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An Overview of the Blackberry

By Colin P

Unless you have spent part of the past few years in a cave or under a rock, you have heard of the
Blackberry. However, and with that said, even though you may have heard of the Blackberry, you may
now know exactly what a Blackberry is in essence. Therefore, this article has been prepared to
provide you with some basic information about the Blackberry.

In basic terms, a Blackberry is a line of mobile communication devices that allow you to undertake a
number of different tasks through the use of the Blackberry itself. For example, a Blackberry is
designed to allow you to read and respond to email. On top of reviewing, reading and sending email,
there are many other functions that can be performed with a Blackberry. Indeed, on so many levels,
the Blackberry truly is an all purpose piece of personal communications equipment.

In promoting the Blackberry, its manufacturer has described the Blackberry as a "complete package"
that includes airtime, software and a mobile communication element that allows you to undertake a
wide variety of tasks −− from the palm of your own hand. Presently, the Blackberry widely is available in
the United States, Canada and United Kingdom. Present plans are in place for the Blackberry to be
introduced in other countries the world over in the very immediate future.

Technically speaking, the Blackberry in the United States and Canada relies on either the narrowband
PCS 800 MHz DataTAC network or the narrowband OCS 900 MHz Mobitex network for its
functionality. In the United Kingdom, the Blackberry operates on the the GPRS network.

Many who have taken to the Blackberry have sung its praises because it is easy to use. It has a very
user friendly interface and an easy to manipulate keyboard (unlike many similar products that have
tragically difficult keyboards). With few exceptions, a person who tries a Blackberry ends up very fond
of the Blackberry. Oftentimes a person who has a Blackberry can be found to remark that he or she
cannot imagine getting by without a Blackberry.

If you are interested in owning a Blackberry, you should spend some time shopping around in both the
brick and mortar world and on the Internet and World Wide Web. In this day and age, there is a wide
array of different retailers that offer Blackberry products for sale both in the real world and in
cyberspace. By taking the time to shop around, you may even be able to find a Blackberry at a
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discounted price.

On the Net, there are retailers that cater specifically to the selling of Blackberry products. In addition,
any number of auction and overstock sites may be found to have Blackberry products in their
inventories.

In the brick and mortar world, a Blackberry can be found at any number of consumer electronic stores
−− large and small. By paying attention to sales and specials, you may even have the chance to obtain
a Blackberry at a discounted price in the brick and mortar world.

More information on the

Blackberry

Tayberry Jam

By Simon Mitchell

The taste of Summer, bursting with flavour and anti−oxidant effects. Tayberries are a Raspberry /
Blackberry cross that combines the best of both. Big, succulent fruits that crop early. Blackberries were
eaten even in Stone Age times, pips from the fruit were found in the stomach remains of a Neolithic
man preserved in clay in Essex.

Blackberry picking time was once a most important country activity. Country people would pick in
droves, gathering the fruit for jams, tarts, crumble, jellies, teas, wine, ale, syrup, vinegar, cordial,
summer puddings and the rest ! Tayberry, Raspberry or Blackberry jelly is a great way to preserve this
fruit for when it is needed in the winter − it makes a great base for a hot toddy.

Legend has it that wild Blackberries should not be eaten after October 10th because the Devil spits on
every bush at this time and they certainly lose flavour and become fly blown as autumn progresses.
Roger Phillips in Wild Food (my favourite food book) notes that this choice of date falls around
Michaelmas Day (allowing for an 11 day calendar shift in 1752). This feast day celebrates "the
primeval war in which St. Michael the Archangel hurled Lucifer out of Heaven and down to earth" and
provides more evidence of how Christianity assimilated much of folklore for its own ends.

These berries are rich in vitamin C and provide a recognised boost to the immune system. The fresh
berries are rich in bioflavonoids, fibre and folate. There are also traces of salicylate − a natural aspirin
like compound that can trigger allergic reactions in some people. The leaves and roots are also a
valuable herb that can help to control diarrhoea. The chewing of blackberry leaves for bleeding gums
goes back at least 2000 years.

For this recipe I used about 2 pounds of fresh Tayberries with a quarter pint of water (and a couple of
Strawberries thrown in). Let it simmer for a few minutes, add 2 pounds of sugar and stir until it
dissolves, then add the pectin and a knob of butter, get it to a rolling boil for a few minutes and pour
into sterilised jars, and seal. It wont last until winter as my son keeps eating it, and so do I. Yum !
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Simon Mitchell
From an ebook called Wild Food underway at simonthescribe. If you wish to republish this article (with
resource box intact) you will find excellent quality pictures to accompany it at

http://www.simonthescribe.co.uk/TAYBERRY

AND STRAWBERRY JAM.html
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