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(NAPSA)—The American dream
of homeownership is one of the best
paths to accumulating personal
wealth. According to a Federal
Reserve 2004 Survey of Consumer
Finances, the median net wealth
of homeowners is $184,400, while
the median net wealth of renters
is only $4,000. 

Owning a home gives families
a sense of pride, stability and
security, and for many, the roof
over their heads also helps build
a sizable nest egg. For example,
a $210,000 home purchased
today with a $10,000 down pay-
ment and a 30-year fixed-rate
mortgage at 6.5 percent would
cost a steady $1,100 per month.
After 10 years, assuming an his-
toric 4.5 percent annual appreci-
ation rate, the homeowner would
have accumulated a net worth of
$138,521.

In comparison, over the past 10
years, the cost of rental housing in
the United States has increased
an average of 3 percent per year. A
rental payment of $1,000 per
month, with a 3 percent annual
increase, would amount to
$137,567 after 10 years, with no
wealth accumulation. 

“Owning a home is a wealth
builder for many Americans. How-
ever, all real estate is local and
this can lead to swings in a prop-
erty’s value in certain markets.
While it may make sense to rent
in some communities in the short
term, buying is a safe, steady
investment for buyers looking to
own long term,” said David
Lereah, chief economist of the
National Association of Realtors.

Owning is a form of automatic

savings. Homeowners who make
mortgage payments on an amor-
tized loan (a loan where portions
of the payment are applied to both
the principal amount and the
interest due) increase their home
“equity,” or wealth, every month.
Equity also grows as the home
appreciates in value. 

Homeowners also enjoy many
tax benefits, including mortgage
interest and real estate tax deduc-
tions on personal income tax
returns. 

While there are additional
expenses that can be incurred
from owning—like maintenance,
insurance and taxes—the increase
in homeowner ’s equity as the
house appreciates usually out-
weighs these costs.

Owning a home involves com-
mitment and responsibility, but
it’s also one of the best long-term
investments consumers can make,
for their finances and their future. 

For additional information on
the benefits of owning a home,
visit www.realtor.org. 

Home Is Where The Money Is

The Federal Reserve Board esti-
mates that homeowners have a
net worth nearly 46 times more
than that of renters.

(NAPSA)—Small-ship vaca-
tions are making big waves with
travelers.

In fact, the Associated Press
cited European river cruises, a pop-
ular type of small-ship travel, as
one of the hot trends in travel today. 

Defined as vessels with 400 or
fewer passengers, small ships
include river ships,  barges,
yachts, freighters, small ocean-
faring ships and others. Accom-
modations and service vary from
a six-star luxury yacht cruise to
a no-frills vacation on a working
coastal steamer. 

If you’re considering a small-
ship vacation, Grand Circle Small
Ship Cruises’ “101 Tips for Small
Ship Travelers Abroad” may help.
The free booklet introduces the
concept and benefits of small-ship
travel and tells you how to maxi-
mize your small-ship vacation. 

Here are some sample tips: 
• Compare Itineraries—Don’t

choose an itinerary just because it
has the greatest number of ports.
What really matters is how much
time you’ll spend in places you’re
most interested in. Your published
itinerary should indicate arrival
and departure times for each
port—be sure you have ample
time to explore. 

• Choose The Ship That’s
Right For You—Would you prefer
to experience southern France
aboard a deluxe river ship with
modern appointments or a slower-
moving, classic barge? Cruise the
Aegean under full sail or aboard a
sleek, motorized yacht? Be specific
with your travel agent or cruise
company.

• Photography—Protect an
expensive lens with a UV filter
while traveling. Once onboard, use
a polarizing filter to reduce glare
and a minitripod or beanbag to
steady your camera.

• The free, 74-page booklet
was compiled from the expert
advice of Grand Circle’s ship
captains,  crew and guides
aboard its award-winning fleet
of 50+ small ships. It includes
advice on medical and health
issues, insurance, packing, shop-
ping, photography and more.
And the handy reference section
includes cruise terminology and
nautical terms, a conversion
chart,  tipping chart and lots
more.  For a free copy of  the
booklet, call (800) 248-3737. 

Small-Ship Vacations Are Making Big Waves With Travelers 

A free new guide helps travelers
plan a small-ship trip.

(NAPSA)—Americans are seri-
ous about entertaining. From din-
ner parties and brunches to baby
showers and play groups, an
increasing number of Americans
are using their home as a venue
for get-togethers and social
events.

But this new American pastime
hasn’t just helped shape the way
people socialize. It’s changed the
scope of home furnishings as well.
In fact, interior designer and tele-
vision host Michael Payne says
commercial appliances are becom-
ing more commonplace in residen-
tial homes. 

“The sheer amount of glassware
and china [accumulated from din-
ner parties] is not accommodated in
the typical kitchen, so other means
are necessary in order to clean up
efficiently,” says Payne. “That’s why
people are turning to commercial
dishwashers.”

For instance, the Miele G 7856
dishwasher is engineered and man-
ufactured to perform differently
than a residential dishwasher. As a
true commercial dishwasher,
its  heavy-duty components are
designed to handle continuous use
24 hours a day, seven days a week. 

The washer provides fast res-
taurant cycles (some cycles take
just 10 minutes), near-silent opera-
tion and can gently handle large

loads. In fact, it can clean up to 62
glasses or 142 five-piece cutlery set-
tings (some 700 pieces) at a time. 

Before deciding to go commer-
cial, it’s important to remember
that all commercial dishwashers
are not safe for home use. Typical
restaurant dishwashers reuse
water from a tank. It’s important
to look for freshwater washers
such as the G 7856 to help ensure
a clean, hygienic wash. The
washer is also designed to safely
clean china and crystal. 

Additionally, many tank-based
machines need aggressive deter-
gents that are not suitable for
home use and are too caustic to
use with china or crystal.

For more information on the
washers, visit www.miele.com.

Home Entertaining Made Easy

Going Commercial—Many house-
holds have turned to commercial
dishwashers to keep up with
their home entertaining.

(NAPSA)—Asian cooking—in-
cluding Chinese, Japanese and
Thai—continues to grow in popu-
larity, thanks to the variety of
dishes, the aromatic sauces for
flavoring and the abundant use of
fresh, healthy, low-fat ingredients,
such as vegetables, fresh herbs,
exotic mushrooms and nutrient-
rich tofu or bean curd. Dishes are
typically quick-cooked by stir-fry-
ing or steaming to preserve flavor
as well as vitamins and minerals.
Artful presentation is important.
Combine key colors such as jade
(broccoli or snow peas) and coral
(carrots) in dishes to enhance
visual appeal.

For best results in Asian cook-
ing, the key is in the food prepara-
tion. While the cooking can take
just minutes, prep takes longer
since foods are customarily cut,
sliced or diced in small pieces just
before cooking. When stir-fried,
ingredients are added in batches
until everything is combined.

Moderation is central. Steak,
for example, is frequently finely
sliced and used sparingly. Chicken
is cut into mouth-size pieces. Veg-
etables are thinly cut, usually on
the diagonal. Shellfish, such as
shrimp, is cut into three pieces
before cooking. For sushi lovers,
it’s all about shopping for the
freshest fish, slicing it for easy
consumption and making a beau-
tiful presentation.

With Asian dishes, the proper
utensils and cooking tools are not
only essential, but part of the fun
in cooking. The wok allows for
tossing and turning ingredients
over high heat without splattering
the range top. A stackable bamboo
steamer for preparing fresh veg-

etables is not only exotic but
highly functional. And sushi mats
allow for precision rolling of
cooked Japanese rice.

All of these dishes and more
can be prepared with tools from
Ekco Pao!, a new collection of 47
Asian culinary utensils, many
crafted of heat- and stain-resis-
tant bamboo, an attractive and
eco-friendly resource. The line fea-
tures bamboo steamers, cutting
boards, spatulas and slotted
spoons, as well as carbon steel
woks, reusable chopsticks and
Japanese-style santoku knives
and sushi sets—just about every-
thing needed to prepare and cre-
ate an assortment of Asian dishes
any day of the week. 

Here’s an easy and delicious
recipe that’s likely to be a crowd
pleaser at any table:

Grilled Beef Skewers with
Cucumber-Carrot Slaw

Serves 4

2 teaspoons sugar

1⁄4 cup soy sauce
1 teaspoon mirin (Japanese

rice wine)
1⁄2 teaspoon chili sauce 
1 lb. thick rib-eye steak, cut

into 1-inch cubes
3⁄4 lb. English cucumbers,

peeled
3⁄4 lb. carrots, peeled
1⁄3 cup unseasoned rice wine

vinegar
1 teaspoon kosher salt
1 teaspoon sugar

In a bowl, combine the su-
gar, soy sauce, mirin, and chili
sauce. Add the beef, toss well,
cover with plastic wrap, and
place in the refrigerator for 2
hours to marinate. For the
slaw, carefully julienne cu-
cumbers and carrots into 4-
inch slices. Place cucumber in
a colander for about 20 min-
utes to allow any extra juice to
drain. In a small bowl, mix the
vinegar, salt and sugar. Add
the carrots and cucumbers,
toss well, cover with plastic
wrap and let marinate in the
refrigerator for 2 hours. Let
the mixture come to room
temperature before serving.
To prepare the beef, thread
the cubes onto bamboo skew-
ers that have been presoaked
in water. Preheat grill until
hot. Place skewers of beef on
the grill and cook over direct
heat for 4 minutes, turning
every minute or so. Remove
from the grill and serve hot
with a spoonful of the slaw on
the side. 

For more information, visit
www.ekco.com.

Easy, Everyday Asian Cooking At Home

The fine art of Asian cooking
includes an elegant presentation,
as well as healthful ingredients
and superb taste.

***
Forget injuries, never forget
kindnesses.  

—Confucius 
***

***
Just do what must be done. This
may not be happiness, but it is
greatness. 

—George Bernard Shaw 
***

***
One kind word can warm three
winter months. 

—Japanese Proverb 
***

***
Nice, how we never get dizzy
from doing good turns. 

—George Bengis 
***

***
Great opportunities to help oth-
ers seldom come, but small ones
surround us every day. 

Sally Koch 
***




