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Shopping on the Internet can be a real
time saver, or it can be a complete disaster.

When it goes right, you can discover unique items
at great prices. But when it goes wrong, you might lose

more than a good deal. You may find yourself the victim of a
scam, have your bank or credit information misused or even have

your identity stolen.
With all these risks, is it possible for online shopping to be safe? Yes! Just

remember to follow some basic safety guidelines whenever you shop online. 
Only purchase from reputable sellers. Looks can be deceiving, so don’t judge a

business’s reputation by its website alone. Instead, look for evidence of a physical
address and telephone contact details. When you call the number, does a real
person answer the phone? If your call goes right to voicemail, it could be a red flag
that this is not a legitimate business.

You also need to ensure that the website is secure and that your personal and
financial information will be encrypted. Look up at the website address. If you’re on a
page where you’re asked to enter credit card information, the website URL should
begin with https:// .

Then check for a padlock symbol in the bottom right-hand corner of the browser
window. Double-click on the padlock to verify the seller is who they say they are, and
that the security certificate is valid and registered to the right address. Both the

padlock and the https:// in the URL are signs that your personal information will be
encrypted or scrambled when it travels across the Internet.

What types of information should you give out when making an online purchase?
It’s reasonable to give out your address if the goods are being shipped, your name,
and your payment details. If the website asks for your social security number, your
bank account number or other personal information, find somewhere else to shop.
That could be all the information someone needs to steal your identity. 

Once you’re confident the website is safe and the checkout page is secure, what is
the safest method of payment to use? Leave your debit card in your wallet and put the
purchase on a credit card instead. When you use a debit card, the money comes out of
your bank account. If you’re the victim of a scam, or if there is a problem with your
purchase, it could take months to get that money back… if you ever do. Most credit
cards have protection on them and if there is a problem, the credit card company will
help you resolve it. You can also make online purchases through a third-party escrow
service like PayPal.

When you’ve done your research and made your purchase, being diligent about
your online safety doesn’t stop there. Print out all your receipts and your email
confirmation and save them in case of a dispute. 

When you take the necessary steps to protect yourself, shopping online can be as
safe as shopping at your favorite department store, but without the crowds and the
hassles. 

Why is it that happiness seems so hard to find? Some people who have it all secretly reveal
that they’ve never felt happy with their lives. We think to ourselves, “If only I had everything
they have, I know that I could finally be happy!”

Then there are those who seem to have so little. Yet they seem to radiate happiness and
joy. We wonder to ourselves, “What is there possibly to be happy about in those
circumstances?”

Sometimes it feels like we’re on a quest to find this elusive thing called happiness, but we
don’t really know what it looks like or where it hides. We often think that material things and
possessions will bring us the happiness we crave. But you know what happens then? The
shine wears off your new toy or trinket, and the happiness it brought you has dulled too.
That’s when we start looking for something bigger and better to make us feel happy again.

Is happiness hiding in relationships? Perhaps. Sometimes we think finding just the right
partner will make us happy. You know that giddy feeling you get when you find yourself in a
new relationship? Doesn’t that feel like happiness to you? But with so many failing and
struggling relationships, maybe happiness isn’t hidden there either.

A change of status or position can hold the promise of happiness. A new job, an improved
financial situation, achieving some celebrity. We forget that even if we change everything
about our circumstances, the one thing that’s most important still won’t have changed—
ourselves.

Maybe true happiness isn’t something we need to hunt to find. Maybe it’s been waiting for
us in the time we make for family and friends. In the fragrance of a rose growing along life’s
path. In the color of a sunset we have to look outside ourselves long enough to see. Maybe,
just maybe, happiness has been right in front of us all along.

A new oil is
taking over
health and
beauty news.
The popular and
delicious
avocado
deserves fame

for its taste and texture alone, but researchers have
now found that the rich oil extracted from the fruit has
even more to offer than they once thought. In fact, it
may exceed the value of more popular healthy oils in
some important and impressive ways. 
Health Benefits of Avocado Oil
Move over, olive oil. Avocado oil has been revealed as a
serious competitor. It offers powerful phytosterols,
and it has the same heart-healthy fatty acid
composition that improves cholesterol profiles and
fights heart disease. It also boasts anti-aging
properties and the antioxidant power of vitamin E,
lutein and beta-carotene to fight free radicals that are
responsible for cancer and other chronic diseases.
Dental researchers have found that avocado oil may
prevent aggressive periodontal disease that leads to
tooth loss. Based on the results of a study published by
the Journal of Periodontology, it appears that low
doses of the oil can prevent progressive damage by
inhibiting enzymes that cause gum tissues to

deteriorate. The versatile oil can even help you lose
weight. Its rich texture quells hunger effectively, and
its oleic fatty acids can spot-reduce belly fat, which in
turn reduces your risk of developing metabolic syndrome. 
Avocado Oil and Your Skin
As a skin treatment, avocado oil is valuable in
numerous ways. It softens and moisturizes, reduces
age spots and fights sun damage with potent
antioxidants. When applied to your skin, it can actually
increase collagen production, which makes it a
valuable anti-wrinkle tool. When used as a topical
medicine, it can effectively treat conditions like
eczema, psoriasis, skin wounds, burns and diaper rash.
Cooking with Avocado Oil
Besides lending its many healthy benefits to your
menu, avocado oil is ideal for cooking due to its high
smoke point. An oil’s smoke point is the temperature at
which it starts to break down. When an oil exceeds its
smoke point, it loses both flavor and nutrients, and it
may even create toxic compounds in addition to smoke.
Avocado oil has a smoke point that ranges between 480
and 520 Fahrenheit; this makes it one of the best oils
available for frying. However, you don’t necessarily
have to heat avocado oil to enjoy it. With its smooth,
buttery flavor, it’s a great addition to salad dressings
and other cold dishes. Whatever you decide to do with
your avocado oil, it's going to help you live a longer,
healthier life.

Preheat oven to 350 degrees with rack in center. Rub the bottom and sides of an 8-inch round cake pan with 2
tablespoons of the butter. In a small bowl, whisk together 1/2 cup
sugar with the cinnamon and allspice. Sprinkle mixture evenly over
bottom of pan; arrange cranberries in a single layer on top.

With an electric mixer, cream remaining 6 tablespoons butter and
1/2 cup sugar until light and fluffy. Add egg and vanilla; beat until
well combined. In another bowl, whisk together flour, baking
powder and salt. With mixer on low speed, add flour mixture to
butter mixture in three batches, alternating with the milk, until well
combined.

Spoon batter over cranberries in pan, and smooth top. Place pan
on a baking sheet; bake cake until a toothpick inserted in the center
comes out clean, 30 to 35 minutes. Let cool on a wire rack for 20
minutes. Run a knife around edge of cake; invert onto a rimmed
platter.

• 8 tablespoons unsalted butter, room
temperature

• 1 cup sugar
• 1/2 teaspoon ground cinnamon
• 1/4 teaspoon allspice
• 1 3/4 cups cranberries

• 1 large egg
• 1 teaspoon vanilla extract
• 1 1/4 cups all-purpose flour
• 1 1/2 teaspoons baking powder
• 1/4 teaspoon salt
• 1/2 cup milk

Just what is wassail? Wassail refers both to the salute ‘Waes Hail’
which means ‘good health’ and to the drink of wassail, a hot mulled
cider traditionally drunk as an integral part of wassailing, an
ancient southern English drinking ritual intended to ensure a good
cider apple harvest the following year.

Whatever the history, we can tell you that this is drink is so very
delicious! You can place it in a slow cooker and keep it going for
drop-in guests and/or serve it at your holiday functions! And your
house is going to smell wonderful!

• 8 cups apple cider
• 2 cups orange juice
• 1/2 cup lemon juice
• 4 whole cinnamon

sticks
• 12 whole cloves, or 1

teaspoon ground cloves
•1/4 teaspoon ground

ginger
• 1/4 teaspoon ground

nutmeg

Combine all ingredients
in a large pan.

Bring to simmer over
medium-low heat.
Reduce heat and

continue simmering for
45 minutes. Ladle into

cups or mugs and enjoy!
If desired, float chunks of

apple on top and serve
with a cinnamon stick.


