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(NAPSA)—Those who believe
that retirement should involve
more than chores, home mainte-
nance and yard work can often be
found enjoying cultural or educa-
tional activities at an independent
living community.

Such communities typically
offer well-kept grounds, spacious
attractive floor plans, and com-
fortable dining rooms where resi-
dents can enjoy fine dining experi-
ences with a varied menu.

When it comes to programs,
residents can often pursue a wide
range of interests, such as art
classes, pet therapy, walking club,
rosary, meditation, yoga, team
trivia and bridge club.

“The quality of our life span
can be measurably affected and
improved by the effort we put
forth to keep our bodies and our
minds healthy and in sync with
one another,” said Brookdale
Chief Medical Officer Kevin
O’Neil, M.D. “Physical activities
like walking, aerobics and
strength training, and mental
activities like team trivia, current
events and chess, are commonly
offered at senior living communi-
ties. These activities help main-
tain a fit body and a sharp mind,
which can add life to your years.”

Often, independent living com-
munities will also offer a range of
services on-site to assist those
with medical or social issues.

When care needs change, a
senior may consider moving to
assisted living. This type of com-
munity is designed for those who
need some help in their daily lives
but don’t require the advanced
medical care provided in a skilled
nursing environment.

When you think that a loved one
may no longer be able to live with-
out assistance, here are some tips
to start a conversation about
assisted living from the experts at
Brookdale Senior Living:

Do research: Having in hand
information and facts about a few
local assisted living communities can
help you present the case factually.

Keep it private: Your initial
conversation should be held in a
comfortable private setting with a
limited number of individuals. This
low-key approach may help the per-
son feel more open to hearing about
a possible assisted living move.

Focus on the positives: You
may want to talk about the ser-
vices, the social opportunities
and the security.

Making A Choice
When it comes time to actually

select a community, here are some
factors to consider:

•Does it offer a warm, home-
like atmosphere and appealing
outings and activities?

•How does the community
meet health needs?

•Does the community meet all
state and local licensing requirements?

Brookdale is the nation’s
largest owner and operator of se-
nior living communities through-
out the United States.

Learn more at www.brookdale
living.com.

The Benefits Of Senior Living Communities

To help start a conversation with
your loved one about assisted liv-
ing housing options, focus on the
retirement community’s social and
educational opportunities.

(NAPSA)—Going back to school
is a big decision, one that can ulti-
mately pay off in terms of future
income and career opportunities.
Many working adults—especially
parents and managers—would
love to finish their degree, get a
certificate or even earn an ad-
vanced degree, but are convinced
that they just don’t have the time.
They would like to put themselves
in a position to earn a promotion
or become an authority in their
field but they feel there just aren’t
enough hours in the day.

The reality is that, while going
back to school is not always going
to be easy, it does not have to
mean neglecting your job or fam-
ily or even being an “all or noth-
ing” proposition.

First, weigh the payoffs with
the sacrifices. How would your life
be different if you pursued more
education? Will you have regrets if
you continue to put off pursuing
this education? What kind of
example would you like to set for
your family, your colleagues and
others in your life? You may have
to give up a little time now but
down the road you may save time
you would have spent worrying,
working additional jobs or dis-
tressing over lack of advancement
in your career.

If you have decided that re-
turning to school is the right path
for achieving your goals, much
like many students do by using
Bellevue University’s www.
makeithappennow.org, set a game
plan for making the journey
doable. You are ultimately seeking
to improve your life, not make
things harder on yourself. Some
tips to factor in while determining
this plan include:

•Save yourself both time
and money. When you enroll,
make sure to inquire about every
source of transfer credit the school

accepts. This will save you repeat-
ing (and paying for) courses cover-
ing knowledge you already possess.
Sources of credit could include mil-
itary training, standardized test-
ing, life experience or credit from
previous schools (including com-
munity college or technical school).

•Consider studying online.
First, depending on your proxim-
ity to the college or university, you
could save yourself many minutes
driving round-trip. Second, open-
ing your search up to online
options expands your range of
schools and gives you a better
chance of finding the school that
works best with you to accomplish
your goals.

•Determine what your
schedule can realistically ac-
commodate. Work with an aca-
demic adviser at the school you
will be attending to set realistic
goals. For example, if your sched-
ule allows you to take classes only
part-time right now, do not pres-
sure yourself into taking a full
course load with expectations of a
perfect grade point average.
Remember, no step is too small in
walking toward your goals; do it
at your own pace.

“Many online programs are
asynchronous, which means you
do not have to turn in your course-
work or attend lectures at a set
time,” said Dr. Mary Hawkins,
president of Bellevue University.

“Our online students have the
fullest, most hectic lives you can
imagine and many of them tell us
they could not have accomplished
their goals any other way. From
service members deployed over-
seas to working parents submit-
ting coursework after putting the
children to bed, our graduates tell
us time and again that going back
to school was worth every sacrifice
they had to make to do so.”

•Assess your support sys-
tem. Make sure your employer is
aware of and supportive of your
efforts. Ask about schedule flexi-
bility; for example, may you use
your lunch hours for study time?
Can you work a different sched-
ule—go in an hour earlier or work
four 10-hour days instead of five
eight-hour days—to accommodate
your schoolwork? Also, ask if your
employer offers any sort of tuition
remission—this may save you
time figuring out how to pay for
your new endeavor.

Equally important in your sup-
port system, if not more so, are
your friends and family. Everyone
is willing to provide support in dif-
ferent ways. Talk to your friends,
your spouse, your co-workers,
your siblings and your parents.
Know up front whom you can call
when you need someone to help
with the kids, lend an ear or run
an errand you just don’t have time
to get to. Most people are willing
to help, especially when you are
pursuing a worthwhile goal, but
they will not know how to help if
you do not ask.

Once you have a plan in place,
it is time to put it into action.
Before you know it, you should
have adjusted your time manage-
ment and reached your goal. You
can move on to bigger and better
things as a result.

Learn more at www.makeit
happennow.org.

Is There Time To Go Back To School?

(NAPSA)—Whether your com-
pany owns and operates a fleet of
pickup trucks for plowing snow or
a single car to make business
trips, the reality is many busi-
nesses use the same vehicle for
business and personal reasons.
But not all business use requires
a commercial auto insurance pol-
icy. So how do you know which
you need?

Factors to Consider
Since every business is unique

and each insurance company uses
different standards, it’s a good
idea to consult a professional busi-
ness insurance agent. Some of the
variables that can help you deter-
mine if your business requires a
commercial auto insurance policy
include:

•Number of vehicles owned
•Who’s driving the vehicle(s)—

if you need to list other employees
as drivers, you need commercial
insurance

•How often the vehicle(s) is
(are) used for commercial pur-
poses—talk to your agent about
what is defined as “business use”

•Type and size of vehicle(s)
•Registration—if the vehicle(s)

is (are) registered in the name of
the business, you need commercial
insurance.

For example, you own a small
dry-cleaning business and own
two vans that your employees
use five days a week to pick up
and drop off your customers’
orders. You sometimes use the
van to run errands or grab lunch,
but they are primarily used for
business purposes. The title of
both vans is in the name of your
business.

So what do you think—does the
dry-cleaning owner need personal
or commercial auto insurance? If
you guessed commercial auto
insurance, you guessed right.

Safeguard Your Vehicles
Similar to personal auto insur-

ance, a commercial auto policy
will likely include a combination
of bodily injury, property damage,
collision and comprehensive cover-
age, including:

•Vehicle repair or replacement
after an accident

•Damage caused by theft, van-
dalism or inclement weather

•Property damage expenses
•Injury or damage to others
•Medical bills.
Also, if your company’s vehicle

is involved in an incident that
causes damage to someone’s
property or gets in an accident
with another car, driver, passen-
ger or pedestrian, commercial
auto insurance would offset
related costs.

Get Further Advice
Visit www.wellsfargo.com/

insurance to learn more.

Commercial Auto Vs. Personal Auto Insurance

If like many business owners you
use the same vehicles for per-
sonal and business use, there
are a few things you should know
about insurance.

(NAPSA)—According to the
23rd annual Weber GrillWatch
Survey, nearly half of Americans
(44 percent) are interested in
cooking on an outdoor smoker.
With the colder temperatures
moving in, now is the perfect time
to give smoking a try no matter
what type of grill you have.

“Smoke cooking can be intim-
idating to many people—even
experienced grillers,” says Jamie
Purviance, whose “Weber ’s
Smoke—A Guide to Smoke
Cooking for Everyone and Any
Grill” made the New York Times
Best-Sellers list. “My goal is to
take the mystery out of smoke
cooking and walk people through
every step—from setting up
whatever type of grill they are
using to adding the best kind of
smoke at the right times.”

Purviance’s Top 10 Smoking
Tips include cautioning against
adding too much wood, chunk
after chunk, to the point where
the food tastes bitter. “In general,
you should smoke food for no
longer than half its cooking time,”
says Purviance.

Try your hand at smoking with
this great seasonal recipe, perfect
for beginners to experienced
smoking enthusiasts.

Slow-Roasted Ham With
Sweet-and-Sour Cider Glaze

Ideal grill: charcoal
Smoke intensity: strong
Prep time: 15 minutes

Cooking time: 11⁄4 to 2 hours
Special equipment: large

disposable foil pan, instant-read
thermometer

Serves: 10 to 12
1 whole, fully cooked, bone-

in smoked ham, 8 to 10
pounds (not spiral cut)

4 large handfuls apple wood
chips, soaked in water for
at least 30 minutes

Glaze:
1⁄2 cup cider vinegar
1⁄2 cup ketchup
1⁄4 cup fresh lime juice
3 tablespoons packed dark

brown sugar
2 tablespoons soy sauce
1 tablespoon Dijon mustard
1⁄2 teaspoon ground black

pepper

1. Allow the ham to stand at
room temperature for about
30 minutes before cooking.

2. Prepare the grill for indi-
rect cooking with low heat
(250° to 350° F). For a charcoal
grill, light about 25 briquettes
and divide them into 2 equal
piles on opposite sides of the
charcoal grate.

3. Brush the cooking grate
clean. Drain and add 2 hand-
fuls of the wood chips to the
charcoal and put the lid on the
grill. Put the ham, flat-side
down, in a large disposable foil
pan and add 1 cup of water.
When the wood begins to
smoke, place the pan on the
cooking grate over INDIRECT
LOW HEAT. Cook the ham,
with the lid closed as much as
possible, until an instant-read
thermometer inserted into the
thickest part of the ham (not
touching the bone) reaches 135°
F, 11⁄4 to 2 hours (about 10 min-
utes per pound). Replenish the
charcoal as needed to maintain
a steady temperature, adding
three to five lit briquettes to
each pile every 45 minutes,
along with the remaining
drained wood chips. Mean-
while, make the glaze.

4. In a small saucepan com-
bine the glaze ingredients and
simmer over medium heat
until heated through, 3 to 4
minutes. Remove from the
heat.

5. Glaze the ham during the
last 30 minutes of cooking
time. If the ham begins to look
too dark, cover it with foil and
stop glazing. Carefully trans-
fer the ham from the foil pan
to a cutting board. Tent with
foil and let rest for 15 to 20
minutes. Cut the ham into
slices and serve warm.

For more information and
tips on smoke cooking, visit
www.weber.com/smoke.

Test Your Hand At Smoke Cooking With Succulent Slow-Roasted Ham
From New York Times Best-Selling Author

Slow-Roasted Ham with Sweet-
and-Sour Cider Glaze.

(c) 2012 Weber-Stephen Products LLC. Recipe from Weber’s Smoke™ by Jamie Purviance. Used with permission.




