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(NAPSA)—If you’re looking for
a convenient way to add sweet fla-
vor to cozy candlelight cuisine or
enhance an exquisite entertaining
event, consider one of the season’s
most delicious fruits—the pear.

Pacific Northwest canned pears
add flavor to every meal from
breakfast to brunch, dinner to
dessert, and they are always ripe
and ready.

Although harvested in the fall
from August to September, canned
pears are conveniently available
year-round due to the delicate
canning process that keeps the
fruit fresh. 

They can be used in foods as
simple as oatmeal and in heav-
enly dishes such as Pear-Lemon
Cake with Raspberry Drizzle, a
stylish cake with a fruity flavor
that is hard to turn down.

So when planning a sophisti-
cated and elegant meal, the addi-
tion of light and flavorful canned
pears can help enliven any
recipe.

For more delightful recipes, log
on to www.eatcannedpears.com.

PEAR-LEMON CAKE WITH
RASPBERRY DRIZZLE

INGREDIENTS: 

1 can (15 ounces) sliced
Pacific Northwest Canned
Pears in juice or syrup

1⁄3 cup honey
1 egg
2 tablespoons lemon juice,

fresh

1 teaspoon lemon peel,
freshly grated

1 teaspoon vanilla
2 cups buttermilk baking

mix (such as Bisquick)
1⁄4 cup butter or margarine,

melted
As needed raspberry jam,
seedless
As needed raspberries,
fresh (for garnish)
As needed mint leaves,
fresh (for garnish) 

METHOD:
Drain pears, reserving 1⁄2

cup liquid in large bowl; set
pears aside. Add honey, egg,
lemon juice, lemon peel and
vanilla to liquid in bowl. Beat
until well blended. Stir in bak-
ing mix, mixing until just com-
bined. Stir in butter or mar-

garine; mix until combined. 
Pour batter into greased

and floured 9-inch or 8-inch
square baking pan. Arrange
pear slices evenly over batter
in pan. Bake at 350°F for 30 to
35 minutes or until toothpick
inserted in center comes out
clean. Cool on wire rack.

To serve, drizzle with warm
raspberry jam. Garnish with
fresh raspberries and mint
leaves, if desired.

Makes 8 Servings
Nutritional Information

(Per Serving): Calories 251,
Protein 3g, Carbohydrate 38g,
Fiber 2g, Fat 11g, Saturated
Fat 5g, Cholesterol 42mg,
Sodium 414mg

For more simply delicious pear
recipes, visit www.eatcanned
pears.com.

A Taste Of Elegance For Any Season

This delicious Pear-Lemon Cake with Raspberry Drizzle is a stylish
cake with a fruity flavor that is hard to turn down.

(NAPSA)—If you don’t like
coming home to high homeowner’s
insurance bills, you may want to
heed some tips from the experts.

These 12 tips may help stream-
line your insurance bill:

1. Shop around. Check with dif-
ferent companies to get rate
quotes. Use the Internet to get
online quotes, such as the ones at
MSN Money.

2. Raise your deductible. The
deductible is the amount of money
you have to pay toward a loss
before your insurance kicks in.
While they typically start at $250,
increasing it to $1,000, for exam-
ple, could save you 24 percent.

3. Buy your home and auto
policies from the same company.
Some companies will give you a
multi-line discount.

4. Consider insurance when
buying a home. A newer home’s
electrical heating and plumbing
systems may be in better condi-
tion than those of an older home
and can lead to a discount on your
premium.

5. Insure your home, not the
land. Don’t include the value of the
land in deciding how much home-
owner’s insurance you need to buy.

6. Improve safety and security.
Items such as deadbolt locks, bur-
glar alarms and smoke detectors
usually bring discounts of five per-
cent each, depending on the com-
pany. An insurance company may
also offer a significant discount of
15 to 20 percent if you install a
sophisticated home security system.

7. Stop smoking. Smoking acci-
dents account for more than
23,000 residential fires every year.
Some insurers offer to reduce pre-
miums if no one in the home
smokes.

8. Senior discounts. If you’re at
least 55 and retired, you may qual-

ify for a discount.
9. Group coverage. Alumni and

business associations often work
out insurance deals with an
i n s u r a n c e  c o m p a n y,  w h i c h
includes a discount for association
members.

10. Stay with an insurer. If
you’ve kept your coverage with a
company for several years, you
may receive special consideration.

11. Check your policy annually.
If you review your policy every
year, you will be able to make the
necessary adjustments.

12. Look for private insurance
first. If you live in a high-risk area
and think you’ll be forced to buy
homeowner’s coverage from your
state’s high-risk insurance pool,
check first with an insurance
agent. You may be able to buy
insurance at a lower price in the
private insurance market.

For more on accessing your
insurance needs, visit CNBC on
MSN Money (http://www.money.
msn.com) or use the financial plan-
ning tools within Microsoft Money
software. 

12 Ways To Save On Homeowner’s Insurance

Protecting your home and its
contents may be less expensive
if you follow a few simple tips.




