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(NAPSA)—Your friends and
family can take comfort in a clas-
sic favorite with an added taste
of the orchard—pound cake—but
with a flavorful twist: California
Cling Peaches. Developed by the
pastry chef for the California
Cling Peach Board, this recipe
adds one of America’s favorite
fruits to a rich pound cake using
ingredients found in most
pantries. 

Harvested at the peak of
ripeness and canned within 24
hours, California Cling Peaches
maintain their fresh flavor and
add year-round, summertime
goodness to recipes.   

Great for entertaining or to
satisfy a “comfort food” craving,
this recipe uses simple ingredi-
ents to create an elegant presen-
tation without the fuss. Served for
breakfast or dessert, the Califor-
nia Cling Peach Pound Cake is
sure to be a favorite treat among
family members and guests and
can be served as a flavorful treat
any time of day. 

For more information on
California Cling Peaches and
quick and easy recipes,  visit
www.calclingpeach.com.

CALIFORNIA CLING PEACH 
POUND CAKE

Makes 3 loaf cakes, 
8 servings each

1 15-ounce can sliced
California Cling Peaches,
in light syrup

10 ounces (21⁄2 sticks) unsalted
butter, softened

11⁄3 cups sugar
5 large eggs
2 teaspoons vanilla extract
1⁄4 cup plain yogurt or sour

cream
21⁄4 cups all-purpose flour

1⁄2 teaspoon baking powder 
1⁄2 teaspoon salt

Preheat oven to 325 de-
grees. Coat three 8x4-inch loaf
pans with cooking spray.

Drain liquid from peaches;
dice the peach slices. Set aside.

In a large bowl or electric
mixer, beat the butter until
light and fluffy. Slowly add the
sugar and beat until soft and
creamy. Add the eggs slowly,
one at a time, until combined.
Add vanilla extract and plain
yogurt; beat until smooth.  

In a separate bowl, stir
together the flour, baking
powder and salt.

Slowly add the flour mix-
ture to the butter mixture
until combined. Do not over-
mix. Stir in the diced peaches
and mix until smooth.

Pour pound cake batter
into prepared pans. Bake
approximately one hour until
done. Cakes will be golden on
top and a toothpick inserted
in the center emerges clean.

Cool pound cakes in loaf
pans for 30 minutes. Remove
from pans; when completely
cool, cover with plastic wrap.
The pound cakes can be
stored in the freezer (wrapped
tightly) if not used within two
days to maintain their fresh
taste and moist texture.

Add A Taste Of The Orchard To A Classic Favorite 
California Cling Peach Pound Cake

Pound cake becomes a delightful
dessert when combined with
canned California Cling Peaches.

(NAPSA)—A recent study by
Chicago Rush Presbyterian Med-
ical Center revealed that women
who engaged in both walking and
vigorous activity for at least two
and a half hours per week can
substantially reduce their risk of
cancer and heart disease—the lat-
ter being the leading cause of
death among women.

Lots of women, particularly
those who are just starting out,
aren’t properly prepared when
they start an exercise regimen.
They don’t warm up, they don’t
cool down, they don’t have the
proper workout bra or shoes and
they overdo it on their very first
workout attempt. All these can
lead to discomfort, pain and even
injury, which then derail the exer-
cise program. 

Here are some easy workout
tips that may jump-start a fitness
regimen and lead to prolonged
health and well-being:

• Make sure you have suitable
clothing for a successful workout.
Invest in new sneakers that offer
sufficient cushioning and fit,
clothing constructed of breathable
fabric to keep cool and, most
importantly, a supportive, prop-
erly fitted sports bra. 

• Always do some warm-up
stretches at the beginning of your
workout. Any kind of vigorous
activity, even fast walking, can
increase heart rate and make you
work up a sweat. That leads to
another popular complaint made
by women who abandon their
workouts—discomfort.

• While perspiration is healthy,
in that it regulates your body tem-
perature, it can also cause skin

irritation, chafing and itching,
particularly in some of the most
sensitive areas. The bikini area
can be particularly sensitive
because of waxing or shaving. Irri-
tation can be very uncomfortable
and can derail even the best exer-
cise intentions.

Luckily, there’s a new category
of products designed to alleviate
these irritating symptoms. Look
for products that are fragrance-free
and allow skin to breathe, such as
new Soothing Care™ Chafing Relief
Powder-Gel™ Skin Protectant from
the makers of Monistat®. It’s a rev-
olutionary friction-fighting formula
that creates a silky, breathable
barrier on sensitive skin to prevent
and relieve chafing and irritation.

Be sure to follow your doctor’s
advice before beginning any work-
out routine. Your doctor may be
able to recommend specific exer-
cise programs that are tailored to
individual needs; ensuring a cus-
tomized regimen and a healthy
new you.

Be Proactive About Health And Save Your Life

Heart disease, a threat for women
as well as men, can be beat.

Pinning On Hope
(NAPSA)—Raising awareness

of treatments and ultimately
finding a cure for breast cancer is
vital to the estimated three mil-
lion American women living with
the condition.

To help, The
Libby Ross Found-
ation, a nonprofit
organization dedi-
cated to fighting
breast cancer,
has teamed with
Swarovski crystal

to create the Pink Hope Pin. 
The pin serves as a reminder to

help support funding for breast
cancer awareness and research—
not just in October during Breast
Cancer Awareness Month, but
year-round. 

“I know firsthand the devasta-
tion breast cancer can bring to
patients and their families,” said
Lori Ross, Libby Ross Foundation
Chairman & Founder. “Swarovski’s
donation will help fund programs
that will empower women to rise
above the disease and enrich their
lives.”

The company has donated
$40,000 from pin sales over the
years to support two of the Foun-
dation’s programs: Yoga Work-
shops for Survivors of Breast Can-
cer And Other Women’s Cancers
and The Libby Ross Foundation
Pink Ribbon Kit gift bag program,
which promote healing and a
sense of well-being for both breast
cancer survivors and women
undergoing treatment.  

The pin is available at
Swarovski Gallery stores and
www.swarovski.com. For more
information, call 1-800-426-3088.




