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(NAPSA)—There’s good news
for those looking for new plants to
spruce up a yard. Here are five
“must have” plants that can
enhance the beauty of a garden. 

• Hydrangea Forever &
Ever

New breeding has created
hydrangeas that bloom on new
growth each spring, ensuring
blooms every year and making
inconsistent blooming a thing of
the past. 

Forever & Ever Red has rosy-
red mop-head flowers on top of red
stems. Late in the year, these
large blooms fade to a beautiful
shade of purple. 

Forever & Ever Double Pink is
a small plant with large six-inch
bloom clusters of fully double rich
pink flowers. These flowers be-
come a billowy mass of clear blue
if grown in appropriately high soil
acidity.

The original Forever & Ever
has large mop-head flowers that
are pink or blue, depending on soil
acidity. 

These three varieties were cre-
ated to provide a constant show of
color through the summer. Learn
more about how to care for them
at www.foreverhydrangea.com.

• Frosty Pearl Euonymus
Frosty Pearl can be planted as

a mounding shrub or can be
trained into a climbing vine. The
foliage is a forest green color with
a creamy white edge. In the sum-
mer, the plant produces pearl-size,
frosted-looking berries that
change to a brilliant red in the
fall. Hardy to zone 4, this plant is
a standout in a shade garden.

• Flower Carpet Scarlet
Rose

The Scarlet Rose is loaded with
double-scarlet blooms throughout
the summer and is the newest of
the Flower Carpet family of dis-
ease-resistant roses. This stun-
ning and truly easy-care rose
blooms in abundance and grows to
about 36 inches high and wide.

• My Monet Weigela
My Monet is a dwarf variegated

Weigela with pink-tinged, cream-
edged leaves. It is a new introduc-
tion from Proven Winners Color
Choice that grows to about 24
inches tall and is hardy to zone 5.

• Rainbow Knock Out Rose
This shrub rose produces sprays

of blooms in hues of pink, coral and
yellow. This beauty is a descendant
of Knock Out, known for its resis-
tance to black spot rose disease.

These top-five performers can
be a great addition to a yard and
garden, and are among the “must
have,” top-performing plants for
this year.

Plants To Give Your Garden A New Look

New breeding has created hy-
drangeas that bloom on new
growth each spring, ensuring
blooms every year.

No More Car Sickness
(NAPSA)—As any parent can

tell you, a family road trip usually
involves one or more kids saying,
“Are we there yet?” or “Can we
stop? I feel sick.”

While you may have to find a
good answer for the first question,
a new wristband may provide the
answer to preventing the second.

The FDA has approved an acu-
pressure wristband from Sea-
Band for the relief of nausea that

is a drug-free solution for travel
sickness. No drugs means there
are none of the side effects associ-
ated with anti-nausea products,
such as drowsiness. 

The knitted, elasticized wrist-
bands apply pressure on the acu-
pressure point of each wrist. Clini-
cally tested and reusable, the
bands work immediately and can
be worn at the onset of nausea. 

In kid-friendly colors of orange,
green and yellow, the bands are
packed in an easily accessible small
plastic case and are available in
major drugstores. For more infor-
mation, visit www.sea-band.com.

If you’re taking your kids on
vacation in the car, there’s no
need for medication. Brightly col-
ored wristbands have been
approved for nausea relief.

(NAPSA)—Creative cooks are
finding that the most delicious
jams and preserves mingle the fla-
vors of locally grown fruit with
exotic flavors from international
markets.

For example, Raspberry Mango
Preserves combine juicy local rasp-
berries with fragrant mangoes from
Mexico. Or blend sweet Michigan
cherries with coconut from the
South Pacific in Cherry Coconut
Jam for a new taste. And Pineapple
Carrot Marmalade features home-
grown carrots with sweet Hawaiian
pineapple. The ideas are endless
with any flavors you enjoy.

No matter what the flavor, fresh
preserving is easier than ever.
New, improved no-cook fruit pectin
from Ball helps you prepare jams
and jellies in under 30 minutes.
And stylish new Ball® Collection
Elite® jars are so attractive, it’s
easy to share fresh preserves as
gifts.

To get started, try this flavorful
jam with fruits from near and far:

Peach-Papaya Jam
21⁄2 cups diced, peeled and

pitted peaches
2 cups diced, peeled and

seeded papaya

51⁄2 cups sugar
1⁄4 cup lemon juice
2 pouches (3 ounces each)

Ball® Liquid Pectin

Prepare Ball Collection Elite
platinum fresh preserving jars
and lids according to the man-
ufacturer’s instructions.

Lightly crush peaches and
papaya. Combine with sugar
and lemon juice in a large
saucepot. 

Bring mixture to a hard boil
over medium-high heat. Stir in
liquid pectin. Bring mixture to
a rolling boil. Boil hard 1
minute. Remove from heat.
Skim foam if necessary. 

Carefully ladle hot jam into
hot jars, leaving 1⁄4-inch head-
space. Wipe rim and threads of
jar with a clean, damp cloth.
Place lid on jar with sealing
compound next to glass. Screw
band down until resistance is
met, then increase to finger-
tip-tight.

Process 10 minutes in a
boiling-water canner.

Yield: about six 8-ounce jars
For more recipes and tips,

visit Ball ’s new Web site at
www.freshpreserving.com.

Preserving Flavors From Near And Far

Making jam is an easy way to preserve luscious global fruit.


