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(NAPSA)—Home canning is
growing fast in popularity—and
for very good reasons.

It’s a practical and enjoyable
way to preserve garden produce at
its finest. Whether growing in
your own garden or purchasing
from a farmer’s market, any veg-
etable and fruit can be canned
and its goodness and flavor saved
and enjoyed throughout the year.

What’s more, home canning is
wholesome. You know what’s in
each jar.

It’s also a home craft families
have enjoyed for generations and
the results are something every-
one can appreciate.

To help, Mrs. Wages, America’s
premier provider of all-natural
canning mixes and pickling and
fruit preservation products,
makes it easy to create and pre-
serve great food with your own
special homemade taste so you
can create your own fresh food
traditions. 

For example, tomatoes are easy
to preserve and there are a vari-
ety of delicious Mrs. Wages salsa,
pasta sauce, ketchup and chili
mixes that only require fresh
tomatoes, seasoning mixes and
either vinegar or sugar. 

Try this simple salsa recipe
that features onion, garlic, green
bell and chili pepper flavors. You
just add your tomatoes and the
vinegar. 

Easy Homemade Salsa

Approximately 6 lbs. fresh
tomatoes

1 pouch Mrs. Wages Salsa
Mix

1⁄2 cup distilled white vinegar

Wash tomatoes. Scald 3 min-
utes in boiling water. Dip into
cold water. Cut out cores.

Remove skins. Chop tomatoes
coarsely. If fresh tomatoes are
not available, use home-canned
or commercially canned toma-
toes. Drain liquid off. You will
need 5 pints of tomatoes
chopped into coarse pieces.
Measure 5 pints of chopped
tomatoes into a 5-quart
saucepan. Add Salsa Mix and 1⁄2
cup vinegar. Bring to a boil,
stirring occasionally. Reduce
heat and simmer 10 minutes.
Stir occasionally. Salsa is ready
to serve, can or freeze.

For more recipes and simple
canning instructions, order the
Mrs. Wages® Home Canning
Guide. It provides step-by-step
instructions for preserving your
favorite garden produce and fea-
tures more than 120 tested
recipes for old-time fa vorites such
as crunchy pickles, salsa and
pizza sauces, relishes and
 strawberry jam, plus updated ver-
sions of these classics with recipes
for low-sugar and sugar-free
 preserves.

Order the guide and find tips,
recipes and a variety of mixes at
www.mrswages.com or call (800)
647-8170.

Easy Home Canning Ideas

Home canning is a satisfying
craft families have enjoyed for
generations—with results, such
as salsa, everyone can enjoy.

(NAPSA)—For surefire fun on
a visit to the beach, an increasing
number of families are getting
their feet wet in South Carolina.
What’s more, new attractions and
old favorites are just waiting to
break up—and perk up—the trip.

For instance, there’s Carowinds
(www.carowinds.com) at the North
Carolina state line on Interstate
77. There, a new NASCAR-themed
roller coaster pays tribute to the
Intimidator, legendary driver Dale
Earnhardt, while providing some
fast thrills for even the most expe-
rienced coaster fanatic.

On a more sedate note, nearby
is Historic Brattonsville, one of
the largest restoration and living
history sites in the Southeast. The
775-acre Revolutionary War bat-
tlefield site features 29 historic
structures and programs chroni-
cling Carolina Piedmont develop-
ment from the 1750s through the
1840s (www.chmuseums.org). 

Natural history, meanwhile,
unfolds off Interstate 95 at Woods
Bay State Natural Area. The park
preserves one of the largest
remaining pristine Carolina bays,
with carnivorous plants, alliga-

tors, plentiful songbirds and a
cypress-tupelo swamp (www.
SouthCarolinaParks.com).

In bustling, pedestrian-friendly
Greenville, there’s Heritage
Green, a campus of museums and
theatres, including a brand-new
children’s museum.

Columbia, the state capital at
the intersection of interstates 77,
20 and 26, features Riverbanks Zoo
and Garden (www.riverbanks.org),
the South Carolina State Museum
(www.scmuseum.org), the Colum-
bia Museum of Art (www.columbia
museum.org) and the largest chil-
dren’s museum in the South
(www.EdVenture.org).

Also on your way to the beach
are produce stands on nearly any
major side road. Pick-your-own
and working farms open to visi-
tors also abound. You can check
out the “Farms” link at www.sc-
heritagecorridor.org for locations.

Learn More
More information on destina-

tions in South Carolina is at
www.DiscoverSouthCarolina.com
and the South Carolina Associa-
tion of Tourism Regions site,
www.scatr.com.

Making The Most Of A Trip To The Beach

A Revolutionary War battle site
can be as entertaining as it is
educational.

This cute koala is just one of the
attractions to see at a South Car-
olina zoo.

Pytheas a merchant, geogra-
pher and explorer from the
Greek colony Massilia, is the first
person known to record a
description of the Midnight Sun,
the aurora and Polar ice.

Roald Amundsen, a Norwe-
gian explorer, was the first per-
son to reach both the North and
South Poles.

The average person falls
asleep in seven minutes.

The largest fish is the whale shark. It weighs up to 15 short tons—
more than twice as much as an African elephant. 

The four athletes to make Life magazine’s 1990 list of the “100 Most
Important Americans of the 20th Century” are Muhammad Ali, Billie
Jean King, Jackie Robinson and Babe Ruth.

Tea did not arrive in Japan until the ninth century and did not
become popular until the twelfth century.

***
The secret of managing is to
keep the guys who hate you
away from the guys who are
undecided. 

—Casey Stengel
***

***
You can learn little from victory.
You can learn everything from
defeat. 

—Christy Mathewson
***

***
My motto was always to keep
swinging. Whether I was in a
slump or feeling badly or hav-
ing trouble off the field, the only
thing to do was keep swinging. 

—Hank Aaron
***

***
A work of art which did not
begin in emotion is not art. 

—Paul Cezanne
***

***
Have no fear of perfection, you’ll never reach it. 

—Salvador Dalí 
***

***
Those who do not want to imitate anything, produce nothing.

—Salvador Dalí
***

***
Art is not what you see but what you make others see.

—Edgar Degas
***

***
Danger breeds best on too much confidence.

—Pierre Corneille   
***

***
It seems to me that people have vast potential. Most people can
do extraordinary things if they have the confidence or take the
risks. Yet most people don’t. They sit in front of the telly and treat
life as if it goes on forever.

—Philip Adams   
***




