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(NAPSA)—As the American pop-
ulation ages, families continue to
look at options for short- and long-
term health care. An increasingly
popular choice is home care, which
allows people to remain in comfort-
able surroundings throughout their
treatment. See how much you know
about home care with these four
true/false questions:

1. Home care is only for the
elderly or for the truly sick who
have been hospitalized.

2. Sixty percent of people 75
and older will need some form of
long-term care.

3. Ten percent of the nation’s
elderly population have some form
of disability for which they require
assistance (e.g., bathing, dressing,
eating).

4. Helping elderly relatives
with just one simple task per day
such as eating or dressing can
take up to nine hours per week.

Answers
1. False. A national survey

found that more than 7.6 million
people received formal home care
services in 1998 and only 68%
were over the age of 65. Home care
services cover a broad spectrum—
ranging from skilled nursing to
homemaker and companion ser-
vices. While many of the recipients
of home care are elderly, there are
also a number of children who
receive home care services on a
regular basis. Many people are
able to live independently or more
comfortably with assistance pro-
vided through home care.

2. True. Every day, more peo-
ple are facing the prospect of some
form of assistance. At the same
time, according to an AARP sur-
vey, 82 percent of the people sur-
veyed would prefer not to move

from their current home if they
need help caring for themselves.

3. False. Twenty-five percent
(eight million) of the nation’s
elderly population have some form
of disability for which they require
assistance. By 2020, that number
is expected to rise to approxi-
mately 15 million.

4. True. There are more than
25 million family caregivers who
are caring for a loved one with a
chronic illness or disability. And
the number is growing. The
National Family Caregivers Asso-
ciation surveyed 1,000 adults, and
found that 59 percent are already
caring for a family member or
expect to take on the role of a
caregiver. Many of these family
caregivers will need to rely on the
extra help provided by home care
companies that offer both skilled
and non-medical services.

This quiz was developed by
Interim HealthCare, the largest
combined provider of home care
and medical staffing. To learn
m o r e ,  v i s i t  w w w. h o m e s t y l e
services.com.

What Is Your Home Care IQ?

As the population ages, more
people will require extra assis-
tance at home.

When “C” Is For Cold
(NAPSA)—O say, can you C?
A growing number of people are

taking megadoses of vitamin C to
help build up their defenses
against the onslaught of winter
colds. Whether it’s taken as a pill,
lozenge or powder, vitamin C is
considered one of the best weapons
in the wintry battle against germs.

In addition, even if you do get
leveled by a winter cold, vitamin
C can still come to the rescue.
According to published reports,
regular intake of vitamin C can
reduce the severity of a cold,
shorten its length by almost a day
and reduce the amount of “sick
time” needed for recovery by
about 21 percent.

One product, Emer’gen-C, con-
tains vitamin C in the form of
mineral ascorbates—also known
as “the real vitamin C.” Available
in 15 fun flavors, the effervescent
drink mix provides 1,000 mg of
vitamin C, plus B vitamins, form-
ing some 32 mineral complexes.
And a special formula for children
ages 10 and under is available in
strawberry. The powder comes in
single-serving packets that can be
mixed with water, and can be
served hot or cold.

Emer ’gen-C can be found in
grocery, health food stores and
drug stores nationwide. To learn
more, visit www.alacer.com.

Winter colds are nothing to
sneeze at, and megadoses of vit-
amin C can help.

(NAPSA)—If you find yourself
in a jam, stuck for ideas to occupy
kids after school, why not try
making homemade freezer jam?

Freezer jam is a flavorful pro-
ject for kids to make with no
cooking!

Jams made with Ball® Fruit
Jell® Freezer Jam Pectin are as
easy as measuring and stirring.
The variety of fruits that can be
made into delicious jams is as end-
less as a child’s imagination. Start
with these delectable recipes:

Spiced Apple-Pear Freezer Jam
Yield: About 5 half-pints

4 cups chopped, peeled,
cored apples (about 5
medium)

4 cups chopped, peeled,
cored pears (about 5
medium)

1⁄4 cup water
1 cup granulated sugar

1⁄2 cup brown sugar
3⁄4 tsp. cinnamon
1⁄4 tsp. cloves
1⁄4 tsp. nutmeg
1⁄4 tsp. allspice
1 pouch Ball® Fruit Jell®

Freezer Jam Pectin

Combine apples, pears and
water in a saucepot. Cover and
simmer 5 minutes. Lightly
crush fruit. Measure 4 cups
cooked fruit. Combine cooked
fruit, sugars and spices in a
medium bowl. Let stand 15
minutes. Gradually stir freezer
jam pectin into fruit mixture.
Stir 3 minutes; let stand 5 min-
utes. Ladle jam into Ball® can-
or-freeze jars, leaving 1⁄2 inch
headspace. Adjust two-piece
caps. Freeze or serve.

Strawberry-Banana
Freezer Jam

Yield: About 5 half-pints

3 large bananas
3 cups crushed strawberries

(about 11⁄2 quarts)
11⁄2 cups sugar

1 pouch Ball® Fruit Jell®

Freezer Jam Pectin

Preheat oven to 400°F. Cover
a baking sheet with aluminum
foil. Place bananas on baking
sheet; do not peel. Bake for 15
minutes at 400°F. Cool. Peel
and crush bananas. Measure 1
cup crushed bananas. Combine
bananas, strawberries and
sugar in a medium bowl. Let
stand 15 minutes. Gradually
stir freezer jam pectin into
fruit mixture. Stir 3 minutes;
let stand 5 minutes. Ladle jam
into Ball® can-or-freeze jars,
leaving 1⁄2 inch headspace.
Adjust two-piece caps. Freeze
or serve.

For more great recipes and
tips, visit www.homecanning.com.

Fun, Easy Way To Create Homemade Jam

Children can have a lot of fun in
the kitchen as they help create
homemade jam.




