
(NAPSA)—Curtainworks.com
offers curtains, drapes, sheers,
kitchen curtains and tiers, top
treatments and valances in easy­
care fabrics, as well as energy­sav­
ing and room­darkening curtains.
The complete product line is avail­
able on www.Curtainworks.com
with most curtains retailing for
$25 to $75.

** ** **
For a truly unique photo book,

find a service such as Mixbook
that gives you unlimited freedom
to create your own layouts using
your photos, stickers and stories.
You can learn more from
www.mixbook.com.

** ** **
The new Craftsman work wear

line, available at Sears in stores
and online, offers superior stain
resistance from Teflon® fabric pro­
tector, which resists and repels
stains as varied as mechanic’s
grease, mud and grass. Visit
www.teflon.com/workwear for
more information.
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(NAPSA)—According to a Direct
Selling Association survey, more
than 16 millionAmericans are direct
sales representatives these days and
they sell nearly $30 billion worth of
products and services, despite the
down economy.
There are many ways to get in

on this growing opportunity to
become an entrepreneur—and a
surprising reason.
Doing Well And Doing Good
In some cases, you can not only

make money, set your own hours
and maintain your independence,
you can help others as well. That’s
because of another trend in busi­
ness: the emergence of entrepre­
neurs taking social responsibility
to new levels. These forward­
thinking business owners have
woven the concept of “giving” into
the very fabric of their companies
from day one. While it’s generally
expected that companies make
charitable donations once they
have made it big, it takes an
entirely different mind­set to cre­
ate a profitable business model
strategically based on the premise
of helping others.
For example, one cause­ori­

ented, for­profit business has
expanded this concept further by
putting giving power in the hands
of its customers.
Specializing in the in­home

purchase of precious metals, the
company donates a minimum of
2.5 percent of all purchases to
charitable organizations selected
by party hostesses. As a result, in
just two years, it’s given more
than half a million dollars to
thousands of charities across the
country.
The expertly trained profes­

sional buyers who join Golden
Girls are given the latest technol­

ogy to assess, measure and certify
the gold they purchase.
Party attendees can sell their

unwanted jewelry in a pressure­
free environment and get paid on
the spot while enjoying the com­
pany of friends.
Charities across North America

can use gold­buying parties as
fundraising opportunities for their
members, supporters and other
contacts. These organizations can
even create a network of parties to
maximize their rewards.

Learn More
For more information on how

to host a party or train to become
a buyer, plus learn about other
ways to make money, visit
www.golddoesgood.com or call
(866) 995­2008.

Join The TrendToward Independence

Expertly trained professional
buyers use the latest technology
to assess, measure and certify
the gold they purchase through
fun parties.

(NAPSA)—Preventing a froz­
en battery in the winter is easier
than you may think if you take
some time to check out the situa­
tion before nasty weather sets in.
To ensure that your car battery

starts dependably, no matter how
outrageous the weather, Inter­
state Batteries cold weather
expert Gale Kimbrough offers
some simple tips to protect your
car battery against severe cold
conditions:
Test the starting power: The

cold weather can dramatically
reduce a battery’s available start­
ing power, so have the vehicle’s
starting and charging system
tested every three months or
every oil change.
Charge the battery: Use a

battery charger to maintain
charge levels and keep the battery
in good condition. If the battery is
more than three years old, it
should be tested to make sure it
can survive the coldest winter
months.
Test the battery: Have the

battery tested before taking a long
trip or after it’s been recharged.
Inspect the battery cables,

posts and fasteners: Preparing
your car for the winter doesn’t end
with the battery itself. You need to
inspect your battery cables, posts
and fasteners. Make sure the
cables are in good shape and are
secured firmly to the battery. Cor­
rosion keeps power from flowing
freely from the battery, reducing
the power that is available to
start the car.
Keep it clean: Clean the bat­

tery terminals with a wire brush
or spray some battery cleaner on
the terminals.

In just 30 seconds, Interstate All
Battery Center locations can provide
motorists with a free printout analy­
sis of their vehicle’s battery condi­
tion—from projected battery life to
cranking performance. It’s impor­
tant to have the battery and elec­
trical system checked by a profes­
sional. Sometimes the naked eye
cannot detect the presence of corro­
sion because it is hidden under the
metal between the connection and
the post.
A fully charged battery is the

best defense against cold weather
and vehicle nonstarts because
engines require more cranking
amps in colder weather. The cold
also reduces a battery’s efficiency,
reducing its charge acceptance
and ability to start an engine. An
engine at 32 degrees Fahrenheit
often demands more than 150 per­
cent cranking power from the bat­
tery than it does at 80 degrees. At
0 degrees Fahrenheit, it can be
250 percent.
For more information, visit

www.interstatebatteries.com.

KeepingYour Car Battery OnTrack ForWinter

Here’s a cool idea: Be sure your
car’s battery is in good condition
before venturing out into the
cold.

(NAPSA)—One in every six peo­
ple in the world will suffer a stroke
in his or her lifetime regardless of
age, gender, ethnic origin or coun­
try. The American Heart Associa­
tion and World Stroke Organiza­
tion want you to take action now to
lower your chances of having a
stroke. There are steps you can
take to make a difference:

What You Can Do
Take the American Heart Asso­

ciation’s My Life Check health
assessment (strokeassociation.
org/worldstrokeday), an online
tool that calculates how healthy
you are, teaches how to create an
action plan to achieve better
health and provides simple steps
to change unhealthy behavior.
The WSO also offers six simple

steps that can help you avoid
America’s No. 3 killer:
1. Know your personal risk

factors for stroke: high blood
pressure, diabetes and high blood
cholesterol.
2. Be physically active and

exercise regularly.
3. Adopt a healthy diet.
4. Limit alcohol consumption.
5. Avoid cigarette smoke. If

you smoke, seek help to stop now.
6. Learn to recognize the

warning signs of a stroke and how
to take action by dialing 9­1­1
immediately.

Doctor’s Advice
Jeffrey Saver, M.D., chairman

of the American Stroke Associa­
tion’s Stroke Council and director

of the UCLA Stroke Center, said:
“Stroke occurs when a blood ves­
sel in or leading to the brain
bursts or is blocked by a blood
clot. When this happens, part of
the brain cannot get the blood or
oxygen it needs, so it starts to die;
depending on the severity, immo­
bility or paralysis may occur.
“Stroke may deprive a person

of his or her livelihood, diminish
independence and create a bur­
den that must be shared by fam­
ily members and society. So by
avoiding stroke, we can help
reduce the burden to our loved
ones and society.”

Learn More
To take the assessment, learn

more about stroke and what you
can do to take action, visit
www.strokeassociation.org/worlds
trokeday or call (888) 4STROKE.

ReduceYour Risk Of Stroke

Simple steps can help you avoid
America’s third­largest killer:
stroke.

Note to Editors: Oct. 29, 2010 is World Stroke Day, but this article can be use­
ful to your readers at any time.

✁

     
         

         
       

         
       
       

     
       

         
       

     
       
       
       

 
 

     
     

         
       
           

         
 

           
       

     
   
       

           
         

     
           

         
       
     

       
     

         
         
         

     
     

           
       

       
       

     
     
     
       

         
     

     
       
       

         
   

           
         
         

       

     
       

         

         
     

       
       

         
         
   

     
       

     
     
     

           
   

 
       

             
         

       
   

 

       

   
       

       
       
 

     
         

       
       
         

         
         

       
       
           
         
           

       
       

       
       

     
       

         
           
         
         

     
       

       
       

       
         

         
         

           
             
     

           
           
             

       
       

       
         

       
       

     
             

           
           
         

     
       

           
       
             
     

 

       
   

   
     
   
   
   

   
   

   
   
     
       

     
 
       

         
           
       
       

       
     

         
         
           

       
         
       
       

     
   

 
         

     

                     

                     
                   

   

     
           
           
           
         
         
       

     
     
     

         
       

     
     
       

         
     

       
   

     
     

         
           

         
           

       
 
     
         

         
     

   
           
           
       

       
           
         
       
       

         
     
       

         
         
 

         
       
         

         
       
       

           
         
       
         

           
       

 
         
       
     

     
         
       

     
           
       

         
         
             

         
 
     

             

           
         
       

       
             
           
         
       
       
             
         
         

       
     

       
       

 
   

       
           

       
       

     
         
         

     
     

       
       
 

     
 

     
   
     

           
     

           
         

 
     

       
       

         
         

           
           

         
           

             
       

       
       

         
       

           
         

       
         

   
 

       
         
         

       

       

         
   

                           
           

An Economical Yet Tasteful Way To Make The Most Of The Holidays
 
(NAPSA)—The state of the 

economy doesn’t have to leave you 
feeling like Ebenezer Scrooge this 
holiday season. Instead, you can 
celebrate with the warm and deli­
cious tradition of giving gifts of 
great food to friends, family and 
guests. 
For example, consider a Christ­

mas pudding Mrs. Cratchet would 
have been proud to serve. It’s been 
not only a highlight of holiday 
meals for centuries, but it can also 
be very economical. The pudding 
is generally prepared using bread­
crumbs, raisins and other fruits 
and spices available around the 
house. 
Given the investment many 

holiday bakers make in ingredi­
ents, such as nuts and dried 
fruits, it’s usually wise to invest in 
fresh ingredients to help your hol­
iday treats turn out as intended. 
April Osburn, Culinary Class­

room Manager for Clabber Girl, 
stresses that using outdated or 
near­date ingredients in your recipe 
can dramatically affect the finished 
product. “The holiday season is a 
time when you are baking to 
impress, and time, as well as 
money, is at a premium. The last 
thing you want to do is let an 
expired ingredient cause your 
recipe to fail. Using old baking pow­
der can make your baked item flop. 
Not only is the rise of the product 
affected, but using old ingredients 
can compromise taste and the 
integrity of your baked goods.” 
It’s important to be sure all 

your ingredients are fresh, espe­
cially baking soda, baking powder, 
cornstarch, flour and spices. 
Replace any that are a year old or 
more. If in doubt, start anew and 
date each item to be sure you’ll 
know each time you bake. 

This holiday season, impress 
everyone with the Christmas pud­
ding that can make a great addition 
to a neighborhood cookie exchange, 
a visit with family or as dessert for 
your own holiday dinner. 

Christmas Pudding 

21⁄2 cups all­purpose flour, sifted 
1 teaspoon Clabber Girl 
Baking Powder 

11⁄2 teaspoons baking soda 
1⁄4 teaspoon salt 
1⁄4 teaspoon cinnamon 
1⁄4 teaspoon cloves 
1 cup milk 
1⁄4 teaspoon nutmeg 
11⁄2 cups raisins 
1⁄2 cup currants 
1⁄3 cup chopped citron 
1 cup packed brown sugar 

For a taste of tradition, serve or give an elegant Christmas Pudding 
during the holidays. It could make your get­togethers more fun than 
the Fezziwig’s ball. 

3⁄4 cup margarine, softened 
2 eggs 
Mix and sift dry ingredi­

ents. Add fruits and stir until 
they are well coated. In a sep­
arate bowl, cream butter and 
brown sugar until fluffy. Beat 
in eggs and add flour/fruit 
mixture alternately with milk. 
Mix well. Turn into greased 11⁄
quart mold. Cover and steam 2 
hours. (To steam, set mold on a 
rack in large kettle/saucepan. 
Keep boiling water to half the 
depth of the mold, adding 
water during steaming pro­
cess when necessary.) 
Makes 8 servings. 

Learn More 
You can find more recipes and 

food ideas at www.clabbergirl.com. 
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