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DITOR'S NOTE

NEWS FLASH: THERE’'S A 99-CENT STORE IN
BEVERLY HILLS. SAVING MONEY MUST BE

THE NEW SHOPPING CHIC!

lady stopped me on the street, as |
Awas walking to the office in Center

City Philadelphia a few weeks ago.
She was wearing a Burberry jacket and car-
rying a Dooney & Bourke handbag, and she
asked me if | knew where the nearest dollar
store was. “They’re always around when
you’re not looking for them,” she com-
plained. As it happened, there were two
within a three-block radius, and | directed
her to the closest one.

Shopping at dollar stores is the new
shopping chic. There’s even a 99-cent store in
Beverly Hills these days, reports Money mag-
azine. Some time between the high-flying
‘90s and now, when the Hilton sisters weren’t
looking, it became fashionable to save
money, and more and more people are com-
ing out of the closet about their frugal ways.
If you haven’t been to a dollar store yet, you
should try it: you’ll never pay full price for
garbage bags or laundry soap again.

Some time between the high-flying
‘90s and now, when the Hilton
sisters weren’t looking, it became
fashionable to save money, and
more and more people are coming
out of the closet about their frugal
ways. If you haven’t been to a
dollar store yet, you should try it:
you’ll never pay full price for
garbage bags again.

In this and every issue of MAKING
BREAD, we share the many inventive ways
our readers, writers, friends and family are
finding to save their money. This time of
year, that can be a challenge. As Marcia
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Eckerd, our “Working Mom’s Shrink,” points
out in her column “How Not to Go Broke
This Holiday Season,” we are at our most
vulnerable when it comes to emotional
spending at this time of year. She offers psy-
chological insights into why that is, plus
some savvy tips for keeping it in check.

drain it can be on our budgets, in our

“Tip Bank” we offer “Inexpensive
Ways to Dress Up Your Wardrobe” for your
holiday parties and some offbeat sugges-
tions for “Best Presents Under $50.” Then,
as our gift to you, we present a MAKING
BREAD Bedtime Story, “Where Money
Grows on Trees,” all about—you guessed
it—dough. This charming new-age fable
comes with a “Payoff” discussion box to
help you jumpstart a dialogue with your
youngsters about the importance of plan-
ning expenditures and saving for what you
want.

If a digital camera is on your “Wish List”
this year, buying one becomes a snap with
our “Holiday Buying Guide,” written by tech
guru Mr. Modem, a.k.a. Richard A. Sherman.
As a bonus, talented, savvy professional pho-
tographer Sabina Louise Pierce offers sugges-
tions on how to get the most from your pur-
chase after you take it out of the box.

In our “Young Marrieds’ Guide to
Staying Out of Debt,” a kaffeeklatsch of old
marrieds (some of them married more than
once) offer their “what | wish I’'d known
then” advice to help you save your budget
and, perhaps, your marriage. You can take
their advice to the bank.

To save money, you first have to earn it.
In this issue, you’ll meet several women who

E ver mindful of the season and the
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are having a great time doing just that—including two
franchise first-timers who broke even in their first 45
days with their UPS Store and haven’t looked back
since. (With their effervescent personalities and can-
do attitude, they remind me a little of that
indomitable ‘70s TV duo, Laverne and Shirley.) You'll
also meet Amanda Bennett, the first woman to be
appointed editor of the Philadelphia Inquirer, who
gives us the inside scoop on her professional success.

Looking for work? You've got it made,
says contributing editor
Elizabeth Kaminsky, ‘if you’re a computer-
software-writing nurse who can run a
hot shuffleboard game, draw up
contracts, and watch for intruders in
your night-vision goggles.’

If you’re hunting for career advice and inspiration
and those professions aren’t your cup of tea, read
“Where the Jobs Are Now,” written by one of our
contributing editors, Elizabeth Kaminsky. You've got
it made, she says, “if you’re a computer-software-
writing nurse who can run a hot shuffleboard game,
draw up contracts, and watch for intruders in your
night-vision goggles.” Seriously, we think she offers
some great leads on the fastest-growing fields in this
country now, plus suggestions for interesting work
you might never have thought of on your own.
(Already employed? Career coach JoOAnn R. Hines’
provocative opinion piece, “On-the-Job Etiquette:
Why Can’t Women Be Nicer to Each Other?”, is must
reading.) Kaminsky’s dream profession, by the way, is
“chick singer”’—and, happily, she reports that she
just got a gig. The moral of that story: Never give up
on your dreams.

Speaking of dreams, our new “Funny Business”
columnist, Jane Resnick, is dreaming of “dropping
10 pounds” before the *“no-fuss, no-stress” holidays
arrive, when she’ll be serving her perfect family
“moist turkeys, succulent hams and vegetables chil-
dren adore.” Seems she’s bought into all the advice
the women’s magazines dish out. As she says, “We’re
only seduced by what we desire.”

If your desire is a big nest egg, keep on reading
MAKING BREAD! []

Gail Harlow is the Founding Editor of MAKING BREAD. Send
your comments, questions and suggestions to gail@making-
breadmagazine.com.

www.makingbreadmagazine.com

This bi-monthly e-zine is a publication of
MAKING BREAD: The Magazine for Women
Who Need Dough (www.makingbread-
magazine.com). The pun in the title is definitely
intended, reflecting the spirited approach we’ll
be taking in delivering the information you
need to help you make the most of your
money. While poking fun at lingering stereo-
types about purse strings and apron strings, we
aim to inform, explore, challenge, and change
your attitudes about money. And entertain you
in the bargain! Read MAKING BREAD—and
you'’ll be rolling in dough!
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IP BANK

Smart Ways to Save ‘George’

$AVING & $PENDING

BEST PRESENTS UNDER $50:
Buy Something for Everyone on
Your List Without
Blowing Your Budget!

ing away holiday presents in July, the

time to reach for your wallet has come.
The holiday-shopping marathon has begun.
Every year, half the problem is figuring out
what to get the people on your list. The
other half is figuring out how to pay for it.

A hopeless procrastinator, | can remem-
ber one year when | waited until Christmas
Eve to start my shopping. It was the most
fun | had buying gifts—but it was expensive.
Unprepared, | wandered haphazardly
through stores at a high-end shopping mall,
making impulse purchase after impulse pur-
chase, gleefully crossing names of my list as
| went along. | even came home with a
Burmese kitten for myself. Since then, I've

F or everyone who doesn’t start squirrel-
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learned to go to the mall armed with a list
of specific items penned next to each per-
son’s name, to pay with cash instead of
credit whenever possible, and to make the
holidays about more than just presents.

Here with, some modest proposals for
reasonably priced gifts to give your family
and friends for Hanukkah, Christmas,
Kwanzaa—or just because you love them.
For everyone else, there’s the Neiman
Marcus “Christmas Book,” which this year
features among its offerings life-size “His
and Hers” Robots. Price: $400,000.

ONE THING YOU CAN DO RIGHT NOW

high-interest cards. Given the cutthroat competition among credit-card issuers and

C all your credit-card company and ask for a lower interest rate on each of your

the fact that it costs them money to replace lost customers, chances are good that
they'll offer you a better deal—especially if you've been with them awhile, have decent
credit, and threaten (politely) to transfer your balance elsewhere if they don't. If they

say no, try calling back in a day or two. You might get a different answer from another
customer representative. Any reduction could end up saving you thousands.

Fact: More than half of those who asked for a break were granted a lower rate, in a
national survey conducted by the U.S. Public Interest Research Group.

Herewith, some modest proposals
for reasonably priced presents.
For everyone else, there’s the
Neiman Marcus ‘Christmas Book,’
which this year features among
its offerings life-size “His and
Hers” Robots. Price: $400,000.

Ready, Set, Let’s Go Shopping!

Something for Everyone: First stop,
the Web site of the American Museum of
Natural History (www.amnh.org). There you'll
find a delightful assortment of items fit for
everyone on your list—from a Monopoly
Astrology Edition ($34.95) to green frog rain
boots ($19.99) and a matching raincoat
($27.99). Jewelry, ties, bowls, candles,
soaps, clothes, plush toys—you name it, all
items are themed to specific geographic
locations or natural phenomena—and many
are marked down to clearance prices.

For Tech Fanatics: Next, head on over to
www.brookstone.com and pick up a Touch
Screen Chess game ($49) and a handheld
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Solitaire game ($25) for the game players
among your friends and family. For the would-
be wine aficionado, get a handheld Wine
Enthusiast Wine Master ($25) to help select
just the right bottle of vino for any meal.

Over at www.compusa.com, pick up a
MobileCam for every member of your fami-
ly. Attach this $29.99 camera to your PC and
have video chats with far-flung family mem-
bers, or conference with co-workers when
you’re on the road or working from home.

For the family jokester who can never
remember the punch line, www.sharperim-
age.com has Jokemaster Il, an electronic
compendium of the jokes, priced at only
$29.95. Laugh track included to drown out
the groans.

For Chocoholics: There’s one-stop
shopping at www.godiva.com, where you
can get chocolate coin bags for $7, holiday
chocolate-bar greeting cards (set of five for
$25), and a large assortment of other
scrumptious holiday candy boxes for under
$50. As with many Web sites these days,
you can conveniently search by price so
you’re not tempted to spend more than you
can afford.

For Grandparents: You can’t go wrong
with the TheraSpa Cordless Rechargeable
Massager ($49) or a Talking Pictures Photo
Album ($29.95); both at www.brookstone.com.

For Four-Legged Friends: You need go
no further than www.cherrybrook.com,
where you’ll find everything your pet’s heart
desires, at prices geared to warm your own
heart. Here you’ll find beds, squeaky toys,
kitty condos. A plush Hanukkah dreidel can
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be had for $6.95, the holiday Rudolph
Reindeer pet antlers are $4.95, and the
“Santa Claws” costume costs $19.95.

For Fashionistas: www.bluefly.com,
which offers designer items at discount
prices, is worth a visit for its good deals in
anything wearable. Wouldn’t Mom or Sis
look great in a pretty pair of shell pink knit
cashmere gloves? They can be had there for
$29.95—down from $52. To warm the hands
of the men on your list, Bluefly has elegant,
cashmere-lined, black nappa leather gloves
(retail value: $90) for only $39.95.

At www.Godiva.com and many
other Web sites these days, you
can conveniently search by price,
so you’re not tempted to spend

more than you can afford.

Off the ‘Net: Use your imagination. Got
a classical music fan? Cheap seats at the
orchestra can be had for under $20. A movie
buff on your list? Get a $30 gift certificate to
Blockbuster. Know someone who wants to
lose weight? Pay for one month’s member-
ship at a fitness club. Buy a personal journal
for the poet, or a box of crayons for the busi-
nesswoman who longs to be an artist. Hand
out disposal cameras to all your guests so
they can capture the holiday spirit on film.

The holidays aren’t about how much
money you spend but how much love you
give. Have fun and happy shopping!

—Galil Harlow _
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CHEAP & EASY EATS

GUESS WHO'’S COMING TO
DINNER—UNEXPECTEDLY?

Three Simple Dishes You
Can Prepare in a Snap

ne of life’s joys is having old friends
o drop in unexpectedly. Yes, | really do

mean that. In these troubling times,
old friends serve as an anchor to a steadier
past. They are to be treasured and nurtured.
Whether your friends are on their way to visit
far-flung relatives or they just happen to have
found themselves in your neighborhood after
a day of shopping, it’s nice to be able to say,
“Oh, do stay for supper!” And it’s even nicer
to know that you can put a satisfying meal on
the table with little fuss and bother.

These three main dishes can be ready in
well under an hour. Each of them requires
that you have some back-up supplies in your
freezer and pantry, but once you have a well-
stocked larder, they’re a snap.

If you serve the chicken legs or the roast
peppers on pasta, complete the meal with
bread, a salad and perhaps a vegetable.
Serve the stir fry with rice. Offer fresh fruit for
dessert and enjoy catching up on each other’s
news.

Roast Peppers on Pasta
This tasty dish is a breeze to prepare, as
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long as you have a bag of roasted sweet red
and green peppers in your freezer. | don’t
bother roasting them myself. Instead, | buy
commercially prepared roasted peppers.
Look for those that have been cut into
chunks rather than strips.

This recipe serves four.

Ingredients & Preparation

Pasta

1 large onion

Olive oll

Frozen red or green roasted peppers
1 or 2 garlic cloves

Freshly ground black pepper
Parmigiano-Reggiano cheese

Put a pot of water on to boil and cook
enough pasta (whatever kind you have on
hand) for four people. While the pasta is
cooking, chop one large onion into small
dice and sauté it in a couple of tablespoons
of olive oil until gently browned. Toss in 10
to 12 chunks of frozen pepper and cook
over medium low heat until the peppers are
heated through and the mixture starts to
caramelize. Add a clove or two of chopped
garlic (don’t put the garlic in before this
point or it will burn and taste bitter), and
cook for a couple of minutes more.

Drain the pasta, saving a couple of
spoons full of the cooking water, and pour it
into a serving bowl rinsed in hot water. Mix
in the reserved cooking water and toss with
the roast pepper mixture, salt and freshly
ground black pepper, and some shaved
Parmigiano-Reggiano cheese.

Chicken Thighs with Parsley
If you have a package of chick-
en thighs in your freezer and a
bunch of parsley in your fridge,
=% you can have this dish on the
¥ table in less than 45 minutes.
This recipe serves four.

Ingredients & Preparation

Frozen chicken thighs (8 or 9 pieces)
Shallots or onions

Red wine vinegar
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Olive ol

4 cloves garlic

Salt and freshly ground black pepper
Fresh parsley

Defrost the chicken in your microwave
(read the manufacturer’s directions). Figure on
two to three pieces of chicken per person.

Whisk together a couple of tablespoons
of red wine vinegar and olive oil per per-
son. If you like garlic, mix in one minced
clove per person. Add salt and freshly
ground black pepper to taste. Pour the mix-
ture into a plastic bag, add the chicken, seal
and allow to marinate for 15 to 20 minutes
at room temperature.

While the chicken is marinating, peel
and cut the shallots or onions into slices
and chop the parsley. (I like using shallots in
this dish, because of their milder taste, but
if you don’t have any, the onions work fine.)

Pour a little olive oil
into a roasting pan and
add the shallots or
onions. Swirl them
around to coat with
olive oil. Discard the
marinade and add the
chicken to the pan.
Roast in the middle of a
preheated 425-degree oven for 20 to 25
minutes, until the chicken is cooked
through. Mix in a really liberal amount of
chopped parsley and serve.

Stir-Fried Tofu or Chicken
Stir-frying may be the easiest and
fastest way to prepare a meal. For this dish,
figure on one 6-ounce package of seasoned
baked tofu for two people, or use the
equivalent amount of regular firm tofu. If

you have no tofu on hand, you can substi-
tute white-meat chicken, cut into small
chunks. If you don’t use fresh ginger regular-
ly, buy a piece and store it in the freezer,
well-wrapped in plastic wrap in a resealable
plastic bag. | prefer broccoli florets broken
into chunks for the vegetable in this stir-fry,
but you can use green beans, instead.

This recipe serves four.

Ingredients & Preparation

2 6-ounce packages of seasoned
baked tofu, or regular firm tofu,
(or use 12 ounces of fresh chicken,
cut into small chunks)

Broccoli or green beans, fresh or frozen
Hoisin sauce

Vegetable or peanut oil

1 clove garlic

Fresh ginger, peeled

Scallions

To prepare, heat some vegetable or
peanut oil in a wok or deep skillet. Toss in a
peeled clove of garlic, a peeled chunk of
ginger, and a couple of scallions. Stir until
browned and then discard. Add the tofu or
chicken and stir for two or three minutes
until browned. Add the broccoli florets or
green beans and stir for a couple of minutes
more. Add the hoisin sauce and stir. (Hoisin
sauce is a sweet and spicy sauce widely used in
Chinese cooking. It comes in a can or a jar. If
you buy it in a can, transfer the contents to a
jar with a lid after it's been opened. That way, it
will keep indefinitely in the refrigerator.)

Reduce the heat to a simmer, cover the
pan and cook for about five minutes. Serve
over rice.

—Nissa Simon

ask your payroll department to increase your
deduction so that you don’t owe any taxes
come Aprvil.
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SUCCESS GUIDE

MAKE YOUR ‘BUTTERFLIES’ AN
ENDANGERED SPECIES

How to Wow Your Boss
and Win New Clients When
You Give Your Next Presentation

By JoAnn R. Hines

ome studies rank “glossophobia,” or
S fear of public speaking, as the No. 1

source of anxiety in the United States.
That translates into more than just a few
harmless butterflies. The ability to speak
coherently and persuasively is a skill that’s
vital to any businesswoman’s success,
whether she works for a small company or a
large corporation. Speaking skills are easy to
acquire, once you overcome or learn to con-
trol your fear. Below are some pointers to
get you past the first difficult moments the
next time you face an audience. Remember,
they’re there to learn from you, and you
have something of value to give them. So
put on some lip gloss and prepare to shine!

Your Look
First things first: check your makeup,

or some chic jewelry—but stay away from
jangling bracelets. It’s okay to wear red; in
fact, studies show that this is one of the col-
ors men prefer to see working women wear.

Your Nerves

To calm your nerves, look at something
blue for 30 seconds. Believe it or not, this will
have a soothing effect.

Run your fingertips lightly up and down
your arm for several seconds; it reduces the
stress hormones. Act confident, and you will
feel confident.

Have someone you know and
trust sit in the front row. Focus on
that person until you are over your
jitters; they’ll disappear once you
get started.

Always have a glass of water (no
ice) at the podium or readily accessible. Don't
drink hot or cold beverages before speaking.
If it's a luncheon program, eat sparingly (just
enough so that your stomach doesn't growl)
until the presentation is over.

To calm your nerves, look at
something blue for 30 seconds.
Believe it or not, this will have a

soothing effect. Run your
fingertips lightly up and down your
arm for several seconds; it
reduces the stress hormones.

Adjust the mike to your height before
speaking. If your hands are shaking, grasp (|
didn’t say clench) the sides of the podium.

Don't cross your arms—that’s negative
body language). Do learn to do something
with your hands. Use them to express a point
or to point to the screen. Move around to

2. Know them. Find out
exactly who is going to be
there, and why they invited
you to speak.

3. Preview the room.
Go there early to make sure you're comfort-
able in the surroundings. Check the micro-
phone, the lighting, the audio/visual equip-
ment, and any other factors that may affect
your performance (especially the room tem-
perature). Be there to greet the audience as
they arrive. This is a great way to build rap-
port and turn strangers into acquaintances.

4. Start out strong. The first 30 sec-
onds have the most impact. Don't waste
these precious seconds with unimportant
information. Come out with a startling state-
ment, quote, or story that immediately
engages the audience.

5. Limit your topics. You can’t tell them
everything you know in a half-hour speech.

6. Be careful with the jokes. Don't use
a joke unless you are absolutely brilliant at
delivering it. If you bomb, you're going to
lose any credibility you have.

Tip: If you are really nervous, make a
joke about that.

7. Outline your information. Both you
and your audience will remember your
points better if you use an outline. For exam-
ple, start by saying, ""Here are the five ques-
tions that I'm asked most often.” Then elab-
orate on each one.

8. Use handouts, where appropriate. If
your presentation involves statistics and ana-
lytical data, put them in a handout that the
audience can refer to. Don't bore the audi-
ence by reciting numbers.

Tip: Handouts are best distributed at
the end; that way, the audience will be look-
ing at you, not the handout.

9. Don't read your speech. Write down
key points to refer to in your notes, but deliv-
er the presentation spontaneously and make
eye contact. Look at the audience frequently.

Tip: It’s an old adage but true: practice
makes perfect! Practice with a tape recorder
or in front of friends and family.

10. End strong. Write a memorable
closing statement and memorize it, so that,
no matter what distractions occur, you can
close on an up note.

Have someone you know and trust
sitting in the front row in the audi-
ence. Focus on that person until
you are over the jitters; they'll
disappear after you get started.

Oh, yes, and always have a back-up plan:
bring other visuals, in case the projector does-
n't work; think of additional ways to engage
the audience, in case your content isn't grab-
bing them. Then, just relax and, before you
know it, those butterflies will fly away.

JoAnn R. Hines is an award-winning author and motiva-
tional speaker, as well as the founder of Women in
Packaging, Inc. (www.womeninpackaging.org), an inter-
national association for professional businesswomen,
and www.packagingcoach.com. Her latest book, “The
Packaging Yourself Workbook,” will be available soon.
To take advantage of an early-bird order bonus, visit
www.packagingcoach.com. Or e-mail Hines for more
information at coach@packagingcoach.com.

Photo by Stockbyte.

‘l have two wonderful pieces by the sculptor Louise
Bourgeois. One is a rectangular plaque that says:
"] love you. Do you love me?” It's the story of my life,

and use the rest room before you go on.
Wear an outfit you’ve worn before. If
you wear something brand-new, you risk
feeling extremely uncomfortable. Don’t
wear anything that requires adjusting, such
as tight skirts, low-cut necklines, etc. If you
always wear pants, then don't switch to a
skirt now. Instead, brighten your outfit up
with an attractive brooch, a colorful blouse,

reduce your nervousness. Make sure that you
have a mike that allows for movement.

and the answer is always no . . .
Men don’t want to be with accomplished women.’

—Romance novelist Danielle Steel, in an interview with The New York

Your Delivery
1. Write your own introduction.
Someone else is probably going to introduce
you. Provide a written bio: make it brief and
inject some humor to loosen up your audi-
ence. And speaking of your audience . . .

Times Sunday Magazine, on the occasion of the opening of the Steel

Gallery in San Francisco, where she plans to feature unknown artists.

Photo by EyeWire
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LOAFING

Beautiful Bellagio.

SOME LIKE IT HOT . .. SOME
LIKE IT COLD: Winter Vacations to
Please Every Taste

ecause summertime is the traditional
B getaway season for most folks, hotels,

airlines, and travel packagers have to
try harder to attract people during the slow
season. As a result, terrific deals can be
found during the winter months—and you
don’t have to be a skier to take advantage
of them.

The Great Outdoors: Adventures in
Good Company, a travel packager specializ-
ing in “high-quality, affordable outdoor and
wilderness trips for women,” offers two such
great winter packages:

For those of you who like it hot, there’s
“Exploring Baja by Foot, Fin and Kayak”—a
one-week trip to Mexico’s breathtaking Baja
Peninsula. Get up close and personal with
Baja’s natural beauty—one island alone is
home to 100 species of plants and 16

species of birds—
learn sea kayak-
ing and camp out
in comfort.

Dates: February
6-14, 2004. Price:
$1,295 (includes
two nights in a
hotel, guide serv-
ices, kayaks,

Can you kayak?
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related gear, and meals).

For those who like it cold, the same tour
company recommends “Mushing into the
New Year.” Go to the dogs—sled dogs, that
is—on this three-day dog-sledding adven-
ture into the heart of Minnesota’s winter
wonderland. Learn the art of dog sledding
with veteran sledders, eat hearty meals
along the trail, and spend your nights by the
fire in a cozy lodge. Dates: Dec. 30, 2003-
Jan. 3, 2004. Price: $975 (includes four
nights’ lodging, meals, guide services,
equipment, dogs and sleds). Round-trip
transportation from Minneapolis-St. Paul to
the Timberwolf Lodge in Ely, Minnesota, is
available for $80 extra.

Las Vegas is the perfect place
for a ‘girls’ night out,’ and
if that night lasts a few days,
so much the better!

Financial assistance is available for single
moms. For more information on each of these
wilderness adventures, visit www.goodadven-
ture.com, or call 1-877-439-4042.

The Great Indoors: Las Vegas isn't just
for gamblers anymore. MAKING BREAD
contributing editor Elizabeth Kaminsky
recently returned from the city of glitz,
glamour, slot machines, and wedding
chapels, and she reports that “since they've
grounded the Concorde, there's no other
way on Earth that you can nosh on a bagel
in the Big Apple, stroll the Piazza San Marco
for lunch, climb the Eiffel Tower for dinner,
and flit over to Egypt for a nightcap all in
one day. If you're feeling really energetic,
you can take in ancient Rome, the Emerald
City, a tropical island and Lake Como, too,”
she adds, referring to the Vegas resorts that
feature reasonable facsimiles of these far-
away destinations.

“Vegas is a city like no other, with a
charm and energy that gets under your skin.
It's the perfect place for a "girls’ night out,"
and if that night lasts a few days, so much
the better. Like the commercial says, ‘What

happens in Vegas, stays in Vegas'.
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NEW YEAR'S EVE IN NEW YORK, NEW YORK!
f you've ever considered joining the throng watching the ball
drop in the Big Apple on New Year’s Eve, toddle on over to
www.newyorkle.com for the scoop on how to navigate the

crowds and where the hottest New Year's Eve parties are. Or
view the spectacle, fireworks and all, off shore, from the deck of
a Circle Line cruise ship. Rates for open bar, hors d'oeuvres, non-
stop DJ, party favors and champagne toast are $100 per person.
Make reservations at www.circleline.com.

For a cheap bunk on dry land after New Year's Day, visit
www.applecorehotels.com, where a room, plus continental break-

fast, can be had for $89 per night. This special promotion begins
January 2 and runs through March 31.

How to get there? Southwest Vacations,
the packaging arm of Southwest Airlines, is
offering “Vegas on Sale” travel deals right
now. Round-trip, two-night stays start as low
as $74 per person, depending on point of
departure and hotel. Visit www.swavaca-
tions.com for more information.

Check www.tripreservations.com and
www.expedia.com for more hot Vegas hotel
deals; some come with free tickets to a
show. Be sure to comparison shop: While a
room at the luxurious Bellagio costs $149
per night, you can stay at the very elegant
Bally’s for only $55, and some other hotels
(the Gold Coast, for one) are listed for as
low as $26 per night. Let’s face it, they want
you to save your money for the gaming
tables. Once you’ve got the room, the town
and its many sights, sounds and spendors
are yours to explore.

The Great Emerald Isle. If you've ever

had a hankering to see
Ireland, now might be the
time to go. January in the
Emerald Isle is mild, though
wet, and the pubs are cozy.
Starting at $198 (before
taxes) round trip, Aer
Lingus’s January and February rates go easy
on the green stuff in your wallet: Once there,
hop aboard a Ryanair puddle jumper and fly
from Dublin to London-Heathrow for only
$22.99 to pay your respects to the Queen.
Visit www.aerlingus.com and www.ryanair.com
for more information. —Gail Harlow
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ON THE MONEY

Q: Given the current investigation into
improper trading of stocks by certain mutual
funds, should | withdraw my money from my
mutual funds?

A: I would leave the money where it is for the
time being,” recommends financial planner
Elizabeth Lewin. “Selling shares in a mutual fund
can result in an income tax hit. If your mutual
fund is an independent account—in other words,
a non-retirement account—you could end up
paying capital-gains taxes, if the shares you hold
have increased in value since you bought them.

“If your mutual-fund shares are held within
a retirement account, such as a 401(k) or an
IRA, you can transfer them from one custodian
to another without incurring taxes, as long as
the transfer is done directly from Mutual Fund
A to Mutual Fund B, without having the money
pass through your hands.

“The other factor to consider is whether
your mutual fund charges a “back load” fee, or
penalty for withdrawal. Back loads can also
apply to retirement funds, and bear in mind
that some 401(k) plans limit the times that you
can make transfers.

“Before you make your move, figure out
how much it will cost you and weigh that cost
against any losses your fund may have experi-
enced in recent months as a result of the inves-
tigation. If you are years away from retirement
and you’ve been happy with the fund’s per-
formance until now, chances are you’ll be fine
over the long term.”
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DECK YOUR CLOTHES
FOR THE HOLIDAYS!

Inexpensive Ways to Dress Up
Your Wardrobe This Season

he last thing we should be worrying
I about this time of year is, “What am |
going to wear?” With all the shopping
we’re doing for presents, who can afford to
buy new clothes for all those holiday par-
ties? Relax! With these simple and very inex-
pensive ways to dress up the clothes you
already have in your closet, you won’t have
to buy anything new to ring in the New Year.
This season, fashion is all about luxury.
Since it’s very difficult to rationalize spending
hundreds of dollars on the latest Gucci hand-
bag or Prada shoes, focus on luxurious fabric,
instead. Pull out any separates made of silk,
satin, velvet, lace, mohair, cashmere, suede,
or leather and mix and match them in almost
any combination for a spectacular effect. Just
don’t wear velvet and suede together.

Retro chic is chic right now.
| enjoy wearing different pieces
from different decades to
create an individual look.

They’re a little too similar in texture.
If you need a festive outfit for a special
holiday event, pull that little black dress out
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of your closet and dress it up. You can work
wonders with a little velvet ribbon. Tie it
around your waist with a bow in front, or loop
it under the bust line to create an empire
waist. Here’s how to attach it: First, pin the
ribbon in place on the outside of the dress,
then make a few stitches from the inside out.
Tack one stitch at the back of the dress and
one on each side, and remove the pins. More
stitching is required if you're using thin rib-
bon; be sure to use the same color thread.

I’m putting a red ribbon on my black
dress this year for the holidays. After | wear
the dress, I'll just take a seam ripper, gently
remove the stitches, and—voila—I’ll have my
little black dress back, good as new.

If you're dressing up a print dress, select
a ribbon that matches one of the colors in
the print, or use a neutral color, such as black.
You can also add the ribbon, without a bow,
at the bottom of the dress. In fact, why not
try adding two or three in different colors.

A stitch in time:
Pin the ribbon in
place on the outside
. of the dress, then
b make a few stitches
+ from the inside out.
Tack one stitch at
the back of the
dress and one on
each side.

I’ll spiff up my black pumps with a deco-
rative clip, and accessorize my party outfit
with some costume jewelry. Chandelier ear-
rings can be purchased for under $20 at
most discount stores. Check out Isaac
Mizrahi’s red jasper glass bead chandelier
earrings—only $18.99—at www.Target.com.
Because costume jewelry is so inexpensive,
you could even buy several pieces with col-
ored stones to match your dress.

Retro chic is chic right now, and it can
be a great way to make a fun fashion state-
ment this holiday season. But don’t wear
clothes from the same decade from head to
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Photo by .Regina Topsale.

ome women love hats. They look beauti-
ful in them and have a dozen or so to
choose from on any given cold and blus-
tery winter day. Unfortunately, | am not one of
those women. When the weather turns chilly, |
reach for my earmuffs. This month, when |
couldn’t find them, | decided it was time to try
one more time to find a hat that | liked.
Because | have a small head, most hats
are too big for me. Just as | was about to give
up and buy another pair of earmuffs, | found a
beautiful pink hat. Similar to a beret, without
the little tail (what is that tail for, anyway?), it
has elastic around the rim, so it fits my head
perfectly. | liked it so much, | decided to buy

the matching scarf and gloves. The cost? Pretty cool, too: The hat, $7.99; the
gloves, $7.99; the scarf, $11.99 (all available at Target).
Find other head-hugging cashmere and wool caps in many colors, at up to 60

percent off, at www.bluefly.com.

toe, or you’ll look dated instead of trendy.
Instead, mix the old with the new. | enjoy
wearing different pieces from different
decades to create an individual look. For
instance, | might wear chandelier earrings
from the 1930’s with an off-the-shoulder
sweater from the 1980’s and a mini-skirt
from the mod 1960s.

Hot colors are hot right now, too. The
ultra-trendy colors this season are neon-

—F.T.

green, orange, yellow, and hot pink. Don’t
OD on them, though: if you wear more than
two at a time, you’ll end up looking like
someone on one of those “What Were They
Thinking?” lists! Pair any one of them with
basic black or gray. Or try wearing colors of
the same hue together: a lavender sweater
looks terrific with a purple shirt.
Wishing you a very mod holiday!
—Felicia Topsale

man who had proposed to her several times. Twice mar-

ried and unsure that the third time would “be the charm,”
she kept putting him off. Then, one day, after returning from a
trip to the pharmacy to pick up her costly heart medication,
which wasn’t covered by her health care provider, he proposed
again—this time, reminding her that his medical benefits would
have paid for the prescription. That convinced her: she said yes.

a woman we know was in a longstanding relationship with a

They were married—but the next time she went to the pharmacy, she was informed that her
drug wasn’t covered, because it treated a pre-existing condition.

www.makingbreadmagazine.com
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Is Your Home Sweet Home
Hazardous to Your Health?

outdoor air pollution—smog, automo-

bile emissions, bus fumes, and the like—
but, surprisingly, we may be exposed to more
air pollution indoors, where we spend 90 per-
cent of our time. Studies have found a dozen
common pollutants to be two to five times
higher inside than they are outdoors, accord-
ing to the Environmental Protection Agency
(EPA), and this is true whether you live in a
rural or an industrial area.

Here are three major causes of indoor

“pbad air” days and how you can cut down
on the pollution.

E veryone’s heard about the hazards of

Household-Cleaning Culprits

You’re not clearing the air when you use
many common household cleaners. Most
commercial household products contain
chemicals that are released into the air when
you use them. Although some of these
chemicals are merely annoying, others can
be highly toxic, causing dizziness,
headaches, eye irritation and memory
impairment. A recent Danish study found
that tiny concentrations of fragrance oils
released into indoor air from cleaning prod-
ucts can react with ozone to cause short-
term respiratory problems and skin allergies.
Even cleaning products labeled “natural”
may create problems.

So be wise about using commercial
household products. Read the label carefully
and pay attention to any warnings. If the
label says to use the product in a well-venti-
lated area, go outside or open the windows.
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Also air out all clothing you’ve picked up
from your dry cleaner before wearing it or
hanging it in a closet.

To improve your home’s indoor air qual-
ity, try these safe—and money-saving—
alternatives to commercial products:

e Substitute potpourri or fresh-cut

flowers for aerosol air fresheners.

= Sprinkle baking soda on a damp
sponge to clean microwave ovens,
refrigerators and laminated counter-
tops, then rinse.

e Mix one part lemon juice to two parts
vegetable oil for a gentle furniture
polish.

* Apply a thin paste of salt and salad oil
to remove marks on furniture made
by hot dishes.

Molds produce tiny spores. When these
spores land on a damp indoor surface, they
begin digesting whatever they’re growing
on in order to survive. They grow in places
where moisture levels are too high, such as
inadequately ventilated bathrooms, damp
sheet rock and water-damaged carpet, so the
key to controlling them is controlling mois-
ture. Keep relative humidity between 30 and
50 percent. (You can buy a hygrometer that
measures moisture for as little as $20.)

Here are three other steps you can take to
reduce the presence of molds in your home:

* If possible, install exhaust fans vented
to the outside in kitchens and
bathrooms.

e Clean and dry water-soaked carpets
within 24 hours.

e If you use a cool mist or ultrasonic
humidifier, change the water daily
and follow the manufacturer’s
directions for cleaning.

So much for bad air. Now, does anyone

have a solution for my bad-hair days? (And
don’t suggest aerosol hair spray!)

—Nissa Simon

Mix one part lemon juice to
two parts vegetable oil for a
gentle furniture polish.

Pesky Pesticides
Most of us use at least one pesticide

product to control insects, rodents, termites,
fungi or microbes (disinfectants). The effects
of exposure to pesticides include irritation
of the eyes, nose and throat; damage to the
central nervous system, and a possible
increased risk of cancer. According to the
EPA, we don’t yet know what concentrations
are necessary to cause these effects.

If you’re going to use pesticides, here
are some suggestions to reduce exposure:
Read the label carefully, and follow instruc-
tions to the letter. Ventilate the area well
after pesticide use. If you’re going to apply
pesticides (such as flea dips) on animals, do
so outdoors. Avoid commercial moth repel-
lants containing paradichlorobenzene.
Instead, store clothing only after it’s been
washed or dry-cleaned and use an herbal
moth repellant.

Bold Molds
Many people with allergies are also
allergic to molds, which can cause watery
eyes, coughing and shortness of breath,
dizziness, and even digestive problems.
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Q: I need to cut .don on the amo 5 ] )
don’t want to miss any “legitimate” e-mail that might be coming to

._ wwsrw MriMiodaeam.mnat

nt of spam I'm receiving, but |

my business. Any suggestions, Mr. M.?

A: Spam—unsolicited, unauthorized, and unwanted commercial messages—is a problem for

most of us who use e-mail today. Though it's just about impossible to avoid it completely, there

are a few things you can do to reduce the amount of spam you have to contend with—as well
as the amount of time you have to spend deleting it. Time is money, after all!
Here are three quick tips to cut down on the clutter:

1. Protect your e-mail address. Avoid placing it on your company Web page, for example.

Instead, use a "Contact" form where customers can type in their message and click a "Submit"
button. Your e-mail address will remain hidden, but you'll still receive important messages.

2. Use disposable e-mail addresses. Treat your primary e-
mail address as you would an unlisted telephone number. Provide
it to close friends and family members only. Use disposable
addresses for purchasing items online or registering on Web sites.
Obtain disposable addresses from Yahoo! Mail
(http://mail.yahoo.com) or commercial providers such as SpamEx

(Wwww.spamex.com).

Treat your primary

would an unlisted
telephone number.

e-mail address as you

3. Use e-mail filters. E-mail programs such as Outlook Express and Eudora
(www.eudora.com) provide the ability to create filters to block unwanted mail. Eudora is my per-
sonal choice, because of its many e-mail management tools. By creating mail filters within

Eudora, | block approximately 98 percent of all spam. It's not difficult; it just requires persistence.

For further information about combating spam, including additional resources and specific
instructions on how to create effective spam filters, visit www.MrModem.com, click the Library

link and read my "Spam™ and "Filters" articles.

Technology guru Richard Sherman, a.k.a., Mr. Modem, is a nationally syndicated columnist and the author of eight
books. As publisher of the popular “Ask Mr. Modem” weekly newsletter, he provides geek-speak-free answers to
omputer- and Internet-related questions received from subscribers worldwide. To post questions to this column, e-
mail Mr. Modem at mrmodem@mrmodem.net. For a sample newsletter, visit www.mrmodem.net/site/newsletter.html.
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FEMALE FINANCE

Tuition Intuition

You Know It Isn’t Easy Saving—
and Paying—for College. Here’s
a Primer on How to Do It.

By Elizabeth Lewin

C ollege costs are rising, and those of
us who have to figure out how to pay
for them are beginning to feel more
and more like we’re going to the School of
Hard Knocks. According to the latest figures
issued by the College Board, public college
tuition rose 14 percent in 2003 (largely as a
result of State budget cuts), and private col-
lege tuition rose six percent.

That’s before all the other expenses, like
room, board, books and personal expenses,
all of which also continue to rise dramatically.

Still, when you weigh those costs
against the difference a college degree
makes over a lifetime in earnings—more
than a million dollars—you don’t have to do
advanced math to see the upside. So,
whether you’re saving for your own degree
or putting your kids through school, here are
some strategies to help you pay the piper.

The Good News

Only eight percent of students enrolled
in four-year institutions pay tuition and fees
of $24,000 or more, with almost 70 percent
spending less than $8,000 per year and
about 29 percent spending less than $4,000.
Moreover, while the cost of college is rising,
so is the amount of financial aid for which
students can apply. The College Board
reports that there are more than $105 billion
in grants, loans, work-study opportunities
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and Federal education tax credits available
to today’s students. That’s an increase of
more than 15 percent from last year. If you
want to tap into this money, then you need
to educate yourself about financial aid.

scholarships, as well.

$$$$$ FOR WOMEN ONLY: Many corporations, organizations and

associations offer scholarships for women who have interest and aptitude in their
fields. For instance, the Society of Women Engineers gives scholarships to budding
engineers. Chapters of the American Association of University Women (AAUW)
grant scholarships to local women. Many sororities, such as Delta Gamma, provide

Then there’s Guardian Life Insurance Company's "Girls Going Places™ Scholarship
Award, granted each year to 15 girls who demonstrate budding entrepreneurship and make a
difference in their school and community. To learn more about this program, go to
www.glic.com/wc/ggp.html. Ask your school guidance counselor for more scholarship leads.

While the cost of college is rising,
so is the amount of financial aid.
There are more than $105 billion
in grants, loans, work-study
opportunities and Federal education
tax credits available to students.

Show Me the Money!
Best Sources of Financial Aid

Based on need, financial aid is meant to
make up the difference between what your
family can afford to pay and what college
costs. The amount your family can con-
tribute is called the Expected Family
Contribution (EFC). The formulas for aid
assume that your EFC will be paid through a
combination of savings (your assets, as well
as your child’s), current income, and loans.

The Federal Student Aid Form: You
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will need to fill out a financial-aid applica-
tion, if you are applying for grants, loans, or
work-study. This form can be lengthy and
complex, but there are many resources,
both on- and off-line, to help you. Start by
visiting www.collegeboard.com. The
College Board recommends that you com-
plete your income tax returns before filling
out the form, because much of the informa-
tion required is the same.

Tip: Don’t wait until your child is a sen-
ior in high school to familiarize yourself with
the financial-aid form. Check your local
library and talk to the school guidance
counselor. Call the Federal Student Aid
Information Center at 1-800-433-3243 with
any questions. Online, surf on over to
www.ed.gov.

Grants and Scholarships: Grants come
from Federal and state governments and
from individual colleges. They are the clos-
est thing to heaven for a financially
strapped student, because they represent
“free” money, or money that doesn’t have
to be repaid. Scholarships are available from
thousands of private organizations, as well
as directly from colleges and universities.
These are usually based on merit and
need—and they’re not all athletic scholar-
ships, either, though you might think so,
from all the press that college athletes get.

Tip: Check with your guidance coun-
selor about local associations that give out
scholarships. The Italian Festival held each
summer in my town provides a $1,500 schol-
arship to a local student who meets certain
criteria. Online, check out: www.ed.gov,
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www.salliemae.com, www.wiredscholar.com,
www.scholarships.com, and
www.fastweb.com. And don’t forget to look
into any scholarship funds that might be
available through your employer, or through
trade organizations or unions to which you
might belong.

Loans: This source of funding provides
the most money, and it must be repaid after
graduation. Most loans are awarded on
financial need. Most are low-interest loans,
subsidized by the Government.

Perkins loans are available to those who
have exceptional financial need. You can't
apply for them on your own. They are
awarded by a college as part of a financial-
aid package. The Government pays the
interest on the loan while you are in school
and for the following nine months.

Stafford loans are offered by the U.S.
Department of Education and are either sub-
sidized or unsubsidized, depending on
income. First-year students may receive up
to $2,625 annually; second-year students,
$3,500; third- and fourth-year students,
$5,500, if the loan is subsidized by the
Government. The interest rate equals the 91-
day Treasury bill plus 1.7 percentage points,
adjusted annually, with a cap of 8.25 per-
cent. Repayment begins six months after the
student leaves school, with the Government
covering the interest in the interim.

The unsubsidized version of the Stafford
loan is available to all families, whether or
not they meet the Government's qualifica-
tions for aid. The terms are similar, except
that borrowers may choose to either begin
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SAVE ON COLLEGE CREDITS WITH CLEP: 2,900 colleges grant credit

and/or advanced standing to students who take and pass College-Level Examination Program
(CLEP) exams. Doing so saves time and money. Check with your college’s admissions, counsel-
ing or testing office to find out whether it accepts CLEP credits. Visit www.collegeboard.com for

more information.

Another money-saving strategy is to fulfill your basic educational requirements at a cheaper
community college, then transfer to a four-year school. Just be sure that your school of choice

will accept the community college’s credits.

interest payments immediately or defer
them until after graduation.

Plus (Parent Loan for Undergraduate
Students) permits you to borrow the cost of
tuition less the amount of financial aid your
child will receive from the school. You are
not allowed to defer the interest payments
until a later date. You don’t have to demon-
strate financial need, but you do need to
have a good credit history. You begin to
repay 60 days after the final loan is made.

Tip: Interest on student loans that is
repaid during the first 60 months after pay-
ments begin is partially tax-deductible.

The Hope Scholarship Credit
allows a qualifying student to
attend a community college
for almost nothing.

Work-Study Aid: This aid, which is sub-
sidized by the Federal government, requires
part-time employment. Pay is based on
Federal minimum wage standards, but
varies with job requirements, skill, and expe-
rience levels. When you apply for Federal
financial aid, indicate on your application
that you want work-study assistance. Check
www.mapping-your-future.org for more
information, ask your guidance counselor, or
call 1-800-4-FED-AID.

Federal Tax Credits: Several years ago,
two Federal tax credits were created to pro-
vide some relief for the high cost of educa-
tion: the Hope Scholarship and Lifetime
Learning credits. Parents who earn more
than $100,000, filing jointly ($50,000, if sin-
gle) are not eligible for these credits.You will
only get a partial credit if your income is
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between $80,000 and $100,000, filling jointly
($40,000 to $50,000, if single).

The Hope Scholarship Credit applies to
qualified educational expenses incurred by
you or your dependent during the first two
years of college. The credit totals $1,500
per year—100 percent of the first $1,000
and 50 percent of the next $1,000. This
allows a qualifying student to attend a com-
munity college for almost nothing.

The Lifetime Learning Credit applies to
the next two years of college. It allows a
maximum credit per taxpayer (not per stu-
dent) of 20 percent of the first $10,000 in
expenses, or $2,000. This credit can be used
by adults returning to school to upgrade
their skills, as well as by college students.

Tip: For each qualifying student, you
must choose to claim either the Hope
Scholarship Credit or the Lifetime Learning
Credit. You don’t qualify in a year in which
you take money out of an Education IRA. If
you do expect to qualify for these tax cred-
its when your children are in college, skip
the Education IRA in favor of the tax bene-
fits. You can still invest in a state plan with-
out jeopardizing the credits. More informa-
tion is available in IRS publication 8863.

Grow Me the Money! Smart Ways

to Save for Your Child's Education

Education IRA’s (also known as a
Coverdell Education Savings Accounts) have
been available since 1997. The annual con-
tribution is $2,000 per beneficiary. However,
there is an income limit: an adjusted gross
income (AGI) of $220,000 for married cou-
ples and $110,000 for singles. Earnings
accumulate tax-free and withdrawals are tax-
free, provided the funds are used to pay for
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tuition, fees, books, supplies, and room and
board. Any funds that remain in the
Education IRA after you’ve financed your
firstborn’s education, or when your firstborn
turns 30, can be rolled over to another child
in the family. The account is in the child’s
name and could be factored into financial-
aid calculations down the road—something
that could make it more difficult for your
child to obtain loans or grants.

State 529 College Savings Plans are
state-sponsored savings plans established
by individual states, which hire money man-
agers to invest the funds. Most states allow
non-residents to invest and the future stu-
dent is not restricted to colleges in a specif-
ic state.

Among the advantages of 529 plans:
Maximum contributions vary from state to
state but can be as much as $250,000.
Earnings grow tax-free, and withdrawals to
pay for tuition or college expenses are also
tax-free. In some states, residents can get
tax breaks on their state income tax, if they
use the state’s 529 plan. Wealthy parents,
godparents or grandparents can reduce
their taxable estate by gifting to a 529 plan.
Funds not used by the beneficiary by age 30
can be transferred to another family mem-
ber. Currently, assets in these savings plans
will not have a major impact on financial aid;
the money is treated as a “parental” asset.

The disadvantages: You can’t contribute
to both an Education IRA and a Section 529
plan in the same year, even if there are dif-
ferent contributors. Also you can’t control
the investment of your contributions.

There are numerous Web sites to con-
sult for more information, including
www.collegesavings.org, www.salliemae.com
and www.sensible-investor.com. Or talk with
a financial planner.

529 Prepaid Plans: Because you’re pur-
chasing future tuition at local public colleges
at today’s prices, these plans act as a hedge
against rising costs. However, budget cuts
have increased tuition costs at state schools,
and assets in the plans have been reduced
because of the declining stock market.
Therefore, many plans have been forced to
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impose fees, restrict enrollment or increase
prices. Currently, prepaid plans reduce eligi-
bility for financial aid.

Independent 529 Plans: With these
plans, you can lock in tuition at more than
220 private colleges at a slightly discounted
rate. You’ll get your money back (adjusted for
fund performance), if your child decides not
to go to one of these schools. You can roll
over the funds without a penalty to another
beneficiary or to a state 529 plan or prepaid
plan. Distributions reduce eligibility for finan-
cial aid. For a list of participating schools,
check out www.independent529plan.org, or
call 888-718-7878.

U.S. Savings Bonds: Don’t write off sav-
ings bonds as a way to save for your child’s
education. The Government guarantees the
bonds, and some or all of the income they
generate is tax-free, if it is used for tuition
and fees. Learn more about Government
savings bonds at www.savingsbonds.gov.

If you remarry, the stepfather's
income will be included as money
available for the family contribu-
tion. That’s why, in some situa-
tions, it's wise not to remarry
until the kids graduate.

Divorce & College Savings: If you are
divorced or about to be divorced and
expect to seek financial aid for your daugh-
ter or son, remember that it is in the best
interest of the child to live with the parent
who has the lesser income.

If the divorce agreement specifies that
the father is to contribute $5,000 towards
education, that figure will be considered
part of the family contribution—whether he
pays it or not.

Finally, if you remarry, the stepfather's
income will be included as money available
for the family contribution. That’s why, in
some situations, it’s wise not to remarry until
the kids