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(NAPSA)—When it comes to
travel, the open road is still king.
That’s a key finding from the lat-
est spending data in the Chase
Freedom Lifestyle Index.

The index, a barometer of con-
sumer trends based on aggre-
gated Chase Freedom cardholder
spending data, revealed that
while overall spending on travel
has remained flat since 2011,
road trip purchases, such as gas,
fast food, hotel, car rental and toll
purchases, saw double-digit in-
creases between the first and sec-
ond quarters of 2012, as well as
modest gains year over year. Air-
line purchases, which only grew
by 1 percent between 2011 and
2012, actually saw a 3 percent
decline from the first quarter of
2012.

Good for the Economy
“Our cardholders, who repre-

sent a significant segment of the
U.S. credit card market, have
taken to the open road, investing
on average hundreds of dollars
each in communities across the
country,” said Phil Christian, gen-
eral manager, Chase Freedom.

A Cross-Country Snapshot
The Index’s “road trip price

tag” reveals an average spending
of $366.80 on these purchases
between April and June 2012.
This represents a 3 percent in-
crease from the same quarter in
2011 and an 8 percent increase
over the first quarter of 2012.

The average man’s “road trip
price tag” is nearly 45 percent
higher than the average woman’s
($437.80 vs. $302.80).

Cardholders between the ages
of 35 and 44 had the highest level
of spending ($448.50), while those

over the age of 65 had the lowest
level ($269.00).

America’s heartland saw the
greatest expenditures on road trip
spending, led by South Dakota
(where the average cardholder
spent $476.90), Wisconsin ($472.50)
and Indiana ($468.80).

Increased travel spending was
most notable in Arizona, Florida
and Illinois. Spending on hotels
and car rentals has been on the
rise throughout 2012. In the cate-
gory of car rentals, June marked
the highest spending of the year
so far.

Dining Out Is on the Menu
Whether it’s a quick stop on a

road trip or a special dinner out
at a favorite restaurant, Ameri-
cans are also dining out in
greater numbers in 2012. Over-
all dining spending is up 11 per-
cent between the first and sec-
ond quarters, with fast food
outpacing general restaurant
establishments (15 percent vs.
10 percent).

Ladies Who Lunch,
Breakfast and Dinner

By gender, women increased
their spending in both dining cate-
gories by a slightly higher margin
than men: They spent 13 percent
more in restaurants than last
quarter, whereas spending among
men grew 9 percent. In the fast-
food category, women spent 17 per-
cent more this quarter, whereas
men spent 15 percent more.

Cash Back on the Road
and at the Table

Chase Freedom cardholders can
earn 5 percent cash back on up to
$1,500 in purchases at gas sta-
tions and restaurants from July
through September 2012. Cus-
tomers can activate 5 percent cash
back online, over the phone, via
text message, on Facebook or at
one of the bank’s 5,500 branches.

For more information, visit
Chase Freedom’s website at
www.chase.com/freedom or Face-
book page at www.facebook.
com/ChaseFreedom.

Spending Data Shows Consumers Are “On The Road Again”

When it comes to spending on travel, road trip purchases lead the
way in the first and second quarters of 2012. Overall dining spending
was also higher during that same period.

(NAPSA)—There’s good news
for people who rent. With a little
creative thinking and some innov-
ative products, rental properties
can be warm, welcoming, work-
able and wonderful.

Here are some tips on how to
get the most out of your space.

Be Colorful
Many renters are stuck with

neutral walls due to harsh paint
restrictions, so build your color
palette with furniture and acces-
sories. Bright slipcovers transform
living room furniture into state-
ment pieces that pop against
white walls. Patterned accent pil-
lows, fresh flowers and colorful
accessories add even more depth
to your design.

Create an Entryway
In an apartment or small home,

full-sized foyer closets are a rarity.
By placing a ClosetMaid® 3-Cube
Bench near your front door, you
can create your own stylish “drop
zone” for keys, shoes and bags. Try

adding wall hooks above the bench
for jackets, and use a tall pot or
basket for umbrella storage.

Scale Back
When a Realtor shows a rental

property, he or she often stages it
with small furniture to make it look
larger. Try this trick when design-
ing your space. Choose small slim
pieces as opposed to heavy over-
sized furniture to create the illusion
of more space and use glass tables,
which let light pass through them.

Customize Closets
One of the most frustrating

things about renting can be the
lack of storage space. Many rental
property closets only offer a single
hang rod and shelf. To organize
closets without installing perma-
nent shelving, try ClosetMaid
Stackable Storage products. These
freestanding units can be stacked
to add drawers, shelves and shoe
storage and are easily taken with
you when you move.

For more ideas about how to
make your rental workable, visit
www.ClosetMaid.com.

You Can Add Flair And Function To Your Rental

By placing a bench near your
front door, you can create a “drop
zone” for keys, shoes and bags.
Try adding wall hooks above the
bench for jackets.

To organize your closets without
installing permanent shelving, try
using freestanding units that can
be stacked and are easily taken
with you when you move.

(NAPSA)—Viruses, worms,
Trojans—you’ve likely heard or
read about them. They’re the
nefarious “creatures” that can
take advantage of vulnerabilities
in the software applications you
have installed on your computer—
but you can defeat them. That’s
good news, because if they find
their way into your computer,
they can wreak havoc, destroying
your files, stealing your personal
information, even taking control
of your computer to help with
other insidious cybercrimes.
Chances are, if you haven’t
already been a victim of some
kind of malware, you could be
soon, especially if you don’t keep
your software applications current
by installing the security updates
that software vendors provide.

Staying up to date on the latest
security patches is critical given
today’s threat environment. In
addition to the many security ini-
tiatives that software companies
engage in to keep their products
and users safe, the single most
important advice they give is to
always stay up to date. “Research
shows that up to 99.8 percent of
successful cyberattacks today
exploit software that is not cur-
rent with the latest security
updates,” says Brad Arkin, senior
director, security, Adobe products
and services. “We strongly recom-
mend that users install the latest
security updates.”

Recently, Skype, the popular
service that lets you make phone
calls using the Internet, commis-
sioned a survey that revealed:

•40 percent of adults don’t al-
ways update software on their
computers when initially prompt-
ed to do so.

•Approximately 25 percent of
those surveyed said they don’t
clearly understand what software
updates do and an equal percent-
age don’t understand the benefits
of updating.

•While 75 percent of adults
receive update notifications from
their software, more than half
admitted that they needed to see
a prompt between two and five
times before downloading and
installing the update.

For most people, then, updat-
ing software is more often than
not an afterthought. Many com-
plain that the process is intrusive
and bothersome. It’s just easier to
click the “remind me later” button
when you’re busy finishing up the
weekly sales report or adding your
latest vacation photos to your
online album. If you do, however,
you leave yourself vulnerable to

threats that could take you off-
line for a long time—or worse.

Making Updates Easier
The good news is that times

have changed. Companies contin-
uously look for ways to make the
update process less cumbersome
for users. For example, the very
widely used Adobe Reader—
which lets you open and read
ubiquitous PDF documents—uses
a new update mechanism de-
signed to keep you current in a
much more streamlined and auto-
mated way. With the new up-
dater, Windows users have the
option to choose to download and
install updates automatically. You
can literally “set it and forget it.”
Once your update preferences are
set to update your software auto-
matically, Adobe Reader and Acro-
bat will automatically check for
new updates and download and
install available updates—you
won’t have to think about it
again.

So the next time you get a pop-
up window telling you to update
that software application, your
best move is to do it right then. If
your software offers an automatic
update option, enable it. Don’t
wait. It’s too easy to forget and it’s
too easy for cybercriminals to get
to you.

If your software reminds you
again a few days later (and maybe
again a few days after that), it’s
just doing its job, reminding you
to do yours. It’s not another
update, just a friendly way to tell
you how important it is to stay up
to date.

UpdateYour Software To KeepYour Computer—AndYour Information—Safe

Locking out malware from your
computer may be easier than you
think.

by Cathy Strange
(NAPSA)—You’ll be happy to

smile and say “cheese” the next
time you’re entertaining if you can
arrange a charming cheese
plate—an easy and impressive
way to kick off an evening. Five
tips can help:

1. Ask for help: Ask your
cheesemonger for advice on
matching up different flavor pro-
files and textures.

2. Mix it up: Provide a variety
of cheese types (consider blue,
soft-ripened, fresh, hard and local
cheeses).

3. Pick pairings: Add fresh,
seasonal fruit, olives, nuts, honey,
dried fruit or even jam to bring
out the flavor of the cheese.

4. Don’t forget drinks: The
right wine can be nice but some
cheeses pair better with beer. The
tannins in wine can contrast with
the cheese, while the efferves-
cence of beer can enhance the
cheese’s flavor.

5. Treat it well: Picking the
cheese is half the battle; the other
half is serving it at its best. Set it
out at least 45 minutes before
serving so it will be at the optimal
temperature for you to taste all
the subtle flavors that cheese has
to offer.

All-Star Cheese Platter
These cheeses combine different

textures, flavors and milk types for
an impressive eating experience.

•Le Gruyère, traditionally pro-
duced in Switzerland, is creamy,
nutty and, in some cases, spicy.

•Robusto, a nutty, aged,
Gouda-style cheese from Holland.

•Rogue Creamery Oregon
Blue, sweet, buttery and hand
selected for Whole Foods Market.

•Hervé Mons Camembert, a
classic cheese with an earthy pun-
gency and saltiness.

•Manchego, sheep’s milk
cheese with a touch of sweetness,
produced in Spain.

•Cypress Grove Humboldt Fog;
a layer of ash makes this Califor-
nia, soft-ripened, aged goat’s
cheese distinctive.

Blue Cheese Olives

2 cups large pitted green
olives (about 26), patted dry

3 to 4 oz. blue cheese,
crumbled

3 Tbsp. extra-virgin olive oil
1½ tsp. chopped rosemary

leaves
Finely grated zest of
1 lemon

Fill the cavity of each olive
with cheese strips or crumbles.
Place olives in a small bowl
and toss with oil, rosemary and
zest. Let set at least 30 minutes
to allow the flavors to blend, or
refrigerate up to 3 days. Serve
at room temperature.

For more on cheese varieties
and pairing information, visit
www.wholefoodsmarket.com.

•Ms. Strange is global cheese
buyer for Whole Foods Market.

Five Simple WaysTo ChampionThe Cheese Course

Olives stuffed with blue cheese—
a superb savory to end a meal.




