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(NAPSA)—There’s good news for
students and parents who need
money for college—even if the
semester has already started. And it
doesn’t have to involve a credit card.

Every year many students miss
federal loan deadlines or run out
of money in the middle of the
semester or school year. While
some students and parents use
credit cards to pay bills and even
borrow equity out of their home,
there are other payment options
and low-cost education funds
available throughout the year, if
you know where to look.

Families who have filled out the
Free Application for Federal Stu-
dent Aid (FAFSA), may be eligible
for a Federal Parent Loan for
Undergraduate Students (PLUS), a
low interest loan for parents of
undergraduate students whose
child is enrolled in school at least
half-time.

It is never too late in the school
year to fill out the FAFSA form.
The FAFSA can be submitted even
though school has started. It’s pos-
sible to download the FAFSA form
at www.nextstudent.com.

According to Mary Jo Lambert,
senior vice president of educa-
tional lending for NextStudent,
federally funded education loans
are one of the smartest ways to
pay for college—and most families
qualify. 

“Federal loans are at the low-
est interest rates our country has
seen in 38 years,” said Lambert.

“What’s more, education loans
are tax deductible and eligible
for consolidation after the loan
has been fully disbursed. In
other words,  i f  you want to
extend the payments to make
them fiscally manageable you
can. The government gives a bor-
rower up to 30 years to pay them
off—all with no prepayment
penalty.”

The PLUS Loan enables par-
ents with good credit histories to
borrow federally guaranteed
money to cover the total cost of
undergraduate attendance includ-
ing: tuition, room and board, sup-
plies, lab expenses, travel, etc.,
less any other financial aid the
student may have received. 

If your child did not receive any
aid, then you can borrow the entire
amount for educational expenses
with a PLUS Loan.

Filling The College 
Funding Gap

A study funded by Upromise
indicates that education grants
and aid, including federal stu-
dent loans, pay for only 50 per-
cent to 60 percent of total college
expenses.

Parents who have applied for
a federal loan—and still need to
fil l  the gap between aid and
bills—might consider a private
education loan. 

Private loans offer competitive
interest rates from about 4.99 per-
cent for undergraduate to 5.28
percent for graduate loans
through NextStudent and many
have the same benefits that feder-
ally funded loans have, including:

• The interest is tax deductible
• Students have no payment

until graduation on a private edu-
cation loan

• There are private loans for
K-12, undergraduate, graduate
and continuing education 

• No prepayment penalties
“Alternative sources of college

funding have become especially
important this school year be-
cause so many colleges and uni-
versities have increased tuition to
make up for state budget cuts,”
Lambert said. “Our low interest
private loans can help fill the gap
that scholarships and federal aid
don’t cover.”

To learn more about PLUS and
private loans, call NextStudent
toll-free at 1-800-799-7349.

School’s Never Out For This Student Loan

Many students and parents have
to perform a real juggling act to
cover college costs, such as
tuition, books, computers and liv-
ing expenses.

(NAPSA)—As kids take to
reading, writing and arithmetic,
parents today are paying
increased attention to planning
lunchbox menus that will fuel
their kids with energy and nutri-
tion. America’s growing concern
over childhood obesity has parents
looking closely at food labels and
opting for healthy alternatives.
The percentage of children and
adolescents who are defined as
overweight has more than doubled
since the early 1970s.

According to nutritionist Joy
Bauer, author of The Complete
Idiot’s Guide to Total Nutrition, “A
well-planned lunchbox will ensure
that your child is at least eating
healthy 25 percent of the day.”

Here are creative tips from
Joy to get kids eating in the
right direction:

• Always include produce! Gro-
cery stores offer pre-washed baby
carrots, celery and other vegeta-
bles which make packing simple.
Throw in leftover veggies from the
night before, such as cooked sugar
snap peas or even corn on the cob. 

• Add easy-to-pack, hand-held
fruits like apples, bananas or
grapes, naturally low in fat and
chock-full of nutrients and fiber. 

• Roll it up! On a whole-wheat
tortilla, spread honey mustard
and layer sliced turkey or ham
with low fat cheese and roll, roll,
roll. Younger kids may prefer to
skip the bread and simply roll the
lean meats into “meat cigars” or
“turkey fingers.” Refrigerate the
night before and they’re ready to
go the next morning.

• PB&J—Update a classic.
This childhood favorite is not only
tasty, but also packed with pro-
tein. Stick with thin schmears of
peanut butter on whole wheat
bread, and try low sugar jelly or
unsweetened applesauce. Make
them fun with popular cookie cut-
ter shapes!

• Avoid liquid calories. Don’t
let your kids drink their calories,
instead save them for food. Read
the label and look for zero calorie,
full-flavored waters, such as
Fruit2O, for a delicious healthy
beverage that also hydrates. Con-
sider freezing the beverages the
night before, so they remain cold
and refreshing until lunchtime.

• Don’t forget fun food! As long
as snacks are under 200 calories
and portion-appropriate, anything
goes! Try low-fat granola bars,
nuts, a handful of baked chips or a
fun-size chocolate bar. 

• Be creative. Put a smile on
your child’s face with a note from
mom, a temporary tattoo or a fun
riddle to figure out. 

Fruit2O is created through a
distilled steam process capturing
the essence of real fruit taste in
pure spring water. Flavors
include orange, lemon, lime,
grape, raspberry, cherry, straw-
berry and peach and are avail-
able in 24-pack variety cases.
Fruit2O can be purchased at con-
venience stores, club stores, mass
merchandise stores and super-
markets, as well as online at
www.veryfine.com. For retail
locations, call 1-800-VERYFINE
or visit www.Fruit2O.com.

Making The Grade With Nutritious 
Lunchbox Menus

Lunchbox meal packed with nutri-
tion and flavor.

(NAPSA)—Most traditional lip
balms with sunscreen protect pri-
marily against UVB rays—the
ones most responsible for sun-
burn—and certain short wave-
length UVA rays. But long wave-
length UVA rays, which unlike
UVB rays can pass through win-
dow glass, pose a greater danger
because they penetrate deeper
into the skin than UVB rays. Blis-
tex is the only major brand that
offers a lip balm with the ad-
vanced sunscreen Parsol 1789,
which protects against UVA rays.
New Blistex Clear Advance con-
tains ultra high SPF 30 in addi-
tion to Parsol 1789. As alternative
high-SPF lip balms, Blistex also
offers Ultra Protection with SPF
30 and DCT (Daily Conditioning
Treatment) with SPF 20. To dis-
cover what your lips are missing
or for  information about Blistex
products, visit www.Blistex.com.

One problem with getting fit is
that people often choose one
method and find difficulty sticking
with it, says celebrity trainer Greg
Isaacs. Maintaining balance

between fitness and nutrition is
what you need to get in shape.
Isaacs has seen excellent results
when people combine strength,
cardio and circuit training with a
balanced diet and Clarinol™ CLA,
a new brand of conjugated linoleic
acid, which aids in weight man-
agement. In combination with a
healthy diet and regular exercise,
3 g of CLA daily can aid in reduc-
ing fat and building lean muscle

mass in eight to 12 weeks.
At a recent conference, spon-

sored by the Center for Food and
Nutrition Policy (CFNP) at Vir-
ginia Technical Institute, in Wash-
ington, D.C., researchers reported
more health benefits of lycopene,
a pigment that gives many fruits
and vegetables their red color.
Previous research has found that
the benefits of lycopene appear to
affect parts of the body where
lycopene concentration is highest,
such as in the prostate gland.
New research suggests a potential
benefit for bone and skin health
and male infertility. Lycopene is
readily available in tomatoes,
tomato sauces, watermelon, and
other red fruits and vegetables.
Lycopene absorption is enhanced
when tomatoes are heated, espe-
cially in combination with olive oil
or other fats, making processed
tomato products like tomato sauce
and paste excellent sources of the
nutrient. Lycopene is also avail-
able as a dietary supplement in a
single-nutrient form and some
multivitamins.

***
Happiness is nothing more than good health and a bad memory.

—Albert Schweitzer 
***

***
It takes vision and courage to create—it takes faith and courage
to prove.

—Owen D. Young
***

***
You cannot raise a man up by calling him down.

—William J.H. Boetcker
***




