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(NAPSA)—While a plate of
cookies may be nice to bring a
hostess, what your tax preparer
would prefer (at least in the office)
is that you bring in the proper
paperwork. Here’s a list of the
most likely paperwork to provide:

What You’ll Need
1. Last year ’s return, the

last two years if this is your first
appointment. Chances are much
of the information—Social Secu-
rity numbers, address and the
like—will be the same, saving
everybody time and reducing the
risk of errors.
2. Your W-2. W-2s must be

mailed to employees by January
31. They show your income and
how much you’ve already paid in
income taxes. If you’ve had more
than one job this year, you need a
W-2 form from each of them.
3. 1099s. If you’re a freelancer

or part-time worker, you should
have 1099 forms from everyone for
whom you’ve worked this year.
These forms are also used to report
earned interest, cancellation of
debt, dividends received and pro-
ceeds from broker transactions.
4. Receipts for donations.

Keep the receipts for all charita-
ble event sponsorships, money or
food for holiday charities and any
other money donations. Keep a
list of items and the values you
assigned them along with the
receipts for any household goods,
toys and clothing donations. If you
volunteer, keep a record of your
mileage and other expenses.
5. 1098 forms. Homeowners

can deduct mortgage interest. Also
deductible are student loan inter-
est and tuition paid to colleges
and universities.

6. If you have a home office,
you can deduct some of your rent,
mortgage, utilities and so on.
Bring any relevant receipts.
7. If you’ve been looking for

work, bring receipts for whatever
the search has cost you—trans-
portation, paying to join a job
search website, hiring a résumé
writer or taking relevant courses.
This list should get you started,

but a tax expert such as an
enrolled agent (EA) will let you
know about any additional docu-
mentation needed to complete
your return.
Enrolled agents are the only

federally licensed tax practition-
ers who specialize in tax matters
and have unlimited rights to rep-
resent taxpayers before the IRS.

Learn More
For further information and to

find an enrolled agent nearby,
call the National Association of
Enrolled Agents at (855) 880-6232
or visit www.eatax.org.

What To Bring TheTax Preparer

When you go to see your tax pre-
parer, be sure to bring all the rel-
evant paperwork. Gift wrapping is
not necessary.

Win ATrip To Spain
(NAPSA)—A free trip to Spain is

a delicious idea—and a new contest
could make that dream a reality.
Simply uncork your creativity

and a bottle of Spanish wine, then
develop a tasty dish in one of five
categories:
1) Small Plates/Tapas. 2) Main

Dish. 3) Side Dish, Soup or Salad.
4) Dessert. 5) Wine-Based Craft
Cocktail.
U.S. citizens over 21 can enter

the Tarantas Taste of Spain
Recipe Contest, presented by
Tarantas Organic Wines—pure
wines capturing the essence of
Spain in every glass.

All entrants must include a
Tarantas wine pairing or the wine
as an ingredient in the cocktail.
One Grand Prize winner

receives a five-day, four-night trip
for two to Spain including air
transportation, accommodations
in Requena and Valencia, and pri-
vate tours of the winery and
Valencia.
Four First Prize winners

receive a $100 gift certificate from
Whole Foods Market.
Entries may be submitted

throughApril 15, 2016. All accepted
recipe entries will be featured on
the company’s website and some
posted on social media. Find com-
plete contest details and entry form
at www.tarantaswines.com/recipes.

You can cook up a way to win a free
trip to Spain through a recipe con-
test from a Spanish winemaker.

(NAPSA)—If you’re like most
people, you’re missing out on an
important nutrient—but there’s a
simple and simply delicious way
to overcome that deficit.
The problem is lack of potas-

sium. A potassium-rich diet has
been linked, in several studies, to
reduced risk for heart disease and
stroke—the two leading causes of
death among adults in the U.S.
Yet an estimated 97 percent of
adults are falling short of the rec-
ommended intake.
Fortunately, one of the best

sources of potassium is a tasty
Idaho® potato. It contains nearly
twice the amount of potassium
per serving as a banana—and
provides roughly one-quarter of
your average daily recommended
amount of potassium.
In fact, Idaho® potatoes are the

only fresh potatoes that have been
certified heart healthy by the
American Heart Association.
One great way to increase your

potassium intake is with this
White-on-White Idaho Potato
Cauliflower Soup. This satisfying
meal is easy to make and great for
busy and blustery nights:

White-on-White Idaho Potato
Cauliflower Soup

1 cup finely chopped onion
2 medium Idaho potatoes
(about 1 pound total),
peeled and cut into ½-inch
cubes

32-ounce carton low-sodium
vegetable or chicken
broth

1 teaspoon garlic powder

¼ teaspoon dried rosemary
2 cups cauliflower florets
Coarsely ground black
pepper

1–2 tablespoons chopped fresh
basil

2 teaspoons extra virgin
olive oil

Heat a large saucepan coated
with cooking spray overmedium
heat.Add the onions and cook for
3–4minutes, stirring occasionally,
until soft.Add thepotatoes, broth,
garlic powder and rosemary;
bring to a boil, reduce heat, and
simmer for 20 minutes. Add the
cauliflower and simmer for 10 to
15minutes, until the cauliflower
is soft. Serve as is or puree with
an immersionblenderbefore serv-
ing. Sprinkle with pepper and
basil; drizzle oil evenly over all.

Estimated Nutritional Analysis
per Serving: 168 calories, 0 mg
cholesterol, 4 g fat, 104 mg sodium,
9 g protein, 27 g carbohydrates

For more recipes, visit www.
idahopotato.com.

Get More PotassiumWith Potatoes

This hearty White-on-White Idaho
Potato Cauliflower Soup packs a
healthy dose of potassium.




