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(NAPSA)—With the holiday
season, a favorite treat is return-
ing—panettone.
Enjoyed for centuries as a holi-

day staple in Italy, panettone—a
moist, sweet specialty cake—has
recently become widely available
in the United States.
With its subtle sweetness and

light texture, panettone is more
versatile than traditional cakes. It
can be enjoyed on its own or
topped with ice cream or pow-
dered sugar. It also pairs well
with dessert wines or champagne
for an after-dinner treat, or coffee
or hot chocolate in the morning.

The Story of Panettone
While there are various ver-

sions of the origin of panettone, all
of them take place in northern
Italy, near Milan. One story cen-
ters around a baker ’s helper
named Toni, who accidentally
knocked raisins into a bowl of
bread dough and then tried to
remedy the situation by adding
more dried fruit, sugar, butter and
eggs. He baked it and gave it to
his employer, who hailed the new
creation and named it “pane di
Toni” (Toni’s bread, in Italian). In
another legend, Toni the baker is
deeply in love and concocts the
recipe to win the respect of his
beloved’s father. In reality, the
recipe developed from the Ro-
mans, who made a bread enriched
with fruit similar to panettone.
In addition to being served to

friends and family throughout the
holiday season, panettone also
makes a great hostess gift—a cre-
ative alternative to flowers or
wine.
Panettone works well in

recipes, as well—it makes deli-
cious French toast, bread pudding
and even stuffing.

Panettone Bread Pudding

6 oz. Bauducco Panettone,
thinly sliced (about 8
slices)

2 cups whole milk
¾ cup sugar
1 cup heavy cream
¼ cup rum
¼ cup Marsala wine
3 eggs
2 tsp. grated orange zest
½ tsp. cinnamon

Confectioners’ sugar

Preheat oven to 375 de-
grees. Butter a shallow 3-quart
baking dish. Layer the panet-
tone slices in the baking dish.
In a medium saucepan over
medium-low heat, combine the
milk and sugar. Bring the mix-
ture to a simmer, stirring to
dissolve sugar. Remove from
heat and add the heavy cream,
rum and Marsala wine. In a
bowl, beat together the eggs,
orange zest and cinnamon.
Slowly stir in the milk mix-
ture. Pour the mixture over
the panettone slices, pressing
the panettone down to keep it
submerged. Let stand 10 min-
utes. Place the baking dish in
a larger roasting pan. Pour hot

water around the baking dish
to a depth of 1 inch. Bake for
30 minutes, or until a tooth-
pick inserted midway into the
pudding comes out clean and
the top is golden. Cut into
squares. Serve warm or
chilled, sprinkled with confec-
tioners’ sugar.

While this recipe can be fun to
follow, making the panettone
itself can be a painstaking
process. In fact, each Bauducco
Panettone takes approximately
52 hours to make from start to
finish. Made from a special
“mother yeast” that is kept alive
throughout the year, the dough
must be allowed to rise for hours
in a special temperature- and
humidity-controlled fermentation
room, a kind of “hothouse.”
Throughout the process, bakers
mix in flour, eggs, sugar and other
ingredients, and repeatedly return
the dough to the fermentation room
to rise. Finally, the panettones are
baked, allowed to cool and pack-
aged to be sent to retailers.
Made in the authentic Italian

fashion, this panettone incor-
porates the highest-quality in-
gredients, like Sun-Maid raisins
and—in a new take on an old
tradition—Hershey’s chocolate
chips.
New this year is Bauducco

Panettone Gran Natale, with
almonds and a sugar glaze, that
comes in a premium package for
an especially impressive gift.
The company is the largest

maker of panettone in the world,
exporting to 80 countries.

More Recipes
For additional recipes and

creative serving suggestions, visit
www.bauducco.com.

ATraditional Favorite Returns

A doubly delicious dessert at
holiday time can be a hearty
bread pudding made from sweet
panettone.

(NAPSA)—Technology is mak-
ing it easier to take your movie
with you wherever you go.
When you buy a Blu-ray Disc

movie, as an added bonus you can
enjoy a Digital Copy that allows
you to download the same film to
your favorite portable device.
For no extra cost, this bonus

Digital Copy comes with the
Blu-ray Disc and loads digitally
via easy-to-follow instructions
into a PC, Mac, smartphone,
tablet or other portable device.
Now the movies you enjoy at
home on Blu-ray Disc in high
definit ion with razor-sharp
images and crystal-clear sounds
can also travel with you.
This way, you can also view

your favorite movies:
•on vacation
•on a business trip
•during flights and commutes
•in a college dorm room
•in a family car trip
•at a friend’s house
•anywhere in your home.
This addition means more free-

dom and flexibility to choose when
and how you watch films. Trans-
ferring is quick and easy. Look
inside the package for the Digital
Copy web address and correspond-
ing code. Go online and type the
web address. You will be prompted
to enter the code. From there, you
will be able to transfer the movie
to your computer. Once it’s on
your computer, you can also add it
to your mobile devices.

The copy can be transferred only
once, but it’s yours to keep and it
can be viewed as many times as
you want. Having access to Digital
Copy is an asset to any mobile
device, especially for occasions such
as a family vacation or airline
flight. Studios now also sell “Combo
Packs,” which contain a Blu-ray
Disc, a digital version and a DVD
for those who have a variety of
playback devices in their homes.
All this means greater choice

for the consumer. You can enjoy
the quality of Blu-ray Discs at
home, while enjoying the flexibil-
ity of having a Digital Copy to
take with you on your portable
device.
For more information on the

Digital Copy, go to www.wbdigital
copy.com.

Buy A Movie On Blu-ray AndWatch It OnThe Go

Buying a Blu-ray Disc also lets
you get a bonus Digital Copy of
your movie that easily downloads
into your favorite portable device
so you can watch your film wher-
ever you go.

(NAPSA)—When it comes to
dogs and cats, myths abound, but
you can be wise to their ways if
you follow a few facts.
“The problem with myths is

that pet owners who act on misin-
formation may not best meet the
needs of their dog or cat,” said
American Kennel Club® (AKC)
Meet the Breeds® Spokesperson
Gina DiNardo.
To separate fact from fiction,

the AKC and The International
Cat Association set the record
straight on some of the most well-
known myths:

Cats need milk—False. While
cats like the taste, their bodies
don’t have much lactase and milk
can give adult cats diarrhea.

Dogs are sick when their
noses are warm—False. It’s an
old wives tale that cold, wet noses
indicate health. The only way to
tell your dog’s temperature is to
take it with a thermometer.

Cats smell with their
mouths—True. Cats have a
small scent gland called the
vomeronasal organ on the roof of
their mouth. To get a really good
whiff of something, they’ll open

their mouths very wide so the
odor hits the gland.

A dog’s wagging tail means
he’s happy—False. While a nat-
ural, mid-level wagging tail indi-
cates happiness, most other wags
mean the opposite. A high, stiff
wagging tail means the dog is agi-
tated and ready to protect some-
thing and a low, quick wag means
the dog is scared and submissive.

A cat purrs when he’s hap-
py—False. A cat does purr when
content but will also purr when in
pain.
It’s true you can learn more

about dog and cat myths and train-
ing directly from pet experts at the
world’s largest showcase of dogs
and cats, AKC Meet the Breeds. It
features hundreds of breeds in
booths decorated to depict each
one’s origin, historical function and
attributes as a pet. This family-
friendly event, held in New York in
November, lets potential pet own-
ers interact with responsible breed-
ers and play with dogs and cats
while learning about pet ownership
and the right pet for their lifestyle.
For more information, visit

www.MeetTheBreeds.com.

TheTruth About Cats And Dogs

It’s a myth that you can’t teach an adult dog new tricks. An adult dog can
learn to shake hands, speak and roll over if you keep training sessions
short and fun and use positive reinforcement, including praise and treats.
Photo credit: Diane Lewis for the AKC.

(NAPSA)—There’s new tech-
nology that’s being used to speed
up the adoption process. Called
Parent Match, it’s described as the
nation’s first and only secure and
searchable network for adoption
professionals. To learn more, visit
www.ParentMatch.com.

* * *
Spot a bed bug? Help is now avail-

able in the form of a spray—RID
Home Lice, Bedbug and Dust Mite
Spray—designed to be one of the first
steps in fighting bed bugs. To learn
more, visit www.ridbedbugs.com.

* * *
A worldwide, for-profit organi-

zation owned and run by disabled
artists, the 50-year-old Mouth and
Foot Painting Artists, sells its
members’ paintings reproduced as
holiday cards and calendars.
Learn more at www.mfpausa.com
and (877) MFPA-USA.

* * *
Veterinary care has become

increasingly more sophisticated and
expensive, with some lifesaving treat-
ments running as high as $5,000 or
more. Those potential out-of-pocket
costs are what make pet insurance a
prudent investment. More informa-
tion is available at www.savewith
petinsurance.com.

A ton of new $20 bills would be worth about 19.6 million dollars.

***
Time, which changes people,
does not alter the image we
have retained of them.

—Marcel Proust
***

***
Stubborness does have its
helpful features. You always
know what you are going to
be thinking tomorrow.

—Glen Beaman
***

***
I put a dollar in one of those
change machines. Nothing
changed.

—George Carlin
***

***
The man who never alters his
opinion is like standing water,
and breeds reptiles of the
mind.

—William Blake
***

***
We did not change as we grew
older; we just became more
clearly ourselves.

—Lynn Hall
***
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