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(NAPSA)—When making the
enormous decision to move from
one home to the next, many peo-
ple don’t realize that they have
also signed up to make countless
choices, big and small. Deciding
on travel arrangements for you
and your pets, transferring mem-
berships, filling out IRS and post
office forms, transporting your
house and garden plants—the list
is endless! May is National Mov-
ing Month and marks the begin-
ning of a four-month period in
which more than half of Ameri-
cans relocate their homes.

With an estimated 40 million
Americans moving homes last
year and a comparable number
expected to do the same this year,
the number of people who will
endure the chaos of moving is
staggering. Luckily, with a little
bit of preparation, packing doesn’t
have to be an overwhelming task.
For those who would rather save
the stress of last-minute pack-
ing—and can’t justify hiring a
moving service—the right tools
and timing are essential.

“Many people procrastinate
when it comes to packing before a
big move because the task can
seem unmanageable,” says Vicki
Norris, founder and president of
Restoring Order, a professional
organizing company, and author of
“Restoring Order: Organizing
Strategies to Reclaim Your Life.”
“But packing can be very manage-
able if you have an organized plan
and packing strategies.”

Norris says the best way to
start packing is to free yourself of
the things you don’t use by either
donating or tossing them. Norris
calls this lightening-up process
pruning.

“Prune your belongings down
to what is useful and adds mean-

ing and value to your life,” Norris
advises. “Don’t forget pruning the
stuff in your garage and storage
units.” She also recommends
going room by room to begin the
decluttering process, combing
through both living space and
storage areas to eliminate broken,
outgrown or abandoned items.

After pruning and before pack-
ing, assemble the proper packing
tools: boxes, markers, newspaper,
tissue, bubble wrap, scissors and a
measuring tape. Another practical
and inexpensive packing tool is
Glad ForceFlex trash bags, which
feature a diamond texture that
stretches around objects to help
prevent rips and tears, allowing
you to fill up, stretch and stuff it
with just about anything. Use these
trash bags to contain children’s
toys for holiday charity drives, baby
clothes to pass on to a pregnant
friend, or bulky old coats taking up
space in your closets. Simply label
bags with a marker and masking
tape to identify the contents.

Norris offers some additional
strategies for smart packing:

•Develop a move plan. Sketch a
simple floor plan of the destination
home and identify how each room
will be used. Landing your boxes
in the correct room will be easier if
you’ve taken the time to “purpose”
the spaces in your future home
and label boxes accordingly.

•Set a timeline. Schedule all
the important dates, such as real
estate transaction dates, neces-
sary home repairs, packing dates,
final cleaning and the moving
truck’s arrival. Your calendar will
help you stay on top of your move
instead of feeling overwhelmed.

•Determine what goes first.
The items used least frequently
can be stowed during the sale and
move process to make your current

home visually lighter for showing.
•Pack according to your desti-

nation rooms, not according to
where things are kept in your cur-
rent home. This will result in a
smoother unpacking experience.

•Use Glad ForceFlex trash
bags, which stretch to handle
overstuffing, to pack clothing, pil-
lows, sleeping bags, holiday items
and stuffed animals—it’s a great
way to conserve boxes that can be
used to transport heavy or break-
able items.

•Keep essential packing sup-
plies together and within reach:
boxes, marking pen, bubble wrap,
newspaper, tissue, tape, scissors
and a tape measure.

•Do not load more than 50
pounds per box—doing so will
make the box difficult to carry and
may result in the bottom falling
out.

•Assign a color to each level of
your new home (e.g., red for
upstairs, yellow for downstairs).
Label each box clearly with the
appropriately colored paper so
helpers can get your boxes to the
right floor. Also label each box
with its destination room and
basic contents (e.g., Guest Room:
Craft Supplies).

•Save room by using towels
and blankets to pack fragile
items. Glad bags can also be used
as packing material inside boxes,
and then used in garbage cans at
your new home.

•Store medicines and other liq-
uids in leak-proof containers, such
as Glad food storage bags and
GladWare containers.

For more information about
Glad ForceFlex trash bags, visit
www.forceflex.com.

For additional tips on moving
and organizing, visit www.restor
ingorder.com.

Pack Smarter To Make Moving Easier
(NAPSA)—Party food doesn’t

have to be fattening. There are a
number of festive, delicious—and
healthful—dishes you can serve
at parties and get-togethers. For
instance, dishes prepared with
California raisins are tangy, fla-
vorful and provide numerous
hea l th  bene f i t s .  Ca l i f o rn ia
raisins are loaded with vitamins,
minerals, powerful anti-oxidants,
potassium, vitamin B6, and they
are also fat- and cholesterol-free.
Here is a sampling of easy-to-
prepare dishes perfect for a
party. More ideas for healthy
entertaining can be found at
www.calraisins.org: 

• Dinner Parties—Liven up
your next gathering with Sweet
and Spicy Jerk Chicken. 

• Cocktail Parties—Raisins,
Red Onions and Wine-seared
Scallops are easy to make, full
of flavor and always a crowd-
pleaser.

Getting hungry? Try this recipe
for Tropical Shrimp Cocktail:

Tropical Shrimp Cocktail

Dressing
Juice of one lime
Juice of one orange
2 tablespoons extra virgin

olive oil
1 small jalapeno pepper;

seeded, deveined and
minced

2 tablespoons finely diced
red onion

Kosher or sea salt and
freshly ground pepper

Shrimp Salad
16 large cooked, peeled and

deveined prawns (size
16/20)

1/3 cup California golden
raisins

1 cup diced fresh pineapple
1 ripe mango, diced
1 firm-ripe avocado, diced

2 tablespoons chopped
cilantro

2 tablespoons chopped mint
Lime wedges; for garnish

Dressing
Whisk ingredients together

and season with salt and pep-
per to taste. Refrigerate until
needed.

Shrimp Salad
In a medium mixing bowl,

toss the prawns with 2 table-
spoons of the dressing to coat
and set aside. Add remaining
salad ingredients except for
lime wedges to the bowl and
toss with remaining dressing.
Cover and chill well.

Divide the chilled fruit mix-
ture among 4 stemmed cock-
tail glasses or small bowls. Top
with the prawns (4 or more
per serving) and garnish with
wedges of lime.

Salad ingredients should be
prepared up to 1 hour in
advance and refrigerated
until ready to serve.

Serves: 4
Nutrition Facts (per serving):

Calories 240 (44% from fat);
Total Fat 14g (sat 1g, mono 6g,
poly 1g); Cholesterol 45mg;
Protein 7g; Carbohydrates
33g; Fiber 7g; Iron 2mg;
Sodium 55mg; Calcium 38mg.

Healthy Entertaining: The Sweet 
Benefits Of Raisins

Serve this Tropical Shrimp Cock-
tail as a refreshing starter or
main course.

(NAPSA)—Eating a variety of
healthy foods is the best way for
your child to get needed nutrients.
But how do you encourage kids—
notorious for being picky eaters—
to explore the wide world of food?
According to the health and par-
enting experts at KidsHealth, the
answer is pleasant persistence. 

It turns out that once is not
enough when it comes to kids
and trying new foods. It may
take up to 15 tries before chil-
dren warm up to new tastes,
research shows. So if your child
turns up his nose at green beans
or broccoli, don’t assume he will
never like those good-for-you
green veggies. 

Consider starting a new rule at
your family table: Everyone takes
at least a bite of what’s being
served, even if they tried it before
and didn’t like it. This exposes
kids to new tastes again and
again, increasing the odds that
they’ll eventually accept some of
them. It also makes trying new
foods just part of the normal rou-
tine. The KidsHealth experts offer
these tips for implementing this
one-bite strategy:

•Put a small portion of the new
food on your child’s plate. Or, if
your child’s old enough, allow her
to self-serve. 

•When serving a new food, be
sure to also include a familiar food
on that night’s menu. Too much
new stuff can be off-putting, espe-
cially to a hungry child.

•Keep the mood light and
upbeat. Don’t make the one bite

seem like a punishment. 
•Talk about the new food

you’re serving, where it comes
from, other recipes it’s in, or even
how to spell the food. (For
instance, you might tell a toddler
that zucchini starts with “Z.”)

•Be a sport by following the
one-bite rule yourself. 

Visiting restaurants, farmers’
markets and specialty markets
can also expose kids to different
foods. Use those outings to let
your child choose a new food to
try. Reading books about food and
paging through cookbooks is
another way to encourage experi-
mentation. If a recipe looks good
to your child, consider making it
together. That new dish could
become a favorite. But for now,
start with just one bite.  

For more practical tips on how
to encourage your children to eat
right, visit the Web site at
CheeriosNurturingCircle.com.

Just a Bite: Encouraging Kids To Try New Foods

A new Web site offers practical
tips for parents.

(NAPSA)—You have been
accepted to college. Now, how are
you going to pay for it?

For college-bound students and
families, this is the moment of
truth when they find out the
amount of money being offered by
a specific college. Each school will
offer different award packages,
which can include a combination
of grants, scholarships, work
study or student loans. Students
and families should carefully read
all of the information contained in
the award letters and clearly
understand the letters’ terms and
conditions. Equally important, try
not to panic if the amount of
money awarded is not enough to
cover college expenses.

“The financial aid award pack-
age is not the end of the road by
any means,” says Martha Holler,
spokesperson for Sallie Mae, the
nation’s No. 1 paying-for-college
company. “Never simply settle for
a school based on cost alone. With
roughly $143 billion in financial
aid awarded last year, financial
assistance is out there for stu-
dents to attend their dream
school.”

In addition to thoroughly read-
ing each award letter received,
students and families should ask
themselves the following:

• What are the enrollment
requirements for grants and
scholarships?

• Are the awards for one year
or all four years?

• Is the required GPA to main-
tain the awards realistic?

• If student employment is

part of the financial aid package,
what types of jobs are available
and what rate of pay is typical?

“Above all, it is important for
students to compare their award
packages on an apples-to-apples
basis,” says Holler. “While one let-
ter may total a higher amount, it
may be more heavily weighted
with loans and not free money,
like grants and scholarships.”

Holler adds that while most
colleges rarely negotiate or match
another school’s award package,
they should be alerted if a family’s
financial circumstances have
changed. In that case, families
should contact the financial office
as quickly as possible for a
reassessment. 

Student and parents can find
more information on financial aid
award packages at www.College
Answer.com or in Sallie Mae’s
“How to Pay for College” book,
which devotes an entire chapter to
financial aid award letters, includ-
ing insight from financial aid
administrators and others on how
they package financial aid, sample
award letters and comparison
worksheets. 

Financial Aid Award Letters 101

Note to Editors: This article is one in a series of articles on college preparation
and financing from Sallie Mae, the nation’s  No. 1  paying-for-college company.
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(NAPSA)—To make sure your
garden stays healthy throughout
the growing season, you can turn
to Bayer Advanced™ All-in-One
Rose & Flower Care. It contains
an insecticide, fertilizer and
fungicide that protect and feed

your plants for up to six weeks.
Visit www.bayerad vanced.com or
call 1-877-BAYERAG for more
information.

***
Authenticity matters little,
though—our willingness to
accept legends depends far
more upon their expression of
concepts we want to believe
than upon their plausibility.

—Barbara Mikkelson
***




