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(NAPSA)—According to the
United States Small Business
Administration, small businesses
represent 99.7 percent of all em-
ployers. There are an estimated
22 million small and midsize
businesses (SMBs) in the U.S.
today. Such companies are con-
stantly challenged with the need
to create a huge impact in a
noisy marketplace with a limited
budget.

Today, affordable imaging and
printing technology makes it pos-
sible to build an in-house market-
ing program. In fact, Revival
Lighting, a vintage lighting fix-
tures company in Spokane, Wash.,
cut the cost of producing market-
ing materials 90 percent when
they brought marketing in-house.
In addition, because marketing
materials can age quickly and fre-
quently need updating, companies
with the flexibility to respond on
the fly will impress customers
while reducing costs.

Color has become an effective,
even necessary tool in marketing
materials. According to a study by
Loyola College in Maryland, using
color increases brand recognition
by up to 80 percent.

Bold and multicolored designs
can impact people’s moods. Envi-
ronmental green is considered hip
and has taken on new, positive
associations, while the combina-
tion of blue and floral reds has
been found to evoke vintage
designs and heritage, according to
a 2005 study by The Color Associ-
ation of the U.S.

In addition to printing materi-
als in-house, SMBs should take
advantage of inexpensive and
often free marketing services that
are available on the Web. For

example, HP hosts an in-house-
marketing portal for entrepre-
neurs and SMBs. It contains case
studies, how-to seminars and
other free tools and information,
including over 200 free marketing
templates ranging from brochures
to an image library.

Blogs—online journals or news-
letters intended for general public
consumption—are another great
tool for learning more about how
to use color and create marketing
materials in-house. To save time
and money, SMB marketing guru
John Jantsch, who maintains the
popular blog Duct Tape Market-
ing, recommends that businesses
create a marketing kit describing
you, your company, services pro-
vided and what sets your business
apart from the rest.

To improve marketing effective-
ness on a shoestring budget, bring
it in-house, remember to use color,
take advantage of free services
and seek out expert advice.  

For more tips, check out
www.hp.com/go/inhouse.

Competing With Color Levels The Playing Field

COLOR YOUR BUSINESS WORLD:
Visual presentation is as impor-
tant as the content of a docu-
ment—and sometimes more.

(NAPSA)—Preparing meals
that are a cut above the ordinary
may be easier if you start with the
right cutting tools.

Well-designed cutting tools are
engineered with style, safety and
performance in mind. A smartly
constructed knife is fashioned of
forged high-carbon stainless steel
and chromium for optimum rust
and stain resistance.

For example, Insignia2 cutlery
has fully tapered blade edges that
are engineered with Chicago Cut-
lery’s signature Taper Grind™

Edge for extreme sharpness, per-
formance, edge retention and
resharpening ease.

When choosing a knife, look for
heavy forged bolsters between the
blade and the handle. These bol-
sters provide greater balance and
safety by preventing fingers from
riding up on the blade. A full tang
blade, extending from the tip of
the knife to the end of the handle,
provides additional strength, bal-
ance and control.

A good knife collection fea-
tures patented ergonomic poly-
mer handles for exceptional dura-
bility and handling. Triple
compression stainless steel rivets
should secure the handles to the
blades.

Available in 18-piece and 12-
piece slanted hardwood block sets,
the Insignia2 collection contains a
four-piece forged steak knife set, a
three-piece set with paring, utility
and chef knives, and a two-piece
Asian set featuring a seven-inch
Granton-edge Santoku and a 3.5-
inch paring knife.

A new concept in cutlery is the
collection’s Partoku™, a five-inch
knife that delivers the versatility
of a Granton-edge Santoku with
the convenience of an easy-han-
dling paring knife. It’s designed

for chopping, dicing, slicing and
mincing and works well as a
cleaver, slicer and chef ’s knife.
The five-inch version can accom-
plish kitchen tasks that would be
unwieldy with a larger knife.

After stocking your kitchen
with the best, most ergonomic
knives, you may want to use them
to reward yourself by preparing
these delicious recipes: 

Braised Chicken 
in Wine Sauce

Serves 4

5 slices bacon, diced
1 cup onion, roughly

chopped
1 31⁄2-lb. chicken, cut into

eighths
1⁄4 lb. mushrooms, diced
8 small new potatoes, cut in

large pieces
1 clove garlic, minced

salt and pepper to taste
1⁄2 tsp. dried thyme
1 cup chicken broth
3 cups Burgundy wine

Chopped parsley

With a Chicago Cutlery
Insignia™ Partoku, dice un-
cooked bacon and mushrooms;
roughly chop onions and cut
potatoes and chicken into
pieces. In a large skillet, sauté
diced bacon with half the
onions until bacon is crisp.

Remove and drain well. Add
chicken pieces to skillet and
brown on all sides. Remove
chicken and set aside.

Put remaining onions, mush-
rooms, potatoes and minced
garlic in skillet. Add browned
chicken pieces, bacon and
onion mixture. Add salt and
pepper, thyme and enough
chicken broth and wine to
nearly cover chicken. Cover
and simmer on low heat for 45
minutes or until chicken is ten-
der and juices run clear when
pricked. Serve sprinkled with
chopped parsley.

Easy Scalloped Eggplant
Serves 4

1 medium eggplant, peeled
and cubed (about 3 cups)

1 Tbsp. parsley, finely
chopped

12 ounces grated cheddar
cheese; reserve a few
tablespoons for topping

2 eggs
1 medium onion, chopped
1 cup cracker crumbs

Salt and pepper to taste
Butter

Peel and cube eggplant. In
a medium saucepan, boil egg-
plant until tender, about 10
minutes. Drain well. In a
lightly buttered baking dish,
combine eggplant, parsley,
cheese (reserve some for top-
ping), eggs, onion and cracker
crumbs. Sprinkle with remain-
ing cheese, salt and pepper
and dot with butter. Bake at
350˚ F for 25 minutes or until
firm. Serve immediately.

For more information on choos-
ing the right knife for the right
job, visit www.chicagocutlery.com.

The Well-Stocked Kitchen Starts With Cutting-Edge Knives

It can be easier and safer to pre-
pare delicious meals if you have
state-of-the-art knives designed
for balance and performance.

(NAPSA)—According to the
American Heart Association,
nearly five million Americans are
living with heart failure and
550,000 new cases are diagnosed
each year. Heart failure is a seri-
ous condition that often is misun-
derstood. The questions below are
intended to help clear up some
misperceptions about this condi-
tion and its complications.

Q. What is heart failure? 
A. Heart failure does not mean

that your heart has stopped or is
about to stop. It is a serious condi-
tion in which the heart doesn’t
pump blood through your body as
well as it should. 

Your heart still beats, but it
pumps less nutrient- and oxygen-
rich blood to the rest of your body.
Because of this, heart failure can
make you feel tired or weak. Heart
failure also can cause swelling and
fluid buildup in your legs, feet and
even your lungs. Fluid buildup in
your lungs often is referred to as
“congestion,” which is why heart
failure is sometimes called “conges-
tive heart failure (CHF).” At times,
patients may require hospitaliza-
tion to treat a worsening, or an
acute episode, of their heart failure
symptoms. 

Q. What are the symptoms
of heart failure? 

A. Some symptoms of heart
failure include shortness of
breath, frequent coughing, in-
creased heart rate, heart palpita-
tions (your heart may feel like it is
racing), fatigue, weakness, swol-
len ankles and legs, loss of
appetite and weight gain. Patients
who experience acute episodes of
their heart failure symptoms also
may have extreme shortness of
breath that leaves them gasping
for air. Since they may have fluid
buildup in their lungs, they may
feel as though they are drowning. 

Q. How are acute episodes
of heart failure treated? 

A. There are some common
intravenous (IV) drugs that are
commonly given to patients in
hospitals to treat acute episodes of
heart failure. They include diuret-
ics, inotropes and IV vasodilators. 

Please talk to your healthcare
professional for more information.

Heart Failure: Frequently Asked Questions

Symptoms related to heart failure—
swelling of the hands, feet or abdomen; 
weakness; sudden weight changes—

may require hospital treatment.

(NAPSA)—While you may
know that the bacteria in your
mouth is the cause of 90 percent
of bad breath, you may not realize
the majority of smell-generating
bacteria are sitting on the back of
your tongue.

What’s more, the majority of
the over 60 million people diag-
nosed with oral malodor are not
aware of the single best method to
improve their breath—the simple
act of scraping the tongue.

Tongue cleaning has been prac-
ticed for centuries and recent litera-
ture has shown it leads to a healthy
oral environment. Clinical research
has created a renewed interest in
tongue cleaning, since evidence has
shown that infection-causing bacte-
ria—the primary cause of bad
breath—increased tenfold after a
week of not cleaning the tongue.  

A recent scientific study on the
effectiveness of scraping the
tongue found that scraping it
twice daily for seven days had a
significant effect on the levels of
bacteria in the mouth and also
decreased bad breath.

The subjects in the study added
tongue scraping as part of their
normal daily oral care routine of
brushing their teeth and using a
mouth rinse.

“Since most people brush their
teeth and use a mouth rinse, it is
clear the missing link for truly
clean breath is scraping your
tongue,” explained Kristy Menage
Bernie, Registered Dental Hygien-
ist. “Some people mistakenly
believe that brushing your tongue
will have the same effect as scrap-
ing but the reality is to have a
clean mouth and fresh breath, you
need to brush, floss, scrape and
rinse, in that order, and make
sure you use a well-designed
tongue scraper that is safe and
effective, such as the one available
from BreathRx.”

Tongue scrapers can be found in
most well-stocked drugstores. For
more information on BreathRx, log
on to www.breathrx.com.

Your Tongue’s Dirty Little Secret—Bad Breath

(NAPSA)—One of the best
things about owning a new car is
its smooth, shiny “showroom”
look. Fortunately, the latest cars
are finished with a high-tech
process that makes it easier for
car owners to maintain that new-
car look. Many cars on the mar-

ket today have a powder coated
finish that helps protect them
from chips and scratches as well
as damage caused by UV rays,
harsh weather and acid rain. 




