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(NAPSA)—Whether you’re a
new baker or an old hand, you
may be happy to learn you can get
instant assistance—live and via e-
mail— from full-time consumer
affairs professionals with over 140
years of combined baking experi-
ence. After all, the holidays are a
time when a baker wants to rise
to the occasion, and these holiday
hotlines, offering great advice and
delicious recipes for breads, cook-
ies and pies, can help you be a
baking star. 

Holiday Hotlines
Hours of operation for these

ACH baking brand hotlines are
Monday through Friday, excluding
holidays, from 9:00 a.m. to 4:00
p.m., Central Time. For advice
about using Karo Syrup, call (866)
430-5276 or see www.karosyrup.
com/ContactUs.aspx. To learn
about Argo Corn Starch and Bak-
ing Powder, call (866) 373-2300 or
see www.argostarch.com/Contact
Us.aspx. For Fleischmann’s Yeast,
the number is (800) 777-4959 or
visit www.breadworld.com/Con
tact.aspx. 

Pie Ideas
When you’re ready to start bak-

ing, the ACH Test Kitchen can
also provide easy-as-pie recipes to
inspire you. Here are two for your
holiday menus. 

Caramel-Glazed Apple Pie uses
Karo Corn Syrup to bring out the
fresh flavors of apples and spices.
In fact, the syrup has been an
important addition in homemade
pies for over a century and
remains an excellent ingredient
today. What’s more, Argo Corn
Starch thickens the filling with
satiny smoothness and glossy
appearance. 

Then there’s Black Forest
Brownie Pecan Pie, a delicious
change from ordinary pecan pie.
Traditionally made with dark
syrup, this recipe lets you choose
either dark or light syrup to add a

complex flavor and natural sweet-
ness to the pecan filling.

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
cook ing 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 bottom 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 ten-
der. Combine all Cara mel
Glaze ingredients in a small
bowl. Dollop over pie and
carefully spread over hot
crust. Bake 10 minutes or
until topping is bubbly.

Black Forest Brownie
Pecan Pie 

Prep time: 15 minutes
Bake time: 50 minutes

Yield: 10 servings

1 cup Karo® Light or Dark
Corn Syrup

1⁄2 cup sugar
1⁄8 teaspoon salt
4 ounces semisweet baking

chocolate, broken into
pieces

3 tablespoons butter OR
margarine

4 eggs, slightly beaten
1 teaspoon vanilla extract
1 cup coarsely chopped

pecans
1 Keebler Ready Crust®

Graham 2 Extra Servings
Pie Crust

1 can (21 ounces) Comstock®

or Wilderness® cherry pie
filling
Whipped cream (optional)

Preheat oven to 350° F. Com-
bine corn syrup, sugar and salt
in a small saucepan. Bring mix-
ture to a boil over medium
heat, stirring until sugar is dis-
solved. Boil for 2 minutes.
Remove from heat. Add choco-
late and butter to syrup mix-
ture, stirring until chocolate is
melted and mixture is smooth.
Let cool for 5 minutes. Slowly
pour chocolate mixture over
eggs, stirring constantly. Add
vanilla and pecans; mix well.
Place pie crust on a baking
sheet or pizza pan (for stabil-
ity). Pour mixture into pie
crust. Bake for about 50 min-
utes, until center of pie is
slightly puffed; cool at least 1
hour. To serve, top each slice of
pie with about 1⁄4 cup cherry pie
filling and a dollop of whipped
cream, if desired.

Holiday Baking Help At Your Fingertips

A clever combination of brownies
and pie can be a big palate
pleaser.

A new way to make an old-fashioned pie can make any baker the
apple of the eyes of family and friends. 

(NAPSA)—Homeowners across
North America have discovered
the benefits of using the energy
under their own backyards to pro-
vide heating, cooling and hot
water. Geothermal heating and
cooling systems tap into the con-
stant temperature found a few
feet below the surface of the earth
to deliver a consistent, even flow
of conditioned air throughout the
home, eliminating hot and cold
spots. 

A geothermal system captures
the free energy from the earth in a
series of pipes, called an earth
loop, buried in the ground. Fluid
circulates through the pipes and
heat energy is transferred from
the ground to the geothermal unit
in the house, providing warm
comfort. Once inside, the heat can
be distributed through either a
conventional duct system or a
hydronic radiant heat system.

According to studies by the
Environmental Protection Agency
(EPA), geothermal heating and
cooling is the most energy-effi-
cient option available, because
the system relies on the most
plentiful source of renewable
energy and a source that is avail-
able virtually anywhere in the
United States. 

The result is a system that
achieves green status in more
ways than one: Homeowners can
reduce their carbon footprint
along with their utility bills. In
fact, the energy savings provided
by a geothermal system can be as
much as 70 percent compared
with a conventional system using
natural gas, oil, electricity or pro -
pane fuel. Additionally, the system

eliminates noise pollution, with a
sound level similar to that of a
refrigerator.

A geothermal system also
addresses pollutants in the air.
According to EPA tests, levels of
pollutants are two to five times
higher indoors than outside.
Research also shows that exposure
to poor indoor air quality can cause
health problems including asthma,
dizziness, fatigue and respiratory
diseases, among many others. 

The geothermal systems from
WaterFurnace International,
Incorporated, the leading manufac-
turer of geothermal heating and
cooling products, have HEPA fil-
ters, heat recovery ventilators,
electronic air cleaners and a selec-
tion of filters, all designed to con-
tribute to good air quality through-
out the home. 

For a look at ways to improve
your home’s air quality or to find a
geothermal system that fits your
needs, visit www.waterfurnace.com
or talk to a WaterFurnace expert
at (800) GEO-SAVE.

Indoor Comfort, Down-To-Earth Savings

Using geothermal heat can help
keep both your home and the
planet at a good temperature.

by Jeffrey Lewis
(NAPSA)—While legislators and

other stakeholders have struggled to
address the complex issue of health
care, a few visionary leaders have
devised solutions that don’t rely on
government intervention.

One such man is Ken Trogdon,
chief executive officer of Wel vista,

an innovative non-
profit health care net-
work serving the un -
insured of South
Carolina. 

Under his leader-
ship, the nonprofit
network developed
partnerships with 12
pharmaceutical com-
panies and 4,000

health care pro viders, hospitals,
free medical clinics and pharma-
cies to supply needed medical
information, treatment and name-
brand medications to qualified,
low-wage, uninsured residents.
With his direction, Welvista grew
to serve more than 15,000 patients
per year and to dispense more than
$47 million in prescription drugs.

Soon afterward, Welvista
opened the first of four pediatric,
school-based health care centers
that provide children of limited-
income families in rural communi-
ties with appropriate dental care.
Smiles for a Lifetime, supported
by corporate sponsorships, has
served thousands of South Car-
olina children. 

In 2006, he was given the
Order of the Palmetto, the highest

civilian award granted by the gov-
ernor of South Carolina, for a life-
time of service. Welvista was also
selected as a Best Practice Initia-
tive by the Department of Health
and Human Services. The com-
pany’s programs are now recog-
nized as models for nongovern-
ment health care intervention.

Most recently, Trogdon brought
Welvista into a national partner-
ship with the Heinz Family
 Philanthropies and global phar-
maceutical companies Abbott and
Merck, to provide HIV medica-
tions to those who cannot afford
them but do not qualify for Medic-
aid assistance. Though the joint
state-federal AIDS Drug Assis-
tance Program (ADAP) was set up
for this purpose, at least 12
states, including South Carolina,
now have so many patients wait-
ing for these lifesaving medica-
tions—and such restricted bud -
gets—that they cannot serve
them all. 

The program exemplifies how
philanthropy, business and non-
profits can work together to devise
market-based solutions. Welvista’s
stated vision is to “become the
leading health resource in the
nation for the uninsured.” Through
Trogdon’s relentless efforts and
personal dedication to helping
those in need, it has certainly
achieved this goal.

Jeffrey Lewis is the president of
the Heinz Family Philanthropies
and can be reached at jlewis@
heinzoffice.org.

Recognizing A Visionary Leader In Health Care 

Jeffrey
Lewis

(NAPSA)—Biopharmaceutical
research companies can help
close the Medicare “doughnut
hole” by giving eligible seniors a
50 percent discount. To learn
more, visit www.PPARx.org or
call (888) 477-2669. 

**  **  **
Having decided to become a

better health care consumer,
Lorene M. Burkhart shares
insights in “Sick of Doctors? Then
Do Something About It! A Pre-
scription for Patient Empower-
ment.” The book from Curtis Pub-
lishing is at www.SickOf
Docs.com/store. The e-book, at
Amazon, Sony or iTunes.

**  **  **
Children with cancer and

other diseases can be inspired in
their fight for health by the Beads
of Courage program. With a $5
donation at BeadsofCourage.org,
you can sponsor an Aflac Duck
Wingman Bead and remind a
child with cancer he or she is not
alone. 

***
If life is a comedy to him who
thinks and a tragedy to him who
feels, it is a victory to him who
believes.

—Anonymous
***

***
Strong beliefs win strong men
and then make them stronger.

—Walter Bagehot
***

***
To accomplish great things, we
must not only act but also
dream, not only plan but also
believe.

—Anatole France
***

One out of 20 people has an
extra rib.




