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(NAPSA)—In 1902, America
was a rapidly growing and chang-
ing nation. It was a time of inven-
tion, industrial innovation and
accelerated immigration, blending
cultures and cuisines. It was also
a time when many favorite all-
American foods—such as peanut
butter and jelly sandwiches, ani-
mal crackers and banana splits—
first became popular.

That year also marked the very
first time light and dark corn
syrups became available in tins.
Karo Corn Syrup, founded that
year, quickly became a favorite
ingredient in desserts, breads,
sweet rolls, sauces and fillings.

The syrup, now considered as
American as apple pie, is an
essential ingredient in a Stars and
Stripes Cheesecake or a delicious
Cran-Blueberry Pie:

Stars and Stripes Cheesecake
Prep Time: 30 minutes
Cook Time: 25 minutes

Chill Time: 1 hour
Yield: 15 servings

Graham Cracker Crust:
1 cup graham cracker

crumbs
3 tablespoons butter or

margarine, melted
2 tablespoons sugar

Cheesecake:
3 packages (8 ounces each)

cream cheese, at room
temperature

1⁄3 cup sugar
2 tablespoons Argo or

Kingsford’s Corn Starch
1 cup Karo Light Corn

Syrup
3 eggs
2 tablespoons lemon juice
1 cup fresh blueberries

1 pound strawberries,
halved (about 3 cups)

1 cup heavy or whipping
cream, whipped; or
whipped topping

Preheat oven to 325˚F. To
prepare graham cracker
crust: Combine crumbs, but-
ter and 2 Tbsp. sugar. Press
into the bottom of a 13 x 9-
inch baking dish.

To prepare cheesecake: Beat
cream cheese, sugar and corn
starch in a large bowl with
mixer at medium speed until
smooth. Beat in corn syrup,
eggs and lemon juice until
blended and smooth.

Pour into prepared baking
dish. Bake 25 to 30 minutes or
just until set.

Cool on wire rack. Refriger-
ate until well chilled. Arrange
blueberries (about 30 to 40) in
rows in upper left corner of
cheesecake to form a rectan-
gle, spacing rows about 1⁄2 inch
apart (to leave room for
whipped cream).

Arrange halved strawber-
ries on top of remaining por-
tion of cheesecake also in
rows about 3⁄4 inch apart, like a
flag. Place whipped cream in a
plastic bag and snip off the
corner of the bag.

Use the bag to pipe whipped
cream between the rows of
blueberries and strawberries,
completing the flag design.
Keep refrigerated.

Cran-Blueberry Pie
Prep Time: 20 minutes

Cook Time: 40 to 45 minutes
Yield: 1 pie (8 servings)

1 package (12 ounces)
frozen blueberries (about
21⁄2 cups)

2 cups fresh or frozen
cranberries

3⁄4 cup sugar
1⁄2 cup Karo Light Corn Syrup
1⁄4 cup Argo or Kingsford’s

Corn Starch
1⁄4 teaspoon ground

cinnamon
1⁄8 teaspoon salt

2 (9-inch) unbaked pie
crusts

Glaze:
1⁄4 cup powdered sugar
1 to 11⁄2 teaspoons milk

Preheat oven to 375°F. Com-
bine blueberries, cranberries,
sugar, corn syrup, corn starch,
cinnamon and salt in a large
saucepan. Cook over medium-
high heat, stirring frequently,
until cranberry skins begin to
pop.

Assemble pie by placing one
crust in pie plate. Pour in fill-
ing. Top with remaining crust.
Flute edges and cut slits in top
crust to vent. Bake 40 to 45
minutes or until top is lightly
browned.

Prepare Glaze: Stir pow-
dered sugar and milk together
until smooth. Spread over hot
crust. Cool pie on wire rack.
(Let pie cool completely before
cutting, or filling will be
runny.)

You will find more recipes and
tips at www.karosyrup.com, or call
(866) 430-KARO (5276).

History You Can Sink Your Teeth Into

They’ll cheer for this Stars and Stripes Cheesecake that’s almost as
easy to make as it is to enjoy.

A Cran-Blueberry Pie can be a
delicious way to celebrate your
patriotism.

(NAPSA)—Digital technology
has changed many Americans’
tunes when it comes to how they
buy, store and listen to music.
Instead of a record or CD player
or tape deck, today many use a
computer or an iPod to listen to
the music they love.

In fact, 72 percent of online
adults in America used their home
computers to listen to audio con-
tent, according to a study by the
Consumer Electronics Association.

The following tips could help
you get more out of your digital
music collection:

Sharing the Music—
Computer and iPod Dock Speakers

A number of companies such as
Logitech and Altec Lansing offer a
full range of speaker systems
designed specifically for iPods,
computers or other digital music
players. These speakers offer dif-
ferent features designed to ad-
dress the various needs of the dig-
ital music consumer. So think
about what room you want to use
the speakers in and pick a system
that will look and sound good in
that space.

Private Listening—
Earphones and Headphones

For a private music-listening
experience, there are countless
headphones and earphones to
choose from to improve your lis-
tening experience and meet your
individual needs. For the best fit,
you might want to check out a
company called Ultimate Ears
(www.ultimateears.com). It started

out as a maker of in-ear monitors
for rock bands such as the Killers
and now has a consumer line of
earphones designed for listening
with iPods and smart phones.
These earphones offer a customiz-
able fit thanks to different ear-tip
options and can help block out
annoying background noise.

Discovering New Music—
Wi-Fi Music Players

By using an Internet connec-
tion, a Wi-Fi music player can put
the world of Internet music at
your fingertips. While most of
these systems require a stereo
system or powered speakers for
listening, the Logitech Squeezebox
Radio is a compact, all-in-one
music system you can easily move
around the house and access all of
your tunes. Wi-Fi music players
can make discovering music excit-
ing since there’s always something
new to listen to.

To learn more about ways to
enjoy music, visit www.logitech.
com/audio.

Digital Music Technology Is “Ear”To Stay

New types of Wi-Fi music players
are all-in-one systems that let
you access and listen to Web-
based music around the home.

***
Even if you’re on the right track,
you’ll get run over if you just sit
there.

—Will Rogers
***

***
Life was meant to be lived, and
curiosity must be kept alive.
One must never, for whatever
reason, turn his back on life.

—Eleanor Roosevelt
***

***
It is common sense to take a
method and try it; if it fails,
admit it frankly and try another.
But above all, try something.

—Franklin D. Roosevelt
***

***
We are face to face with our des-
tiny, and we must meet it with
a high and resolute courage.
For ours is the life of action, of
strenuous performance of duty.
Let us live in the harness, striv-
ing mightily. Let us run the risk
of wearing out rather than
rusting out.

—Theodore Roosevelt
***

***
Just do what must be done. This
may not be happiness, but it is
greatness.

—George Bernard Shaw
***

***
Do all the good you can. By all the means you can. In all the ways
you can. In all the places you can. At all the times you can. To all
the people you can. As long as you can.

—John Wesley
***

***
If your ship doesn’t come in, swim out to it!

—Jonathan Winters
***

***
Success is that old ABC—ability, breaks and courage.

—Charles Luckman
***

***
You cannot gauge the intelligence of an American by talking with
him; you must work with him. The American polishes and refines
his way of doing things—even the most commonplace—the way
the French of the 17th century polished their maxims.

—Eric Hoffer
***

The people of India speak 14 major languages and 1,000 minor
dialects. Two major languages belong to two language families—Indo-
European and Dravidian.

Many fishermen throw back
the first fish they catch so as to
appease unseen spirits.

The fall is a traditional unit of
distance, equal to about 18.6 feet.




