
#2336

North American Precis Syndicate, Inc., 350 Fifth Avenue, 65th Floor, New York, N.Y. 10118-0110 

NORTH AMERICAN PRECIS SYNDICATE, INC.
350 Fifth Avenue
New York, NY 10118-0110

Address Service Requested

PRESORT

STANDARD

U.S. POSTAGE

PAID
North American

Precis Syndicate, Inc.

Phone: 1-(800)-222-5551
Fax: 1-(800)-990-4329

Web site: www.napsnet.com
e-mail: printmedia@napsnet.com

To make it even more convenient for editors to use our stories, NAPS has added an RSS
syndication feed to our Web site. Simply hit the RSS button on our site for automated
updates on available content.

Why not arrange to receive Featurettes in the format that works best for you? 
Simply call us toll free at (800) 222-5551 or e-mail your request to us at
printmedia@napsnet.com. We can provide Featurettes on CD-ROM, Macintosh and
IBM diskettes, or you can download it online at our www.napsnet.com Web site.

For any inquiries pertaining to our television and radio departments, e-mail us at
broadcastmedia@napsnet.com.

Gary Lipton
Media Relations Manager

Ask About Our RSS!

NNNNEEEEWWWW!!!!

(NAPSA)—Pregnant women
know to carefully monitor what
they put in their bodies, but what
if the medicine you need to take
might hurt your baby?

It’s a problem that the more
than 2 million women of child-
bearing age who take anti-convul-
sant medication may have to face.
The medication is used to treat
epilepsy, certain psychological dis-
orders and migraines, among
other ailments. 

One recent study looked at the
effect of anti-epileptic drugs
(AEDs) on birth defect rates. It
found that a drug called Valproate
posed the greatest risk to fetuses,
but that other AEDs posed risks
as well. The good news is that
women with epilepsy have a vari-
ety of treatment options. To learn
about these options, talk to your
doctor and consider attending a
Women and Epilepsy one-day edu-
cational forum or check out a
forum online.

The forums are intended to
educate participants on the many
issues that impact women living
with epilepsy and their families.
Their focus will be on providing
women with epilepsy and their
families critical information relat-
ing to health care, education and
family support. In addition, the
educational forums offer an oppor-
tunity for women with epilepsy
and their families to meet and

share experiences with others
dealing with similar issues. 

Check www.epilepsyfounda
tion.org for forum dates and loca-
tions and information on the
November online forum.

There are also other steps preg-
nant women can take. They in-
clude talking with a health care
provider as soon as you know you
are pregnant, taking folic acid
before and during pregnancy and
staying up-to-date on anti-convul-
sant news. 

As a final tip, all pregnant
women who take anti-convulsants
are encouraged to enroll in the
North American Antiepileptic
Drug Pregnancy Registry at
www.aedpregnancyregistry.org or
at (888) 233-2334.

Anti-Convulsant Drugs And Birth Defects

Pregnant women with epilepsy
should talk to their doctors about
their anti-convulsant drugs.

(NAPSA)—Crackers are a staple
in most households, equally good for
everyday snacks and informal get-
togethers. They’re versatile and con-
venient and, when you shop smart,
anything but ordinary. 

One great brand to look for is
Sesmark, which makes a wide
variety of healthful crackers that
happen to taste delicious. 

These all-natural crackers are
made from healthy grains, are
completely free of trans fats and
hydrogenated oil...and have been
since they were formulated 25
years ago. The rice crackers, in
particular, are ideal for people who
are allergic to wheat products. 

These crackers are delicious as
a stand-alone snack or accompani-
ment to a soup or salad, or topped
with your favorite spread.

And, when family and friends
gather, it’s great to have the mak-
ings of a no-fuss treat on hand. For
an impressively easy dish, sprinkle
a round of Brie with an aromatic
mix of parsley, orange peel and
garlic, surround it with different
cracker varieties and pop it in the
oven. You can count on these crack-
ers to stay crisp and delicious after
warming in the oven. 

For another simple yet appeal-
ing snack, serve a warm dip of
seasoned goat cheese, topped with
a savory mixture of tomatoes and
black olives and surrounded with
an assortment of crackers. Other
clever ideas:
•Choose several varieties of
crackers, such as the brown rice
thins or wheat thins flavored with
onion or garlic and sesame.
Spread each one with scallion
cream cheese and top with a
smoked salmon strip.
•Start with a base of red pepper
hummus on crackers. Garnish some
with thin, seedless cucumber slices
and others with black olive slivers.
•Make “nacho crackers” by
spreading refried beans on crack-

ers, topping each with a triangle
of Jack cheese and a dab of salsa.
Toast just until the cheese melts.

For more great recipes and
serving ideas, visit sesmark.com.

BAKED BRIE WITH
CRISP CRACKERS

1 wheel (about 8 ounces)
Brie (6-inch diameter)

1 tablespoon chopped
parsley

2 teaspoons grated orange
peel

1⁄8 teaspoon minced garlic
Assorted Sesmark Crackers 

Preheat oven to 325° F. Cut
Brie horizontally in half, to cre-
ate two rounds; place one
round, rind down, in an 8-inch
shallow baking dish or pie plate
(wrap remaining cheese; refrig-
erate for another use). Combine
parsley, orange peel and garlic;
sprinkle over the cut surface of
the Brie. Stand crackers, over-
lapping, around the side of the
cheese. Bake until cheese melts
slightly and crackers are warm,
13 to 15 minutes. Serve with
additional crackers.

YIELD: 6 to 8 servings.

To bake the whole Brie: Cut
the rind off the top of the Brie.
Place cheese in an 8-inch shal-
low baking dish or pie plate.
Bake until melted slightly, 15
minutes. Surround with crack-
ers; bake 4 minutes.  

YIELD: 12 or more servings 

WARMED MEDITERRANEAN GOAT
CHEESE WITH CRACKERS

2 logs (4 ounces each)
flavored goat cheese such
as herbed or peppered

2 tablespoons chopped
seeded tomatoes

2 tablespoons quartered
pitted black olives 
Assorted Sesmark Crackers

Preheat oven to 325°F. Cut
each log of cheese in half
lengthwise then horizontally
into thin slices. Randomly
arrange slices in a shallow 1-
quart baking dish. Sprinkle
with tomatoes and olives. Place
Sesmark crackers around the
edge, moving any tomato pieces
away from the crackers. Bake
until warm, 13 to 15 minutes.
Serve with additional crackers.

YIELD: 8 to 12 servings.

Healthy Treats, Crackling With Good Taste

This Brie and cracker combo is ready after 15 minutes in the oven.




