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(NAPSA)—Recent advance-
ments in computers have made
them more powerful and afford-
able than ever before, allowing
practically everyone to join the
Internet Age. One consequence
of  this expansion can be an
increase in high-tech headaches
due to crashes, glitches, or digi-
tal threats like viruses and spy-
ware. Unfortunately, finding a
credible professional to fix your
computer is not always easy.   

You want to use certified tech-
nicians, buy no more upgrades
than necessary and avoid having
to disassemble your computer, lug
the parts to the repairer and hope
the repairs won’t take several
days. 

Phone support can often mean
techs who speak in confusing jar-
gon and their remotely controlled
troubleshooting methods don’t
work if you have problems con-
necting to the Internet. Further-
more, some hardware issues—
such as replacing a malfunctioning
hard drive—can only be solved in
person. 

Don’t despair; a new trend in
computer support takes its cues
from yesteryear, blending high-
tech know-how with old-fashioned
customer service. On-site com-
puter services have been called the
twenty-first-century equivalent of
the small-town doctor.

There are several national
companies that provide on-site

services, of which, perhaps, most
widely known is Geeks On Call.
Appearing on television in humor-
ous commercials and driving
instantly recognizable blue
Chrysler PT Cruisers (that they
call “PC Cruisers”), the mobile
geeks from Geeks On Call seem to
be everywhere. Their areas of
expertise include computer trou-
bleshooting, repairs, upgrades,
wired/wireless networking, per-
sonalized training, and consulting
at your home or business. Each
technician is A+ certified—the
industry standard for technologi-
cal excellence—and has nothing to
sell you, so there are no conflicts
of interest. For more information,
log onto www.geeksoncall.com or
call 1-800-905-GEEK.

A Cure For Your High-Tech Headaches 

Get your computers serviced by
experts—right in your own
home.

(NAPSA)—The beginning of
the year is a good time to keep
financial resolutions by cutting
taxes and fees through savvy
choices.

IRA Considerations
You have until April 15 to

make your 2004 contribution to an
existing tax-deductible IRA or to
set up a new one. The Roth IRA is
usually a good option for families.
Contributions to this IRA are not
deductible but they grow tax-free,
there is less paperwork involved
and there is greater flexibility in
passing them on to heirs.
Health Insurance Tax Benefit

Maximize potential tax advan-
tages by using a new program
approved in January of 2004 by
Congress—Health Savings Ac-
counts, or HSAs. This is like an
IRA for health care. The main
benefits of HSAs are: a) they
make coverage more accessible
and affordable; b) they give con-
sumers greater control over
money spent on health-related
expenses; and c) they provide a
tax-advantage each year. You can
use the tax-free money for health
care services and products not
covered by your health insurance
plan and save the remainder in
an interest-bearing account. At
www.eHealthInsurance.com you’ll
find HSA-eligible plans available
immediately and anonymously, or
get help from their no pressure
customer care representatives by
phone. To maximize your tax sav-
ings, get your HSA-eligible health
insurance plan and begin funding
your HSA early.

Profit From Stock Gains
If you have gains in shares,

you might consider setting up a

charitable gift fund account at
Vanguard, Schwab or Fidelity.
Giving appreciated securities
saves you money over giving
cash. 

Your Children Can Help
If you have children, you not

only get the child tax credit but
you might also find benefits in
planning for college now. Consider
setting up a Coverdell Education
Savings Account and/or a section
529 college tuition plan. Go to
www.savingforcollege.com for
more information on plans. 

Withholdings
If you get a refund check due to

high withholdings, you’re happy,
right? But by overpaying your
taxes throughout the year you’re
essentially giving Uncle Sam a
loan of your money that could be
placed into an interest-bearing
account (such as an HSA—see
above) throughout the year. Turbo
Tax.com’s free Paycheck Withhold-
ing Calculator will allow you to
calculate the right withholding
preference for your family. 

• Ellie Kay is the best-selling
author of eight books including the
new release, “Debt Diet.” She’s a
frequent guest on CNBC and CNN
and a national radio commentator

Five Ways To Keep More Cash On Tax Day

Note to Editor: Third in a series of articles by Financial Expert Ellie Kay.
✁

(NAPS—At present, there are
a number of approaches to tax
reform being discussed by econo-
mists and tax theorists. In hopes
of spurring debate over these
options, The Ripon Society has
published a policy paper that
explores several approaches to
tax reform in depth. Members of
The Ripon Society espouse the
values of Abraham Lincoln and
Teddy Roosevelt, equality of
opportunity for all people, per-
sonal responsibility, and smaller
government. To learn more about
the organization and its pro-
grams, or to download a copy of
its tax-reform policy paper, visit
www.riponsoc.org. 

More Americans are discover-
ing the joys of learning more
about who they are and where
they came from; according to one
study, more than 60 percent of
all American adults are inter-
ested in pursuing their family
history. Online databases can be
a huge help by providing family
history records online. Begin-
ning genealogy classes are also
available on the Internet. For
more information, visit www.
Ancestry.com, www.RootsWeb.com
and www.Genealogy.com.

(NAPSA)—If you’ve proven
your grilling expertise with tradi-
tional fare such as burgers and
steaks, it could be time to reel in a
bigger fish. Impress friends and
family with succulent fish grilled
to a caramelized, smoky perfec-
tion. Just follow these tips from
grilling experts to make a splash
at your next barbecue.
So Many Fish, So Little Time:  

With so many fish in the sea, it
can be a tad overwhelming choos-
ing one to grill. “Start with
meatier, firmer fish, such as
swordfish, tuna or salmon,” said
Jamie Purviance, chef and author
of the new Weber’s Real Grilling
cookbook. “These fish are easier to
grill because they tend to hold
together better than the more del-
icate, flaky varieties, such as bass
and trout.”
Here’s the Dish on Fresh Fish:

No matter what type of fish
you choose to grill, according to
Purviance, the number one key to
great flavor and texture is fresh-
ness. A few things to remember:

• The flesh should look bright
and glistening and not dull; it
should be firm and elastic to the
touch.

• Fish should smell like the
sea, not like, well, fish. So, use
your nose as a handy guide.

• Don’t procrastinate, refriger-
ate. If you aren’t going to grill the
fish immediately, keep it in the
original packaging and store it in
the coldest part of the refrigerator

for no more than two days.
Prevent A Sticky Situation:  

One of the most common fears
about grilling a flakier fish, such
as trout or bass, is that it will
stick to the grill when turning
with a spatula. These tips from
Chef Purviance will keep your fish
looking great from grill to plate no
matter which variety you’re
grilling:

• High Heat: Make sure your
grill is very hot by preheating it
on high for 10 minutes before
putting the fish on the grill.

• A Clean Grate: Before grilling,
give the grates a good scrubbing
with a brass-bristle brush. It’s eas-
ier to clean the grates after the grill
has warmed up a bit.

• A Little Oil: Brush a thin
layer of oil on both sides of the fish

but don’t oil the grates. Use a little
extra oil with a thinner fillet. 

• A Lot of Patience: Carameliza-
tion occurs faster when the fish
stays in place on a hot grill. It’s
best to keep the lid down as much
as possible and only turn once.

• Good Timing: Grill the first
side slightly longer than the sec-
ond. The side that goes on the
grill first should be the side fac-
ing you on the plate. That little
extra grilling time will help it
release easier and will give the
fish presentation-worthy grill
marks.
Ready To Reel It In? 

Fish is properly cooked when
it’s just turning opaque through-
out. To test it, remove one piece of
fish from the grill. With the pre-
sentation side facing down, make
a small cut into the center of the
fish. If it still looks translucent in
the middle, put it back on the grill
for another minute or two. “Over-
cooking fish is a crime,” said Pur-
viance. Get it off the grill before it
begins to flake. For shellfish, such
as shrimp or scallops (which don’t
flake), just cut through the center
of one. Look for an opaque, pearly
white color and glistening juices.
Then it’s ready to serve.

For more tips on grilling fish—
including cooking times and tem-
peratures—plus a boatload of
mouthwatering recipes such as
the Grilled Salmon with Green
Goddess Dressing (pictured), visit
www.weber.com.  

Feeling Like a Fish Out of Water When it Comes To Grilling Seafood? 

This Grilled Salmon with Green
Goddess Dressing can make
your next barbecue truly unique.

(NAPSA)—Martinique’s capi-
tal, Fort-de-France, has long been
a favored port of call with yachts-
men and sailors. Over the years,
as Martinique’s popularity in the
yachting and sailing world has
grown, marinas have opened in
other parts of the island, among
them Le Marin Yacht Harbor. For
more information, visit www.
martinique.org.

The National Basketball Asso-
ciation has established Reading
and Learning Centers throughout
North America,  Brazil and South
Africa. Each Reading & Learning
Center features Dell desktop com-
puters, printers, educational soft-
ware and thousands of books and
educational materials. 

More than half of dog owners
would take better care of their
dog’s teeth if they had products
that helped make it easier. Oral
care products that are great tast-
ing treats (for dogs) and help keep
dogs’ teeth clean include: PEDI-
GREE DENTASTIX for daily teeth
cleaning; PEDIGREE DENTABONE for
a deeper clean and whitening;
and PEDIGREE BREATHBUSTER,
which contains eucalyptus and
parsley to fight odor-causing bac-
teria. For more information and
tips on how to care for your dog,
visit www.pedigree.com.

Termites, only the size of a
grain of rice, infest one in 30 U.S.

homes and inflict more than $2.5
billion in damage annually.
Homeowner’s insurance does not
cover termite damage, making
prevention and detection the only
effective answers. For help find-
ing a pest management profes-
sional or to learn more, homeown-
ers can visit www.nobugs.com or
call 800-331-2867.

In an effort to increase environ-
mental awareness, Ford, maker of
the Escape Hybrid, is challenging
America’s elementary schoolchild-
ren to take eco-responsibility to
heart. With the help of Paul DiMeo
and Constance Ramos of ABC’s
“Extreme Makeover: Home Edi-
tion,” the company is calling for
entries in its Radical Renovation:
School Edition contest. By visiting
www.nationalgeographic.com/go
green/ford, schoolchildren can
have the chance to win $100,000
for environmentally responsible
school renovations.




