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(NAPSA)—Sloppy Joes can be
a delicious experience—and
there’s more than one way to
enjoy them. 

Just ask the legends from the
worlds of sports, comedy and real-
ity TV who recently gathered in a
Los Angeles living room to cele-
brate the one thing they have in
common: they’re all named Joe,
and they’re all sloppy, if only on
TV.

Joe Frazier, Joe Theismann, Joe
Piscopo and Evan Marriott (better
known as “Joe Millionaire”) were
all on hand to shoot a commercial
for Ragú® Rich & Meaty Sauce.  

This spot features these
famous Joes hanging out in a
disheveled house. Along comes a
knock on the door from “Joe Mil-
lionaire” Evan Marriott, to which
the other “real” Joes promptly
shut the door. 

The “Sloppy Joes” ad portrays
a humorous situation based on the
name of a popular recipe and is
part of the larger “How Do You
Ragú?™” campaign, which high-
lights the wide variety of usages
and occasions for the sauces.

The following recipes prove
that when it comes to Joes, the
sloppier the better:

Sloppy Joes
6 servings

Prep Time: 5 minutes
Cook Time: 10 minutes

2 tsp. olive oil

1 cup chopped red bell
pepper

1 jar (2 lbs.) Ragú® Rich &
Meaty Mama’s or Beefy
Mushroom Meat Sauce

2 Tbsp. finely chopped fresh
basil leaves or 1 tsp. dried
basil leaves, crushed
(optional)

6 soft Italian rolls or (6-in.)
hero rolls, toasted

1 cup shredded mozzarella
cheese (about 4 oz.)

1. In 12-inch skillet, heat
olive oil over medium-high
heat and cook red pepper, stir-
ring occasionally, 3 minutes or
until tender. 

2. Stir in Meat Sauce and
basil. Bring to a boil over high
heat.

3. Reduce heat to medium
and simmer uncovered, stir-
ring occasionally, 3 minutes

or until heated through.
Serve on rolls, sprinkled with
cheese.

Taste Tested Recipe from
The Ragú Kitchens.

Chicken Heroes 
Prep Time: 10 mins. 

Cook Time: 30 mins. Serves: 4

4 boneless, skinless chicken
breast halves (about 1-1⁄4
lbs.)

1 egg, slightly beaten
1⁄2 cup Italian seasoned dry

bread crumbs
1 jar (1 lb. 10 oz.) Ragú Old

World Style® Pasta Sauce
1 cup shredded mozzarella

cheese (about 4 oz.)
4 long Italian rolls, halved

lengthwise

1. Preheat oven to 400°. Dip
chicken in egg, then bread
crumbs, coating well.

2. In 13 x 9-inch glass bak-
ing dish, arrange chicken.
Bake uncovered 20 minutes.

3. Pour Pasta Sauce over
chicken, then top with
cheese. Bake an additional 10
minutes or until chicken is
thoroughly cooked. To serve,
arrange chicken and sauce
on rolls.

Taste Tested Recipe from
The Ragú Kitchens.

For more delicious and easy-to-
make recipes, visit www.eat.com.

Above Average Joes Gather To Cook Up Tasty Sloppy Joes

There’s nothing sloppy about the
flavor in Sloppy Joes. It’s neat!

(NAPSA)—The tiger—whether
in zoos, on stage, or in the wild—
has long been a source of fascina-
tion for people the world over.
However, the wild tiger has
become an endangered species in
recent years. A decade ago, promi-
nent conservationists predicted
that due to forces as diverse as
poaching, ecological change and
industrial development, wild
tigers would be extinct by the year
2000.

Fortunately, an organization has
stepped forward to support tiger
conservation by educating global
communities on why tigers are
more valuable alive than dead.

The Save The Tiger Fund—a
partnership between the National
Fish and Wildlife Foundation and
ExxonMobil—is dedicated to sup-
porting the conservation of the
world’s remaining wild tigers. 

The Fund invests in a variety
of projects to increase interna-
tional cooperation and communi-
cation, build local and global part-
nerships and leadership, and
deliver effective on-the-ground
conservation of tigers in land-
scapes increasingly dominated by
humans. 

Some of these conservation
efforts are built around innovative
responses that address economic
issues. For example, in several
areas poachers are being rehabili-
tated and provided with new
careers as tiger guards. In Siberia
this effort, along with the enact-
ment of laws to stop the interna-
tional trade in tiger parts and
products, has helped to reduce the
poaching of the Siberian tiger by
60 percent.

While Western contributions to
tiger conservation have been valu-
able in terms of scientific exper-

tise and financial investments,
long-term success hinges on the
cultivation of local leadership
within these tiger-range countries,
which is more sustainable, more
responsive, and ultimately more
powerful to affect real change. 

Since its launch, the Save The
Tiger Fund has supported 226
projects that aid in development
of this kind of leadership with
more than $11 million. 

Public contributions account
for more than $1.6 million of this
funding. Thousands of individu-
als, from school children to busi-
ness professionals, have joined in
the effort to save the tiger. 

ExxonMobil first began funding
tiger preservation in 1992 in the
Russian Far East and has invested
more than $11 million to date in
tiger range countries. Through its
foundation, it supports responsible
environmental protection efforts
around the world, including the
preservation of endangered species
with programs such as the Save
The Tiger Fund.

To learn more, visit the Web
sites at www.5tigers.org and
www.nfwf.org.

Fund Supports Tiger Conservation Efforts

Thousands of individuals, from
school children to business pro-
fessionals, have joined in the
effort to save the tiger.

(NAPSA)—You have dinner to
make, work to do, children to
attend to, and the last thing you
need is a headache, or worse, a
migraine. For many, life’s everyday
duties and tasks can produce a
tremendous amount of stress and
tension—two key triggers in the
onset of headaches. Most people
suffer from the occasional headache
and an estimated 25 million Ameri-
cans—75 percent of whom are
women—experience much more
severe migraine headaches.

“No matter what the type,
headaches can be triggered by
foods, beverages or other lifestyle
factors. Each sufferer has his or
her own combination of personal
triggers,” notes pharmacist Sarah
Matunis, R.Ph. “It is important to
know what those triggers are so
they can be avoided.”

With the pressure of a busy
schedule and numerous responsi-
bilities, consider these tips to help
avoid stress-related headaches:

• Plan Ahead: You never
know when a migraine will rob
you of hours or perhaps even days.
Many tasks can be done in ad-
vance, meaning fewer adjust-
ments to your plans.

• Maintain Regular Sched-
ules: One of the most significant
ways to prevent a migraine is to
maintain as regular a schedule
as possible.  Keeping normal
sleep hours whenever possible is
important.

• Be Aware of Food Triggers:
Avoid foods such as ripe cheeses,
processed meats, chocolate and red
wine. An empty stomach could also
induce a headache so pack a snack
if you’re unable to follow your nor-
mal eating schedule. 

• Enjoy Personal Time: High
activity and little down time can
sometimes evoke stress. Plan to
give yourself a break—take a long

walk, exercise or practice other
ways to manage stress effectively.

• Avoid Smoke- and Per-
fume-Filled Rooms: If possible,
get some fresh air or find an area
that is fragrance-free. 

• Know Medication Options:
If you are on the go, be sure you
have enough medication readily on
hand so that you don’t run out. If
air travel or long car trips give you
a headache, check to see if an
adjustment in your medication is
needed. 

• Be Prepared: Sometimes
your best efforts are not enough to
avoid a headache, so have medica-
tions available to avoid an extra
errand in your already busy sched-
ule. Your Rite Aid pharmacist can
help you select an appropriate
over-the-counter medication or dis-
cuss prescription medication
options with you and your doctor.

“With some planning ahead,
you can reduce the toll headaches
and migraines can have on your
life. If you feel a migraine coming
on, treat it as soon as symptoms
appear,” advises Matunis. 

For more information on mi-
graine treatments or to find the
location of the nearest Rite Aid
pharmacist, visit www.riteaid.com.

How To Survive Stressful Times, Headache-Free

(NAPSA)—From brains to
beauty to physical well-being, the
ABC’s of healthy living may start
with the Z’s.

According to the National
Sleep Foundation, more than 47
million American adults get less
than eight hours of sleep a night.
While some believe six hours will
“do the trick,” experts now say
otherwise. 

“If you don’t get enough sleep,
you’re more likely to have your
mood affected and you’re more
likely to be anxious and irritable
during the daytime. Memory may
be impaired and your reflex time
may be impaired,” says Dr. Stasia
Wieber, Director of the Center for
Sleep Medicine at The Mount
Sinai Medical Center in New York
City. 

Just as minor sleep deprivation
can affect your mood and dull
your senses, it can also affect your
appearance. 

According to Dr. Francis Iaco-
bellis of New York Presbyterian
Hospital, “Sleep deprivation
causes the skin not to repair itself
as well as it could. Your skin ends
up with a dull, blotchy, muddy,
tired look to the face because you
have dead cells on the surface
that need to be removed.”  

You need to go to bed before
your skin can get to work. It’s
called “beauty sleep” for a reason.

While catching some Z’s may be
the most basic beauty treatment
you can give yourself, try maximiz-

ing your beauty sleep with help
from these nighttime products: 

• Olay Total Effects Night
Firming Cream—Fight seven
signs of aging on the face and
neck while you sleep. The night-
time firming cream strengthens
skin’s structure and intensely
moisturizes to provide visibly
firmer, suppler skin.  

• Crest Night Effects—Work
on your smile while you snooze.
The paint-on system forms a
LiquidStrip™ coating over your
teeth and brightens your smile in
just 14 nights. 

• Clarins Tranquility Rebal-
ancing Fragrance—Unwind and
ease into sleep with essential oils
of Basil, Iris and Virginian Cedar.
Each triggers an Aroma Therapeu-
tic Action that envelopes the body
to soothe and release tension.

So no more worrying about
staying young and keeping happy
—start sleeping your way to a
healthier lifestyle. 

New Trends In Nighttime 
Beauty And Wellness

Having healthier, more radiant
skin is so easy, you can improve
it while you’re sleeping.

***
The world is round, and the
place which may seem like the
end may also be the beginning.

—Ivy Baker Priest
***

***
Some couples go over their bud-
gets very carefully each month.
Others just go over them.

—Sally Poplin
***

***
Television has proved that peo-
ple will look at anything rather
than each other.

—Ann Landers
***




