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(NAPSA)—Travelers worried
about their air carrier filing for
bankruptcy can still look forward
to a smooth landing. 

Struggling airlines may declare
bankruptcy while continuing
flight operations, leaving many
consumers unsure about their
upcoming travel plans. Fortu-
nately, there are ways travelers
can protect themselves and their
trip.

The consumer Web site of the
American Society of Travel Agents
(ASTA), www.TravelSense.org,
has issued the following tips to
consumers holding tickets on any
airline that has declared Chapter
11 bankruptcy:

• Use a credit card. Under the
Fair Credit Billing Act, credit card
customers have the right to refuse
paying for charges for services not
rendered. Details of the Fair
Credit Billing Act can be found at
the Federal Trade Commission’s
Web site at www.ftc.gov/bcp/con
line/pubs/credit/fcb.htm.

• Consider insurance. Some
travel insurance policies may
include consumer protection cov-
erage. However, before purchasing
insurance, consumers should
check with their ASTA member
travel agent to determine what
policy best meets their needs. 

• Quote the law. Congress
recently continued Section 145 of
the Aviation and Transportation
Security Act. The Act provides that
passengers holding tickets—paper
or electronic—from a bankrupt car-
rier for a particular route are enti-
tled to transportation on a space-
available basis on any airline
serving that route. The entitlement
is good for 60 days after the airline
has suspended operations and the
most the new carrier can charge is
a $25 standby fee. 

• File a claim. If all else fails, a
consumer can file a claim with the
bankruptcy court. 

“Airlines are filing for bank-
ruptcy at an unprecedented rate
these days, and it’s not surprising
to hear that consumers’ faith in
these carriers has been shaken,”
said ASTA President and CEO
Kathryn W. Sudeikis, CTC. “But
no matter the state of the airlines,
consumers still have a high degree
of faith in the services their travel
agents provide. Clients are a
travel agent’s first priority, and
each and every day they are work-
ing hard to bring their clients the
best travel experience possible.
Travel agents can help travelers
explore all their options, including
alternative flights and departures
from different airports or on differ-
ent airlines,” added Sudeikis.
“Without a travel agent, you really
are on your own.”

The American Society of Travel
Agents is the world’s largest and
most influential travel trade asso-
ciation, with more than 20,000
members in 140 countries. 

To learn more, visit their Web
site at www.TravelSense.org.

Protecting Yourself From Airline Bankruptcies

Travelers worried about their air
carrier filing for bankruptcy are
urged to pay with a credit card.

(NAPSA)—A lot of family chefs
are getting fired up about a con-
test that lets them show off their
“skill-ets” in the kitchen. They’re
entering their favorite beef dish in
this year’s National Beef Cook-
Off® competition, Sept. 19-21, in
Rapid City, S.D.

Twenty finalists will win a trip
to Rapid City to compete for the
$50,000 “Best of Beef” grand
prize, with eight other cash prizes
totaling $60,000 to be awarded to
other finalists.

This year the Cook-Off is focus-
ing on the passion Americans
have for beef and the special times
they share when families enjoy
beef dishes together. To under-
score the connection beef has with
families, the Cook-Off is introduc-
ing a “Family Favorites” category
this year, which showcases origi-
nal beef recipes that families
enjoy eating during the week or
for a special occasion. Here are
details on the categories:

Beef Market Basket
• Includes beef main dish

recipes using one cooking method
such as stove-top skillet, boil or
stir-fry.

• Use boneless chuck eye
steak, boneless chuck top blade
steak, thin-cut round tip steak,
shoulder center steak (Ranch
Steak), shoulder top blade steak
(Flat Iron), petite tender, round
sirloin tip center steak, tri-tip
steak, bottom round steak
(Western griller), top round steak,
eye round steak, cubed steak,
ground beef chuck or ground beef
round.

Grilled Beef
• Includes grilled beef main

recipes.
• Use boneless chuck eye

steak, boneless chuck top blade
steak, shoulder center steak
(Ranch Steak), shoulder top blade
steak (Flat Iron), petite tender,
round sirloin tip center steak, tri-
tip steak, round tip center steak,
boneless chuck shoulder steak,
ground beef chuck, ground beef
round, beef eye round steak, bot-
tom round steak (Western Griller)
or beef top round steak.

Family Favorites
• Includes beef recipes your

family enjoys eating during the
week or for a special occasion or
get-together.

• Use either a brand name,
nationally available, fully cooked
beef product from the refrigerated
meat case or freezer case, or fresh
beef cuts from the chuck or round.

Inspired By Beef
• Includes your own original,

creative beef recipe that is an
adaptation from another inspiring
recipe from a friend or family
member, a specific restaurant dish
you have tasted, or a recipe pub-
lished in a specific cookbook or
culinary publication.

• Use the Beef Industry’s Mark
of Quality-approved branded beef
products or a fresh beef cut.

Contest Rules
The Cook-Off is funded in part

by America’s Beef Producers through
their $1-per-head checkoff. On behalf
of the Cattlemen’s Beef Board and
the Federation of State Beef
Councils, the American National
CattleWomen, Inc. are partnering
with Albertson’s to promote the 2005
Cook-Off.

Contestants can enter through
the official Web site, www.beef-
cookoff.org, or through U.S. mail to
National Beef Cook-Off Entries,
ANCW, P.O. Box 3881, Englewood,
CO 80155. Entries must either be
e-mailed or postmarked by March
31, 2005.

Show Off Your Skill-et In National Beef Cook-Off

Entered under the Grilled Beef
category, this South Pacific Steak
recipe was runner-up in the 2003
Cook-Off.
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(NAPSA)—The day started out
innocently enough. You just
wanted to replace those ugly
faucet handles in the upstairs
bathtub. But when you tried to
install the new handles, you real-
ized they didn’t fit. Rather than
lose momentum, you attempted to
improvise a solution. After two
hours of drilling, hammering and
frustration, you’re now stuck with
a tub with no faucet handles and
the expensive prospect of replac-
ing all of your faucet hardware.
Maybe it would’ve been wise to
call for professional help at the
first sign of trouble.

“Homeowners can save them-
selves a lot of money and aggrava-
tion just by knowing when to call
a pro,” says Keith Hahn of Handy-
man Connection, one of the
nation’s leading home repair and
maintenance companies. 

According to Hahn, there are
three common traps that home-
owners should watch out for. “The
first trap is what we’ll call
‘uncharted waters,’ and the tub
faucet story is a perfect example,”
says Hahn. “If a job takes you into
unfamiliar territory, the odds of
making an expensive mistake
increase greatly.”

The second trap, says Hahn, is
when you find “more than you
bargained for.” Hahn shares the
story of a homeowner stripping
wallpaper from his kitchen walls.
Near one corner, the homeowner’s
stripping knife plunges completely
through the wall, revealing
months of water damage. “The
smart homeowner stops right
there and calls a pro, because
water damage can create a multi-
tude of problems in addition to the
obvious need for drywall repair—

rotten wood, plumbing problems
and much more.”

Finally, there’s the “pride” trap.
Sometimes a small project simply
spins out of control. Have you ever
hammered a nail into a wall only
to see large chunks of plaster fall
to the floor? Or have you ever tried
to unscrew a stubborn plumbing
fixture and watched helplessly as
water sprayed from the pipe you
dislodged from the wall? 

According to Hahn, most home
repair blunders fall into the third
category. “Call a pro instead of let-
ting pride trick you into chasing
problems,” says Hahn. “Some jobs
attempted by homeowners are
just doomed from the start, and
your frustration may only com-
pound the problem and cost you
more money.

“When in doubt,” Hahn adds,
“it’s almost always cheaper to hire
a professional handyman rather
than learning by trial and error.”

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  1-800-466-5530 or visit
www.handymanconnection.com.

Home Improvement:When to Call a Pro
In Over Your Head? Know When To Say When

(NAPSA)—A window on the
real estate boom can be seen in
bookstores. Three of the most
rewarding of the current guides on
this hot topic are: “Making Money
In Real Estate” (Wiley, $14.99) by
Robert Shemin; “Commercial Real
Estate Investing: 12 Easy Steps
To Getting Started” (Wiley, $24.95)
by Jack Cummings and “Quick
Cash In Foreclosures” (Wiley,
$19.95) by Chantal Howell Carey
and Bill Carey. All three books are
available now in bookstores or by
visiting www.wiley.com.

Two new books that can help a
friend or loved one get creative
with a relaxing hobby can now be
added to your gift list. The first is
Karen Manthey and Susan Brit-
tain’s “Crocheting For Dummies”
(Wiley, $19.99). The second, “Scrap-
booking For Dummies” (Wiley,
$19.99) by Jeanne Wines-Reed
and Joan Wines, takes the guess-
work out of creating well-designed
memories that will last for genera-
tions. Both titles are available
where books are sold or visit
www.dummies.com.

Whether reading tastes run to
historical memoirs, what’s win-
ning about sports or what it takes
to master everyday necessities,
there’s a gift book for everyone. In
“The Games Do Count: America’s
Best and Brightest on the Power
of Sports” (ReganBooks, $24.95),
author and TV personality Brian

Kilmeade presents 70 stories that
offer insight into the power of
sports. “American Soldier” by Gen-
eral Tommy Franks (ReganBooks,
$27.95) draws on Franks’ own rec-
ollections and military records,
declassified for this book. Having
an edge is not just important on
the battlefield, says Jane Buck-
ingham, author of “The Modern
Girl’s Guide to Life” (ReganBooks,
$25.95)—and that’s exactly what
her new book offers. 

Since the very beginning,
faithful readers have been clam-
oring for a glimpse of Christmas-
time in Mitford, but Jan Karon,
knowing that the story would call
for something truly special, was
waiting for the right inspiration.
In “Shepherds Abiding” (Pen-
guin, $13.95), best-selling author
Jan Karon finally takes readers
home for the holidays in the
eighth installment of the beloved
Mitford Years series.

(NAPSA)—Armed with the
right recipe and low-carb product,
it can be easy to cook up tradi-
tional favorites everyone can
enjoy. For example, a simple Skil-
let Country Brunch can provide a
mid-morning start or potluck pic-
nic. Using Krusteaz CarbSimple®

Cornbread Mix, this meal
reunites carb counters with the
great taste of baked goods. At just
nine net carbs per serving, the
flavorful dish takes the guess-
work out of entertaining guests
by ensuring that everyone can
enjoy their meal, and the flavor,
without an ounce of guilt. For this
and other low-carb recipes, visit
www.carb simple.com.

In addition to the low-carb
breads, pizza and pasta intro-
duced almost daily, a number of
consumers are discovering low-
carb tortillas. For example, a line
of tortillas that are said to be low
in carbohydrates yet high in taste
has been created by Mission
Foods. From favorite Mexican
dishes to mouthwatering main-
stays, low-carb tortillas mean sat-
isfying and delicious foods with-
out  the formerly associated
carbs. To learn more, visit www.
missionfoods.com.

One ingredient that can add a
lot of natural flavor to a variety of
dishes is the storage onion, which
can be found in the produce sec-
tion from August through April.
Available in yellow, red and
white, storage onions have a bold
flavor and a high percentage of
solids, making then an excellent
choice for savory dishes that
require longer cooking times of
more flavor. For recipes using
onions, send a stamped, self-
addressed, business-size envelope
to the National Onion Associa-
tion, Department MK, 822 7th
Street, Suite 510, Greeley, CO
80631. For additional information
about onions, visit onions-usa.org.

***
Eat a third and drink a third
and leave the remaining third
of your stomach empty. Then,
when you get angry, there will
be sufficient room for your rage.

—Talmud
***

***
While grief is fresh, every
attempt to divert only irritates.
You must wait till it be digested,
and then amusement will dis-
sipate the remains of it.

—Samuel Johnson
***




