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Surviving A Computer
Crash Just Got Simple

(NAPSA)—Data shows that
most people don’t back up their
computers regularly, yet 20 percent
of laptops and 12 percent of PCs
encounter hard drive failures with-
out warning. Whether you’re stor-
ing treasured photos, personal
writings, an expensive music col-

lection, a mailbox full of contacts,
or critical financial documents,
you’re dealing with valuable and
often irreplaceable data.

The few people who do back up
files typically use external drives
or CDs/DVDs stored alongside
their PCs, leaving data vulnerable
to theft, fire or floods. 

Now, a new online service
makes backup ultrasimple. Car-
bonite automatically copies files to
an offsite data center for safekeep-
ing. Just set it and forget it:

•Launch Carbonite in under
two minutes.

•Carbonite connects to the
Internet and places green dots on
new and modified files, indicating
that they are backed up.

•Should you lose anything,
restore it with just a few clicks.

For about $4 a month, Car-
bonite offers secure, unlimited
storage—so you don’t have to
worry about prioritizing what gets
backed up and what doesn’t. For a
free trial, visit the Web site at
www.carbonite.com.

Even those who realize vulnerability 
to theft, crashes and viruses 

typically back up on external drives 
stored in the same location as the 
computer—where fire or flood 

would destroy them.

(NAPSA)—Americans love their
flower gardens and want to keep
those flowers as pretty in the yard
as they looked at the garden store.

“Many gardeners carefully bud-
get, plant and water,” says Bayer
Advanced™ Garden Expert Lance
Walheim, who wrote the best-sell-
ing book “Roses for Dummies” and
is a regular contributor to Sunset
magazine and books.

But diseases, insects and mites
can attack flowering plants. For
example, spider mites can literally
suck dry the leaves of flowering
plants, especially roses. These
close relatives of spiders, daddy
longlegs and ticks are smaller
than the head of a pin. Spider
mites use a pair of needlelike
stylets to rupture leaf cells when
they feed, and then suck cell sap
from the torn cells. 

“You can have the start of a spi-
der mite problem and not know it
because the pests are so small,”
says Walheim. “Preventing the
problem is the key to success after
all of the money, care and emo-
tional energy you’ve given to your
flower beds.”

Ways to help flowering plants
thrive include:

1. Choose flowers adapted to
both your climate and to the con-
ditions of your garden.

2. Position your plants in the
appropriate season. For example,
impatiens thrive in shady areas.
Marigolds like full sun.

3. Check the sprinklers to
make sure they reach the flowers
and are left on long enough to
thoroughly wet plant roots.

4. Remove spent flowers (called
deadheading) to channel plant
energy into more blooms.

5. Fertilize to keep plants
growing vigorously and blooming.

6. Prevent problems with
Bayer Advanced™ 3-in-1 Insect,
Disease, & Mite Control, which
protects from insects, diseases
and mites. 

It contains two-way insecticide
action and a fungicide that kills
many types of insects on contact,
including spider mites, and pre-
vents and cures diseases. The
spray is rainproof and provides up
to 30 days’ protection. And it
comes in two formulas: a pre-
mixed ready-to-use for a few
plants or a concentrated version
for bigger jobs. 

You can learn more by visiting
www.bayeradvanced.com or by
calling (877) BAYERAG. 

Keep Those Flowering Plants Healthy

Diseases, insects and mites can
attack flowering plants. It’s a
smart idea to prevent problems
with insect, disease and mite
control products.

(NAPSA)—Here’s a fresh ap-
proach to using canned peaches as
part of a memorable dessert.

Using canned peaches may
help a cook cut down on prepara-
tion time, but it won’t cut down on
nutrition or taste. 

California Peach Charlotte

Ingredients:
3 (15-oz.) cans California

Cling Peach slices, well
drained (reserve 5 slices
for garnish)

8 ounces (2 sticks) unsalted
butter, at room
temperature

1 cup sugar, preferably
superfine

5 tablespoons Amaretto
almond liqueur, Grand
Marnier, or syrup from the
peaches (if using peach
syrup, add 1⁄2 teaspoon
almond extract)

11⁄2 cups finely ground
almonds (reserve 1
tablespoon for garnish)

2 cups whipping cream
1 tablespoon sugar
1 teaspoon vanilla extract

Equipment:
1 81⁄2” springform pan

Waxed paper and plastic
wrap

Preparation: Line the bot-
tom of the springform pan
with a circle of waxed paper.

Using an electric mixer,
cream the butter and super-
fine sugar together for 4 or 5
minutes, until pale and airy.
Add the Amaretto almond
liqueur, Grand Marnier or
reserved peach syrup and
almond extract. Continue to
beat for a few more minutes
until the sugar has nearly dis-
solved. Blend in the almonds.
Reserve.

Whip the cream with the
sugar and vanilla until it just
holds very soft peaks. Fold
the lightly whipped cream

completely into the almond
mixture. 

Cover the bottom of the
springform pan with 1⁄3 of the
almond cream. Arrange half of
the peach slices in a sunburst
pattern on the almond cream.
Cover with another 1⁄3 of the
almond cream. Repeat with
another layer of peach slices
and cover with the remaining
almond cream. Firmly tap the
filled pan onto work surface to
settle the mixture and remove
any air pockets that may have
formed. Cover with plastic
wrap and refrigerate for at
least 5 hours or overnight. The
California Peach Charlotte
may be prepared a day in
advance to this point.

To Serve: Remove the plas-
tic wrap and run a knife
around the edge of the pan.
Unlatch the springform pan,
leaving the ring in place.
Place the selected serving
plate upside down over the
mold and reverse the finished
charlotte onto the plate.
Remove the ring and the bot-
tom of the pan. Remove the
waxed paper. Garnish with
reserved peach slices and
sprinkle with the reserved
ground almonds. Refrigerate
until service. For best results,
slice with a damp knife.

A Charlotte That’s A Peach Of A Fine Dessert

Even when used in a luxurious
dish, such as this Charlotte,
canned peaches can be a source
of vitamins A, C and E.




