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(NAPSA)—Whether it’s a cramped
kitchen, an outdated bathroom or an
ugly paint job, you don’t have to live
with your home’s imperfections.

You may have considered tack-
ling these home improvements
yourself. However, there are many
things to consider before you
make the decision to Do It Your-
self (DIY) or hire a professional.
To help, home improvement ex-
pert and DIY Network host Amy
Matthews offers homeowners
guidance to make an educated
decision when it comes to the
choice between going DIY versus
hiring a professional.

What To Consider
•Experience and Training: If

you have no experience tackling
the home improvement needed,
consider hiring an expert. Service
professionals have years of train-
ing and may know how your home
works better than you do.

•Equipment and Tools:
Matthews recommends taking into
account the additional expense of
buying any new tools that would
be needed for the home repair you
are considering. Keep in mind that
if you aren’t experienced as a do-it-
yourselfer, you could end up
spending more money fixing your
mistakes than it would have cost
to hire a professional in the first
place. Know which projects you
can do on your own and which are
best left to the professionals.

•Commitment and Time:
Extensive home repairs can take
weeks to complete. Weigh the
urgency of the repair and your own
availability to take on a home proj-
ect. Unfortunately, home emergen-
cies can arise whether you have
time or not. That’s when HomeAd-
visor’s Home911 App can help. It
lets homeowners get control of any
home repair emergency by giving
them instant access to service pro-
fessionals, as well as to live 24/7
support with the Home911 Home-
owner Emergency Line. The App is

available in iOS and can be down-
loaded in the iTunes Store.

When to Call a Professional
Matthews suggests you know

it’s time to bring in the profession-
als when the project is out of your
scope of experience. If you decide
to take the service pro approach,
you will want to ensure you’re hir-
ing the right pro for the job. Pre-
screening your service profession-
als is the best way to ensure you
have a quality professional that
will provide an accurate quote and
follow through on accomplishing
the project to your specifications.

HomeAdvisor’s ProFinder is a
free tool that helps connect home-
owners with pre-screened and cus-
tomer-rated service pros. Profes-
sionals in the network have had
their backgrounds checked and
reviewed so there are no surprises.

Where to Learn More
You can find more information

about home improvement, mainte-
nance and repair projects includ-
ing project cost guides, emergency
support and pre-screened profes-
sionals at www.homeadvisor.com.

When To Do Home Improvements Yourself
And When To Call In The Pros

For some home repairs, getting
professional help may be less
expensive than trying to do it
yourself, advises DIY Network
host Amy Matthews.

These Tasty Truffles
Make A Memorable Gift

(NAPSA)—These delicious no-
bake bites make a lovely hostess
gift all year long. Using just four
ingredients that can be stored in a
pantry, they can also be made
quickly for entertaining in a
pinch. The truffles are handmade
with Biscoff Cookies and Biscoff
Spread, a creamy spread made
from the cookies, lending an irre-
sistible caramelized flavor to
them.

Biscoff Truffles

1⁄2 cup semisweet or bitter-
sweet chocolate chips

1⁄2 cup Biscoff Spread
20 Biscoff Cookies

1⁄2 cup powdered sugar

Place chocolate chips in a
microwave-safe bowl. Microwave
at high about one minute. Stir
until chocolate is completely
melted. Stir in spread until well
combined; let stand.

Finely crush cookies in a food
processor or in a heavy plastic bag
with a rolling pin. Set aside two
tablespoons of the crushed cookies;
stir remaining amount into choco-
late mixture, mixing well. Chill in
refrigerator 10 minutes, stirring
once after five minutes. (Do not
chill longer, as mixture will become
stiff.)

Spoon heaping teaspoons of the
mixture into mounds onto a waxed
paper–lined tray. (If mixture is too
wet, stir in 1 tablespoon cookie
crumbs at a time.) Let stand at
room temperature 20 minutes to
“air dry.” Place powdered sugar in
a small bowl. Pick up each tea-
spoon of the mixture and form into
a ball. Place in bowl of sugar; use
two forks to toss until well coated.
Place in individual candy cups or
on a serving plate. Store at room
temperature. Makes about 2 dozen
truffles.

Visit www.biscoff.com for more
delicious recipes and to find a store
that carries the cookies and spread
in your area.

Nutrient analysis per truffle:
Calories 94, Total fat 4g, Satu-
rated fat 2g, Trans fat 0g, Choles-
terol 0mg, Protein 1g, Carbohy-
drates 13g, Fiber 0g, Sodium
36mg, Calcium 4mg.

These truffles are made with a
cookie and spread that have long
been favorites in Europe.

(NAPSA)—More Americans are
switching from professionals and
retail stores to do-it-yourself tax
preparation websites. Onl ine
so lut ions of fer a convenient
way to file on a computer or tablet
from home or anyplace else with
Internet access. The tax guidance
and tools in online solutions are
more than adequate for most tax-
payers, even those with compli-
cated tax situations.

When choosing a tax prepara-
tion website, it pays to take note of
the forms and tax situations cov-
ered by the products. You’ll also
want to review pricing information
carefully, as prices may not
include state returns or tax help.

“Online tax prep products are
carefully designed by CPAs,
accountants and developers to
translate complicated tax laws and
forms into plain English,”
explained Jessi Dolmage of Tax-
ACT. “The programs have a simple
but very intelligent Q&A interview
to cover hundreds of credits and
deductions and check for errors.”

What You’ll Need
Before doing your taxes on a

computer or tablet, she recom-
mends gathering all your tax
forms and documents, including:

•Last year ’s federal return
(and state return, if applicable) for
comparison purposes

•Form W-2 for wages, tips and
pensions—employers have until
Jan. 31 to distribute to employees

•Form 1099 for interest, divi-
dends, state tax refunds, retire-
ment plan distributions and
unemployment—issuers have
until Jan. 31 to distribute

•Form 1098 for mortgage
interest paid

•Retirement plan statements
•Schedule K-1 from partner-

ships, S corporations, estates and
trusts

•Estimated tax payments
•If you itemize deductions:

receipts for health care expenses,
and other income or sales taxes
paid, mortgage interest and
points, charitable gifts, work-
related costs, investment expenses
and casualty and theft losses

•If you’re a business owner:
documents related to income state-
ments (1099-MISC and payment
stubs not reported on 1099s),
health insurance payments and
pension plan contributions (such
as Keogh, SEP and SIMPLE)

•Social Security numbers for
you, your spouse and your
dependents

•Bank account and routing
numbers if you want to get your
refund by direct deposit or pay
your taxes electronically.

Dolmage also reminds taxpay-
ers to take stock of how your life
changed. “Events like marriage,
college, buying a house, having a
child, moving and retirement
could mean thousands of dollars
difference in your refund or what
you owe. Solutions like TaxACT
guide you through the tax implica-
tions of life changes to make sure
you’re not leaving any money on
the table.”

Filing Tips
Tax experts also recommend

the following:
•E-file. It’s secure and conve-

nient, and you’ll receive confirma-
tion when your return has been
processed by the IRS.

•For the fastest refund, e-file
and choose direct deposit.

•Before filing, double-check
Social Security numbers, bank
account numbers and spelling of
names. Misspelled and wrongly
typed numbers and names are
among the most common mistakes
made on returns.

•File and pay by the April 15
deadline to avoid IRS penalties
and interest. If you file for a six-
month automatic extension,
remember that any balance is still
due by April 15.

•Don’t procrastinate. Rushing
can lead to costly mistakes.

Learn More
More tax tips and information

can be found at www.irs.gov. To
prepare, print and e-file your fed-
eral tax return free with TaxACT
Free Federal Edition, visit
www.taxact.com.

Doing Your Own Taxes Easier Than Ever

Everything you need to do your
taxes from the comfort of home
is at your fingertips.

Because of friction caused by
tides, the earth’s rotation slows
and the day increases about a
millisecond each century.

With peppers, bigger might not be better, especially if you like them
hot. Generally, the smaller the pepper, the hotter, and none of the
hottest peppers in the world is more than three inches long.

***
When I go into my garden with a spade, and dig a bed, I feel such
an exhilaration and health that I discover that I have been defraud-
ing myself all this time in letting others do for me what I should
have done with my own hands.

—Ralph Waldo Emerson
***

(NAPSA)—Families seeking a
budget-friendly vacation with a
wide range of options often head
for the Southern Outer Banks of
North Carolina—also known as
the Crystal Coast—in the winter.
To learn more, call (800) 786-6962
or visit www.crystalcoastnc.org or
www.facebook.com/crystalcoast.

* * *
A new block of talk shows, docu-

mentaries and comedy programs
called NickMom has been created
with moms in mind. It’s found
evenings on the Nick Jr. channel
and is also an online destination.
For more information about the
programs and website, visit
www.nickpress.com.

* * *
New family-friendly video games

from Ubisoft for the Nintendo Wii U

include “Marvel Avengers Battle for
Earth,” “Rayman Legends” and “Just
Dance 4.” All make wonderful addi-
tions to your next game night. Learn
more about all Ubisoft titles at
www.ubisoft.com.

* * *
Nearly 7.5 million U.S. stu-

dents miss 18 or more days each
school year, putting their gradua-
tion at risk. Learn more about the
importance of regular school
attendance at www.BoostUp.org.

* * *
Starting your post–high school

education at a community college or
working toward professional certi-
fication through a community col-
lege course of study may provide you
with the best possible return on edu-
cation, advises William Green,
Chairman of Accenture.




