
(NAPSA)—For delivery in time
for Christmas, the last day to ship
with FedEx Ground is Friday,
December 17 and the last day to
ship with FedEx Express is
Thursday, December 23. For more
tips or to create and print a ship­
ping label, visit www.fedex.com.

** ** **
Appliances are improving. The

Maytag Bravos HE top­load
washer uses 70 percent less water
and 67 percent less energy than
earlier top­load washers. The Ice20
Easy Access provides easy access
to five bags of groceries in the
pantry drawer. For more informa­
tion, visit www.maytag.com.

** ** **
The whole family can have fun

forming teams of adorable pen­
guins with a new set of games.
“Club Penguin Game Day!” comes
from Disney Interactive Studios
and is for one to four players, ages
6 and up. For more information,
see www.disney.com/clubpenguin
gameday.

** ** **
An annual checkup by a home

heating professional helps ensure
that a homeowner’s heating sys­
tem is operating efficiently and is
properly maintained, advise the
experts at the Propane Education
& Research Council (PERC). For
more information on home heating
system maintenance and monitor­
ing, visit www.usepropane.com.

** ** **
Make sure your vehicle and

your business are properly
insured. You should have liability
and physical damage insurance,

which covers damage you cause to
your vehicle—or someone else’s—
in case of an accident. For more
information or to find a local
agent, visit www.progressivecom
mercial.com.

** ** **
A program from Monsanto

Fund called America’s Farmers
Grow Communities gives farmers
a chance to win $2,500 for their
favorite local nonprofit organiza­
tion. Eligible farmers can sign up
online at www.growcommun
ities.com or call (877) 267­3332.

** ** **
To help offset rising expenses

for classroom supplies, a Walmart
and Sam’s Club program will pro­
vide more than $4.5 million to
45,000 teachers. For more infor­
mation, visit www.walmartfoun
dation.org and www.nssea.org.

** ** **
A recent tax credit lets home­

owners looking for a more energy­
efficient way to heat and cool
their house get a new geothermal
heating and cooling system. To
find a geothermal system that fits
your needs, you can visit
www.waterfurnace.com or call
(800) GEO­SAVE.
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(NAPSA)—Decorating your
windows can be a daunting task.
For simple ways to turn your
house into a home, please note
these answers to the most com­
mon window dressing dilemmas:
Q. How do I measure for my

curtains or drapes?
A. Purchase panels that mea­

sure 21⁄2 times the width of the
window. For added fullness, use
three times the width. The bottom
edge of your curtain or drape
should fall to the windowsill,
below the sill or to the floor. Leave
about ½” of clearance if you opt
for floor length.
Q. How do I know what size

curtain rod to get?
A. Be sure to measure the win­

dow width—this is the most im­
portant step in buying curtain
rods. After measuring the width of
the window from casing to casing,
add two to five inches depending
on how much of the wall you want
to cover. Additionally, you should
consider fabric weight. The type of
curtain rod you buy depends on
the weight of the treatment
because the heavier the curtain
fabric, the more substantial the
rod needs to be.
Q. How do I select a curtain

style?
A. Think about the function of

the room and decide whether you
want a formal, semiformal or
casual look. Formal window treat­
ments, found in dining rooms and
living rooms, are usually layered
and made from heavy fabrics.
Scarf treatments or valances cre­
ate a semiformal or casual look.
Q. How do I select a curtain

fabric?
A. Determine what your needs

are for a particular room, what
types of fabric you prefer and if

you want lined or unlined cur­
tains. Fabrics like velvet and
heavier cottons can provide
energy­saving and room­darken­
ing benefits without sacrificing
style. Sheer fabrics let light in and
create a softer look.
Q. How do I choose what

color curtain to purchase?
A. Try matching the color of

your curtains to the other most
represented color in the room,
such as walls, floors or bedding.
If your walls are neutral, bring

in a little warmth by adding a pop
of color.
Q.Where can I find the

highest­quality curtains for
the best price?
A. Many clever consumers turn

to www.Curtainworks.com, which
offers a complete line of curtains
retailing for about $25 to $75. The
website also features guides on
how to measure, decorate and com­
plete a variety of looks.

Window Decorating 101

Decorating with the right drapery
will add drama and dimension to
any decor.

(NAPSA)—One key to making
a holiday menu manageable is to
tweak some classic favorites to
make them new and unique.
Take, for example, seafood; it

can make any seasonal get­to­
gether seem more special. It’s easy
to keep on hand for an impressive
appetizer or buffet. Start with a
reliable brand, such as SeaPak
Shrimp Company, to feel sure
about quality and flavor. Then,
simply arrange a platter full of
butterfly shrimp, popcorn fish,
tempura shrimp and crab cakes.
Serve the seafood on top of a bed of
lettuce for color and with wedges
of lemon for additional flavor.
This year, add a twist to the

seafood spread by serving a variety
of dipping sauces for guests to
“customize” their party plate. Spicy
Lemon Pepper Dip or Chipotle
Sauce should please the adults in
the crowd. The youngsters at the
party will likely love dunking pop­
corn fish in Honey Mustard Dip.

Popcorn Fish Dippers
Prep Time: 5 minutes
Cook Time: 15 minutes

Makes: 25 appetizer servings

1 (22­oz) package SeaPak®
Popcorn Fish, frozen
Honey mustard dip
Spicy lemon pepper dip
Chipotle sauce

Cook Popcorn Fish accord­
ing to package instructions.
Serve with prepared dips.

Honey Mustard Dip

½ cup honey
¼ cup mustard of choice
2 tablespoons steak sauce

Stir ingredients together in
a small bowl. Refrigerate until
ready to serve.

Spicy Lemon Pepper
Dipping Sauce

¼ cup mayonnaise
¼ cup sour cream
1 tablespoon hot sauce
(optional)

2 teaspoons lemon pepper
seasoning

1 teaspoon lemon juice

Stir ingredients together in
a small bowl. Refrigerate until
ready to serve.

Chipotle Dipping Sauce

½ cup mayonnaise
1–2 chipotle peppers in adobo

sauce, finally diced
2 teaspoons minced garlic

Stir ingredients together in
a small bowl. Refrigerate until
ready to serve.

For more seasonal seafood
recipes, visit www.SeaPak.com or
find SeaPak on Facebook.

Holiday Parties That “Pop”

Seafood and assorted dips can
be hard to beat on any holiday
buffet.***

It is the province of knowledge
to speak, and it is the privilege
of wisdom to listen.

—Oliver Wendell Holmes
***

***
If you can’t get rid of the skele­
ton in your closet, you’d best
teach it to dance.

—George Bernard Shaw
***

***
Find something you love to do
and you’ll never have to work
a day in your life.

—Harvey Mackay
***

***
If you watch a game, it’s fun. If
you play it, it’s recreation. If you
work at it, it’s golf.

—Bob Hope
***

***
A photograph is a secret about
a secret. The more it tells you,
the less you know.

—Diane Arbus
***

***
Homogeneity makes for healthy
milk but anemic friendships.
We need relationships that cross
culturally imposed lines to
enlarge our hearts and expand
our vistas.

—Dan Schmidt
***

***
Logical consequences are the
scarecrows of fools and the bea­
cons of wise men.

—Thomas H. Huxley
***

The chihuahua, which weighs
between 2 and 6 pounds and
stands 6 to 9 inches high at the
shoulder, is considered by many
to be the smallest breed of dog.

The Green Bay Packers won
the first two Super Bowls in 1967
and 1968. They did not win
another one for 29 years.

     
           
       

           
       

       
             
     

     
     

     
         

         
       
       

           
       

   
     

         
       

           
       
     
             

         
   

 
     

         
     

       
         

     
       

       
       
     

   
     

       
     
       

     

         
     

           
         

   
 

     
     
     
     

           
     

         
     

           
     

       
       
         
         
       
   

     
     

         
         
         

           
       

         
       

   
 

 
         

         
         
         
       

         
   

       
         

       
         
         
       

             
           

   
         

     
         

           
       

         
         
         
             
       

         
         

       
       
       

       
         

       
         
       
       
         
       
       
       

         
         

     
         
           

         
       
     

   
     
           
       

       
     

       
         

       
         
         

             
 

       
   

   
     

   
         
           
       

         
         

   

       
         
   

     
         

       
         
       

         
         

           
         
       
       

       
         
     
       

               
         

         
           
         

         
       

       
         

         
         
           

   
     
       
     

   
   

     
       
   

     
     
       

     

 
       

   

     
       

   

   
 

   
     

   

   

   

     
       

   

     

 
     

   
   

     
       

   

     
     

     

     

       
           

 

   
         
         
           
       

         
       

     
       

     
       

         
           
       

         
           
 

         
       
         

         
           
     
       

     
         
         
         

         
         
     
       
     

         
         

       
             

         
         

           
         

         

         
           
         
         

       
     
           
       

     
       

         
       
       
       

       

           
       

         
           
     

   

             
         
     

   

         
         

       
 

             
           
       

 

         
           
     

 

     
     

       
     

       
 

 

     
         

     
   

     
         

             
       

           

       
           
         

       

Photo Book Tips And Tricks
 
(NAPSA)—This holiday season, 

photo books are expected to be 
more popular than ever as fami­
lies seek to bridge the miles and 
share special moments and memo­
ries with their loved ones. Today, 
with photo book technology more 
customizable than ever before, 
bookmakers have a nearly unlim­
ited creative license. 
Whether you are building a 

book about a recent wedding, your 
family dog, an exotic trip or a 
vacation with your kids, some 
basic tips from photo book experts 
can help you create your own per­
sonal masterpiece: 
• Take the time up front to 

choose a subject and cohesive 
theme for your photo book. It 
helps you choose which photos to 
include and helps your book tell a 
story. Remember, these photo 
books can be your autobiography. 
• When taking photos, take 

time to think about what photos 
you will want when making a 
photo book. For example, if you 
are making a wedding photo book, 
take photos of the location, center­
pieces and landscapes—they may 
look great as full­bleed back­
grounds of your pages. 
• Variety is the spice of life— 

use free creative elements such as 
stickers and backgrounds to give 
your photo book a feel that is per­
sonalized to you and your story. 
• Scan in items from your year 

Photo books are a great way to 
make personalized holiday gifts. 

such as ticket stubs, maps, bro ­
chures or programs and use them 
as stickers or backgrounds in your 
book. 
• For a truly unique photo book, 

find a service such as Mixbook that 
gives you unlimited freedom to cre­
ate your own layouts using your 
photos, stickers and stories. 
In addition, remember that 

photo books can be even more fun 
when people work on them 
together. Collaborate with your 
family and friends and create 
books that speak to your relation­
ship and special times together 
from each of your perspectives. 
You can learn more from 

www.mixbook.com. 




