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(NAPSA)—There are more
than 34 million informal care-
givers today, according to the U.S.
Centers for Disease Control and
Prevention. Caring for loved ones
can be one of the most important
things you do but often caregivers
face incredible pressures as they
help ensure their loved one is safe
and aging well at home, while
simultaneously maintaining their
own day-to-day life.
It’s normal that caregivers feel

this pressure, emotionally, finan-
cially and physically. As a caregiver
herself, American talk show host
Leeza Gibbons understands the
roller coaster of emotions involved—
feeling angry, frustrated, exhausted,
alone or sad, while also feeling ful-
filled about your role helping them
age healthy and happy.
Being a caregiver can be an iso-

lating experience and it’s hard to
know where to turn. To help other
caregivers cope with this unique
and important role, Gibbons, who
is a caregiver for her father Car-
los, has the following tips:
Tip #1 Take your oxygen

first: Caregivers are nurturers
but if you really want to nurture
someone, you have to fill yourself
up first...mind, body, soul and
spirit. That’s the first way to give
love to your loved one. When you
feel better and are mentally
stronger as the caregiver, you can
go the distance and your loved one
will also benefit from the positive
change.
Tip #2 Talk as a family: To

keep everyone on the same page
and ensure everyone’s voice is
heard, set up time for a family
“check in.” This could be a family

dinner or monthly video confer-
ence, where family members come
together to talk through impor-
tant topics and emotions top of
mind with everyone. This also
serves as an open environment to
make everyone’s voice count. You
may not all agree but it’s a time to
go from conflict to consensus.
Tip #3 Incorporate technol-

ogy into your caregiving: There
are solutions available right now—
and they’re getting better every
day—that can support your role as
caregiver. In addition, these solu-
tions can help engage your loved
ones to help improve their overall
quality of life and independence.
One solution is a medical alert ser-
vice. Have a conversation about
how this service can benefit both
of you, as it will give you peace of
mind knowing your loved one will
have access to help, even if you’re
not there.

Learn More
For further information about

caregiving, visit www.lifeline.
philips.com/caregiver.

CopingWith Caregiving Roles—
Tips From Leeza Gibbons

Talk show host Leeza Gibbons
and her father Carlos.

(NAPSA)—Today, the majority of
women are entering the workforce.
So what advice can women follow to
enhance their careers and help over-
come barriers to success?

Challenges Remain
While today’s opportunities are

unrivaled, professional women
face challenges and inequities. For
example, women are still paid less
than men across professions; they
are underrepresented in executive
positions; and studies show that
women must work harder for a
pay raise or promotion.
“Women are aware that even

when they have a seat at the
table, they may not always be sit-
ting level with their male counter-
parts,” said Constance St. Ger-
main, Ed.D., J.D., executive dean,
College of Humanities and Sci-
ences, College of Social Sciences
at University of Phoenix. “Women
are too often overlooked for pro-
motion as a result of conscious
and unconscious gender myths,
biases and societal stereotypes
that are in the workplace even in
2016. Men and women are engag-
ing more than ever to address
this, but there is still work to be
done.”
According to a new survey by

Morning Consult and University of
Phoenix, only 33 percent of women
believe men and women working
the same job make the same
amount. The number of men who
feel this way is higher but still only
slightly over half (54 percent).
An underlying challenge for

women can be navigating an envi-
ronment that lacks support for
their perspectives. The survey
also found that one in three
respondents agreed that there
were too few positive female lead-
ers at their company.

More than Hard Work
and Talent

To continue rising in the work-
force, it takes not just technical
skill, but political savvy.
“No one can afford to be apoliti-

cal at work if he or she aspires to
advance to the executive level,” St.
Germain said. “While technical
competence is important, in my
experience, political savvy is a lead-
ership skill that can be a key differ-
entiator in an individual’s success.”
As a leader in higher education

and organizational change, St.
Germain believes political savvi-
ness is really about emotional
intelligence. It is about under-

standing the importance of build-
ing collaborative interpersonal
relationships, building trust,
maintaining one’s composure and
being able to put people at ease.
This involves mastering soft skills
like communication and team-
work, and carrying them through
every aspect of the job.
“These skills are valuable for

workers at any stage in their
career. For those just starting in a
new office, they can help negotiate
a better salary, build rapport
among colleagues and start off on
the right foot,” she said. “For
those reaching toward upper lev-
els of management, these skills
can help you build trust across the
organization and make you more
effective both as a leader and
team member.”
As more women search for an

education that is career rele-
vant, giving them both hard and
soft skil ls for success, many
choose University of Phoenix.
Two-thirds of University of
Phoenix ’s student body is
female. The University is
focused on providing not just an
education but relevant skills
that prepare students to take on
challenges of the workforce.
“Women in the workforce will
continue to confront the broad
array of challenges with collabo-
rative and creative solutions.”

Learn More
For more information about

University of Phoenix, visit
www.phoenix.edu.
For more information about

University of Phoenix programs,
including on-time completion
rates, the median debt incurred
by students who completed the
program and other important
information, please visit www.
phoenix.edu/programs/gainful-
employment.

Women In TheWorkplace:
What It Takes To Succeed

To succeed in business, women
need to master both hard skills
(political savvy, technical compe-
tence) and soft skills (communi-
cation and teamwork).

BLS Reports, Dec. 2015: http://www.bls.gov/opub/reports/womens-databook/archive/women-in-the-
labor-force-a-databook-2015.pdf

http://www.iwpr.org/publications/pubs/the-gender-wage-gap-2015-annual-earnings-differences-by-
gender-race-and-ethnicity

Catalyst, Women CEOS of the S&P 500 (2015)
http://www.pewresearch.org/fact-tank/2013/12/11/how-pew-research-measured-the-gender-pay-gap/
This poll was conducted from Aug. 23 – Sept. 3, 2016 among a national sample of 10,113 registered voters.
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(NAPSA)—You’ll really shine
whenever you serve family and friends
these Chocolate Cherry Stars. They’re
madewithmaraschino cherries, char-
acterized by a bright, uniform color
and fruity flavorwith a hint of almond,
which makes them an excellent part
of this recipe, devised by Carol
Kicinski of Simply Gluten-Free.

Chocolate Cherry Stars
cook: 30 mins
serves: 24

8 ounces almond paste
½ cup sugar
2 large egg whites
4 tablespoons unsweetened
cocoa powder

1 teaspoon pure vanilla
extract

1⁄8 teaspoon kosher salt
12 maraschino cherries plus 2

teaspoons maraschino
cherry liquid

Line two baking sheets with
parchment paper or silicon
baking mats.
Break the almond paste up

into small pieces and place in
a food processor or mixer. Add
the sugar and mix well. Add
the egg whites, cocoa powder,
vanilla, salt, and maraschino
cherry liquid and process or
mix for 2 minutes or until the
batter is moist and smooth.
The batter will be sticky.
Spoon the mixture into a

pastry bag or cookie press fit-
ted with a large star tip. Pipe
the batter into 24 stars about
1½ inches in diameter on the
baking sheets, about 1 inch
apart. To make it even easier,
you can simply drop rounded

tablespoons of the dough onto
the prepared sheets. Dry the
maraschino cherries well and
cut them in half. Top each
cookie with half a cherry.
Refrigerate for 30 minutes.

(You can skip this step if in a
hurry, but if you piped the
cookies into stars, the edges
will be more defined if you
chilled them before baking.)
Preheat oven to 325

degrees. Bake the cookies for
25–30 minutes. Place the
parchment paper or baking
mats on a wire rack and let
the cookies cool completely
before peeling off the paper.
The recipe may be prepared

gluten-free by using gluten-
free nonstick cooking spray
and almond paste.

Learn More
For more marvelous cherry

recipes, go to the National Cherry
Growers & Industries Foundation
(NCGIF) website, www.mara
schinocherries.org. The NCGIF is
a nonprofit corporation that repre-
sents the unified community of
the Processed Cherry Industry.
The United States leads the world
in sweet cherry production.

They’ll Cheer For These Chocolate Cherry Stars

Day or night, the fun starts when
these stars come out.

***
The bird a nest, the spider a web, man friendship.

—William Blake
***

***
Creativity is allowing yourself to make mistakes. Art is know-
ing which ones to keep.

—Scott Adams
***

***
Painting is just another way of keeping a diary.

—Pablo Picasso
***

***
Every child is an artist. The problem is how to remain an artist
once we grow up.

—Pablo Picasso
***

Army MuseumTo Open
(NAPSA)—Over 30 million men

and women have served in the U.S.
Army since its establishment in 1775.
Now, their stories can be on

display for all Americans to appre-
ciate. That’s because on Septem-
ber 14, 2016, the Army Historical
Foundation celebrated the
groundbreaking of the future
National Museum of the United
States Army at Fort Belvoir, Va.

Secretary of the Army Eric K.
Fanning, Army Chief of Staff Gen.
Mark A. Milley and family mem-
bers of soldiers whose stories will
be highlighted in the Museum
delivered remarks commemorat-
ing the occasion.
“Today’s groundbreaking is an

important benchmark toward
building a museum that ensures
America always remembers the
extraordinary sacrifices and ser-
vice of the men and women who
have worn the Army uniform,”
said Gen. Gordon R. Sullivan,
U.S. Army (Ret.), Chairman of the
Army Historical Foundation.
The National Army Museum,

expected to open in 2019, will tell
the complete history of the U.S.
Army. It will feature exhibits with
selections from among 30,000 arti-
facts, documents, images and over
15,000 pieces of artwork. The vast
majority of these rare and price-
less artifacts have never been seen
before by the American people.

Learn More
For further information, includ-

ing how you can help make it hap-
pen, go to www.armyhistory.org.

BG Charles N. Pede, Assistant
Judge Advocate, Military and Law
Operations, Headquarters U.S.
Army, Office of the Judge Advo-
cate, speaking about his uncle,
SSG Donald “Dutch” Hoffman, at
the groundbreaking ceremony for
the National Museum of the
United States Army.

In Austria, Poland and Swit-
zerland, New Year’s Eve is often
referred to as the Eve of Saint
Sylvester. According to legend,
Saint Sylvester (or, according to
Polish lore, Pope Sylvester) slew
an evil dragon.

In Britain, eating mince pies at
Christmas dates back to the 16th
century. It is still believed that to
eat a mince pie on each of the
Twelve Days of Christmas will
bring 12 happy months in the
year to follow. Also, they should
be eaten in silence.




