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(NAPSA)—Escaping to a tropi-
cal island is most people’s idea of
a fantasy vacation, but when that
island comes complete with a little
bit of France, it can be even more
appealing.

That’s what many vacationers
love about Martinique, which has
become the Caribbean island to
discover or rediscover. Not only is
it beautiful—with lush gardens,
pristine beaches and tropical rain-
forests—it’s rich in French cul-
ture, food and joie de vivre. 

Blessed with an idyllic climate
and a wealth of cultural, artistic and
scenic attractions, Martinique is
unlike any other tropical destina-
tion. Not only is the flower-filled
island full of visual delights, it offers
soothing spas and luxury hotels in
which you can pamper yourself.

If nurturing yourself is in your
nature, you may want to book your-
self into the visually stunning
Relais and Chateaux Cap Est
Lagoon Resort and Spa. Cap Est
has 50 suites, two restaurants, two
beaches and a lavish swimming
pool. The fashionable, four-star
deluxe hotel offers windsurfing, sea
kayaking, a tennis court and a
heart fitness room, plus the Belem
restaurant, cited in Condé Nast
Traveler’s list of Hot Tables. The
spa, in partnership with Guerlain,

exudes Japanese ambience, featur-
ing jet showers, a l gae  ba ths ,
Jacuzzis and hydrotherapy.

Located on the grounds of a for-
mer coconut plantation, Club Med
Buccaneer’s Creek offers countless
ways to pamper yourself, from an
exquisite afternoon at the spa—
which has five different treatment
rooms—to a delicious evening of
cocktails and fine island cuisine at
their international and Creole
restaurants and poolside grill. 

The chic, trendy Sofitel Bakoua
offers an outstanding level of com-
fort: excellent tropical cocktails, a
swimming pool and the My Bed
program with extremely comfort-
able beds and lots of pillows to pro-
mote a peaceful and serene night. 

When you’re hungry, there’s
plenty of fine dining. Favorites
include La Plantation, which spe-
cializes in foie gras terrine, and Le
Belem, which serves superb French
food in an innovative and warm
decor. You must travel through a
cane field to discover La Case Thai,
nestled among Asian sacred lotus

and orchids. The Thai food it serves
is fit for its stunning surroundings.
Tantalize your taste buds with Cre-
ole cooking, which features local
ingredients and a melange of
African, Indian and French season-
ings. For more information, visit
www.martinique.org.

Discovering Deluxe Martinique Vacation Destinations 

Cap Est Lagoon Resort and Spa
has 50 luxurious suites.

The Tower of Club Med Bucca-
neer’s Creek is a famous land-
mark on the island.
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How To Book A Trip To Martinique
American Express/1-800-941-2639
www.americanexpressvacations.com/ 
martinique
AAA Travel/1-800-841-2544
www.aaatravel.com
Liberty Travel
1-888-271-1584
www.libertytravel.com
CheapCaribbean.com/InterIsland Tours
1-800-245-3434
www.bookmartinique.com
Vacation Travel Mart
1-800-288-1435
www.vacmart.com
Club Med
1-800-CLUB-MED
www.clubmed.us
Yvelineʼs Travel Services
212-864-2459
yveline@mindspring.com

Sofitel Bakoua is a chic, trendy
hotel with all the comforts.

(NAPSA)—Whether it is run-
ning around to participate in after
school activities or putting in
overtime at work, a big challenge
that families face is balancing the
demands on their time. The slow-
paced family dinners of past gen-
erations seem almost impossible
in today’s fast-paced society. Mak-
ing family dinner a priority is not
easy, but the long-term benefits
are well worth the effort.  

A family dinner offers a natural
forum that fosters togetherness. It
can become the highlight of the
day and a way to build pleasant
family memories. This time
together can also give family
members a chance to share their
lives and to receive encourage-
ment and support.

A great way to get the family
excited about eating together is to
serve something everyone loves to
eat. What better way to bring the
family to the table than with deli-
cious, easy-to-prepare pizza. With
the addition of two new frozen piz-
zas from Red Baron®, there is an
abundance of pizza options to sat-
isfy everyone’s appetites. 

Large enough to feed the hun-
griest family, The Big Baron™

Pizza is easy to make and oven
bakes straight from the freezer in
just 16 to 18 minutes. It is avail-

able in Pepperoni and 4 Cheese
varieties.  

To add convenience for the
time-starved families, the Classic
Crust Microwaveable Pizza offers
a great-tasting pizza that cooks in
just 31⁄2 minutes. It is available in
4 Cheese, Pepperoni, Supreme
and Sausage & Pepperoni.  

So now, whether you are look-
ing for a quick and convenient
dinner for the family or for an
appetizing choice for serving at
parties, when unexpected guests
drop by or whenever you need
more pizza—Red Baron® is the
one for everyone.

The new variety of pizzas are
currently available nationwide in
your grocer ’s freezer. For more
information, visit www.redbaron.
com.

Make Time For Family Meals

!
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by Laurie Kilpatrick
(NAPSA)—How would a

prospective buyer view your
home? That’s the first thing you
should ask yourself before putting
your home on the market. 

A few small changes can make
a big difference.

•Is it cluttered? Remove pho-
tographs and small items from
tabletops; put away kitchen appli-
ances and other items on counter-
tops and tables; organize closets
and cabinets; and remove furni-
ture so rooms look bigger.

•Does your yard look messy?
Neaten up the lawn and clean
drain gutters. 

•Is your home welcoming?
Make your front entry attractive
by painting the door; hanging a
wreath; installing outdoor lighting
to make your home attractive in
the evening; and sweeping the
driveway.

•Does your home smell good?
When prospective buyers come to
call, bake bread or simmer some
vanilla or cinnamon-scented water
on the stove.

•Does your home look dark?
Take down heavy drapes and let
the sun shine in.

•Does your home look appeal-
ing? Buy some live plants and
paint dingy walls. Preparing your
home for viewing may result in a

better price and faster turnover.
Most importantly, homeowners

should clean everything from
their ovens to their window dress-
ings. A multipurpose cleaner like
OxiClean Versatile Stain Remover
powder can be used to clean sid-
ing, gutters, unfinished decks,
Venetian blinds, garbage disposals
and stained countertops.

For more information, visit
www.misslauriessmartguide.com
or www.oxiclean.com.

Laurie Kilpatrick is a home-
care expert who has managed
homes and large estates for 20
years. She is also the author of
“Miss Laurie’s Smart Guide to
House Cleaning.”

Tips To Help Prepare Your Home For Sale

Make sure your home is spotless
for prospective buyers. Clean
everything from windows and
window coverings to gutters. 

No Kids On Mowers!
(NAPSA)—Riding mower

safety is no accident. One of the
first rules is no kids on mowers.
Never give a child a ride on a
mower, even with the blades off.

• A child may fall off or, after
being given a ride, may return for
another ride when you aren’t

expecting. They can slip into the
path of the mower or be seriously
injured while playing behind the
mower, unseen. Giving rides
sends the wrong message. Tell
children that riding mowers are
potentially dangerous machines,
not toys or rides.

• Never let children play on or
around power mowers and make
sure that when you use a power
mower, children are inside, under
adult supervision.

• Look down and behind you
before and while backing up.

• Stop mowing and turn off the
engine if others are near.

• Store and lock riding mowers
and their keys away from children.

To learn more about riding
mower safety, visit the OPEI Edu-
cation and Research Founda-
tion Web site at www.
opei.org/foundation.

RIDING MOWER ACCIDENTS can be
prevented. Never give a child a
ride on a riding mower.

Facing Danger, Death
And Passion

(NAPSA)—A duke with mar-
riage on his mind. But not mar-
riage to the heroine. That is the
sexy hero New York Times and
USA Today best-selling author
Cathy Maxwell has created in “In
the Bed of a Duke” (Avon, $6.99).

The sizzling adventure begins
when Phillip Maddox, the Duke of

Colster, is en
route to Scot-
land to sleuth
out the truth
about a family
rumor. Did he
truly have a
brother, spirited
away at birth,
who might lay
claim to his for-
tune...and even
a title? But on

his way he must rescue a damsel
in distress—a lady in a carriage
who has come upon misfortune. 

Only the woman turns out to
be Charlotte Cameron: his neme-
sis. Phillip had been engaged to
Charlotte’s sister, but with the
meddling girl’s encouragement
she broke the engagement, embar-
rassing Phillip. And he is not a
man to be insulted. 

But along the way, they must
face danger, death and unexpected
passion. Charlotte, who thinks
she despises Phillip, soon discov-
ers that beneath her disdain is
desire, and she finds herself in
this Duke’s bed.

Maxwell’s latest historical
romance is now at bookstores
everywhere.

Dear Editor: Because of the re-
lease entitled, “Discovering Deluxe
Martinique Vacation Destinations”
here comes a notice required by
law from anyone who mails travel
or other news releases to editors
for a foreign country, city or govern-
ment-owned company. This mate-
rial is published and distributed by
North American Precis Syndicate,
Inc., 350 Fifth Ave., New York, New
York 10118, which is registered
under the Foreign Agents Registra-
tion Act of 1938, as amended.
We’re also registered as an agent
of all sorts of countries since the
law says that when we send editors
information for foreign interests, we
should register as an agent. This
material is filed with the Depart-
ment of Justice where the required
registration statement is available
for public inspection. Registration
does not indicate approval of the
contents of this material by the
United States Government. Ad-
ditional copies may be obtained by
writing to the publisher.




