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(NAPSA)—When life gives you
lemons, pair them with pears and
celebrate with a simple-to-make,
crowd-pleasing fruit-flavored
cake. 

Using just a few pantry sta-
ples, you can transform a basic
batter into a delicious dessert.
With a hint of citrus, a touch of
golden honey and a stunning fan
of pear slices on top, Pear-Berry
Lemon Cake is great for brunches,
buffets and birthday parties. You
don’t have to wait for seasonal
fruit for a cake like this, because
you can find the fresh flavor of
pears right in your pantry.

Canned Bartlett pears from the
Pacific Northwest are packed at
their peak of ripeness, so you get
that fresh pear flavor in every
bite. Pears, unlike other canned
fruits, retain their flavor, shape,
texture and color, which make
them excellent for cooking and
baking. 

In recipes like this, which
would call for peeling and poach-
ing fresh pears, canned pears let
you skip those steps, a convenient
choice for today’s busy cooks. 

A variety of toppings, such as
warmed raspberry jam, thawed
frozen blueberries or canned
sweet cherries, can be drizzled on
top to make it even more luscious.
Make Pear-Berry Lemon Cake
ahead of time so you can relax and
enjoy all that life has to offer. 

For a free copy of Fast & Fla-
vorful—What a Pear! send a self-
addressed, stamped business-size
envelope to Pacific Northwest
Canned Pear Service, Dept.
MAT2002, 105 South 18th Street,
Suite 205, Yakima, WA 98901. For
additional recipes and tips, visit
www.pnw-cannedpears.com.

PEAR-BERRY LEMON CAKE

1 can (15 ounces) pear slices
in juice or syrup

1⁄3 cup honey
1 egg
2 tablespoons fresh lemon

juice
1 teaspoon freshly grated

lemon peel
1 teaspoon vanilla
2 cups buttermilk baking

mix (e.g. Bisquick)
1⁄4 cup butter or margarine,

melted
Topping ideas:

Seedless raspberry jam, warmed
Frozen blueberries, thawed
Canned sweet cherries, drained

Drain pears, reserving 1⁄2 cup
liquid in large bowl. Add honey,

egg, lemon juice, lemon peel
and vanilla to liquid in bowl.
Beat until well blended. Stir in
baking mix, mixing until just
combined. 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° for 30 to 35 minutes or
until toothpick inserted in cen-
ter comes out clean. Cool on
wire rack. Top with jam, berries
or cherries. (Makes 8 servings)

Nutrition per serving (1⁄8 of
recipe): 251 calories, total fat 11 g;
saturated fat 5 g; cholesterol 42
mg; sodium 414 mg; total carbohy-
drates 38 g; dietary fiber 2 g; pro-
tein 3 g.

“Pear”fectly Pleasing Lemon Cake

Please family and guests with this simple-to-make yet elegant
Pear-Berry Lemon Cake.

(NAPSA)—A delightful way to
celebrate your country and your
state, while staying in touch with
friends and family, is now avail-
able with the help of an historic
set of postage stamps. They can
make you a winner in more ways
than one. 

For the first time in history, a
new commemorative stamp was
issued at ceremonies held on the
same day in every state. 

“With these colorful, educa-
tional stamps,
we’re recalling
the warm and
friendly tradi-
tion of postcard
and letter greet-
ings exchanged
t h r o u g h  t h e
m a i l , ”  s a i d
Cathy Caggiano,
executive direc-
tor of Stamp
Services for the
Postal Service.
“These stamps

also serve as a lasting reminder of
the Postal Service’s commitment
to its role in binding the nation
together through universal service
at affordable rates.”

Since 1775, the U.S. Postal Ser-
vice has connected friends, families,
neighbors and businesses by mail.
It is an independent federal agency
that visits 137 million homes and
businesses every day and is the
only service provider to deliver to
every address in the nation. The
world’s leading provider of postal
services, with some of the most
affordable postage rates in the

world, the Postal Service delivers
more than 46 percent of the world’s
mail volume.

To make stamp collectors and
letter writers feel even more like
winners, the Travel Industry
Association of America has joined
the fun with a national See Amer-
ica Sweepstakes to “Win Your
American Dream Vacation.” Fifty
vacations will be awarded to 50
lucky winners. You can enter at
www.SeeAmerica.org.

The 34-cent, self-adhesive
Greetings from America stamps
combine flora and fauna with
local points of interest into col-
lages that celebrate each of the
50 states. The backing paper of
each stamp lists its bird, flower,
tree and capital city, as well as
the date it entered the Union. 

To see the stamps, visit the
Collector’s Corner of the Postal
Store at www.usps.com/shop. For
official licensed products, go to
www.greetingsfromamerica.com.
All current stamps and other phi-
latelic products, as well as a free
catalog, are available by calling 1
800 STAMP-24. 

Greetings From The States Can Move Your Message

Stamps featuring each of the
50 states are now available.




