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(NAPSA)—“Pride and Preju-
dice and Zombies” and its prequel,
“Pride and Prejudice and Zombies:
Dawn of the Dreadfuls” trans-
formed sharp-witted heroine Eliz-
abeth Bennet into a sword-wield-
ing zombie slayer on a mission to
save the English countryside.
These action-packed novels

captured the imaginations of read-
ers around the world and intro-
duced Jane Austen’s classic char-
acters to a new audience. Now, the
PPZ trilogy comes to a thrilling
conclusion in “Pride and Prejudice
and Zombies: Dreadfully Ever
After” by Steve Hockensmith.

The Story
Hair-raising and heart-pound-

ing, “Dreadfully Ever After” opens
with newly married protagonists
Elizabeth and Fitzwilliam Darcy
defending their village from an
army of flesh-eating “unmention-
ables.” Of course, the ever-med-
dling Mrs. Bennet is anxious for
them to settle down and produce
an heir—but everything changes
when poor Fitzwilliam is nipped
by a dreadful.
An apothecary is summoned

and his prognosis is unfortunate:
Within days, Mr. Darcy is des-
tined to transform into a zombie.
Elizabeth is distraught. She
knows the appropriate course of
action is to promptly behead her
husband (and then burn the
corpse, just to be safe). When she
hears rumors of a miracle antidote
being developed in London, how-
ever, she realizes there may be

one last chance to save the life of
her true love—and for everyone to
live happily ever after. Complete
with 15 dazzling illustrations, this
final chapter in the series will
delight fans of Jane Austen, hor-
ror, and literary mash-ups.

Learn More
“Pride and Prejudice and Zom-

bies: Dreadfully Ever After” by
Steve Hockensmith is available
where books are sold and as an
audiobook and e-book.
For more information, visit

www.quirkbooks.com and www.
quirkclassics.com.

Until Undead Do Us Part

Heart-pounding and hair-raising,
the final chapter in the PPZ tril-
ogy is now available.

(NAPSA)—The changing sea-
sons are a reminder that it’s time
to check around the house to
make sure things are operating
properly and safely. Here are 10
often overlooked tasks to add to
your home spring cleaning list.
1. Defrost the freezer: Ice

buildup makes freezers less effi-
cient and takes up space. Throw
away out-of-date or freezer-burnt
food.
2. Update the first-aid kit:

Replace missing supplies and
update emergency contact infor-
mation, including the poison con-
trol center.
3. Donate old clothes: Clean

out closets and take unused clothes
to a clothing donation center.
4. Clean up the computer:

Delete old fi les and e-mails ,
organize documents and photos
into folders and run a virus
scan.
5. Clean the chimney: Hire a

chimney sweep to clear the flue
and perform an inspection.
6. Caulk and weather strip:

Keep rain from seeping in and
cooled or heated air from seeping
out by caulking around windows
and doors.
7. Drain the hot water heat-

er: Check for rust and remove
sediment that may have collected
at the bottom of your hot water
heater.
8. Call the termite inspec-

tor: Termites establish new
colonies every spring, so get a pro-
fessional inspection of your home.
9. Review your family

emergency plan: Have an estab-
lished plan in case of fire or other
emergency. Make sure windows
and other escapes are easy to open
from the inside.

10. Check batteries: There
are 21 battery-operated devices in
the average home—from flash-
lights to smoke detectors to cord-
less phones. Test each device and
replace the batteries with fresh
ones.
According to the U.S. Con-

sumer Product Safety Commis-
sion, about 3,000 people in the
United States lose their lives in
residential fires every year. You
should test smoke alarms once a
month and change the batteries
inside at least twice a year. Also
replace smoke alarm batteries if
the detector emits a warning
sound, such as chirping or beep-
ing. Make sure there’s at least one
working smoke alarm on every
level of your home, particularly
inside or near sleeping areas.
To help householders, Inter-

state Batteries makes 16,000 dif-
ferent kinds of batteries for pow-
ering cars, laptops and everything
in between. The company’s All
Battery Centers promise to have,
find or build the right battery for
just about any gadget around your
home.

Learn More
For more information, visit

www.interstatebatteries.com.

10 ItemsTo Put OnYour Home Spring Cleaning List

Check your flashlight batteries to
be sure they’re in good working
order before you need them.

(NAPSA)—Whether you’re
feeding a crowd of friends or your
extended family, few things will
impress your guests and improve
your party like home-baked good-
ies. Fortunately, delicious breads,
desserts and other baked goods
can be created with less time and
effort than you might think.
For example, these Bakin’ It

Easy recipes work well with a
brunch, a lunch or even as side
dishes at dinner, yet each has an
active prep time of 20 minutes or
less, and the whole thing will be
ready to enjoy in 90 minutes.

Gorgonzola and Pear Focaccia
Makes: 8 servings

Prep time: 20 minutes
Proof time: 30 minutes
Bake time: 35 minutes

Bread:
13⁄4 cups all-purpose flour
1 envelope Fleischmann’s®

RapidRise Yeast
1 tablespoon sugar
3⁄4 teaspoon kosher salt,

divided
1 teaspoon basil
1⁄2 teaspoon Italian herb

seasoning
1⁄2 teaspoon garlic powder
1⁄2 teaspoon dried lemon peel
1⁄4 teaspoon onion powder
1 tablespoon Mazola® Extra

Virgin Olive Oil
3⁄4 cup very warm water (120°

to 130°F)

Topping:
1 tablespoon Mazola® Extra

Virgin Olive Oil
1⁄2 cup (2 ounces) shredded

Italian blend cheese
1⁄3 cup crumbled Gorgonzola

cheese

1⁄2 cup sliced black olives
1 Bosc pear
1⁄2 cup chopped walnuts

For bread: Mix flour, undis-
solved yeast, sugar, 1⁄2 teaspoon
salt and spices in a large bowl.
Add 1 tablespoon olive oil and
water. Stir until well mixed.
Cover and let rise in a warm,
draft-free place for 30 minutes
(will not double in bulk). Pat
dough into a circle with oiled
fingers on a greased pizza
pan. Dough should be about 1⁄2-
inch thick. Poke holes into the
dough about 2 inches apart,
using fingers or the handle of
a wooden spoon.

For topping: Drizzle bread
with 1 tablespoon olive oil.
Sprinkle evenly with cheeses
and olives. Slice pear into
fourths; core. Cut each fourth
into thin slices. Place pears
evenly on the dough and top
with walnuts and remaining 1⁄4
teaspoon kosher salt.

Bake in preheated 375˚F
oven for 35 minutes or until
golden. Serve warm.

Parmesan Garlic Rolls
Makes: 12 to 15 rolls
Prep time: 20 minutes
Proof time: 35 minutes

Bake time: 15 to 18 minutes

21⁄4 to 23⁄4 cups all-purpose
flour

1 envelope Fleischmann’s®

RapidRise Yeast
11⁄2 tablespoons sugar
11⁄2 teaspoons salt

1⁄2 teaspoon garlic powder
1⁄2 cup water
1⁄2 cup milk
1 tablespoon butter OR

margarine, softened
1 egg white
1 tablespoon grated

Parmesan cheese

Combine 11⁄2 cups flour,
undissolved yeast, sugar, salt
and garlic powder in a large

mixing bowl. Heat water, milk
and butter until very warm
(120˚F to 130˚F). Add to dry
ingredients and beat for 2
minutes at medium speed of
electric mixer, scraping bowl
occasionally. Stir in enough
additional flour to make a soft
dough. Cover and let dough
rest 10 minutes in bowl. Por-
tion dough evenly into 12 to
15 greased muffin cups (21⁄2 x
11⁄4 inches). Tip: Use an ice
cream scoop to make portion-
ing easier. Cover; let rise in
warm, draft-free place until
doubled in bulk, about 35 min-
utes. Combine egg white with
1 tablespoon water. Carefully
brush tops of rolls with egg
mixture; sprinkle with cheese.
Bake at 375˚ F for 15 to 18
minutes or until lightly
browned on top. Remove from
pans and cool on wire rack.

You can find more great bread
and yeast recipes online in the
Fleischmann’s “Bakin’ It Easy”
collection at www.breadworld.com.

Bakin’ It Easy Ideas For Spring Entertaining

Parmesan Garlic Rolls make a
delicious accompaniment to any
party meal, from casual to formal.

A fantastic-tasting focaccia can be easy to make and elegant enough
for guests.

(NAPSA)—To thank America’s
farmers for the hard work they do,
a series of webisodes, available on
the website AmericasFarmers.
com, has been created.

* * *
Since 1970, one program has

placed underrepresented students
in over 127,000 paid internships.
Called INROADS, it has enabled
students to graduate two-plus
years ahead of the national aver-
age. To learn more or make a
donation, visit www.INROADS.org.

* * *
To help clean up classrooms,

Bounty teamed up with PTO
Today and actress Julianne Moore
and business mogul Kimora Lee
Simmons to create “We Love Our
School Week.” Visit www.
Facebook.com/Bounty to see pho-
tos of schools they helped clean
along with the school that won a
celebrity-designed $50,000 class-
room makeover.

(NAPSA)—Dole Real Fruit Bites
offer a tasty, portion-controlled
snack at 80 calories per pouch.
The dried fruit is naturally low in
sodium and cholesterol-free, pro-
viding a low-sodium, trans fat–free
and cholesterol-free snack.

* * *
Kozy Shack All Natural Bread

Pudding is made with real milk
and no preservatives or artificial
flavors. Each individually por-
tioned, 150- to 160-calorie serving
is packaged for convenience, in
the dairy case. For tips and
recipes, visit www.kozyshack.com
or become a fan on Facebook.

***
If you don’t believe in ghosts,
you’ve never been to a family
reunion.

—Ashleigh Brilliant
***

***
A foolish consistency is the hob-
goblin of little minds.

—Ralph Waldo Emerson
***

***
We all grow up with the weight of history on us. Our ancestors
dwell in the attics of our brains as they do in the spiraling chains
of knowledge hidden in every cell of our bodies.

—Shirley Abbott
***
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