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(NAPSA)—Canned, frozen and
dried tart cherries are a welcome
ingredient in just about any
pantry. This versatile, nutritious
fruit can play a tasty role in a
wide variety of meals.

For example, when the
weather turns crisp, here is a fun
variation on traditional cherry
pie. It can be a great addition to
family get-togethers, school gath-
erings, even for a fall picnic. It’s
quick and easy to prepare, and
the ingredients are easy to have
on hand.

Cherry Crisp Pie

1⁄4 cup (1⁄2 stick) butter or
margarine

3⁄4 cup quick-cooking or old-
fashioned oats, uncooked

1⁄2 cup all-purpose flour
1⁄2 cup firmly packed light-

brown sugar
1⁄2 cup chopped pecans, if

desired
1⁄2 teaspoon ground cinnamon
2 (21-ounce) cans cherry pie

filling

1 (9-ounce) prepared graham
cracker crust (10-inch)

Melt butter in medium
saucepan. Remove from heat
and stir in oats, flour, brown
sugar, pecans, if desired, and
cinnamon. Spoon pie filling
into crust. Sprinkle oats mix-
ture over top. Place pie on a
baking sheet. 

Bake in a preheated 375-
degree oven 40 to 45 minutes,
or until topping is golden
brown. Cool on wire rack,
then refrigerate at least 4
hours before serving.

Makes 8 to 10 servings.
Cherry Crisp Pie is one of seven

new cherry recipes developed by
the Cherry Marketing Institute.
All recipes are on easy-to-read
recipe cards, so you can store them
away to use again and again. 

To order the free recipe cards,
write to CMI: The Cherry People,
P.O. Box 30285, Dept. New,
Lansing, MI 48909-7785 or send
an e-mail to assistant@usa
cherries.com and request new
recipe cards.

Any Time Can Be The Right Time For Cherries

When the weather turns crisp, here’s a fun variation on traditional
cherry pie—Cherry Crisp Pie.

Gasoline Consumption
And Global Warming
(NAPSA)—The recent shut-

down of a major oil pipeline in
Alaska highlights America’s addic-
tion to oil and other fossil fuels.
The Union of Concerned Scientists
(UCS), a science-based advocacy
group, recommends ways for citi-
zens to break the habit that will
save money and protect life on our
planet.

Foremost, the group recom-
mends that those shopping for a
new vehicle purchase the car or
truck with the greatest number of
miles per gallon in its class. Each
gallon of gas used in a car releases
25 pounds of heat-trapping carbon
dioxide (CO2) into the atmosphere.
Using less gas reduces global
warming and saves consumers
thousands of dollars at the pump. 

“For most people, their per-
sonal car use has a larger impact
on the environment than any of
their other activities,” said Kevin
Knobloch, president of UCS.

At home, people can reduce
their utility bills and CO2 emis-
sions by switching to companies
that provide renewable energy.
Coal-fired power plants provide
more than half the electricity in
the U.S. and are the largest single
source of heat-trapping CO2. 

“If we diversify America’s
power supply with homegrown
renewable energy sources like
wind, biomass and solar,” says
Knobloch, “consumers will save
money on their energy bills while
helping the planet.”

For more information, visit the
Web site at www.ucsusa.org.

(NAPSA)—Perhaps the most
recognizable symbol of Halloween
is a pumpkin carved into a jack-o’-
lantern, but if you’re looking for a
unique way to impress your fam-
ily and friends this Halloween,
consider carving a butternut
squash into a bewitching harvest-
style centerpiece. It makes a great
addition to any autumn table.

Here’s how it’s done, according
to Julie Mulligan, author of “A
Year Full of Flowers” and floral
expert for 1-800-FLOWERS.COM:

You’ll need flowers such as Asi-
atic lilies, seeded eucalyptus,
hypericum, celosia and, if avail-
able, solidago. Select any size but-
ternut squash that stands up nice
and straight and cut off the
squash about an inch from the
top. Scoop out pulp, seeds and
flesh of the squash, leaving one-
inch thickness of flesh next to the
squash skin.

Next, stuff water-soaked floral
foam, available from most craft
stores, into the squash cavity. Cut
and insert a lily in the foam for a
focal point. Cut and insert the
other lilies. Cut all flowers into
sprigs and insert into foam to fill
gaps. Before you cut the flowers,
hold them near the squash to
determine the height and be sure
to give each stem a fresh cut on an

angle. It’s truly a one-of-a-kind
arrangement.

Another idea for a centerpiece
is the Pumpkin n’ Posies arrange-
ment found exclusively at
www.1800flowers.com. The ar-
rangement, featuring gorgeous
fall flowers in an amber glass
pumpkin cookie jar, is excellent
for Halloween, Thanksgiving or
any fall occasion.

Pumpkin-Carving Ideas

Turn a butternut squash into a
bewitching harvest-style center-
piece. 1-800-Flowers.com floral
expert Julie Mulligan tells you how.




