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Administrator, U.S. Small 
Business Administration

(NAPSA)—If you’re like most
people, chances are pretty good you
aren’t an expert on the incredibly
complicated tax code, including the
tax cuts the President has champi-
oned, and Congress has passed.

Like many
Americans, you
may simply be
waiting until
tax season to
find out how
much the cuts
reduced your
tax bill. 

If, however,
you ’re a busi-

ness owner, you can’t afford to
wait that long—because you can,
and should, start taking advan-
tage of the tax cuts now.

One of the key provisions,
designed specifically to help small
businesses, in the Jobs and Growth
tax cut plan lets businesses deduct
a much larger amount than they
could in the past for business
equipment expenses.

The amount a business can
deduct has risen from $25,000 to
$100,000, thanks to the Jobs and
Growth tax relief.

This means that if you are a
business owner, you don’t have to
wait on that new piece of equip-
ment that you’ve been thinking of
purchasing. Maybe you need new
computers, updated software,
manufacturing equipment or a
new vehicle to make deliveries.
Business equipment is expensive,
but this tax incentive was
designed to help soften that finan-
cial blow and encourage busi-
nesses to make those investments.

Furthermore, the expense of

business equipment is immedi-
ately deductible, so there is no
need to wait until the end of the
year to make the investment.

Business owners will also be
interested to know that the reduc-
tion in marginal rates of top
income levels is likely to affect
their bottom line as well.

For small businesses that file
their business income on individual
income tax forms (as the majority
of small-business owners do), this
rate reduction can be significant.

In fact, about two-thirds of
those who will benefit from the
reduction in the top income tax
rate are small-business owners
and entrepreneurs.

The President designed the
Jobs and Growth tax cuts with
small businesses in mind. Now it’s
time for small businesses to learn
more about how they can take
advantage of these cuts to grow.

More information about how the
Jobs and Growth tax cuts can bene-
fit small businesses can be found at
http://www.irs.gov/businesses/small.

What You Don’t Know Could Help You

Small business owners across
the country are getting a big help
from the government in the form
of a tax cut they can use to buy
new office equipment.Hector Barreto

Gifting Glows Brighter
With Gold

(NAPSA)—When it comes to
choosing gifts, yellow gold jewelry
shines in a league of its own. Of
the 4,000 jewelry savvy con-
sumers recently surveyed by Jew-
elry.com for National Jeweler
magazine, 66 percent of the
women prefer to wear the warmth
of yellow gold vs. white. 

The survey showed online shop-
pers identical pieces of jewelry in
both yellow and white gold to see
which they liked best. Of note to
gift givers, 76 percent of respon-
dents preferred giving the gift of
yellow gold vs. the same piece in
white gold.

Express your shopping savvy
with the gift of yellow gold jewelry
for your next gift-giving occasion.
Cherish your loved ones with a
locket or a new pair of stylish gold
chandelier earrings. Show how
much you love her with a dangling
heart charm on a beautiful gold
bracelet. Or spice up a simple
black party dress with stackable
gold bangles and a gold fashion
ring. Treat yourself and the ones
you love to the affordable luxury of
fine gold jewelry.

To learn more, visit www.speak
gold.com or www.goldinspirations.
com. 

Shoppers prefer this bracelet in
yellow gold by three to one.

(NAPSA)—Instead of thanking
the Academy, your guests may
want to thank you for an advance
peek at those desserts and snacks
favored by their favorite television
and movie stars.  

For example, Bryan Cranston,
who stars on FOX’s “Malcolm in
the Middle,” says that Chocolate
Decadence with Raspberry Sauce
is one of his favorite recipes. “It is
a really easy dessert to make, but
when served, it seems really ele-
gant, which makes people think
I'm a fabulous cook. So I call it
Chocolate Decadence Deception. It
adds a bit of mystery to the
recipe,” said Cranston.  

CHOCOLATE DECADENCE
DECEPTION

1 cup Karo light corn syrup,
divided

16 ounces semisweet choco-
late

1/2 cup butter
2 cups heavy cream, divided
3 egg yolks
1/4 cup confectioners’ sugar
1 teaspoon vanilla
1 10-ounce package frozen

raspberries, thawed

1. Line a 9 x 5 x 3-inch loaf pan
with plastic wrap. In a large
saucepan, stir 1/2 cup Karo, choco-
late and butter over medium heat
until melted.

2. In a small bowl, mix 1/2 cup
of the cream with the egg yolks;
add to the chocolate mixture.
Cook 3 minutes over medium
heat, stirring constantly; cool to
room temperature.

3. Separately, beat the remain-
ing 1 1/2 cups of cream, sugar
and vanilla at medium speed
until soft peaks form. Fold into
the chocolate mixture until just
combined. Pour into loaf pan;
cover with plastic wrap. Refriger-

ate overnight or chill  in the
freezer for 3 hours.

4. For sauce, puree raspberries;
strain to remove seeds.  Stir in the
remaining 1/2 cup of Karo. Serve
over Chocolate Decadence.

• For a professional touch, dec-
orate your pie plate with a swirl of
Karo corn syrup and top with cin-
namon or colored sugar. Tap plate
to remove excess.

Some tips that will help you
make this entertainment season a
breeze:

• Be sure to have staple baking
ingredients such as sugar, flour,
Argo corn starch, corn syrup and
margarine on hand. 

• To help your holiday pies and
cakes stay put, add a dab of corn
syrup to the plate to keep the
dessert in place.  

• Mix corn syrup with crushed
fruit or preserves to make an easy
and delicious topping on ice
cream, cakes and pancakes. 

• Use parchment paper when
baking on cookie sheets to keep
your clean-up to a minimum.

For more versatile recipes,
from delicious desserts and glazes,
to festive side dishes and drinks,
visit www.karosyrup.com or
www.argostarch.com.

How Sweet It Is: Recipes From The Stars

The deception of this delicious
chocolate dessert is that guests
won’t know it’s so easy to make.

(NAPSA)—The road to good
health may start with a single
step. If you are restless, bored,
unhappy, overweight, or stressed
out, walking can be a great rem-
edy, a new book reveals.

Small Steps—Big Rewards
(Small Steps Press, $19.95) pro-
vides all the information you need
to start a “walking for health” pro-
gram. Health and government
agencies recommend that Ameri-
cans set a goal of walking 10,000
steps a day for better health. To
meet this requirement, the book
comes with a Bodytronics ProStep
pedometer with complete instruc-
tions to count your daily steps.
You’ll also learn:

• How walking can help
t h o s e  w i t h  d i a b e t e s :
Researchers at the U.S. Centers
for Disease Control & Prevention
report that people with diabetes
who walked at least two hours per
week decrease their overall mor-
tality risk by 39 percent. Other
studies prove that regular physi-
cal activity can help people with
diabetes avoid or delay the devel-
opment of heart disease, stroke,
kidney disease, nerve damage and
vision loss.

• How walking can make
anyone more fit: Being thin
doesn’t automatically make a per-
son fit. Overweight people who

walk are healthier than thin peo-
ple who are inactive.

• How to get motivated to
walk: The book features tips on
making walking a family or social
event; there are contacts for orga-
nizations that promote challeng-
ing group walking activities such
as Volksmarching, letter boxing
and water aerobics.

Small Steps—Big Rewards is
published by the American Dia-
betes Association (ADA), a world-
recognized authority on exercise,
weight loss, nutrition and healthy
living. You can order a copy by vis-
iting http://store.diabetes.org or
by calling 1-800-232-6773 or 
1-800-ADA-ORDER.

Walk Your Way To Better Health

Americans should walk 10,000
steps a day for better health,
experts agree.

(NAPSA)—Entries are now
being accepted for the 2003 Com-
munity Craftsman Award. It’s an
annual award sponsored by the
Minwax Company that honors the
many people who work with wood
and make the community a better
place. Deadline for entries is Dec.
31, 2003. Applicants should send a
written summary discussing how
their woodworking projects con-
tributed to the betterment of the
community. Photos are optional,
but encouraged. All entries must
be addressed to Minwax Commu-
nity Craftsman Award c/o Brush-
fire, Inc., 110 South Jefferson
Road, Whippany, N.J. 07981. For
more information visit www.min
wax.com.

It may be easier than buyers
think to find “new” computers—
with full warranties and protec-
tion—for less money. Factory
refurbished computers are
machines that have been
returned and brought back to “as
new” condition. These computer
store items cannot be sold as new
machines so they are returned to
the manufacturer or an autho-
rized reseller to be brought back
to “as-new” condition, tested and
repackaged. Refurbished comput-
ers are typically less than a year
old, so buyers get the same pro-
cessing power and memory speed
as brand new models, say experts
at Small Dog Electronics, New
England ’s largest authorized

reseller of Apple computers. For
money-saving tips on buying
refurbished equipment, visit
www.smalldog.com/wag401. 

If you’re having a party and
your guests don ’t know each
other, you may want to prepare
some fun questions for them to
answer. Good examples might be
“What’s the longest you’ve ever
gone without sleeping?” or “What
do you own that you would
never wear outside the house?”
The idea is for the answers to
spark conversations and connec-
tions. During dinner, read every-
one ’s fun facts and have your
guests match facts to people. The
best guesser and the person with
most entertaining revelations
win. Or play a game of Cranium,
which engages participants in 14
different activities, ranging from
answering questions to hum-
ming, drawing and sculpting. For
more game ideas, visit www.cra
nium.com and click on “Fun
Stuff.”

***
Amid life’s quests, there seems
but one worthy one: to do men
good.

—Gamaliel Bailey
***

***
Judge a man by his questions
rather than his answers.

—Voltaire
***

***
The fruits of labor are the sweet-
est of all pleasures.

—Marquis de Vauvenargues
***




