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(NAPSA)—Sarah Mitchell, a
single woman living in a big city,
has been struggling to get in con-
trol of her money. “I finished grad
school under a mountain of debt. I
only worked part-time, so after I
exhausted my savings I had to
rely on my credit card to get by.
My student loan debt was com-
pounded with substantial credit
card debt. I was struggling to de -
velop a budget that would put me
back on track.” 

Sarah, like 70 percent of Amer-
icans, lives paycheck to paycheck.
When it comes to her money, she
just wants to know if she can pay
her bills between now and next
paycheck and hopefully save
enough money to pay off her debt.

For people living paycheck to
paycheck, there are some steps
they can take to help them
achieve their financial goals:

• Understand the big pic-
ture: Look at all your accounts
across banks, and even cash spend-
ing. Figure out exactly where
you’re spending what money.

• Know what’s coming up:
Figure out what bills you owe
before you get paid again. Adjust
your spending so you avoid over-
drawing your accounts and incur-
ring costly fees. 

• Set savings goals: Set rea-
sonable and achievable monthly
goals for yourself each month, such
as limiting the amount of money
you’ll spend on groceries or enter-
tainment, leaving more money left
over for paying off debt or saving. 

• Keep yourself in check:
Stay connected and in control of
your finances while you’re out and
about using free mobile alerts, e-
mail alerts and iPhone apps.

For many people, taking con-
trol of their finances may seem

overwhelming, but it doesn’t need
to be. There are free tools that can
help them see all their accounts in
one place, identify their spending
habits and set goals. Some online
financial management tools, like
Quicken On line, even have mobile
capabilities so people can check
their balances on the go.

“Quicken Online has helped me
to take a look at my spending. It
shows me exactly how and where
I spend my money, forcing me to
hold myself more accountable.
Seeing that dining out comprises
a double-digit percentage of my
spending makes me rethink my
lifestyle. Quicken Online helps me
live within my means.

“It even helped me save for the
pair of Eagles tickets I bought my
boyfriend for his birthday, some-
thing I have wanted to do for the
last two years,” said Sarah. “Who
knew that by using Quicken
Online, I would be able to change
my spending habits and find that
extra money?” 

For more information on how
to easily manage your finances
online and on the go, visit
www.quicken.com.

Taking Your Finances By The Reins

Some online financial manage-
ment tools even let you check
your balances on the go.

(NAPSA)—Baking has always
been a special way to share love and
show support for someone you care
about—now it can do even more. 

By visiting the Bake for the
Cure® recipe exchange on bake
forthecure.com, you can post a
recipe that has special meaning to
you or a loved one affected by breast
cancer. Behind every recipe is a
unique story of love, hope, courage
and inspiration.  

In addition, a new cookbook has
been created to honor all those
touched by breast cancer. By order-
ing “Bake for the Cure Cookbook: A
Celebration of Love and Hope,” you
help support ACH Food Compa-
nies’ partnership with Susan G.
Komen for the Cure®. This year,
ACH will donate over $250,000 to
Susan G. Komen for the Cure in
the fight against breast cancer. 

Baking a recipe such as this one
from the book may help give hope
to someone you know:

Gooey Chocolate
Peanut Butter Bars
Prep Time: 15 minutes

Bake Time: 35 to 43 minutes
Makes: 24 bars

3⁄4 cup all-purpose flour
1⁄3 cup sugar
1⁄4 cup Argo® or Kingsford’s®

Corn Starch
1⁄2 cup butter or margarine
2 eggs
1⁄2 cup Karo® Light Corn

Syrup
1⁄2 cup brown sugar
1⁄4 cup creamy peanut butter
1 teaspoon vanilla extract
1⁄4 teaspoon salt
1⁄2 cup flaked coconut
1⁄2 cup semi-sweet chocolate

chips
Combine flour, sugar and

corn starch in a medium-size
bowl. Cut in butter until mix-
ture is crumbly. Press into a
greased 13 x 9-inch pan. Bake in
a preheated 350°F oven for 15 to
18 minutes or until crust is
lightly browned. Beat eggs, corn
syrup, sugar, peanut butter,
vanilla and salt in a medium
mixing bowl. Stir in coconut
and chocolate chips. Pour over
crust. Return to oven. Bake an
additional 20 to 25 minutes or
until mixture is golden. Cool on
wire rack and cut into bars.

The experts at ACH Food Com-
panies, including Fleischmann’s
Yeast, Argo Corn Starch and Karo
Corn Syrup, say no matter what
the recipe, make sure you always:

• Measure dry ingredients in a
dry ingredients measuring cup or
spoon.

• Measure liquid ingredients
in see-through measuring cups at
eye level.

• Use a thermometer for pre-
cise temperatures.

• Follow each recipe exactly.

• Preheat the oven.
• Make sure your measuring

spoon is completely dry before dip-
ping it into dried spices.

• Use light corn syrup when a
delicately sweet flavor is desired,
such as in fruit sauces and jams;
dark corn syrup when you want a
more robust flavor and color for
baked goods. Karo Lite Syrup con-
tains 33 percent fewer calories
than regular light corn syrup and
works well in most recipes.

• Use only half as much corn
starch as you would flour for
thickening. Corn starch lets colors
and flavors come through instead
of being covered up as with flour.

Recipes And More
For a copy of the cookbook,

send $2 to Bake for the Cure
Cookbook, P.O. Box 5012, Clinton,
IA 52736-5012. Or visit the site
www.bakeforthecure.com to find
an order form. For information on
breast cancer and more about
Susan G. Komen for the Cure, go
to www.komen.org or 1-877-GO-
KOMEN.

Bake To Help Beat Breast Cancer

Ooey and gooey and oh so good, these chocolate and peanut butter
bars are easy to make and inspired by a good cause.

(NAPSA)—For information
about getting the most out of your
prescription drug coverage, visit
Your Pharmacy Benefit, an orga-
nization supported by the
National Pharmaceutical Council,
at www.yourpharmacybenefit.org
or call (703) 620-6390.

**  **  **
Visit the National Diabetes

Information Clearinghouse website
at www.diabetes.niddk.nih.gov for
information and free publications
about diabetes. 

***
Problems are not stop signs, they are guidelines.

—Robert Schuller
***

***
Vitality shows in not only the ability to persist but the ability to
start over.

—F. Scott Fitzgerald
***

***

With ordinary talent and extraordinary perseverance, all
things are attainable.

—Thomas Foxwell Buxton
***

***
Most people never run far enough on their first wind to find
out they’ve got a second.

—William James
***

***
Success seems to be largely a matter of hanging on after others
have let go.

—William Feather
***

***
Big shots are only little shots who keep shooting.

—Christopher Morley
***

The world’s biggest jack-o’-lantern was carved from an 827-pound
pumpkin in California in 1992.

In the world of horses, a palomino is a light-tan or golden horse
with an ivory or cream-colored mane and tale. A sabino is a roan or
light-red horse with a white belly.




