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(NAPSA)—If you think your
work skills are only useful at your
current job, think again. Many of
the skills acquired in the work-
force can be used in related or
even completely different careers,
so there’s no need to stay in that
dead-end job or keep trying for a
job in an industry that’s losing
them.

Many skills can be transferred
and be an asset in another type of
career. Although the U.S. unem-
ployment rate is currently 8.3 per-
cent, according to the U.S. Bureau
of Labor Statistics, there are 3.4
million jobs open right now. Many
employers have positions they
believe they can’t fill and can’t find
the “right” candidates to join their
team. Many of these open jobs are
in sales and other areas such as
human resources, where skill sets
are easily adapted to new organiza-
tions and industries.

While many employers are hav-
ing a tough time finding “qualified”
candidates to fill open jobs, the
insurance industry is hiring, tar-
geting efforts at career changers.

For example, The Guardian
Life Insurance Company of Amer-
ica (Guardian) expects to increase
its sales force by 5 percent, adding
over 800 new members to its
national distribution team in 80
agencies across the U.S. The com-
pany has seen that life insurance
industry experience is not the only
desirable background in this
rapidly changing economic time
and hopes to fill many of those
positions with candidates from
other walks of life.

While the pool of people who
succeed in making the shift into
the life insurance and financial
advisory arena is diverse, they

share certain characteristics, par-
ticularly the eagerness and over-
whelming drive to make the
opportunity their own and create
a business for themselves.

Diverse business experience,
well-developed interpersonal skills,
a keen interest in financial success,
a passion for lifelong learning, and
professional training are important
transferable skills for people most
likely to thrive in the financial ser-
vices environment.

Some 65 percent of the com-
pany’s representatives are career
changers. Career changers tend to
offer many great qualities: matu-
rity, good judgment, professional
comportment, knowledge of busi-
ness etiquette, and experience. In
addition, career changers are
often self-starters, and while they
may need training to assume their
new responsibilities, they do not
need an inordinate amount of
hand-holding.

For many companies, hiring the
“right stuff” means welcoming
career changers. For more informa-
tion, visit www.GuardianLife.com.

TakingYour SkillsWithYou

Many skills are transferable and
can be used in another career.

(NAPSA)—A delightful way for
your family to greet the end of
winter can be by getting together
and baking up tasty treats that
signify renewal, such as Sweet
Chicks and Bird’s Nest Coffee
Cake:

Sweet Chicks
Makes 18 chicks

5 to 51⁄2 cups all-purpose flour
1⁄2 cup sugar
2 envelopes Fleischmann’s

RapidRise Yeast
1 tablespoon freshly grated

lemon peel
1 teaspoon salt
3⁄4 cup evaporated milk
1⁄2 cup water
1⁄3 cup butter or margarine
2 large eggs

Raisins
Powdered Sugar Glaze:
11⁄4 cups powdered sugar
2 to 3 tablespoons milk
2 to 3 drops yellow or red

food coloring
1⁄2 teaspoon vanilla extract

Combine 2 cups flour, sugar,
undissolved yeast, lemon peel
and salt in large mixing bowl.
Heat milk, water and butter till
very warm (120° to 130°F).
Gradually add to flour mixture.
Beat 2 minutes at medium
speed of mixer, scraping bowl
occasionally. Add eggs and 1
cup flour; beat 2 minutes at
high speed. Stir in enough
remaining flour to make a soft
dough. Knead on lightly
floured surface till smooth and
elastic, about 8 to 10 minutes.
Cover; let rest 10 minutes.
Divide dough into 18 equal
pieces; roll each into 10-inch
rope. Tie each into a knot, leav-
ing one end slightly shorter.
Place knots, short ends up, 2
inches apart on greased baking
sheets. Pinch short end of knot
to form head and pointed beak.

Insert 2 raisins for eyes. Press
long end of knot down; with
sharp knife, make 4 to 5 cuts to
form tail. Cover; let rise in
warm, draft-free place until
doubled in size, about 45 min-
utes to 1 hour. Bake at 375°F 12
to 15 minutes or till done.
Cover heads with small pieces
of foil if they become too
brown. Remove from sheet to
wire rack. Brush with Pow-
dered Sugar Glaze: Combine
glaze ingredients in small bowl;
stir until smooth.

Bird’s Nest Coffee Cake

31⁄2 to 4 cups all-purpose flour
1⁄3 cup sugar
2 envelopes Fleischmann’s

RapidRise Yeast
2 teaspoons freshly grated

orange peel
1 teaspoon salt
3⁄4 cup water
1⁄3 cup milk
1⁄4 cup butter or margarine
9 eggs
1⁄2 cup chopped almonds,

toasted
1 tablespoon water

Food coloring
Orange Glaze:

1 cup powdered sugar
1 to 2 tablespoons orange

juice

Combine 11⁄2 cups flour,

sugar, undissolved yeast,
orange peel and salt in large
mixing bowl. Heat water, milk
and butter until very warm
(120° to 130°F); stir into flour
mixture. Stir in 1 egg, almonds
and enough remaining flour to
make soft dough. Knead on
lightly floured surface till
smooth and elastic, about 6 to 8
minutes. Cover; let rest on
floured surface 10 minutes.
Divide dough in half; roll each
half to 30-inch rope. Loosely
twist ropes together. Place
twisted rope on large greased
baking sheet; shape into circle
and pinch ends together to
seal. Place 7 eggs, evenly
spaced, on dough, pressing
between ropes in twist. Cover;
let rise in warm, draft-free
place until doubled in size,
about 20 to 40 minutes. Beat
remaining egg with 1 table-
spoon water; brush over dough
(not on eggs). Bake at 350°F for
30 to 35 minutes or until done.
Remove from sheet; let cool on
wire rack. Brush eggs with
food coloring. Drizzle Orange
Glaze over bread: Combine
glaze ingredients in small bowl;
stir until smooth. Serve warm.
Refrigerate any leftovers.

More recipes and tips are at
www.breadworld.com.

SweetWaysTo Celebrate The Season

You can hatch up a happy sur-
prise with sweet baby chicks.

Here’s an egg-cellent idea: A
coffee cake that looks like a nest.

(NAPSA)—There’s good news
for iPhone® and Android™ users—a
new mobile app provides free call-
ing and texting between users
worldwide.

Vonage Mobile® is a free down-
loadable app that lets users talk
and text worldwide for free with
anyone else who uses the app
(data rates may apply). It also
provides ultra low-cost calling to
friends and family who don’t
have the app. It’s a combination
of the best free and paid commu-
nications apps, all rolled into one.

The new app is the latest offer-
ing from Vonage, a provider of
communications services connect-
ing individuals through mobile
and broadband devices worldwide.
Users don’t have to be a Vonage
home phone customer to use the
app—just download it for free
from iTunes® or Android™ Market.

Significant Cost Savings
When calling friends and fam-

ily who don’t have the app, users
can make calls globally with per-
minute rates that are on average
70 percent less than major mobile
carriers and 30 percent less than
Skype. Rates start at .016 cents/
min., and calling credit is avail-
able in $4.99 and $9.99 incre-
ments, making it one of the most
cost-effective solutions for inter-
national calling.

A Free Global Network
Users can instantly build a free

global calling and texting network
using the app’s multi-invite system
from their existing contacts. Even
more exciting, Vonage Mobile uses
the phone’s existing mobile number
and contact list, eliminating the need
for unique user names and dupli-
cate identities for contacts. It’s
incredibly easy to use, allowing users
to take full advantage of the fea-
tures without the hassle of having

to leave the app.
A Comprehensive Solution
“Vonage Mobile consolidates the

best features of our prior appli-
cations, while adding important
functionality, better value and
improved ease of use,” said Marc
Lefar, CEO of Vonage. “It combines
the best of free high-def voice and
messaging along with incredible
value for traditional international
calls, all while using the existing
mobile number and address book
for unsurpassed ease of use.”

Vonage Mobile works over Wi-
Fi, 3G and 4G wireless data net-
works, worldwide. In addition to
iPhone and Android smartphones,
the app also works on iPad®, iPod
Touch® and Android™ Tablets.

For more information on Von-
age Mobile, please go to iTunes,
Android Market or www.vonage
mobile.com.

New Mobile App Lets Users Call
AndTextWorldwide For Free

New global mobile app for
iPhone® and Android™ lets users
call and text for free worldwide.

(NAPSA)—Here’s food for
thought for many families for
whom the idea of great dining has
been wiped away by an uncertain
economy: You can still get a taste
of the good life. There are many
ways to save money on fun foods
and nutritious meals. Try these
tips:

•Check this publication for
sales and coupons.

•Plan your meals for the week
before you head to the grocery.
Check to see what foods you
already have and make a list of
what you need to buy.

•Go for stews, casseroles or
stir-fries, which “stretch” expen-
sive items into more portions.
Substitute protein-rich beans for
more expensive meat.

•Ask about a loyalty club
membership for extra savings at
stores and restaurants you visit
frequently.

•Find the “Unit Price” on each
product and use it to compare dif-
ferent brands and different sizes
of the same brand to determine
which is more economical.

•Buy in bulk if you can and
have enough space.

•Buy fruits and vegetables in
season to lower the cost and
increase the freshness.

•To save time as well as mon-
ey, prepare double or triple the
amount of favorite recipes when
you have the time. Freeze the food
in individual containers and use
them throughout the week.

•Spice up your leftovers—use
them in new ways. For example,
try leftover chicken in a stir-fry or

over a garden salad or to make
chicken chili.

•When eating out, look for
high-quality bargains. For exam-
ple, a major family-friendly restau-
rant chain has come up with a low-
cost, highly delightful menu that
makes it easier to treat the family
to breakfast, lunch or dinner, any
day of the week. IHOP’s new 7 for
$7 Menu features a delicious vari-
ety of seven meals for just $7 each,
including Bacon-Wrapped Sirloin
Steak; Chicken and Waffles;
Cheesy Western Omelette; Nutella
Crepes; Bacon and Cheddar Hash
Brown Stack; Hash Brown
Crusted–Chicken; and, at under
600 calories, there’s the SIMPLE &
FIT Veggie Omelette. All these
meal deals are available for a lim-
ited time at participating IHOP
locations. To find one nearby, visit
www.ihop.com.

Learn More
You can find out more if you

follow IHOP on Facebook at
www.facebook.com/ihop or visit
www.ihop.com.

Dining Delightfully—For Less

Eating out may now be both fun
and affordable for more American
families.

***
The bestwe can do is size up the
chances, calculate the risks
involved, estimate our ability to
deal with them, and then make
our plans with confidence.

—Henry Ford
***

***
I leave you, hoping that the
lamp of liberty will burn in your
bosoms until there shall no
longer be a doubt that all men
are created free and equal.

—Abraham Lincoln
***

***
Common-looking people are the
best in the world: that is the
reason the Lord makes so many
of them.

—Abraham Lincoln
***

***
Nurture your mind with great
thoughts; to believe in the heroic
makes heroes.

—Benjamin Disraeli
***




