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(NAPSA)—According to a
recent national survey, a growing
number of women are getting into
homeownership and real estate
investing. The National Associa-
tion of Realtors Profile of Home
Buyers and Sellers reveals:

• Approximately 21 percent of
all home buyers are single women
for a total of 1.7 million.

• Single women purchase
approximately one in five homes,
while one in 10 are purchased by
single men.

• The single female segment
of the home-buyer population
accounts for 18 percent of all
home buyers.

• More women (15.5 million)
than men (11.8 million) live alone.
Among these, women are more
likely than men to own their
homes (56 percent vs. 47 percent).

• Almost one-quarter of the
nation’s nearly eight million sin-
gle mothers spend more than half
their incomes on housing, com-
pared with one-tenth of house-
holds headed by single fathers.

• Between 1994 and 2002, the
number of unmarried females
owning homes climbed from 13.9
million to 17.5 million.

“In today’s climate, in which
women are more career-driven,
independent and financially savvy,
they’re recognizing what we discov-
ered in our research—and that is,
real estate is the most ‘able’ invest-
ment a person can make. It’s appre-
ciable, leveragable, improvable and
stable,” said Dave Jenks, co-author
of The Millionaire Real Estate
Investor (McGraw-Hill).

A recent best-seller on The New
York Times, Wall Street Journal
and BusinessWeek lists, the book
showcases one-on-one interviews
with 120 millionaires who built

personal wealth by making their
money work for them, versus
working for their money. What’s
more, they did it all within the
real estate market.

The book also takes a hard
look at the money myths—or
‘MythUnderstandings’—that deter
some people from investing. They
include:

• Investing is complicated.
• The best investments require

knowledge most people don't have.
• Successful investors are able

to time the market.
• All of the good investments

are taken.
According to co-author Jay

Papasan, most of the investors
interviewed identified with at
least one of these “MythUnder-
standings” before buying their
first investment properties.

You can find the book at most
bookstores and learn more at
www.millionairesystems.com.

Real Women In Real Estate

More and more women are buy-
ing houses and building up real
estate investment portfolios.

Savor The Season
(NAPSA)—One way to share

the spirit of the season is with an
elegant gift of gourmet food. There
are so many kinds of gift collec-
tions, you can choose a different
kind for everyone you care about.

For example, the Be Merry Gift
Set ($15.95) from Robert Rothschild

Farm includes a cheery red-and-
white glazed dipping bowl and sig-
nature dip—you can even choose
flavors to match the personality and
taste of your recipients. 

How about Roasted Red Pepper
and Onion Dip/Relish for sports
fans or Raspberry Honey Mustard
Pretzel Dip for a favorite aunt and
uncle?

For the office holiday gift swap,
bring along a “Celebrate in Style
Gift Set” ($24.95), which includes
a selection of four savory and
sweet dips, dipping sticks and
pretzels for everyone to enjoy.

For more gift ideas, visit
www.robertrothschild.com.

Gourmet food gifts are a great
way to share a special  treat
with friends and family for the
holidays.

(NAPSA)—An easy way to score
big with sports fans is to present
them with a tailgating feast. From
football season to spring training—
and every sporting event in
between—a new cookbook by Heinz
helps you do just that. Called
“Touchdowns to Tailgating” ($9.95,
available at most major outlets), the
book is filled with fun facts about
football, brainteasers and 57 deli-
cious recipes. Here’s an unusual
recipe to delight sports fans:

Pulled Pork With Root Beer
BBQ Sauce

1 8-pound pork shoulder
Salt and pepper

2 garlic cloves, separated
and peeled

Root beer BBQ sauce:
Reduce 1 2-liter bottle root
beer to 1 cup

11⁄2 cups Heinz® Apple Cider
Vinegar

1⁄2 cup Heinz® Ketchup
1⁄2 cup Heinz® Yellow Mustard
2 tablespoons lemon juice
1 tablespoon Heinz®

Worcestershire Sauce
1 tablespoon TABASCO®

1 teaspoon kosher salt
1 teaspoon black pepper

To finish sauce: 

2 tablespoons cold, unsalted
butter

Preheat oven to 225 degrees.
Place the pork shoulder, fat
side up, in large roasting pan
and season well with salt and
pepper to taste. Toss 2 heads of
garlic cloves that have been
peeled, but leave cloves whole
around the pork. Cover well
with heavy-duty aluminum foil.
Slow-cook in the oven until ten-
der and falling apart, and the
internal temperature reaches
160 degrees. This should take
about 6 to 8 hours. Remove
from oven and let pork rest for
20 to 30 minutes. With two
forks, pull apart meat into small
chunks. Toss with the root beer
BBQ sauce and serve. Root beer
BBQ sauce: Reduce the root
beer to 1 cup over medium heat
in a large saucepan—this takes
about 1 hour. Add the vinegar,
ketchup, mustard, lemon juice,
Worcestershire sauce, Tabasco,
salt, and pepper. Stir well and
simmer for 20 minutes. Finish
the sauce by whisking in the
cold butter for extra body and
flavor. Serves: 6-8

TIP: Never use diet root
beer in this recipe! The sugar
in the root beer is critical to
the success of the recipe.

57 Great Recipes—One For Every Sport And Every Season

Pulled Pork with Root Beer BBQ Sauce—a great classic for sports fans!

(NAPSA)—The Internet has
revolutionized the way consumers
worldwide shop for everything
from books to shoes. Even big-
ticket items such as cars, boats
and houses can be found online
these days. In terms of conve-
nience and cost-savings, online
shopping is often a good thing.
Sometimes, however, as in the
case of home-repair services, the
risks may outweigh the benefits. 

“Having work done around the
house is one of the few occasions
when we invite relative strangers
to spend extended periods of time
in our homes,” says Keith Hahn of
Handyman Connection, a national
network of home repair and
remodeling contractors. “There-
fore, it is very important to make
sure you’re comfortable with
whom you’re hiring to do the
work.”

While online home-improvement
service portals can sometimes
appear local at first glance, many
such companies actually operate
exclusively from a central head-
quarters and broker jobs to local
contractors. In most cases, says
Hahn, those online companies have
little or no personal knowledge of
the contractor dispatched to per-
form the work and almost no direct
connection to the communities they
serve. There are also some concerns
about who is responsible if some-
thing goes wrong.

“I’ve seen very little account-
ability on the parts of most of
these online home-repair brokers,”
Hahn says. “Most such companies
make money by selling leads to
local contractors, so they really
have very little obligation to the
homeowner after that transaction
takes place.”

So buyer beware. When there’s
work to be done around the home,
Hahn recommends hiring only
local contractors or national con-
tracting companies with local
offices. Choose firms run by peo-
ple who live and work in your
area. Find out how long the com-
pany has been doing business in
your community and ask for local
references. Ask home-repair firms
how they screen their craftsmen
and how they warranty the work
those craftsmen perform. If you
don’t feel completely comfortable
with the answers, says Hahn,
move on.

“It’s fine to use the Internet to
locate a contracting firm or a
craftsman, but then take the next
step—look them up in your local
phone book and give them a call,”
Hahn advises. “A few minutes on
the phone with a prospective
home-improvement firm will tell
you everything you need to
know.”

Keith Hahn is the chief operat-
ing officer of Handyman Connec-
tion, a nationwide network of
home-improvement and repair
contractors. For more information,
call 1-800-88-HANDY or visit
www.handymanconnection.com.

Home Improvement: Buyer Beware
When Shopping Online

Internet shopping may not be
best bet for home repairs. (NAPSA)—Starting your

child’s day off right is more than
just making sure her homework is
done or she has her lunch. It
starts in the morning around the
breakfast table and is as easy as a
bowl of cereal with milk. By send-
ing your child off with the most
important meal of the day, you
know she'll be ready mentally and
physically throughout the day.
Visit americancerealcouncil.org or
ptotoday.com for more easy parent
involvement tips.

A growing number of people
are buying—or are considering
buying—high-definition televi-
sions (HDTV). But many ques-
tions still remain about this not-
so-new technology. For example,
Jim Barry, the Consumer Elec-
tronics Association’s Digital
Answer Man, explains that, with
digital television (DTV), pictures
and sound are sent as computer
code, as compared to the old “ana-
log” system that sends signals as
magnetic waves. The best DTV is
high definition (HDTV).

Scientists are working on new
live Listeria-based cancer vac-
cines that may help treat cancer.
For instance, the pharmaceutical
company Advaxis has three vac-
cines in the preclinical trial stage
that are being tested for fighting

cervical, melanoma, ovarian,
breast, lung and other cancers.
For more information, visit
www.advaxis.com.

MADD celebrates life every
year, but especially this, its 25th
anniversary year. Highlights from
2005 included MADD issuing
results from its law enforcement
summit, announcing a new male
president and working in cities
across America to raise awareness
about the 21 drinking age law.
Then hundreds of MADD activists,
supporters and victims/survivors
converged in the nation’s capital
for a 25th anniversary rally and
moment of drums to symbolize the
heartbeats of the 300,000 lives
that have been saved with
MADD’s help. For more informa-
tion, visit www.madd.org or call 1-
800-GET-MADD. 

(NAPSA)—Car shoppers often
are confused about all the
acronyms and new safety technol-
ogy names. If you are not sure
about what a feature does, don’t
be afraid to ask. A skilled sales-
person should be able to describe
every feature and explain how it
can make your ride safer or more

comfortable, say the experts at
American Suzuki Motor Corpora-
tion. For more information, visit
www.suzuki.com.

When traveling, be prepared.
Be sure to pack an updated and
complete first aid kit, such as RED
CROSS® Johnson & Johnson SAFE
TRAVELS™ First Aid Kit, which
includes 40 essential items,
including painkillers and prod-
ucts to help clean cuts and
scrapes. There’s also a First Aid
TO GO! Mini Kit with 10 first aid
items that can fit in a backpack.




