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(NAPSA)—Organizing your
home can reduce stress levels,
and there are easy ways to
declutter while being mindful of
the environment, suggests Lorie
Marrero, author of “The Clutter
Diet: The Skinny on Organizing
Your Home and Taking Control of
Your Life.”
She offers these eight green,

environmentally conscious ideas:
• Start with a prioritized task

list to stay on track. Why not use
a notebook that you can reuse
over and over? M by Staples
makes a reusable journal with
refillable paper that is the perfect
size to carry with you for any on-
the-go additions to the list.
• Prevent having to recycle

junk mail by removing your name
from mailing lists. Register with
the Mail Preference Service at
www.dmachoice.org.
• When you do organize, you

often need to clean off a shelf or
wash a window to make the space
feel finished. Clean up with envi-
ronmentally friendly cleaners
such as Sustainable Earth by Sta-
ples, which minimizes environ-
mental impact both in general and
inside your home.
• Instead of using paper tow-

els, recycle old clothing and towels
into cleaning rags. Tear them or
mark them with a big “X” with a
marker, so that you avoid getting
them mixed back into your regu-
lar clothing and linens.
• Make it official with your

recycling efforts—give this func-
tion a dedicated space in your
home, either in your mudroom,

garage or kitchen, so that it isn’t
constantly in your way. You might
want an intermediate bin you can
take to the larger bin to empty in
the garage when it’s full.
• Recycle your technology

items such as computers, moni-
tors, fax machines and printers at
Staples stores and donate items
you don’t need—from clothes to
furniture—to local organizations.
• Save shredded paper for

packing material. This gives it a
second life and saves you money
on packing supplies.
• When you make an office

purchase, look for products of high
quality that will last, rather than
products that you will need to dis-
card and replace. Marrero really
appreciates OXO Good Grips
office products (available at Sta-
ples or www.staples.com) for just
this reason—they are designed
well and weighted to feel solid and
durable in your hand.

Green Organization Tips For
Increased Productivity, Less Stress

The more organized your office
is, experts advise, the less stress
you’re likely to experience there.

(NAPSA)—Did you know that
you can learn a useful skill that
will help yourself and help others
at the same time?
Here’s how: Volunteer to help

older Americans and others figure
out their taxes.
You don’t have to be a tax pro-

fessional to get involved. Volun-
teers receive free tax training and
are reimbursed on a limited basis
for qualified program-related
expenses.
In addition, the program needs

coordinators, greeters and many
other roles filled to serve all its
clients each tax season. The ser-
vice is particularly in need of vol-
unteers who are bilingual in En-
glish and Spanish to support the
increasing number of Spanish-
speaking taxpayers seeking
assistance.
AARP Tax-Aide, the nation’s

largest free, volunteer-run tax
assistance and preparation service
served more than 2.6 million tax-
payers and saved its clients more
than $115 million in tax prepara-
tion fees last year alone. Taxpay-
ers who file a federal tax return
with a refund due to them can
also get help investing the money
in America’s future. They can pur-
chase savings bonds in multiples
of $50, up to $5,000, using all or a
portion of their refund.
Some 7,000 volunteers are

needed each year to dedicate their
time during tax season and some-

times throughout the year to help
low- to moderate-income taxpay-
ers prepare their taxes.
AARP Tax-Aide is a program of

the AARP Foundation, offered in
conjunction with the IRS. Though
the program gives special atten-
tion to people over age 60, volun-
teers and clients do not have to be
AARP members or even retired.
For more information on how

you can join the AARP Tax-Aide
team, visit www.aarp.org/ta
volunteer8 (English only) or call
their toll-free number, 1-888-
OUR-AARP (1-888-687-2277). For
information about the more than
6,500 sites open across the coun-
try, visit www.aarp.org/TaxAide.
The site also offers free, year-
round assistance to taxpayers,
who can pose questions to online
volunteers 24 hours a day, seven
days a week.

HowTo Make Life Less Taxing

You can help others—and your-
self—to a better understanding of
the U.S. tax system.

(NAPSA)—Too often, lofty holi-
day menus result in more time
spent over the stove than with the
family. With some easy time- and
money-saving techniques, you can
spice up your holiday feast with a
much-needed makeover that saves
time and money.

• Start preparing your holiday
meals as much as a week ahead.
Desserts and cranberry sauce can
often be prepared in advance and
frozen, and items such as sweet
potatoes often taste better the day
after they are made.

• Dice fruits, vegetables and
herbs the day before and place them
in plastic baggies or storage contain-
ers. Refrigerate until ready to use.

• Spice up your traditional hol-
iday meals by incorporating fla-
vors such as cumin, oregano, sage
and cayenne. (Check out a new
twist on the old feast at www.gro
ceryoutlet.com/holidays.)

• Cut your conventional cook-
ing time by a third by butterflying
and grilling the turkey. (Visit
www.groceryoutlet.com/holidays
for a complete how-to.)

• Organize your grocery list by
department to save time at the
store. And don’t forget to shop
your own cupboards first to see
what you already have.

• Shop outside the box at stores
that offer the most value for your

dollar. For example, Grocery Out-
let Bargain Market purchases
overstocks and closeouts directly
from brand-name manufacturers.
That means prices that are up to
70 percent cheaper than regular
grocery stores’. Grocery Outlet’s $3
Sugar and Spice Holiday Menu can
feed a family of six for less than
$20!

Grilled Butterflied Turkey
Butterflying exposes the whole
bird to the heat of the grill and

promotes faster cooking.
Learn how to do it at

www.groceryoutlet.com/holidays
Serves 8 to 10

1 10- to 12-pound turkey,
butterflied

1 cup freshly squeezed lime
juice (about 10 limes)

3 tablespoons dried oregano
1⁄2 cup (1 stick) butter, melted

Canola oil
Kosher salt and freshly
ground black pepper, to
taste

Place the turkey, bone side
down, in a large baking dish.
Cover the bird with 1⁄2 cup lime
juice. Sprinkle oregano over
the turkey and under the
wings. Marinate for a few
hours in the refrigerator, turn-

ing the bird at least once.
Pat the bird dry with paper

towels. Coat all surfaces of the
turkey with oil, then sprinkle
lightly with kosher salt and
freshly cracked black pepper.
Let the bird come to room
temperature (approximately
30 minutes).

Combine the melted butter
and the remaining 1⁄2 cup lime
juice and set aside.

Prepare your grill with half
of it on high heat and leave
half of the grill turned off.

Place an aluminum roasting
pan on the side of the grill
without heat.

Once the grill is hot, place
turkey skin side down on the
hot side of the grill for 6–8
minutes, until the skin starts
to crisp. Flip the bird and grill
for another 6–8 minutes.

Carefully place the turkey
skin side up into the alu-
minum pan off the direct heat.
Close the grill, and try to
maintain an internal grill tem-
perature of about 350–375˚ F.

Baste the turkey with the
butter mixture and rotate the
pan every 20 minutes. Grill
the bird until a meat ther-
mometer inserted in the thick-
est part registers 180° F, about
60 to 90 minutes.

Transfer to a carving board,
cover and let the turkey rest
15–30 minutes before carving.

Have a great time- or money-saving
holiday tip to share?

free groceries for a year from
Grocery Outlet Bargain Market!

Share your best tip for the chance to win
and see the complete $3 Sugar and Spice

holiday menu, recipes, shopping list,
money-saving tips and more:

www.groceryoutlet.com/holidays.

Your idea could win yourselfand yourfamily

Spare The Time, Spoil The Family And Spice UpThe Meal!

Talking turkey: It can be easier
than you may realize to turn out a
beautiful bird.

Grocery Outlet Bargain Market
$3 Sugar and Spice Holiday Menu

Menu Item Per Serving Cost
Grilled Butterflied Turkey $1.24
Southwest Corn Bread Stuffing $0.34
Smashed Spiced Sweet Potatoes $0.38
Southwestern Green Beans $0.53
Rolls $0.11
Pumpkin Pie $0.37
Total $2.97
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(NAPSA)—“For many working
Americans, the only way they
have to save for retirement is
through an employer-sponsored
retirement plan,” said Chuck Cor-
nelio, president of Defined Contri-
bution for Lincoln Financial
Group. For more information,
visit www.lincolnfinancial.com.

**  **  **
A new website has been cre-

ated to help parents get involved
with their teen’s training and dri-
ver education. It offers training
materials geared to the student’s
level of preparation. Learn more
at TeenDriving.AAA.com.

**  **  **
Susan Moses, celebrity stylist

and blogger for Sonsi.com, encour-
ages her fellow full-figured gals to
become the fierce fashionistas
they were always meant to be.
According to Moses, every trend is
not for every body type but that

doesn’t mean that every curvy
woman has to stay away from a
trend. 

**  **  **
Trash collectors play an impor-

tant role in keeping neighbor-
hoods safe, acting as additional
“eyes and ears” for neighborhood
watch efforts. For more informa-
tion, visit www.environmental ist
 severyday.org.

***
It is not only fine feathers that make fine birds. 

—Aesop
***

***
I realized that if I had to choose, I would rather have birds than
airplanes. 

—Charles Lindbergh
***

The world’s smallest grand
piano was created by Sega Toys
Company. Available in Japan, its
equipped with an 88-key key-
board. It’s 4 millimeters wide and
weighs in at about 8 pounds.
There’s an appropriately sized
bench that goes with it.

An NFL football is approxim -
ately 111⁄4 inches long and
weighs 14 to 15 ounces.




