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(NAPSA)—Last year, Michelle
W. moved to Ft. Lauderdale, Fla.,
where she bought her first house.
She’s not alone. Each year, more
than 90 million people experience
an event that changes their life.
So whether they get married,
have a baby, go to college or retire,
life’s big changes can also mean
big changes come tax time. 

Here are some simple tips to
get the most from five common life
changes: 

•Buying a Home: New home
owners can take advantage of
new deductions that may sub-
stantially reduce their taxes. In
addition to mortgage interest,
homeowners may be able to
deduct property taxes, PMI pay-
ments, purchase points and
money spent on home improve-
ments. Best of all ,  the extra
write-offs from owning a home
are likely to help taxpayers item-
ize versus taking the standard
deduction. Suddenly, state taxes
and charitable gifts will earn tax-
saving deductions, too.

•Getting married: A person’s
tax situation is high on the list of
the many things that change
when he or she ties the knot. Most
couples will save thousands by fil-
ing jointly rather than separately.
They may also be able to take an
additional allowance on their W-4,
keeping more money in their
pocket.

•New Baby: The birth of a
child guarantees major changes…
as parents and as taxpayers. A
new baby may deliver a $1,000
child tax credit every year until
the child turns 17.  

•Changing Jobs: Leaving a
job and starting a new one has a
number of implications. Taxpay-
ers may be able to take an item-
ized deduction for the expenses
they incur in looking for a new

job, as long as they are not chang-
ing professions, and if changing
jobs requires relocation, moving
costs may be deductible.

•Starting a new business:
Being self-employed has its
advantages, especially at tax time.
Taxpayers who are self-employed
may be able to write off a wide
variety of business costs paid dur-
ing the year, including home
office, vehicle use and entertain-
ment expenses.

For people who do experience
one of life’s big changes, a good
way to make sure they get every
tax deduction they deserve is to
use tax preparation software.  

“With everything that changed
last year, I was nervous about
doing my taxes myself,” said
Michelle. “But I decided to give
TurboTax a try and I’m so glad I
did. It was easy.” 

Tax preparation software, like
TurboTax®, makes do-it-yourself
taxes easy, fast and accurate. Tur-
boTax asks simple questions, puts
answers on IRS-approved forms
and guides taxpayers through
their tax return step-by-step. 

For more information about the
tax impact of life’s changes, go to
www.turbotax.com.  

Life Changes? Expect Tax Changes,Too

A new baby changes practically
everything—including your taxes.

(NAPSA)—Whether you’re a
casual fan or a hard-core gamer,
playing video games should be fun
and accessible.

That’s the idea behind “Medal
of Honor Heroes 2,” the latest
entry in Electronic Arts’ venerable
shooter franchise, which provides
pick-up-and-play fun for the most
casual gamers, yet still delivers
plenty of action, challenges and
excitement for the hard cores.

Catering To Casual Gamers
Capitalizing on the diverse Wii

audience, the game features a new
arcade mode that simplifies game-
play for all skill levels. The mode
plays like an old-school rail
shooter—the Wii moves you
around while you do your part,
taking enemies out and achieving
objectives. 

The fun is further enhanced by
the game’s support for the Wii
Zapper, a new Nintendo peri-
pheral reminiscent of arcade light-
guns of the past. 

For The Hard Core
Hard-core fans will be delighted

to hear that the game is the first to
feature 32-player online multi-
player action on the Wii. Once
online, gamers can play against
anybody in a variety of modes and
track their stats against the com-
petition. 

Players can also choose to
tackle all-new missions in a tra-
ditional single-player campaign
designed from the ground up for
the Wii; one that features a vari-
ety of innovative controls and
gestures. 

Game On The Go
The game delivers a portable

but comprehensive shooter experi-
ence on PSP. Players can bring the
action on the go and battle it out
in 32-player multiplayer modes
online or choose to engage enemies
in full single-player campaign.

The Wrapper
Players step into the boots of

Office of Strategic Services (OSS)
Operative John Berg and infiltrate
Normandy from behind enemy
lines to undermine the Nazi
regime. Tactics of combat, infiltra-
tion, reconnaissance and sabotage
carry out the covert operations that
will help defeat the Nazi war
machine once and for all.

Completing the package is a
musical score from Michael
Giacchino, whose award-winning
work has been featured in “The
Incredibles,” “Lost,” “Ratatouille”
and many others.

For more information, visit
www.mohheroes2.ea.com.

Adding Ease And Action To Video Games

New games deliver realistic
action but are easy for players of
all skill levels to pick up and play.

(NAPSA)—There’s good news
for families that maintain a busy
schedule but still want to enjoy
home-cooked dinners together. 

With a little planning, it’s possi-
ble to turn out tasty and nutritious
meals in as little as 29 minutes.
Here are some tips and quick-cook-
ing strategies from the Test Kitchen
experts at The Pampered Chef®:

• Every month or so, stock up
on pantry staples so ingredients
will be on hand when you need
them.

• When chopping vegetables
for one night’s meal, chop a little
extra and refrigerate them for the
next night.

• Begin cooking the ingredient
of the recipe that takes the longest
first. This is usually the meat or
starch.

• Plan meals around foods that
can be prepared quickly. A new
cookbook, “29 Minutes to Dinner,”
offers nearly 60 main-dish recipes
to get you in and out of the kitchen
in 29 minutes or less, from start to
finish. These impressive recipes are
packed with flavor as well as time-
saving tips, tools and techniques
that will inspire you to make home-
made meals more often. 

One featured recipe, Shrimp
Orzo Skillet, uses quick-cooking
shrimp and orzo, which is a small
pasta that cooks faster than rice.
Both cook in the same skillet for
fast cleanup, too. For more
recipes, the cookbook is available
at www.pamperedchef.com.

Shrimp Orzo Skillet
Total time: 29 minutes

Shrimp
8 oz large uncooked shrimp

(21-25 per pound)
1 Tbsp vegetable oil
1⁄4 tsp salt

1⁄4 tsp coarsely ground black
pepper

1⁄8 tsp sugar 
Orzo
8 oz orzo pasta
1 garlic clove, pressed 
2 cups chicken broth
1 cup clam juice
1 lemon
1 Tbsp thinly sliced fresh

mint
1 cup frozen peas
1 Tbsp butter

1. For shrimp, peel and
devein shrimp. Add oil to 10-
inch skillet; heat over me-
dium-high heat 1-3 minutes
or until shimmering. As skil-
let heats, combine salt, black
pepper and sugar in small
bowl; add shrimp and toss to
coat. 

2. Arrange shrimp in a sin-
gle layer over bottom of skillet
and cook about 1 minute or
until one side is browned and

edges are pink. Remove skillet
from heat and turn shrimp
over with slotted turner; let
stand an additional 30 seconds
or until centers are opaque
and shrimp are cooked
through. Remove shrimp from
skillet, set aside. 

3. For orzo, in same skillet,
combine orzo, pressed garlic,
broth and clam juice. Bring to
a boil; cover and reduce heat
to medium-low. Cook 10-12
minutes or until orzo is
cooked through. 

4. As orzo cooks, zest lemon
to measure 1 Tbsp; juice lemon
to measure 1 Tbsp. Thinly slice
mint. 

5. Remove skillet from heat
and stir in peas, butter and
lemon juice. Arrange shrimp
over orzo; cover and let stand
3-5 minutes or until heated
through. Sprinkle with lemon
zest and mint before serving.
Yield: 4 servings

Tips On Creating A Tasty Dinner In 29 Minutes Or Less

A dish such as quick-cooked shrimp with orzo can be a time-saving
way for families to enjoy a tasty and nutritious meal together.

(NAPSA)—Whether you’re ski-
ing, hiking or camping, your next
trip into the great outdoors could
be even better with a little plan-
ning. Try these tips:

Stay Safe
Be sure to pack a basic outdoor

first aid kit that includes ban-
dages, ibuprofen and antibiotic
ointment. It’s also vital that you
share your nature plans with
someone who is staying home. Let
him or her know where you plan
to go, how long you plan to stay
and when you should return. If
you can, it’s a good idea to provide
that person with a map of the
area you will be visiting as well. 

Eating On The Trail
Try to pack smaller, nutrient-

dense foods such as apples, nuts,
cheese and beef jerky. They can
provide you with the energy boost
you need while hiking or skiing
but won’t weigh your pack down.
Also, remember to drink plenty of
water whatever the weather.
Dehydration can occur when it is
hot or cold outside. 

Gathering Gear 
You can improve your outdoor

experience by staying comfortable
and protected with the right gear.
To learn more, you may want to
check out the “Know What’s Inside”
tour. The cross-country adventure
is designed to educate outdoor
enthusiasts about what’s inside
GORE-TEX and WINDSTOPPER prod-
ucts that makes them unique. Last
year, 50,700 people experienced the
tour, which made 59 stops to retail-
ers and consumer events and drove
more than 41,211 miles. 

The tour features a mobile
extreme weather chamber where
visitors can choose from a wide
range of weather conditions to test
different outerwear. Other inter-
active elements include a Reason
To Believe Station where various
demonstrations will showcase
windproofness, waterproofness
and breathability.

The national tour also includes
a footwear and coat drive coordi-
nated with One Warm Coat to help
support local communities. The
campaign will stop in 50 cities and
ask consumers to clean out their
closets by donating lightly used
jackets, hats, gloves or footwear to
those in need. All donated outer-
wear is distributed in the local
community. Gore and One Warm
Coat encourage consumers to
share what’s inside their hearts
and make a donation when the
tour stops in their city or log on to
www.onewarmcoat.org to make a
donation.

For more information, visit
www.gore-tex.com. 

Cold Weather Tips For A Better 
Outdoor Experience

A national tour lets people test
outerwear in an extreme weather
chamber.

***
That man is happiest who lives
from day to day and asks no
more, garnering the simple
goodness of life.

—Euripides
***

***
Each day provides its own gifts.

—Martial
***

***
Let us savor the swift delights
of the most beautiful of our
days!

—Alphonse de Lamartine
***

***
Happiness is not a state to
arrive at, but a manner of
traveling.

—Margaret Lee Runback
***




