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(NAPSA)—Oh, how the tides
have turned. According to the
2002 National Housing Survey by
home loan giant Fannie Mae, 70
percent of Americans now see
owning a home as a solid invest-
ment—a 40 percent jump from
2001. But while it seems everyone
these days is attempting to save
up for a house or find a great deal
on a car loan, they may be over-
looking some of the best fringe
benefits of their spendthrift ways.

Savvy travelers have figured
out how to leverage their favorite
loyalty program. These programs
give them the opportunity to earn
points or miles through airline or
hotel stays that they can redeem
for free travel and other services.

One of the best in the business
is Hilton HHonors. Its members
earn points and airline miles for
the same stay at more than 2,400
participating hotels. However,
many members don’t know they
can also benefit through key rela-
tionships with companies that offer
a host of financial services. Here
are some tips for earning bonus
points while managing your money
with HHonors program partners:

• Log onto Peoplefirst.com/
Hilton for a hassle-free way to
refinance your existing vehicle
loan and drive away with 7,000
bonus points. Peoplefirst, a Capi-
tal One company, can also assist
you with buying a new or used car
or motorcycle. All loans of at least
$7,500 qualify for the bonus. To
submit your loan request, visit the
Web site.

• Enjoy faster business loans
without the paperwork at iBank.
This service is terrific whether
you need $50 million for a com-
mercial hotel real estate loan or
$500 for an equipment lease. The
company has processed more
than $3 billion in commercial
loans for its customers and has a
nationwide network of 200 len-
ders who view, analyze and sub-
mit proposals to get the very best
rates and terms. Just click on
www.ibank.com/hhonors to get
your loan application in the
hands of qualified target lenders
while earning 2,500 bonus points
for every incremental $10,000
funded.

• Online investors now have a
new way to earn points toward
travel rewards through Ameri-
trade, a provider of self-directed
brokerage services. Members in
the U.S. who open a new account

can earn 3,000 HHonors bonus
points for a minimum deposit of
$2,000; 10,000 points for a mini-
mum deposit of $7,500; and
22,000 points for a minimum
deposit of $15,000*. This offer is
available to participants through
November 30, 2003, at www.ameri
trade.com/hhonors.

• Get your next home loan
through a national leader in resi-
dential finance and receive 2,500
bonus points for every $10,000 by
financing or refinancing your
home loan with Countrywide
Home Loans. Countrywide also
offers 6,000 bonus points on home
equity loans that can be used for
anything from adding a room to
remodeling your kitchen to consol-
idating bills.

“I didn’t realize how easy it
would be to earn points and
miles for travel and meet my
financial goals at the same time,”
said HHonors member Chris
Lind. “Countrywide not only pro-
vided me with a very competitive
rate, but has since provided me
with an excellent home equity
line of credit with very favorable
terms.”

For more information on these
financial service opportunities,
visit the partner sites listed, go to
www.hiltonhhonors.com or call 1-
800-HHONORS.

* Brokerage services provided
exclusively by Ameritrade, Divi-
sion of Ameritrade, Inc., member
NASD/SIPC. Additional require-
ments apply; go to www.ameri
trade.com/hhonors for details.

Go The Distance:Tips That Take Care Of Business And Travel Needs

With a rewards program,
meeting your financial goals
can pay off with free travel or
accommodations.

(NAPSA)—If you’re like most
people, you probably have a place
for storage of frequently used
household items, from a mop and
bucket to a jar of nails. Many
times, this closet contains so much
junk that it can be hard to reach
what you need. You can keep it
organized if you take time to clean
out old or useless stuff and replace
it with the following 10 items that
assist in any household chore:

1. Mop—Make sure that there
is a fresh mop to clean up spills. 

2. Bucket—A sturdy bucket
with a good handle is essential.
Cleaning is easier when you can
carry cleaning agents and water
from room to room.

3. Broom and Dustpan—
Broken glass and crumbs can be
swept up easily into a dustpan
using a hard-bristled broom. Plas-
tic dustpans can help avoid
scratching delicate flooring.

4. Fire Extinguisher—Every
home should have a fire extin-
guisher. In an emergency, it can
mean the difference between min-
imal and maximum damage.

5. Shelf Liner—It’s helpful to
have a supply of multi-purpose,
non-adhesive shelf liner. Duck®

brand offers shelf liner in a vari-
ety of designs and colors for every
need. Use shelf liner in drawers
and shelves to create a protective
barrier between the items and the
surface. It’s easy to clean and its
non-slip backing helps keep it in
place.

6. Duct Tape—A staple item.
When you need a quick fix, it’s
helpful to have duct tape on hand.

7. Light Bulbs—Stock up on a
variety of light bulbs with various
wattages to accommodate any
lighting needs as they arise.

8. Extension Cord—Many in-
door and outdoor projects require
power tools. Different length ex-
tension cords make getting
around the yard and home easier.

9. Super Glue—Broken ob-
jects can be repaired with heavy-
duty glue. One to try is Loctite
Super Glue. Its precise applicators
let you apply glue accurately.

10. Flashlight—Keep a flash-
light in the closet so you know
exactly where to find it in an
emergency such as a sudden
power outage.

Of course, everyone’s closet will
be different, but these items will
be useful in many situations and
leave plenty of room for other
necessities.

For more information on Duck
and Loct i te  products ,  v i s i t
w w w. d u c k p r o d u c t s . c o m  o r
www.loctiteproducts.com or call
1-800-321-0253.

Ten Essential Items For Every Utility Closet

A well-organized utility closet
can make cleaning easy.

(NAPSA)—Longer days and
warmer weather inspire light and
tasty meals that can be enjoyed
outdoors in the backyard or patio. 

Delicious make-ahead entrees
are just right for leisurely week-
end dining and a satisfying addi-
tion to a brunch or buffet gather-
ing with family and friends. 

Along with a main dish and tasty
sides, fruit is a must on any menu.
The USDA recommends three to five
servings of fruit daily and, thanks
to the wonders of modern canning,
a variety of delicious fruit is avail-
able any time of year, including suc-
culent Pacific Northwest canned
pears. Pears come halved or sliced
and make a flavorful, low-calorie
addition to a variety of recipes.

For an elegant outdoor brunch,
consider Pear Cherry Crepes. This
dish is designed to impress but
it’s not difficult to prepare. One
tip is to prepare the crepes ahead
of time and freeze them. Defrost
for about an hour before assem-
bling, then add the filling and
compote, heat and eat. Perfect for
busy cooks on the go. 

PEAR CHERRY CREPES

Crepes:
11⁄3 cups skim milk 

1 cup all-purpose flour
2 egg whites
2 Tbsp. sugar

1⁄2 tsp. vanilla extract
non-stick spray coating

Filling:
1 carton (15 ounces) skim

milk ricotta cheese
3 Tbsp. powdered sugar
1 tsp. freshly grated lemon

peel

Compote:
1 can (16 ounces) pear

halves or slices, packed in
juice

11⁄2 cups frozen dark sweet
cherries, thawed

11⁄2 tsp. freshly grated lemon
peel

To make crepes: In small
bowl, combine the milk, flour,
egg whites, vanilla and granu-

lated sugar. Beat with rotary
beater until well mixed. Spray
a 6-inch skillet with non-stick
coating and heat over medium
heat. Remove pan from heat
and spoon 2 tablespoons of bat-
ter into hot skillet. Lift and tilt
skillet to spread batter. Return
to heat, browning crepe on one
side only. Invert onto paper
towels. Repeat with remaining
batter to make 16 crepes. 

To make filling: In small
bowl, combine filling ingredi-
ents; mix well.

To make compote: Drain
pears; reserve juice in small
saucepan. Bring juice to a
boil; cook until reduced by
half, about 8 to 10 minutes.
Slice pears into 1⁄4 inch slices.
Drain thawed cherries; dis-
card juice. In medium bowl,
combine hot juice, pears, cher-
ries and lemon peel.

To assemble crepes: Spoon 3
tablespoons of ricotta filling
across center of crepe and fold
sides over filling. Place crepes
seam side down on baking
sheet. Bake at 350°F until
warm and lightly browned,
about 5 to 8 minutes. To serve,
place two crepes on each plate.
Top with warm compote.

Makes 8 servings.

For more simply delicious pear
recipes, visit www.eatcanned
pears.com.

Longer Days Mean Light And Delicious Entrees

For an elegant outdoor meal,
consider Pear Cherry Crepes.

To learn about the CertainTeed Solar Powered Roof Vent, visit
www.airvent.com.
The National Training Center at www.Irwin.Army.Mil.
Parkland Plastics at www.parklandplastics.com.
Duck brand Quick Corners for Windows™ at www.duckproducts.com.
Termidor® termite insecticide at www.TermidorHome.com.
Husqvarna at www.husqvarna.com.

Check Out
These Web Sites:

The only two angels identified by name in the Bible are Michael and
Gabriel, who appear in the Book of Daniel.

***
Everything is changing. People are taking the comedians seri-
ously and the politicians as a joke. 

—Will Rogers
***




