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(NAPSA)—Visit BankersLife.com/ALZ1 to learn more about planning
ahead.

(NAPSA)—Canning has become
a popular food trend, and a great
way to save and savor the taste of
the harvest season all year long.

It can, however, comewith a sugar
shock. Great news is that now, you
can make an apple butter that’s low
in sugar and calories. That’s because
it’s made with Stevia In The Raw, a
zero-calorie sweetener extracted from
the sweet leaves of the stevia plant
and purified to be 300 to 400 times
sweeter than cane sugar.

Spiced Apple Butter
prep time: 24 hrs, 20 mins/

cook time: 20 mins / makes 4 cups

6 pounds apples, preferably
Cortland or McIntosh,
peeled, cored and cut into
1-inch pieces

2 cups apple cider
¾ cup Stevia In The Raw
Baker’s Bag

½ cup Sugar In The Raw
2 teaspoons ground
cinnamon

½ teaspoon ground cloves

In a large stainless steel pot,
combine the apples and cider.
Cover and bring just to a boil,
then reduce the heat and sim-
mer until the apples are soft,
about 20 minutes. Off the heat,
use a blender to whirl the apples
in batches to a smooth puree.

Pour the apple puree into a
4–6-quart slow cooker. Mix in
the Stevia In The Raw, Sugar In
The Raw, cinnamon and cloves.
Set the slow cooker to high and
cook, stirring about every 30
minutes, until the butter puree
is dark and thick enough to drop
from a spoon, 10 to 12 hours. Be
sure the apple butter comes to
a boil.

Place empty canning jars in
a hot water canner or other
large pot fitted with a rack or
lined with a towel, and fill the
pot with water to a depth of 1
inch over their rims, making
sure the jars stand upright. Boil
for 10 minutes to sterilize the
jars. Sterilize the lids in a small
pot of water by simmering them
for 10 minutes.

Place a folded towel on the
counter. Remove the hot steril-
ized jars from the hot water,
drain and place on the towel.
Ladle the hot apple butter into
the hot jars, leaving¼-inch head-
space. Using a damp paper
towel, wipe around the rim of
each jar. Set a flat lid on top and
then twist a screw band into
place, making it only finger tight.

Using a jar lifter, return the
filled jars of apple butter to the
canner.Make sure thewater cov-
ers the jars by 1 to 2 inches,
adding water if needed. Cover,
bring the water to a boil, and
process the jars for 10 minutes.
Remove the lid and let the jars
of apple butter sit for 5 minutes.
With the jar lifter, remove the
processed apple butter and place
the jars on a folded towel. Let
jars sit undisturbed for 12 hours.
After 1 hour, check the lids; they
should be flat when touched in
the center. If a jar is not sealed
properly and the lid can be
pressed down, the contents are
still safe to consume but the jar
should be refrigerated immedi-
ately and used within 3 weeks.
Properly sealed jars can be stored
in a cool place for up to 3months.

Learn More
For more canning tips and addi-

tional recipes, visit www.InThe
Raw.com.

Make A Better Reduced-Sugar Apple Butter

This sweet, spicy spread could be-
come the apple of everyone’s eye.

(NAPSA)—There are resources
for women who may have a family
history of breast cancer or certain
genetic traits, which can raise their
risk of getting breast cancer. You
can find out more at the Centers for
Disease Control and Prevention’s
Bring Your Brave campaign.

When weather turns cold, it’s
time to put away the lawn mowers
and prepare the snow thrower, says
the Outdoor Power Equipment
Institute (OPEI), an international

trade association representing
more than 100 power equipment,
engine and utility vehicle manufac-
turers and suppliers.

Good managers understand
leadership skills can be developed.
“Knowing where to focus your
efforts is essential,” says Ruth
Veloria, executive dean, Univer-
sity of Phoenix School of Business.
“Fortunately, bite-size profes-
sional development courses can
help quickly address specific
knowledge gaps.” More at www.
Phoenix.edu/business.

The American Academy of Oph-
thalmology’s EyeCare America pro-
gram provides eye care, often at no
out-of-pocket cost, to eligible older
Americans. Visit www.aao.org/
eyecare-america to see if you or
your family members are eligible.

Ductless mini-split systems
such as those from Fujitsu Gen-
eral America let you set each room
at a different temperature. To
learn more or find a contractor
nearby, call (888) 888-3424 or visit
www.constantcomfort.com or www.
fujitsugeneral.com.

New mothers need extra nutri-
ents. One supplement, OB Com-
plete Gold, is made with OmEGGa
DHA—DHA made from the eggs of
cage-free hens, so there’s no fishy
taste or risk of ocean-borne con-
taminants—and comes in an easy-
to-swallow softgel. Learn more at
http://obcompletegold.com.

Give your dog plenty of toys,
such as those with the fun WWE
theme from Petmate, and atten-
tion to help him get the exercise
he needs. For more on the impor-
tance of exercise for your pet’s
health and on the WWE Collec-
tion, visit www.petmate.com.

Many Americans avoid early
Alzheimer’s disease and dementia
testing because they fear a diag-
nosis but detecting it early allows
time for critical treatment and
financial planning. Visit Bankers
Life.com/ALZ1 to learn more.

Your apple butter can taste
great and have less sugar when
it’s made with Stevia In The Raw
zero-calorie sweetener, extracted
from the stevia plant and purified
to be 300 to 400 times sweeter
than cane sugar. Facts, canning
tips and recipes are at www.
intheraw.com.

A gift in good taste this holiday
season is a basket filled with
apples and other good things that
reflect the recipient. Learn more,
including delicious recipes, at
www.USApple.org and @USApples
on Pinterest.

***
Fish, to taste right, must swim three times—in water, in butter
and in wine.

—Polish Proverb
***

***
Strange to see howa good dinner and feasting reconciles everybody.

—Samuel Pepys
***

***
A good meal makes a man feel more charitable toward the
world than any sermon.

—Arthur Pendenys
***

***
Savory seasonings stimulate the appetite.

—Latin Proverb
***

***
Man is what he eats.

—German Proverb
***

***
Hunger finds no fault with the cooking.

—Proverb
***

***
Cookery has become a noble art, a noble science; cooks are
gentlemen.

—Robert Burton
***

***
A hungry stomach seldom scorns plain food.

—Horace
***

***
The discovery of a new dish does more for the happiness of
mankind than the discovery of a star.

—Anthelme Brillat-Savarin
***

***
The smell of good bread baking, like the sound of lightly flow-
ing water, is indescribable in its evocations of innocence and
delight.

—M.F.K. Fisher
***

***
Clean living keeps me in shape. Righteous thoughts are my
secret. And New Orleans home cooking.

—Fats Domino
***

***
He was a bold man who first swallowed an oyster.

—James I
***




