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(NAPSA)—When it comes to pick-
ing the right colors and textures for
a home, most homeowners color
themselves confused. There are so
many styles to choose from. Exterior
design does not need to be difficult.
Here are eight tips to help you pick
the perfect home palette:
1. Think about the kind of

statement you want to make.
Do you want your home to natu-
rally blend in with the environ-
ment or be bright and distinctive?
Would you like your home to be
welcoming or stately?
2. Look around at color

schemes that appeal to you.
What makes the homes you see look
friendly and appealing? Take pic-
tures and think about how the color
scheme helps deliver that look.
3. Consider the materials

already used in the house. Is
the foundation brick, stone or con-
crete? What colors are the roofing
shingles? The colors and textures
you choose don’t have to match
existing materials but should har-
monize with them.
4. Use an exterior design

visualizer that lets you try col-
ors and styles on your home’s
exterior without leaving the
comfort of your home. For
example, with siding manufac-
turer Exterior Portfolio’s Dream
Designer visualizer you can mix
and match siding colors, textures
and styles online to find the right
exterior home design. The online
tool gives users the freedom to
change siding, window, door and
corner trim, as well as roof color.
You can also choose from a gallery
of homes or upload images of your
own home to design with. Try the
Dream Designer at www.Exterior
Portfolio.com/DreamDesigner.
5. Consider the surround-

ings. Some siding textures and col-

ors work better in some environ-
ments than others. For example, a
bright color that would look right
in New Mexico might seem too gar-
ish for a home in Maine. Is the
area you live in sunny or snowy? Is
your home near a desert or a for-
est? In a city or the country?
6. What colors work best

with the style of your home?
Colors can be brighter with a Vic-
torian house, say, than a Colonial
house, if you want to stay accu-
rate to the period.
7. Get samples to see how

each color looks on your home.
Swatches and color samples aren’t
just for a home’s interior. The best
way to test your home’s design
decisions is with actual color sam-
ples. Through Exterior Portfolio’s
Dream Designer program, you
receive a customized Dream
Designer Board with high-resolu-
tion images of your exterior design
and large siding sample pieces of
the selected products so you can
try it before you buy it.
8. Lighten up. Pick a lighter

neutral shade for the walls; use
white for window trim and darker
colors on add-on features such as
shutters. Use bold colors or bright
neutrals to play up beautiful
architectural features.

HowTo Choose Exterior Siding Colors
AndTextures ForYour Home

Using an online digital program,
you can upload a picture of your
home and design and color it to
your heart’s content.

(NAPSA)—Fashionably slim
California endive (pronounced on-
deev) spears with their intriguing
bittersweet flavor make a crisp
dipper for an array of colorful
dips. Kids love endive’s juicy
crunch, especially when scooping
up “pretty in pink” raspberry dip.
And, each endive “slimmer dip-
per” has just one calorie.
California endive is less ex-

pensive by the pound than most
bagged lettuce and lasts up to two
weeks refrigerated—and there’s
no need to wash or spin them dry.
To store, wrap endive in a

moistened paper towel then place
inside a plastic bag in the veg-
etable compartment of your refrig-
erator. With these easy, make-
ahead dips, you’ll be eating
deliciously healthy while celebrat-
ing the holidays in style!

Carrot-Orange Dip
Makes about 2 cups, serves 8 to 10

1 lb carrots, peeled and
sliced

3⁄4 cup frozen orange juice
concentrate, thawed

3 Tbsp extra-virgin olive oil
2 Tbsp peeled and chopped
fresh ginger

1 tsp ground cumin
1⁄2 tsp ground cinnamon
Salt and freshly ground
black pepper
Combine the carrots, juice,

oil and ginger in a medium pot
and bring to the boil. Reduce
heat to low and simmer 20
minutes, stirring occasionally,
or until carrots are very soft.
Cool to room temperature.
Combine carrot mixture with
remaining ingredients and
chop finely in a food proces-
sor. Season with salt and
pepper to taste and serve with
endive spears.

Yogurt and Cucumber Dip
Makes about 2 cups, serves 8 to 10
1 medium seedless cucumber,
peeled and grated

1⁄4 tsp salt
1 cup plain Greek yogurt
1⁄2 bunch scallions, finely chopped
1 clove garlic, minced
(optional)

2 Tbsp chopped fresh dill, or
2 teaspoons dried dill
Freshly ground black
pepper to taste
Mix cucumbers with salt and

marinate 15 minutes at room
temperature, or until liquid
comes out of cucumbers. Drain
gently pressing out excess liq-
uid. Combine with remaining
ingredients and serve with
endive spears.

Romesco Dip
Makes about 2 cups, serves 8 to 10

4 Tbsp extra-virgin olive oil,
divided

1 Tbsp roughly chopped garlic
1 cup garlic croutons
1 (16-ounce) jar roasted red
peppers, drained

1 cup unsalted whole roasted
almonds or hazelnuts

2 tsp sweet smoked paprika
or paprika

1 tsp hot red pepper sauce
(optional)

2 Tbsp red wine vinegar
Salt to taste
Combine 2 tablespoons oil

and garlic in a small pan and
cook until fragrant but not
browned, about 1 minute. Cool;
combine with remaining ingre-
dients and chop finely in a food
processor. Season with salt and
serve with endive spears.

Raspberry-Yogurt Dip
Makes about 2 cups, serves 8 to 10

1 cup walnuts
1 cup frozen raspberries,
thawed and drained

1 cup plain Greek yogurt
1 Tbsp fresh lime juice
1 tsp finely grated lime zest
2 Tbsp honey
2 Tbsp confectioners’ sugar
Process walnuts in food

processor until finely ground.
In a large bowl, fold groundwal-
nuts with remaining ingredients.
Serve with endive spears.
For more delicious endive

recipes, visit www.endive.com.

Light And Lively Dips For Holiday Celebrations

Colorful dips such as raspberry-yogurt, carrot-orange, cucumber-dill
and red pepper-almond can brighten any holiday table.

(NAPSA)—Here’s a question
asked repeatedly by small-business
owners: “Where do I spend the
money to improve my business?”
A challenge many small- and

middle market–business (SMB)
owners face is that they recognize
the need to grow—whether it’s
products or services—yet their
funds are in short supply.

Managed Services
One option that owners can con-

sider is managed services, where a
third party provides support rang-
ing anywhere from the procurement
and installation of IT equipment
and hardware, all the way to net-
work management and monitoring.
Unfortunately, value added

resellers (VARs) who sell services
to SMBs estimate that more than
60 percent of SMBs don’t under-
stand the benefits of managed ser-
vices, according to a Technology
Channel Outlook study conducted
by CIT in association with Forbes
Insights.
This study suggests that SMBs

could benefit by asking more ques-
tions about managed services—
what the various components are
and how they apply to their par-
ticular business.

The Benefits
Some of the benefits that man-

aged services offer include:
• Access to the latest technology
• Lower costs
• Increased available resources
• Reduced IT head count.
Managed services could poten-

tially turn a fixed expense into a

variable expense and allow an
SMB to redeploy expense savings
into the business for future
growth.

Another Way To Save
Given the current uncertainty

in the global economy, many busi-
nesses—especially SMBs—are
greatly concerned about capital
expenditures on equipment. Leas-
ing is an option that can help
address these concerns. Leasing
equipment, point out the experts
at CIT, not only provides a way to
procure the equipment and pay
for it over time, but also the flexi-
bility to upgrade it, which is par-
ticularly important in the technol-
ogy sector, where life cycles are
often shorter than for some other
types of equipment.

Free Report
For more information or to

download the full study for free,
go to www.cit.com/managed-serv
ices or call 800-245-0506.

HowManaged Services Can BenefitYour Business

A managed services solution can
play an important role in the
growth plans of a small to mid-
sized company.

The first ice cream parlor in this country opened in New York City in
1776. In 1845, the hand-cranked freezer was invented. This allowed
Americans to make ice cream more easily at home.

In 1984, President Ronald Reagan declared July as National Ice
Cream Month, citing the food's “nutritious and wholesome” qualities.
He decreed that patriotic Americans should mark the month with
“appropriate ceremonies and activities.”

***
The wheel of change moves
on, and those who were down
go up and those who were up
go down.

—Jawaharlal Nehru
***

***
What you have become is the
price you paid to get what
you used to want.

—Mignon McLaughlin
***

***
Those who expect moments of
change to be comfortable and
free of conflict have not
learned their history.

—Joan Wallach Scott
***

***
All change is not growth, as
all movement is not forward.

—Ellen Glasgow
***

***
There is no reason why the
same man should like the
same books at 18 and 48.

—Ezra Pound
***




