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(NAPSA)—Did you ever stop to
marvel at the irony of the holiday
season? Why is it that during the
most frantic time of year, women
are expected to look their most
dazzling and festive selves?

To address the holiday-makeup
conundrum like a pro, Jerrod
Blandino, Too Faced Cosmetics
makeup artist extraordinaire,
explains how to put a little
sparkle in your eyes and add a
touch of silver-screen magic to
your overall look. 

This holiday season, beauty
takes on Hollywood glamour with
a vengeance, says Blandino, who
is responsible for the looks of
celebrity icons such as Madonna
and Drew Barrymore. In fact, he
adds, achieving this look is easier
than you might imagine.

It’s all about dramatic eyes!
Hollywood’s fresh take on the
smokey eye has it smoldering this
season in metallic-jewel tones. 

• Begin by layering your
favorite jewel-toned shadow on
the lids, from brow to lashes.
Next, press a black-cherry shade
onto the lid, concentrating on the
outer portion: darker near the
lash line and blending up into the
crease. Follow with a shimmering
midnight shadow and apply it to
the outer “V” of the eye, smudging
around from the upper- to lower-
lash line. 

• Define the upper lids heavily
with a cat’s-eye line in a metallic
eyeliner (go with a gorgeous
black-cherry color).

• Top off eye shades with super-
black, extremely long, thick lashes. 

• For even more fun and flirty-
ness, apply “Lash Gems,” little
pearls that adhere to the tips of
your lashes for eyes that glitter
with a festive flare.

• Keep skin healthy and
flawless.

• Ditch the traditional red lip-
stick for lips that shimmer with
gleaming gloss in neutral shades.

One-stop shopping for this holi-
day beauty look is easy, too—visit
ulta.com and Ulta stores nation-
wide for all of the season’s latest
looks and beauty essentials,
including an extensive selection of
cosmetics, fragrance, skin care
and hair care. 

“These new Hollywood makeup
tips will get you ready for every
seasonal-soiree invite that comes
your way,” says Blandino. So cele-
brate this season like a true glam-
our girl!

’Tis The Season To Sparkle And Shine
Celebrity Makeup Pro Jerrod Blandino Tells You How To

Achieve This Season’s Glittering Looks With Ease 

Glitter throughout the season
with smoldering metallic jewel
tones—a fresh take on the clas-
sic smoky Hollywood eye.

(NAPSA)—In 2006, the wine
and spirits industry witnessed the
mainstream appeal of the Cuban
root cocktail, the Mojito. From
Miami Beach to Los Angeles, the
minty beverage became as famil-
iar to consumers as the Margarita
and the Cosmopolitan. But with
the New Year quickly approach-
ing, industry experts and trend-
setters are once again on the
search for the next big thing, and
it appears that another Latin-
inspired cocktail is shaping to be
the top drink for 2007: the Caipir-
inha (kai-pur-EEN-ya). 

The national cocktail of Brazil,
this exotic libation is essentially a
“Brazilian Mojito” made with a
Brazilian rum called Cachaça (ka-
SHAH-sa) and without any mint.
Just as the Margarita was often
an introduction to Tequila, the
Caipirinha is likely to be America’s
first taste of the Cachaça rumlike
spirit, a 80-proof distillate of fresh
sugarcane. 

The Caipirinha appears to have
emerged in Miami in early 2006,
but has since taken hold in New
York, Los Angeles and influential
bars in cities “in between.” The
recent popularity of “everything
Brazilian” in fashion, sports and
music circles has certainly fueled
the popularity of the drink. Over-
seas, the Caipirinha is the most
popular cocktail in Germany, sell-
ing over 500,000 cases per year,
and it’s the hit cocktail in many
European and Asian cities. 

Leading the Caipirinha trend is
Leblon Cachaça, the gold-medal-
winning spirit, at the San Fran-
cisco World Spirit Awards, made
from fresh-pressed Brazilian sug-
arcane that uses the middle and
best part of the stalk. After the
distillation and fermentation

process in Brazil, it’s shipped to
the south of France, where it’s
rested up to three months in vin-
tage French oak casks used for
storing Cognac. The result is a
premium Cachaça that is smooth
and complex with a lively, fruity
nose and rounded silky taste. 

Junior Merino, bartender at the
Modern at New York’s Museum of
Modern Art, says that the tradi-
tional Brazilian Cachaça brands
are like Mezcals and Tequilas in
the 1970s. “They tend to have a
real bite,” says Merino. “Leblon is
like the Champagne of Cachaça. It
has a lively fruity nose and a nat-
ural smooth taste, and makes a
wonderful Caipirinha.”  

You don’t have to go out to try a
Caipirinha. Visit www.livelovele
blon.com for cocktail recipes and
more information.

Move Over Mojito; There’s A New Drink In Town

The national cocktail of Brazil,
the Caipirinha, is shaping up to
be the “it” drink of the New Year.
This exotic libation is made with
a Brazilian rum-like spirit called
Cachaça.

(NAPSA)—A new entertain-
ment package is sure to satisfy a
girl’s craving for some berry-
licious fun. 

A new DVD, “Strawberry
Shortcake: Cooking Up Fun,”
comes with a 12-page cookbook
filled with recipes, activities
and special memories that can
help bring moms and daughters
together for fun activities. 

In the sweet, two-part DVD,
Apple Dumplin’ wants to help her
friends with baking yummy
desserts—and learns a great les-
son about big responsibilities. In
the second half, Strawberry and
friends decide to host a cooking
show on “Berryvision.” But when
things go wrong, it takes some re-
prioritizing to smooth things over
and unite to bake a joyful recipe
full of friendship.

Here’s one of the sweet, kid-
friendly recipes from the enclosed
cookbook:

Strawberry Shortcake’s 
Sugar Cookies

31⁄4 cups flour
1⁄2 teaspoon baking soda
1⁄4 teaspoon salt
1 cup butter, softened

11⁄4 cups white sugar
2 eggs
1 tablespoon vanilla extract
1 container store-bought

frosting
Tubes of decorator icing
(optional)

In a medium bowl, combine
flour, baking soda and salt.
Cream together butter and
sugar in a large bowl using an
electric mixer. Add eggs and
mix until well-combined. Then
mix in vanilla.

Add flour mixture to butter
mixture. Beat on medium

speed. Cover bowl with plastic
wrap and refrigerate for 1 to 2
hours, until dough is cold and
firm.

Preheat the oven to 350°
and line a baking tray with
foil. Sprinkle a clean, flat sur-
face with a tablespoon of flour
and use a rolling pin to roll
out half of the dough. Dough
should be about 1⁄8-inch thick.
Use cookie cutters to cut out
fun shapes. Place shapes on
baking tray. 

Bake cookies for 5-7 minutes,
or until light golden brown.
Transfer cookies to a wire rack
to cool. Continue until all of the
cookies are baked. After cook-
ies have cooled, spread a thin
layer of frosting on each one
and decorate with decorator
icing and sprinkles.

“Strawberry Shortcake: Cook-
ing Up Fun” is available from Fox
Home Entertainment. To learn

Cooking Up Family Fun

It’s a “berry” sweet adventure,
both in the kitchen and on a new
Strawberry Shortcake DVD.

Complex Products
(NAPSA)—Even as more and

more consumers are beginning to
feel comfortable online when
shopping for such everyday items
as books, music and clothing,
many are still hesitant to pick out
more complex products—cars, dig-
ital cameras, cell phones, etc.—
without a salesperson to guide
them through the process.

Fortunately, there’s a Web site
that helps take the intimidation
out of major purchases. Called
myproductadvisor.com, the site
helps shoppers narrow their
focus and save time while ulti-
mately finding products that are
better suited to their needs and
preferences.

The site offers very high-qual-
ity product recommendations cus-
tomized to each individual user,
with objective product recommen-
dations that aren’t influenced by
banner ads or other product pro-
motions. And it includes up-to-
date product data on most prod-
ucts on the market.

To learn more, visit the Web site
at www.myproductadvisor.com.

A new comparison Web site
offers personalized recommenda-
tions on everything from cars to
digital cameras.

(NAPSA)—Whether you’re a
gifted holiday decorator or prefer
to let others deck your halls, fol-
lowing are a few tips that can help
you add a festive feel to your
home this holiday season. 

Something In The Air 
Fill your home with the smells

of the season by burning ginger-
bread-scented candles or even
apple-spice incense. You can also
boil cinnamon sticks on the stove
or keep a few fresh pine branches
in a room to fill the air with cheer. 

Bright Idea 
Add a new touch to your holi-

day outdoor or indoor dressing
with the new Philips LED Lawn
Stakes. They provide steady light
in red, green, white, blue and
multicolor shades. The lights
have a life of 25,000 hours and
are brighter than standard
super-bright minilights. They
stay cool when they’re lit and
they are perfect for indoor or out-
door decorating. You can find the
Philips LED Lawn Stakes for
less than $20 at Target stores,
Wegmans and Amazon.com. 

Break Out The Bows 
Holiday bows are a quick and

inexpensive way to decorate your
home. Try tying the bows around
candlesticks, wreaths and basket
handles. You can also use bows to
tie back drapery and window
dressings. You can even place
them on door handles, railings

and just about anywhere else. 
A Family Affair 

Swap out the pictures you have
on display with family holiday
photographs taken in years past.
Kids will love to see pictures of
their parents opening presents
back when they were children and
the photos make great conversa-
tion pieces for any guests that
may arrive. 

Safe For The Holidays 
Be sure to take precautions

when hanging holiday decora-
tions. If you use a ladder, have
someone hold the base when you
climb it. Also be sure to watch out
for exterior wires if you’re using
the ladder outside. And if you plan
to hang lights, inspect them for
damage before putting them up. 

Festive Decor 101

Holiday lawn stakes add a festive
glow indoors and outside. 

***
Our lives begin to end the day
we become silent about things
that matter. 

—Dr. Martin Luther King Jr. 
***

***
Use what talent you possess: the
woods would be very silent if
no birds sang except those that
sang best. 

—Henry Van Dyke 
***

***
In all pleasure, hope is a con-
siderable part.

—Samuel Johnson 
***

***
If you can’t accept losing, you
can’t win. 

—Vince Lombardi
***




