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(NAPSA)—It seems the U.S.
economic recovery may be largely
driven by small businesses.
The companies represent 99.7

percent of all employer firms in
the U.S. and employ just over half
of privatesector workers, accord
ing to the U.S. Small Business
Administration (SBA). But ana
lysts say the key to these firms’
success will be their ability to find
funding during the coming
months.
Small businesses and entrepre

neurs typically need loans to
finance new equipment, personnel,
marketing and other matters.
Such was the case for entrepre
neur Dr. Justin Kim, whose eye
care center was sorely in need of
working capital to increase mar
keting efforts. Like many other
smallbusiness owners, Dr. Kim
took advantage of new loan provi
sions set forth by the American
Recovery and Reinvestment Act.
They eliminate some borrower fees
on SBA’s largest loan program—
the 7(a) program—and increase
guarantees up to 90 percent.
Analysts say the fee elimina

tion means more capital will be
available to businesses at lower
costs, while increasing guarantee
levels will help provide banks
with the greater confidence they
need to extend credit during the
economic crisis.
Before the recovery act, a typi

cal 7(a) loan of $300,000 carried a
guarantee fee of between 2 and 3
percent. That same loan today,
with the new 90 percent guaran

tee and the temporary fee elimi
nation, would save a borrower
about $8,100. In total, the new
provisions are expected to support
approximately $8.7 billion worth
of 7(a) loans.

Finding Financial Support
Generally, SBAbacked loans

provide a key source of financing
for viable small businesses that
have real potential but cannot
qualify for loans from traditional
sources. The loans are provided
and funded by participating banks
and other lenders.
To borrow, a business must be

established for profit and must
also meet SBA’s size standards for
a small business, among other
requirements. To qualify for an
SBA 7(a) guarantee, a small busi
ness must also meet the lender’s
criteria and the 7(a) program
requirements. In addition, the
lender must certify that it could

not provide a loan under the pro
posed terms and conditions with
out the 7(a) guarantee.

Help Where It’s Needed
Many of the loans that SBA

backs go to underserved markets.
In fact, the administration’s loans
are more likely to go to a business
that might be minority owned,
woman owned or located in an
area with lower income and high
er unemployment than conven
tional bank loans.
June Gold is one of the many

female business owners who qual
ified for financing under the new
provisions. The president of a soft
ware and program development
firm, she was originally turned
down for a $500,000 loan by a
bank after her husband and com
pany founder, Steve, suddenly
died. The funding was denied
despite contracts between Gold’s
firms and two large pharmaceuti
cal companies, leaving her in need
of money to hire skilled staff and
continue marketing her products.
Her luck changed when she

chanced upon a workshop that
directed her to a bank in the area
that handles SBA loans.
“They found a way to make it

happen,” says Gold. With her
$400,000 7(a) loan, she hired a
seasoned salesperson and is
expanding operations. Last year,
her company posted $1.2 million
in sales.
To learn more, for a list of

approved lenders or tips on start
ing a business, visit the Web site
www.sba.gov.

Helping Small Businesses Help The Recovery

A new lending program could
make working capital more afford
able for many small businesses.

Note to Editors: This is the first in a series of 11 articles from the Small Business Administration on Recovery Act ini
tiatives and how small businesses can get the help they need to survive and thrive.
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(NAPSA)—If you’re looking for
a way to feed the family a deli
cious homemade meal that doesn’t
require too much work or break
the bank, onepot recipes provide
a timeless solution.
Famed chefs from around the

world point to enameled castiron
cookware as the right tool for cre
ating these delicious family din
ners. Cast iron is well known as
an excellent heat conductor that
keeps food warm long after it
arrives on the table. Enamel leads
to nomess cooking and cleaning,
preventing food from sticking and
burning, staving off rust and mak
ing cleanup a snap.
The Frenchmade Fontignac

line includes the traditional co
cottes (classic French oven pans)
and grill pans. Famed French chef
Paul Bocuse of Michelin 3starred
L’Auberge du Pont de Collonges in
Lyon says the “cocotte is suitable
for all family dishes and can also
make delectable yet healthy meals
with little or no oil.”
You can use it to make Chef

Bocuse’s simple, economical and
savory Basque Chicken.

BASQUE CHICKEN
Serves 6

Ingredients:
31⁄2 lbs. whole chicken

(cut into 8 pieces)
Salt and ground black
pepper to taste

1⁄4 cup peanut oil
1 green pepper, thinly sliced
1 red pepper, thinly sliced
2 yellow onions, diced
4 large, ripe tomatoes,

blanched, skinned and
roughly chopped

3 cloves of garlic, pressed
and roughly chopped

1 cup dry white wine
1 bouquet garni

Season the chicken on both
sides with salt and pepper. Heat
1⁄2 the peanut oil in a large Fonti
gnac cocotte; once hot, carefully
place the chicken in the pan.
Cook, turning once, until
browned, about 15 minutes and
then remove to a plate. Add the
onions and peppers to the
cocotte and sauté for 5 minutes
or until soft. Add the tomatoes,
garlic, wine and bouquet garni
and let cook for 1 minute or
more; add the chicken back to
the cocotte, cover and let sim
mer for 30 minutes until cooked
through. Season to taste with
salt and pepper and serve
immediately over rice pilaf.
The Frenchmade Fontignac

line is available for purchase at
www.bedbathandbeyond.com.

Making Cooking Easy, Efficient And Elegant

Basque Chicken is a comforting
meal for an evening at home with
the family. It’s easy to make in
enameled castiron cookware.

***
A successful marriage requires falling in love many times, always
with the same person.

—Mignon McLaughlin
***

***
If you want your spouse to listen and pay strict attention to every
word you say, talk in your sleep.

—Anonymous
***

***
All great things are simple, and many can be expressed in single
words: freedom, justice, honor, duty, mercy, hope.

—Sir Winston Churchill
***

The rock group Fine Young Cannibals took its name from the title
of the 1960 film “All the FineYoung Cannibals.”

Barley was probably the first cereal harvested by people. Grains
have been found in Egypt that are believed to be more than 5,000
years old.

A baker’s dozen, refers to thir
teen items not twelve. The term
may have originated from a cus
tom among bakers to add an
extra piece of bread in case a
dozen did not meet the required
weight.

***
Little League baseball is a very
good thing because it keeps the
parents off the streets.

—Yogi Berra
***

***
The secret of managing is to
keep the guys who hate you
away from the guys who are
undecided.

—Casey Stengel
***

Tips On Tailgating At Home And Away
 

Saucy foil packet ribs are tasty to eat and easy to create and clean up. 

(NAPSA)—You can easily throw 
a terrific tailgating party at the 
game or at home if you follow a 
game plan that includes these tips: 
• Keep it simple. Go for foods 

with quick and easy preparation 
and simple cleanup. 
• For quick and easy veggie 

side dishes, center the ingredients 
on a sheet of foil. Fold and seal the 
foil into a packet, place it on grill. 
• To keep foods from sticking 

and for easy cleanup, line your 
grill grates with Reynolds Wrap® 

Aluminum Foil. Make holes for 
drainage and heat circulation in a 
sheet of foil with a large grilling 
fork. Place the foil on the hot grill 
grates and the food on the foil. 
• Flamecooked foods are 

favorites at tailgate parties. Bur
gers and hot dogs are great, but ribs 
and bratwurst are easy, too, when 
you make them in foil packets. 
Try this recipe to get your fans 

cheering: 

Saucy Foil Packet
 
Barbecue Ribs
 

2 sheets (18x24 inches each) 
Reynolds Wrap Heavy 
Duty Aluminum Foil 

3⁄4 cup barbecue sauce
 
2 tablespoons orange
 

marmalade
 

2 teaspoons hot pepper sauce 
4 pounds pork baby back ribs 

Preheat grill to medium 
heat. Combine barbecue sauce, 
marmalade and hot sauce; set 
aside. Cut ribs into 2 or 4rib 
sections. Place half of ribs on 
each sheet of Reynolds Wrap 
Heavy Duty Foil. Bring up long 
sides of foil. Double fold top 
and one end to seal. Add 3 to 4 
ice cubes to foil packet. Double 
fold remaining end, leaving 
room for heat circulation 
inside packet. Repeat to make 2 
packets. Grill covered 45 min
utes or until ribs are cooked 
through. Remove from foil. 
Make drainage holes in a 
sheet of foil with a grilling 
fork. Place foil on grill grate. 
Immediately place ribs on foil. 
Brush ribs with barbecue 
sauce mixture. Continue 
grilling uncovered an addi
tional 10 to 15 minutes, turn
ing every 5 minutes and 
brushing with the remaining 
sauce. Makes 10 servings. 
Look for specially marked car

tons of Reynolds Wrap Foil, now 5 
feet longer so you’ll be able to 
cover, line and wrap more. 
For more recipes and cooking 

tips, visit reynoldswrapgrilling.com. 




