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(NAPSA)—By partnering with
financial institutions—such as
banks, credit unions and credit
card companies—and taking a few
easy steps, you can help to protect
yourself from fraud.

Guard personal and finan-
cial information: Take extra
measures to protect your Social
Security number. That means not
sharing it unnecessarily, not using
it as your password and not carry-
ing information with you that con-
tains the number. You should also
avoid sharing personal details
that are often used to access
financial accounts—such as your
birth date, home address and
mother’s maiden name.

Monitor your accounts:
Remember to review account
activity regularly, especially dur-
ing the holiday shopping season,
when you may be spending more
than usual. By monitoring your
accounts online—at your bank and
credit card websites—and setting
up account alerts that can be sent
via e-mail or mobile device, you
can spot suspicious activity early.
Notify your financial institution
immediately of any unknown or
suspicious transactions.

Go paperless: Fraudulent
activity can result from mail and
garbage theft, so consider switch-
ing to online statements. Online
bank statements look and func-
tion just like paper statements—
you can use them for record keep-
ing and taxes.
When possible, replace paper

invoices, statements and checks
with electronic versions if your
employer, bank, utility provider or
merchant offers them. If you have
to keep some paper statements, be
sure to shred them before discard-
ing, and always shred documents
that contain personally identifi-
able information, such as Social
Security numbers.

Recognize fraudulent com-
munications: Fraudsters use a
variety of methods to obtain your
information: Phishing is when
fraudsters send an e-mail that
appears to come from a reputable
company with links to spoof web-
sites requesting your personal and
account information. Vishing is a
phishing attempt made through a
telephone call or voice message,
and smishing is a phishing at-
tempt sent via SMS (Short Mes-
sage Service) or text message to a
mobile phone or device.
Never share personal or finan-

cial information through unfamiliar
e-mails, websites, social media net-
works, text messages or phone calls.

Ensure you’re protected:
Check with your financial institu-
tion to learn if you’re covered if
funds are removed from your
account without your permission.
For example, Wells Fargo’s Online
Security Guarantee provides
added protection against unautho-
rized access to your accounts.
Visit Wells Fargo’s Fraud Infor-

mation Center at www.wells
fargo.com/privacy_security/fraud
for more tips on how to protect
yourself.

Tips On ProtectingYour Financial Information

Avoid sharing personal details
that are often used to access
financial accounts—such as your
birth date, home address and
mother’s maiden name.

(NAPSA)—The cooler months
of fall and winter are a great time
to turn your outdoor living space
into a mini spa retreat. Soaking
away the stresses of the day can
have many mental and physical
benefits. To help, here are some
tips for enjoying your backyard
spa and keeping maintenance
simple:
•Make your spa a place of

refuge and peace. Twinkling can-
dles around the perimeter can set
the mood for romance or quiet
solitude. Use sturdy pillars, con-
tainer candles, votives or flame-
less LED candles. Or string
strands of twinkle lights along the
fencing and watch the light dance
on the water’s surface.
•Use your digital player or

computer to fill the area with your
favorite music.
•Surround the spa with pots of

fragrant flowers, such as lavender,
phlox and roses.
•Try aromatherapy available

in bottles or pillow packs infused
with numerous aromas. Each
aroma is said to offer specific ben-
efits. For example, apple is
thought to release feelings of love
and wisdom, while honeysuckle is
said to sharpen intuition and
bring prosperity.
•Simple stretching exercises,

combined with the warm water,
can relax muscles tensed by the
day’s stress.
•Host a “Girls’ Night In” spa

party. Offer herbal-scented skin
oils for after-spa application; a
tray of steamed, soft washcloths
wrapped around sprigs of rose-
mary for soothing eye packs; and
hot-wax treatments for hands and
feet.
•For a soft, soothing spa envi-

ronment, try a bromine-free, chlo-
rine-free sanitizer like SpaGuard’s
Soft Soak.

•Have a stack of warm towels
nearby to make leaving the spa a
little easier.
•Hang decorative pegs for

robes and use a wood deck box to
hold towels and keep slippers dry.
•Preventing problems before

they occur can keep your spa
sparkling clear so you can enjoy it
all season long. Test water regu-
larly and use an EPA-registered
sanitizer to protect bathers.
•Proper water circulation is

important. Run the circulation
system every day.
•Clean the filter every four to

six weeks.
•To preserve surfaces and pre-

vent dirt buildup, you can use Off
The Wall Surface Cleaner and Spa
Guard Cleaning Mitts. Both are
designed to work specifically with
spa water chemistry.
•Regular draining and refilling

is also an important part of spa
maintenance. How often you drain
and refill your spa depends on
how often you use it. Experts
advise you to go by this equation:
spa gallons ÷ daily bathers ÷ 3 =
days between draining.
You can learn more at

www.spaguard.com and (800) 932-
5943.

Creating A Backyard Spa Retreat

Proper maintenance is key when
it comes to enjoying your spa—
no matter the time of year.

(NAPSA)—Dark, bold colors
are in this season—especially
when it comes to nails. Inspired
by the City of Light, Estée Lauder
introduces two enchanting min-
ishade statements, Pure Color
Nail Lacquer Beyond Black and
Metal Mania. Created to evoke
the seduction, beauty and fantasy
of Paris at night, this dramatic
palette of intriguing shades, tex-
tures and finishes expresses confi-
dent style and attitude with
unprecedented color and impact.
“When creating this collection,”

explained Estée Lauder Creative
Makeup Director Tom Pecheux, “I
wanted to capture the intensity
and naughty side of Paris when it
truly comes alive…at night!”
The collections include smol-

dering and amplified hues that
capture the raw energy and sexi-
ness of life under a dark Parisian
sky. New Pure Color Nail Lac-
quer Beyond Black is defined by
five deep shades that saturate
nails in rich and dramatic color,
capturing the allure of the
Parisian femme fatale. Metal
Mania dresses nails in glam glit-
ters for a modern metallic finish,
enticing women to experiment,
with daring effect.

Expert Advice
Popular beauty and fashion

blogger Emily Schuman of Cup-
cakes and Cashmere has found
that they’re terrific for creating the
ultrachic “Gilded Fade” manicure.

“With nail art designs getting
crazier by the minute, I’m embrac-
ing a more subtle design,” she
says. “The Gilded Fade manicure
makes an impact without being
over the top. It’s the perfect acces-
sory for my hands.”

Polishing Pointers
Here’s how to get the Gilded

Fade manicure with two of
Emily’s favorite new shades from
Estée Lauder:
1. Apply two coats of Pure Color

Nail Lacquer in Nouveau Riche.
2. Paint a small sponge with

Pure Color Nail Lacquer in Viper.
3.Dab sponge on nail tip fading

upwards.
The collections are now available

at Estée Lauder Counters nation-
wide and www.esteelauder.com.
For further fashion and beauty

advice from Schuman, go to
www.esteelauder.com/guestblog
ger/emilyofcupcakescashmere/
index.tmpl.

The Perfect Accessory For Any LookThis Season

Popular beauty and fashion blog-
ger Emily Schuman has found a
great new look for nails.

(NAPSA)—For the family look-
ing for a hectic-free dinner, meat-
balls may be the ideal solution.
With school in session and busy
activities scheduled, dinnertime
doesn’t have to be a major produc-
tion. Hearty and delicious meat-
balls make stress-free meals easy
and delicious.
Frozen meatballs are a filling

and flavorful answer to the ques-
tion “What’s for dinner?” Many of
these meaty morsels are found
packaged in the grocery store fully
cooked, ensuring fast preparation
and a perfectly rounded-out mid-
week meal.
Great brands, such as Casa Di

Bertacchi Meatballs, are made with
high-quality beef combined with
wholesome ingredients and season-
ings for an authentic Italian flavor.
The meatballs are seared and
steamed in the traditional way,
ready to be stirred into any deli-
cious dish and put on your table for
everyone to enjoy. They can be
tossed into pasta, served on top of
salads, baked into pizza or eaten on
their own as a quick snack. Meat-
balls are a versatile family favorite
that can please the crowd.
Perhaps the best part is that

they can be prepared in more than
just the oven. Meatballs can be
warmed in a slow cooker or
microwave, too. Casa Di Bertacchi,
available at Sam’s Club nation-
wide, makes it easy for families to
feast on the bounty of flavor. Try
Easy Meatball Pizza for a new
twist on a classic family favorite.

Easy Meatball Pizza

13 (1⁄2 lb) frozen Casa Di
Bertacchi fully cooked
meatballs

1 (12-inch) premade pizza
crust

1 jar (14 oz.) pizza sauce
11⁄2 cups shredded mozzarella

or cheddar cheese
1⁄4 teaspoon dried Italian

seasoning

Preheat oven to 400° F. Lay
pizza crust on a pizza pan.
Spread 1 cup pizza sauce over
crust. Sprinkle ¾ cup cheese
over sauce. Place meatballs
and 2 teaspoons of water in a
microwave-safe bowl. Micro-
wave frozen meatballs on high
for 3 minutes. Drain any ex-
cess liquid. Cut each meatball
in half. Toss meatballs with
remaining sauce. Spoon meat-
balls over cheese layer, ensur-
ing that the cut side of meat-
ball is down. Layer remaining
cheese over the top of the
meatballs. Sprinkle Italian
seasoning evenly over pizza.
Bake for 12–15 minutes until
cheese is melted and sauce is
bubbly.

For more delicious meatball
recipes, visit www.casameatballs.
com.

Easy, Enjoyable Meatball Meals

Meatball pizza is a family pleaser.

(NAPSA)—Getting vaccinated
against the flu can be lifesaving. The
website of the national nonprofit
organization Families Fighting Flu,
www.FamiliesFightingFlu.org, pro-
vides resources about flu preven-
tion, including a flu clinic locator
and a toolkit with tips to help pro-
tect your family.

* * *
The Soyfoods Council, a nonprofit

organization created and funded by
soybean farmers, offers up-to-date
research information, recipes and
fun videos about adding soyfoods to
a healthy lifestyle at www.thesoy
foodscouncil.com.

* * *
Acomprehensive periodontal eval-

uation from your dental professional
every year can help catch peri-
odontitis early. That’s the word from
the experts at theAmericanAcademy
of Periodontology. To learn more,
visit www.perio.org.

(NAPSA)—October is National
Popcorn Poppin’ Month, the an-
nual celebration of one of Amer-
ica’s oldest and most extraordi-
nary snack foods. To see popcorn
popping in slow motion and for
recipes, visit www.popcorn.org.

* * *
Country Crock has 70 percent

less saturated fat than butter, no
partially hydrogenated oils—so
0 grams trans fat per serving—
and no cholesterol.

* * *
Grown in Oregon and Washing-

ton, USA Pears are an excellent
source of fiber and a good source
of vitamin C. They also make a
smart snack and are a sweet
choice for school lunches. Learn
more at www.usapears.org.

* * *
One thing that makes knife

sharpening easier is a Chef ’s-
Choice® M130. It professionally
sharpens, steels and strops all
brands and types of knives. Preci-
sion guides eliminate guesswork
for sharp, durable edges. You can
learn more at www.chefschoice.
com and (800) 342-3255.




