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(NAPSA)—What contains com-
puter chips, an LCD touch-screen
control panel, USB ports and the
capability of connecting to the
Internet? 

The answer: today’s high-tech
sewing machine. The same ad-
vances in digital engineering found
inside the latest personal comput-
ers and electronic entertainment
gadgets also drive the modern
sewing machine. 

Not surprisingly, sewing ma-
chines are catching on as
Mother’s Day gifts. The bells and
whistles actually make sewing
easier than ever and let Mom cus-
tomize what she creates with her
new machine. She can personalize
a pair of jeans with her daugh-
ter’s name, turn ordinary T-shirts
into glam garments, and whip up
fabulous decorator pillows,
thanks to modern advances in
sewing-machine technology.

Simply put, today’s sewing
machine is a high-tech wonder—
and best of all, you need no special
knowledge of technology to put it
to work. “If you haven’t seen
sewing machines since high school
Home Economics you’ll be amazed
at how far they’ve come,” said June
Mellinger, Director of Education
for Brother International Corpora-
tion’s Home Appliance Division. 

Today’s sewers and embroider-
ers take to their computers to hook
up to the Internet and download
the latest embroidery patterns, or
create their own heirloom stitches
using templates from inside their
machines; create portraits of
friends with optional software,
family members and pets using
thread as paint; and customize
gifts with names, faces, messages
and unique designs.

Many are inspired to go online
and communicate via chat-rooms,
blogs and podcasts across the
globe, sharing stitches, patterns,
and how-to information. 

The new technology also does
away with the tedium once associ-

ated with stitching. Many of
today’s machines feature auto-
matic threading, cut threads and
craft perfect buttonholes. Some
machines even let you design your
own unique stitch.

And it’s all done at “warp”
speed. “Sewing today is so fast,
people are amazed,” Ms. Mellinger
continued. “Some machines sew up
to 1,000 stitches a minute. What
used to take hours to do now takes
minutes.”

All that’s fine, but according to
Ms. Mellinger, the real “wow” fac-
tor is how the machine lets you
customize your work. People enjoy
giving gifts that are as unique as
the gift giver, without needing an
engineering degree.

“You can really personalize
what you do on your machine, and
that’s what Brother users find the
most thrilling,” she said. “With the
help of optional software, to be able
to take a snapshot and let the
machine turn that into an embroi-
dery pattern is pretty remark-
able—and what’s even more
remarkable is how easy it is to
accomplish, thanks to Brother’s
technology.”

For more information about
Brother home sewing machines,
and to find which sewing or em-
broidery machine is right for you,
visit www.brother.com.

Sewing Machines: A High-Tech Gift for Mother’s Day

A STITCH IN TIME—At 1,000 stitches
a minute, a sewing machine
makes personalizing a pair of
jeans a lot easier. 

(NAPSA)—When immigrants
from the four corners of Europe
came to America, they brought a
variety of traditional Easter bread
recipes. Now chocolate Easter
bunnies, yellow marshmallow
chicks and jelly beans signify the
holiday but at one time families
served Easter breads, which are
rich in symbolism and history.

Father Dominic Garramone, a
Catholic priest, cookbook author
and host of the TV show “Break-
ing Bread with Father Dominic,”
would like to ensure that Easter
bread traditions are not forgotten.
“Bread for Easter is one way of
bringing some tradition and
meaning back to the holiday,” he
says. Here are two of his tried-
and-true brunch recipes:

French Toast 
Custard Casseroles

For each casserole, you will
need:

1 egg
2 Tbs. whole or reduced-fat

milk
2 thick or 3 medium slices of

day-old bread (store-
bought bread works well)

2 Tbs. chopped pecans
1⁄3 cup maple-flavored syrup
1 Tbs. butter
1 small ovenproof bowl,

about 5” across and 2”
deep (a small soup bowl
with a handle works well.)

Preheat oven to 350° F.
Lightly coat the interior of the
ovenproof bowl with cooking
spray or butter. Trim bread
slices to a shape and size that
will fit the bowl. In another
larger bowl, whisk egg and
milk, then place bread slices in
egg mixture until liquid is
absorbed. Combine nuts and
syrup in the bottom of the oven-
proof bowl, and dot the surface
with the butter. 

Place the soaked bread slices
on top—they should not reach
past the lip of the bowl. Place

bowl on a baking sheet to pre-
vent drips, and place in the pre-
heated oven. Bake for 30 to 35
minutes, until top is lightly
browned and center is firm.
Remove from oven and allow to
set for about 10 minutes. Invert
bowl onto a plate, remove bowl
and serve.

Ham and Cheese Braid

1 pkg. active dry yeast
11⁄4 cups warm milk (100° to

110° F)
1 Tbs. sugar
1 Tbs. vegetable oil

11⁄2 tsp. salt
1 egg
3 to 31⁄2 cups all-purpose

flour

11⁄2 cups ham, coarsely chopped 
11⁄2 cups shredded sharp

cheddar cheese 
1⁄2 cup walnuts, chopped

(optional)
1 egg white, beaten with 1

Tbs. water

Put warm milk into a
medium-size bowl. Add yeast,
stir to dissolve. Add sugar, egg,
salt and oil. Add 3 cups of
flour and beat well. Work in
enough of remaining flour to
form a soft dough. Knead for 6
to 8 minutes. Rinse and dry
the bowl, then oil the surface
of the dough and place in the
bowl. Cover with a clean, dry
dish towel, and let rise in a
warm place free from drafts
for about one hour, or until
doubled in volume.  

Mix ham, cheese, and nuts
(if desired) in medium-size
bowl. Roll out dough 10” x 18”.
Spread filling lengthwise in
the center third of the dough;
press filling together slightly.
Using a sharp knife, cut each
outer third of the dough (the
part not covered by filling)
into 5 to 7 diagonal strips, cut-
ting from the edge of the
dough to about 1” from the
edge of the filling. Brush the
strips lightly with water. Fold
the dough strips over the fill-
ing, alternating left and right,
being careful not to stretch
the dough. Tuck in the ends of
the last strips to seal. Care-
fully transfer loaf to a lightly
greased nonstick 9” x 13” cake
pan. Cover and let rise in a
warm, draft-free place for 30
minutes, or until doubled in
size. Brush the surface of the
dough with the egg white
wash. Bake at 400° in a pre-
heated oven for 30 minutes, or
until the top is golden brown
and the temperature of the
filling is about 160°. 

More recipes can be found at
www.grainpower.org.

Baking Priest Says Bread Brings Meaning And Tradition To Easter

French Toast Custard Casseroles
brighten any brunch.

Bread is an important tradition
for Father Dominic Garramone.

(NAPSA)—While many iconic
images have been created as part of
successful advertising campaigns,
some icons have histories as excit-
ing as the products they endorse.
For example, did you know that the
Doublemint Twins first appeared
as only illustrations? They debuted
in print advertising for the famous
gum in 1939 to communicate its
double benefits: a “double wrapped”
wax-coated paper seal and a “dou-
ble peppermint” distillation process
used to produce a sweeter,
smoother taste. These illustrated
twins became the brand’s signature
and were drawn in ever-changing
matching hats for car card and
poster advertisements.  

It wasn’t until 1960 that the
first live twins appeared in televi-
sion commercials. They sang a
catchy theme song that encouraged
gum chewers to “double their plea-
sure” and “double their fun.” New
sets of twins were cast for commer-
cials throughout the 1970s to 1990s
and most recently reintroduced in
2005, as Wrigley continued to offer
fun variations on the double theme. 

Now there’s another kind of
twins associated with the 90-plus-
year-old trademark minty taste:
Doublemint Twins mints. Like the
namesake gum, these mints offer
“double good, double fun” but with

a blend of two flavors in a single
mint. 

New television commercials
build upon the brand’s heritage of
the campaign and the unique jingle
but with an unexpected twist as
viewers are introduced to a new set
of twins—two very different people
that are dressed alike as twins. For
more information, and a fun,
behind-the-scenes look at the cam-
paign, visit the Web site at
www.NewDoublemintTwins.com.

Double Vision: Looking Back At A Commercial Icon

(NAPSA)—The first new med-
ication in nearly a decade to be
approved by the FDA for the
treatment of alcohol dependence,
Campral® (acamprosate calcium)
Delayed-Release Tablets, from
Forest Laboratories, Inc., is indi-
cated for the maintenance of absti-
nence from alcohol in patients
who are abstinent at treatment
initiation. For more information,
visit www.campral.com.

**  **  **
Choosing the perfect gift to

give a child who has attention-
deficit/hyperactivity disorder
(ADHD) can be difficult. Focus on
toys that help children gain self-
confidence and learn to socialize
and interact appropriately with
other children. It is also helpful to
remember that there are medica-
tions such as Adderall XR, which
have been shown to effectively
control the symptoms of ADHD.
Parents who think their children
may have ADHD should visit a
doctor for appropriate diagnosis
and treatment. To learn more,
visit www.adderallxr.com.

**  **  **
Important research is under

way with the goal of improving

treatment options for patients
with colorectal cancer. There is a
clinical trial being conducted
around the country to investigate
a potential new colorectal cancer
treatment. The study, known as
PACCE (Panitumumab Advanced
Colorectal Cancer Evaluation), is
a Phase 3 clinical trial designed to
evaluate the effects of using two
targeted cancer therapies in com-
bination with chemotherapy for
patients with colorectal cancer
that has spread. If you are 18
years of age or older, have been
diagnosed with colorectal cancer
that has spread, and would like
information about the PACCE
trial, visit www.amgentrials.com
or call (866) 57AMGEN (866-572-
6436).

***
In all things that involve social
pressures, if we want to see
change we have to force the
envelope outwards.

—Gary Lee Phillips
***

***
Anyone whose goal is “some-
thing higher” must expect some-
day to suffer vertigo.

—Milan Kundera
***

***
Self-respect is the fruit of dis-
cipline; the sense of dignity
grows with the ability to say no
to oneself.

—Rabbi Abraham Heschel
***




