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(NAPSA)—Easter is a major
holiday with several traditions,
both religious and secular,
equated with the day. Think of it
as a tree with many branches.
Easter marks the holiest of Chris-
tian holidays, celebrating the res-
urrected Christ. Easter derives its
name from Eostre, the Anglo-
Saxon goddess of spring in pagan
times and the likely genesis of the
traditions of rabbits and eggs.
Still others treat Easter as a cele-
bration of the spring equinox,
when the day is in balance with
the night and we begin to see
more light and less darkness. The
universal meaning of Easter is
hope, rebirth and rejuvenation.

Due to its complex lineage,
Easter has spawned a variety of
widely-recognized symbols: the
cross, lilies, chicks, Easter eggs,
and a bunny that lays eggs.

More than 42 percent of Ameri-
can parents tell their children that
there is an Easter Bunny. So says
a survey of 1,005 Americans com-
missioned by the floral giant FTD.
The same study found that nearly
all Americans polled (about 90 per-
cent) said they would be spending
the Easter holiday with family
members.

For your Easter buffet, Sugar-
N-Spice Bunnies are a sure hit.
The bunnies are a soft bread
which is sweet from the sugar in
the dough and the powdered sugar
glaze on top. The bread is surpris-
ingly zesty from ground cinnamon,
nutmeg and allspice. Chopped
dates meld perfectly with these
flavors for a memorable Easter
creation. Sugar-N-Spice Bun-
nies are also very cute.

Continuing a legacy of Help-
ing Bakers Bake™, the baking
experts at Fleischmann’s Yeast
offer a toll-free line for bakers who
need assistance or who want
recipes. Call 1-800-777-4959
(Mon.-Fri. 7:00 a.m. to 8:00 p.m.;
Sat.-Sun. 7:00 a.m. to 7:00 p.m.,
Central), or visit the Web site,
www.breadworld.com, which is
bursting with baking tips and
recipes. 

Sugar-N-Spice Bunnies
Makes 10 bunnies.

Ingredients
5-1⁄2 to 6 cups all-purpose

flour
1⁄3 cup sugar
2 envelopes Fleischmann’s

RapidRise Yeast
1 teaspoon ground

cinnamon
1 teaspoon salt

1⁄4 teaspoon ground allspice
1⁄4 teaspoon ground nutmeg
1 cup milk

1⁄2 cup water
1⁄3 cup butter or margarine
2 large eggs
1 (8-ounce) package

chopped dates, optional
Powdered Sugar Glaze
(recipe follows)

In large bowl, combine 2-1⁄2
cups flour, sugar, undissolved
yeast, spices, and salt. Heat
milk, water and butter until
very warm (120° to 130°F).
Gradually add to flour mix-
t u r e .  B e a t  2  m i n u t e s  a t
medium speed of electric
mixer, scraping bowl occasion-
ally. Add eggs and 1/2 cup
flour. Beat 2 minutes at high
speed. Stir in enough remain-

ing flour to make soft dough.
Knead on lightly floured sur-
face until smooth and elastic,
about 8 to 10 minutes. Cover;
let rest 10 minutes.

Set aside about 1⁄4 cup dates
for bunny’s eyes. Knead re-
maining dates into dough, if
desired. Divide dough into 10
equal pieces. Roll each to 24-
inch rope. Divide each rope
into 1 (13-inch), 1 (6-inch), 2 (2-
inch), and 1 (1-inch) strips.
Coil 13-inch strip to make
body; coil 6-inch strip to make
head. Attach head to body;
pinch to seal. Shape 2 (2-inch)
strips into ears and remaining
1-inch strip into tail. Attach to
body and head. Place on 2
greased baking sheets. Cover;
let rise in warm, draft-free
place until doubled in size,
about 1 hour.

Bake at 375°F for 15 to 20
minutes or until done. Remove
from pans; cool on wire racks.
Drizzle with Powdered Sugar
Glaze. Insert reserved date
pieces for eyes.

Powdered Sugar Glaze:
Combine 1 cup powdered
sugar, sifted; 2 tablespoons
milk; and 1⁄2 teaspoon vanilla
extract. Stir until smooth.

A Tribute To The Easter Bunny

SUGAR-N-SPICE BUNNIES—A soft bread, sweet from sugar in the
dough and glaze on top; zesty from ground cinnamon, nutmeg and
allspice.

(NAPSA)—When it comes to
vacations, American interest in the
land Down Under has reached new
heights. Hundreds of thousands of
Americans visited Australia’s Great
Barrier Reef and enjoyed the won-
ders of Sydney in 2001. Even more
are expected in 2002.

The surge of tourists has helped
Australia create one of the most
U.S.-friendly and American tourist-
oriented travel industries in the
world.

For example, the Australian
Tourist Commission is running a
year-long sale specifically for
Americans looking to vacation

Down Under. Nearly one hundred
deals have been posted on Aus-
tralia’s official tourism Web site,
www.australia.com.

“There are dozens of packages
to suit every taste,”  says the
Commission ’s Michael Lond-
regan. “So, whether you’re look-
ing for a family vacation or a
romantic escape, you’ll find it on
www.australia.com.”

The deals listed on the site start
at less than $2,000 for two weeks,
including air and accommodations.
All, Londregan says, are meant to
help Americans have “no worries”
about planning a trip Down Under.

Escaping Your Worries

Much of Australia’s tourism industry is geared toward Americans.

(NAPSA)—Parents know that
children treat their clothing differ-
ently than adults do. Children
jump through mud puddles, use
sleeves as napkins, and don’t think
twice about stains. While most
adults treat dirty clothes right
away, kids will not hesitate to let
clothes sit unattended in the ham-
per for days, getting crusty and
less likely to ever be truly clean
again. One of the hazards of just
being a kid is frequently ruined
clothes. This creates a challenge
for parents. With a bit of home-
work about buying and caring for
children’s clothes and a little help
from the professionals, though,
parents can meet that challenge.

“There are ways to delay the
signs of wear and tear that many
parents dread,” says Jerry William-
son, children’s wear expert at VF
Playwear, makers of Healthtex®.
“Proper care can help make your
kids’ clothes last longer and look
better.” 

Some tips that Williamson sug-
gests for parents trying to keep
children’s clothing looking its best
are basic—select the right water
temperature, wash clothes loosely,
don’t over-dry, and remember to
pre-treat stains. By following the
proper care instructions, parents
can extend the shelf life of clothes.

In addition, Williamson recom-
mends looking at labels when
shopping for children’s clothes.
Some fabrics are specially treated
to resist some of the big culprits of
wear and tear in kids’ clothing,
such as fading, shrinking, staining,
and pilling. Few have had protec-
tion against all of them, until now.

Healthtex recently unveiled a
unique innovation—“kidproof”
clothing. Healthtex® featuring Kid-
proof™ clothes offer added protection
that reduces fading, reduces shrink-
age, and resists most stains includ-

ing chocolate, grape juice, and
grass. In addition, Kidproof mini-
mizes pilling (those pesky little fuzz
balls), crocking (color rubbing off),
and leaves clothes softer and more
comfortable than other children’s
clothing. Clothes treated with Kid-
proof will perform better, are easier
to care for, and last longer.

“We asked parents what really
drives them crazy about their kids’
clothes,” said Stormy Agner, mar-
keting communications manager
at Healthtex. “Kidproof is the first
fabric treatment that tackles so
many of the pitfalls of children’s
playwear at an affordable price.”

By looking for fabric that is
treated especially for a kid’s level of
activity and by taking a few extra
steps to care for children’s clothing,
parents can let kids get busy being
kids while keeping their clothing
looking newer, longer. 

Exclusive to VF Playwear,
Healthtex® featuring Kidproof™ is
currently available in both boys’
and girls’ knit playwear through
department, chain, and kids ’
specialty stores nationwide—call
1-800-554-7637 to find the nearest
retail outlet. For more informa-
tion, visit www.healthtex.com. 

Proper Care And Radical Technology 
Help Kids’ Clothes Look Newer, Longer 

(NAPSA)—Experts are sug-
gesting we use an old tool—soil
conservation—to fix a new prob-
lem—global climate change. Sci-
entists generally agree that
increasing amounts of carbon
dioxide and other gases in the
atmosphere will lead to global
warming. The threat of tempera-
tures five to ten degrees higher
and the possibility of more severe
storms, floods and drought have
intensified efforts to reduce the
amount of carbon released into the
earth’s atmosphere. To learn more
about soil conservation and the
environment, visit www.swcs.org.

Professional pianist Matthew
Zachary was diagnosed with a
rare, malignant brain tumor at
the age of 21. Zachary underwent
eight hours of surgery to remove
the tumor from his brain and 33
treatments of radiation. The radi-
ation caused him to experience
nausea that affected his ability to
play and compose music. Zachary
refused to let cancer destroy his
ability to perform. So, in order to
manage the nausea and vomiting,
his doctor prescribed Kytril, an
anti-emetic medication, which
allowed Zachary to resume doing
the things he loved most, playing
and composing music on the
piano. To learn more about
Zachary’s music and to sample
the music he composed while bat-
tling his cancer, visit
www.matthewzachary.com.

A cyclist and a horseman trav-
eled more than 3,000 miles across
the United States to inspire peo-
ple with disabilities. Delbert
Richardson, 48, from Wichita, KS,
and Michael Muir, 49, from Wood-
land, CA began separately, but
they shared a common goal: to
demonstrate that people with
multiple sclerosis (MS)—or any
disability—can overcome physi-
cally and emotionally demand-
ing challenges. They finished
their cross-country journeys in
Washington, D.C. Richardson ’s
and Muir ’s missions were funded
in part by Betaseron® Champions
of Courage, a program that rec-
ognizes the accomplishments of
people with MS and provides
support for their inspirational
activities. For  more  informa-
t i o n  v i s i t  www.championsof
courage.org.

Logitech at www.logitech.com.
Sam Adams at www.samadams.
com.
TurboTax at www.turbotax.com.
The Entrepreneur ’s Source at
www.TheEsource.com. 
LearningWellness.com at www.
LearningWellness.com.
For information on how to obtain
a .INFO Web site name, visit
www.info.info. 
Groundhog Job Shadow Day at
www.jobshadow.org.
The Greater Milwaukee Con-
vention and Visitors Bureau at
www.milwaukee.org.
Research News & Opportunities
In Science And Theology at
www.researchnewsonline.org.
All-America Rose Selections at
www.rose.org. 
The American Osteopathic Asso-
ciation at www.aoa-net.org. 
KOHLER Co. at www.KOHLER.
com.
Sally Beauty Supply at www.
sallybeauty.com.
American Heartsaver AED
course at www.americanheart.
org. 
W Helmets at www.whelmets.
com.

Check Out
These Web Sites:

***
The greatest fault, I should say,
is to be conscious of none.

—Thomas Carlyle
***




