
(NAPSA)—Serving a healthful,
home-cooked meal during the
busy holiday season is easier than
you might imagine. To help, the
test kitchens at Cooking Light
magazine created a cookbook,
“Cooking Light Fresh Food Fast,”
with 160 mouthwatering menus
that are great for you and taste
great, too. For more information,
visit www.oxmoorhouse.com.

**  **  **
The most enjoyable and educa-

tional toys could help children
strengthen important skills. One
place you can find toys to fit your
child’s need—and help support
children with special needs—is
www.AblePlay.org. Visit the site, e-
mail RMendoza@lekotek.org or
call (800) 366-PLAY, ext. 401.

**  **  **
Financial professionals at

Primerica have created a guide
that can show how to take control
of your financial life. For a copy of
“How Money Works,” write to
Primerica, 3120 Breckinridge
Blvd., Duluth, GA 30099, ATTN:
Corporate Relations, or call (770)
564-6329. For more information,
visit www.primerica.com.

**  **  **
A Web site called www.Big

 Tent.com lets you create an online
group for free. By following a few
simple setup steps, people can
create an online community that
allows them to hold online discus-
sions and get people involved.

**  **  **
You can find velvety-smooth

ice cream takes on holiday
favorites, including hot cocoa,
eggnog, pumpkin pie and pepper-
mint, as part of the
Dreyer ’s/Edy’s Slow Churned
Light Ice Cream holiday lineup.
Visit www.slow chur ned.com for
recipes and information. 

**  **  **
The CVS Caremark Charitable

Trust recently awarded a
$310,000 grant to Easter Seals to
advance proven autism services
for young children nationwide.
The grant was made possible
through the company’s All Kids
Can Program™. For more informa-
tion about living with autism,
visit www.easterseals.com or
www.actforautism.org.

**  **  **
Experts say pet health insur-

ance can take the bite out of sur-
prise veterinary bills. For an
average of $30 a month, insured
pet owners are reimbursed a per-
centage of eligible costs incurred
for testing and treatment related
to accidents and illnesses. Visit
www.petinsurance.com.
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Help Students Write A
Better Future 

As an online pen pal, you can
encourage students in  
underresourced areas 

to love reading 
(NAPSA)—In2Books is an

eMentoring program that helps
third- through fifth-grade stu-
dents build reading, writing and
thinking skills through the sup-
port of online mentors. 

Thousands of students across
the country will be expecting pen
pals this fall. In2Books is now
signing up adult volunteers for
the 2009-10 program.

Throughout the school year,
pen pals and their matched stu-
dents read five books across differ-
ent genres and exchange online
letters about the important issues
in the books.

What does it take to be a pen
pal? Volunteers must be able to
dedicate a few hours a month and
are required to pass a standard
background check for which there
is a nominal processing fee. The
program’s books can be found at
libraries, bookshops or online
bookstores. 

To learn more about In2Books
and to become a pen pal, visit
www.in2books.com/penpal08.

You can help enrich a child’s
life—and encourage a love of
reading—without ever leaving
your desk.

(NAPSA)—You can have a
home that’s a delight to dwell in
and easier to sell when the time is
right for less than you might
think. Here are hints on how to
improve your curb appeal:

• Deck out your home—A
new terrace, porch or deck can
greatly expand your home’s worth.

• Fencing—can provide both
style and privacy.

• Painting—Whether it’s on
the doors, trim or the house itself,
a quick coat of paint can change
the look and feel of a property.

• Landscaping—A well-main-
tained yard, with manicured
shrubs and a well-edged lawn, can
help grab a buyer’s attention—
and the right shade trees can help
cut cooling costs. 

•Replace aging vinyl or alu-
minum siding with bricks—
Brick exteriors can make your
home more comfortable and re-
sellable, and the latest technology
is making brick siding even more
affordable and durable. 

Novabrik, an innovative, mor-
tarless brick technology never
needs painting, prevents mold and
won’t warp, dent or fade and is
warranted to last 50 years. This
new building material is a snap to
install and has more staying
power than vinyl siding or stucco.

Because it’s made of a high-
strength concrete, the technology
can withstand the effects of severe

weather, high winds and fire. Its
special “rain-screen” design pre-
vents water from penetrating the
wall from the outside, and the
mortarless construction promotes
airflow in the wall cavity, thus
removing any moisture coming
from the inside and helping to
prevent mold decay.

Novabrik installs as well as the
look of traditional brick for 15 to
20 percent less. Also it can be
installed year-round, even in
freezing temperatures, making
Novabrik a perfect solution for
homeowners. 

Several colors, sizes and styles
are available as are interior and
exterior corners, window sills,
wainscot caps and corner strips.

Learn more
You can learn more at

www.novabrik.com or by calling
(866) 678-2745.

Inexpensive Ways To Improve Your Curb Appeal

The lovely look of brick can make
your home more comfortable and
more valuable.

(NAPSA)—There’s good news
for holiday chefs: When the tem-
perature drops, so too does the
price of many premium cuts of
meat, including steaks and chops. 

Lamb loin chops, also known as
lamb T-bones, are a great exam-
ple. Typically a warm-weather
grilling item, the chops become
less expensive during colder
months when demand for lamb
shanks, along with other stew
meats and roasts, tends to rise.
But tasty loin chops can easily be
panfried for a cozy and economical
cold-weather meal.

Try this recipe for a savory
lamb loin chop holiday dish that’s
sure to please. 

Sage and Mint Lamb Loin
Chops on Mashed Potatoes

serves 4
Prep/cook: 30-40 minutes;

rest: 15 minutes

8 lamb loin chops
Olive oil, for cooking

2 tablespoons chopped fresh
sage
Salt and freshly ground
pepper, to taste

1⁄4 cup white wine 
1 tablespoon white wine

vinegar
8-10 mint leaves, torn

Mashed potatoes
2 potatoes, peeled and

chopped
1⁄4 cup buttermilk or milk

Salt and freshly ground
pepper, to taste

1. Brush the chops lightly
with olive oil. Press the sage,
salt and pepper into the surface

and allow to rest, covered, at
room temperature for 15 min-
utes for flavors to infuse. 

2. To make the mashed
potatoes, boil the potatoes in
salted water until nearly
cooked. Mash well and fold in
enough buttermilk to give the
desired consistency. Season to
taste with salt and pepper and
keep warm.

3. Heat a large nonstick
pan or frying pan over me -
dium heat and add enough oil
to just coat the bottom of the
pan. Add the lamb and cook
for 3 minutes on each side or
until barely medium rare and
still plump and springy when
pressed. Drain excess fat from
pan and add the wine, vinegar
and mint. Cover and cook for
1-2 minutes, turning chops to
allow flavors to infuse, until
cooked as desired. The chops
are most tender when kept
medium rare or at an internal
temperature of 130-135° F.
Serve on the mashed potatoes
with pan juices spooned over.

For more recipes made with
lamb, visit the Web site
www.superiorfarms.com. 

Holiday Lamb Loin Chops

Sage and Mint Lamb Loin Chops
on Mashed Potatoes is a holiday
favorite.

(NAPSA)—No matter the sea-
son, experiencing a power outage
can be a real threat to a home-
owner’s peace of mind. It’s esti-
mated that 3.5 million Americans
experience power outages each
week. Over 70 million people have
experienced an outage that lasted
over 24 hours sometime in the last
two years. 

According to the Edison Elec-
tric Institute, the majority of
these outages are weather related. 

The good news is that there are
steps homeowners can take to pro-
tect their family and their prop-
erty from the damage and discom-
fort caused by a power outage.
There are portable generators
that are designed with user ease
in mind that can be a short-term
source of emergency power. 

For example, the models made
by Siemens come with either a
recoil starter or electric starter
and in a variety of sizes. Con-
tained in a steel frame with
wheels for easy relocation, these
generators are powered by gaso-
line stored in a provided gas tank. 

Those looking for a more per-
manent alternative may consider
a standby generator. This type of
system is hardwired into the
home’s electrical system and is
connected to the home’s natural
gas or propane supply. In combi-
nation with an automatic transfer
switch or generator-ready load
center, the generator will function
as a completely automatic system,
without the homeowner having to
be home to turn on the generator. 

When the utility power goes
out, the generator-ready load cen-
ter senses the loss of electrical
power and turns on the generator.

The generator then powers all of
your emergency circuits. You can
back up just a few rooms or a
whole house. 

Once the utility power comes
back on, the load center will
automatically detect that and
switch back to utility power. If
you are not home and your power
is out, you would not even know
the difference. 

Standby generators don’t re -
quire much maintenance and will
sit outside next to your air-condi-
tioner units. Depending on the
size of your house and how many
rooms you are trying to back up, a
different size of generator will be
required. 

Each week, millions of home-
owners lose power and risk the
loss of comfort, communications or
damaged equipment. Most home-
owners can justify the cost of a
standby power system with just
one extended power outage. You
cannot afford to wait; get a stand -
by power solution for your home
today. 

To learn more, you can visit
www.usa.siemens.com/generators.

Generators Designed To Weather A Power Outage

Many homeowners are turning to
portable or permanent standby
generators as emergency power
sources. 

***
Be honorable yourself if you
wish to associate with honor-
able people.

—Welsh Proverb
***

***
Life grants nothing to us mor-
tals without hard work. 

—Horace 
***

***
My work is a game, a very seri-
ous game. 

—M. C. Escher 
***

***
The only thing necessary for the
triumph of evil is for good men
to do nothing.

—Edmund Burke 
***




