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(NAPSA)—The apple is a sym-
bol of health, of wisdom and of
simplicity. These are just a few
reasons people say “as American
as Mom and apple pie.” 

Apple Crumb Pie is a tribute to
American ingenuity. Firm, fresh,
juicy apple slices bake in a sweet
and creamy suspense—a corn
syrup and cinnamon-sauce made
thick with corn starch. They’re
topped with just the right amount
of rich, buttery “crumblies” that
add a sweet, tasty crunch. 

When fresh apples are juiciest,
Apple Crumb Pie can be a bit
saucy, but most apple lovers will
be delighted at the prospect of
extra juices. It is delicious by
itself without accompaniments or
it can be served warm, with a
scoop of vanilla ice cream and a
cup of piping hot coffee.

This delicious crunchy recipe
has been tested in the kitchens of
Karo Corn Syrup.

Apple Crumb Pie
Makes Eight Servings

Prep time: 20 minutes
Bake time: 60 minutes

Ingredients
Pie:

1⁄4 cup sugar
1 tablespoon Argo Corn

Starch
11⁄2 teaspoons ground cinnamon

1⁄4 teaspoon salt
3 tablespoons butter, melted
1⁄2 cup Karo Light or Dark

corn syrup
6 cups thinly sliced, peeled

cooking apples (about 2
pounds)

1 unbaked deep-dish pie
crust

Crumb Topping: 
3⁄4 cup flour 
2⁄3 cup sugar
6 tablespoons butter or

margarine

Directions
Preheat oven to 375° F.
Combine sugar, corn starch,

cinnamon, salt, butter and
corn syrup in a large bowl. Add
apples and stir to coat. Pour
into pie crust. For crumb top-
ping, combine flour and sugar.
Cut in butter with a pastry
blender or 2 knives until mix-
ture resembles coarse crumbs.
Sprinkle topping evenly over

pie. To avoid boil-overs in the
oven, place pie plate on a bak-
ing sheet. Bake for 1 hour, until
crust is brown and apples are
tender.

Recipe Note: If crust browns
too quickly, cover edges with
foil halfway through baking.

Nutrition Information
Per one slice (eighth of pie)
Calories: 450; Total Fat: 18g;

Saturated Fat: 9g; Cholesterol:
35mg; Sodium: 290mg; Carbo-
hydrates: 72g; Dietary Fiber:
3g; Sugars: 42g; Protein: 2g 

When many American home
bakers think of a pie using corn
syrup, their first thoughts are most
often of pecan pie, but corn syrup

can also add flavor to dozens of
other tempting, scrumptious pie
recipes, such as fruit pies, custard
pies, chiffon pies and nut pies.

Baking and cooking tips and
hundreds of recipes can be found
at www.karosyrup.com.

Recipe For Apple Pie Offers A Scrumptious Surprise 

What’s the secret ingredient in this mouthwatering Apple Crumb Pie?
Corn syrup, which most Americans associate with pecan pie, helps to
make this apple pie more flavorful.

Best Apples for Baking
Look for Juiciness and Firmness

There are 7,500 varieties of apples known 
to exist. But not all are good for baking.
Diana McElroy, senior home economist for 
Karo Syrup, says, “When apples are called 
for in a baked recipe, we recommend a 
juicy apple that does not disintegrate 
easily. Not all varieties stand up well to 
baking. Some even become bitter.”
Karo recommends three apples for baking: 
McIntosh, Rome Beauty and Granny Smith.
McIntosh (dark red skin with green 
streaks)—Canada's favorite apple, 
named after John McIntosh; it is medium 
sized, firm, juicy, with crisp flesh
Rome Beauty (red stripes with little 
spots)—Large, round, shiny, acid and 
aromatic
Granny Smith (green)—Originally from 
Australia, cultivated for the first time in 
1868 by a grandmother named Smith, 
introduced into North America just 30 
years ago; medium sized, juicy, acid and 
tart
Always store apples in a cool, dark place. 
They keep well in a plastic bag and stored 
in the refrigerator.

(NAPSA)—Imagine being in
the hospital and bedridden…you
need to go to the bathroom, you’re
thirsty or, worse yet, in a lot of
pain and you push the call light
and no one answers.  

Unfortunately, this scenario is
all too common in hospitals today.
While the call light can be a life-
line for hospitalized patients, it
can also impose considerable
demands on nurses’ time, which
may be already affected by
staffing shortages. To address this
problem, a nationwide study, pub-
lished in the American Journal of
Nursing (AJN), was conducted to
determine the frequency of and
reasons for patients’ call light use,
and the effects of one-hour and
two-hour nurse rounds on
patients’ use of the call light and
patient satisfaction and safety.

The study revealed that one- to
two-hour nurse rounds signifi-
cantly improved overall patient
satisfaction and produced a sig-
nificant reduction in call light use
and patient falls. Of the units
that participated in rounding,
85.7 percent continued the prac-
tice. Data analyzed one year fol-
lowing the study showed that
92.8 percent expanded rounding
in their hospital. Patient satisfac-
tion scores also increased as
much as 88.8 percent and patient
falls were reduced by up to 60
percent.  

“We know that a patient can
deteriorate when no one is avail-
able to respond to call lights or to
assess changes in the patient’s
condition proactively,” said Diana
Mason, RN, PhD, editor in chief of
AJN. “The results of this study
suggest strategies for operational
changes in hospitals that empha-
size taking a more proactive
approach to ensure effective

patient care management, better
patient satisfaction and safer
care.”

If you or someone you know
will be entering the hospital,
Christine M. Meade, PhD, lead
author of the study and execu-
tive director of the Alliance for
Health Care Research, a sub-
sidiary of the Studer Group, a
health care consulting firm, rec-
ommends the following tips to
ensure you have a safe and posi-
tive hospital experience:

•Get to know the staff who will
be caring for you;

•Ask the people caring for you
to write down their names and
roles (RN, LPN or nurse’s aide);
remember, you’ll probably need the
RN to give you pain medication;

•Ask if the nursing staff make
rounds routinely and how often;

•Ask for pain medication when
you start to feel the pain; don’t
wait until it’s unbearable. 

•Make sure the call light, bed-
side table, water and other essen-
tials are within your reach.

For more information, visit
www.nursingcenter.com/Call
Light.

Tips For Having A Positive Hospital Stay

If you’re hospitalized, ask how
often the nurses make rounds;
studies show hourly rounds
increase patient satisfaction.

(NAPSA)—A growing number
of homeowners are finding that a
modest investment in time and
effort can pay real dividends when
it comes to reducing energy costs. 

According to the Environmen-
tal Protection Agency, air leakage
can account for anywhere from 25
percent to 40 percent of the
energy used for heating and cool-
ing a typical home. That’s why
experts say a $25 investment in
four tubes of a home sealant to
seal up drafts and leaks in a home
could result in hundreds of dollars
of energy savings. 

“Proper sealing is a low cost,
one afternoon investment that will
pay for itself in years of reduced
energy costs and increased com-
fort,” said Jeff Davis, General
Manager of GESA, the maker of
GE Silicone II. 

To make sealing your home
easier and more effective, here are
a few tips:

• Look for gaps, cracks or leaks
around window and door frames,
in the attic and basement, any-
where building materials join, and
any areas where the walls are
penetrated, such as electrical and
plumbing fixtures. Look for day-
light that’s visible through cracks
around window and door frames. 

• Use lighted incense sticks to
locate the source of leaks. Air
drafts will cause the plume of
smoke to waver or flow in the
direction of air leakage. As an
alternative to using incense
smoke, you can use your damp-
ened hand. Drafts of air will feel
cool on your damp skin. 

• While there are a variety of
sealant options, silicone sealants,
such as GE Silicone II, are
thought to provide the best seal
against water and the elements

because they don’t shrink or crack
and they remain flexible. Addi-
tionally, they can be used indoors
or out. Paintable silicones, such as
GE Silicone II XST, provide the
benefits of a silicone sealant for
applications that require painting.

• In addition to reducing ener-
gy leaks, some sealants contain
ingredients to control other house-
hold risk factors, such as un-
healthy and unsightly mold and
mildew. 

• Make sure that the surface
you are sealing is clean and well-
prepared. Clean any dust or dirt
particles with water. Do not use
soap. Use a knife to remove any
remnants of old caulk. After you
have removed most of the old
caulk with a blade, clean any
remaining residue with a mild
abrasive or rubbing alcohol. 

More information on how to
properly seal a home, including
windows, doors, kitchens, bath-
rooms, basements and other
areas, can be found online at
www.gesealants.com.

Sealing Drafts Can Help Reduce Energy Costs

Experts say a $25 investment in
four tubes of a home sealant
could result in hundreds of dol-
lars of energy savings.

***
I am so absorbed in the wonder
of earth and the life upon it that
I cannot think of heaven and
the angels. I have enough for
this life.

—Pearl S. Buck
***

***
Italian virtues of fantasy, pas-
sion, drama, creativity, color
and perspective have informed
both the cuisine and the arts of
that nation.

—Fred Plotkin
***

***
Persistence and determination
are omnipotent. The slogan
“press on” has solved and
always will solve the problems
of the human race.

—Calvin Coolidge
***

***
A cause may be inconvenient,
but it’s magnificent. It’s like
champagne or high heels, and
one must be prepared to suffer
for it.

—Arnold Bennett
***

***
Nothing lives on so fresh and
evergreen as the love with a
funny bone.

—George Jean Nathan
***

***
The road to honor is paved with
thorns; but on the path to truth,
at every step you set your foot
down on your heart.

—Ralph Iron
***

***
The poor are our brothers and
sisters: people in the world who
need love, who need care, who
have to be wanted.

—Mother Teresa
***

The first known use of O.K.
was in the New York New Era in
1840 as part of a name: The
Democratic O.K. Club. O.K. was
an abbreviation for Old Kinder-
hook, a nickname for future
president Martin Van Buren.
Kinderhook, New York was Van
Buren’s birthplace.




