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(NAPSA)—Finding swimwear
that flaunts your best assets—
while downplaying the others—is
not a hopeless endeavor. In fact, it
can be simple, with a few tips.

Make A Splash
Try a skirtini or a swim dress.

Figure magazine suggests think-
ing of the bathing suits as water-
friendly versions of your skimpiest
cocktail dress. Look for wee polka
dots or pretty embellishments and
details on this year’s most popular
suits. They can be a great way
to—modestly—strut your stuff.

Best Of Both Worlds
Tankinis remain popular op-

tions for those who want the look
of a two-piece but like a little cov-
erage, too. Look for chocolate and
graphic prints this season and
sexy sparkles.

Make One Fun
One-piece suits need not be

blah. Look for new types of floral
graphics and fresh takes on
Hawaiian prints to combine with
wide straps and splashes of color
for a hot poolside look.

For more tips and a look at the
season’s hottest plus-sized suits,
visit www.figuremagazine.com.

Choosing The Bathing Suit That Suits You

Tankinis can complement a curvy
figure. 

New prints and embellishments
make one-pieces exciting again. 

(NAPSA)—Step through the
threshold of your kitchen and
wake the senses with something
completely different. That’s pre-
cisely the mantra that allowed
Sonoma County, California
celebrity chef Guy Fieri to make
his culinary mark on a national
scale—and foodies across the
country are eating it up.

Whether they’re
cooking up a recipe
from “Guy’s Big
Bite” (Sunday’s at
10:00 a.m. on the
Food Network) or
sipping chardonnay
at a favorite swanky
club, today’s emerg-
ing winers and din-

ers are looking for nontraditional
alternatives, and they’re enjoying
new wines in the process. 

“The reason this group is drink-
ing wines sooner is because they
grew up with wine on the table and
Starbucks in hand, and they are
accustomed to quality and flavor,”
says Pam Novak of Sonoma Vine-
yards, a new Sonoma County wine
brand. The winery is becoming
quite popular for its unoaked
chardonnay and straightforward
merlot, but its unique packaging
has played a role, too.

While the chardonnay is the
same in every bottle, there are
three different black-and-white
Sonoma County landscapes to
choose from; a cow in a pasture,
canoes alongside a river or a lug of
chardonnay grapes. 

What’s the best food to pair the
new wines with? Anything over
the top, according to Novak. Try
this recipe provided by Guy Fieri
to accompany the chardonnay.

Tex Wasabi’s Koi Fish Tacos 
Recipe courtesy Guy Fieri,

“Guy’s Big Bite”

1 lime, juiced 
1 tablespoon tequila 

1 teaspoon ground cumin 
1 teaspoon salt 
1 teaspoon black pepper 

12 ounces cod or firm white
fish, cut in 1-inch pieces 

16 (8-inch) corn tortillas 
Canola oil 

4 ounces tempura flour 
8 ounces prepared tempura

batter made with cold
water 

6 ounces panko bread
crumbs 

1 cup shredded white
cabbage 

1⁄2 cup shredded red cabbage 
3 tablespoons chopped

cilantro leaves 
1⁄4 cup very thinly sliced red

onion 

In medium bowl, combine
lime juice, tequila, cumin,
salt and pepper; mix thor-
oughly.  Add the  f ish  and
toss to coat. Marinate for 10
minutes. 

Warm tortillas on grill or
pan. Cover with a towel to
keep warm. 

In a medium Dutch oven,
heat the canola oil to 350
degrees F. 

Remove fish from mari-
nade, shake off excess, dredge
in tempura flour and dunk in
cold tempura mixed batter.
Roll in panko bread crumbs,
pressing panko onto fish. One
by one add fish to oil, making
sure to keep the fish pieces
separated. Fry for 4 to 5 min-
utes, or until light golden
brown. Remove and drain on
paper towels. 

Mix cabbage, cilantro and
onion. Stack 2 tortillas; place
1⁄8th of fish on top of each,
and top with cabbage mix-
ture,  Pico de Gallo,  and
Tequila Lime Aioli .  Serve
immediately. 

Pico de Gallo

4 Roma tomatoes, diced 
2 tablespoons chopped

cilantro leaves 
1⁄2 red onion, minced 
1 teaspoon minced garlic 
1 jalapeno, seeded and

minced 
1 lime, juiced 

Salt and pepper 

In a bowl, mix all ingredi-
ents, season with salt and pep-
per and refrigerate for 1 hour
for flavors to meld. 

Tequila Lime Aioli

3 tablespoons premium
tequila 

1 lime, juiced 
8 ounces sour cream 
1⁄4 cup milk 
2 teaspoons minced garlic 
1⁄2 teaspoon ground cumin 
2 tablespoons minced

cilantro leaves 
Salt and pepper 

In small bowl, combine all
ingredients and chill for 1
hour. Season with salt and
pepper, to taste. 

Wine And Food Pairings: The Bolder, The Better

Tex Wasabi’s Koi Fish Tacos are
a great accompaniment to un-
oaked chardonnay.

Guy Fieri

�
Editor’s Note: Sonoma Vineyards wines will initially be released in the states of CA, OR, WA, TX, GA, FL, CO, IL, NJ, MA
and SC.

(NAPSA)—Tax credits are
available to homeowners who pur-
chase high-efficiency heating and
cooling equipment this year. The
Energy Policy Act contains tax
incentives that allow consumers
to reduce their tax bills on a dol-
lar-for-dollar basis up to the
amount allowed under the law.
The home energy efficiency tax
credit is in effect for consumers
who purchased qualifying equip-
ment and had it installed in 2006
or 2007. 

The Energy Policy Act offers
homeowners as much as $300 in
tax credits with the purchase of
qualified high-efficiency heating,
cooling and water-heating equip-
ment. The legislation defines the
type of equipment and the amount
of the credit in this way:

• High-efficiency gas, oil and
propane furnaces and boilers:
$150

• High-efficiency central air-
conditioning units, including air-
source and ground-source heat
pumps: $300

• High-efficiency fans for heat-
ing and cooling systems: $50

• High-efficiency water heat-
ers, including heat pump water
heaters: $300

Manufacturers and retailers
should be able to tell homeowners
if a product qualifies for a tax
credit. Qualifying efficiencies
identified in the bill include:

• Furnaces and boilers: Annual
Fuel Utilization Efficiency
(AFUE) of 95 or higher

• Central air-conditioning
units: Seasonal Energy Efficiency
Ratio (SEER) of 15 and an Energy
Efficiency Ratio (EER) of 12.5

• Air-source heat pumps: Heat-
ing Seasonal Performance Factor
(HSPF) of 9 or greater, SEER of
15 or higher and EER of 13 or
higher

In addition to providing tax
savings, these high-efficiency
products will make it easier for
homeowners to reduce energy con-
sumption and lower their energy
bills. To qualify for the tax credits,
homeowners need to verify the
efficiency of the equipment and
the date it was placed into service. 

To learn more about which
products meet the specifications
set forth in the Energy Policy Act,
such as the York® Affinity™ Series
of air conditioners, heat pumps
and furnaces from Johnson Con-
trols, talk to a heating, ventilation
and air-conditioning contractor. To
learn more about the energy-effi-
cient York Affinity Series, visit
www.yorkupg.com.

Feeling Taxed? Give Yourself More Credit

You may save big money on your
taxes when you save energy with
efficient heating and cooling
appliances.

(NAPSA)—An online commu-
nity is a lot like a real one. People
get together with other people
with common interests, make
friends, provide support and even
fall in love.

Online and in real life, people
get to share information and build
relationships with other people.
However, unlike in the real world,
where in practical terms people
meet and then determine if they
share interests, in an online com-
munity, site visitors, unlimited by
location, can be extremely selec-
tive and navigate their way
towards connecting with others
who have similar interests.

Social networking services
bring together family, friends and
associates on the Web and over e-
mail. Built around hobbies and
interests, groups within such ser-
vices offer you a convenient way
to connect with others who share
the same interests and ideas,
regardless of where they are in
the country or the world.

Such systems allow users to
discover interesting information,
advice and support groups, com-
municate easily through e-mail or
the Web and share information by
making connections with people.

With Yahoo! Groups, you can
connect with over 95 million peo-
ple—nearly one in every 10 people
using the Internet. There is a

group category for almost every-
one who wants to share similar
interests and learn new ideas
including: 

• Family—over 125,000 groups
• Parenting—over 36,000 groups
• Crafts—over 23,000 groups
• Travel—over 12,000 groups
• Fitness and Nutrition—over

10,000 groups
There’s also a whole lot more,

including some unique virtual
gatherings. Some of the more in-
teresting groups include:

• The Compact: A group of
folks in San Francisco decided to
see if they could do something
new for 2006—namely, not buy
anything new. They formed a
compact and agreed to go second-
hand for a whole year, except for
things such as food, health and
safety items and, understand-
ably, underwear.

• Digg-it: A group for lovers of
buried treasure.

• FlyLadyMentors: A group
formed to share tips for organiz-
ing your house and your life.

• Duct_Tape: A group for all
who are serious about making art
out of duct tape and those who
really want to learn the art.

Other groups include devotees
of sports teams, enthusiast
groups, school groups or local com-
munities. To learn more, visit
groups.yahoo.com.

Getting Together In Cyberspace

***
Make use of your friends by
being of use to them. 

—Benjamin Franklin 
***

***
Be true to your work, your
word, and your friend.

—Henry David Thoreau
***

***
A friend is one who knows us,
but loves us anyway.

—Father Jerome Cummings 
***

***
Books, like friends, should be
few and well chosen.

—Samuel Paterson
***

***
In joy or sadness, flowers are
our constant friends.

—Kozuko Okakura 
***




