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(NAPSA)—To make dessert a
sweet treat, while keeping an eye
on your family’s health, try incor-
porating fresh fruit into your
favorite recipes.

Sweet strawberries, ripe rasp-
berries, blissful blackberries and
blueberries that burst when you
bite them can all be easily baked
into pies, cakes, cobblers and
crisps—and whatever the season,
some type of fresh fruit is almost
always available to bake with. 

Bakers at the King Arthur
Flour Company in Norwich, Ver-
mont, have created a delicious,
easy recipe for any type of fruit. If
you have blueberries and raspber-
ries in the freezer, use those along
with fresh strawberries, rhubarb
and apple. It doesn’t matter
whether fruit is frozen or fresh
when baking pie. Just pick your
favorites and give it a try! 

Kate Hookway, a King Arthur
Flour Baking Instructor, suggests
serving the following recipe for
Bumble Berry Pie hot from the
oven with homemade ice cream or
room temperature with fresh
whipped cream.

Bumble Berry Pie
Crust

3 cups King Arthur
Unbleached All-Purpose
Flour 

1 Tbsp. confectioners’ sugar 
1 tsp. salt

1⁄2 cup butter
1⁄2 cup vegetable shortening
5 Tbsp. ice water

Filling
1⁄3 cup King Arthur Flour

Unbleached All-Purpose
Flour

2 Tbsp. butter 
1 cup granulated sugar
1 cup raspberries
1 cup blueberries
1 cup strawberries, sliced
1 cup rhubarb, sliced

1 cup chopped apple
2 Tbsp. fresh lemon juice OR

1⁄4 tsp. lemon oil

Crust: Whisk together flour,
sugar and salt, then use a pas-
try blender to cut in the butter
and shortening. Mix till the
mixture is crumbly. Drizzle just
enough water over the mixture
to make it cohesive, tossing till
it begins to come together. (You
may use a food processor, if you
like.) Gather it into a ball, and
divide it in half. Flatten one
half into a disk, and the other
into a 3-inch diameter log
(about 2 inches long). Wrap
each in plastic wrap, refriger-
ate the disk for 30 minutes, and
freeze the log.

Filling: Mix together flour,
butter and sugar; toss this
mixture with all of the fruit
and lemon juice or lemon oil.

Assembly: Roll the flattened
disk of pie crust into a 12-inch
circle, and lay it gently into a 9-
inch pie plate. Spoon in the fill-
ing. Remove the pastry log
from the freezer, and use the

medium-to-large holes of a
grater to shred it atop the pie
filling. Sprinkle with coarse
sugar, if desired.

Baking: Bake the pie in a
preheated 450°F. oven for 15
minutes. Reduce the oven
heat to 375°F., and bake for an
additional 45 to 50 minutes.
The pastry should be light
brown, and the filling bubbly.
Remove the pie from the
oven, and cool it for at least 1
hour before serving. (The pie
will be too runny if sliced
while still warm.) Yield: 1 pie,
8 servings.

Note: With this unusual top
crust, it is important to handle
the dough as little as possible,
and only use enough water to
make it hold together. If you
question your ability to handle
pie crust as gently as it needs
to be handled, then play it safe
here and roll out a “regular”
top crust.

For more information, other
recipes or to order the flour, call 1-
800-827-6836 or visit the Web site
www.kingarthurflour.com.

The Appeal Of Fresh-Fruit Pie

Bumble Berry Pie can be baked using virtually any type of fresh or
frozen fruit.

(NAPSA)—Parents who have
done their homework already
know the expense of school sup-
plies can quickly add up. Here are
some simple tips that will help you
meet your child’s classroom needs
without breaking the budget.

• Think ahead. Your child
may have received a list from
school detailing what supplies will
be needed for the coming year.
With that in mind, take a look at
what you already have around the
house and then make a list of
what you need to buy. 

• Set a budget. Decide how
much you can afford to spend and
don’t go shopping when you’re
tired. Tired shoppers are often
tempted to overspend just to get
the chore out of the way. 

• Leave them at home. You
may want to shop without the
kids so they don’t sway you to buy
“cool” stuff like a backpack that’s
twice the price of a comparable
brand. 

• Take a pen. Take a pen or
pencil with you to cross off items
on the list that you’ve purchased.
That way instead of buying too
much, you’re concentrating on get-
ting the bargains. 

• Stock up. If you find a deal,
take advantage of it. Your child may
only need one or two notebooks now,
but if the price is right, you can
always save money by buying in
bulk and using them later.

• Shop closeouts. Shopping
at closeout stores will definitely
move you to the head of the class
in terms of savings. You’ll find a

great assortment of school basics
at closeout retailers such as Big
Lots. Closeouts are the same first-
quality, brand-name products
found at other retailers, but at
substantially lower prices. Close-
out retailers offer products at 20 to
40 percent below most discount
retailers and many times up to 70
percent below traditional retailers. 

• Give them space. Make a
place in your home that helps pro-
mote good study habits. As the
largest closeout retailer in Amer-
ica, Big Lots has a wide array of
school supplies like pens, crayons,
pencils and filler paper for as lit-
tle as 25 cents. Big Lots, which
operates 1,300 stores in 45 states,
is also a great source for ready-to-
assemble computer desks, work
tables and other accessories you
need to create a healthy home-
work haven for your child—all at
closeout prices.

To find a nearby Big Lots, visit
www.biglots.com. 

Get The School Year Off To A Smart Start

GETTING HIGH GRADES for
school-supplies shopping is eas-
ier when you decide how much
you want to spend and avoid
shopping when you’re tired.

(NAPSA)—How much do you
really know about the skin you’re
in? Skin is the body’s largest
organ—and like other organs, it
can be donated to save lives, sci-
entists say.

Skin protects us from bacterial
invaders, cools us down and heats
us up, holds in fluid and, under
normal conditions, can mend
itself. If skin is too badly burned,
however, it is unable to repair
itself without help. One way to
promote healing is by covering a
wound with allografts—skin from
an organ donor. 

Techniques developed by Con-
rado Bondoc, M.D., and John
Burke, M.D.,  at the Boston
Shriners burn hospital in the late
1960s allow viable donor skin to
be effectively frozen and stored for
long periods. Their work resulted
in the Boston Shriners Hospital
establishing the first skin bank.
In addition, the two doctors’ tech-
niques are now being used in skin
banks worldwide.

S k i n  i s  p r o c u r e d  f r o m  a
deceased organ donor, just like
any other donated organ. In order
for tissue to be useful, it must be
removed within hours of death
and the donor’s age and health
history must meet certain criteria.
Donor skin is treated in a glycerol
solution, frozen and stored in
tanks of liquid nitrogen until
needed by surgeons. Skin treated
in this manner can be stored for
five years or more.

“It is our hope that more organ
donors will consider donating
skin,” says Phil Walters, skin
bank director at the Boston
Shriners Hospital. “Most states
provide the opportunity to become
an organ donor at the time

drivers’ licenses are renewed.
There is no charge to either the
donor’s estate or the next of kin
for donating skin, it should cause
no delay in funeral arrangements
and, like any other organ or blood
donation, someone’s life could be
saved by your thoughtfulness.”
More information about skin and
organ donation is available from
the U.S. Department of Health
and Human Services.

For more information on
Shriners’ network of 22 hospitals
that provide medical care and
services totally free of charge to
children with orthopaedic prob-
lems, burns and spinal cord
injuries, write to: Shiners Interna-
tional Headquarters, Public Rela-
tions Dept., 2900 Rocky Point Dr.,
Tampa, FL 33607, or visit the Web
site at www.shrinershq.org. Treat-
ment is provided to children under
age 18 without regard to race, reli-
gion or relationship to a Shriner.

If you know a child Shriners
can help, call 1-800-237-5055 in
the United States, or call 1-800-
361-7256 in Canada.

Donated Skin Saves Lives

Boston Shriners Hospital skin
bank technician Jim Maher
processes donated skin for freez-
ing and storage.

(NAPSA)—A charming puppy
and kitten will be featured on
new 37-cent First-Class Neuter
or Spay postage stamps to be
issued by the U.S. Postal Service
in September.

The Neuter or Spay stamps show
a male puppy and a female kitten
that were photographed in a
Connecticut animal shelter while
awaiting adoption. The puppy was
neutered and the kitten was spayed
and both were adopted into loving
homes. 

The sheets of stamps also
feature a toll-free telephone num-
ber, 1-888-PETS911, and a Web
site address, www.pets911.com
printed on the selvage of each
pane of 20 stamps. These
resources can be used by cus-
tomers to obtain additional neuter
and spay information. 

The Neuter or Spay stamps will
be issued at the 125th National
Humane Conference, which is a
celebration of the American
Humane Association. The stamps
go on sale nationwide at all post
offices on September 20.

This is the first time that the U.S.
Postal Service has issued stamps
featuring a pet cat and dog since the
popular 13-cent stamp of a kitten
and puppy issued in 1982 and the
Bright Eyes stamps issued in 1998.
These are also the first U.S. postage
stamps to call attention to the press-
ing issue of pet overpopulation. The
stamps are the result of a grassroots
campaign by thousands of citizens,
community leaders, animal health
and welfare organizations, veteri-
narians and celebrities. 

The photographs of the puppy
and kitten were taken by Sally
Andersen-Bruce of New Milford,
Conn. Derry Noyes of Washington,
D.C., was designer and art direc-
tor for the stamps. 

The Postal Service has the sup-
port of the American Partnership
for Pets (APP), the American Soci-
ety for the Prevention of Cruelty
to Animals (ASPCA), and other
animal health and welfare groups
to promote the issuance of the
Neuter or Spay stamps.  

To see all of the 2002 stamps,
go to www.usps.com/shop. Under
“Collector ’s Corner,” click on
“Release Schedule,” or click on
“Stamp Issues” to see images of
many past and future stamps.

Postage Stamps Advocate Neutering Pets

(NAPSA)—If you’re tired of
tiptoeing across your loud creaky
floors, there’s news that may be
music to your ears. Silencing
squeaks can be easier with tools
such as Squeeeeek No More. For
more information, call O’Berry
Enterprises at 1-800-459-8428 or
visit www.squeaknomore.com.

Olympic gold medalists Jamie
Salé and David Pelletier, the
dynamic Canadian figure skating
duo, also team up to demonstrate
how products such as Crest
Whitestrips can make tandem
whitening a simple and fun way
to get a brighter smile. People can
log onto www.whitestrips.com or
call 1-800-686-7146 for a free copy
of Jamie and David’s brochure on
fun things to do together.




