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(NAPSA)—More than 90
percent of pet owners consider
their pet a family member, and
most of them worry about leaving
their pets home alone. Studies by
the American Animal Hospital
Association and DogVacay.com
found that 75 percent of pet
parents feel guilty about leaving
pets home alone while at work
and 72 percent worry about their
pets when traveling without them.
Fortunately, technology can

help pet owners care for their
furry friends. For instance, the
home control market is growing
rapidly, giving pet lovers a variety
of ways to remotely manage their
homes and their pet’s well-being,
from anywhere at any time.
Driven by innovation, increasing
affordability and consumer de-
mand, home automation services
such as XFINITY Home®—
Comcast’s security, control and
energy management service—
deliver a peace-of-mind solution to
pet parents.
Initially used by animal

boarding and day care facilities,
streaming live video is now
becoming more popular among pet
owners who want to keep an eye
on their animals while away from
home. For instance, with XFINITY
Home, you can access cameras
from your computer, tablet or
smartphone to see what your new
puppy is up to or if your cat has
enough food in the dish. Other
ways home automation services
and technologies can help pet

parents provide the best possible
care for their four-legged friends
include:
Keep Your Pets Cared For
Pet parents who are XFINITY

Home customers can get text or
e-mail alerts when doors at home
open and close. This way, you can
confirm that the pet sitter is on
time and stays for the expected
length of time. You can also
remotely disarm your door for the
dog walker and set the system to
record and send you a video clip of
the person opening the door.
Keep Your Pets Safe
Hundreds of thousands of pets

go missing every year, and
according to the National Council

on Pet Population Study and
Policy, only 15 to 20 percent of lost
dogs and only 2 percent of lost
cats are returned to their owners.
You can pair your pet with a GPS
tracking device, such as Tagg—
The Pet Tracker, which has
wireless capability for pet owners
to know where their animals are
at all times.
Keep Your Pets Comfortable
Experiencing an unexpected

cold front? Leaving work later
than expected? Home automation
services like XFINITY Home let
you adjust the thermostat and
turn lights on or off remotely or by
automated schedules.
You don’t have to worry about

finding someone to change your
cat’s litter box or to feed your dog
when you’re away. Automatic self-
cleaning litter boxes such as Litter-
Robot and LitterMaid minimize
cleanup time and frequency, while
remote pet feeders such as
PetSafe’s 5-Meal Automatic Pet
Feeder can dispense up to five
meals at times you set.
Keep Your Pets Entertained
From automatic tennis ball

cannons to interactive laser toys,
motion control toys can provide
hours of fun for your pets while
you’re away. A growing number of
mobile apps for cats, including
Friskies’ Happy Wings and
JitterBug, can also provide
interactive fun for felines.
For more information on

XFINITY Home, you can visit
www.comcast.com/XFINITYHome.

TechTrends And Smart Homes Give Pet Parents Peace Of Mind

Pet owners want to know that
their pets are safe, happy and
healthy when they’re away from
home. Luckily, there are more
and more technological devices
available to do just that.

(NAPSA)—If you are looking
for a sweet way to enhance your
holiday fare and impress your
family and friends with your culi-
nary skills, think honey.
Home cooks like honey for its

versatility and array of culinary
benefits. Because of its unique fla-
vor profile, honey complements
and enriches a variety of foods.
From baked goods to marinades,
honey provides balance to any
dish and also adds a hint of nat-
ural sweetness.
There are more than 300 vari-

etals of honey found in the
United States (www.honeyloca
tor.com), making the culinary
opportunities truly endless. For
a delicious holiday meal, try
Honey Lavender Pork Loin with
Caramelized Bananas. The pork
is coated with honey, succulently
tender after a juicy roast in the
oven. Due to the humectant na-
ture of honey, the meat’s mois-
ture is locked into the loin, creat-
ing a tender and moist bite with
each forkful.
Honey’s emulsification proper-

ties naturally make it a great
binder and thickener for sauces.
The honey, matched with a hint of
lavender, creates a delicate and
sweet sauce to top the pork. The
Honey-Lavender Sauce will be
sure to wow your holiday guests.
More than just a drizzle, let

honey dazzle your holiday cele-
brations this year. For more
information about using honey as
a versatile culinary ingredient,
and for more honey recipes and
how-to culinary videos, visit
www.honey.com.
Use this recipe to brighten up

the holidays with your family and
loved ones:

Honey Lavender Pork Loin
with Caramelized Bananas

4 servings
Cook Time: 40 min (roast)

Pork
1 tablespoon grape seed oil

1¼ lbs. pork loin
2 tablespoons salt
¾ cup low-sodium chicken
broth

2 tablespoons honey
1 tablespoon lavender
leaves, mashed

Honey-Lavender Sauce
3 tablespoons honey
1 tablespoon lavender
leaves, diced

½ teaspoon salt
Caramelized Bananas
½ tablespoon butter or
coconut oil (optional)

3 large bananas, sliced
Pork: Preheat oven to 375°F.

In amedium skillet overmedium-
high heat, add 1 tablespoon grape
seed oil. Season pork loin with
salt on all surfaces. Sear pork
loin on all sides, about 2 to 3min-
utes per side (8 to 12 minutes
total). Remove loin and place into
foil-lined baking pan. Add
chicken stock to skillet and
deglaze by scraping brown bits

from bottom of pan.Add 2 table-
spoons honey and 1 tablespoon
lavender and stir. Pour over pork
loin and bake in preheated oven
for 10 to 12 minutes, or until
internal temperature is 145°F.
Remove from oven and allow to
rest for 5 minutes. Proceed with
sauce and caramelized bananas.

Honey-Lavender Sauce: Com-
bine 3 tablespoons honey, 1 table-
spoon lavender and salt. Add
roasting pan juices. Bring to a
boil, lower heat and simmer for
5 minutes or until thickened.

Caramelized Bananas: While
sauce simmers, add butter and/or
coconut oil tomedium skillet over
medium heat (if using nonstick
skillet, can skip oil). Add banana
slices and cook, stirring occa-
sionally, for 5 to 10 minutes, or
until slices soften and turn golden
brown.

Finish: Slice pork loin into ½-
inch slices. Spoon banana slices
on plate and arrange pork
medallions over banana. Drizzle
sauce over all. Garnish with
additional lavender leaves and
serve immediately.

Recipe courtesy of Jessie Erwin,
RD, for the National Honey Board.

DeckThe HallsWith Combs Of Honey

Home cooks like honey for its versatility and unique flavor profile.

(NAPSA)—Weeknight meals can
be both convenient and flavorful
with simple one-pan recipes. The
trick is to build meals from ingre-
dients that are versatile and can
complement their “pan-mates.”
Northwest-grown USAPears can

be used in both sweet and savory
dishes. Pears pair well with
chicken, pork and fish and make a
great addition to family favorites
such as pizza or grilled sandwiches.
Consider adding pears to your

meals for both extra flavor and
nutrition. They are an excellent
source of fiber and a good source
of vitamin C. This appetizing
recipe shows off the pear’s flavor
and versatility.

Crispy Chicken Cutlets with
Pears and Shallots

4 small boneless, skinless
chicken breasts
Salt and freshly ground
black pepper

¼ cup all-purpose flour
2 tablespoons extra-virgin
olive oil, divided

3 tablespoons unsalted
butter, divided

2 shallots, thinly sliced
2 USA Pears, peeled, cored
and cut in ½-inch dice

¾ cup chicken stock
Juice of 1 lemon

1 teaspoon Dijon mustard
4 teaspoons finely chopped
fresh thyme (about 4 sprigs)

2 tablespoons coarsely
chopped flat-leaf parsley

Place each chicken breast
between 2 sheets of plastic wrap.
Using a heavy skillet, pound the
breasts to ¼-inch thickness. Sea-
son both sides with salt and pep-
per and lightly coat with flour.

Place 1 tablespoon each of
olive oil and butter in a large

skillet over medium-high heat.
When the butter begins to foam,
add two of the chicken breasts
and sauté on one side until
golden brown, 2 to 3 minutes.
Turn and sauté until cooked
through, 2 to 3 minutes. Trans-
fer the chicken to a plate and
repeat with 1 tablespoon each
of olive oil and butter and
remaining chicken breasts.

Add the shallots and pears to
the pan and cook over medium-
high heat until lightly translu-
cent and golden, about 3 min-
utes. Add the chicken stock,
lemon juice, mustard and any
juices on the plate and deglaze
the pan, scraping any brown
bits on the bottom with a wood-
en spoon. Simmer until the
sauce reduces by half, about 4
minutes. Add the chopped
thyme and parsley and stir in
the remaining tablespoon of
butter until just melted.

Spoon sauce over chicken
cutlets and serve over wilted
spinach.

Yield:Makes 4 servings.

For recipe inspiration and
more, visit www.usapears.org and
follow USA Pears on Facebook
and Twitter.

Pears Take Center PlateWith One-Pan Meals

Pears bring a lot to the table—in-
cluding flavor, fiber and vitamin C.

(NAPSA)—You can save time,
trouble and money and still keep
your clothes fresh looking. That’s
because you can now clean and
refresh them between dry clean-
ings at home.
Your most-loved, special-care

garments can be ready to wear in
20 minutes with Woolite At-Home
Dry Cleaner. It’s a special cloth
you put in the dryer that can gen-
tly clean and deodorize most fab-
rics—including acetate, cashmere,
cotton, linen, ramie, wool, silk and
rayon—with no shrinking, stretch-
ing or fading.
Use it to refresh blouses,

sweaters, pants, jeans, skirts,
dresses, school uniforms, coats,
ties, scarves and small household
items such as throw blankets and
pillows. It can even relax wrinkles
(on your clothes) and you can use
it to remove certain stains by blot-
ting the spot with the cloth before
putting it in the dryer.
What’s more, there’s no bag

required as with some laundry
products. The cloth was specifi-
cally designed with advanced
cleaning technology to eliminate
the hassle of the bag. No required
bag means dirt and lint are
allowed to collect in your dryer’s
lint filter instead of redistributing
onto your clothes. It’s safe to use
in all dryers; electric, gas and
high-efficiency (HE) dryers.

How It Works
A patented dryer-activated

cleaning cloth produces a safe,
nontoxic cleaning vapor that gen-
tly penetrates clothing for a down-

to-the-fiber clean. It’s environmen-
tally safe and nontoxic because it
does not contain perchloroethylene
(perc) or trichloroethylene.

For Best Results
•Do not overfill the dryer. You

should be able to see at least half
of your dryer drum.
•Remember, dryers may vary

in temperature.
•Garments should be soft to

the touch when you take them out.
If they’re too dry or too warm,
reduce the time by five minutes
the next time you use the
refresher sheet. If the cloth or
clothes are still noticeably damp,
increase the time by five minutes
the next time.

Where To Find It
It’s available in fresh scent or

fragrance free at many fine retail-
ers including Walmart.

Learn More
For further facts and tips, go to

Facebook and www.drycleaners
secret.com.

Clean And Refresh Clothes Fast

You can use advanced patented
cleaning technology and your
own dryer to gently and safely
clean, deodorize and relax wrin-
kles on dry-clean-only garments.




