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(NAPSA)—The cost of college is
going up, and has been for years.
But college-bound students
shouldn’t assume that their family
will have to pay for everything.
They may qualify for scholarships
and loans based on financial need.

That’s one of the messages of
the Guide to Getting Financial
Aid, a new book published by the
College Board.

“Every year, thousands of fami-
lies miss out on grants, scholar-
ships and low-interest loans
because they don’t apply for stu-
dent financial aid,” says Jack
Joyce, the Board’s director of col-
lege-planning services and one of
the contributors to the book.

“In many cases, parents as-
sume that they earn too much to
qualify for aid, but they’re often
wrong. Since it costs nothing to
apply for federal aid, it’s better to
apply and find out for sure.”

The Guide to Getting Financial
Aid offers dozens of other tips and
strategies for families, including:

• Apply on time. Most col-
leges award aid after a “priority
date” in February or early March.
This can be confusing, because the
application forms are based on the
family’s tax returns. But waiting
until April 15th to submit the
financial aid forms can mean
missing out on opportunity.

• If in doubt, contact the
colleges. If you have questions at
any point in the process, don’t
hesitate to contact the colleges to
which you’re applying for aid.

• Private schools cost more
but also award more aid. The
“sticker price” for a private college
may be twice as high as a public
university, but these schools also
award much more financial aid.

“Students shouldn’t let cost dis-
courage them from applying to
any school they’re interested in,”
says Joyce, “because financial aid
may make up the difference.”

• It pays to save. Even with
financial aid, almost every family
will be expected to pay something
to support its child’s education.
College savings can make it much
easier to meet this “expected fam-
ily contribution,” as it’s called by
the financial aid officers who dis-
tribute federal funds.

More information about college
financial aid can be found on the
federal student aid Web site,
www.studentaid.gov, and the Col-
lege Board Web site, www.college
board.com.

The Guide to Getting Financial
Aid can be found wherever books
are sold.

It Pays To Apply For College Aid

ON AVERAGE, students attending
private colleges only pay one-half
of a school’s “sticker price.” The
rest is usually made up in schol-
arships, grants and loans.

(NAPSA)—Cooks who know their
onions prefer storage onions for cre-
ating the most flavorful dishes.

Available in the fall and winter
months, storage onions have
earned their name because they
can be stored longer—for one to
three months. When shopping for a
storage onion, look for bulbs with
multiple layers of thick, papery
skin  free of spots or blemishes.  

These onions are known to have
a more intense flavor than fresh
onions. However, when cooked
slowly over low heat, storage
onions mellow and become rich
and savory.   

Here’s a tasty dish that incorpo-
rates sautéed storage onions in a
savory frittata. This French-style
omelet can be tossed together for a
quick breakfast, brunch or light
supper and is fancy enough for
guests. 

FRITTATA WITH ONION, 
BASIL AND TOMATO

1 large or 2 small onions
(about 2 cups)

3 tablespoons olive oil
(divided)

1 cup fresh chopped or
canned diced tomatoes*,
drained

1⁄2 cup chopped fresh basil
6 large eggs
1⁄4 cup grated Romano or

Parmesan cheese

Cut onions into halves,
place flat sides down and cut
each half into narrow wedges.
Heat 1 tablespoon oil in 9- or
10-inch skillet or sauté pan.
Add onion and sauté 8 to 10
minutes until golden. Remove
about one-third of the onion
from pan and keep warm. Add
drained tomatoes and all but

about 1 tablespoon basil to
pan and cook with onions 1
minute to heat. Beat eggs in
bowl with fork. Add onion-
tomato-basil mixture to eggs,
stirring just to combine. Heat
remaining 2 tablespoons oil in
skillet. Pour egg mixture into
hot skillet. Cover and cook
over low heat until set, about
15 minutes. Top with reserved
onions and basil; sprinkle
with cheese. Let rest 2 or 3
minutes, then cut into wedges
to serve. Makes 4 servings.

*Canned tomatoes can be
used to save time. If desired,
fire-roasted canned tomatoes
will add a nice smoky flavor to
the frittata.

For more recipes, visit
www.onions-usa.org or send a
stamped, self-addressed, business-
size envelope to National Onion
Association, Department 2006,
822 7th Street, Suite 510, Greeley,
CO 80631.  

A Dish Without Onions Would Be A Crying Shame

Storage onions give this healthy
French-style omelet a healthy
dose of flavor. 

Plan Ahead Before You Hit
The Road This Holiday
(NAPSA)—If your holidays are

like most, you’ll spend a lot of
time in the car this season. Last
year during the Christmas and
New Year’s travel period, more
than 63.5 million Americans trav-
eled at least 50 miles from home,
many of which made the trip by
car, according to AAA.

So where is everyone going?
Visiting family and friends is the
number-one reason Americans
travel during the holidays. But
people also spend a lot of time in
their cars searching for the perfect
gift or shopping for their own holi-
day parties. All of these seemingly
easy errands can turn even the
sweetest of elves into a grumbling
grinch when combined with get-
ting caught in holiday gridlock or
making a wrong turn and getting
lost on the way. 

One of the easiest ways to avoid
the pitfalls and potholes of holiday
driving is to plan ahead. Bad traf-
fic and getting lost can be avoided
with the Audiovox NVX226, a fully
portable, handheld GPS capable of
recalculating your route and guid-
ing you safely to your destination.
Fully equipped with a 3.5” touch
screen, turn-by-turn prompts,
built-in rechargeable battery, dash-
board/windshield mounting kit and
1.6 million Points of Interest built
in, you’ll be able to outsmart the
holiday crowds every time, ensur-
ing that you arrive at your destina-
tion feeling festive, rather than
flustered.

(NAPSA)—More than ever,
consumers are informing them-
selves about what’s in the items
they’re buying. According to a
recent study, 57 percent of con-
sumers now purchase natural
products. 

To meet this growing demand,
manufacturers are producing a
greater variety of minimally pro-
cessed products.

According to Philip Jones, pres-
ident, Jones Dairy Farm, con-
sumers purchase natural food
products to maintain or develop a
more healthful lifestyle and
because products without fillers
and preservatives tend to taste
better. That’s why his family-
owned business recently reformu-
lated its popular precooked break-
fast sausage to make it all
natural. 

“With more consumers reading
labels because of concerns over
food allergies and intolerances, it
was important to produce a prod-
uct made without artificial ingre-
dients, preservatives, gluten and
allergens that people would still
enjoy eating,” said Jones. 

According to the USDA, foods
can only be labeled “natural” if
they contain no artificial flavor or
flavorings, coloring ingredients,
or chemical preservatives. Prod-
ucts also should be minimally
processed. As more grocery aisles
are dedicated to natural prod-
ucts, incorporating them into
your daily diet is simple. Jones
offers the following recipe that
uses natural sausage and other
minimally processed ingredients.
Additional recipes are available

at www.jonesdairyfarm.com.
Italian Ravioli & Sausage Stew

1 teaspoon olive oil
1 red bell pepper, cut into

chunks
1 green bell pepper, cut into

chunks
3 cloves garlic, minced

14 ounces reduced-sodium
chicken broth

9 ounces refrigerated
cheese-filled ravioli

141⁄2 ounces canned diced
tomatoes, undrained

6 Jones All Natural Golden
Brown breakfast sausage
patties, coarsely chopped

1⁄4 cup Parmesan cheese,
grated

1⁄4 cup fresh basil or parsley

Heat oil in large, deep skillet
over medium-high heat. Add
bell peppers and garlic; cook
and stir 2 minutes. Add broth;
simmer. Add ravioli; cover, sim-
mer 5 minutes. Stir in tomatoes
and sausage; simmer uncovered
5 minutes or until ravioli and
vegetables are tender. Ladle
into 4 bowls; top with cheese

America’s Appetite For Natural Products Grows Stronger

(NAPSA)—A network called
FEARnet features free horror
films and horror-related content
on Comcast’s on-demand service
and a Web site full of horror films
and other special features. For
more information, visit www.fear
net.com.

**  **  **
A cream that relieves itch and

won’t wash off or rub off, such as
Cortaid® 12 Hour Anti-Itch
Cream, can calm the uncomfort-
able effects of winter itch.

**  **  **
Motorists looking into buying a

new windshield should know that
experts report that original equip-
ment windshields fit best and
help maintain the structural and
performance integrity of the vehi-
cle during an accident. To learn
more, visit www.carlite.com.

**  **  **
A Community Quilt, created by

Lutheran World Relief, supports
their lifesaving work in the devel-
oping world. For more informa-
tion, visit http://quilt.lwr.org.

**  **  **
Studies have shown that

Seprafilm can help you heal
faster by dramatically reducing
adhesion formation in many dif-
ferent abdominal and gynecologi-
cal surgeries, including cesarean
sections. Learn more at
www.seprafilm.com.

**  **  **
When attending a party, Cock-

tails by Jenn—a collection of
ready-to-drink, naturally fla-

vored, premium vodka marti-
nis—makes a great host/hostess
gift. To learn more, visit www.
cocktailsbyjenn.com.

**  **  **
Rado, a Swiss watchmaker

known for timepieces of excep-
tional beauty and strength, has
partnered with the Susan G.
Komen Breast Cancer Foundation
to help find a cure. The Time To
Fight campaign has now launched
nationwide. Learn more at
www.rado.com.

**  **  **
Every 13 minutes someone

loses his or her life as a result of
negligent driving. The American
Beverage Institute offers solu-
tions to keeping your family safe
on the road this holiday season at
www.negligentdriving.com.

**  **  **
A new product called the Art-

pack, from Seat Sack, Inc., is
designed to encourage children
to be artistically creative at
home without making a mess.
For more information, visit
www.seatsack.com. 

***
The more I want to get some-
thing done, the less I call it
work. 

—Richard Bach 
***

***
You can close your eyes to real-
ity but not to memories. 

—Stanislaw J. Lec
***

***
What is a weed? A plant whose
virtues have not been discovered.

—Ralph Waldo Emerson 
***

***
What lies behind us and what
lies before us are small matters
compared to what lies within
us. 

—Ralph Waldo Emerson
***




