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(NAPSA)—Every home has a
central gathering space where
people spend most of their time.
This area could be a kitchen, a liv-
ing room or even the garage—as
long as the rooms are organized
and functional. But that’s not
always the case.
For example, the garage is use-

ful for a variety of purposes, but
too often ends up being the dump-
ing ground for items that do not
fit in the rest of the home.
Thankfully, today’s organiza-

tional tools can help provide order
to a usually chaotic room and help
make it functional again.
According to Leslie Howard, a

member of the National Associa-
tion of Professional Organizers
and owner of Indianapolis-based
Streamline by Design, an organi-
zational system such as Gladiator
GarageWorks can help clients
transform their garage into a
multiuse area.
“With the right organizational

tools, any homeowner can turn
their disorganized space into an
automobile haven, a gardener’s
sanctuary or even the sports
fanatic’s dream locker room,” says
Howard. To get started, she rec-
ommends these simple tips:
•To make the situation less

stressful, allow yourself time to
tackle the project.
•Sort items in the garage into

separate categories; e.g., sports
equipment, seasonal items, tools,
etc.
•Donate or recycle broken or

unused items.
•Look for wasted space and cre-

ate a plan of how the room will look,
making sure to measure each area
to maximize the use of the space.
•Choose an organizational sys-

tem like Gladiator® GarageWorks,
which offers versatility and the abil-
ity to grow as your needs change.

After the system installation:
•Place items most frequently

used in locations that are easily
accessible and within reach.
•Create a habit of putting

things away within a timely man-
ner in its appropriate space to
maintain organization.
Enjoy your newly transformed

space!
Once your garage is complete,

you can apply the tips above for
any room in your home or office.
A recent study conducted by Har-

ris Interactive on behalf of
Whirlpool Corporation found that
for 23 percent of U.S. adults, the
bedroom is the space that gathers
the most clutter, compared with only
14 percent who said the garage.*
With just a little imagination,

you can easily use these tips
throughout the house to fit your
family’s functionality needs and
organizational goals.

Turning Chaos Into CalmWith Organization

Today’s organizational tools can
help provide order to a chaotic
room.

*This survey was conducted online within the United States by Harris Interactive on behalf of
Whirlpool Corporation from May 18–20, 2011 among 2,407 adults ages 18 and older. This online
survey was not based on a probability sample and therefore no estimate of theoretical sampling error
can be calculated. For complete survey methodology, including weighting variables, please contact
media@whirlpool.com.

(NAPSA)—Being the new stu-
dent in school is never easy—
unless you get to steal the show!
“Victorious™: Time to Shine”

and “Victorious™: Hollywood Arts
Debut” are the first video games
based on Nickelodeon’s hit live-
action comedy television series,
“Victorious.” Players will not only
have the chance to shine as a new
student at Hollywood Arts—but
they have a chance to perform
their way to game stardom.
Each game offers players the

chance to interact and fully expe-
rience life in the elite, Hollywood
Arts world as a new student. In
“Victorious: Time to Shine” on
Kinect™ for the Xbox 360® video
game and entertainment system
from Microsoft, players will expe-
rience more than a sing-and-
dance game. This game focuses on
immersing the player in various
performances and offers them the
chance to become their own
superstar as they act, sing, dance,
play instruments and star in
their own music video to “Victori-
ous” songs.

In “Victorious: Hollywood Arts
Debut” for the Nintendo DS™ sys-
tem, players experience a full year
as a new student at Hollywood
Arts and take part in crazy adven-

tures with Tori and her friends as
they explore various locations
from the show and perform
through fun minigames to become
a Hollywood Arts superstar.
Both games by D3Publisher

are suitable for the whole family
and are perfect for sleepovers and
parties.
For more information, visit

www.d3publisher.us.

When GoingTo A New School Means
Becoming A Superstar

Fun games offer players a
chance to shine.

(NAPSA)—Have the holidays
become more stressful than joy-
ful? Want to simplify the season
and actually have the time and
energy to enjoy the holidays? It’s
time to stop the insanity and get
back to holiday basics. The ex-
perts at Grocery Outlet Bargain
Market can help you stay focused
on what’s really important this
season with tips to prevent you
from overstressing and overspend-
ing. You can save time, money and
trouble and still celebrate in style.
Here are hints that can help:
•Get ready. Inventory your

supplies early on. Get wrapping
paper, tape, ribbons, stamps,
boxes and pantry staples (such
as sugar and flour) well in
advance of the holidays. You may
find discounted items when
you’re not rushed.
•Revisit family traditions.

Think about holidays past. Which
activities were most worth the
effort? Focus on what makes you
and your family happy and elimi-
nate what doesn’t.
•Don’t overcommit. You don’t

need to say “yes” to every invitation.
Save room in your schedule for
things that might pop up.
•Keep it simple. Don’t overdo

the table settings and decorations.
Your guests will enjoy themselves
just as much even without a
complicated, expensive centerpiece.
•Focus on gifts from the

heart. Give gifts that show your
love—not the size of your wallet.
Grandparents will likely value a
photo album or a framed piece of
children’s art far more than
expensive presents.
•Shop strategically. Some-

times, the places that save you
the most money might surprise
you. Extreme discount retailer
Grocery Outlet, which purchases
overstocks and closeouts directly
from brand-name manufacturers,
also sells body care products,
toys, decorations and kitchen
supplies—at prices up to half off
retail.

Seven Tips for
the Big Holiday Meal

1. Make it potluck. Ask your
guests to contribute an appetizer,
side or dessert. Ask visiting rela-
tives to make breakfast, so you
can focus on the turkey.
2. Plan your menu and stick

to your list. You’ll save money.
3. Quality over quantity.

You don’t need seven vegetable
sides and six pies. Keep it simple.
4. Prep ahead. Chop, mea-

sure and prepare as much as pos-
sible before the big holiday meal.
5. Fake it. Not everything

needs to be made from scratch.
Delicious cookies, desserts and
candy can be bought premade.
6. Organize your grocery

list by department to save time at
the store.
7. Shop your own cup-

boards first to see what you
already have.
Consider Grocery Outlet’s $3

Holiday Menu—it can feed a fam-
ily of six for less than $20.

$3 Holiday Menu—
Cost Per Serving

Traditional Roast Turkey $0.85
Pan Gravy $0.10
Apple and Sausage Stuffing $0.73
Mashed Potatoes $0.32
Cranberries $0.11
Apple Cider Carrots $0.24
Rolls $0.12
Pie $0.50

Total $2.97

Holiday Roast Turkey
$.85 per serving
Serves 10–12

1 fresh turkey (16 to 18 lbs),
giblets removed, turkey
brought to room temper-
ature (no more than 2
hours)

1 stick butter, softened
Salt and Pepper

1 Tbsp. dried parsley
1 Tbsp. dried sage
5 cups stuffing

Preheat oven to 425° F,
with rack in lower third. Pat
the turkey dry with paper
towels. Place on a rack set in
large roasting pan. Blend 4
Tbsp. butter with 2 tsp. salt
and dried herbs; season with
pepper. Loosen skin of turkey
and spread mixture under
skin all over, reaching as far
back as possible. Rub skin of
turkey with remaining 4
Tbsp. butter. Sprinkle with 1
tsp. salt; season with pepper.
Loosely stuff body cavity
with 4¾ cups stuffing, and
neck cavity with ¼ cup. Tie
drumsticks together loosely
with kitchen twine. Fold
neck skin under body and
secure with toothpicks. Tuck
wing tips under wings. Roast
turkey 30 minutes. Baste
turkey, reduce oven tempera-
ture to 350° F. Continue to
roast (basting every 20 min-
utes with pan juices) until a
thermometer inserted into a
thigh registers 180° F and
stuffing registers 165° F, 3–3½
hours. If skin darkens too
quickly during roasting, tent
with foil. Let turkey rest 30
minutes before carving.
Leave juices in roasting pan
to make gravy.

For the complete $3 holiday
menu, recipes, shopping list
and money-saving tips, visit
www.groceryoutlet.com/holidays.

Simplify The Holiday SeasonWith These Tips

You can make the most of your
holiday meal—for less.

(NAPSA)—Here’s an easy yet
elegant dessert to dish up to the
delight of family and friends:

Glazed Pears à la Kozy Shack

11⁄2 cups Merlot wine
1 cup Muscato wine
1 cup water
1⁄2 cup sugar
1 teaspoon cinnamon
2 teaspoons pure vanilla
extract

4 pears (Bartlett or D’Anjou)
1⁄4 container whipped
topping

1 container Kozy Shack® No
Sugar Added Vanilla
Pudding & Pie Filling

Stir 1 teaspoon vanilla ex-
tract into Kozy Shack pudding,
mix well and return pudding to
refrigerator. Mix both types of
wine, water, sugar, cinnamon
and another teaspoon of
vanilla in a medium-sized pot
over medium heat. While sauce
is heating, peel pears and cut a
slice off the bottom so they can
stand on their own. In another
pot, boil water for the pears.
Once sauce is boiling, put
pears in on their side. Simmer
pears over medium/medium-
high heat with lid on for 10 to
20 minutes, turning every 3
minutes or so, until pears are
just tender when poked with a
fork. Remove pears to a plate
or cutting board to cool. Turn
heat up under sauce and bring
to a rapid boil until liquid
reduces drastically in volume

and is a thicker sauce, 10–20
minutes. Remove from heat.
While waiting for pears to cool,
gently fold 2 tablespoons of the
Kozy Shack pudding into the
whipped topping and set aside.
Once pears are cool, scoop out
the core and part of the center
of the pear from the bottom
using a melon baller or a small
metal measuring spoon. Put 1⁄2
cup Kozy Shack pudding into a
plastic zippered bag. Push the
pudding to one corner and cut
that corner off the bag.
Squeeze pudding into cavity in
pears. To serve, stand 1 pear up
on a plate, drizzle with glaze,
and garnish with a dollop of
the whipped topping and pud-
ding mix. Put 1 mint leaf on the
whipped topping.

Learn More
You can find more great recipes

and ideas online at www.kozy
shack.com.

Pears And Pudding Provide A PeerlessTreat

Glazed pears and pudding make
for a dessert that’s easy on the
eye as well as a pleasure for the
palate.

(NAPSA)—The American Stroke
Association urges all Americans to
take a six-question What’s Your
Stroke I.Q. Quiz to increase aware-
ness about stroke. You can do so
and get more information about
stroke at www.strokeassociation.
org and (888) 4STROKE.

* * *
Probiotic supplements, such as

Phillips’ Colon Health, help replen-
ish the beneficial bacteria in the
colon. When taken on a daily basis,
they support the digestive system
and help maintain the balance that
is important for good health. For
more information, visit www.
PhillipsColonHealth.com.




