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(NAPSA)—Buying a new home
in today’s market is a competition.
Good homes usually sell quickly,
which means potential buyers
must be ready to submit a con-
tract quickly when they find the
right house.

If you’re a buyer and already
own a house, purchasing a new one
is often contingent on selling your
existing house. Carrying two mort-
gages is difficult—if not impossi-
ble—for the average homeowner.

One way to ensure that the
sale of your home will proceed
without a hitch is to make sure
there are no problems with trans-
ferring the title to a new owner.
Most mortgage lenders require a
title search and title insurance on
any property they lend money
against. If a title problem pops up,
the sales process screeches to a
halt, and that may mean losing
the new home you want.

While paying for a title search
and insurance is the obligation of
the buyer, as a seller you can clear
away any potential problems.
According to Don Weigel, Executive
Vice President at LandAmerica, one
of the country’s leading title insur-
ance companies, “Making sure your
title is clear for transfer to a new
owner is one of the most important
things you can do to keep the sell-
ing and buying process moving.”

A title search will reveal, among
other things, any liens or claims
against the property and guarantee
that the seller actually owns clear
title to the property. Public records
are researched to reveal any such
obstacles before issuing a title
insurance policy. That policy pro-
tects the buyer and lender from any
title-related problems.

Among the most common title
problems are:

• Claims of creditors against
property owners

• Marital rights of a spouse
who is not legally divorced

• False information about the
true owner of the property

• Deeds by persons supposedly
single but secretly married

• Birth or adoption of children
after the date of a will bequeath-
ing the property

• Deeds delivered after the
death or without the consent of
the true owner

• Undisclosed or missing heirs
who have a claim on the property.

• Deeds by minors or illegal
residents

• Falsified or forged documents
So if you’re getting ready to sell

property, be sure to remove any
potential problems that might be
revealed by a title search. Doing
so will help you compete and win
the opportunity to buy the home
you want.

For additional information on
real estate closings or title insur-
ance, contact a LandAmerica
office or visit www.landam.com.

Be Sure Your Home’s Title Is Clear Before Selling

A property’s title must be
searched and cleared before it
can be sold. Title problems inter-
rupt the selling-and-buying
process, which can mean losing
the new house you want.

(NAPSA)—Sugar packaging
has evolved considerably since the
Roman method of storing it in clay
pots. From these humble begin-
nings, the packaging has under-
gone something of a makeover—
making it easier than ever for
bakers to use sugar this holiday
season.

Sugar hasn’t changed in thou-
sands of years, but sugar packag-
ing has gone through quite an
evolution. Once an expensive
commodity reserved for nobility,
sugar had been stored in pots
made of clay or bronze, woven
cloth bags, wooden boxes and
even the popular Southern sugar
chest.

Historically, sugar came in
loaves or cones, having been
shaped this way primarily to safe-
guard the substance during ship-
ping. Sizes varied widely, too, with
consumers buying anywhere from
three to 35 pounds. Some sugar
cones can still be found on store
shelves, but one sugar company is
creating innovative new packag-
ing geared toward the needs of
today’s consumers.

While the traditional paper
bags remain on store shelves, both
Dixie Crystals® and Imperial®

Sugar offer revolutionary re-seal-
able plastic pouches containing
eight cups of granulated sugar,
pre-measured one cup servings of
brown sugar and convenient,
easy-to-grip sugar shakers of pow-
dered sugar, cinnamon sugar mix
and turbinado sugar. 

The new packaging is a boon to
bakers. Measuring, sprinkling and
storing sugar is dramatically
improved as a result. 

With holiday baking and par-
ties just around the corner, Imper-
ial Sugar Company offers some
sugar suggestions:

• To finish off a cake beauti-
fully, place a lace doily or home-
made stencil over it and lightly
sprinkle powdered sugar across.
Remove the doily to reveal an
intricately sweet pattern.

• When finishing off spice or
sugar cookies, use cinnamon sugar
shakers to add spice and sparkle.

• Substitute the sugar shaker
for sugar cubes to impress guests.
The superfine sugar melts faster,
resulting in a more intense sweet
sensation. To boost the flavor of
coffee, sprinkle in some Turbinado
sugar.

• When making cinnamon rolls
or sticky buns, evenly sprinkle cin-
namon and sugar over the dough
before rolling up and slicing by
using a cinnamon sugar shaker.

• Before baking double-crusted
pies, scones, muffins and quick
breads, lightly sprinkle tops with
free-flowing brown sugar.

• When baking apples or any
other fruit, sprinkle lightly with
superfine sugar that not only
makes the fruit sparkle but also
infuses flavor.

Learn more at www.imperial
sugar.com.

Sweet Makeover Helps Keep Things Simple

Innovative new sugar packaging
such as powdered sugar shakers
make decorating holiday cookies
a snap.

Pecans: From Tree To Table

(NAPSA)—There’s a whole
lotta shakin’ goin’ on in America’s
pecan belt, which stretches from
southern Iowa and Indiana south
to Texas and Mississippi.

It’s harvest time, and the first
order of business in the pecan
industry is getting those little
nuggets of goodness off the tree
and onto your table. High in anti-
oxidants, low in carbohydrates,
pecans are heart-healthy and
menu-friendly. To keep pecans
fresh and flavorful, the National
Pecan Shellers Association offers
the following tips for buying and
storage:

• When buying pecans, look for
plump kernels that are uniform in
color and size.

• Shelled pecans can be refrig-
erated for up to nine months or
frozen for up to two years.

• Airtight containers, such as
jars with lids, are best for storing
pecans in the refrigerator. Sealed
plastic bags work best for storing
pecans in the freezer.

• In-shell pecans can be stored
in a cool, dry place for six to 12
months.

For recipes and more informa-
tion on pecans, visit www.ilove
pecans.org.

Pecans are not just part of tradi-
tional holiday meals; they’re part
of a healthy diet.

(NAPSA)—Winter Glazed Roast
Pork with Apples is an elegant, yet
easy dish that will convince guests
you’ve had formal culinary training.
The pork loin is covered with a tangy
Tabasco® sauce glaze, roasted to
mouthwatering tenderness and hand-
somely garnished with slices of
sautéed apples and onions. As tem-
peratures cool down and appetites
heat up, this warm and colorful recipe
is an ideal centerpiece for any sea-
sonal feast.

Winter Glazed Roast Pork 
with Apples

1 (4-pound) boneless pork
loin roast

1⁄2 teaspoon salt
1⁄2 cup red wine vinegar
1⁄2 cup sugar
1⁄3 cup water
1⁄4 cup ketchup
2 tablespoons soy sauce
1 tablespoon cornstarch

11⁄2 teaspoons Tabasco® brand
pepper sauce

1 large white onion, cut in
half and cut into 1⁄2-inch
thick slices

1 tablespoon butter or
margarine

1 tablespoon vegetable oil
2 large red cooking apples,

cored and sliced
Rosemary sprigs (optional)

Preheat oven to 325˚F.
Sprinkle pork loin roast with

salt; place fat-side up in open
roasting pan. Roast pork 11⁄2
hours or until the thermometer
inserted in center reaches
160˚F.

Meanwhile, combine red
wine vinegar, sugar, water,
ketchup, soy sauce, cornstarch
and Tabasco sauce in a 2-quart
saucepan. Cook over medium
heat until mixture thickens;
stirring constantly. Boil 1
minute. Set aside half of this
sauce mixture.  

During the last 30 minutes
the pork is roasting, brush
pork several times with half of
the sauce mixture. When the
pork has finished roasting, let
stand 15 minutes for easier
carving.  

Cook onion in butter and
oil in a 12-inch skillet over
medium heat 10 minutes; stir-
ring occasionally. Add apple
slices; cook 5 minutes or until
onions and apples are tender.
Toss apples and onions with
remaining Tabasco sauce mix-
ture.

To serve, place roast on a
large platter. Add onion and
apple mixture. Garnish with
rosemary sprigs, if desired.

Makes 8 to 10 servings. 

A Spicy Roast 
To Heat Up Your Winter Menu

(NAPSA)—Sixty-one percent of
Americans either don’t have an
annual household budget or have
difficulty sticking to their budget,
according to a new survey by
FindLaw.com, a free legal infor-
mation Web site.

No matter how you celebrate
the beginning of your New Year,
Tupperware® has products for all
your party-planning needs. For
more information, visit www.tup
perware.com or call (888) 919-
8099.

The Diesel Emissions Reduc-
tion Act of 2005 (DERA) was
introduced in Congress by a
bipartisan, geographically diverse
group of Senators led in Congress
by Sen. George V. Voinovich (R-
OH). The bill works to reduce
harmful emissions from existing
diesel engines and authorizes $1
billion over five years to establish
voluntary national grant and loan
programs for diesel emission
reduction projects and programs
that improve air quality and pro-
tect public health. Concerned citi-
zens can let their lawmakers
know how they feel on the sub-
ject—and encourage them to fund
DERA fully over the next five
years—by writing to the U.S.
House of Representatives, Wash-
ington, DC 20515 and the U.S.
Senate, Washington, DC 20510.

If you would like to have pre-
scription drug insurance offered by
Medicare, the deadline to choose
your Prescription Drug Plan is
May 15, 2006. To learn more, visit
www.wellcarepdp.com, www.medi
care.gov or www.ssa.gov.

One online financial services
firm, E*TRADE FINANCIAL, is

offering a service called E*TRADE
Complete™. The service allows cus-
tomers to view all their accounts
in one place and provides an
online tool for investors who want
to know how to maximize the
interest they earn on uninvested
cash. For more information, visit
www.etrade.com/complete.

Hawaii, the world’s number-
one vacation spot, is also host to
one of the premier sports attrac-
tions every winter: the NFL Pro
Bowl. Pleasant Holidays, an offi-
cial fan package provider for this
event, successfully markets it as a
combination great vacation/fabu-
lous football game. Learn more by
calling 1-800-5-HAWAII or visit-
ing PleasantHolidays.com.

If your child has a fever, don’t
use rubbing alcohol because it can
cool down a child too quickly and
can be absorbed through the skin,
sometimes causing a negative
reaction. Parents can also provide
immediate relief from fever with
soothing, soft gel strips called Be
Koool®. They safely absorb and dis-
perse heat and are self-adhesive,
making them an especially ideal
solution for active kids with fever. 

(NAPSA)—Parents now have
access to a whole new world of
fun learning for their preschool-
ers: Playhouse Disney Preschool
Time Online. With this premium
online subscription service, chil-
dren can develop kindergarten
readiness skills through playing
games and activities featuring
kids’ favorite Playhouse Disney
characters. To learn more, log on
to www.preschooltime.com.

Lake Baikal in Siberia, Russia
is the deepest lake in the world.
Its deepest part measures 5,371
feet—slightly more than one mile.




