
4

(NAPS)—If your creative juices
start to flow when you enter a
kitchen or if you have a crowd-
pleasing egg recipe hidden up
your sleeve, then you might have
what it takes to win the 2014 Egg-
land’s Best “Your Best Recipe”
Contest!

Egg enthusiasts have until
July 31, 2014 to visit the Egg-
land’s Best website to submit
their most original and mouthwa-
tering recipes into one of four cat-
egories: Breakfast, Appetizer,
Main Course, and Dessert.

Recipes must include at least
two whole Eggland’s Best eggs
and will be judged against criteria
including creativity, taste and
visual appeal. Among this year’s
judges is Donna Pochoday-Stel-
mach, the winner of the first-ever
Eggland’s Best “Your Best Recipe”
Contest.

“I’m honored to be part of this
year ’s competition as a judge,”
said Donna Pochoday-Stelmach,
2012 Grand Prize Winner and
2014 judge of the Eggland’s Best
“Your Best Recipe” Contest. “Cre-
ating new recipes and elevating
classic recipes, is one of my pas-
sionate hobbies. The one ingredi-
ent that remains consistent in my
recipes is Eggland’s Best eggs,
since they are fresher and nutri-
tionally superior, compared to
ordinary eggs.”

Eggland’s Best will be awarding
the best recipe in each category
$1,000. One of these four recipes will
also receive the $10,000 Grand Prize!

This year, Eggland’s Best is
introducing “Fan Favorite” and
“Kid-friendly” awards where two
additional recipes will have the

chance to win a $1,000 cash prize.
Visit www.egglandsbest.com/

yourbestrecipe to submit your
recipes and learn more about the
official contest rules.

To view recipes for inspiration,
including Donna’s winning Peach-
Blueberry Egg Bread Bake, visit
www.egglandsbest.com.

Peach-Blueberry Egg Bread Bake

Ingredients
5 cups egg bread chopped

into 1 inch pieces
5–6 peaches, skinned and

sliced 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
Directions
1. Spray a deep pie baking dish

with cooking spray; set aside.
2. Place half of the egg

bread in baking dish.
3. Add 2 cups of peaches and

3⁄4 cup of blueberries over the
egg bread; cover with re-
maining half of egg bread.

4. In a medium bowl, beat
eggs; add maple syrup and
brown sugar gradually until
well blended; add in milk, but-
ter, then vanilla and cinna-
mon, and whisk until blended.

5. Pour liquid ingredients
over the bread cubes. Cover
with plastic wrap and refrig-
erate for one hour.

6. Preheat oven to 350°, re-
move dish from refrigerator
and uncover. Spread the re-
maining peaches and blueber-
ries over the top of the egg
bread. Sprinkle granulated
sugar over the dish, and bake
for one hour until it has puffed
up and is lightly brown.

7. Remove from oven and
cool 10 minutes.

Enter The Bigger And Better Eggland’s Best “Your Best Recipe” Contest
For A Chance To Win $10,000

This indulgent, delicious but easy-to-make Peach-Blueberry Egg
Bread Bake won its inventor $10,000.

(NAPS)—A few simple steps
can help you convince your kids
that cooking, even cleaning, can
be fun.

Here, from blogger Amy Mas-
cott of Teachmama.com, are a few
hints on how.

•Designate a few kid-only
drawers low enough for little ones
to reach and that hold only kid
dishes, plates and flatware.

•Designate a special helper
each day. That child acts as your
assistant chef and helps prepare
meals and set the table.

•Let them make menu choices.
Sit down as a family and decide
on the meals for the week ahead.
Keep it interesting by picking out
new foods you’ve never tried
before, perhaps mango, lentils or
kale. Make a grocery list, set aside
coupons and gather up the
ingredients.

•All but the youngest can prob-
ably help you unload the dish-
washer, measure ingredients (a
good way to help them learn
math) and put away groceries.

•Create a kid zone in the
refrigerator. To help, the new
Whirlpool 4-Door French Door
Refrigerator is flexible enough to
accommodate every family ’s
needs, with a refrigerated fourth
drawer that’s the right height
for kids to keep their favorite
snacks.

•Give each one a chance to
organize the fridge the way he or
she wants and snap a photo. You
may be surprised how much each
child’s personality shows through.
Send it to www.facebook.com/
whirlpoolusa or show your young-
sters the other pictures on that
site for inspiration.

How To Have A Kid-Friendly Kitchen

(NAPS)—Chances are that peo-
ple you know and care about are
among the estimated 54 million
people living with autism spec-
trum disorder (ASD) and other
disabilities in America today.

Easter Seals invites you to join
other families living with disabili-
ties in its national signature
event, Walk With Me. It’s all
about heightening awareness
around issues affecting the dis-
ability community while generat-
ing valuable support for life-
changing Easter Seals services,
which help people with disabilities
to live, learn, work and play in
their community.

How It Works
Individual walkers and teams

join hundreds of others in their
community for a day filled with
fun, entertainment and purpose:
to raise money for local Easter
Seals services which impact the
lives of children and adults with
ASD and other disabilities. Every
event is different—not just
because of location and activities
but because Walk participants at
every event are partnered with an
Honorary Ambassador, a local
child or adult with a disability
who benefits from Easter Seals
services.

Who Is Helped
Funds raised through Walk

With Me stay in the community to
support local Easter Seals pro-
grams for children and adults
with disabilities including Make
the First Five Count®, Easter
Seals’ commitment to heighten
awareness of the importance of
early identification and early
intervention services for kids at
risk of ASD, developmental delays
and other disabilities. Every year,
more than 1 million young chil-
dren with unidentified disabilities
enter school with learning and
health issues that put them far
behind and have a lasting, nega-
tive effect on their ability to meet
their full potential. Easter Seals,
the nation’s largest nonprofit
provider of early intervention ser-
vices, wants to be sure that kids
get the treatments and therapies
they need before the age of 5 so

they’re ready to learn alongside
their peers with a foundation for
success and achievement in
school—and in life!

Who Walks
Walk With Me brings tens of

thousands of participants to-
gether nationwide in nearly 50
local communities.

Honorary Ambassadors are
joined at the event by friends,
family members, Easter Seals
staff, community leaders, local
companies and representatives
from Walk With Me national
sponsors including CVS Care-
mark, Amway, CENTURY 21®

and MassMutual Financial
Group. All share a common goal:
to help bring Easter Seals one
step closer to achieving its mis-
sion to provide exceptional ser-
vices that ensure all people with
disabilities and their families
have equal opportunities to par-
ticipate in their communities.

Step Up To Help!
•Anyone can participate!
•Register for a Walk With Me

event in your community at
www.walkwithme.org or call (800)
221-6827.

•Spread the word about the
event through your personal social
media channels or sign up to vol-
unteer! You can make a difference
in the lives of people with disabili-
ties through support of Easter
Seals!

A Step In The Right Direction To Help Others

CVS Caremark associates in
communities nationwide support
local Easter Seals services
through Walk With Me.

Capsaicin is the alkaloid compound that gives peppers their heat. The
capsaicin content is greater in hot peppers than bell peppers. It is
also affected by climate conditions, geographic location and the age
of the fruit.

One way to tell the difference between alligators and crocodiles is by
their teeth. On crocodiles, the fourth tooth on each side of the lower
jaw projects outside the snout when the mouth is closed.


