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(NAPSA)—For entrepreneurs,
finding and hiring the best
employees to help take their com-
panies to the next level is one of
the toughest challenges. That’s
especially true in a strong econ-
omy with plenty of job openings,
which makes it even harder for
smaller businesses to compete for
top talent against larger, more es-
tablished companies with deeper
pockets. 

The process of identifying and
interviewing people who are just
the right fit for your company can
be very time consuming. And the
stakes are high: Making a wrong
hiring decision can be costly and
disruptive to a growing business. 

All too often, entrepreneurs
eager to fill a position fall back on
making an important hiring deci-
sion purely based on one informal
interview and their instincts.

While good instincts are very
important, there are some more
structured approaches that can
help you score more “home runs”
on the hiring front. Entrepreneurs
can find very helpful information
on Kauffman eVenturing™

(www.eVenturing.org), a Web site
operated by the Ewing Marion
Kauffman Foundation,  a nonpar-
tisan foundation dedicated to
advancing entrepreneurship in
America.  

Tips On Hiring And
Interviewing

The site includes a series of
original articles on hiring—some
written by entrepreneurs who
share their own firsthand experi-
ences—filled with practical ideas
on how to make good hires. For
example:

• Take the time to define hir-
ing specifications in writing, pro-

viding details with respect to job
duties and skills required.

• Use a structured, disciplined
approach to hiring in order to eval-
uate a candidate’s key strengths.

• Conduct several rounds of
interviews for candidates with dif-
ferent members of your team to
get a variety of perspectives.

• Follow a written script or
series of questions, so you can be
sure to question each candidate on
a number of different attributes
and skills relevant to the job
you’re trying to fill.

• Create a very specific check-
list to identify which candidates
have the potential to become true
“A” list players. 

• Check references on every-
one you hire, from your key play-
ers to support staff.

“Hiring the right team is
absolutely critical for any entre-
preneur focused on growing his or
her business,” observes Judith
Cone, vice president of Kauffman
Foundation’s entrepreneurship
initiatives. “It’s well worth the
time to make sure you select peo-
ple with the right combination of
skills, personality and motivation
to move your business forward.”

More information on hiring
strategies for entrepreneurs,
including tools such as a sample
job advertisement, can be found
on the Kauffman eVenturing site
at www.eVenturing.org.

Hiring Strategies For Entrepreneurs (NAPSA)—Experts say traffic
accidents can be among the most
stressful events a person can experi-
ence. Fortunately, a new program
has been created to help drivers deal
with that stress more effectively.

According to the National
Highway Traffic Safety Adminis-
tration (NHTSA), there were over
6 million traffic accidents re-
ported to police in 2004. That
breaks down to more than 11
accidents per minute; by the time
you finish reading this article,
over 30 auto accidents will have
taken place, and that doesn’t
include the minor fender benders
that go unreported.  

Whether it’s due to Mother
Nature, mechanical failure or the
guy behind you trying to balance a
cell phone conversation with a cup
of coffee, the unfortunate reality is
that it’s easy to become one of
these statistics at some point in
your daily commute. 

If that collision does happen,
many insurance companies offer
some kind of roadside assistance
plan to customers, often as part of
a special package or a stand-alone
service for an additional charge.  

However, recent reports have
shown that using these insurer-
based services may ultimately
lead to higher insurance premi-
ums. Those same reports also
bring to light the often-over-

looked manufacturer-based road-
side assistance programs and
the many benefits they can offer
motorists. Aside from having no
effect on insurance premiums,
they can offer better towing
options, a wider range of ser-
vices and are almost always
included for the duration of the
vehicle’s warranty, as is the case
with the plan offered by Ford
Motor Company.

“We like to think of our Road-
side Assistance Program as a
paramedic for your car,” said Ford
Customer Service Division’s
George Gilbert. 

The program is available on
every new vehicle the company
offers, be it a lease or purchase. It
comes at no additional cost, it’s
valid for the duration of the vehi-
cle’s standard warranty and it
offers drivers a variety of services
that aren’t just limited to war-
ranty issues.

“Many people think a manufac-
turer roadside program is just to
assist them if their car breaks
down, but we’re here to help our
customers in just about every sit-
uation imaginable,” said Gilbert.

For example, towing services to
dealerships up to 35 miles away
can be obtained for any purpose,
including accidents. In the event of
an accident, the program offers
motorists the convenience of a sin-

gle call to help manage the may-
hem, from police dispatching (if
necessary) to towing services,
emergency services and even
repair arrangements. The plan can
also assist drivers in more benign
situations, such as a flat tire or
keys locked in a vehicle. If you run
out of fuel or need a jump start,
customer service representatives
can coordinate with local services
to get you back on the road with
minimal delay. The service is
available 24 hours a day, 365 days
a year and is valid anywhere in
the United States, Puerto Rico and
the U.S. Virgin Islands. 

Manufacturer roadside pro-
grams such as the one found at
Ford Motor Company offer conve-
nience, confidence and reliability
to customers in one comprehen-
sive package, all while offering a
cost savings over many insurer-
provided assistance programs.  

Using a factory-based roadside
program can help get your car to
the people who know it best, and by
insisting on genuine original equip-
ment manufacturer parts for your
repair, you will help ensure your
vehicle is returned to its former
glory. When that unexpected colli-
sion occurs, take a moment and
reach for the companion that came
with your car; it’s the onboard
“paramedic” that’s ready to take
care of you in your time of need.

Program Offers A Crash Course In Handling Auto Accidents

by Mindy Hermann, R.D.
(NAPSA)—My sons don’t start

college for a couple of years, but
I’ve started to prepare them for
meals without Mom and Dad. I
encourage them to cook more
often and ask them to come up
with menus. We also discuss
which favorite recipes should go in
the family cookbook that I’m mak-

ing for them. Still,
it ’s frightening to
think about what
they might eat once
they aren’t under
our watchful eye.

I asked for tips
from a couple of

experts—Kathleen Zelman, MPH,
RD, LD, Director of Nutrition for
WebMD, and Ann Litt, MS, RD,
LD, author of “The College Stu-
dent’s Guide to Eating Well on
Campus”—on how to prepare col-
lege kids to eat on their own:

• Together, make a list of
essential food skills to learn and
to practice at the market, like
making a grocery list, getting the
best value for the money, reading
labels, choosing the freshest food
and picking lean meats.  

• Discuss the types of foods
that your teenager enjoys most,
the food budget and which meals
are not covered by a school meal
plan.

• Make a list of nutritious
foods to eat every day, such as
fruits, vegetables, low-fat milk
and dairy products and foods that
contain whole grain. Whole Grain
Total®, for example, is a conve-
nient and quick breakfast or

snack food that supplies several
essential vitamins and minerals.

• Put together a family cook-
book with simple recipes that are
easy to prepare and hard to ruin.

• Create a list of must-have
foods for the dorm room or apart-
ment pantry.  

• Help your child master the
preparation of several basic
dishes: pancakes, eggs, muffins,
pasta, grilled chicken, burgers,
tacos and salads.

• Purchase a set of microwave-
proof plastic cooking and storage
containers, along with inexpen-
sive, essential cooking utensils.

• Explain the basics of food
safety: proper dish washing, hand
washing, cleaning of sponges and
cutting boards, food storage and
food temperatures. 

“Whether kids are on a meal
plan or will be preparing their
own meals, stocking the dorm or
apartment kitchen with good
choices is essential to eating well,
especially at the odd hours when
college students choose to eat,”
says Litt.  

Sending Your Kitchen To College 
10 Kitchen Essentials

• Ready-to-eat whole grain cereal
• Hot cereal packets
• Flour or corn tortillas
• Plain or flavored yogurt
• Skim milk
• Pre-shredded cheese
• Cottage cheese
• Peanut butter
• Baby carrots
• Dried fruit
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(NAPSA)—It may be time to
clear the air about certain air
cleaners. 

Recent reports have implied
that all air cleaners produce
unhealthy levels of ozone, but this
is not true. In fact, the most popu-
lar type of portable room air
cleaners, those that use only a fan
and high efficiency filter to draw
in and trap airborne particulates,
emits no more ozone than any typ-
ical household electrical device. 

Some air cleaners use pro-
cesses called ionization and/or
electrostatic precipitation to
charge the particulates passing
through the machine and collect
charged particles on metal plates.
This type of technology functions
similar to “static cling.” While
products employing this process
create a low level of ozone as a by-
product of ionization, the devices
are not considered to be “ozone
generators.” Consumers may
check with the manufacturers of
these devices for specific ozone
levels and to ensure that the unit
has been tested according to the
applicable safety standard, such
as the Underwriters Laboratories
(UL) test for ozone.

Another category of devices
called ozone generators purpose-
fully emit ozone. This type of
product has received the most

attention in the media for the
potential adverse health effects on
some people. Because of these con-
cerns, some states have even tried
to ban the sale of the ozone-emit-
ting devices. 

More information on air cleaner
technologies and on Room Air
Cleaner Certification is available
at www.cadr.org. This site includes
a list of manufacturers who have
had their products’ Clean Air
Delivery Rate performance veri-
fied through a third party labora-
tory. These products bear the
CADR-certified seal on the front of
their packaging. Consumers can
also call (800) 267-3138 to receive
information on the benefits of cer-
tified air cleaners. 

Air Cleaners: Filtering Through The Hype

Air cleaners are not all the same.
Research the type of air cleaner
before you purchase.

(NAPSA)—A book called The
Backyard Blacksmith (Quarry
Books, $24.99) shows how—with
some patience and a working
knowledge of metals, basic tools
and techniques—blacksmithing
can be easy to learn and a
rewarding hobby. Through
instructions and illustrations,
readers learn to make simple
tools and useful items, such as
nails, hinges and handles, and
also an interesting mix of artful
projects, such as letter openers,
door knockers and botanical orna-
ments. For more information,
visit www.QuarryBooks.com.
Available where books are sold.

**  **  **
A new book is said to give com-

plete directions for overcoming 25
of the most common plumbing
problems facing homeowners.
Aimed at homeowners with little
or no do-it-yourself experience,
Black & Decker® Plumbing 101
(Creative Publishing interna-
tional/July 2006/$18.95 paper-
back) assumes no previous knowl-
edge and claims to eliminate
guesswork and confusion. The
book is available wherever books
are sold.




