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(NAPSA)—What may be the season’s best one-crust apple pie recipe,
Brown Butter Creamy Apple Pie, is easy to make and easy to take to a
family get-together or pot luck. The frozen crust comes in a portable tin
that is oven ready, and preparing the apple filling and streusel topping
requires little work, but is sure to impress.

Brown Butter Creamy Apple Pie 

1 Pillsbury® Pet-Ritz® frozen pie crust 
Filling

1⁄4 cup butter or margarine 
1⁄2 cup granulated sugar 
1 egg 
2 tablespoons all-purpose flour 
1 teaspoon vanilla 
5 cups sliced peeled Granny Smith apples (5 medium) 

Streusel
1⁄2 cup all-purpose flour 
1⁄4 cup granulated sugar 
1⁄4 cup firmly packed brown sugar 
3⁄4 teaspoon ground cinnamon 
1⁄4 cup firm butter 

1. Heat oven to 400˚F. Place cookie sheet in oven to preheat. 
2. In 1-quart saucepan, cook 1⁄4 cup butter over medium heat

until melted and lightly browned, stirring constantly. Cool com-
pletely, about 15 minutes. 

3. In large bowl, beat 1⁄2 cup granulated sugar and egg with
wire whisk until light and fluffy. Beat in 2 tablespoons all-pur-
pose flour and 1 teaspoon vanilla. Beat in cooled butter. Gently
stir in apples. Pour into crust-lined pan. 

4. In medium bowl, stir together all streusel ingredients
except butter. With pastry blender or fork, cut in 1⁄4 cup butter
until mixture looks like coarse crumbs. Sprinkle over apples. 

5. Bake 20 minutes. Reduce oven temperature to 350˚F and
cover edge of crust with strips of foil to prevent excessive
browning. Bake an additional 40 to 50 minutes or until apples
are tender and crust is golden brown. Cool 2 hours. 

Serve with whipped cream or ice cream if desired. 8 servings.
Baker’s Tip: A special apple pie spice packet is in specially marked

Pillsbury Pet Ritz pie crust packages. You can combine the pre-mea-
sured spices with apples and sugar for a terrific apple pie. 

An Apple Pie Sure To Please

Getting More From
Your Wardrobe

(NAPSA)—If you’ve sized up
your wardrobe and feel that you
have nothing to wear and no
money to spend, the experts
advise trying some of these tips to
learn how to get more out of your
existing wardrobe:

• U p d a t e  y o u r  w a r d r o b e
quickly and inexpensively by buy-
ing accessories that reflect the
current trends: a new handbag, a
bejeweled brooch or a colorful
wrap or poncho. 

• Make sure your wardrobe
includes “the classics,” like a little
black dress, a Chanel-inspired
jacket and dark blue jeans. 

• Worried that your skirt
length is too short and outdated?
An opaque pair of tights in the
same color as your skirt can bring
you back in style. 

• When buying a few garments
to update your wardrobe, be sure
to check the labels to make sure
fabric is easy care. Reject fabrics
that are impractical or of poor
quality. Then care for your new
fashions in the gentle cycle of your
washing machine with a fine fab-
ric wash—like WOOLITE®—that
won’t cause shrinking, stretching
or fading, to help ensure that
you’ll be able to enjoy your clothes
for seasons to come. 

When buying clothes, be sure to
check the labels to make sure the
fabric is easy care.

(NAPSA)—Here’s uplifting news:
You can take steps to protect your-
self and your family from falls.

That’s more important than many
realize. Falls, it seems, are the lead-
ing cause of injury-related visits to
the emergency room in the U.S. and
the primary cause of accidental
deaths in people over age 65, accord-
ing to American Family Physicians. 

The American College of Phy-
sicians says that 35 to 40 percent of
adults 65 and older who are gener-
ally in good health fall at least once
a year.

Fall Prevention
Research suggests that one-third

to one-half of all accidents and falls
in the home can be prevented. The
solution may be as simple as
installing grab bars in a shower or
widening doorways.

In addition, a comprehensive falls
prevention program should include
a medical evaluation that features
an assessment of blood pressure,
vision, hearing, balance, muscle loss
and mental status. AARP Health Care
Options and MetLife Mature Market
Institute provide us with the follow-
ing information on falls prevention:

Fall Prevention
Do’s And Don’ts 

• Do wear supportive, low-heeled,
rubber-soled shoes.

• Don’t let lights get so bright as
to increase glare, but be sure they’re
bright enough so you can see your way
around hallways, stairways and bath-
rooms. Put night-lights in halls and
bathrooms.

• Do have light switches at the
top and bottom of each staircase.

• Don’t let electrical cords or tele-
phone wires clutter the areas where
you walk.

• Do check to see if thresholds
present a tripping risk.

• Don’t get furniture that’s so low
or so high it’s hard to get on and off.

• Don’t use throw rugs or loose
carpets.

• Do install handrails on both
sides of stairways, if possible.

• Do place nonskid strips in the
tub or shower.

• Do install grab bars in the tub
or shower and next to the commode.

You can learn more from “Since
You Care—Falls and Fall Prevention.”
The free booklet is one of a series of
guides that provide practical sugges-
tions, useful tools and information on
a variety of specific care-related prod-
ucts topics. It’s available from AARP
Health Care Options and the MetLife
Mature Market Institute. For your
free copy, call 203-221-6580 or e-mail
MatureMarketInstitute@metlife.com.

Facts On Fall Prevention

Stepping up to the challenge of
avoiding falls may be simpler
than you know.




