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(NAPSA)—As it celebrates its
fifth birthday, Blu-ray technology
has quietly emerged as one of Hol-
lywood’s greatest success stories
and continues to drive the high-def-
inition revolution across America.

Attracted to the format’s super
crisp visual and audio qualities,
consumers have snapped up more
than 200 million Blu-ray discs of
their favorite films and TV shows
since the format’s launch. Over 29
million homes across America
have a Blu-ray player—making it
one of the fastest-growing new
technologies in the home enter-
tainment industry.

Blu-ray aficionados contend
that its quality can’t be beat on
high-definition television screens,
big and small. Filmmakers en-
dorse Blu-ray because they say it
transports the theatrical experi-
ence into people’s homes—captur-
ing every detail, every sound and
every emotion as they intended in
the movie theater. The discs are
loaded with extras that provide
consumers extended ways to enjoy
their favorite movies—behind-the-
scenes vignettes, outtakes and
special interactive features. Fur-
ther digital technology means you
can download new content on Wi-
Fi-capable Blu-ray players and
smartphones.

So why isn’t Blu-ray as familiar
as VHS tapes, CDs or DVDs? And
why do some pundits suggest that
physical media may be on its way
out? Much of it has to do with
America’s appetite to access
content anywhere, anytime.
Services such as Netflix or Vudu
give consumers the ability to
stream content into their homes
whenever they want.

Streaming media, and the abil-
ity to view streamed content on
TVs, computers and smartphones,
is here to stay. But the growing
demand for Blu-ray suggests that
both formats will continue to have
a place in home entertainment for
the foreseeable future.

According to the Blu-ray Disc
Association, in the format’s fresh-
man year, 6 million discs were
sold in the U.S., compared to a
projected 119 million sales by the
end of 2011. In the case of James
Cameron’s epic movie, “Avatar,”
the best-selling Blu-ray disc of all
time, more than 1.5 million Blu-
ray copies were sold on the first
day it became available. Over 5
million Blu-ray discs of “Avatar”
have been sold in the United
States since it was released last
year. Twentieth Century Fox
Home Entertainment’s film “Rio”
also broke records when it
reached the No.1 film in retail
sales for more than four consecu-
tive weeks, which hadn’t hap-
pened since “Avatar.” To continue
to broaden its appeal, movie stu-
dios are also tapping into their

catalogs to remaster classics for
Blu-ray, including “Fight Club,”
“Thelma and Louise,” “Last of the
Mohicans” and “West Side Story.”

There are more than 4,500
movie titles now available on Blu-
ray. And by 2014, Futuresource, an
industry analyst, expects that there
will be a staggering 72.2 million
connected Blu-ray players in the
United States, up from 14.4 million
in 2010. The Blu-ray player may
also be an economical answer to the
ever-changing home media indus-
try. With many players priced
around $150, Blu-ray players can
play CDs, DVDs, Blu-ray 3-D discs,
and stream movies. A recent survey
of Blu-ray player buyers found that
42 percent purchased because it
was affordable, compared to 26
percent of early Blu-ray buyers.

Another reason customers have
flocked to Blu-ray is the advanced
capabilities to take their movie with
them wherever they go. Many Blu-
ray discs also come bundled with a
Digital Copy so they can watch the
movie on Android or Apple smart-
phones. This remains a popular
benefit as more people consume
content while on the go. The mobile
device also represents another great
opportunity for moviegoers to inter-
act with popular characters, play
games and watch bonus footage.

As Americans pop in Blu-ray
discs and watch images that
complement their big screen
televisions, the high-definition
revolution fueled by the format is
likely to win even more converts.
The recent addition of Amazon’s
most requested title, “Star Wars,”
to Blu-ray has further proven that
the Force is strong as it ranked
best-selling catalog title of all time.

Home Entertainment’s Hollywood Mainstay—Blu-ray

Blu-ray aficionados contend that
its quality can’t be beat on high-
definition television screens, big
and small.

(NAPSA)—One of the tastiest
ways to enjoy the crisp delicious
taste of apples is to pick them
fresh from the tree at harvest
time. Picking apples can be a fun
activity for the whole family and
newly harvested apples last for
weeks if stored in a cool place.
When picking apples, remember:

• Pick from the outside. Apples
on the outside of the tree will
ripen first.

• To pick apples, roll upward
from the branch and twist. Don’t
remove the stems.

• Place apples gently in a bas-
ket and only wash just before
using to prevent bruising and
spoilage.

At only 80 calories, apples are
high in dietary fiber and vitamin
C. They contain iron and other
trace minerals and vitamin A. One
serving of apples has more of the
antioxidant power needed to fight
aging, cancer and heart disease
than any other fruit.

Even if you pick your apples
from the farmer’s market or gro-
cery store, there are many mouth-
watering ways to enjoy them. Try
these tempting recipes that com-
bine fresh crisp apples with
creamy caramel.

Caramel-Glazed Apple Pie
Prep Time: 20 minutes

Bake Time: 55 to 65 minutes
Yield: 8 servings

Apple Pie:
Pastry for double-crust pie

8 cups peeled and sliced
cooking apples (about 4 to
6 large)

1⁄3 cup Karo® Dark Corn
Syrup

3 tablespoons butter OR
margarine, melted

3 tablespoons sugar
11⁄2 tablespoons Argo® or

Kingsford’s® Corn® Starch

1 teaspoon ground
cinnamon

1⁄4 teaspoon salt
Caramel Glaze:

1⁄4 cup brown sugar
1⁄4 cup chopped pecans
3 tablespoons Karo Dark

Corn Syrup
2 tablespoons butter or

margarine, melted
1 tablespoon Argo or

Kingsford’s Corn Starch

Preheat oven to 375° F.
Fit one pie crust into bot-

tom of 91⁄2-inch deep-dish pie
pan. Add apples.

Combine corn syrup, butter,
sugar, corn starch, cinnamon
and salt in a small bowl. Pour
over apples. Top with second
crust, fold edges under, seal
and flute. Cut a few slits in top
crust to vent.

Place a shallow pan under
pie to catch any drips and
bake for 45 to 55 minutes,
until crust is browned and
apples are tender.

Combine all caramel glaze
ingredients in a small bowl.
Dollop over pie and carefully
spread over hot crust. Bake 10

minutes or until topping is
bubbly.

Caramel Dip
Prep Time: 5 minutes

Cook Time: 10 minutes
Yield: 4 cups

1⁄2 cup butter OR margarine
2 cups brown sugar
1 cup Karo Light Corn

Syrup
2 tablespoons water
1 can (14 ounces) sweetened

condensed milk

1 teaspoon pure vanilla
extract

Melt butter in a medium-
sized saucepan. Stir in sugar,
corn syrup and water.

Bring to a full boil over
medium-high heat. Add con-
densed milk, stirring con-
stantly. Bring to a full boil for
3 minutes.

Remove from heat and add
vanilla. Serve immediately or
keep warm in a slow cooker or
fondue pot.

Recipe tip: Prepare ahead
and reheat in microwave. If
sauce seems too thick, stir in 1
tablespoon water or milk.

Karo Syrup is an important
ingredient in baked goods, pies
and popcorn balls and can make
homemade desserts taste better.

Argo Corn Starch allows the
natural flavor of food to come
through. It can be used as a
thickener for smooth gravies,
sauces, glazes and casseroles, as
well as in pies, puddings and
cake fillings.

For more recipes and tips,
visit www.karosyrup.com and
www.argostarch.com.

Appl-icious Ways To Prepare A Delicious And Nutritious Fruit

Creamy caramel-topped apple pie makes the most of the season’s
fresh apple harvest.

This delicious caramel sauce can be used as a dip for apples, pears,
bananas, graham crackers or gingersnaps.

(NAPSA)—Even in these eco-
nomic times, nearly eight out of
10 Americans want to keep up the
tradition of giving to charity dur-
ing the holiday season. The good
news is that it is getting easier to
support the cause of your choice
with new options like online
fundraising.

For example, one organization
called Razoo.com provides anyone
looking to create a fundraiser or
donate to a charity with user-
friendly online tools that encour-
age giving and make it easy to do.
The site is revolutionizing philan-
thropy by helping donors and
fundraisers alike experience the
joy of giving and by making it eas-
ier for everyone to share their sto-
ries and their passions and raise
money along the way.

By using the resources avail-
able on its website, you can set up
a fundraiser in less than two min-
utes and, because there are no
setup or monthly subscription
fees, more of every dollar donated
will go to charity.

Here are some hints to help
you get started:

•Start early in the season to
give your fundraiser time to gain
momentum.

•Create seasonally themed
events.

•Choose a cause to which
friends and family can relate.

•Create excitement and in-
volvement with regular updates
and reminders.

•Do a traditional giving fund-
raiser or create your own custom
one.

Holiday Fundraising
There are a number of ways to

raise money for your favorite
charity. For example, on Razoo
you can offer to dye your hair pink

for the yearly family photo if fam-
ily members help you raise money
for breast cancer research. Gather
a group to host a gift-wrapping
event for a new piece of play-
ground equipment for school. Or
challenge co-workers to a cookie-
baking contest to support a food
bank.

Donating Made Simple
If you’d rather donate to a

cause, check out the more than a
million officially registered non-
profit organizations at Razoo.com.

There, you can find and re-
search nonprofit organizations,
donate online, keep up to date
about the world of giving and
activism and manage your chari-
table portfolio online. All dona-
tions go through a registered
501(c)(3) entity and are tax de-
ductible to the extent of the law.
So far, the site has sent over $49
million to more than 7,000 proj-
ects, making a difference in lives
and building a better world.

Learn More
You can find further informa-

tion at www.razoo.com, www.face
book.com/RazooGiving, http://
twitter.com#!/razoo and (866) 437-
1952.

Charitable Giving Gets Easier

Raising money for a favorite char-
ity can be a fun and easy way to
bring friends and family together.

(NAPSA)—“While nothing re-
places the watchful eye of a loving
parent or caregiver, there are pre-
cautions that can be taken to
reduce the risk of injury around
window areas,” said Tracy Christ-
man, vice president of Budget
Blinds Vendor Alliance. For win-
dow treatment safety tips, visit
www.budgetblinds.com/safety or
call (800) 519-6298.

* * *
Find a few old frames, either at

home or from a thrift store. Then
paint them with a spray paint like
Rust-Oleum Stops Rust Harbor
Blue or Ultra 2X Aqua. Display
your photos throughout your
home—to keep your pleasant
memories top of mind.

* * *
ODL’s enclosed Add-on Blinds and

Shades use an innovative cordless
control system to increase safety by
eliminating the need for cords. ODL’s
enclosed Add-on Blinds and Shades
are available at major home and win-
dow treatment retailers. For more
information, visit www.ODL.com.




