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(NAPSA)—From hardware to
automotive repair, from clothing
to coffee, many of America’s so-
called “mom and pop” outfits are
being squeezed out by chain and
“super” stores.

There are more than 1.4 mil-
lion small business retailers in the
United States according to Kath-
erine Morris, a retail expert for
Intuit Inc., makers of small busi-
ness financial solutions like
QuickBooks. However, many fail
due in part to the encroachment of
bigger competitors.

Today, small business retailers
have to fight harder than ever to
stay in business. Susan B. Davis,
a CPA who specializes in small
businesses retail, explains, “The
key is to recognize the competitive
advantages the little guys have
over the big guys—familiarity
with local customers and personal
service.” 

Yet few retailers leverage this
advantage, because they are busy
managing the administrative
chores of running a business.
Eighty percent of today’s small
retailers depend on inefficient
approaches to inventory, sales and
customer tracking, including pen
and paper and simple cash regis-
ters. These approaches don’t give
them the information they would
need to compete or manage their
business effectively.

But new, affordable technolo-
gies designed for small business
are making their way to market.
For example, Intuit Inc., has
introduced QuickBooks Point of
Sale (POS) for small retailers.
Unlike a calculator or simple cash
register, a PC-based POS system
lets retailers track sales, inven-
tory and customer data, and pass
information directly to their
accounting system.

“Large retailers, such as de-
partment stores, have used this
kind of technology for years,” says
Davis. “Finally, QuickBooks Point

of Sale is allowing my small busi-
ness retail clients to have accu-
rate and up-to-date accounting,
sales, inventory and customer
information, helping them to bet-
ter compete with their ‘big boy’
counterparts because they can
now focus on giving the personal
service their local customers
appreciate, rather than spending
so much time agonizing over
spreadsheets and accounting
details.”

Until recently, POS systems
cost thousands of dollars and
often required specialized train-
ing, making them too expensive
for small retailers. The Quick-
Books Point of Sale software costs
$799 for POS or businesses can
buy a complete POS solution that
is sophisticated, yet easy to install
and use, and costs only $1,499.
The solution includes QuickBooks
Point of Sale software, a bar code
scanner, cash drawer, receipt
printer and card swipe.

“Using a PC-based point of sale
system says you’re progressive,
and for me, QuickBooks Point of
Sale levels the playing field
between us and the big guys,” said
Ed Neal, owner of Computer
Emporium in Florida.

To learn more about Quick-
Books Point of Sale, visit the Web
site at www.quickbooks.com.

Main Street USA Fights Back

Point-of-sale solutions help
small businesses remain compet-
itive in today’s marketplace.

OF SMALL
BUSINESS

(NAPSA)—Convenience. High
quality. Excellent selection. There’s
now a single place in the grocery
store that can satisfy the desires of
today’s ultra-savvy consumers: the
meat case.

Fortunately, there’s a way to
practically guarantee a satisfying
meat department shopping experi-
ence, with convenient, value-
added selections of fresh meat
products. From quality to conve-
nience to variety, case ready pack-
aging makes it possible.

In today’s grocery culture, con-
sumers have many questions
about purchasing fresh meat: Will
there be a good selection in the
meat case? Will the cuts I want be
in stock? What is the best way to
ensure the meat has been prop-
erly handled? The answers lie in
case ready packaging. 

Case ready meats are those
products that are cut into con-
sumer or family-sized portions
and packaged in a federally
inspected processing plant, then
delivered to the store. Once at the
grocery store, the case ready pack-
ages can go directly from the car-
ton to the grocer’s meat case. Cut-
ting and packaging meats at a
central location creates a more
consistent product with minimal
human intervention, helping to
reduce the risk of contamination. 

Carton-to-case convenience is
not a new concept. The case ready
revolution began many years ago,
and over time the technology
behind packaging fresh meat
products has changed dramati-
cally. For more than a decade,
poultry has been cut and pack-
aged centrally, and improvements
in these case ready technologies
have paved the way for vacuum-
sealed and modified-atmosphere
packages, allowing the same car-
ton-to-case convenience for fresh
red meat. 

How is case ready beneficial?
Today, consumers can choose from
economy-, family- and single-serv-
ing portions, special cuts and
marinades. The product variety

and convenience made possible by
case ready packaging caters to
almost every taste.

Beyond personal taste and
preference, case ready combats
another problem that most shop-
pers face when they go to the gro-
cery store: time. Every consumer’s
schedule may not allow for a visit
to the meat department during its
high-traffic period. Case ready
meats, in their variety of cuts,
sizes and flavorings, can be avail-
able as long as the grocery stores’
doors are open. A fuller meat case
with more choices every hour of
the day is a direct result of case
ready packaging.

Also, case ready packaging is
more leak resistant than over-
wrapped packages from the store’s
back room. A few years ago, a trip
to the grocery store would often
result in sticky hands and gooey
liquid all over the shopping cart.
In recent years, the leaks have
dramatically subsided due in
large part to many grocery stores’
increased use of case ready meats. 

How do you recognize case
ready packaging? The grocery
store’s meat department personnel
are a great resource for identifying
the case ready meats carried by
that particular store and answer-
ing any consumer questions.

For more information about case
ready packaging, contact Cryovac/
Sealed Air Corporation via e-mail
at cryovac.mkt@sealedair.com.

Case Ready: “Meat”ing Consumer Demands

Case ready meats offer con-
sumers convenience as well as
freshness and top quality.

(NAPSA)—Throughout much of
the country, the rise in apartment
living has led to the decline of var-
ious perks generally associated
with house ownership—back-
yards, front porches and fireplaces
among them.

It’s unlikely that you’ll see a
porch or patch of grass tacked
onto an apartment building any-
time soon, but the latest technol-
ogy makes it possible for people to
once again know the joys of sitting
in front of a crackling fire, even in
residences (such as apartments)
where a gas or wood-burning fire-
place would be impossible—or at
the very least impractical.

A company called Heat-N-Glo
has developed state-of-the-art
electric fireplaces that provide
the romantic ambience of a tradi-
tional fireplace without the
installation constraints. Because
these units require no vent, they
can be placed anywhere in the
home or office, on an inside or
outside wall,  above or below
grade.

With their robust construction
and requirement for only an elec-
trical power supply, the Builder
Select ElectraFire 36-EBU and
42-EBU are a builder or con-
sumer’s dream. They can be in-

stalled quickly and inexpensively,
and include such features as:

• Patented flame technology
that provides the ambience and
look of a real wood fire;

• Optional doors that offer the
true look of a fireplace;

• Standard mesh screens to
enhance the realism;

• Fan-forced heater that pro-
vides up to 10,000 BTUs of instant
warmth; and

• A standard wall thermostat
which can maintain a comfortable
temperature in your room.

In addition, electric fireplaces
pose no health risk or environ-
mental threat. To learn more, visit
www.heatnglo.com or call 888-
427-3973.

Electric Fireplaces Provide Warmth, Ambience

Electric fireplaces are a conve-
nient way to add ambience and
warmth to any room.

Potatoes Good As Gold
(NAPSA)—Most culinary experts

agree that the best-tasting potatoes
around are yellow-flesh potatoes. 

Many shoppers don’t know
these potatoes get their color from
the same cancer-fighting enzyme,
beta-carotene, found in carrots.
Gold potatoes contain four times
the amount of beta-carotene than
regular potatoes. 

One company, MountainKing,
has dug deep to create three
unique ways to enjoy yellow-flesh
potatoes. Sold under the names
of MountainKing Butter Golds,
Butter Reds and Papas Blancas,
all three brands are packed with
light skinned, yellow-flesh potato
varieties. 

With roots in Europe, Butter
Gold variety potatoes are excel-
lent for baking and mashing while
Butter Reds combine the skin
color and texture of reds with the
creaminess of Golds. Butter Reds
are quite popular in many eastern
European countries and the West
Indies. 

For those who enjoy ethnic
cooking with a south-of-the-bor-
der flair, MountainKing’s Papas
Blancas is the ticket. This yel-
low-flesh potato is the preferred
variety consumed in many South
and Central American cultures.
To learn more about these pota-
toes, for recipes, or to find Moun-
tainKing potatoes near you, visit
www.mtnking.com or call toll-free
1-800-395-2004.

Did you know that gold pota-
toes contain the same beta-
carotene found in carrots?

(NAPSA)—To celebrate the kid
in all of us, Blue Bunny offers two
delicious and different ice cream
recipes—Turtle Sundae and
Coconut Toffee Freeze. These
recipes and others  are available
in the Blue Bunny Ice Cream
Recipe Book. To request a copy,
call (800) 942-3800 or go to
www.bluebunny.com.

According to a survey con-
ducted by the Centers for Disease
Control and Prevention (CDC) in
2001, the rate of doctor visits for
such reasons as annual examina-
tions and preventive services was
100 percent higher for women
than for men, even excluding
pregnancy-related visits. Now, the
Men’s Health Network, a Wash-
ington, D.C.-based non-profit
organization, has developed Get It
Checked! to help men keep track
of their body’s maintenance
schedule. Contact the Men’s
Health Network at (202) 543-6461
for a wallet-sized version of Get It
Checked! or for other free infor-
mation about men’s health.

Onychomycosis is the most
common of nail  infections

accounting for approximately 50
percent of all nail problems. A
more common occurrence in toe-
nails than fingernails,  ony-
chomychosis is also one of the
hardest-to-treat forms of derma-
tological infection because the
tiny organisms causing the fun-
gus live deep beneath the sur-
face of the skin. Lamisil (ter-
bafine hydrochloride) tablets are
indicated for the treatment of
onychomycosis of the toenail or
fingernail due to dermatophytes
(tinea unguium). For more infor-
mation about onychomycosis and
treatment, call (800) 925-9168.

***
You never realize what a good
memory you have until you try
to forget something.

—Franklin P. Jones
***

***
We do not attach ourselves last-
ingly to anything that has not
cost us care, labor or longing.

—Honore de Balzac 
***

****
Laughter is the corrective force
which prevents us from becom-
ing cranks.

—Henri Bergson
***




