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FLY THROUGH THE AIRPORT WITH
TRAVEL-SAVVY PROGRAMS
Do you want to avoid long airport security
lines and other screening stressors? Federal
“trusted traveler” programs like TSA
PreCheck or Global Entry can make the
process less painful. However, you’ll need
to consider the upfront costs as well as the
time required to complete the approval
process. The following factors can help you
decide which program may be right for you.

COST
Both memberships are valid for five
years. Global Entry costs $100. The U.S.
Transportation Security Administration
charges $85 for TSA PreCheck. Check
to see if your credit card provider will
reimburse you for these fees.
Tip: If you qualify for Global Entry, TSA
PreCheck is included.

DESTINATION
Global Entry is a great choice for frequent
international travelers. U.S. Customs and
Border Protection oversees the program,
which expedites customs screenings upon
return to the United States.

CONVENIENCE
Both programs require a background
check. Additionally, Global Entry
requires you to have a valid passport, an
in-person interview, your photo taken,
and fingerprinting.
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ROOFTOP
Elegant urban rooftops give ceremonies
a sophisticated, fresh-air vibe and have
plenty of room for dinner, dancing and
taking in the city views.

SMALL TALK DOESN'T
HAVE TO BE A BIG DEAL
Cringe-worthy small talk can make a lot of us squirm. If you’re not one of those people who
can naturally glide into conversation, take heart. While you may never love striking up a
conversation with a stranger, you can do a few things to make it less awkward. These tips work
well no matter who you’re talking to. So next time you’re sitting near a stranger or hanging out
with friends or family, try some of these tips to ease your way into conversation.
ASK QUESTIONS
Resist the natural tendency to focus on your own interests. Instead, ask open-ended questions
about relatable topics such as careers, family and hobbies.
LISTEN WELL
Listen intently with the goal of building rapport. Ask follow-up questions to keep the
conversation going. Give the other person space and time to tell their story and respond
thoughtfully.
STRIVE FOR CONNECTION
Answer questions honestly and find common ground. Open up about yourself to help discover
shared interests. If someone isn’t responding well to your questions, tell them something
unique about yourself or about a recent experience.
STAY POSITIVE
Try to keep the conversation light and cheerful. Resist the temptation to veer into complaining
or controversial topics.

NONTRADITIONAL
WEDDING VENUES
Weddings are an opportunity for couples
to showcase their unique interests and
personalities. If you or someone you know
is planning a wedding, these nontraditional
wedding venues can provide an unforgettable
experience for the wedding party and guests.
NATIONAL PARK
The spectacular scenery of a national park
can provide a picture-perfect backdrop for a
wedding. Many popular national parks offer
ceremony and reception packages for nature
lovers to enjoy an intimate ceremony in a
breathtaking location.

NATIONAL MONUMENT
Historical locations such as national
monuments can add special meaning to
a wedding ceremony. Several national
monuments offer scenic ceremony and
reception spaces for history buffs. Each
will have its own rules.
BARNS
Rustic and romantic venues are popular
settings for weddings. Barns offer plenty
of photogenic scenic vistas. Items such as
lanterns, string lights and mason jars can
provide an additional country aesthetic.
VACATION RENTALS
In addition to overnight stays, vacation
rental companies like Airbnb offer a
wide range of properties at different
price-points and sizes all over the world
to serve as wedding venues.

NATIONAL OREO DAY IS A SLAM DUNK
Celebrate National Oreo Day on
March 6 with a package (or two)!
While you’re dunking or not (it’s
personal), consider these fun facts.

the National Biscuit Company
discontinued lemon meringue.
Other discontinued Oreo flavors
include Peanut Butter and Jelly,
Key Lime Pie and Candy Corn.

EXTERNALIZE YOUR FOCUS
When the conversation reaches a lull, try commenting on basic topics like the weather, your
surroundings or the food and beverage you’re enjoying.

The first chocolate and creme
sandwich cookie was Hydrox,
which was manufactured by
Sunshine Biscuits and debuted
in 1908. Oreos wouldn’t hit the
market until 1912.

Oreos are available in more than
100 countries, but the most sales
come from the United States and
China.

MIRROR BODY LANGUAGE
Research shows that people are more relaxed when you mirror their body language. If the
other person is lounging on a couch, try matching their posture to help them feel more at ease.

Initially Oreos came in two
flavors: original and lemon
meringue. By the early 1920s,

Over 40 billion Oreos are made
every year, enough to circle the
Earth five times.
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CAPRESE
GARLIC
BREAD
Serves 6-8

BROUGHT TO YOU BY
Eric McBride
410-555-0186

INGREDIENTS
1 Italian loaf, halved
lengthwise
1 stick butter, softened
2 garlic cloves, minced
1 Tbsp. chopped parsley
¼ cup balsamic vinegar
1 Tbsp. honey
1½ cups shredded
Mozzarella cheese
5 cherry tomatoes, halved
1 Tbsp. extra virgin olive oil
2 Tbsp. chopped chives
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DIRECTIONS
Preheat oven to 350° F. Place loaf halves on
baking pan with cut sides facing up. Mix butter,
garlic and parsley in small bowl. Salt and pepper
to taste. Spread on loaf halves and bake for 15-20
minutes, until golden. In saucepan, mix balsamic
vinegar and honey. Simmer, stirring occasionally
until reduced by half, about 9 minutes. Let cool.
Top bread with Mozzarella and tomatoes. Bake
for 5-10 minutes, until cheese is melting. Drizzle
bread with balsamic glaze and oil. Sprinkle
chives on top. Slice and serve warm.

