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(NAPSA)—Everyone loves fresh
sweet corn. Now, that great taste is
yours to enjoy all year long, thanks
to Supersweet varieties with a super-
long growing season.

Once you get the corn home,
husk it and refrigerate until
you’re almost ready to eat (chilled
corn stays fresh longer). Another
kernel of wisdom: Supersweet
corn cooks faster than traditional
varieties. You can boil ears the
old-fashioned way or try one of
these quick methods. Be sure to
sample the delicious spreads, too!

For more recipes and cooking
tips, visit www.freshsupersweet
corn.com or request a free leaflet
by sending your address to
supersweetcorn@lewis-neale.com
or Supersweet Corn, 35 E. 21
Street, 10th Floor, New York, NY
10010.

COOKING SUPERSWEET CORN

Skillet Steaming: In a large
skillet bring an inch of water to a
boil. Add ears in a single layer.
Cover and cook until tender, 3 to 5
minutes. 

Microwaving: Place ears in a
microwaveable dish; cover loosely
with waxed paper. Microwave on
high until hot, about 2 minutes
per ear. 

Sautéing: In a skillet heat a
little vegetable oil over medium
heat. Cook ears, turning often,
until hot and kernels are lightly
browned, about 5 minutes. 

Roasting: Preheat oven to
500˚F. Place ears in shallow pan;
brush with melted butter or oil.
Roast until kernels turn golden,
about 10 minutes. 

Grilling: Prepare grill or pre-
heat broiler. Brush husked ears
with melted butter or oil. Grill or
broil, turning once or twice, until
hot and kernels turn golden, about
7 minutes. 

SUPERSWEET CORN SPREADS

Brush on one of these flavorful
spreads before and/or after cook-
ing corn.

BBQ: Melt 1⁄4 cup butter with
1⁄4 cup barbecue sauce.

Cheese: Combine 1⁄4 cup goat
cheese or soft process cheese with
2 tablespoons softened butter, 1
teaspoon dried oregano and 1⁄8 tea-
spoon each salt and pepper.

Substitute these spreads for oil
or butter before sautéing, roasting
or grilling corn.

Garlic: Combine 1⁄4 cup olive
oil with 1 teaspoon each finely
chopped garlic and dried crushed
thyme, 1⁄4 teaspoon salt and 1⁄8 tea-
spoon ground black pepper.

Southwest: Combine 1⁄4 cup
mayonnaise with 3⁄4 teaspoon
Southwest seasoning blend or chili
powder and 2 teaspoons lime juice.

Brushing Up On Supersweet Corn

Grilling fresh Supersweet corn
caramelizes its natural sugars
and concentrates flavor.

(NAPSA)—Parents who instill
healthy financial values in their
children deserve a lot of credit.
Youngsters are not likely to learn
in school the difference between
needing something and wanting
something. To help, Visa created a
Practical Money Skills for Life
Web site that teams with televi-
sion stars to offer financial guid-
ance and money management
skills for teachers, students, par-
ents and consumers of any age.
Here are some of the suggestions
the site offers:

• On allowance: Once kids
have learned to add and subtract
with ease (usually first or second
grade), it’s a good time to start
them on allowance. Rather than
tying allowance to chores, behav-
ior or grades, determine the
amount by figuring out what you
expect your children to buy with
their money. 

• On saving: Setting up rules
on how much of the allowance or
gift money your kids must save
may help them save, but it may
not help them want to save.
Instead, wait until the first time
your youngster doesn’t have
enough to buy something inexpen-
sive that catches his eye. That’s a
great time to introduce your child
to the wonders of saving. 

Visa’s Web site, aptly called
www.practicalmoneyskills.com, will
include a feature called “Fame,”
with primetime television personal-
ities such as Jane Kaczmarek (Lois
from FOX’s “Malcolm in the Mid-
dle”), Cheryl Hines (Cheryl David
from HBO’s “Curb Your Enthusi-
asm”) and Jasmine Guy (Roxy from
Showtime’s “Dead Like Me”). 

Besides providing award-win-
ning performances on “Malcolm in

the Middle,” Jane Kaczmarek’s
biggest priority is caring for her
children and teaching them to save
and share. She founded the
Clothes Off Our Back Foundation,
which collects red-carpet clothing
and items from celebrities and auc-
tions them off to benefit children’s
charities.

Cheryl Hines, as a parent her-
self, sees the importance of offer-
ing children new opportunities to
learn, which is why she has also
become involved in Clothes Off
Our Back with Jane Kaczmarek.

Jasmine Guy is hoping to inte-
grate the financial literacy pro-
gram into her work at “A Place
Called Home,” a safe house in
South Central Los Angeles that
she has been involved with for
more than 10 years. She founded
a dance program there, which her
sister now runs. 

To learn more, visit www.prac
ticalmoneyskills.com.

Helping Your Children To Be Financially Literate

Jasmine Guy is hoping to inte-
grate the financial literacy pro-
gram into her work at a safe
house in Los Angeles.

(NAPSA)—The winter months
can be an especially hectic time
for travelers, as millions of Ameri-
cans prepare to hit the road for a
quick weekend getaway or week-
long family vacation.  

“Some might find it surprising
that so many people travel during

the winter months,
but this time of year
actually rivals the
summer months in
popularity,” says
Travel Channel ex-
pert Tracy Gal-
lagher. “A lot of
Americans are look-
ing for a change in

climate—whether heading to the
sunny beaches of Florida or the
ski slopes of Colorado—which can
make for long lines at airports
and cause other frustrations asso-
ciated with travel.”

With so many people traveling,
says Gallagher, the following tips
can help make your winter trip
more enjoyable and stress-free:

• Try to book direct flights dur-
ing this bad-weather season.
Booking connections, especially
through towns notorious for
storms that affect weather traffic,
only increases the odds of your
flights being delayed or canceled. 

• Try not to book the last flight
of the day. If there are cancella-
tions or weather problems, you

will have to wait until the next
day to catch a flight, unless you
pay for a ticket on another airline. 

• If you need a winter getaway,
look into traveling right before or
after a holiday period. There are
fewer crowds and more flights and
hotel rooms available.

• If you’d like to travel some-
where new and try some winter
activities, the library can be a
great resource. You can check out
current travel guides to almost
anywhere. One helpful Web site
is LeisureSuitTraveler.com,
which showcases exciting travel
destinations, off-the-beaten-path
excursions and ways business
travelers can add a bit of leisure

and play time to their business
travels.  

• Since this is flu season, be
sure to pack cold and flu medi-
cines along with your regular
prescriptions and wash your
hands well after every flight—
germs spread fast in confined
places like planes.

• Winter often means packing
heavier clothes. That generally
means you will be checking your
bigger bag instead of carrying on a
smaller one. Allow for extra time
at the airport to check your bag—
especially if you are flying out in
the morning with all the business
travelers.

• Stay at a hotel, such as Hilton
Garden Inn, that offers many con-
veniences, such as complimentary
high-speed Internet access in every
room, in-room fridges and
microwave ovens, and guest laun-
dry facilities on site—handy to
wash and dry winter clothes. The
hotel also offers complimentary
remote printing and a Pavilion
Pantry for 24-hour snacks. Should
inclement weather keep you
indoors, you’ll have everything you
need without leaving your hotel.

To find out more about Hilton
Garden Inn hotels in the U.S.,
Canada or Mexico, or to make
reservations, visit hiltongarden
inn.com or call 1-877-STAY-HGI in
the U.S. and Canada.

Planning Can Help Take the Chill Out of Winter Travel

CLEAN GETAWAY—Wash your
hands well after every flight.
Germs spread fast in confined
places like planes.

Tracy Gallagher

(NAPSA)—Soaring tuition has
made it necessary to estimate
future costs five, 10, even 18
years down the road. You can use
an online future cost calculator to
do the guesswork for you; FinAid’s
College Cost Calculator (www.
finaid.org/calculators is one
option. If college is more than a
few years away, investigate sav-
ings vehicles such as 529 college
savings plans and Coverdell Edu-
cation Savings Accounts. Fre-
quently Asked Questions about
529 plans are answered at
SavingForCollege.com (www.sav
ingforcollege.com) and Yahoo!
Finance’s College Savings Center
(http://planning.yahoo.com/c/
faq.html).

Travel choices are personal
decisions that reflect individual
desires and lifestyles. A travel
agent who specializes in or shares
your interests is often the one
who’ll know that little-known
extra attraction or event that
you’d love to see while on vaca-
tion. Agents who belong to the
American Society of Travel Agents
have the education, training and
resources to offer consumers the
highest quality of service. To learn
more, visit www.travelsense.org.

A growing number of prospec-
tive brides are saying “I do” to the
launch of a new magazine about
wedding receptions. Wedding
reception ideas top the list of pri-

orities for nine out of 10 readers
of “Bride’s” magazine. That’s why
brides-to-be are tying the knot to
the first-ever issue of “Bride’s
Receptions,” a magazine that
offers creative and imaginative
ways to personalize the wedding
day. For more tips, visit www.
brides.com.

When inviting a heating and
cooling dealer into their homes,
most homeowners look for a
knowledgeable and skilled consul-
tant. If you request a certified
HVAC (heating and cooling) tech-
nician, your dealer should be
licensed, well-trained and experi-
enced to provide quality installa-
tions. Look for a dealer who car-
ries a consumer-trusted brand.
For example, Maytag heating and
cooling dealers have to meet high
quality standards in order to
carry and install the equipment.
For more tips, go to www.may
taghvac.com.

***
You can discover what your
enemy fears most by observing
the means he uses to frighten
you.

—Eric Hoffer
***

***
At times one remains faithful
to a cause only because its oppo-
nents do not cease to be insipid.

—Friedrich Nietzsche
***

***
Rejoice not at thine enemy’s fall-
but don’t rush to pick him up
either.

—Jewish proverb
***

***
Forgive your enemies, but never
forget their names.

—John F. Kennedy
***

***
The enemy is anybody who’s
going to get you killed, no mat-
ter which side he’s on.

—Joseph Heller
***




