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(NAPSA)—Age 65. For many
years, this magic number was the
sign for people to say goodbye to
the workforce and hello to a
leisurely life of retirement. This is
hardly the case today. The average
American is living longer and that
trend is prompting a retirement
revolution. Those in their 50s, 60s
and beyond aren’t ready to settle
into a traditional retirement
lifestyle. They desire new chal-
lenges, social connections or extra
income, all of which they can find
through employment. 

While employment certainly
delivers many of the benefits the
50+ population seeks, it is not
without challenges. Mature work-
ers face a host of decisions when
considering employment pros-
pects. Before beginning a job
search, those interested in work
during their retirement years
should conduct a brief personal
assessment to determine exactly
what it is they need and want
from a work experience. By clari-
fying the kind of work experience
desired, a mature worker greatly
increases the odds of finding the
right job. Following are some
important areas to consider and
questions to ask before applying
for jobs and interviewing:

Schedule
• Are you seeking a steady job

or seasonal employment?
• Is part- or full-time work best

for your lifestyle?

• Do you want to work occa-
sionally, when the timing suits
you, or do you want to commit to a
regular schedule?

Area of Interest/Skill Set
• Do you want to continue

working in a field where you
already have experience?

• Is there a profession or indus-
try you have always wanted to
explore?

• Would you need on-the-job
training or more intensive prepa-
ration to pursue a job in your
desired field?

• Is a large or small business a
more attractive work setting?

• Would you prefer to take on a
specific role with a single em-
ployer, or would you like the
option to move around to different
jobs and employers?

Benefits
• Is health insurance a

requirement?
• Do you need a regular pay-

check, or are there just certain
times when you would like to earn

extra income?
• Are paid holidays and vaca-

tions important?
• Would you like the opportu-

nity to pursue free training to
enhance and build your skill set?

Finding the Right Employer
For those who decide working

in retirement is the right choice,
the next step is to begin the job
search. A great place to start is
AARP. The group recently
launched a Workforce Initiative
Program and named 13 Featured
Employers that offer attractive
career options for 50+ job seekers.
Included in that group is Man-
power, a staffing company that
can help qualified applicants hone
in on the qualities that define
their ideal job, provide any neces-
sary training and secure employ-
ment opportunities, all at no cost
to the job seeker. It’s a direct link
to a variety of jobs with both large
and small businesses.  

More and more people are fac-
ing the task of deciding if working
in retirement is right for them. If
the answer is yes, a small invest-
ment of thought and planning can
yield big rewards in the area of
job satisfaction. If you’re facing
this decision, taking the time to
evaluate your employment prefer-
ences can lead to a job that’s right
for you.

For more information, visit
www.us.manpower.com/reinvent or
a Manpower office. 
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(NAPSA)—Pizza, a savory dish
of Italian origin, has been in
America for over a century and its
popularity continues to grow. 

Linda Stradley, author of the
cookbook, “I’ll Have What They’re
Having: Legendary Local Cui-
sine,” writes, “The Greeks ate flat
round bread baked with an assort-
ment of toppings. It was eaten by
the working man and his family
because it was a thrifty and con-
venient food.”

Perhaps it is still the food for so
many Americans because it is low-
cost and nutritious, easy to prepare
and so delicious. According to
Glenna Vance of RED STAR Yeast,
pizza is the number one requested
recipe. To connoisseurs, there is no
comparison to a good pizza made
with homemade pizza dough and
laden with fresh ingredients.

Pizza takes on a new savory
flavor when it is baked on a grill.
Replace the usual tomato sauce
with fresh tomatoes and zucchini.
Fresh herbs (or dried if they are
more convenient) give the added
zip.

Grilled Pizza
Makes two 12-inch pizzas

1 cup water
2 Tbsp. oil
1 tsp. salt
2 tsp. rosemary leaves, fresh

or dried
1⁄2 cup ripe olives, sliced
3 cups all-purpose flour

21⁄4 tsp. RED STAR Active Dry
Yeast

Combine yeast, 1 cup flour,
and other dry ingredients. Heat
water to 120° to 130° F. Com-

bine dry mixture, water, and oil
in mixing bowl on low speed.
Beat 2 to 3 minutes on medium
speed. By hand, stir in enough
remaining flour to make a firm
dough. Knead on floured sur-
face 5 to 7 minutes or until
smooth and elastic. Use addi-
tional flour if necessary.

Rising, Shaping, and Baking
Pizza dough does not need

to develop as long as bread
dough. Allow dough to rest 15
to 20 minutes. Punch down
dough. Divide into 2 sections.
Roll or pat each section into a
12-inch circle on a flat cookie
sheet or baker’s peel that is
generously sprinkled with
cornmeal.

Layer the crust first with
grated cheese before adding
any of the other toppings. This
step will prevent the crust
from becoming soggy from the

liquid in the vegetables. Follow
with fresh, thinly sliced toma-
toes. Other fresh vegetables
that add flavor and interest
are zucchini, summer squash,
green pepper, green onions
and fresh mushrooms. Season
with fresh or dried basil or a
dried Italian blend of herbs.

Place on hot grill. The length
of baking time depends on the
grill temperature and the dis-
tance the rack is from the heat
source. The approximate time
is 10 to 15 minutes; the bottom
of the pizza should be golden
brown and the top bubbly.

Baker’s Note: Traditional pizza
toppings of cooked meats, tomato
sauce and assorted cheeses can
also be used.

For additional pizza recipes or
a baking lesson on how to prepare
the pizza crust, see the Web site,
www.redstaryeast.com.

Pizza On The Grill: A New Way To Cook
An Old Favorite

Grilling pizza with fresh vegetables offers a flavorful twist on a popu-
lar dish.

(NAPSA)—Advances in chem-
istry and construction have
brought about new solutions for
some of the most persistent warm
weather problems homeowners
face, making it easier than ever to
protect what may be your biggest
investment. Here’s a look at a few:

• Each year, Americans spend
$5 billion repairing the damage
termites cause. Fortunately,
newer undetectable liquid treat-
ments provide unprecedented pro-
tection against termite damage.
For example, Termidor®, America’s
number one termite defense prod-
uct, is the fastest at completely
eliminating termite populations.
Its unique “Transfer Effect” sets it
apart from other products: ter-
mites can’t smell, see or feel it, so
they forage freely in the treated
zone. Whenever a termite ingests
or touches the treatment, it
becomes a “carrier,” transferring it
to every other termite it contacts.
These termites in turn become
secondary carriers, transferring
Termidor to every termite they
contact—and so on throughout the
colony. To find a Termidor
Certified Professional, go to
www.TermidorHome.com.

• Thanks to advancements in
glass coatings, spacers, and frame
materials used by manufacturers,
new “high-performance” windows
can be up to 40 percent more effi-
cient than standard double-pane
windows and deliver great savings
on cooling bills. Energy Star is a
government-backed program that
rates home products in accor-
dance with strict EPA and

Department of Energy guidelines.
The National Fenestration Rating
Council label can help you sort out
exactly how efficient the window
is in such areas as solar-gain and
UV resistance. For more informa-
tion see www.EnergyStar.gov and
www.nfrc.org.

• As the saying goes, it’s not the
heat, it’s the humidity. High
humidity levels can promote harm-
ful household particles, including
bacteria, viruses, fungi, and mites
and even contribute to asthma. A
whole home dehumidifier that can
remove up to 90 pints of water per
day from the air inside your home,
making it more comfortable and
much easier to breathe, is avail-
able from Aprilaire. It features
flexible installation options so it
can be installed in attics, closets,
crawlspaces, garages and base-
ments. Built-in intelligence allows
for automatic control that delivers
improved humidity and tempera-
ture balance throughout the entire
house. For more information, go to
www.Aprilaire.com.

Defend Your Home From Common Problems

A number of technological
innovations can make your home
more comfortable.

(NAPSA)—For college-bound
students and their families, spring
signals the arrival of financial aid
award letters and that means that
now is deadline time for deciding
not only where to attend college
but how to pay for it.

Financial aid award letters
provide students and their fami-
lies with the amount and types of
aid that they are eligible for, as
well as funding sources and condi-
tions of the award. Among other
factors, aid is based on a school’s
cost, availability of funds and fam-
ily information supplied on the
Free Application for Federal Stu-
dent Aid (FAFSA). Some of the
more common financial aid sourc-
es found in award packages are
grants, scholarships, work-study
and student loans.

“When you get your financial
aid award letter, students are
just three steps away from pay-
ing for their dream school,” says
Martha Holler, spokeswoman for
Sallie Mae, the nation’s leading
paying-for-col lege company.
“Carefully review the financial
aid award letters, compare them
and accept or decline prior to a
school’s deadline.” 

Holler advises families to visit
CollegeAnswer.com and use the
Online Award Analyzer, which

guides students through financial
aid award packages and offers
side-by-side comparisons and esti-
mates on monthly student loan
payments after graduation.

Families should not panic if
they find that the financial award
package they have received falls
short of the cost of attendance.
Sallie Mae offers several funding
options, including a low-interest
federal education loan for parents
and an affordable private educa-
tion loan for students. 

“If students or families antici-
pate a need for additional funds,
do not panic,” said Holler. “Sallie
Mae offers gap financing with
competitive pricing and flexible
repayment plans.”

Financial Aid Award Letters: It’s Decision Time
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