
7

By Julia Ryan
(NAPSA)—Here are some prac-

tical and affordable ideas that can
help make your next vacation
more enjoyable.

Q: Is there a deadline for
checking my bags before a
flight?

A: While every
airline is different,
most will tell you to
arrive at the airport
from one to two
hours before depar-
ture to check your
bags and have
ample time to pro-

ceed through increased security
screening. Please check your air-
line for suggestions. If you cut
your time too close, neither you
nor your bags will make the flight.
For connecting flights, your bags
should be checked through.  

If you’ve booked separate tick-
ets on separate airlines and you
have to transport your own bags,
make sure you have enough time
to pick them up for rescreening,
which could take an additional
one to two hours.   

These are all good reasons for
carrying on if you can. With the
increased security measures in
place, remember that traveling on
a separate flight from your bag-
gage is generally not allowed.  

Q: Are there any new gad-
gets that can make traveling
more fun?

A: Yes. Check out such things
as Global Positioning Devices
and Electronic Maps. The hand-
held GPS devices are sleek, com-
pact, lightweight and sometimes
even waterproof. They can usu-
ally tell you exactly where you
are, even if you don’t know. Lead-
ing GPS technology uses satellite
signals to pinpoint your location

and even tell you how fast you’re
going. Many contain detailed
street maps and allow you to
download more maps, driving
directions, restaurants and popu-
lar destinations.

Also consider packing a portable
DVD player. They’re small, light-
weight and the size of a thin hard-
back book, making them suitable
for planes, trains and automobiles.
These can be a great way to keep
the kids—and adults—entertained
during long trips. 

Q: I’m thinking of taking a
solo cruise. Do you have any
tips that can make that more
enjoyable?

A: You’re in luck. Most cruise
lines offer singles events, such as
cocktail gatherings and games. Ask
the maitre d’ and crew members to
seat you with other single travelers
at dinners, events and shows. 

Consider sharing a room with
another solo traveler of the same
sex and pay only the per-person
cabin rate. These “guaranteed
shared” programs are offered by
many cruise lines. Usually, they
also take into consideration such
factors as age and smoking prefer-
ence before they find you a room-
mate. Shop around.
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(NAPSA)—“Multitasking” is a
term that may have started in the
office, but now it’s made its way to
the kitchen—where more and
more Americans say their busy
lives require them to multitask
while eating and preparing food.
But while juggling multiple tasks
at once may be helpful in climbing
the corporate ladder, when it
comes to mealtime, survey results
show most of us take shortcuts
that can lead to foodborne illness.

According to a new survey con-
ducted by the American Dietetic
Association and the ConAgra
Foods Foundation, nine out of 10
Americans say they multitask
while preparing meals, and many
say they are too busy to even sit
down and eat most or some of the
time. What keeps us preoccupied?
Most say they multitask in order
to maximize personal time, while
others cite increased family and
work demands as activities that
divide their time.

“Most of us are so over-extended
that we just squeeze in a meal
without really paying attention to
whether we’re preparing foods
safely,” says registered dietitian
Jackie Newgent, national spokes-
person for the ADA/ConAgra Foods
Home Food Safety...It’s in Your
Hands® program. “Since eliminat-
ing the need to multitask can be
impossible, families should incorpo-
rate proper home food safety habits
into their daily routines to diminish
the risk of foodborne illness.”
Organize Your “To-Do” List

According to the ADA/ConAgra
Foods survey, the top three activi-
ties home cooks juggle while cook-
ing include watching television
(73 percent), washing dishes (70
percent) and talking on the phone
(62 percent). Other activities that
coincide with meal preparation
range from working on the com-
puter (38 percent) to cleaning the
refrigerator or kitchen (36 per-
cent) and petting the dog or cat
(20 percent).

But while mealtime multi-
taskers may have their hands full,

those hands may not always be
clean: Survey results show nearly
one in three home cooks do not
consistently wash their hands
while preparing food. Hands are a
common transmitter for bacteria,
so remember to wash hands often
when handling foods. 

Newgent recommends develop-
ing a system to keep track of food
preparation to help over-extended
families manage their home food
safety “to-dos.” For those who typi-
cally prepare meat dishes for din-
ner, Newgent suggests using color-
coded cutting boards and utensils
to prevent cross-contamination.
“Designate one color for raw meats
and another color for ready-to-eat
foods—and be consistent,” advises
Newgent. “Also, keep a meat ther-
mometer in a drawer next to the
oven so you easily can make sure
meats are cooked to a proper inter-
nal temperature.”
Manage Your Time

For other mealtime multi-
taskers, “eating” is just one more
item on their daily office agenda.
According to the ADA/ConAgra
Foods survey, more than two-
thirds of Americans say they typi-
cally eat lunch (35 percent) or
snack throughout the day (30 per-
cent) at their desks. But while
these desktop diners may stay on
top of their workload, survey
results show most need help man-
aging their brown bags. 

“It’s easy to lose track of time
when you’re at work and forget
the two-hour rule for perishable
food items—so make it easy on

yourself!” says Newgent. “Before
you even sit down at your desk,
put your lunch in your workplace
refrigerator.” Or, pack your lunch
in an insulated lunch bag—and
throw in a frozen ice pack to keep
foods cold.
Pay Attention To Details

Mealtime multitasking isn’t
exclusive to home and the office;
more than a quarter of Ameri-
cans juggle mealtimes with driv-
ing. Yet when multitaskers hit
the road, they often forget the
number-one rule for home food
safety—handwashing. And with
most car-friendly foods of the
handheld variety, this means
many dashboard diners could be
flirting with disaster. 

According to the ADA/ConAgra
Foods survey, most Americans do
not consistently wash their hands
after pumping gas. Nor do the
majority of drivers keep moist
towelettes or hand sanitizer in the
car to wash up before digging in.
Next time you dine “a la car,”
avoid spreading bacteria from the
gas pump to your portable feast
by stocking your glove box with
miniature bottles of hand sani-
tizer, moist towelettes or even a
tub of antibacterial wipes so you
can clean up, even on the go.
Talk To The Pros About Home
Food Safety

The ADA/ConAgra Foods Home
Food Safety...It’s in Your Hands®

program educates consumers that
home food safety is a serious issue
and provides solutions so Ameri-
cans can easily and safely handle
food in their own kitchens. This
program complements govern-
ment-sponsored food safety initia-
tives that speak to the leading
critical food-handling violations
by emphasizing the following four
key messages: 1) Wash hands
often; 2) Keep raw meats and
ready-to-eat foods separate; 3)
Cook to proper temperatures; 4)
Refrigerate promptly below 40
degrees Fahrenheit.

For more information, visit
www.homefoodsafety.org.

Americans Need Help Managing “Mealtime Multitasking”

(NAPSA)—A national survey of
automotive buying habits drives
home some surprising points
about women. It shows most
women feel disadvantaged in the
car-buying process. The study
finds that 75 percent of women
plan to bring a man along for
their next vehicle purchase,
mostly to feel that they’re getting
a fair deal.

“This survey shows today’s
women still do not feel as empow-
ered as they should in the car-
buying process,” said Diana Don
Colby, director of financial educa-
tion at Capital One, which com-
missioned the study. 

The survey shows 74 percent of
women feel the most difficult
parts of buying a car are the
financial aspects, such as pricing,
financing and understanding
associated fees and costs. 

Kelley Blue Book and Capital
One have compiled a set of tips to
help empower women with the
knowledge and confidence they
need to successfully manage the
car-purchase process.

• Learn about vehicle pric-
ing. Use the Internet to research
new and used car prices, includ-
ing dealer invoice pricing, trans-
action pricing and how much you
can expect to get on your trade-in.
Know what you can afford and
use those target numbers as a ref-
erence point for your pricing
negotiations. 

• Research different financ-
ing options. A range of auto

financing options is available,
including dealer financing, banks,
credit unions and online lenders.
Researching your options and find-
ing the lowest rate you qualify for
before purchasing can help save a
substantial amount of money. 

• Treat the car-buying pro-
cess as three separate negotia-
tions. Determining the: 1) vehicle
price; 2) trade-in value; and 3)
financing are three separate
transactions, and you should
negotiate each separately. This
strategy will simplify your deal.

• Read your contract care-
fully. Don’t sign until you’re sure
everything is correct and the
terms are stated in writing as
they were explained to you.

• Stay in control of the
process—it’s OK to walk away.
If it’s not the price or deal you
want, be ready to walk away.
Remember, there are many deal-
ers out there who are eager for
your business. 

Survey Shows Most Women 
Not Confident Car Buyers

(NAPSA)—Fall is home im-
provement season and a great
time to think about making
improvements that will save
money all year long. Leaky ducts,
drafty windows and aging heating
or cooling equipment all inflate
your energy bill. 

Here are home improvement
ideas that will conserve your
energy dollars while keeping you
more comfortable in all seasons.

• Ensure that your home’s
entire system (i.e., furnace, heat
pump, air conditioner) is energy
efficient. Leaky ducts decrease the
overall energy efficiency of your
heating and cooling system by as
much as 20 percent. Sealing ducts
increases efficiency and lowers
your utility bills.

• Seal air leaks in your ceiling,
outer walls, windows and floors. 

• Add insulation to attic and
walls to preserve your home’s
comfort level. 

• Make sure your house can
breathe to avoid mold problems.

• Install Energy Star qualified
equipment and if you’re installing

new windows choose windows
bearing the Energy Star seal.

• Have your home’s heating
system checked by a NATE certi-
fied technician. 

North American Technician
Excellence, or NATE, is the na-
tion’s largest nonprofit certifica-
tion organization for heating, ven-
tilation, air conditioning and
refrigeration technicians. The
U.S. Department of Energy en-
dorses NATE for raising quality
standards and energy efficiency.
To locate a contractor employing
NATE-certified technicians, visit
the Consumer Contractor Connec-
tion at www.natex.org.

Remodeling Cuts Energy Costs

***
Bad officials are elected by good
citizens who do not vote.

—George Jean Nathan
***

***
Do you ever get the feeling that
the only reason we have elec-
tions is to find out if the polls
were right?

—Robert Orben
***

***
Our political institutions work
remarkably well. They are
designed to clang against each
other. The noise is democracy
at work.

—Michael Novak
***




