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(NAPSA)—Open enrollment is
the time of year, usually between
September and December, when
millions of Americans have the
opportunity to select or switch their
health insurance plan for the fol-
lowing year.
Unfortunately, just 14 percent of

Americans understand basic health
insurance concepts such as
deductible, co-pay, co-insurance and
out-of-pocket maximum, according
to a recent study published in the
Journal of Health Economics.
“Choosing health care coverage

for yourself and your family is one
of the most important decisions you
will make this year,” said Tom Paul,
chief consumer officer for United-
Healthcare. “Fortunately, there are
a number of useful resources people
can use as they review and under-
stand their options for selecting the
plan that best meets their personal
health and budget needs.”
Beginning this fall, the Congres-

sional Budget Office estimates that
an additional 7 million people may
participate in open enrollment as a
result of the government’s newly
created state health insurance
exchanges, otherwise known as
“marketplaces.” The exchanges are
a component of the Patient Protec-
tion and Affordable Care Act
(PPACA) and are designed to give
people, especially lower-income
individuals and families that may
qualify for federal subsidy assis-
tance, another resource to purchase
health insurance.
In general, most people who get

health insurance at work will see
little or no change in the open-
enrollment process, and people on
Medicare, Medicaid and other gov-
ernment insurance programs are
also not likely affected. The vast
majority of Americans—about 157
million with employer-provided cov-
erage, and more than 51 million
Medicare beneficiaries—will con-
tinue to select a health insurance
plan in the same way they have
done in the past.
Regardless of how you access

health insurance, it’s important to
pay attention to the following open
enrollment dates and tips:
•Employer-Provided Cover-

age—Fall; specific dates depend
on the employer
Most Americans receive em-

ployer-provided health benefits, so
their open enrollment process will
most likely stay the same. Large
employers and some small employ-
ers typically schedule a two- to
three-week period during the fall

when their employees can select
health benefits for the following
year.
•Tip: Ask about wellness pro-

grams. Some health insurers,
including UnitedHealthcare, offer
incentive-based wellness programs
that provide financial rewards for
completing health assessments,
lowering your cholesterol, losing
weight or even signing up for a
health coaching program.
•Medicare Open Enrollment

Period—Oct. 15 through Dec. 7
For most Medicare beneficiaries,

the Open Enrollment Period is their
only opportunity all year to make
changes to their Medicare coverage.
•Tip: Think about what’s

changed regarding your health and
your options. A lot can change in a
year. Consider if your current plan
is still meeting your health and
budget needs. Medicare plans can
change each year, too, so spend time
reviewing the options available.
Some Medicare Advantage plans
offer additional benefits that can
help enhance your health and well-
being and save you money, such as
vision coverage and hearing aids.
You can compare your options using
the plan finder tool at
www.Medicare.gov.
•Health Insurance Exchanges

—Oct. 1 throughMarch 31
A public health insurance

exchange may be a good option for
people who are eligible to receive a
government subsidy that lowers
monthly premiums.
•Tip: Find out if you qualify for

a subsidy. In general, subsidies are
available to individuals who meet
household income requirements
and who are not eligible for certain
government insurance programs
(such as Medicaid) or do not have
access to affordable coverage
through their employer.
For helpful information and

resources, visit UHC.com and
MedicareMadeClear.com. To learn
more about health insurance ex-
changes, visit www.healthcare.gov.

Tips For Navigating ThisYear’s Health Insurance
Open Enrollment Season

There are a number of useful
resources to help you choose
your health care plan.

(NAPSA)—These days, people
want more from their travels than
new sights and sensations. Often,
they also want to improve their
lives and their health.

What Travelers Want
According to a recent survey

conducted by a leading travel
marketing organization whose
focus is on the affluent market,
the following health and wellness
trends were identified: dining
options, in-depth spa treatment
menus and amenities such as
yoga and Pilates. Options such as
nutrition classes, personal train-
ing and outdoor activities are less
in demand.
•The U.S.A. and the Caribbean

are among the most popular desti-
nations for spa and wellness
getaways.
•The average spa and wellness

vacation lasts four to seven
nights.
•More spa travel is with a

signif icant other than with
friends.
•Many people are traveling to

spots where they offer more
healthful meal options.

Where To Get Good Advice
The travel advisors of The

Affluent Traveler Collection can
help travelers make the most of
their health and wellness vaca-
tion by providing exclusive
access to special perks and
amenities.

Learn More
For more information, visit

www.theaffluenttraveler.com.
Aspiring travelers can also read
the organization’s magazine, avail-
able by subscription, through
travel advisors, at major book-
stores, on newsstands and in select
airport lounges and select hotels.

MakeThe Most OfYour Next Vacation

Whether you want to grow more
healthy, lose weight or just lighten
your soul, spa and resort vaca-
tions have a lot to offer these days.

(NAPSA)—A plate of delicious
cookies and a glass of excellent
Port sounds like the recipe for a
great evening—but the right com-
bination can bring you much more.
That’s because the second

annual Fonseca BIN 27 Port &
Cookie Rumble has launched. The
contest, which runs through
November 15, 2013, seeks the best
original cookie recipe to pair with
Fonseca BIN 27 Port. To enter,
upload a recipe and photo to Face
book.com/Fonsecabin27.
The judges, chocolatier Jacques

Torres, cookbook author Dorie
Greenspan and sommelier Peter
Weltman, will select a Grand
Prize winner; a People’s Choice
winner will come from Facebook
votes.
The Grand Prize winner gets

two tickets to the Food & Wine
Classic at Aspen, a KitchenAid
Freestanding Induction Range
and a KitchenAid Pro Line Series
7-Qt Bowl Lift Stand Mixer. The
People’s Choice Prize is the
KitchenAid Pro Line Stand Mixer.
To inspire you, Greenspan cre-

ated this recipe:

BIN 27 Broundies
(Round Brownies)

Yields about 24 Broundies

2 tablespoons BIN 27 Port
2 tablespoons water
1 cup dried cherries,
coarsely chopped

5 tablespoons unsalted
butter, cut into pieces

10 ounces semi- or
bittersweet chocolate
(divided), finely chopped

¾ cup sugar
2 large eggs, cold
½ teaspoon fine sea salt
¼ teaspoon freshly ground
black pepper

1⁄3 cup all-purpose flour

Position the racks to divide
the oven into thirds and pre-
heat the oven to 325 degrees F.
Butter 2 muffin tins, dust the
interiors with flour and tap out
the excess, or use a baking
spray. Bring the BIN 27 Port
and water to a boil, reduce the
heat to low, add the cherries
and stir until the liquid evapo-
rates. Turn the fruit into a bowl;

cool. Put the butter in a heat-
proof bowl over a saucepan of
simmering water; top with 6
ounces of the chopped choco-
late. Heat, stirring, until
melted—you’ll have a thick,
shiny mixture. Remove the
bowl from the saucepan and
beat in the sugar (the mixture
will turn grainy—don’t worry).
One by one, beat in the cold
eggs followed by the salt and
pepper. Give the mix a few
strong stirs, then gently stir in
the flour. Add the cherries (and
any liquid in the bowl) and the
remaining chopped chocolate.
Divide the batter evenly among
the muffin tins. Bake the
Broundies for about 20 minutes,
or until the tops are uniformly
dull; a toothpick inserted into
the centers will come out clean.
Cool the Broundies to room
temperature in the tins and
then unmold them.

For more information, visit
www.fonseca.pt or tweet #Cookie
Rumble.

BakeYour WayTo Great Prizes

Chocolatier Jacques Torres
(above) and cookbook author
Dorie Greenspan (below) are two
of the judges in a delicious cook-
ies and Port recipe contest.

Software Can Help Kids
Learn HowToType

(NAPSA)—There’s good news for
parents who would like to help their
child or grandchild acquire a skill
that can last a lifetime—typing.
A new version of the award-

winning software Mavis Beacon
Teaches Typing Powered by Ultra-
Key is now available.

Learning to type is an asset for a
child in elementary or middle
school, or for a teen moving to high
school or college. It can also assist a
young adult post-graduation by
making him or her a more suitable
candidate for that first job.

The Mavis Beacon program
(Macintosh and Windows compati-
ble) uses a success-based method
to produce positive results in eight
hours of instruction.
Students start by setting goals

for speed and accuracy and then
incorporate new keystrokes,
blending them into pairs, chains,
words and, eventually, sentences.
The system can also benefit

those seeking new employment
opportunities or who are re-enter-
ing the workplace.
The program is available in

two editions. The Family Edition
offers a management tool for up to
eight users, a parental guide and
a user guide. The Personal Edi-
tion is geared for the single user.
To learn more or buy a copy,

visit www.encore.com.

The latest edition of a software
learning system uses a success-
based approach to teaching typing.

(NAPSA)—Waterborne finishes
like Bona’s Traffic HD are highly
durable and safe for your home
and family. Connect with the best
and most trusted hardwood floor-
ing experts in the business via
Bona’s Certified Craftsman Pro-
gram. Visit www.mybonahome for
more information or to locate a
Bona Certified Craftsman.

* * *
Today’s high-efficiency water soft-

eners can substantially lower water

and electricity costs while making
water-using appliances more effi-
cient. The water experts at Culligan
can help you get the high-efficiency
water softener that meets your
needs. Learn more at www.culligan.
com or (877) 386-0823.

* * *
Geothermal heating units that use

variable speed compressors can cut
energy consumption by varying com-
pressor capacity to match exact cool-
ing and heating needs. That’s the
word from the experts at Water-
Furnace International. To learnmore,
visit www.waterfurnace.com.

1949 was the first year when cars were made with an ignition key.

The pneumatic tire was invented by John Boyd Dunlop in 1888 for
use on push-bikes. Boyd also invented the word “pneumatic.”




