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(NAPSA)—Following a few sug-
gestions can help save many
homeowners struggling with mort-
gages and other debt from seeing
things go from bad to worse.
For one thing, you can get free

assistance from a housing coun-
selor approved by the U.S. Depart-
ment of Housing and Urban Devel-
opment at (888) 995-4673 and
makinghomeaffordable.gov.
As for people or companies

offering mortgage modification
assistance or foreclosure relief,
Federal Trade Commission rules
ban advance fees, require clear
disclosures and prohibit false or
misleading claims.
Experts at the Office of the

Comptroller of the Currency sug-
gest you beware of these 10 lines:
1. “Pay us $1,000 and we’ll

save your home.” Companies
cannot collect fees until you have
a written, acceptable offer from
your lender and a written descrip-
tion of the key changes to your
mortgage.
2. “I guarantee I will save

your home—trust me.” Beware
of guarantees like this one.
Providers must give you realistic
evidence for any claim they
make.
3. “Sign over your home and

we’ll let you stay in it.” Signing
over the deed gives the recipient
the power to evict you, raise your
rent or sell your house—and you’ll
still have to pay the mortgage.
4. “Stop paying your mort-

gage.” Don’t trust anyone who
tells you to stop making mortgage
payments to your lender or ser-
vicer, even if that person promises
to do it for you. You could lose
your home and hurt your credit
rating.
5. “If your lender calls, don’t

talk to them.” Providers cannot
tell you to stop communicating
with your lender or servicer.

6. “Your lender never had
the legal authority to make a
loan.” Don’t listen to anyone who
claims “secret laws” can erase
your debt.
7. “Just sign this now; we’ll

fill in the blanks later.” Read
and understand everything you
sign. Never let anyone else fill out
paperwork for you. Don’t let anyone
pressure you into signing anything.
8. “Call (800) Fed-Loan.”

Beware of companies that imitate
official federal programs.
Providers must tell you they are
affiliated with the government.
9. “File for bankruptcy and

keep your home.” Filing for
bankruptcy stops foreclosure only
temporarily. If you don’t make
your mortgage payments, the
bankruptcy court will eventually
let the lender foreclose. Some scam
artists may file bankruptcy in your
name, without your knowledge, to
temporarily stop foreclosure and
give you the impression that he or
she has negotiated a new agree-
ment on your behalf.
10. “Why haven’t you replied

to our offer? Do you want to
live on the streets?” High-pres-
sure tactics signal trouble.
You can learn more at help

withmybank.gov, makinghomeaf
fordable.gov, consumerfinance.gov,
consumeraction.gov and nw.org.

Avoid Foreclosure Rescue Scams

Don’t fall for foreclosure scams.
Let a HUD-approved counselor
help.

(NAPSA)—From mild and sweet
to pungent and spicy, onions make a
great side dish, such as this Onion
Sauté. They also add layers of
flavor when paired with other
vegetables.
What’s more, onions are good

for you. They’re high in vitamin C
and a good source of fiber with no
fat or sodium.
They’re also easy to cook with

to create all kinds of great
dishes. For example, you can use
this recipe to make a tasty side
dish for grilled or baked meat,
fish or poultry, and it only takes
about 10 minutes.

Onion Sauté

7 medium yellow onions,
thinly sliced

1 teaspoon salt
1⁄2 teaspoon pepper
1 tablespoon fresh chopped
parsley

1 tablespoon fresh chopped
chives

1 tablespoon fresh chopped
thyme

1 teaspoon butter or
margarine

1 teaspoon olive oil

Break apart onion slices
into individual rings and place
in large mixing bowl. Set aside.
Combine salt, pepper and
herbs in small bowl. Sprinkle
mixture over onion rings, toss-
ing to combine. Heat butter
and oil in large skillet; add
onions and cook over medium
heat. Cook and stir for about 8
minutes or until onions are
soft. Makes 6 servings.

Per serving: About 105 cal, 3 g
pro, 21 g carb, 2 g fat, 14% cal from
fat, 2 mg chol, 404 mg sod, 3 g fiber.

You can add zest to any meal in
minutes with these onion options:
• Use raw onion in salads,

sandwiches, burgers, tacos,
homemade salsas and relishes
for unmatched flavor and
crispness.
• Marinate onions in bal-

samic vinegar for salads and
dressings.
• Caramelize onions for a

quick and easy side dish or top-
ping for meat.
• Grill onions to spice up your

barbecue. Just slice onions and
brush with olive oil, then grill
over medium coals until tender
and slightly charred.
• Fill hollowed-out onions with

soup, chili, rice, pasta, meat or
vegetables and bake for a yummy
one-dish meal.
• Place onions in a roasting

bag with meat or in a slow-
cooker stew for savory, mouth-
watering flavor.
• Microwave onions have a ten-

der texture and mild, pleasing fla-
vor, which is great for a quick, easy
side, casseroles or quiches. For a
microwave onions recipe, visit
http://bit.ly/easymicro-onions.

WiseWaysTo UseYour Onions

Know your onions: There are many
varieties of this versatile vegetable,
with flavors from sweet to sharp,
and they all taste great in dishes
such as this Onion Sauté.

Awarding KidsWho Give
(NAPSA)—Young people across

America are making a positive
impact in their communities by
volunteering. Fortunately, giving
back doesn’t always have to be its
own reward.
Winners of the annual Kids Who

Give contest, sponsored by Farm
Rich, will each get a donation of up
to $2,500 to their causes, a personal
gift card and a prize pack valued at
around $300. Grand-prize winners,
with a parent or guardian, will also
get an all-expenses-paid trip to the
awards dinner in New York City.
The contest is open to U.S. resi-
dents ages 7 to 17 and you can en-
ter it at www.kidswhogive.com.

The contest was created by
Farm Rich, the frozen snacks and
appetizers brand, to recognize and
celebrate outstanding young peo-
ple who go above and beyond to
volunteer in their communities in
an effort to make a difference and
to educate other interested kids
on how to start giving back.
Entries will be accepted March

1 to May 31, 2011. You can join the
conversations at www.facebook.
com/FarmRichSnacks; follow
@kidswhogive on Twitter; and
view video entries at www.
youtube.com/farmrichkidswhogive.

Many kids—such as Katie
Stagliano, who fights hunger by
creating vegetable gardens and
donating more than 3,500 pounds
of harvest to people in need—
want to spread happiness and
help others.

(NAPSA)—Adding colorful sea-
sonal foods to your plate can make
your meal more nutritious, say
experts at the American Dietetic
Association. A rainbow of foods
creates a palette of nutrients,
each with a different bundle of
potential benefits. For more infor-
mation, visit www.eatright.org.

* * *
Joe Hoegler, a solution architect

at Kraft Kennedy, has been desig-
nated an Exchange 2010 Microsoft
Certified Master (MCM) by
Microsoft. For more information,
visit kraftkennedy.com or call (212)
692-5610.

The first college basketball game using five-player teams took
place in Iowa City, Iowa on Jan. 16, 1896. The University of Chicago
defeated the University of Iowa 15-12.

***
Wit is the salt of conversation, not the food.

—William Hazlitt
***

***
Inaction breeds doubt and fear. Action breeds confidence and
courage. If you want to conquer fear, do not sit home and think
about it. Go out and get busy.

—Dale Carnegie
***

***
Having once decided to achieve a certain task, achieve it at all
costs of tedium and distaste. The gain in self-confidence of hav-
ing accomplished a tiresome labor is immense.

—Thomas A. Bennett
***

***
Only if we can restrain ourselves is good conversation possible.
Good talk rises upon much discipline.

—John Erskine
***

***
There are many who talk on from ignorance rather than from
knowledge, and who find the former an inexhaustible fund of con-
versation.

—William Hazlitt
***

***
Confidence is the hinge on the door to success.

—Mary O’Hare Dumas
***

Exactly who started using curling irons remains a mystery but
records indicate that the Romans in the reign of Emperor Titus, A.D.
79 to 81, employed little hollow tubes filled with boiling water for that
chore.




