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(NAPSA)—The holiday season
means your social calendar is fill-
ing up quickly. While it can be
stressful trying to work all of
these get-togethers into your
busy schedule, try to imagine the
stress on the person hosting the
parties.

“I love to entertain at home,
but I also know how intimidating
it can be for a host,” says Karen
Duffy, author of A Slob in the
Kitchen, a cookbook due in stores
Spring 2004. “One of the most
important things is to know what
to do when the inevitable sticky
situations arise.”  

If you find yourself hosting a
party this year, here are a few
tips from Duffy to help you keep
everything under control should
your holiday party start to turn
south.

Don’t miss your own party!
Organization is essential for a
successful host. If you’re enter-
taining more than eight guests,
ask your best pal to swing by a
half an hour before the party
kicks off to help with the last
minute details.  

Breaks, Spills and Upsets.
It’s not a party until something
is broken, so be prepared. Create
a clean-up kit and keep it close

at hand. Stock it  with clean
cloths, club soda, stain-remover
and a whiskbroom with dustpan.
It will make short work of the
clean-up.

Whoops! Not enough food.
Nobody likes a stingy host, so
make enough of the main course
to serve half of the guests a sec-
ond helping. If the table looks a
bit bare, fill it in with last minute
side dishes. Couscous cooks in
one minute, prepackaged salad
greens are a snap to serve and

some good fresh bread always
rounds out a meal.  

Party Responsibly. You want
your guests to enjoy themselves
and to get home safely, so don’t
pour the drinks like a flirtatious
bartender on ladies’ night. Serve
Authentic Jose Cuervo Margari-
tas, which are ready-to-drink
margaritas with a pre-measured
amount of Cuervo Gold tequila
already in it. All you have to do is
twist the bottle open, pour over
ice, garnish with a lime and
you’re good to go with a consis-
tent drink every time. No mess,
no fuss, no hassle! And remem-
ber, as the host it is your respon-
sibility to make safety your top
priority, so keep a taxi service
number at hand. You want your
loved ones around for the next
party!

Still think throwing a party
yourself is too much work? Do
you want someone else to worry
about all the details? Visit
www.cuervo.com for more infor-
mation on how you can win a
party co-hosted by home enter-
taining expert Karen Duffy.
Duffy will come to your home and
help create a fun and memorable
party, leaving you time to enjoy it
with your guests.

Don’t Be A “Slob In The Kitchen”

MAKE IT EASY—Karen Duffy
reminds party givers to keep it
simple so you can have time to
enjoy your own party.

(NAPSA)—Physician and ad-
vocacy groups are sponsoring a
public service campaign to
educate Americans about the link
between physical pain and
depression.

Tens of millions of people have
had chronic pain. More than 19
million adults in the U.S. suffer
from depression. While many can
suffer from pain without depres-
sion, and depression without
physical pain, there is a link
between the two and many people
suffer both.

In addition, pain is often a pre-
senting sign of depression, and
studies show that 80 percent of
people who ultimately are diag-
nosed with depression first visit
the doctor complaining of physical
symptoms such as aches, fatigue,
and insomnia, which improve
when depression is treated.

“It is critical that people
understand the relationship
between pain and depression so
that if they are suffering, they
could talk to their physician
about both their mood and their
painful physical symptoms. This
will give them the best chance for
getting effective treatment,” said
Rollin “Mac”  Gallagher, MD,
MPH, Professor of Psychiatry,
Anesthesiology and Public Health
at the Medical College of Pennsyl-
vania, and member of the execu-
tive committee of the board of The
National Pain Foundation.

A new public service effort is
under way now to educate people
about the link. The campaign,
“Your Body May Know You’re
Depressed Before You Do,” is spon-
sored by the American Psychiatric
Foundation, The National Pain
Foundation, and Freedom From
Fear, and underwritten by an
unrestricted grant from Eli Lilly
and Company.

For the most effective treat-
ment, your physician needs the
full picture—even things you do
not think are important to bring
up. Here are some signs and
symptoms:

• You are often restless and
irritable.

• You have irregular sleep pat-
terns, either too much or not
enough.

• You don ’t enjoy hobbies,
friends, family or leisure activities
any more.

• You are having trouble man-
aging diabetes, hypertension or
another chronic illness.

• You have nagging aches and
pains that do not get better, such
as digestive problems, headache
or backache, vague joint or muscle
pains or dizziness.

• You have trouble concentrat-
ing or making simple decisions.

• Others have commented on
your mood or attitude lately.

• Your weight has changed a
considerable amount in a short
time.

For more information visit
www.paindepressionlink.com.

Understanding The Link Between 
Physical Pain And Depression

Chronic pain can be both a cause
and an effect of depression.

(NAPSA)—Smart gift-giving
during the holidays can help keep
a company busy all year long. It’s
a great way to show you appreci-
ate your clients, contacts, employ-
ees or peers. It also helps to keep
the sender top-of-mind throughout
the year. Here are a few tips from
Jeff Zbar, a small business author-
ity and Office Depot’s Gift Giving
Expert, for selecting the right gift
for business associates—and leav-
ing a lasting impression all year
long. 

Tip #1: Ask the right ques-
tions. Find out what your recipi-
ent is interested in. Would your
boss enjoy a basketball hoop that
attaches to the trash can for
stress relief or is he or she more
of a golf fanatic and would appre-
ciate an automatic return golf
putter? For baskets of food or
other edible treats, be sure to
check on food allergies and reli-
gious or ethnic observances that
might prohibit your recipient
from eating the gift’s contents.
And with all gifts, make sure the
recipient’s employer doesn’t for-
bid such generosity.

Tip #2: Make it a keepsake.
You want your client to be re-
minded of your thoughtful gesture
all year long—especially when
additional business opportunities
arise. Browse catalogs or Web
sites for useful gifts or promo-
tional items that say something
about you. A direct mail consul-
tant might consider giving a letter
opener, or the owner of a graphic
design firm could give a box of
nicely designed business cards or
stationery. Make the gift per-
sonal—and memorable. Many
retailers, including Office Depot,
have business-appropriate gifts in
all price ranges that can meet
your personal gift-giving needs.

Tip #3: Shop early, send
early. The last thing you want
during the holiday season is for
your gift to get lost in the holiday
shuffle. Many employees choose to
take time off during the last two
weeks of December and you don’t
want your gift sitting in their
inbox until after the New Year.
But, if you are a last minute shop-
per, don ’t worry. You can rush
deliver your gifts so they arrive
just before the holiday. Remember,
a late gift is better than no gift at
all. 

Tip #4: Don’t forget about
your assistant or secretary. It’s
important to thank that one person
who helps you to be successful on a
daily basis. For example, a great
gift idea is the Sharp YO-P20 Per-
sonal Organizer which comes in a
sleek PDA style design, stores thou-
sands of entries including three
telephone/address books, a world
clock, calculator and scheduler.
Plus, it’s sold at major office supply
retailers for just under $20. 

Tip #5: Give thanks year-
round. Remember: The ultimate
goal of holiday gift-giving is to say
thanks for someone’s business and
for them to remember you the
next time they need your services.
So don’t relegate this to once a
year. Remember your clients with
thank you cards or notes on a reg-
ular basis.

Gift-Giving Tips In A Professional Environment

(NAPSA)—People may think of
using electric timers to turn their
lights off and on, but there are
many other uses, say experts at
Intermatic, Inc. You can use
timers to save energy, automate
decorative holiday lighting, con-
trol temperature, turn off the TV,
set the coffee machine to make
coffee before you wake up,
brighten the aquarium when
you’re not home and boost your
car ’s engine in cold weather. For
more information, visit
www.intermatic.com.

Twenty-seven million Ameri-
cans have been victims of identity
theft in the last five years, accord-
ing to the Federal Trade Commis-
sion. While identity theft could be
anything from a hacker breaking
into your online checking account
to a thief using a stolen check, it
is most often reported as credit
card fraud (42 percent of inci-
dents). To help victims track
their actions taken to handle this
situation, Capital One offers an
“Identity Theft Fraud Action
Tracking Sheet.” It is available
at www.capitalone.com/credit101. 

According to the Motorcycle
Industry Council (MIC), both
motorcycle and all-terrain vehi-
cle (ATV) sales have been rising
steadily for the past 10 years.
Catering to the entry-level off-
road market are a number of
programs designed to educate
beginning riders on safe and
environmentally responsible rid-
ing habits. Two such programs
are the Motorcycle Safety Foun-
dation’s (MSF) DirtBike School

and the ATV Safety Institute’s
ATV RiderCourse .  Both offer
training and education to new
riders of all ages and skill levels.
For more information, check out
www.suzukicycles.com or
www.dirtbikeschool.com.

The landscape of corporate
travel has changed with online
agencies entering the mix and
creating new service options.
Online corporate travel is a
$14.5 bill ion market that is
growing rapidly within the $188
billion U.S. business travel mar-
ket, according to corporate travel
experts at Expedia, Inc. One of
the fastest-growing trends is
using a corporate travel agency
that provides the combination of
an online booking tool, along
with the human expertise of a
full  service agency. Several
online corporate travel providers
cater to specific needs and offer
a variety of full-service features,
from assistance with interna-
tional bookings to executive-level
itineraries. 

(NAPSA)—Dessert lovers now
have a new way to indulge. Amer-
ica’s favorite after-dinner mint is
now available as a baking chip—
enhancing any dessert with a
delectable flavor combination of
mint and chocolate. Andes Créme
de Menthe Baking Chips are
made from the famous three-layer
pieces giving desserts the same
look and taste as the traditional
mints. To learn more, visit the
Web site at www.tootsie.com.

Gifts of food, created in your
own kitchen, are delightfully deli-
cious and a joy to give.  Imagine a
rich, amber-colored brandy sauce
surrounding sweet, succulent
dried plums. A hint of orange and
the aroma of cinnamon greet you
as you stir together a few simple
ingredients for the most memo-
rable gift you’ll ever share with
friends and family. Dried Plums
in Brandy is an elegant dessert
on its own, but imagine spooned
over French vanilla ice cream or
cheesecake, savored with a wedge
of dark chocolate torte, or served
warm over toasted slices of but-
tery pound cake—the possibilities
are alluringly endless. For a
recipe, visit www.sunsweet.com.  




