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by Robyn Spizman
(NAPSA)—From wedding to

anniversary gifts, birthdays to
baby gifts, and with countless
choices available, it’s easy for a
gift giver to become overwhelmed.
Since we are not mind readers,
now there’s good news and timely
advice for selecting the right gift.
Whether you’re a last minute
shopper or a gifted giver, there’s a
time-saving idea that takes the
guesswork out of gift giving.

To avoid a gift that will end up
on a closet shelf, select a gift that
someone really wants. The Bank
of America Visa® Gift Card, which
was designed to make gift giving
easy, may be just what you’ve
been looking for and offers the gift
of choice. This quick-order gift
card can be used whenever and
wherever a Visa card is accepted
at more than 22 million locations
worldwide—including online mer-
chants and ATMs.

Easily activated, recipients can
use the card to purchase anything
they want up to the total value of
the card. Plus, you can personal-
ize your gift and add your special
touch. You choose from more than
20 colorful gift card designs and
select a personal message to print
on the card. Once ordered, the
card is embossed with the recipi-
ent’s name and your personal
message. You can then have the
gift card sent to you or your some-
one special. You select the dollar
amount which ranges from $25 to
$600 and a major advantage is it’s
more secure against loss and theft
than giving cash, a check or a gift
certificate.

Since its recent debut, the
response to the Bank of America
Visa Gift Card has been outstand-
ing. In fact, over the past year
nearly one-half of U.S. consumers
have given a gift card of some
kind and predictions forecast

more than 432 billion will be
spent in the coming year purchas-
ing these personalized presents
for every occasion. Newlyweds
love gift cards since they receive
the gift of their choosing, while
graduates think they are totally
cool since it’s like having their
very own plastic payment card
with no strings attached. New
moms praise the cards for their
versatility and dads vouch for
their practicality and usefulness
of your hard-earned cash.

Gift Cards are the one-stop-
shopping resource and make smart
sense for gift giving. Your recipients
receive your gift and then get to
choose what they want and when
they want it. So, next time you are
wondering what to give that special
person for a special occasion,
remember when it comes to gift
giving, the answer is clearly in the
cards—gift cards that is.

To order a Bank of America
Visa Gift Card, log onto www.
bankofamerica.com/giftcard or
call 1-866-261-3594. All you need
to purchase a card is a Visa or
MasterCard debit or credit card
and your recipient ’s name,
address and phone number.

• Robyn Spizman, The Gift
Guru, is the author of The Thank
You Book and many other books
on gift giving.

The Secret To Being A Gifted Giver Is In The Cards

 

Do It Yourself Giveaway
(NAPSA)—The grand prize in a

new workshop giveaway is a gift
designed to win the appreciation
of a do-it-yourself Dad—or a gift
that do-it-yourselfers may win for
themselves.

The grand prize in DIY’s Ulti-
mate Workshop Giveaway consists
of $25,000 in cash, plus $25,000 in
tools and materials to create the
ultimate workshop. The Giveaway
coincides with DIY—Do It Your-
self Network’s on-air program,
The Ultimate Workshop, a five-
part miniseries that demonstrates
how to build and equip the con-
summate workplace.

The Ultimate Workshop touches
on topics such as:  cabinetry
options and installation, hand
tools and organization, and the
selection of power tools. Step-by-
step instructions for these projects
and topics can be found online at
www.DIYnet.com. 

The program shows viewers
how to convert a garage, base-
ment or shed into a dream work-
shop. After watching the program,
you can turn to the Web site for
steps on how to make it happen.

To enter,  v is i t  Workshop
Giveaway at www.DIYnet.com
between now and June 17.

Getting the workshop dad has
dreamed about may be easier
thanks to a new contest.

by Barry Rubinstein
(NAPSA)—In six years, it has

showcased the best and brightest
athletes in its realm, doubled in size
and won over a broad and loyal fan
base both at home and abroad. But
as the WNBA prepares to toss up
its signature oatmeal-and-orange
ball for the 2002 season, it humbly
recognizes an event that took place
30 years ago—without which there
might not have been cause to tip off
that first ball in 1997.

That event was the 1972 enact-
ment of Title IX, the sweeping leg-
islation that banned sex discrimi-
nation in schools and literally
leveled the playing field for
women’s sports. Almost three-
quarters of the players now in the
WNBA were not even born when
Title IX came into being, but none
can deny it as the thunderclap
that watered the fields upon
which these athletes now play.

“The enactment of Title IX was
clearly one of the landmark events
in women’s sports,” said WNBA
President Val Ackerman. “Without
question, it has created opportuni-
ties for women in sports. It has
certainly contributed to the spec-
tacular growth of women’s college
basketball over the last 30 years,
which in turn helped make the
WNBA possible.”

It is fitting that, in the same
season the league recognizes the
30th anniversary of Title IX, it
welcomes perhaps its most tal-
ented rookie crop, led by a quartet
who played for the 39-0 NCAA
Championship Connecticut squad.

Four UConn Huskies were
selected among the first six picks
of the WNBA draft, including Nai-
smith Player of the Year Sue Bird,
taken No. 1 overall by the Seattle
Storm. Swin Cash, Ashja Jones
and Tamika Williams were
selected by the Detroit Shock,
Washington Mystics and Min-
nesota Lynx, respectively.

The rookies and their teams
have their gazes locked on the
defending champion Los Angeles

Sparks, powered by regular sea-
son and Finals MVP Lisa Leslie.
But the Sparks, who broke the
string of success forged by the
four-time champion Houston
Comets, have no intention of let-
ting anyone else taste the sweet-
ness of victory.

This summer, 32 WNBA games
will be nationally televised, and
the WNBA’s Summer Love Sweep-
stakes will run every week
throughout the season. All fans
have to do is tune in to the nation-
ally televised games and watch for
a special code that could be the
pass to prizes like a trip to Hawaii,
a trip to the WNBA All-Star Game
or a $10,000 scholarship fund.

The Sparks will be challenged
as the season heats up; the return
of 2000 MVP Sheryl Swoopes—
who missed all of 2001 after an
ACL injury—figures to pull the
Comets back into the hunt. The
New York Liberty, Sacramento
Monarchs and Charlotte Sting all
boast veteran squads who could
make this one of the most compet-
itive campaigns in the WNBA’s
growing history book—including
that first chapter that took 30
years to write.

WNBA’s Sixth Season Is 30 Years In The Making

Now entering its sixth season,
the WNBA owes its existence to
legislation passed 30 years ago.

OF SPORTS

by Sara Ann Harris, 
Louisiana Seafood Board

(NAPSA)—Competitive eaters
rallied in New Orleans recently
for the Big Easy Eat Off. And the
challenge? Who could suck up the
most fresh raw Louisiana oysters
in ten minutes.

Master of Ceremonies Rich
Shay, founder of the International
Federation of Competitive Eating,
worked the crowd with anecdotes
from earlier contests.

“Yes, Dave ‘Mo Ribs’ Molesky of
Salamorehols, Ohio is here with
us today. ‘Mo Ribs’ put away 45
ribs in five minutes! Why, he won
the Great American Rib Cook-Off
in Cleveland four years running.”

“And Crazy Legs Conti flew in
from New York City. He’s a new-
comer to the sport of competitive
eating, but don’t let that fool you.
Yesterday, in one sitting, Crazy
Legs ate 34 dozen raw oysters. He
ate for 31⁄2 hours!”

‘Crawfish Nick’ Stipelcovich is
a local boy, who holds the title for
crawfish. He peeled and con-
sumed 55 pounds of crawfish in
45 minutes.”

“Don’t be shy folks. Step up
and witness the performances of
some of the world’s best eaters!
Now. Let the games begin.”

Cameras were clicking, locals
swishing, sponsors bragging and
visitors gagging as the 12 big-
eaters went nose-to-nose with
fresh oysters. Rich provided the
play-by-play and the crowd
cheered wildly.

“And the winner is Crazy Legs
Conti with 14 dozen plus three
raw Louisiana oysters in ten
minutes!”

Crazy Legs is a wiry young guy
with blond dreadlocks.  Rich
approached him with the mic. The
crowd hushed. “How do you feel,
man?”

“I feel good,” he said, a little
staid. Then, “Tonight, I’m headed
to Acme Oyster House for dinner.”

Crazy Legs sidled over to the
Oyster Queen, a beautifully cos-
tumed young woman. The queen
eyed his face, searched for a clean
spot, and graciously landed a
quick kiss.

Sponsors of the event were the
Louisiana Seafood Promotion and
Marketing Board, Acme Oyster
House, McIlhenny Company
(TABASCO Pepper Sauce), Miller
Brewing Company, and Culinary
Concierge magazine.

In a city where people take eat-
ing seriously, indulgence was just
pushed to a new level. The oyster
eating contest is sure to become
one of New Orleans’ great annual
events.

For Louisiana seafood recipes
and quality wholesale seafood
suppliers, visit www.louisiana
seafood.com.

The Skinny On Competitive Eating

Dave “Mo Ribs” Molesky goes
nose to nose with fresh, raw
Louisiana oysters.

(NAPSA)—A cool way to make
your next get together more memo-
rable is to give it an early 20th cen-
tury seaside boardwalk theme and
serve authentic frozen custard, the
rich and creamy concoction that
took Coney Island by storm in 1919.

Creating a boardwalk-themed
party is easier and less expensive
than you may think. 

Start with the music. Find a
tape or CD with traditional cal-
liope or carnival sounds that will
remind everyone of carousel rides
and wooden roller coasters. 

Decorate with colored balloons in
large bunches. Make sure every
child gets to take one or two home
at the end of the party. If you decide
to rent a tent to provide shade and
shelter, try to get one with the red
and white stripes to accentuate the
carnival style atmosphere. 

Create your own Midway with
backyard versions of boardwalk-
style games, such as throwing
ping-pong balls into glass jars or
knocking down stacks of cans with
a ball. Participants can win small
toys. Ask a friend or family mem-
ber to play the part of a for-
tuneteller. With a great costume
and just a little information about
your guests, you can create your
very own “swami.”

You can even rent traditional-
style popcorn makers on red carts
and cotton candy machines. 

Offer your guests Coney Dogs
by adding chili and cheese to hot
dogs. You can also serve French
fries with vinegar, another board-
walk treat. 

Be sure guests get their just
desserts: salt water taffy, candy
apples and Pierre’s Authentic
Frozen Custard. Amazing Waffle
Cone Scrambler, Carousel Choco-
late, Boardwalk Butter Pecan,
Midway Cherry Arcade or Classic
Vanilla Thriller can complete the
party theme. 

These are just a few of the
authentic-recipe frozen custard
flavors available in pints from
Pierre’s French Ice Cream Com-
pany. You can order 36 pints of
frozen custard packed in dry ice to
be delivered to your door by order-
ing online at www.pierres.com.

Celebrate An Old-Fashioned Delight

A party with an old-fashioned
boardwalk theme—including
frozen custard—can be both fun
and easy to do.

Wisconsin travel information at
www.travelwisconsin.com.
American Podiatric Medicine
Association at www.apma.org.
New York State Canal System
at www.canals.state.ny.us.
By My Side: Taking Charge of
Cancer Treatment , a multi-
media education program at
www.BYMYSIDE.com. 
Mushroom recipes at www.
mushroomcouncil.org.
Armstrong floors at www.arm
strong.com. 
SkipDoctor® (manual) or Skip-
Doctor MD® (motorized) from
Digital Innovations™ at www.
digitalinnovations.com.
The EZ-Grill™ at www.ez-grill.
com.
Johns Hopkins University Press
at www.jhubooks.com.
National Stroke Association at
www.stroke.org.

Check Out
These Web Sites:

***
When your work speaks for
itself, don’t interrupt.

—Henry J. Kaiser
***




