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(NAPSA)—Today’s baths are a
refuge where we can all enjoy
some quality downtime. And, that
doesn’t mean you have to invest in
extravagant whirlpools, fixtures
and other bells and whistles.
There are shower options that are
obtainable, stylish and well-
crafted for long lasting pleasure in
the bath.  

With so many choices out there
—from conventional to enhanced
to total luxury—you should ask
yourself the following questions to
help choose the shower technology
that best suits your budget and
your taste:

What kind of experience do I
want to have in the shower?  

Whether for a newly built home
or for a bathroom remodel, the
shower is an important component
of the at-home experience.  Studies
have shown that a big consumer
complaint is the lack of warmth
and water coverage in the shower.
“When consumers say something
like this, it’s up to us to figure a
way to give them what they want,”
points out shower expert Colin
Thielmann, product development
manager, Delta Faucet Company. 

Do I want more of a spa-like
experience in the shower?

Today the shower is a place to
relax. If total personalization is
important to you, a custom system
that uses 3⁄4” plumbing to feed
multiple body jets, body sprays
and hand shower options is the
way to go. Some systems allow
you to pick and choose compo-
nents based on the kind of experi-
ence you desire. These systems
require a certain level of plumbing
and structural renovation, but are
well worth it if a luxuriant, spa-
like ambience is your goal. 

How can I have an improved
experience without the necessity
of a total teardown?

It’s simple. Newly introduced

Monitor 1800 Series Jetted
Shower™ technology (only avail-
able from Delta Faucet Company)
is easily retrofitted to existing
conventional 1⁄2 inch plumbing but
provides the user with an en-
hanced experience. This shower
innovation combines directionally
adjustable body jets with a two-
function showerhead. This is a
significant upgrade from a stan-
dard shower at a fraction of the
cost of a custom system. According
to Thielmann, unlike typically
underused whirlpools and custom
systems, the Jetted Shower tech-
nology allows for an enjoyable
experience every day.

Am I satisfied with my conven-
tional shower?

Conventional shower technol-
ogy has stood the test of time.
Enhancements such as pressure
balance valves to prevent scald-
ing and little extras like easy-to-
clean showerheads and multiple
spray options on one showerhead
add to the overall experience.
With multiple finish and handle
options, even a conventional
shower adds some personal flair
in the bathroom.  

To find out more about the
“good, better, best” range of
shower technology available, go
to www.deltafaucet.com or visit
your local home center. 

Escape...To The Shower

(NAPSA)—Today’s families are
so busy that baking is often
reserved for holidays or weekends.
This P.D.Q., “pretty darn quick,”
recipe allows bakers to enjoy hot,
fresh muffins or quick breads any
day of the week.

Robyn Sargent, Baking In-
structor for The Baking Educa-
tion Center at King Arthur Flour,
often uses it to create delicious
treats for her family. “It is so
easy to alter this recipe by
adding any variety of fruit, nuts,
chocolate or f lavorings,”  she
says. “My daughter particularly
likes when I add chocolate chips
and orange flavoring.”

Quick bread batters are easy to
make since they do not require
kneading and shaping. The ratio
of flour to liquid is about 3 to 2,
creating a mixture that will “pour”
into muffin tins or bread pans.
Easier to put together than scones
or biscuits, muffins and quick
breads are richer and sweeter.
Because they have more moisture
in them and because they are
leavened more frequently with
baking powder, their texture is
moister, finer and more cake-like.

The King Arthur Flour Anni-
versary Cookbook suggests trying
to memorize this recipe. The
ingredients are so quickly com-
bined that knowing how it’s done,
without having to look it up every
time, gives you the freedom to
make every batch an inspiration
of your own. 

Basic “P.D.Q.” Muffin and
Quick Bread Batter

2 cups King Arthur
Unbleached All-Purpose
Flour

1⁄2 cup sugar
1⁄2 teaspoon salt
1 tablespoon baking powder
1 cup milk

1⁄4 cup vegetable oil or

softened butter (optional)
2 eggs
Mixing dry ingredients: Blend

together the dry ingredients
as long and vigorously as you
want.

Mixing liquid ingredients:
Beat milk, vegetable oil and
eggs together until they are
light and well-mixed.

Mixing liquid and dry: Pour
the wet ingredients into the
dry. Take a fork or wire whisk
and blend the two for 20 sec-
onds and no more. It’s okay if
you’ve left some lumps. No
matter how hard it is, resist
the impulse to stir longer.

Baking: Fill the cups of a
lightly greased 12 cup muffin
tin two-thirds full and bake at
400° for 20 minutes or pour
batter into a 9x5 bread pan
and bake at 350° for 1 hour.

Additions and Variations
• Flavoring extracts and oils—

1 tsp. for extracts, 1⁄2 tsp. for oils.
• Dried fruit—up to 1 cup
• Fresh fruit—up to 1 cup
• Nuts—up to 1 cup

• Chocolate Chips—up to 1 cup
• Seeds—up to 1⁄2 cup
• When you add 1 cup or more

of “extras,” add an extra teaspoon
of baking powder. When adding
extras, add them to the dry ingre-
dients before you mix the wet and
dry ingredients together.

• You may substitute butter-
milk, yogurt, pumpkin or apple-
sauce for the milk, but will need
to replace 1 teaspoon of the bak-
ing powder with 1⁄2 teaspoon of
baking soda to counteract the
acidity of these ingredients. 

Muffin Tips 
• Use a 1⁄4 cup measure to

scoop batter into the cups for less
mess and greater accuracy.

• Muffins bake best in the mid-
dle of the oven.

• Freeze baked muffins in
double bags for  up to  three
months. To reheat, bake at 350°
on a baking sheet for 5 to 10
minutes.

For more recipes or to order the
cookbook or the flour, call 1-800-
827-6836 or visit the Web site at
www.KingArthurFlour.com.

Simple Suggestions For P.D.Q. Muffins And Quick Breads

Marvelous muffins and quick breads don’t have to take forever to
prepare. Basic recipes and quality ingredients are key.

(NAPSA)—When buying new
upholstered furniture, look for the
gold Upholstered Furniture
Action Council (UFAC) tag, ensur-
ing that the manufacturer has
agreed to meet UFAC’s construc-
tion criteria. The program has
helped reduce furniture fires from
smoldering cigarettes. For facts
on furniture styles, decorating
trends and shopping tips, see the
American Furniture Manufactur-
ers Association’s Web site,
www.findyourfurniture.com.

To gently clean America’s great
homes—in an effort to preserve
our country’s history—Queen of
Clean® Linda Cobb, New York
Times best-selling author and
cleaning expert, has teamed up
with the National Trust for His-
toric Preservation and the makers
of Arm & Hammer® Baking Soda.
The partnership’s mission—exem-
plified on the Caring Clean Across
America Tour—is to heighten the
importance among Americans to
preserve and protect the history
and value of their homes. For
more information about the Car-
ing Clean Across America cam-
paign, visit the National Trust’s
Web site at www.nationaltrust.
org, or Arm & Hammer’s Web site
at www.armhammer. com.

A new analysis from Tufts Uni-
versity shows sobering facts on
how Americans currently get

what little vitamin E they do
get—from foods that are not rich
in E such as white bread, cookies
and cake. Of the many whole food
sources containing alpha-toco-
pherol vitamin E, almonds lead
the pack by far—more than any
other nut and more than other
foods. An ounce of almonds gives
you 7.4 milligrams of alpha-toco-
pherol, meaning just a handful of
almonds provides half the daily
recommendation, plus protein,
dietary fiber, unsaturated fat, cal-
cium and more. For more infor-
mation about vitamin E, includ-
ing a quiz to see how much you’re
eating now and tips on food
choices, visit www.GetYourE.org.
And for almond recipes and infor-
mation, visit www.Almond
sAreIn.com.

(NAPSA)—Happy birthday,
Teddy Bear! This fall marks the
100th birthday of the beloved
Teddy Bear, a toy inspired by
President Teddy Roosevelt’s Mis-
sissippi hunting trip in November
1902. Just in time to kick off the
Teddy Bear’s centennial celebra-
tion, Boyds Bear Country—the
world’s most humongous teddy
bear store™—celebrates its grand
opening in Gettysburg, Pa. on
September 27. This 120,000-
square-foot store and museum,
located on 132 acres, is home to
more than 66,000 Teddy Bears.

Other unique features include
a 22-foot-high Noah’s Ark display,
a 40-foot indoor stream complete
with three waterfalls, a fireplace
made from 4,200 stones and three
food court areas that seat over 500
people.

The free museum offers the
history of the Teddy Bear, the
Boyds Collection and its products.
The museum and store are open
seven days a week, 10:00 a.m. to
6:00 p.m. (except for holidays). For
more information and directions,
go to www.boydsbearcountry.com.

For those who can’t make it to
Boyds Bear Country for the
Grand Opening, QVC will broad-
c a s t  l i v e  f r o m  t h e  s t o r e  o n
September 27, 2002, kicking off
the first of three shows at mid-
night, and again from 9 a.m. to
11 a.m. and 10 p.m. to midnight
(EST), and will feature several
special and commemorative
Boyds collectible bears. Boyds
Bears can also be personalized to
mark a special occasion. Visitors
can log onto www.QVC.com or call
QVC at 1-800-345-1515 for more
information.

Happy 100th Birthday,Teddy Bear!
Shriners International Head-
quarters at www.shrinershq.
org. 
Take Diabetes to Heart! at
www.takediabetestoheart.com. 
Puralin at www.puralin.com.
Danzas at w w w. u s . d a n z a s .
com.
Microsoft Publisher 2002 at
www.microsoft.com/publisher.
3M™ Anti-Glare Filters at
www.3m.com/ergonomics.
Kumon Math and Reading Cen-
ters at www.kumon.com. 
LifeWaves at www.LifeWaves.
com. 
food & family magazine at
foodandfamily.com/magazine.
The Índigo Laser Treatment
System at www.indigolaser.com.
New York Life at www.
newyorklife.com.
Prostate Cancer Awareness Week
at www.PCAW.com.
Squeez ‘n Go pudding at
www.squeezngo.com.
ConAgra Foods at www.con
agrafoods.com. 

Check Out
These Web Sites:

***
Conscience is the inner voice
that warns us that someone may
be looking.

—H.L. Mencken
***




