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(NAPSA)—Experts say planning
and preparation are the keys to cre-
ating a memorable honeymoon. Just
make sure the planning process is
as relaxing and stress-free as the
honeymoon itself.
To help with your planning,

here are some tips: 
•Begin early and share the

planning. To ensure that both
parties enjoy the honeymoon, they
should consider making all the
decisions together. 
•Pick your paradise. Select-

ing the destination for the honey-
moon can be a real challenge.
ASTA—the American Society of
Travel Agents—travel agents sug-
gest the following method: First
decide what type of vacation (all-
inclusive resort, cruise, adventure
vacation, cultural trip) you want
and then narrow down the list of
destinations accordingly. 
•Make time for yourselves.

Pad the honeymoon schedule with
generous amounts of free time.
Plan a few enjoyable activities
and leave lots of opportunities to
just enjoy each other’s company.
• Set a tentative budget.

Talk about expectations and prior-
ities from the very beginning and
decide what you want to splurge
on and where you can cut corners. 
•Splurge on accommoda-

tions. No matter what type of vaca-
tion package a couple chooses, they
will spend an enormous amount of
time in their room or cabin. This is
not a place to cut corners. 
•Brides—use your maiden

name. Unless a couple is plan-
ning on taking a delayed honey-
moon, the bride won’t have time to
change the name on her passport
and driver’s license. She should
use her maiden name on visas and

airline tickets, so they match as it
appears on official documents. 
•Leave it to a professional.

For stress-free travel plans—espe -
cially those with multiple steps
such as a honeymoon—seek out
the expert advice of a travel agent
who specializes in planning honey-
moons. You can save money as well
as time, two enormous factors for a
couple trying to plan a wedding
and a honeymoon simultaneously. 
According to ASTA President and

Chair Chris Russo, “Whether it’s a
Caribbean cruise, relaxing at an all-
inclusive resort or taking in the
wonders of Paris, there is a travel
specialist for every destination and
type of travel imaginable who can
ensure that your honeymoon is
memorable for the right reasons.” 
ASTA is the world’s largest

association of travel professionals.
It is also the leading advocate for
travel agents, the travel industry
and the traveling public. 
For more information, visit

TravelSense.org. 

Tips On Planning A Honeymoon To Remember

Planning is the key to a memo-
rable honeymoon. To ensure that
both parties enjoy the honey-
moon, they should consider mak-
ing all the decisions together. 

(NAPSA)—With the economy
causing families to cut daily
spending, Americans can turn to
the kitchen pantry to slash food
bills and provide stockpiled secu-
rity for the family. Save time and
money and still turn out healthy,
delicious meals at home by follow-
ing these helpful hints from Glory
Foods: 

• Think Green—Stock up on
canned vegetables in one big shop-
ping trip to save fuel. Fresh from
the field to sealed in 24 hours,
canned food will remain fresh in
the pantry for up to three years. 

• Go Green—Recycle left-
overs. Research shows American
households toss out up to 30 per-
cent of their food products bought
every year. Avoid throwing money
(and rotten produce) into the
garbage by opting for nonperish-
able goods versus fresh items that
could spoil faster. 

• Save Green—Maximize sav-
ings when it comes to food prep.
Heat-and-eat meals can be ready
in under five minutes—saving
hours of cooktop space and reduc-
ing energy costs. 

• Eat Greens—Don’t sacrifice
health and nutrition to cut gro-
cery bills. Canned Southern-style
greens are rich in antioxidants,
calcium and vitamin E—key
nutrients that help fight viruses,
enhance lung health, offer heart
protection and increase brain
function. 
For per-person savings at the

dinner table, try this nutritious
and delicious recipe with an
average cost of about $1.75 per
serving. 

Mixed Greens with Fettuccine 
Serves 4-6 

1⁄4 cup extra virgin olive oil 
1⁄2 lb. mushrooms, sliced 1⁄8”
thick 

2 Tbsp. fresh garlic, minced 
1⁄2 tsp. thyme leaves, dried 
1⁄2 tsp. fennel seeds, dried 
1⁄2 tsp. red pepper flakes 
1 qt. chicken broth 
1 27-oz. can Glory Foods
Mixed Greens 

3⁄4 lb. fettuccine noodles,
dried 

2 tsp. salt, grated or shredded
Parmesan cheese to taste 

Bring a large pot of water
to a boil. Add a little salt and
the fettuccine noodles. Cook
the noodles for 12-15 minutes
until they are done, stirring
occasionally to prevent them
from sticking. Heat oil in a
large sauté pan. Add the
mush rooms and sauté, stirring
occasionally until the mush-
rooms are slightly browned
and softened. Stir in all the
dry spices and immediately
add the chicken broth. Stir in
the mixed greens until the
mushrooms and garlic are
evenly mixed. Heat until the
greens are simmering. Drain
the noodles in a colander. Add
noodles to the greens mixture
and stir until well blended.
Divide the noodles and greens
into serving bowls. Top with
Parmesan cheese if desired. 
For more recipes and informa-

tion, visit www.GloryFoods.com. 

Stash And Save: Canned Ideas To Bank More Money,
Time And Energy Start In The Kitchen

Create quick, delicious, nutritious
main course meals for under $2
per serving. 

(NAPSA)—There’s good news
for homeowners who are looking
to take advantage of today’s his-
torically low mortgage rates. 
A new program called Making

Home Affordable is part of the
Obama administration’s compre-
hensive strategy to get the hous-
ing market back on track. 
It’s projected that through the

program up to 9 million Ameri-
can families may be eligible to
refinance or modify their loans to
a payment that is more afford-
able,  both now and into the
future. 
Here are some questions about

the program’s refinancing initia-
tive and answers, courtesy of
mortgage investor Freddie Mac: 

Q: I’m current on my mort  -
gage. Will the program’s refi-
nancing initiative help me? 

A: Eligible borrowers who are
current on their mortgages but
have been unable to take advan-
tage of today’s lower interest rates
because their homes have de -
creased in value may now have the
opportunity to refinance. Through
the program, mortgage loans
that are owned or guaranteed by
Fannie Mae or Freddie Mac may
be eligible for refinancing. Your
mortgage company can tell you
who owns your loan or you can
look up your loan online at
www.MakingHomeAffordable.gov.

Q: How do I know if the refi-
nance will improve the long-
term affordability or stability
of my loan?

A: Your lender will give you a
“Good Faith Estimate” that
includes your new interest rate,
mortgage payment and the
amount you will pay over the life
of the loan. Compare this to your
current loan terms. If it is not an
improvement, refinancing may
not be right for you. 

Also, consider that refinancing
from an adjustable-rate to a fixed-
rate loan or eliminating higher-risk
loan terms, such as interest-only
payments or balloon payments, may
also provide long-term stability.

Q:What are the interest
rates and terms of this refi-
nance offer? 

A: The rate will be based on
market rates in effect at the time of
the refinance and any associated
points and fees quoted by the
lender. Interest rates may vary
across lenders and over time as
market rates adjust. The refinanced
loans will have no prepayment
penalties or balloon payments. 
Freddie Mac’s mission is to pro-

vide liquidity, stability and afford-
ability to the housing market. It
does this by making sure that
financial institutions have mort-
gage money to lend and making it
easier for consumers to afford a
decent house or apartment.
To learn more, visit the Web site

at www.MakingHomeAffordable.gov.

New Program To Aid Mortgage Holders

Vice President Patricia McClung
of Freddie Mac says millions of
American families may be able to
refinance their loans to a more
affordable payment.

(NAPSA)—When going on a
camping trip, remember to pack a
first-aid kit, water, a flashlight
and any medication you may need.
Learn more at www.benadryl
moments.com.

**  **  **
According to nutritional bio-

chemist Shawn Talbott, Ph.D.,
Americans are overweight, partly
due to stress. He helped create an
award-winning film that suggests
ways to help. Called “Killer At
Large,” the film is available where
DVDs are sold. Portions can be
seen at www.KillerAtLarge.com.

**  **  **
A new therapeutic option for

hereditary antithrombin defi-
ciency, ATryn® (Antithrombin
[Recombinant]) was approved by
the FDA for preventing blood
clots during surgery or childbirth.
It was developed by GTC Biother-
apeutics, Inc. and is marketed in
the U.S. by Lundbeck Inc. Learn
more at www.lundbeckinc.com. 

***
Where they have burned books, they will end in burning human
beings.

—Heinrich Heine
***

***
Fear of corrupting the mind of the younger generation is the lofti-
est form of cowardice.

—Holbrook Jackson
***

***
Did you every hear anyone say, “That work had better be banned
because I might read it and it might be very damaging to me?”

—Joseph Henry Jackson
***

***
Books and ideas are the most
effective weapons against intol-
erance and ignorance.

—Lyndon Baines Johnson
***

***
We are afraid to entrust the
American people with unpleas-
ant facts, foreign ideas, alien
philosophies and competitive
values. For a nation that is
afraid to let its people judge the
truth and falsehood in an open
market is a nation that is afraid
of its people.

—John Fitzgerald Kennedy
***

***
Censorship, like charity, should
begin at home; but unlike char-
ity, it should end there.

—Claire Booth Luce
***

The first woman athlete to win more than $100,000 in a single year
of competition was tennis ace Billie Jean King. She earned $117,000
in 1971.

The albatross sometimes follows a ship for days, but is seldom
seen resting. It feeds on scraps of food thrown from the ship, or on
fish and squid.




