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(NAPSA)—The right outfit is an
important part of making the best
first impression at a job interview.
And while some interview-dressing
guidelines never change, style
experts say there are a few new rules
candidates should adhere to. They
offer these tips:

• Think about your indus-
try. Every industry has its own
set of style rules. Banking,
accounting and law, for instance,
tend to be conservative, and job
candidates should dress in a tradi-
tional black suit. Creative indus-
tries—such as advertising agen-
cies, marketing firms and media
companies—often have a busi-
ness-casual dress code, and poten-
tial candidates might opt for
slacks and a collared shirt.

• Do your homework. Many
candidates are taught to research
a company before they sit down
for an interview. While you’re re-
searching, conduct some fashion
reconnaissance. Before your inter-
view, look online for photos of
company employees at industry
events and take cues on how they
are dressed.

• Test it. The night before your
interview, try everything on. If any-
thing is too short, too tight or low
cut, find something else to wear.

• Be polished. Ensure that
your clothing is wrinkle- and
stain-free, and check your shoes
for scuffs. Finish off your inter-
view look with the right acces-
sories. Carry your résumés in a
briefcase, laptop bag or a struc-
tured handbag, and wear a watch.
It subtly tells potential employers
that you are reliable and that you
value time and efficiency.

• Leave any luxury or
designer clothing and acces-

sories at home. A high-end
handbag or a watch that costs
thousands of dollars might be
great for the weekend, but to a
potential employer it could look
frivolous. Look for stylish and
affordable watch brands such as
Timex, which has hundreds of
styles for men and women, many
under $100.

• Make an impression. With
so much competition for the same
jobs, you want to stand out, not
just with your résumé, but with
your look as well. “Wear one item
that reflects your personality and
creativity,” says style expert Amy
Goodman. “A colorful tie, heir-
loom earrings, shoes with a
unique detail or an eye-catching
watch may be what helps an
interviewer remember you from a
sea of candidates.”

For more style tips, visit
www.TimexStyle.com.

Dressing For A Successful Interview

Be smart when shopping for inter-
view attire. Look for stylish yet
affordable clothing and acces-
sories that project professionalism.

(NAPSA)—While nothing can
replace the watchful eye of a par-
ent or caregiver, there are a num-
ber of things you can do to increase
safety around window areas.

Budget Blinds, the leading cus-
tom window coverings franchise,
encourages new parents to replace
window treatments featuring
looped cords with cordless or
motorized options to minimize
strangulation hazards. The com-
pany offers this checklist:

• Replace all corded blinds,
shades and draperies manufac-
tured before 2001 with today’s
safer products.

• Move cribs, beds and furni-
ture away from windows.

• Install retractable cords that
remain at a constant length when
the shade is not being operated,
making them less accessible to
children and pets.

• Eliminate dangling cords
altogether by installing cordless
or motorized window coverings.

“Cordless window coverings
are now widely available and
cost-efficient,” said Tracy Christ-
man, director of Budget Blinds
Vendor Alliance. Look for these
features when shopping for win-
dow treatments:

Cordless Window Treat-
ments—This feature allows you
to raise and lower window cover-
ings easily with one hand. Elimi-
nating cords provides added
safety and an uncluttered view.

Motorized Window Treat-
ments—Using a battery-operated
remote control, you can raise, lower,
tilt or open and close your window
coverings at the touch of a button.

Wand—Some window treat-
ments are available with a control
wand as opposed to a pull cord.

Breakaway Tassels—If you
must have control cords, make
sure they have breakaway tassels.

Inner Cord Stops—This fea-
ture inhibits the inner cords from
being pulled out where they could
pose a strangulation hazard.

Cord Cleats—Cord cleats
keep cords secured against the
wall and out of a curious child’s
reach.

When traveling with your
kids, remember to do a safety
check of your room and areas
where you’ll spend time to iden-
tify hazards whether you’re stay-
ing at a hotel or a private resi-
dence. Be sure to inspect the
window areas for potential risks.
If cords are present, don’t permit
your youngster to sleep or play
near the window. Ask to reposi-
tion furniture and secure the
cords during your stay.

For more safety tips, visit
www.budgetblinds.com/safety.

Tips For Safer Window Areas

If your window treatments were
purchased before 2001, consider
replacing them with new window
treatments that conform to
today’s safety standards.

(NAPSA)—Shepherd’s Pie, also
known as Cottage Pie, is made
with minced or ground meat and
covered with a mashed potato
crust. While the recipe’s origins are
not clear, it’s presumed to hail from
Britain or Ireland. Typically, the
pie contained lamb meat (since
that’s what a shepherd would tend
to). Over the years, the recipe has
been changed in many ways,
although one thing remains con-
stant: This savory dish hits the
spot on a brisk or chilly day.

Cheesy Shepherd’s Pie is a
practical way to use up leftover
meat and potatoes. It also leaves
some room for creativity, allowing
you to customize with favorite
vegetables and spices. Adding a
creamy, nutty cheese like Jarls-
berg to the filling and potato crust
gives the dish an especially pleas-
ing taste, fusing all the flavors
together. This modest pie may
quickly become a family favorite.

Cheesy Shepherd’s Pie

Meat Mixture:
2 cloves garlic, minced
1 cup each chopped onion

and green or red pepper
2 cups chopped mushrooms
2 teaspoons Worcestershire,

or to taste
2 cups cooked chopped or

ground lamb or beef, with
fat drained

1 cup shredded Jarlsberg or
Jarlsberg Lite cheese

1 cup brown gravy
(homemade or store
bought)

Topping:
1 cup shredded Jarlsberg or

Jarlsberg Lite cheese

2 cups fresh, instant or
leftover mashed potatoes

½ cup skimmed milk
2 teaspoons dried thyme

Preheat oven to 425F°. In
large nonstick skillet, sauté
garlic over medium heat until
golden. Add onion and pepper
and sauté until beginning to
brown, about 4 minutes. Add
mushrooms and sauté a few
minutes more. Remove from
heat and stir in Worcester-
shire, meat, cheese and gravy.
Spoon mixture into oval,
round or square baking dish.
Combine 4 ingredients for top-
ping and spread this mixture
on top (or you can pipe it
around the edge of dish). Bake
20 minutes. Serves 4.

For more recipes, tips and
entertaining ideas, visit
www.norseland.com.

Some “Humble Pie” For Dinner

There’s nothing humble about
the flavor of delicious, hearty
Cheesy Shepherd’s Pie, a savory
dish that hits the spot on chilly
days.

(NAPSA)—The Electrolux
UltraSilencer Green™ is a “greener”
vacuum that’s energy efficient and
made out of 55 percent recycled plas-
tic. For more information about
UltraSilencer Green or other
Electrolux products, consumers can
call (800) 896-9756 or visit
www.electroluxusa.com.

**  **  **
Drivers with fewer than 75,000

miles on their odometers can visit
any Valvoline Instant Oil Change
Center and get their engine guar-
anteed by Valvoline for up to
300,000 miles, as long as the oil is
changed regularly. To learn more,
visit www.engineguarantee.com. 

**  **  **
Tributes.com offers a chance to

honor a veteran. Visitors to the
site can learn more about the vet-
eran, share a memory, light a can-
dle for that person or leave a con-
dolence on his or her memory
book.

**  **  **
Most FedEx envelopes are

made from 100 percent recycled
content. All FedEx boxes are recy-
clable. For more information, visit
www.fedex.com.

**  **  **
Blueberries combine the best

that nature has to offer: good

nutrients and luscious flavor. A
whole cup of blueberries has just
80 calories and provides fiber, vi -
tamin C and manganese our bod-
ies need. For more nutrition infor-
mation and great recipes, visit
www.blueberrycouncil.org. 

**  **  **
This holiday season, you can

give guests the gift of a marvelous
meal when you cook with BAC-
ARDI® Rum. You can find great
recipes and entertaining ideas
online at Bacardi.com.

**  **  **
Free downloadable gift guides,

toy industry picks for this year’s
top toys, advice on how to pick the
right gifts for children of various
ages, helpful play tips for kids
and families, discussion boards
and more can be found at
www.toyinfo.org.

***
When a man tells you that he
got rich through hard work, ask
him: “Whose?”

—Don Marquis
***

***
Measure not the work until the
day’s out and the labor done. 
—Elizabeth Barrett Browning 

***

***
Getting fired is nature’s way of
telling you that you had the
wrong job in the first place.

—Hal Lancaster
***

***
What you don’t see with your
eyes, don’t invent with your
mouth. 

—Jewish Proverb
***

A Picture-Perfect
Turkey 

(NAPSA)—The first step in
roasting a picture-perfect turkey,
say the experts, is to start with a
quality roaster. Here are some
tips to help you choose one: 

• Avoid flimsy disposable
roasters that can be unsafe and
environmentally unfriendly. In -
stead, choose a Granite Ware
roaster, which is very inexpensive,
environmentally safe and will last
a lifetime.

• Porcelain-on-steel roasters
provide an even heat distribution
for uniformly cooked, beautiful
turkeys. Most hardware and retail
stores carry a line of speckled
porcelain-on-steel roasters called
Granite Ware. 

• Dark-colored roasters absorb
the oven’s energy and evenly dis-
tribute it. 

• Roast your turkey at a con-
stant 325° to 350° F. A 16- to 24-
pound turkey takes approximately
12 to 15 minutes per pound. 

• Add water or broth to the pan
to baste with and to keep the meat
moist. Baste every 30 minutes. 

• Use a meat thermometer to
ensure thorough cooking. The
deepest portion of the breast
should read 170° F; the thigh,
180° F. 

• Once finished, let the bird
rest for about half an hour so the
juices settle before carving. 

Choose a heavy roaster that is
designed to accommodate the
weight of a turkey.




