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(NAPSA)—OK, you’ve seen all
the garden magazines, and you’ve
been to your friend’s house with
the garden that says “Wow!” Now
you want to try your hand at
designing one that’s an extension
of your personality.

“Like your wardrobe, your gar-
den is uniquely yours,” says Bayer
Advanced™ Garden Expert Lance
Walheim, co-author of “Landscap-
ing for Dummies.” “Don’t be afraid
to choose colors and textures that
show off your personality.”

Of course, a great garden takes
planning:

• Work with what you al-
ready have—If a large tree is
already part of your landscape,
make it a part of your new garden
design by layering. Plant smaller
trees next to it, then shorter
shrubs next to those. Fill in with
plants and flowers that grow
lower to the ground for a balanced
look. 

• Keep your good looks
growing all year—Choose plants
and shrubs that provide more
than one season of color. By using
a combination of flowers, fruit and
foliage, as well as interesting
barks, your garden’s beauty will
appear different each season. Aza-
leas can show off bright blooms
from early April through July.
Hawthorns flower in mid-spring,
and have orange-to-red leaves in
the fall and berries in winter.
Summer-blooming crape myrtles
have shiny, peeling bark and
orange-red color in autumn.

• Looks good, tastes great—
Many fruit and nut trees have fra-
grant flowers, gorgeous foliage
and delicious fruit. The textures
and colors of many vegetables
make them ideal for planting with
flowers. Low-growing berries work
well as ground covers. 

• Don’t forget about fra-
grance—A variety of scents will
add an extra dimension to your
garden. Fragrances evoke emo-
tional responses, and certain
scents will set specific moods. Put
strongly scented plants—citrus
trees, gardenias or roses—toward
the center of the garden and
lightly fragrant ones—like paper
whites, lilies of the valley or
scented geraniums—closest to
pathways or edges.

• Protect against pests—
Snails and slugs are among the
most frustrating and destructive
garden pests. They’ll consume
almost anything with fruit, flow-
ers or foliage before you even
know they’re there. Bayer Ad-
vanced™ Dual Action Snail & Slug
Killer Bait quickly attracts and
kills snails and slugs. And there’s
good news for the 64 million pet
owners in the U.S.: This product
can be used around pets and
wildlife. 

You can learn more by visiting
www.bayeradvanced.com or by
calling 1-877-BAYERAG.

Five Steps To A Beautiful Garden

KEEP YOUR GOOD LOOKS GROWING all
year by choosing plants and
shrubs that provide more than
one season of color.

A High-Tech Way
To Stay In Touch

(NAPSA)—Technology is mak-
ing a big difference for small busi-
nesses that want to stay in touch
with customers. A growing num-
ber of companies use the Inter-
net to enhance communication,
strengthen existing relationships
and provide a personal touch.

One example, electronic greet-
ing cards—eCards—can be used to
inform customers of new services,
thank them for their patronage or
simply stay in touch.

With the average cost of a
paper card at a few dollars and
high-end cards running even
more, this type of personalized
contact previously was not practi-
cal for small companies due to
money and time constraints.
eCards, however, can be suitable
for a variety of popular holidays
and personal events, including
birthdays and anniversaries.

As an additional timesaving
benefit, Plaxo eCards integrate
with a company’s “smart” address
book, so multiple versions of the
same card can be sent to a num-
ber of people in minutes. 

Learn more at www.plaxo.com.

Businesses find customized
eCards can be an easy and
affordable way to stay in touch
with customers and associates.

(NAPSA)—Sangria tastes great
on its own, but when it goes to
work poaching Chilean apples and
pears, the result is an impressive
dessert. 

It’s easy to poach fresh fruits in
a blend of rosé wine (preferably
from Chile) and citrus juices. For
another deliciously simple treat,
try Roasted Chilean Apples and
Pears. 

Gala, Fuji, Braeburn and
Granny Smith are among the 40-
plus Chilean apple varieties
shipped fresh to the U.S. In addi-
tion to popular Bartlett, Bosc and
D’Anjou pears, we can enjoy sev-
eral kinds of juicy Asian pears
from Chile.

Natural barriers such as the
Andes Mountains protect Chile’s
fruit orchards from extreme
weather. Apples thrive in the fer-
tile Central Valley and, in pear-
growing zones, temperature
swings between night and day are
just right to grow outstanding
fruit. Thanks to these conditions,
the season stretches from Febru-
ary to November for apples and
January to April for pears—allow-
ing plenty of time to sample differ-
ent varieties. 

For more information, visit
www.cffausa.org. 

SANGRIA POACHED APPLES
AND PEARS

(Yield: 6 servings) 

3 medium-sized Chilean
apples 

3 medium-sized Chilean
pears 

2 cups rosé wine 
1⁄2 cup sugar 
3 strips clementine or

orange zest 
3 strips lemon zest
2 clementines or oranges,

peeled and sectioned

Peel and core the apples
and pears; cut into wedges. In
a small saucepan, combine
wine, sugar and zest; bring to
a boil over high heat. Reduce
heat to medium-high; add

apples and cook for 10 min-
utes. Add pears and cook until
fruit is tender, about 5 min-
utes longer. Transfer to a glass
bowl; cool to room tempera-
ture. Gently stir clementine
sections into fruit; cover and
chill. To serve: Spoon fruit and
liquid into dessert dishes.
Optional: Top with ice cream
or sorbet.

ROASTED CHILEAN APPLES
AND PEARS

(Yield: 4 servings)

1⁄4 cup apple jelly
2 tablespoons butter 
2 medium-sized Chilean

apples, cored, cut into thin
wedges

2 medium-sized Chilean
pears, cored, cut into thin
wedges

Preheat oven to 450°F. Melt
jelly and butter. Place fruit in
small nonstick baking pan.
Drizzle with jelly mixture; toss
to coat. Roast until just tender,
about 10 minutes. Spoon over
cake or ice cream and top with
whipped cream, if desired.

Simply Sweet Desserts With Fresh Fruit

Dive into this scrumptious
dessert of Chilean apples and
pears simmered in sangria.




