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(NAPSA)—It may be a time of
giving but when it comes to shar-
ing your personal information,
you may want to be a bit like
Ebenezer Scrooge this holiday
season.

“That’s because the most won-
derful time of the year is also the
best time of year for identity
thieves,” says Kirk Herath,
Nationwide Insurance’s chief pri-
vacy officer and renowned expert
on identity theft. 

Here are some common holiday
scams and ways you can beat
them:

Shoulder Surfing: The hur-
ried shoppers and check out lines
that snake through crowded
stores present a perfect opportu-
nity for shoulder surfers—thieves
who look over your shoulder to
steal information. 

Kirk’s Tips: Be aware and
shield your credit cards, checks
and driver’s license from wander-
ing eyes. Keep in mind that some
thieves use camera phones to
quickly and quietly snap a picture
of your card and account number.

Skimming: Credit card skim-
ming is when a clerk slides your
credit card through a second
machine that scans the informa-
tion from the magnetic strip and
stores it until it is downloaded
onto a counterfeit card. 

Kirk’s Tips: Pay with cash
whenever you can. When using
your card, keep your eyes on it at
all times. Also, review your
monthly statements and bills for
unwarranted charges.

Online Scams: Don’t think
you’re any safer when ordering
presents online. Make sure you’re
ordering from a reputable com-
pany with a secure server site
that encrypts all the information
you send. 

Kirk’s Tips: Don’t trust any
company that asks you to provide

a Social Security number and
keep a printout of the Web pages
you ordered from. 

Phishing: Some thieves trick
people into giving up personal
information online by sending
phony e-mails with links to fake
corporate Web sites asking you to
update your billing information.
Victims visiting the site inadver-
tently give the criminals their per-
sonal information. 

Kirk’s Tips: Don’t give out any
personal information in response to
an e-mailed request. Legitimate
companies will never ask you to do
this via e-mail. Also, don’t open e-
mailed attachments or download
files from unknown Web addresses. 

Dumpster Diving: People get
more mail this time of year. Take
the time to look through each
envelope. What looks like another
holiday sale announcement could
be a preapproved credit card offer.
Identity thieves will sieve through
your garbage looking for your per-
sonal information.

Kirk’s Tips: Shred documents
that contain bar codes, sensitive
data or something someone could
use to steal an identity. 

The holidays are a great time
to give yourself or someone you
care about the gift of peace of
mind. Here are some gift ideas
that can keep identities safe
throughout the year:

• A cross-cut paper shredder is
the gift that keeps on giving.
Shredding documents is one of the
best things a person can do to
keep from becoming a victim.

• Order a yearly credit report
from Experian, TransUnion and
Equifax. Regularly checking your
credit reports is another excellent
defense against identity thieves. 

• Purchase an identity theft
protection product—like Nation-
wide’s Identity Theft protection
service with credit monitoring.

Holiday Hints: Tips To Avoid Identity Theft
(NAPSA)—When the weather

outside is frightful there’s noth-
ing more delightful than deli-
cious peppermint treats. Follow-
ing a day of playing in the snow
or during a family gathering, a
dessert-making activity can be a
fun way to get the whole family
involved. 

With easy recipes such as the
Make-Your-Own Sundaes and
Coconut Snowballs, both made
with Dreyer’s/Edy’s Slow Churned®

Ice Cream, there is sure to be a
peppermint delight everyone will
enjoy. And with half the fat and
one-third fewer calories than regu-
lar ice cream, no one has to leave
feeling guilty. 

Consider creating a Make-
Your-Own Sundae bar so everyone
can personalize his or her own
dessert. Bowls with crushed mint
candies and cookies, brownie bits,
chocolate chips and marshmal-
lows allow guests to create sun-
daes fit for a snow king or queen.

Peppermint Make-Your-Own
Sundaes

Each of these delectable cre-
ations starts with Dreyer’s/Edy’s
Slow Churned Peppermint Ice
Cream (or Slow Churned Mint
Chocolate Chip Ice Cream) layered
with ingredients in a sundae
glass, from the bottom up.

1. Layer chocolate or fudge
sauce, ice cream, crushed
candy canes or peppermint
candies, ice cream, brownies,
ice cream and chocolate sauce.
Garnish with crushed or whole
candy canes.

2. Layer chocolate or fudge
sauce, ice cream, minimarsh-
mallows and chocolate chips.
Repeat layers, ending with a
layer of chocolate sauce and a
final sprinkling of marshmal-
lows and chips.

3. Layer chocolate or fudge
sauce, ice cream, crushed
chocolate sandwich cookies or
brownies cut into 1⁄2-inch pieces.
Repeat layers, but insert whole

chocolate sandwich cookies
edgewise into ice cream, or cut
a brownie on the diagonal and
insert into ice cream with
pointed ends up.

Coconut Snowballs in white
and dark chocolate varieties can
be made ahead and served when-
ever Frosty comes to town.

Coconut Snowballs With
Peppermint Ice Cream

Prep: 10 min./Cook: 25 min.

Dark Chocolate:
2⁄3 cup sweetened condensed

milk
1 oz. unsweetened chocolate
2 cups sweetened shredded

coconut

White Chocolate:
8 oz. white chocolate
2 cups sweetened shredded

coconut
1 carton Dreyer’s/Edy’s Slow

Churned Peppermint Ice
Cream
Chocolate or hot fudge
sauce, chopped roasted
peanuts, crushed candy
canes or peppermint
candies, as needed

To make Dark Chocolate
Snowballs, heat oven to 350° F.
In saucepan over low heat,

cook milk and chocolate, stir-
ring occasionally, about 10
minutes or until thick. Stir in
coconut. On ungreased baking
sheet, make four mounds of
coconut mixture with 1-cup
ice cream scoop. With back of
large spoon, make a depres-
sion in center of each mound
to form a “nest.” Bake about
20 minutes or until set. Cool
on baking sheet; remove care-
fully with spatula.

To make White Chocolate
Snowballs, heat oven to 350° F.
In nonmetal bowl, heat choco-
late in microwave about 1
minute or until melted. Stir in
coconut. On ungreased baking
sheet, make four mounds of
coconut mixture with 1-cup
ice cream scoop. With back of
large spoon, make a depres-
sion in center of each mound
to form a “nest.” Bake about
10 minutes or until set. Cool
on baking sheet; remove care-
fully with spatula.

To serve, place a scoop of
ice cream in center of each
nest. Drizzle with chocolate
sauce and sprinkle with pea-
nuts or crushed candy canes.
Makes 8 servings. 

For more cool, delicious pepper-
mint ice cream recipe ideas, visit
www.icecream.com.

Delicious Desserts: Simple Minty Treats

Guests will love creating their
own minty sundaes.

Crunchy and creamy, these cool
mint snowballs are a terrific treat.

(NAPSA)—Here’s an idea you
may warm up to: You don’t have to
let cold weather wreak havoc to
your skin. The cold can make skin
feel dry and irritated and leave it
vulnerable to “the winter itch.”
According to WebMD, cold dry air
has less inherent humidity. Com-
bine this with indoor heating and
your skin’s moisture is effectively
stripped away, leaving it vulnera-
ble to flaking, scaling, even crack-
ing. Your skin may look dull and
feel rough and you may develop
an uncomfortable itch.

The good news is that you can
take action to minimize winter
itch. Here are some tips to help
keep skin as healthy and comfort-
able as possible during the cold
season: 

• Adopt a “winter weather”
skin care regimen: According to
the American Academy of Derma-
tology, when the relative humidity
drops below 60 percent, your skin
begins to lose its moisture, causing
you to feel the dryness and itching
that irritates so many during the
winter months. Switching to a
milder, lotion-based cleanser for
face and body can be the first step
in alleviating these symptoms. 

• Moisturize your skin
properly : Rebekah George,
beauty editor of Prevention maga-
zine, explains that winter skin
often needs the extra care that a
specially formulated cream can
provide. A cream that relieves itch
and won’t wash or rub off, such as
Cortaid® 12 Hour Anti-Itch
Cream, can calm the uncomfort-
able effects of winter itch. With 12

hours of relief, healing and deep
moisturizing benefits, you should
be able to sleep through the night
and get through a full day’s work. 

• Limit hot showers and
baths: Though a soak in a hot tub
may feel warm and cozy, it can
also intensify dry, itchy skin. In
fact, according to a study by Cor-
nell University, if you are prone to
“winter itch,” it’s best to take
short, lukewarm showers or
baths. Afterwards, apply a “water-
in-oil”-type moisturizer while skin
is still damp to seal in moisture,
and gently pat the skin dry. 

• Consult your dermatolo-
gist: If you have chronic dry, itchy
skin, you should consult a derma-
tologist. You may need a specific
treatment to help restore your
skin back to its healthy condition.

With these tips in mind, you
can have an itch-free season.

The Winter Itch

While cold weather can rob your
skin of needed moisture, a little
forethought can help it keep its
softness and glow.

(NAPSA)—One company re-
cently launched a personal navi-
gation system that can be moved
from vehicle to vehicle and is
light weight. To learn more about
the Audiovox NVX226, visit
www.audiovox.com.

**  **  **
A program that mixes enter-

tainment with education is Texas
Instruments’ We All Use Math
Every Day™. Visit www.cbs.com/
numb3rs to learn how your teen
can benefit from the program. 

**  **  **
Network attached storage such

as the Maxtor Shared Storage
and Seagate’s Mirra Personal
Server can help you share, man-
age and protect music, pictures
and documents. For more infor-
mation, visit www.maxtorsolu
tions.com or www.seagate.com.

**  **  **
Georgia-Pacific, the maker of

Sparkle Paper Towels, is an asso-
ciate sponsor of NASCAR driver
Jeff Gordon and the #24 DuPont
Chevrolet Monte Carlo.

**  **  **
Long celebrated in Europe,

Rosé is now more popular than
ever among Champagne con-
sumers in the U.S. Produced only
in the Champagne region of
France, Rosé Champagne was
shipped to the United States to
the tune of over 1.3 million bottles
in 2005.

**  **  **
Charities are partnering with

an organization called Fundrais

ingRides.org, a group that pro-
vides churches, schools and char-
ities with hot air balloon rides
for silent and live auctions and
raffles.

**  **  **
According to Philip Jones,

president, Jones Dairy Farm, con-
sumers purchase natural food
products to maintain or develop a
more healthful lifestyle and
because products without fillers
and preservatives tend to taste
better. Recipes incorporating nat-
ural products are available at
www.jonesdairyfarm.com.

**  **  **
Having a financial safety

school is one of the tips in the
College Board’s “Guide to Getting
Financial Aid” (College Board
Publications, $19.95). To learn
more, visit www.collegeboard.com. 

**  **  **
With the click of a mouse, Web

searchers can now harness the
power of Yahoo!’s search engine
and donate to their favorite chari-
ties for free by logging on to
www.Freelanthropy.com. 

***
To be what we are, and to
become what we are capable of
becoming, is the only end of life. 

—Robert Louis Stevenson 
***

***
A friend is a gift you give
yourself.

—Robert Louis Stevenson
***

***
Don’t ever take a fence down
until you know why it was put
up. 

—Robert Frost 
***

***
Happiness makes up in height
for what it lacks in length. 

—Robert Frost 
***

***
Don’t think of it as failure. Think
of it as time-released success. 

—Robert Orben
***




