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(NAPSA)—As temperatures
cool and days get shorter, home
maintenance turns from mowing
the lawn and watering the garden
to indoor maintenance. Just as
changing a furnace filter im proves
perfor mance and efficiency, prop-
erly maintaining household appli-
ances such as washers and dryers
is essential to keep them running
at peak performance year-round.
Terri McGraw, aka Mrs. Fixit,

a home improvement guru, en -
courages consumers to trou-
bleshoot potential problems to
properly care for their machines
and save time, money and head -
aches. McGraw, along with the
Whirlpool Institute of Fabric Sci-
ence, provides several tips to
make washer and dryer mainte-
nance easier this season: 
• Consult your washer’s Use

and Care Guide for instructions
on regular maintenance of your
machine. 
• For high-efficiency (HE)

washers, use only HE detergents
in the proper amount to help pre-
vent oversudsing and the buildup
of odor-causing residue.
• Leave the door open after

each use to allow air to circulate
for HE washers.
• Check washer and dryer

drains and pipes for blockages,
such as lint or even missing socks,
to maintain optimum water and
airflow.
• Empty the lint trap in the

dryer after each load to save
energy and maintain fire safety.
• Keep the dryer’s outside ex -

haust clean to shorten drying time
and decrease energy use.
• Avoid the potential for odor-

causing residue by “washing” the

machine every 30 days by using a
washer-cleaning cycle. 
This final tip is important,

particularly with HE washers,
which seal more tightly and use
less water than older, less effi-
cient washers—increasing the
potential for odor-causing resi -
due. To more effectively remove
odor-causing residue that can
accumulate behind the washer
drum and around the door seal,
laundry appliance manufacturers
recommend a regular mainte-
nance routine. 
To aid in the maintenance of

your washer, many leading
washer brands recommend using
Affresh™ washer-cleaning kit with
Power Puck™ tablets and Grit
Grabber™ cloths. There’s no better
time than now to make regular
washer maintenance a habit.
Visit www.affresh.com to learn

more.

Little-Known Tips Make Laundry 
Room Maintenance A Snap (NAPSA)—Satisfaction guaran-

teed. That consumer promise is
commonplace in furniture stores
and auto repair shops—even
restaurants—to make sure that
the customer gets what he or she
wants. And now even home chefs
have someone standing behind
their work, making sure the
baked goods that come out of their
ovens are as terrifically tasty as
they were meant to be.
This unprecedented guarantee

comes from King Arthur Flour,
which has developed a select group
of 35 surefire recipes—each of
them a basic American favorite—
that have been tested and retested
in the company’s kitchens.
Here’s how the guarantee

works: If someone bakes one of
the 35 recipes, following the direc-
tions and ingredients exactly, and
does not feel the recipe meets the
description given, King Arthur
Flour will give him or her a $5 gift
card good toward any purchase on
their Web site.
That Web site—www.king

arthurflour.com—offers a num-
ber of special features, including
a personal online recipe box
where bakers can store their
favorites. The King Arthur Flour
Web site has also initiated live
online chat where you can ask a
question and get an immediate
response from an experienced
baker.
As an example of a recipe that’s

guaranteed, consider the following
confection. These brownies com-
bine a fudge brownie’s ultramoist
texture with a subtle cakelike
rise, for the best of both  worlds.

Fudge Brownies
Prep time: 12 minutes

Baking time: 30 minutes
1 cup (2 sticks, 8 ounces)
unsalted butter

21⁄4 cups (153⁄4 oz.) sugar
11⁄4 cups (33⁄4 oz.) Dutch-
process cocoa

1 tsp. salt
1 tsp. baking powder
1 tsp. espresso powder
(optional)

1 Tbsp. vanilla extract
4 large eggs
11⁄2 cups (61⁄4 oz.) King Arthur
Unbleached All-Purpose
Flour

2 cups (12 oz.) chocolate
chunks or chips

Preheat the oven to 350°F.
Lightly grease a 9” x 13” pan.
Melt the butter, then add the

sugar and stir to combine. Return
the mixture to the heat (or
microwave) briefly, just until it’s
hot (about 110°F to 120°F), but
not bubbling; it’ll become shiny
looking as you stir it. Transfer
the sugar mixture to a medium-
sized mixing bowl. Stir in the
cocoa, salt, baking powder,
espresso powder and vanilla. 
Whisk in the eggs, stirring until

smooth. Add the flour and chips,
again stirring until smooth. Spoon
the batter into the prepared pan.
Bake the brownies for about

30 minutes, until a cake tester
inserted into the center comes
out clean or with just a few
moist crumbs clinging to it.
Remove them from the oven and
cool on a rack before cutting
and serving. 
Yield: 24 brownies.

Recipes That Are Guaranteed To Provide Top-Notch Results

A new collection of recipes comes with a guarantee that they’ll be as
delicious as described.

(NAPSA)—If you’ve ever won-
dered how fancy restaurants and
TV chefs make fantastic food look
so effortless and easy, here’s some
good news: You don’t need the
prep crews and assistants that TV
chefs have; all you need is a few
time-saving ideas. In their new
book, “Cooking With All Things
Trader Joe’s,” Deana Gunn and
Wona Miniati let you in on their
secrets. 

**  **  **
Popcorn is a fall favorite and

the basis of many holiday treats.
For tasty recipes, fun facts, pop-
corn trivia and more, visit
www.popcorn.org. 

**  **  **
Subscribe to the National

Cyber Alert System from the U.S.
Computer Emergency Readiness
Team at www.uscert.gov to receive
timely information about current
cyber security problems. Down-
load EDUCAUSE’S cyber resource kit
online at www.educause.edu.

**  **  **
Major League Baseball has

established the MLB Authentica-
tion Program, the first and only
such program in professional
sports. To purchase game-used
memorabilia or verify one of your
own pieces, you can visit
www.mlb.com/mlb/authentication. 

**  **  **
If you’ve found a good car

mechanic, you’ve done yourself a
good turn. But if you’re still look-

ing, or are new to your area,
here’s some good news. Organiza-
tions such as the nonprofit
National Institute for Automotive
Service Excellence can help take
the guesswork out of auto repairs.
To get some seasonal care tips,
visit www.ase.com.

**  **  **
Increasingly, online retailers

and other consumer-oriented sites
are including reviews or ratings
written by consumers or services,
such as RatePoint. That way, shop-
pers have an idea of what to expect
when shopping there. To learn
more, visit www.ratepoint.com.

**  **  **
Financial professionals at

Primerica have created a guide that
can help you take control of your
financial life. To get a copy of “How
Money Works,” write to Primerica,
3120 Breckinridge Blvd., Duluth,
GA 30099, ATTN: Corporate Rela-
tions, or call (770) 564-6329. Visit
www.primerica.com.

(NAPSA)—If you’ve shopped
for greeting cards lately, you’ve
probably noticed a variety of tech-
nological innovations that are ad -
ding cutting-edge creativity to the
tradition of card sending. 
Although many consumers

associate online greeting cards (e-
cards) with the latest in tech -
nology, card companies are inte-
grating high-tech features into
paper cards, too.
For example, recent advances in

electronic chip making have
allowed the industry to introduce
cards that deliver a punch line or
special sentiment with audio snip-
pets from popular songs, hit televi-
sion series and blockbuster films.
Greeting cards are also on the

move, literally. Several card pub-
lishers have introduced “lenticular”
cards, which use a special printing
technology to add motion to the
visual images on cards. Somewhat
akin to holograms, lenticular tech-
nology makes images move by
delivering separate views to the
right and left eyes.
Looking to the future, card

makers say Americans can expect
to find cards containing motion-
sensitive light-emitting diode
(LED) screens. Now in develop-
ment, cards featuring LED
screens—the same technology
used for cellular phones and digi-
tal cameras—would allow con-
sumers to send a paper card con-
taining a video clip.

New sound and motion effects
are also being introduced into e-
cards. Tech-savvy Internet users,
for example, can send “v-cards”—
electronic greeting cards that
allow users to personalize their
greetings by enclosing a video clip
recorded with a webcam.
Or consider the new talking

e-cards that sync a computer-
ized reading of  any message
with a digital image of a talking
character.
Other  e - card  users  bu i ld

ava tars—customizable cartoon
ima ges of themselves—to cus-
t omize  and  persona l i ze  the
cards they send. 
Another new-age option is

the “m-card,” an e-card that can
be ordered online for delivery to
a mobile  phone with camera
capabilities.
“Innovative technology is

allowing greeting card publishers
to be much more creative and is
allowing card senders to become
more involved in developing
exactly the card they imagined,”
says Valerie Cooper, executive vice
president of the Greeting Card
Association.
“What hasn’t changed is the

special me-to-you connection of
cards and their continued popu-
larity with Americans of all ages.”
For more information about

greeting cards, visit the Greeting
Card Association Web site at
www.greetingcard.org.

Greeting Cards Incorporate High-Tech Creativity

***
One never hugs one’s good luck
so affectionately as when lis-
tening to the relation of some
horrible misfortunes which has
overtaken others. 

—Alexander Smith 
***

***
To be born is to be lucky.

—Kylie Tennant 
***

***
Luck is not something you can
mention in the presence of self-
made men. 

—E.B. White 
***

***
Luck has a peculiar habit of
favoring those who don’t depend
on it.

—Anonymous
***




