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(NAPSA)—Nothing says great
entertaining quite like the aromas
of fresh-baked goods emanating
from the kitchen. For your next
turn as host/hostess, “egg-cite”
your guests with a winning recipe
from Eggland’s Best (EB) eggs
that can be enjoyed for breakfast
or dessert.
After receiving thousands of

recipe entries in the inaugural
Eggland’s Best “Your Best Recipe”
Contest, at-home chef Donna
Pochoday-Stelmach was an-
nounced as the $10,000 Grand
Prize winner for her Peach-Blue-
berry Egg Bread Bake recipe.
“One of my goals as a hostess is

to make something fresh and deli-
cious,” said Pochoday-Stelmach.
“Friends and family love my Peach-
Blueberry Egg Bread Bake because
it has a good balance of healthy
ingredients like fresh fruit and
Eggland’s Best eggs mixed with the
comfort of an egg bread-custard.”
Before you get cracking in the

kitchen, look for the distinctive
“EB” stamp to ensure your guests
are being served an Eggland’s Best
egg superior in taste, nutrition and
quality. Not only do Eggland’s Best
eggs perform consistently in
recipes, but they also contain 25
percent less saturated fat, 10 times
more vitamin E, twice the amount
of vitamin D, and double the
amount of omega-3 fatty acids,
when compared to ordinary eggs.
For additional information and

recipes, visit www.egglandsbest.
com.

Peach-BlueberryEggBreadBake

Ingredients:
5 cups egg bread (challah,
paska, brioche), chopped
into 1-inch pieces

5–6 peaches, skinless and cut
into small slices

2 cups blueberries
3 Eggland’s Best eggs
1⁄4 cup pure maple syrup
1⁄3 cup brown sugar

2 cups milk
4 ounces butter, unsalted,
melted

1 teaspoon vanilla
1 teaspoon cinnamon
2 teaspoons granulated sugar

Optional Topping:
1 cup vanilla Greek yogurt
1⁄2 cup toasted sliced almonds
pure maple syrup, warmed

Preparation:
Spray a deep pie dish with

cooking spray and line with
half of the cubed egg bread.
Add 2 cups of peaches and 3⁄4

cup of blueberries, then cover
with remaining bread cubes.
In a medium bowl, beat

Eggland’s Best eggs and grad-
ually add maple syrup and
brown sugar, until blended.
Whisk in milk, butter, va-

nilla and cinnamon.
Pour liquid ingredients

over bread cubes and cover
dish with plastic wrap; refrig-
erate about an hour.
Preheat oven to 350˚F, re-

move plastic wrap and spread
remaining peaches and blue-
berries on top of the egg bread.
Sprinkle remaining sugar

over dish and bake for about
an hour, until bake has puffed
up and is light brown.
Remove from oven and cool

for 10 minutes.
Serve with Greek yogurt,

toasted sliced almonds, and
warmed maple syrup.

ServeYour Guests The Best

The Peach-Blueberry Egg Bread
Bake was the Grand Prize–winning
dish in the first-ever Eggland’s Best
“Your Best Recipe”Contest.

Before “Newphoria”
Strikes, Experts Advise to
Protect your new Device
(NAPSA)—When it comes to high-

tech holiday gifts, experts remind
those who received a new laptop,
smartphone or tablet as a gift this
holiday to avoid being swept away by
the feeling of “newphoria.”
That’s the term the security-

conscious professionals at Norton
by Symantec use to describe the
state of joy people experience after
receiving a new gadget. They urge
consumers to remember that just
because a device is new doesn’t
necessarily mean it’s secure.

“When consumers rush to
adopt the latest high-tech gadget,
security is often an afterthought.
It’s important to secure your
device to protect your investment
as well as your personal data,”
says Marian Merritt, Internet
safety advocate with Norton by
Symantec.
To help, Merritt offers these

tips:
•Make sure your new mobile

device is PIN-protected, insured
and that you have downloaded a
security app such as Norton 360
Multi-Device, which can protect
all your devices including laptops,
PCs, Macs, smartphones and
tablets.
•Always use reputable web-

sites with secure pages when
shopping online. You can tell
whether a Web page is secure
from the padlock icon located in
the browser address bar on pages
where you are entering financial
information like your credit card.
Make sure the website address
includes “https” and that the
browser address bar is high-
lighted in green.
•Keep your security software

up-to-date. Cybercriminals are
more sophisticated than ever
before and they’ll jump on any
social trend to spread malware
and steal your personal details.
•Be smart—use a unique, com-

plex password for each online
account you have and update your
passwords regularly. Avoid using
the “Remember My Password”
option on websites in case your
device is lost or stolen.
To learn more, visit www.

mobilesecurity.com or www.face
book.com/norton.

Just because a high-tech device
is new doesn’t necessarily mean
it’s secure.

(NAPSA)—The average taxpayer
doesn’t need to understand all the
intricacies of tax law, but it pays to
know a few basics. For example, tax-
payers often know deductions save
money on tax returns but may not
be able to tell the difference among
the types of deductions.

The Deal On Deductions
Deductions lower the amount

of taxable income. You have the
option of claiming the standard
deduction or itemizing deductions
and you should select whichever
results in a higher amount.
Nearly two-thirds of taxpayers
claim the standard deduction,
according to TaxACT spokesper-
son Jessi Dolmage.

Standard Deductions
Standard deduction amounts

are adjusted for inflation each
year, vary by filing status and are
higher for those 65 and older or
legally blind. For 2012 federal tax
returns due April 15, 2013, stan-
dard deduction amounts are:
• $5,950 for single or married

filing separately
• $11,900 for married filing

jointly and qualifying widows(ers)
• $8,700 for head of household.
Itemized Deductions

When you itemize deductions,
you list them all separately and
only certain spending qualifies.
Itemized deductions may include
mortgage interest, state and local
taxes, charitable gifts, unreim-
bursed employee expenses, unin-
sured casualty or theft losses and
miscellaneous. Some miscellaneous
deductions must exceed 2 percent
of your adjusted gross income and
unreimbursed medical and dental
costs must exceed 7.5 percent of it.
Itemized deductions are re-

ported on Schedule A and can only
be filed with long Form 1040,
while taxpayers claiming the
standard deduction can file Form
1040, 1040A or 1040EZ.
If a married couple files sepa-

rately and one spouse claims the
standard deduction, the other
must also claim the standard
deduction. Conversely, if one
spouse itemizes deductions, the
other must also itemize.
Some deductions can be claimed

regardless of whether you itemize
or claim the standard deduction.
Often referred to as “above-the-
line” deductions because they are

deducted from gross income, these
include traditional IRA contribu-
tions, student loan interest, ali-
mony payments, moving expenses
and a portion of your self-employ-
ment tax (if applicable).
Dolmage suggests using an

online or downloadable tax prepa-
ration solution to eliminate the
guesswork involved with calculat-
ing whether the standard deduc-
tion or itemizing is more beneficial.
“The program asks simple ques-
tions to help you determine if you
qualify for the various deductions
and other tax breaks. It then does
the math for you and lets you know
if you benefit more from the stan-
dard deduction or by itemizing.”

File Free
To help make calculating your

deductions easy, TaxACT, the
nation’s second-largest digital tax
preparation provider, offers free
federal tax returns. TaxACT Free
Federal Edition provides step-by-
step guidance for simple and com-
plicated tax situations, plus all
e-fileable forms, including those
necessary for itemizing.
You can find more information

about standard and itemized
deductions in IRS Publication 501
at www.irs.gov. To prepare, print
and e-file your federal return free
with TaxACT Free Federal Edi-
tion, go to www.taxact.com.

A Simple Guide To Deductions

With a little preparation, you can
save some money and make April
15th a less taxing time.

Note to Editors: Please do not publish after April 15, 2013.
�

***
To say nothing is out here is
incorrect; to say the desert is
stingy with everything except
space and light, stone and earth
is closer to the truth.
—William Least Heat-Moon

***

The creamy middle of a Twinkie snack cake was not cream at all. It
was mostly vegetable shortening.

If you are snacking on an apple, be sure to eat the skin. It contains an
antioxidant chemical called quercetin, which is thought to boost the
immune system and help fight off illness.

The Arizona Cardinals is the oldest franchise in professional football.
The organization began in Chicago in 1899 as the Morgan Athletic
Club.

Former San Francisco 49ers Super Bowl quarterback Steve Young
has a law degree.




