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Electronic Payments: The Best (and Soon Only) Way to Get 
Your Social Security Benefits 
By Rosemarie Kosmalski, Social Security 
Administrator 
 
Chances are, if you receive Social 
Security benefits, Supplemental Security 
Income (SSI), or any federal payment, 
you receive it electronically.  More than 
90 percent of people getting monthly 
Social Security benefits already receive 
electronic payments. If you don’t yet, 
that’s about to change. 
 
There is a U.S. Department of Treasury rule that does away with paper checks 
for most federal benefit and non-tax payments by March 1, 2013. With a few 
exceptions, this mandate includes Social Security, SSI, Veterans Affairs, 
Railroad Retirement Board, Office of Personnel Management benefits, and other 
non-tax payments. 
 
People required to switch have the option of direct deposit to a bank or credit 
union account, or they can have their monthly payment directed into a Direct 
ExpressÒ debit card account (Treasury’s debit card program).  Please visit 
www.godirect.org to learn more. 
 
So, why the push for electronic payments instead of paper checks received in 
the mail?  There’s a list of reasons an electronic payment is better than an old-
fashioned paper check. 

It’s safer:  no risk of checks being lost or stolen; 

It’s easy and reliable:  no need to wait for the mail or go to the 
bank to cash a check; 

It saves taxpayers money:  no cost for postage and paper and 
printing; Treasury estimates this will save taxpayers $1 billion 
over 10 years; and 

It’s good for the environment:  it saves paper and eliminates the 
need for physical transportation. 

If you still get your check in the mail, don’t wait for the new rule to go into 
effect next year— sign up for electronic payments now. Please visit 
www.godirect.org today and begin getting your Social Security and SSI 
payments the safe, easy, reliable way — electronically. 
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 Splurging on a Budget 
By Margo McDonough 
 
No matter how disciplined you are, sometimes you just have to 
splurge. Splurges aren’t necessarily a bad thing. In fact, controlled 
splurges can be a good way to ensure that you stay on track 
financially,  
 
Sticking to a budget can be easier when you have something to look 
forward to – whether that’s a little treat at the end of each work  
week or a bigger splurge once a year.      
 
If you enjoy small splurges on a regular basis, such as eating out, you can build these expenditures 
straight into your budget. One-time splurges—like renting a convertible on your next vacation – can 
be paid for from your tax refund, money made from overtime hours, or another small “windfall.” 
 
Once you decide to splurge, enjoy your indulgence to the utmost. Get the most bang for your buck 
with these ideas for splurging on a budget: 
 

 
Small Plates and Appetizers     
 
If you’re a foodie, you know how hard it is to hear everyone rave 
about a new restaurant and realize you can’t afford to go there for 
dinner. But it’s never been a better time to be a foodie on a budget. 
That’s because soup-to-nuts five-course meals are out and “small 
plates” are in.  
 

At many of the trendiest spots in town, appetizers are the new entrees, with Spanish tapas and other 
little bites popping up on menus. Some restaurants dub them “tasting menus,” others “small plates.” 
Whatever you call them, these little bites are a great way to sample the cuisine of the latest, 
greatest dining spots.    
  
At more traditional restaurants, where you might feel uncomfortable ordering exclusively from the 
appetizer menu, consider dining at lunchtime rather than dinner.  
 
Coupons from Groupon, Living Social, DealChicken, and other daily deal companies are another good 
way to make dining out affordable. 
 
 
Take-Out Lattes without the Guilt 
 
Conventional wisdom says that you shouldn’t waste your money by buying 
take-out coffee. We all know that it’s a heck of a lot cheaper to brew your 
own coffee at home and skip the trips to Starbucks (or wherever it is that 
you like to get your take-out coffee). 
 
But, life is short and some people can’t seem to start the day without a caffe 
misto or vanilla frappuccino. If you’re one of those people, then go for it, 
without guilt. But consider ways to stretch your coffee dollars, such as with 
the Duetto Visa credit card offered by Starbucks. The card offers 3% back 
when you use it to reload the connected Starbucks rewards account, as well as 1% back on all other 
purchases. That rewards account also gets you free syrup and milk in your beverage and free refills 
on brewed coffee. It’s important to note that this card doesn’t have an annual fee. Check and see if 
your favorite coffee house has a similar loyalty program and/or credit card. Be sure to ask about any 
fees, too.  
 

...continued on page 3 



 

Holiday Layaway - 
Already? 

 
Can you believe it? 
The advertisements 
have started already. 
Many big retailers are 
offering layaway plans 
for those savvy 
consumers who are 
thinking about 
spreading holiday 
expenses across 
several months. Just a 
quick look online 
shows Walmart, Kmart 
and Sears have their 
websites and stores 
ready to serve you.  
 
There are also online 
layaway retailers at: 
 
https://www.lay-
away.com/;  
 
http://
www.elayaway.com/; 
 
http://www.layaway-
travel.com/; 

and www.hsn.com has 
flexpay, which works 
quite similarly to 
layaway programs. 

 

 

 

 

Layaway can be a 
great way to manage 
the holiday budget and 
shopping list. Just be 
sure to read the fine 
print about payment 
plans, due dates, and 
return policies.  

...continued from page 2 
 
Day at a Luxury Spa  
   
If you’ve always wanted to spend the 
day at a spa, but thought it was out 
of reach, think again. Sure, it would 
be great to shell out the cash for the 
works -- a massage, body wrap or 
exfoliation, manicure, and pedicure.  
But it’s also pretty great to get just 
one of those treatments and spend the day relaxing at a posh spa.  
 
For example, a classic manicure or pedicure at the Spa at the Hotel Hershey 
is $55. It’s a pretty sweet treat – it includes a chocolate sugar exfoliation, 
chocolate mask for the feet, paraffin dip, and chocolate moisturizing 
massage.  
 
Purchasing this single treatment gives you access to the spa – and many 
other facilities at the Hotel Hershey – for the entire day. You can rest in 
several different relaxation lounges, from a warm, dark-wooded room with a 
fireplace to an inviting outdoor patio. Coffee, tea, fresh-baked muffins and 
chocolate are complimentary. Plus, you can take a dip in the indoor pool, 
soak in the Jacuzzi or sit in the steam rooms. Energetic types can use the 
fitness center, too.    
     
Most area day spas have policies similar to the Hotel Hershey and allow their 
patrons to use some or all the facilities – for as long as they like -- after 
purchasing one treatment. Another area hotel spa to consider is the spa at 
The Hyatt Chesapeake in Cambridge, Md.   
 

 
Cool Cars for Little Cash 
 
You’re too practical with your money 
to buy a sports car or luxury sedan. 
Not only is the car itself expensive, 
but you know you would pay a lot 
more for insurance and repair costs. 
Nonetheless, there is a part of you 
that would love to zip around town in 
a really cool car.  

 
Indulge your urge to splurge by renting the car of your dreams on your next 
vacation. No vacation on the horizon? Rent a cool car for the day from a local 
rental agency. For $109 a day, you could rent a Mustang coupe from Avis in 
Philadelphia. Always wanted to drive a BMW? That will set you back $156. 
Love to take your wife out in a Lincoln town car on your next anniversary? 
You can – for $179. 
 
For someone who isn’t a car aficionado, these prices might sound steep. But 
if renting a cool car next weekend scratches your itch and you return to your 
sensible sedan come Monday, then that was money that was well spent.  
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Feeling Overwhelmed and Clueless in the Kitchen?  
We Can Help. 
By Maria Pippidis 
 
Cooking shows abound and have increased interest in 
food preparation. But there are many individuals who 
don’t feel confident when making food choices and 
preparing their own foods.  Whether you’re recently 
married or widowed, you want to save money by 
preparing foods at home, or you want to prepare more 
healthy foods that provide more variety, it’s all about 
knowing the basics and feeling confident. The Clueless in 
the Kitchen series will improve your knowledge and skills. 
 
UD Cooperative Extension Master Food Educator volunteers have been working on 
developing a four-part series for those who need answers. Through hands‐on 
learning and guidance by our Master Food Educator volunteers, you’ll have the 
opportunity to learn about cooking tools and methods, kitchen and food safety, and 
terminology, so you can begin to gain experience in preparing quick, easy, and 
convenient recipes.  
 
Clueless in the Kitchen will be offered Thursday evenings, October 25, November 1, 
8, and 15, from 6:30 pm to 9:00 pm. The cost will be $70 and the program will be 
held at the New Castle County Extension Office.  
 
Each evening, we’ll focus on a different cooking technique and you’ll get practice by 
helping to prepare recipes.  Along the way you’ll be introduced to different styles of 
cooking as well as techniques. Session I will focus on basics. You’ll learn how to 
read recipes and determine if a recipe would be easy or complicated to prepare; 
explain standard measurements and terminology used in recipes; understand the 
concept of a pantry and what items should be considered standard “pantry” items; 
understand knives as tools and practice cutting with various types of knives; food 
safety. 
 
In Session II, we’ll teach a simple stir fry technique. You’ll build on the skills 
practiced in the first session and you’ll prepare vegetables for stir fry and prepare 
grains to serve with them. You’ll better understand stir frying as a cooking 
technique and gain experience about preparing simple foods quickly. You’ll learn a 
bit about different grains and how best to cook them. 
 
Session III will focus on pasta and Italian sauce and will include recipes, concepts, 
and basic cooking methods. We will discuss types of pasta, herbs, oils, canned 
tomatoes, and parmesan cheeses. You’ll prepare various types of pasta and some 
quick, simple, and tasty basic sauces. 
 
“Let’s Cook with Meats” is Session IV. Basic information on selecting, safely storing, 
and preparation methods for beef will be the focus of this session. You’ll practice 
knife skills when working with beef. You’ll learn which cooking techniques work with 
which cuts of meat and prepare healthy, easy beef recipes. 
 
You’ll be learning about food safety, cooking techniques, and items to keep in your 
pantry over the series. And, of course, you’ll get to eat the foods you prepare.  
Everyone is welcome to attend. If you’re interested in attending, please call the 
office at 831-1239 for registration information. Register early because seating is 
limited. 


