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(NAPS)—As tax season is upon
us and Americans are beginning
to receive their tax refunds,
spending these dollars wisely has
never been more important. With
the recession deepening, cus-
tomers’ pocketbooks are tighten-
ing. People are being extremely
selective about their purchases.
Their top priority is value for
money.
One way consumers can incor-

porate this value into their daily
lives is by spending their tax
refund dollars on a new Windows-
based PC. This is one purchase
where if you spend a little, you
end up saving a lot.

Stay Balanced
In tough economic times, a PC

is an all-in-one device that helps
you and your family stay bal-
anced. Windows-based PCs are
affordable, valuable and versatile.
With Windows Vista Home Pre-
mium or Ultimate, you can work,
connect with friends and family,
monitor your budget, play games,
manage your social calendar, and
watch TV and movies (with a PC
that has a TV tuner or DVD drive)
—using the same device. After the
initial investment of purchasing
the PC and setting up Internet
access, your entertainment op-
tions are virtually endless—and
often free.

Work Easier
According to market research

forecasts, mobile workers will
make up 73 percent of the total
U.S. workforce by 2011. Whether
mobile employees are at airports,
on the road or at home, they need
an effective way to always stay
connected. Windows is the most
common platform used in business
today, and a PC with Windows
gives you the flexibility to create
your own mobile work environ-
ment anytime, anywhere.

Play for Free
In times when money is tight,

many consumers support a grow-
ing trend: Staying in is the new
going out. For people who want to
save money without cutting back
on fun, a PC with Internet access
is the perfect solution. You can
watch television shows and movies
(with a PC that has a TV tuner or
DVD drive), and play many games
online for free on thousands of
Web sites, anytime you want.
Your PC can also help you stay

in touch with friends without the
expense of gas, flights, long-dis-
tance calls or expensive restau-
rant dinners. If you have news
you’d like to share or photographs
from a recent vacation that you’d
like others to see, you can connect
with your friends via social net-
working sites such as Windows
Live Spaces or Facebook.

Revenue Source
With unemployment on the rise,

it’s always wise to have a backup
plan. With a Windows-based PC,
you could start a Web-based busi-
ness or manage a secondary busi-
ness as a revenue source. With
access to the Internet, you can also
use your PC to search for jobs, post
résumés or network with other
professionals in your line of work.

Extreme Style
You don’t have to splurge to get

extreme style. PCs with Windows
offer the widest variety of sizes,
shapes, colors, designs and techni-
cal capabilities in the market. No
matter what your personal style
or budget, there is a Windows-
based PC that’s just right for you.
When you invest in a Windows-

based PC, it opens up a whole new
world of possibilities. It is the best
way to work more efficiently, play
more creatively and stay con-
nected—without putting a big
dent in your wallet.

HowTo MakeThe Most OfYourTax Refund Dollars
A Windows-based PC could be the most valuable purchase

you make these days

(NAPS)—Even the most time-
pressed home chefs can find ways
to add a personal touch to the
foods they cook and bake.
The key is to look for time-sav-

ing, convenient ingredients that
quickly add quality, taste and flair
to the dishes you make. Add-ins
and toppings are recipe en-
hancers, and the right ones can be
combined with batter, cookie
dough, pastries, breads, muffins,
pies, salads, pastas, stir-fries, veg-
etable side dishes and more.
The ingredients create a fin-

ished product that looks and tastes
like it was made from scratch, but
it’s much easier.
For instance, a new line of fla-

vorful recipe enhancers called
Fisher Culinary Touch Cooking
and Baking Add-Ins and Toppings
is limited only by the imagination
of the cook. Here’s how you can
use them:
• Pecan, Cranberry, Orange

Blend—Crunchy, toasted pecans
are blended with sweet cranber-
ries and orange zest. They’re great
for adding a light flavor to baked
goods, from cookies to breads.
• Frosted Walnuts—Fresh wal-

nuts are deliciously frosted with a
spicy-sweet coating, which makes
them ideal for salads, pies and
coffee cakes.
• Toasted Pine Nuts—Slowly

toasted to perfection, pine nuts
add a hearty flavor and crunch to
pastas, salads, an array of authen-
tic ethnic dishes and treats.
• Walnut, Apple, Blueberry

Blend—Fresh walnuts blended
with sweet blueberries and
apples create an ideal flavor
combination for cakes, muffins
and strudels.
• Toasted Cashews—Slow

roasted and rich in flavor, cashews
add a golden crunch and roasted
flavor to stir-fries, salads and veg-
etable medleys.

The fol lowing recipes can
help you enjoy these add-ins and
toppings:

Rise And Shine
Oatmeal Muffins

11⁄2 cups all-purpose flour
1 cup milk
3⁄4 cup old-fashioned rolled
oats

1⁄2 cup canola oil
1⁄2 cup granulated sugar
1 egg
1 tablespoon baking powder
1 teaspoon vanilla extract
1 cup Fisher Pecan,
Cranberry, Orange Blend
Powdered sugar, optional

Preheat oven to 400° F. Line
12-cavity muffin pan with bak-
ing cups; set aside. In medium
bowl, combine flour, oats, sugar,
baking powder and pecan,
cranberry, orange peel; mix
well. In small bowl, whisk
together milk, oil, egg and
vanilla extract. Stir milk mix-
ture into flour mixture, mixing
until just combined. Fill baking
cups 2⁄3 full. Bake 15 to 18 min-
utes until toothpick inserted in
center is clean when removed.
Remove from oven; cool muffins
in pan on cooling rack 5 to 8
minutes. Remove from pan; cool

completely. Sprinkle with pow-
dered sugar. Yield: 12 muffins.

Walnut And Fruit Snack Cake

Blend:
2 cups all-purpose flour
1 teaspoon baking soda
1 teaspoon baking powder
1⁄2 teaspoon salt
1⁄2 cup (1 stick) unsalted
butter, softened

1 cup granulated sugar
2 eggs
1 tablespoon vanilla extract
1 cup sour cream
1 cup Fisher Walnut, Apple,
Blueberry Blend

Topping:
1⁄3 cup packed brown sugar
1⁄4 cup granulated sugar
1 teaspoon ground cinnamon

Preheat oven to 350° F.
Grease and flour 9 x 9-inch
baking pan; set aside. In
medium bowl, combine flour,
baking soda, powder and salt;
mix well. In large bowl, cream
butter and sugar using an
electric mixer. Add eggs and
vanilla extract. Gradually add
flour mixture to butter, mix
while alternating with sour
cream. For topping, combine
sugars and cinnamon. Spread
half of batter mixture into
prepared baking pan. Sprin-
kle with half of topping; then
walnut mixture. Carefully
spread remaining batter over
walnut mixture; sprinkle
remaining topping over bat-
ter. Bake 30 minutes or until
toothpick inserted in center
is clean when removed.
Remove from oven; cool.
Yield: 12 servings.

For more information, visit
www.fishernuts.com.

Easily Add Pizzazz To Everyday Dishes

Recipe add-ins and toppings
quickly add taste and flair to
dishes.

(NAPS)—Poison ivy, poison oak
and poison sumac—they’re the
kinds of weed you don’t want any-
where around your kids or pets.
The weeds contain an oil called
urushiol that can cause an itchy
red rash with bumps or blisters.
The symptoms can develop within
hours after exposure and last up
to three weeks.
You can get the oil on your skin

by:
• Touching the poison ivy plant

or any clothing or shoes that have
come in contact with the plant;
• Touching any pets or garden-

ing tools that might have urushiol
on them;
• Burning poison ivy. The

oil from the plant is carried in
the smoke and can cause lung
irritation.
Identification is the key to

avoiding exposure. The old saying
“Leaves of three, let it be!” is a
helpful reminder for identifying
poison ivy and oak, but not poison
sumac, which usually has clusters
of seven to 13 leaves.
The Food and Drug Adminis-

tration says poison ivy, oak and
sumac are most dangerous in the
spring and summer, when there is
plenty of sap, the urushiol content
is high and the plants are easily
bruised.
“But the danger doesn’t disap-

pear over the winter,” says Bayer
Advanced garden expert Lance
Walheim, author of “Lawn Care
for Dummies.” “Dormant plants
can still cause reactions.”

Bayer Advanced™ Brush Killer
Plus (bayeradvanced.com) kills
poison ivy, oak, sumac and even
kudzu—more than 75 tough
weeds in all. The systemic herbi-
cide enters weeds through their
leaves or roots and then moves
through the plant. You’ll see wilt-
ing and yellowing in one to six
weeks. Always read and follow
label directions.
The American Academy of Der-

matology suggests you wear long
pants and long sleeves, gloves and
boots whenever you’re going to be
around poison ivy. The American
Academy of Family Physicians
says if a rash starts to develop,
there are several over-the-counter
medications you can use to relieve
the itching, including hydrocorti-
sone creams, calamine lotion,
antihistamine tablets and even
oatmeal baths.

Get Rid Of Poison Ivy Fast

Poison ivy, oak and sumac are
most dangerous in the spring
and summer.

***
Time cools, time clarifies; no mood can be maintained quite unal-
tered through the course of hours.

—Thomas Mann
***

***
What is more beautiful than a road? It is the symbol and the image
of an active, varied life.

—George Sand
***

Staying Healthy At Any Age

(NAPS)—A recreational dance group of adults age 50 and older works
to inspire people of all life stages to keep moving, maintain strong
and healthy joints and do the things they love to do. Known as the
Move Free Dancers, they maintain a healthy and active lifestyle
through proper diet, exercise and a regimen of Move Free Advanced, a
daily dietary supplement for joint health from Schiff. It has been clini-
cally tested and, unlike glucosamine and chondroitin alone which
could take a month to work, it starts comforting sore joints in less
than seven days. For more information and to learn the “Move Free
Dance,” visit www.movefreedancers.com.

By the time a person turns 18,
he or she will have spent 12,000
hours in school.

Thomas Jefferson proposed a
two-track educational system,
with different tracks for “the
laboring and the learned.”




