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(NAPSA)—If you’re like the
average American, you’ve got 35
unused items sitting around your
home with a potential resale value
of $670. That figure—along with
the economic downturn—helps
explain the heightened interest
this holiday season in local online
classifieds sites as consumers seek
ways to fund their gift shopping. 

More than 179 million adults
have bought, sold or browsed for
items on such sites in recent
years. Kijiji.com, for example,
which strives to be safe and fam-
ily-friendly, allows users to post
ads for free. 

“Online classifieds sites are
great for helping you generate
cash and restore some order to an
otherwise chaotic home during the
holidays,” says Lisa Zaslow,
founder of Gotham Organizers,
which provides customized clut-
ter-cutting solutions for homes
and offices. 

According to a recent survey by
the research firm Chadwick Mar-
tin Bailey, nearly 85 percent of
consumers polled say their per-
sonal financial situations have
stayed the same or gotten worse
in the past year, and 60 percent
plan to keep to a holiday budget.
Here are some tips from the
experts on how to maximize your
profits.
Step No. 1: Make an Honest

Assessment. Admit it: You’re
never going to use that exercise
bike you bought on a whim for
anything other than a giant
clothes hanger. Nor will you be
using that surround-sound stereo
you never figured out how to
install correctly. If you’re expect-
ing guests for the holidays, that’s
all the more reason for you to re-
evaluate what you should keep.
Should you decide those bulky
dining room chairs simply can’t fit
enough people around the table,
say, consider listing them on Kijiji
in exchange for sleeker ones.
Step No. 2: Know Your

Competition. Understand that
you’re not the only consumer
looking for some extra holiday
cash this year. Therefore, recon-
sider placing a $500 price tag on

your antique rocking chair if a
similar item is being offered for
$200 elsewhere on the site. 
Step No. 3: Know Your Buy-

ers. Try perusing a site’s “wanted”
ads to help get a better idea of
what’s in demand. If you see
numerous ads seeking a pull-out
sofa to accommodate guests, it
might be a good idea to list the
one that’s been gathering dust in
your basement the last year.
Step No. 4: Be as Descrip-

tive as Possible. When writing
your ad, be sure to include impor-
tant details like measurements,
colors, model numbers and other
distinctive features. Adding clear
photos of the item, taken from dif-
ferent angles, can also help
improve your chances of selling it. 

Nearly three-quarters of Ameri-
cans say they’re more likely to use
a classifieds site if it has a cus-
tomer service team that focuses on
monitoring and removing fraudu-
lent and offensive ads. In light of
that, Zaslow advises would-be sell-
ers to gravitate toward services
with such a reputation. 

“If you’re going to be selling
online,” she says, “you should con-
sider using a site that keeps
things clean and friendly. That’s
where you’ll find the most respon-
sible buyers.”

For more information and tips,
visit www.kijiji.com. 

Cashing In On Clutter To Pay For Holiday Shopping

Cash-strapped consumers look
for novel ways to pay for this
season’s presents.

(NAPSA)—What do blueberries
and pumpkins have in common?
Both are native to the Americas.
Blueberries, in fact, are one of
only three fruits that originated in
North America. (The others are
Concord grapes and cranberries.) 

European settlers in the 17th
century were not familiar with
blueberries or pumpkins. Blueber-
ries were a delightful new discov-
ery and they found many ways to
enjoy them in baked goods and
puddings, drying the berries for
winter use. Pumpkins quickly be -
came a staple for soups and stews,
pies and breads.

Now, Blueberry Pumpkin
Bread puts the two together for an
ideal combination. You’ll want to
make several loaves so you’ll have
plenty to give to friends and to
keep for yourself.

For more nutrition information
and great blueberry recipes, visit
www.blueberrycouncil.org. 

BLUEBERRY PUMPKIN BREAD

1 cup canned solid-pack
pumpkin

3⁄4 cup sugar
1⁄4 cup orange juice
2 large eggs
1⁄4 cup vegetable oil
2 cups all-purpose flour
2 teaspoons baking powder
1⁄2 teaspoon salt
1 teaspoon pumpkin pie
spice

1 cup fresh or frozen
blueberries, not thawed
White icing, optional 

Preheat oven to 350° F. But-
ter an 81⁄2 x 41⁄2-inch loaf pan. In
large bowl with electric
mixer, beat pumpkin, sugar,

orange juice, eggs and oil
until smooth, about 1 minute.
In small bowl, stir flour, bak-
ing powder, salt and pumpkin
pie spice; add to pumpkin
mixture; stir just until com-
bined. Spoon 1⁄2 of batter into
pan; spread evenly. Stir blue-
berries into remaining batter
in bowl and spoon over batter
in pan; spread evenly. Bake
until a wooden skewer or
toothpick inserted in center
comes out clean, 60 to 65 min-
utes. Cool in pan on a rack for
10 minutes; turn out onto
rack; cool completely. May be
wrapped and refrigerated for
up to 4 days, or frozen for up
to 1 month. If desired, drizzle
with White Icing.
Yield: 1 loaf (8 servings) 

White Icing: In bowl, com-
bine 1 cup sifted confectioners’
sugar and 2 tablespoons soft-
ened butter. Add 11⁄2 to 2 table-
spoons milk and 1⁄2 teaspoon
vanilla; beat until smooth; driz-
zle over cake. Makes about 1⁄2
cup. 

Blueberry Pumpkin Bread: A New Tradition

Blueberry Pumpkin Bread is
moist, fragrant and flavorful with
fruit and spices.

(NAPSA)—Quality family time
is more important than ever, and
with the approach of the holidays,
many of us are eager to celebrate
with our loved ones. End the year
memorably by dusting off some
tried-and-true traditions and mix-
ing it up with fresh, budget-
friendly festivities.

With the average price of a
movie ticket inching closer and
closer to $8, a night at the movies
with the whole family in tow can
cost upwards of $50 before you
even get popcorn and candy.
Instead, have your guests bring
over their stashes of classic board
games and make sure to stock up
on family-friendly video games,
too. “Deca Sports 2,” a sports com-
pilation title from Hudson Enter-
tainment, is sure to become a clas-
sic for the Nintendo Wii. Families
can face off as they check, dodge
and smash the competition across
all the included events: Ice
Hockey, Dodge Ball, Tennis,
Darts, Speed Skating, Mogul Ski-
ing, Road Racing and Synchro-
nized Swimming. It even features
Petanque—a game similar to boc-
cie ball—and Kendo, a form of
Japanese martial arts. 

“Deca Sports 2” also lets
gamers use their Nintendo Wi-Fi
connection to remotely challenge
opponents across the country. It’s

a fun way to bond with relatives
and friends who may not be able
to travel this year. The game
retails for a value-conscious
$29.99 and can redeem many a
snowy or rainy day year-round.

“Deca Sports 2,” rated “E” by the
ESRB, is the perfect stocking stuffer
and family game this holiday sea-
son. You can find more information
at www.decasports2.com.

Bring Generations Together With Fun

The challenge and excitement of
a surprising variety of sports and
games can be enjoyed with your
family.

Roy Jacuzzi, who is credited with inventing and marketing the first
integrated whirlpool bath in 1968, came from a family of inventors
who are credited with inventions in both aviation and agriculture,
including an agricultural pump.

***
Few misfortunes can befall a boy which bring worse consequences
than to have a really affectionate mother.

—W. Somerset Maugham
***

***
Biology is the least of what
makes someone a mother.

—Oprah Winfrey
***

***
Bringing a child into the world
is the greatest act of hope there
is.

—Louise Hart
***

***
No influence is so powerful as
that of the mother.

—Sarah Josepha Hale
***

***
I think, at a child’s birth, if a
mother could ask a fairy god-
mother to endow it with the
most useful gift, that gift would
be curiosity.

—Eleanor Roosevelt
***

***
If God sends you down a stony
path, may he give you strong
shoes. 

—Irish Proverb
***

***
However long the day, night
must fall.

—Irish Proverb
***

***
I love all my children, but some
of them I don’t like. 

—Lillian Carter 
***

***
Motherhood meant I have writ-
ten four fewer books, but I know
more about life. 

—A. S. Byatt 
***

***
All that I am or ever hope to be,
I owe to my angel mother.

—Abraham Lincoln
***

The longest one-syllable word
in the English language is
“strengths.”




