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(NAPSA)—Planning a family
reunion, but need to find that spe-
cial place sure to please everyone?
Visit Texas!

With fabulous beaches, majes-
tic mountains, outstanding per-
forming arts, multi-cultural his-
tory and festivals, cowboys and
rodeos, families planning reunions
can easily see why “Texas is like a
whole other country.” Here are
five suggestions on attractions the
whole family can enjoy: 

Air and Sea: The Gulf Coast
boasts 600 miles of sun-kissed
beaches, parks, and islands. South
Padre Island offers family-friendly
beaches, while Corpus Christi is a
popular seacoast playground. The
history and Victorian delights of
Galveston are bound to please, as
well as Space Center Houston,
NASA’s Official Visitors Center. 

Remember the Alamo: The
historic and multicultural areas of
San Antonio and Laredo offer fam-
ilies the opportunity to experience
the excitement of a zesty Tex-Mex
blend of languages, music, cuisine
and customs. Visit the Alamo and
explore San Antonio’s centuries-
old Spanish and German cultures. 

Cowboys and Culture: The
Dallas-Fort Worth Metroplex area
creates a blend of Western heritage
and urban sophistication unique to
Texas. Don’t miss Sundance Square,
the Fort Worth Stockyards, the new
Cowgirl Hall of Fame and Museum,
and the world-class Modern Art
Museum of Fort Worth. Dallas offers
outstanding shopping, the Women’s
Museum, Dallas Zoo, and Six Flags
in nearby Irving. 

Texas Hill Country: “Deep in
the heart of Texas,” families can
enjoy rolling green hills, clear-
running rivers, spacious parks,
hike-and-bike trails and a wealth
of lakes. In Bandera, “The Cowboy
Capital of the World,” families can
enjoy the “City Slicker” experience
working on dude ranches or take
in the twice-weekly rodeos.
Austin, the “Live Music Capital of
the World,” boasts blues, country/
western, reggae, jazz, conjunto,
Tejano, swing and rock. 

Follow the Rio Grande: In
Big Bend National Park area, the
soaring peaks of the Davis and
Chisos mountains contrast with
the deep canyons worn by the Rio
Grande. El Paso enchants visitors
with its multicultural festivities,
multi-spiced cuisine, numerous
museums and graceful old Span-
ish missions. 

For more information on trav-
eling to the wide-open spaces of
The Lone Star State, call 800-
8888-TEX or visit www.TravelTex.
com.

For Memorable Reunions,Texas Is A Family Affair

Deep in the heart of Texas—
and all around the state—there
are delights for the whole family.

(NAPSA)—A traditional Easter
feast isn’t complete without a suc-
culent ham, and nothing comple-
ments a ham better than honey.
Whether paired with spicy cloves or
topped with rings of juicy pineap-
ple, a honey-glazed ham is always
the star of the Easter buffet.

Honey comes in hundreds of
varieties, depending on the floral
source the honey bee visits, so
there are limitless options this
Easter. A rich, dark buckwheat
honey perfectly complements a
slow-baked ham, while a light,
floral clover honey adds sweetness
to a tangy vinaigrette, amply top-
ping mixed greens or fresh spring
vegetables.

The sweet flavor of honey goes
well with other seasonal treats,
too. Honey is delicious baked into
scrumptious hot cross buns or
whipped into creamy butter and
spread on muffins.

Just in time for Easter enjoy-
ment, the National Honey Board
has a delicious honey-glazed ham
recipe that is sure to be a long-
time family favorite. 

For additional honey recipes,
go to www.honey.com.

PINEAPPLE HONEY-GLAZED
HAM

1 (4 to 5 lb.) fully cooked
boneless ham

1/3 cup honey
1 8 oz. can pineapple slices
1 tablespoon ground mustard

Dash of ground cloves

Bake ham on rack in shal-
low baking pan at 325°F for
one hour or to 120°F on a meat
thermometer. Drain pineap-
ple; reserve juice. Combine

reserved juice, honey, mustard
and cloves; mix well. Score top
of ham, if desired, and arrange
pineapple slices on top. Gener-
ously brush honey mixture
over entire surface. Bake
about 30-45 minutes longer or
to 140°F; baste every 10 min-
utes. Let stand 10-15 minutes
before slicing. 

Makes 12 to 16 servings

Honey Is A Sweet Addition To Traditional Easter Feasts

Family and friends will “bee”
pleased with this honey of a ham.

Looking for ways to spice
up honey-glazed ham left-
o v e r s ?  Tr y  t h e s e  t a s t y
options.

• Place slices of ham between
flaky biscuits and drizzle with
honey for a sweet and savory
snack

• Chop up leftover ham and
mix into a chef ’s salad topped
with honey-dijon dressing 

• Cut up ham and stir into
warm honey baked beans

(NAPSA)—If you’re cooking up
a do-it-yourself project that can
improve the look of your kitchen or
bath, you may want to check out
concrete countertops. The counters
have become popular with profes-
sionals and do-it-yourselfers
because of their unique appear-
ance, low price, high durability
and—perhaps equally important—
they’re easy to build and install. 

If you want concrete counter-
tops in your home try these tips:

Start by getting Precision Non-
Shrink Grout, a product called
Cement Colors and a product
called Cure & Seal—all of which
are made by Quikrete. You’ll also
need a drill with a paddle mixer,
trowel, cement float, 5-gallon
bucket, 1-gallon bucket, 3⁄4-inch
laminate wood board, 3⁄4-inch lami-
nate wood strips, 11⁄2-inch wood
screws, caulk and caulk gun, form
release agent, 2-inch paint brush,
rubber mallet and sandpaper. 

• Construct the countertop
form by securing the laminate
strips to the laminate board with
the wood screws.

• Run a small bead of caulk
into the joint and let it dry.

• Apply a form release agent to
the inside of the form for easy
removal of the countertop, once
the concrete has cured.

• Mix the Non-Shrink Preci-
sion Grout to a plastic yet flow-
able consistency using the drill
with the paddle mixer. 

• For a decorative touch, add
the Liquid Cement Color (avail-
able in red, brown, buff, charcoal,
terra cotta) to the mixing water. 

• Pour the completed mixture
into the pre-constructed forms

and spread evenly using a cement
float. Level the grout to the top of
the form using a wood float or
steel trowel. 

• Tap the sides of the form
with a rubber mallet before finish-
ing the concrete countertop to
reduce air pockets that could
leave voids on the surface.

• A steel trowel finish can be
applied to the bottom surface of
the concrete countertop once the
surface is “thumbprint hard.”

• Remove the form from the
concrete countertops after setting
for 24 to 48 hours. If necessary,
the countertop edges can be
touched up with fine sandpaper.

• Clean the countertops with
Concrete and Asphalt Cleaner and
then apply Acrylic Concrete Cure
& Seal. 

• Secure the concrete counter-
tops to the vanity or cabinetry
using silicon sealant. 

For more tips visit the Web site
www.quickrete.com.

Do-It-Yourself Concrete Countertops

Making stylish concrete coun-
tertops can be an easy and inex-
pensive do-it-yourself project

(NAPSA)—More and more con-
sumers are seeking professional-
quality riding lawnmowers to
reduce mowing time and get a
professional look, even for large
mowing jobs such as acreages,
large residential lawns and land-
scapes, and farmstead grounds.
Professional-quality lawn-care
equipment offers durability and
technology not often found in
many consumer-grade lawnmow-
ers or garden tractors often used
for large areas.

One practical benefit for home-
owners using commercial riding
lawnmowers is time savings.
Advanced features such as zero-
turn radius technology allows
operators to “turn-on-a-dime” in
either direction, eliminating the
need for time-consuming follow-up
hand mowing and trimming.

“In addition to their superior
handling, some commercial mow-
ers offer a higher quality cut
while operating at much higher
speeds than traditional garden
tractors,” said lawn-care expert
John Cloutier. “The end result is
a perfectly cut lawn in half the
time it previously took.”

Many professional-quality
lawnmowers also feature a formed
and welded deck designed to be
more durable than the stamped
decks found on consumer-grade
mowers. The rigid construction
and squared corners prevent any
bending or deformity caused by
hitting objects in tight spaces.

“Professional-quality riding
lawnmowers are engineered with
long-term use in mind,” Cloutier
said. “Many landscapers and
lawn-care professionals that use
these mowers will operate them
up to 14 continuous hours a day.
Because time efficiency is critical
to these professionals, they need
equipment that can be operated at
its highest performance without
any loss of quality.”

Cloutier added that profes-
sional-quality riding lawnmow-
ers, like Exmark’s Lazer Z CT
model, are becoming more popu-
lar among consumers because of
their durability, ease-of-opera-
tion and low maintenance needs.
For more information on profes-
sional quality lawnmowers visit
www.exmark.com or call 1-800-
667-5296.

The Other Side Of Riding Mowers

Professional-quality riding
lawnmowers are in demand by
consumers.

Natural Treatments
(NAPSA)—Increasingly, today’s

information-hungry, proactive
consumers are finding that a vari-
ety of health issues can be treated
through natural methods.

More than 300 health condi-
tions listed from A to Z are
addressed in Healing Without
Medication (Basic Health Publi-
cations, $24.95), by Robert S. Ris-
ter. A full-service guide, it

includes descriptions of the uses
and properties of a wide variety
of traditional and emerging heal-
ing techniques and details on
interactions between common
prescription drugs and herbs,
minerals, vitamins and nutri-
tional supplements.

A treatment summary presents
a checklist of changes to diet,
exercise and lifestyle, as well as
herbs, minerals, vitamins, homeo-
pathics and other nutritional sup-
plements for each condition.
Meanwhile, sections on “under-
standing the healing process”
describe the limitations and possi-
bilities of both conventional med-
ical treatment and self-care.

Healing Without Medication is
available in bookstores, health
food stores, Internet bookstores
and by calling 1-800-575-8890.

***
A great book should leave you
with many experiences, and
slightly exhausted at the end.
You live several lives while read-
ing it.

—William Styron
***

***
Agriculture, manufactures, com-
merce and navigation, the four
pillars of our prosperity, are
most thriving when left most
free to individual enterprise.

—Thomas Jefferson
***

***
To follow, without halt, one aim:
There’s the secret of success.

—Anna Pavlova
***




