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(NAPSA)—Take a good look in
the mirror. What do you see?
Clear, even, smooth skin? Or are
you faced with a red, blotchy
reflection? 

According to a leading dermatol-
ogist, Dr. Ranella Hirsch, there are
two main causes for redness—
rosacea and sun damage. Sun dam-
age leads to an accumulation of red
blood vessels at the skin’s surface.
Since it can take time for the blood
vessels to surface, this form of red-
ness is often considered a side
effect of aging. Rosacea, on the
other hand, is more complicated.
Redness from rosacea can show up
as a high concentration of red blood
vessels at the surface of the skin,
persistent flushing of the blood ves-
sels, and acne. A dermatologist can
determine the cause of rosacea and
target an effective treatment.

To help with rosacea-related
acne, a dermatologist may pre-
scribe an oral or topical treat-
ment. It will help to calm and
soothe skin, preventing or mini-
mizing flare-ups. 

If you’re still bothered by flush-
ing, try avoiding the flush induc-
ers: spicy, hot food; alcohol;
steamy, hot drinks; and stress.
Wear a broad spectrum sunscreen
every day, inside or outside, rain
or shine. 

The most likely cure for dilated
blood vessels that won’t fade is a
laser treatment performed by a
trained expert. Speak to a derma-
tologist about which laser treat-
ment will work best for you. Be
sure it’s one specific for eradicat-
ing the appearance of red blood
vessels. 

T h a n k s  t o  t e c h n o l o g i c a l
advancements, the newest founda-
tions can provide excellent coverage
while still looking light and nat-
ural. For example, Dermablend’s
new Smooth Indulgence Founda-
tion and Concealer provide twice
the coverage of a traditional foun-
dation but have a light, comfortable
finish that doesn’t look cakey or
heavy. They also provide 12 hours
of water-resistant, long wear so you
don’t need to worry about touch-
ups throughout the day. It’s great
for everyday use and for when you
really need to make sure redness is
concealed.

To find a dermatologist nearby,
ask your family physician or visit
www.aad.org. For more informa-
tion on cosmetic coverage, visit
www.dermablend.com or call 877-
900-6700. 

Get The Red Out: A Guide To A Clear Complexion

Getting the red out for a better
complexion may be easier than
many people have faced up to.

(NAPSA)—Just as the Easter
Bunny isn’t called Easter The
Bunny and Santa Claus is not
called Santa The Claus, Smokey’s
correct, full name is Smokey Bear,
not Smokey The Bear.

Where did the “the” come from?
In the popular song “Smokey

The Bear,” written in 1952 by
Steve Nelson and Jack Rollins, a
“the” was added to his name to
keep the song’s rhythm. This small
change has caused confusion
among Smokey fans ever since. 

But there’s no confusion in
Smokey’s message about outdoor
fire safety. Here are some of his
tips: 

• If smoking is permitted out-
doors, safe practice requires a
three-foot clearing around the
smoker.

• Don’t park your vehicle on
dry grass.

• If off-road vehicle use is
allowed, internal combustion equip-
ment requires a spark arrester.

• Know your county’s outdoor
burning regulations. Unlawful
trash burning is a punishable
offense.

• At the first sign of a wildfire,
leave the area immediately by
established trails or roads. Con-
tact a ranger as soon as possible.
If an escape route is blocked, go to
the nearest lake or stream.

• Leave the campsite as nat-
ural as possible, traveling on
trails and other durable surfaces.

• Inspect your site before you
leave.

• Never take burning sticks
out of a fire.

• Never take any type of fire-
works on public lands or private
lands where you are a guest.

• Keep stoves, lanterns and
heaters away from combustibles.

• Store flammable liquid con-
tainers in a safe place.

• Never use stoves, lanterns
and heaters inside a tent.

Wildfire season is happening
almost every month of the year
depending on where you live. To find
information about the wildfire
season across the country, visit
http://aolsvc.weather.aol.com/main.
adp?location=USNY0966.

To learn more about preventing
wildfires and about Smokey Bear,
visit www.SmokeyBear.com.

Is It Smokey Bear or Smokey “The” Bear?

YOU CAN MAKE A DIFFERENCE—  Wild-
fire season happens almost
every month of the year. Smokey
says, “Remember our friends in
the forest.”

(NAPSA)—Cancel the noise.
That’s what many travelers wish
they could do—whether they’re
commuting to work or heading out
on a vacation. 

Fortunately, technology has
come up with a solution that will
control the sound level around you
whether you’re traveling, exercis-
ing or mowing the lawn.

An active noise-reduction head-
phone can be used to filter out
noise or with a portable audio
device to filter out distortion. The
headphones reduce irritating
background noise by coupling low-
frequency noise waves with their
exact mirror image waves.

A plus for the frequent flyer,
these headphones also enhance
the audio quality of in-flight
entertainment. Airlines provide
first-run movies and other high-
quality video and audio enter-
tainment programming to pas-
sengers but may then provide the
lowest quality headphone. The
combination of a low-end head-
phone and the low-frequency air-
craft cabin noise often renders
programming inaudible and a
source of frustration rather than
entertainment for a passenger on
a long flight.

Use a headphone such as the
NoiseBuster instead of the stan-
dard issue headphone and the
audio quality may improve
enough to be enjoyed.

Additionally, when passengers
take along personal entertain-
ment devices such as portable

DVD players and MP3 Players,
the background cabin noise often
interferes with audibility. The
headphone lets users enjoy audio
at a reasonable volume that is not
dangerous to hearing. 

What should you look for in
noise reduction headphones? Here
are a few tips:

• 18dB of active noise reduc-
tion across a wide frequency range

• open-back design which is
more comfortable for the wearer
and folds for portability

• good ear seal without enclos-
ing the ear in unwieldy, often hot,
closed earcups

• a reasonable price since a
higher price does not necessarily
ensure better quality. 

For more information on Noise-
Buster headphones, visit Pro Tech
at www.noisebuster.net.

A Quiet Companion Makes Traveling Easier

In the case of noise-reduction
headphones, hearing, not seeing,
is believing.

Lawyer Writes “Killer” Film
(NAPSA)—Following a theatri-

cal release, “A Killer Within,”
written by screenwriter and Texas
attorney Chris Peirson, is now
available on DVD. The film is a
legal/police procedural whodunit
thriller directed by Brad Keller.

C. Thomas Howell plays a suc-
cessful lawyer who teams up with

h i s  b u s i n e s s
p a r t n e r  ( B e n
Browder)  and
street-wise ex-
cop (Giancarlo
E s p o s i t o )  t o
solve the brutal
m u r d e r  o f
Howell’s wife,
played by Sean
Young.

“I’m a big fan of John Grisham,
CSI and Murder She Wrote,” said
Peirson, who co-wrote the film
with her son, William. “I wanted
to combine elements of all three
into one story.”

According to Peirson, the inter-
play between the lawyer and
detective reflects the inherent ten-
sion in the criminal justice sys-
tem. “The dynamic exists because
a cop’s job is to gather evidence
and a defense lawyer’s job is to
throw it out.”

The film, which captures how
complex legal issues affect crimi-
nal investigations, is drawing
praise from law enforcement offi-
cials and lawyers for its authen-
ticity. A homicide detective, who
wishes to remain anonymous, said
the film is the most accurate
depiction of a criminal investiga-
tion she had ever seen, and one
law professor asked to use it as a
teaching tool.

“A Killer Within” is available at
Blockbuster, Wal-Mart and online
at Amazon.com.

(NAPSA)—The truth can be so
simple that it is easy to overlook
when in fact it ’s often right
before us, every day—in the form
of life lessons. That’s the mes-
sage found in an interesting new
book, “Everyday Lessons: Under-
standing the Events, Interactions
and Attitudes That Make Up
Your Life (Integrated Concepts
Publishing, $15.95).

Outdoor cooks know that the
best grilling starts out with the
best cuts of meat. That’s why
“Field Guide to Meat” (by Aliza
Green, Quirk Books, $14.95) is
designed to feed their longing for
more information. The book
offers tips for selecting, sorting
and preparing everything from
alligator to rump roast. This
practical guide includes more
than 100 full-color photographs
of cuts of beef, veal, pork, lamb,
game and poultry (as well as
more than 100 kinds of cured
meats and sausages). It’s avail-
able wherever books are sold and
at amazon.com.

(NAPSA)—Here’s food for
thought: The French have the low-
est average body weight per
capita in the Western world, yet
they are known for eating foods
many American dieters crossed off
their menus years ago. 

So what’s the se-
cret? Research sug-
gests it may have to
do with not only the
quality and freshness
of the foods French
people eat, but also
the way they are
combined. That’s the

theory put forth in a book called
“The French Diet: The Secrets of
Why French Women Don’t Get Fat”
(DK Publishing, $20) by renowned
scientist Michel Montignac.

The book focuses on the net
glycemic index values of combined
foods eaten as a meal—what Mon-
tignac calls the “glycemic out-
come.” For example, the book says
you can have a glass of wine before
dinner, but that it’s better to first
eat a small chunk of hard cheese,
so that the metabolic reaction that
leads to weight gain is minimized.

Fans of the approach say it
encourages people to savor eating
and to discover new tastes, rather
than focusing on the “can’ts” and
“don’ts” of dieting. The book offers
this distinctively French recipe:

Turkey Cutlets in 
Cream Sauce

Serves 4
Preparation: 10 minutes
Cooking time: 15 minutes

4 turkey cutlets, pounded
thin

1⁄2 cup dry white wine
1 4-ounce (or half of an 8-

ounce) container plain
yogurt

1 tablespoon Dijon mustard
1 tablespoon olive oil
1 tablespoon fresh chopped

parsley
In a frying pan, brown the

turkey cutlets over medium
heat in olive oil for 8 to 10 min-
utes, turning over halfway
through the cooking time.

Season with salt and pepper.
Keep warm on a serving platter.

Mix the mustard with the
yogurt.

Add white wine to the fry-
ing pan and stir to release the
drippings. Cook briefly, then
stir in the mustard-yogurt
mixture. Heat gently for a few
minutes.

Pour the sauce onto the cut-
lets, garnish with parsley and
serve.

For more information, visit
www.dk.com. 

Enjoy The Good Life—Like The French




