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(NAPSA)—According to a study
from Wyndham Vacation Rentals,
most travelers take ski and snow-
board vacations in groups of four
or more. Hitting the slopes with a
big group doesn’t have to be hard,
even when it comes to coordinat-
ing everyone’s schedules and
travel arrangements.

Group Ski Trip Tips
While it can be challenging to

keep everyone happy during the
vacation, these planning hints can
help get everyone started on the
right foot.

•Find the right lodging.
When traveling with a larger
group, alternative lodging options
might be your best bet. A cabin,
condo or home lets everyone stay
together under one roof without
sacrificing privacy. Everyone can
have his or her own bedroom,
while common spaces such as a
living room or dining room make
spending time together easy. Most
rental homes also feature a
kitchen, which can cut down on
the stress of dining out as a large
group. Have everyone take a night
to prepare dinner. You’ll not only
save money, you’ll enjoy time
together without the interruptions
of a busy restaurant.

•Plan for transportation.
When researching lodging, see if
your accommodations rest along
a community shuttle route or
offer their own shuttle services.
Also look into the destination’s
transit systems. Sun Valley, for
example, offers free bus service.
If you’re renting a car, make sure
you plan for times when the
group splits up. Leaving half the
group stranded won’t make for a
fun situation.

•Agree on activities before-
hand. While skiing and snow-
boarding may be the top priori-

ties, there are plenty of other
activities to do during a ski trip.
From dogsledding and snow tub-
ing to unique local festivals, you
might find attractions you just
don’t want to miss. Have everyone
weigh in on top choices before the
trip, especially those who are
attending but who aren’t avid
skiers or snowboarders. Consider-
ing everyone’s preferences in
advance can help reduce stress
during the trip itself.

•Give everyone some down-
time. Opinions often differ, espe-
cially within larger groups, so
allow for flexibility during the
trip. If your muscles are begging
for a break, read a book or
squeeze in a post-run nap while
your fellow travelers stay on the
slopes. If half of the group wants
to head downtown for the after-
noon while the other half wants
to get in another mountain activ-
ity, split up for a few hours. By
staying flexible with the group’s
itinerary, you’ll avoid any tension
and better enjoy the time you all
spend together.

Learn More
To start your planning now, you

can visit www.WyndhamVacation
Rentals.com for deals on vacation
rental homes in some of North
America’s top ski destinations.

How To Plan A Smooth Group Ski Trip

With a little planning, your group
ski trip can be “snow” problem
at all.

Medicare Open Enrollment:
What You Need To Know

by Patricia Smith
(NAPSA)—Every year, millions

of Medicare beneficiaries must
decide which Medicare Advantage
(MA) plan will best serve their
needs. During Medicare’s annual
open enrollment period, October
15–December 7, you can change
MA plans or enroll in one for the
first time. Important factors to
consider include premium costs,
choice of doctors and plan bene-
fits. But there is one other impor-
tant question: What is the quality
rating of the plan?

Quality is important because it
means better health care and the
best value for your money.
Medicare uses a system called
Star Ratings to assess the quality
of plans, awarding plans from one
to five stars. These ratings are
based on many factors, such as
how well the plan does in keeping
people healthy and preventing ill-
ness, how quickly you can get an
appointment and see specialists,
and how the plan responds to your
complaints and concerns.

Today, 65 percent of MA en-
rollees are in plans with four stars
or more, compared to 17 percent
in 2009. Eight of the 12 MA plans
earning five stars this year are
members of the Alliance of Com-
munity Health Plans, an organi-
zation representing high-quality
health plans.

You can learn more about MA
plans using the Medicare Plan
Finder at www.Medicare.gov. The
National Committee for Quality
Assurance also evaluates quality
in MA plans at www.ncqa.org.

• Ms. Smith is the president and
CEO of the Alliance of Community
Health Plans, www.achp.org.

Medicare rates its plans for qual-
ity with up to five stars.

(NAPSA)—You can keep your
home cozy during the cooler
months with these tips from the
Eldercare Locator:

1. Find out about financial
energy assistance programs.
Many communities help older
adults with heating costs. Area
Agency on Aging (AAAs) nation-
wide have information about
these programs. Call (800) 677-
1116 or visit www.eldercare.gov to
find the AAA near you.

2. Ask about the Low-Income
Home Energy Assistance Program
(LIHEAP)—the federally funded
program that helps eligible low-
income people meet home heating
needs. Call (866) 674-6327 or see
www.acf.hhs.gov/programs/liheap/
grantees/states.html.

3. Get information about the
Weatherization Assistance Pro-
gram (WAP). Most state and local
governments get federal funds to
help low-income families reduce
energy bills by making their
homes more energy efficient. The
services are provided by nonprofit
agencies that employ energy pro-
fessionals. They thoroughly ana-
lyze energy systems, make minor
repairs and check for hazards.
Find WAP at (877) 337-3463 and
www.eere.energy.gov/weatheriza
tion/state_contacts.cfm.

4. Your gas, water and electric-
ity suppliers may offer a monthly
budget plan. They may also have
special heating assistance funds,
as well as “no cutoff” guidelines
for older adults, people with dis-
abilities and ill customers.

5. Cut down on energy use. The
EPA’s ENERGY STAR Program
offers energy-saving tips at (888)
782-7937 and www.energystar.gov.

In addition, you can:
•Seal air leaks. Weather-strip

and insulate to prevent warm air

from leaking out of the house. Re-
place screens with storm windows.

•Use a programmable thermo-
stat to lower the heat by 8° F
when you’re asleep or away.

•Have a licensed contractor
check your heating equipment to
make sure it’s operating at peak
performance.

•Change the air filter every
three months.

•Always close the fireplace
damper when not in use and con-
sider the use of a fireplace “bal-
loon” to make it even tighter. Just
remember to remove it before
lighting a fire in the fireplace.

•Insulate water pipes to avoid
freezing and bursting. Drain and
turn off outside water spouts.

Learn More
For further facts, tips or a free

brochure go to www.n4a.org/files/
WinterWeather.pdf, www.elder
care.gov or www.facebook.com/
eldercarelocator.

• The Eldercare Locator is the
first step to finding resources for
older adults in the U.S. and is a
free national service funded by a
grant from the U.S. Administra-
tion on Aging (AoA). It is adminis-
tered by the National Association
of Area Agencies on Aging (n4a).

Home Heating Help and Hints

A little planning can help you
keep a warm home without high
heating bills.

(NAPSA)—When it comes to hol-
iday menus, they are usually set in
stone. So where does your creativ-
ity fit in? Think side dishes.

Side dishes don’t just fill your
plate—they’re meal essentials,
adding flavor, comfort and enough
substance to stand in for the main
dish at times. They also offer
plenty of creative solutions to
break out of a menu rut.

For example, try a simple
dish featuring parsnips or
rutabagas. When cooked, they
look similar to mashed potatoes
but the taste is much more inter-
esting. And when paired with
roasted, gingered pears, there’s a
pleasing surprise waiting to be
discovered.

The secret to perfect roasting is
to use canola oil because it can
handle the searing heat of the
oven. It’s a great choice for appe-
tizers, main and side dishes and
desserts because its neutral taste
allows the flavors of the dish to
shine.

Parsnips with
Roasted Gingered Pears

4 lbs. parsnips or rutabagas,
peeled and cubed

3 Tbsp. canola oil
1½ Tbsp. fresh lemon juice
1½ Tbsp. chopped fresh

gingerroot
1 tsp. honey

4–5 medium-size firm Anjou
pears (about 2¼ lbs.),
divided

¹⁄³ cup almond milk
¼ cup spreadable butter

with canola oil
1 Tbsp. chopped fresh

thyme leaves
Salt and pepper to taste

2 Tbsp. toasted, chopped
hazelnuts, optional

Boil parsnips in large
saucepan until tender, about
30 minutes. Meanwhile, heat
oven to 400°°  F. Spray 15x10x1-
inch baking pan with no-stick
canola cooking spray.

Peel pears and cut in half;
core. Cut one pear into 8
slices. Cube remaining pears.
Combine canola oil, juice, gin-
ger and honey in large bowl.
Add pears; toss gently to coat.
Spread onto prepared pan in
single layer. Roast in oven
until tender, about 30 minutes,
gently turning pears every 10
minutes. Remove from oven;
put sliced pears aside.

Drain parsnips; return to
same pan. Add almond milk,
spreadable butter and thyme;
coarsely mash. Gently stir in
pear cubes and any juices
from pan. Season with salt
and pepper.

Place in serving bowl and
garnish with reserved pear
slices and nuts. Serve warm. 

Makes 8 to 10 servings. 

For more delicious recipes, visit
www.northerncanola.com. 

Meal Essentials

For a great-tasting side dish, pair
pears with parsnips.

(NAPSA)—The Car Care Council
urges motorists to get their cars
ready for cold weather. The council
is the source of the “Be Car Care

Aware” consumer education cam-
paign promoting regular vehicle care.
For a “Car Care Guide” or more
information, visit www.carcare.org.

***
The job of the artist is always to deepen the mystery.

—Francis Bacon
***

***
Art is made to disturb. Science reassures. There is only one valu-
able thing in art: the thing you cannot explain.

—Georges Braque
***

***
You can learn little from victory. You can learn everything from
defeat. 

—Christy Mathewson
***

***
A work of art which did not begin in emotion is not art. 

—Paul Cezanne
***

***
Have no fear of perfection, you’ll never reach it. 

—Salvador Dali 
***

***
I paint for myself. I don’t know how to do anything else, anyway.
Also I have to earn my living, and occupy myself. 

—Francis Bacon
***

***
The secret of managing is to
keep the guys who hate you
away from the guys who are
undecided. 

—Casey Stengel
***




