they purchased
Ashley’s 20 years ago, so they had the cookies analyzed
in a laboratory in order to re-create them.

By Meredith Moss
mmoss@DaytonDailyNews.com

For those of us who are numeri-
cally challenged, it’s been hard
enough to remember our blood
pressure and cholesterol levels.

Now there’s one more number
to add to the all-important list
that can affect our health: Our
BMI. The letters stand for body
mass index; the calculation uses
height and weight to estimate
how much of our weight is from
fat.

Folks in the Miami Valley can
determine their BMI today at the
Great American Weigh In, a free
event sponsored by the American
Cancer Society in conjunction
with Weight Watchers.

Throughout the day, free body-
mass-index screenings and infor-
mation on cancer prevention will
be available from coast to coast,
including three area locations.

Studies continue to show that
excess body weight creates health
problems. Last week, the Ameri-
can Cancer Society released a
study showing that older women
who gained 20 to 30 pounds after
high school were 40 percent more
likely to get breast cancer than
women who kept the weight off.

Molly McGinness, at-work
administrator for local Weight
Watchers groups, was at the
Weigh In last year. 

“We got people of all sizes and
ages, mostly women,” says
McGinness, who estimated a
“couple hundred people” came to
weigh in. 

“The idea is to educate the pub-
lic,” she says. “We give them a
free brochure so they can look up
their BMI.”

The brochure also provides sug-
gestions for living a healthy lifes-
tyle and maintaining or achieving
a healthy BMI of 19 to 25.

A woman who is 5-feet, 5 inch-
es, for example, can weigh any-
where from 114 to 150 pounds
and still be considered healthy.
But if her weight increases to
above 150 pounds, she is consid-
ered to be overweight and her dis-
ease risk begins to climb. At a
BMI of 30 she is obese; her
weight is putting her at risk for
health problems such as heart dis-
ease, diabetes and cancer. 

According to the American
Cancer Society, about 35 percent
of cancer deaths in the United
States annually are attributable to
poor nutrition and excess body
weight, and could have been pre-
vented through a combination of
healthier eating habits, regular
physical activity and weight con-
trol.

Among the suggestions? Being
active for at least 30 minutes five
or more days a week, paying
attention to serving sizes and lim-
iting food high in fat.

HOW TO GO

• What: Second annual American
Cancer Society Great American
Weigh In. 

• When: Today.
• Where: Weight Watchers

locations at 5217 Wadsworth
Ave., Suite A, (8 a.m. to 8 p.m.);
5561 Bigger Road in Kettering (8
a.m. to 8 p.m.); and Benham
Pence Student Center, Wittenberg
University, Springfield
(11 a.m. to 2 p.m.). 

• Information: 435-1774.
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