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REPORT

	 How to Choose, Start, and Succeed

	 in Your Own Part-Time Business
	 by Dr.Kevin Nunley 

			   This is a great time to start your own business, even if you 	
			   have never thought of yourself as an entrepreneur. The 
economy is getting tighter, may companies are laying people off, and a 
paycheck doesn’t go as far as it used to.

	 Meanwhile, Internet sales and mail order are booming. We’re also seeing 
record numbers of new home-based businesses starting and succeeding. 
Getting in on this trend now could be the smartest thing you do in the year 
ahead.

	 Here are some common sense tips to help you pick the right business, 
get off on a good foot, and succeed over the long haul.

Choosing Your Business

	 One of the reasons a great many businesses fail is the owner jumped 
off into a field they didn’t know much about. Your best bet is to choose a 
business you have worked in as an employee. Otherwise, plan to spend 
time researching the topic in libraries and in conversations with people who 
are already in your chosen industry.

	 Keep expenses down to a bare minimum in the beginning. More than a 
few new start-ups blow their cash on a big office, fine furnishings, and new 
computers. I started my business years ago from a spare bedroom. A writer 
friend realized her apartment was too small to house her business and 
rented an unused room in a nearby office.

	 Plan on running your business part-time for the first year while you keep 
a regular job. This may seem like the slow way to get your project going, 
but a regular paycheck will ensure you have plenty of time to give your 
business its best shot at succeeding. Nothing torpedoes a new business like 
expecting it to profit huge amounts of cash within the first six months.

	 The easiest and cheapest business to start is a service you can provide 
to other businesses. You may need little more than an email address and a 
telephone number to get the ball rolling.

	 If you worked in accounts receivable for several years, help businesses 
outsource their bookkeeping chores. A woman in my town turned her 20 
years of office experience into a thriving home-based business by offering 
to help small businesses straighten out their books. She placed ads in the 
neighborhood newspaper and arranged to be interviewed for an article.

~ Continued next page...



	 Internet referral programs and mail order are two industries that are booming, easy to get into, 
and, while they may not make you rich, are a good way to get started in your own business. Many 
networking and reseller firms have changed their strategy from “bug your friends” to “network on 
the Net.” These can be great ways to get experience selling established products in an organization 
set up to encourage home-based business. Look for an opportunity that has been in business for at 
least three years.

Market in Many Ways

	 The key to your business success will likely be your ability to market your products and services. 
Without marketing, nothing sells. It helps if you set up your business from the beginning with 
marketing in mind.

	 Your business should give you the opportunity to promote in several ways:

1) Use a web component. The Internet lets you reach thousands of targeted prospects at the 
cheapest price in advertising history. Put up your own web site. Fill it with good information, answers 
to the kinds of questions your customers and prospects ask. Build your own opt-in email list to stay 
in touch with customers. Nothing works as well or as cheaply to build your reputation.

	 Work to get your site listed on the major search engines. The top 2% of businesses on search 
engines account for about 90% of the Net’s money-making sites. Advertise your business in ezines 
that reach your best prospects. Some newsletters let you reach tends of thousands of potential 
customers for $30 to $40.

2) Your business should also take advantage of face-to-face marketing. When you talk to people in 
person, it is harder for them to walk away without buying. One man, an excellent sales person who 
closes more than 90% of all sales, simply strikes up a conversation with people. Near the end of the 
conversation he will mention his offer. People almost always buy.

3) For all that has been said about the Internet, the good old telephone is still the center of our 
business world. When you spend time talking with someone on the phone, you build a personal 
bond with them that often leads to a sale.

	 Before you get on the phone with a prospect or customer, quickly jot down what you hope to 
accomplish with the call. Don’t let more than two or three minutes of conversation go by without 
making an effort to achieve your goal. This organized approach will help you stay away from long 
days on the phone without much to show for it.

Be Determined

	 It doesn’t matter what business you are in, there will be days when you feel like you are spinning 
your wheels. Realize that for every up trend there will eventually be a down trend. When sales are 
slow or customers are difficult, remind yourself that a turnaround for the best is always just beyond 
the bend.

	 Much of business success has to do with simply showing up for work every day. When people 
see you or hear about you month after month, then year after year, your consistent presence builds 
customer confidence. Confidence turns into loyalty. Repeat customers and good word of mouth will 
insure you get repeat sales for as long as you own your business.

-------------------------------------------

Kevin Nunley provides marketing advice and copy writing for businesses and organizations. Read all his money-saving 
marketing tips at http://DrNunley.com/. Reach him from his site via email.
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SPECIAL! NOW You Can Easily Compete 
With the Heavy-Hitter Advertisers and En-
joy Their Same Rewarding Success Without 
Spending A lot of Your Hard earned Profits!

If you want to get in on the action, success 
is NO secret... you just need to let your circulars 
make MORE Money for you... and then hang on 
to it by avoiding costly advertising and postage.

LET the experience of a Professional, Sav-
vy Internet Advertising Company PLACE your 
8½x11 Circulars with Fresh Opportunity Buyers 
using SPAM FREE eNet™

Money-Saving Bonus
YOUR 40-WORD CLASSIFIED STYLE AD OR 
1” C/R Published is same issue when ordering   
2-side cirx... FREE...Zip, Nadda, On Me FREE! 

Advertise in this eMagazine... D/L 25th monthly

© ATN 2025/ALL RIGHTS - c46 ~ctc

• Free Checking Copy  ~with~ • Positive Proof of Distribution

Your circulars are co-op circulated in our 
attractive and popular hard-hitting ad mag-
azine:

“Coast To Coast”
Delivered directly to Scores of Thou-

sand of Eager, Highly Targeted Opportunity 
Buyers and Seekers Looking to Increase 

their income usually by working from home. 
They also buy and use related services such 

as advertising, printing, name lists, etc. 
DON’T MISS THEM! They are serious about 

Mail Marketing.
Read what others have told 

us...
“Dear John. Thank you for creating a      

quality publ. I have ran a couple ads with you... 
I desire to be in your CTC mag... I currently 

• Rates start as low as 
$69!

All Circulars are delivered to 
Highly Targeted Prospects     

using the Power and Speed of

Our well presented, attractive Ad Mag-
azine is well received. Prospects have your 
circular in their hands at any point while re-
viewing things and can place their orders with 
you on the spot.

NO COMPUTER OR NET ACCESS IS RE-
QUIRED ~ We send your checking copy and 

GET YOUR CIRCULAR STARTED RIGHT AWAY ~ SEND YOUR ORDER NOW

          Enclosed is my 8½x11” Circular as selected 
below, with correct payment. Your circulars MUST 
be sent 100% Camera-ready.

     Count me in on this fantastic Advertising Program!
I have enclosed $____________ as payment in full 
for all the low cost advertising services checked. 
RUSH my checking copies and PROOF of Circula-

Name ________________________________
___
Address ______________________________

Mail your order to:
ACTION PRESS

Box 340 • Guyton • GA 31312-0340
•CLIP AND SEND YOUR ORDER TODAY!

www.CTCmag.com

Save$$ Save$$
On Line Ad Magazine

o 1-side Black & White 8½x11 - $69
o 2-side Black & White 8½x11 - $89
o 1-side Full Color 8½x11 - $99
o 2-side Full Color 8½x11 - $110
“John, ...So far, I’ve got 3 orders 
and about 15 phone calls! Keep run-
ning the ad I sent you in your CTC 
mag... I do understand how it goes 
-- been selling my pubs by mail-or-
der for 37+ years now. Thank you, 
G. Lee Mikules (Publisher)...,Colo-
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JOHN KIRKMAN

PO BOX 340 GUYTON GA 

$88.00





340
Guyton GA 31312









Those who make peaceful revolution impossible will make vio-
lent revolution inevitable.

                                                             John F. Kennedy
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Yesterday is not ours to recover, but tomorrow is ours to win or lose.

                                                                   Lyndon B. Johnson



Blackberry Pie With Lattice Crust
Ingredients

Pastry:
2½ cups all-purpose flour
¾ cup (6 oz.) cold unsalted butter, cut into ½” cubes
¼ cup (2 oz.) cold vegetable shortening
½ tsp. Diamond Crystal or ¼ tsp Morton kosher salt
4 Tbsp. ice water, plus more

Blackberry pie filling and assembly:
6 cups blackberries (1¾ lb.)
1–1¼ cups sugar
¼ cup cornstarch
2 Tbsp. unsalted butter, melted
2 Tbsp. fresh lemon juice
2 Tbsp. water 1 Tbsp. quick-cooking tapioca, 
ground into a powder
1 egg white, lightly beaten
1 Tbsp. coarse sanding sugar or granulated 
sugar

Directions
Pastry:
Step 1Blend together 2½ cups all-purpose flour, ¾ cup (6 oz.) cold unsalted butter, cut 
into ½ inch cubes, ¼ cup (2 oz.) cold vegetable shortening, and ½ tsp. Diamond Crystal 
or ¼ tsp Morton kosher salt in a medium bowl with your fingertips or a pastry blender 
(or pulse in a food processor) until most of mixture resembles coarse meal with remain-
der in small (roughly pea-size) lumps.
Step 2 Drizzle 4 Tbsp. ice water evenly over and gently stir with a fork (or pulse in pro-
cessor) until incorporated.
Step 3 Gently squeeze a small handful: It should hold together without crumbling apart. 
If it doesn’t, add more water, 1 tablespoon at a time, stirring (or pulsing) after each ad-
dition until incorporated, continuing to test. (Do not overwork dough or it will become 
tough.)
Step 4 Turn dough out onto a lightly floured surface and divide into 2 portions. With the 
heel of your hand, smear each portion once in a forward motion to help distribute fat. 
Gather each portion of dough and form it, rotating on surface, into a disk. Wrap disks 
separately in wax paper and refrigerate until firm, at least 1 hour.

1 of 2

Do ahead: Dough can be chilled, wrapped in plastic wrap, up to 1 day.

Whipped cream, vanilla ice cream, or cinnamon ice cream (for serving)



Blackberry pie filling and assembly:
Step 5 Place a baking sheet in lower third of oven and preheat oven to 400°F.
Step 6 Toss together 6 cups blackberries (1¾ lb.), 1–1¼ cups granulated sugar (if berries 
are very sweet, use the smaller amount), ¼ cup cornstarch, 2 Tbsp. unsalted butter, melt-
ed, 2 Tbsp. fresh lemon juice, 2 Tbsp. water, and 1 Tbsp. quick-cooking tapioca, ground 
into a powder in a large bowl. Let stand, tossing occasionally, 20 minutes.
Step 7 Roll out 1 piece of pie dough into a 14” round and fit into a 9” pie plate (4-cup ca-
pacity). Trim edge, leaving a ½” overhang. Chill bottom crust while rolling out top.
Step 8 Roll out remaining piece of dough into a roughly 16x11” rectangle. Cut crosswise 
into 11 (1¼”-wide) strips with a fluted pastry wheel or a knife.
Step 9 Stir berry mixture, then spoon evenly into shell. Arrange strips in a tight lattice 
pattern on top of filling and trim strips close to edge of pan. Roll up and crimp edge. 
Brush top and edge with 1 egg white, lightly beaten, and sprinkle all over with 1 
Tbsp. coarse sanding sugar or granulated sugar.
Step 10 Bake on hot baking sheet until crust is golden brown and filling is bubbling, 60–70 minutes. 
(Check pie after 45 minutes: If edge of crust is browning too quickly, cover edge with aluminum foil 
or a pie crust shield and continue baking.) Cool completely on a rack before serving with 
whipped cream or vanilla ice cream. 

Directions
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Enjoy
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Red, White, and Berry Fourth 
Ingredients

Directions

Enjoy

For the Marinade:
1/3 cup balsamic vinegar
1/3 cup Worcestershire sauce
1/3 cup olive oil
2 garlic cloves, grated
1/2 tsp. ground black pepper
1/4 tsp. red pepper flakes (optional)
2 Tbsp. honey, divided
2 Tbsp. Dijon mustard, divided

For the Kebabs:
1 1/2 lb. sirloin or New York strip, cut into 1-inch cubes
8 oz. baby portobello mushrooms, large stems removed
1 red onion, cut into 1-inch pieces
1 green bell pepper, cut into 1-inch pieces
1 yellow bell pepper, cut into 1-inch pieces
1 red bell pepper, cut into 1-inch pieces
Chopped fresh parsley, for garnish

1) For the marinade: Whisk together the vinegar, Worcestershire, olive oil, garlic, black pepper, red 
pepper flakes, and 1 tablespoon each of the honey and mustard in a medium bowl. Transfer 1/4 cup 
of the marinade to a small bowl; whisk in the remaining 1 tablespoon each honey and mustard to 
make a glaze. Set the glaze aside. 
2) For the kebabs: Add the marinade and the meat to a resealable plastic bag. Seal the bag and mas-
sage it gently to coat all of the meat. Refrigerate at least 1 hour or up to 6 hours. Remove the meat 
from the refrigerator 30 minutes before grilling.
3) If using wooden skewers, soak in water for at least 30 minutes. Preheat the grill to medium-high 
heat (400 to 450°). Thread the meat, mushrooms, onion, and peppers on the skewers, alternating as 
you like.
4) Grill the kebabs uncovered until grill marks form, about 4 minutes. Turn the kebabs, and brush the 
grilled side with half of the glaze. Continue grilling until grill marks form on the bottom side, 3 to 4 
minutes more. Turn the kebabs, and brush with the remaining glaze; grill to desired degree of done-
ness (about 135° for medium), about 1 minute more.
5) Let kebabs rest for 5 minutes. Sprinkle with parsley just before serving.
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Always bear in mind that your own resolution to succeed is 
more important than any other.

                                               Abraham Lincoln



Special Offer 

Note. When you have us professionally design and typeset your 40 words or 
less as a 1” ad for this special advertising offer... We’ll make two versions of 
it. One version in black on white to send to you to use as camera-ready copy 
~~ and the other version in color for your 3x6’s we place in Coast To Coast 
Ad Magazine ~~ no extra fee. The 3x6’s we send you are also black & white.
We also use an appropriate color graphic, space allowing unless you tell us 
not to.
YOUR ADS WILL REALLY STAND OUT AND WORK HARDER FOR YOU!!
Note. The 1” camera-ready you send for us to use has no limit to the number 
of words within it. Use your best 1” display ads. Sorry, we do not make color 
3x6’s from your 1” camera-ready ad, only black on white.
If possible please print out and return this page with order. If not practical for 
you to print it out, please refer to: 1” to 3x6 for CTC SPECIAL.
THANK YOU FOR YOUR AD ORDER,

John Kirkman
Action Team Network

...and SAVE MONEY at the same time!!

Use Our Experienced Advertising Service

Your 1-inch camera-ready ads professionally turned into 3x6 

(2½x5”) Display Ads and published in our popular Coast To 

Coast Ad Magazine (CTCmag.com) for at least ONE FULL 

YEAR! Scores of Thousands of motivated viewers monthly. 

I KNOW... You would expect to pay at least $52 or more...

But our LOW fee is just $25... and includes Free Checking plus a stack of your new 

3x6’s. Add $16 and we typeset your best 40 words or less into a 1” ad and use it, 

sending you a stack of your new 1” ads AND 3x6 ads - WOW!! BEAT THAT ONE!!

Action Team Network        PO Box 340, Guyton, GA 31312-0340 



www.JKirkman.com



(CTC)



NOTE.  This Special Low Price Offer Is Time Sensitive!! 
This BUYERS ONLY list is far superior to any standard
“Opportunity Seeker” list -  
ALL YOU NEED IS A GOOD OFFER TO MAIL TO IT!!



The actual size of this ad is around 2¼x4½” designed to fit a single
column ad space in most mail marketing tabloids, adsheets and magazines.

To order: Print out and order directly from ad - OR, simply refer to pro-
gram c115 when ordering - with your name, address correct payment and 
MEMBERS ID# shown on ad below.

SEND 

NOW
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