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(NAPSA)—A skin care remedy
known and trusted by generations
first got its start in the dusty little
town of Plantersville, Texas.

A Rising Star
Drugstore owner Dr. Adolf

Gottlieb originally created Blue
Star Ointment for farmers and
ranchers for their ailments and
the ailments of their animals. 

No one knows what the signifi-
cance of the name is but some
speculate that it may have had
something to do with living in the
Lone Star State.

Good for Man and Beast
During the Great Depression, a

traveling salesman, Jim Bour-
land, overheard a rancher raving
about a product that was produc-
ing amazing results for him, his
ranch hands and his animals.

Bourland added Blue Star
Ointment to his sales kit and his
business skyrocketed.

As early as 1932, the Texas
salesman started running ads in
the Houston newspapers, offering
a money-back guarantee if the
product didn’t stop an itch in five
minutes.

All in the Family
In the early ’60s, Robert White-

head bought the formula and
rights for $200. Son of a cattle
broker, Whitehead used skills he
learned from his father to grow a
little-known local brand into a
national household name.

Whitehead developed a power-
ful, effective and economical way
to market Blue Star Ointment

through the use of 10-second tele-
vision spots crammed with copy.

He was soon able to get the
ointment in most major drugstore
chains by advertising in the area
where each chain dominated.
Today Blue Star commercials can
be seen nationwide.

Staying Power
According to health and beauty

market experts, the ointment is
on the “must-have” list of products
that a drugstore must always
have on the shelf. It is used to
treat ringworm, jock itch, psoria-
sis, athelte’s foot, and scalp itch.

“It’s quite a record for a family-
owned company located in Laredo,
Texas,” said Gail Whitehead, Blue
Star Ointment vice president.

Now ranked among the top 10
anti-itch products in America, the
ointment is sold in all 50 states and
in several foreign countries. For
more information, call the Blue
Star Ointment Hotline at 1-800-
469-2249.

How A Skin Care Star First Got Its Start

One anti-itch product has gone
from a dusty Texas town to drug
and grocery stores and mass mer-
chandisers across the country.

Away From The Crowd
(NAPSA)—When deciding

where to vacation, many people
don’t want to follow the crowds.
That may explain the attraction of
one vacation paradise where the
warm sun smiles upon 27 miles of
unspoiled white sand beaches.  

Florida’s Gulf Islands of Anna
Maria and Longboat Key—the
Bradenton Area—have a variety
of accommodations, including
rental houses, condos, seaside
inns and cottages.

Besides beautiful natural won-
ders such as the Gulf Islands’ glo-
rious sunset—a truly spectacular
sight—the region offers first-class
shopping with the largest factory
outlet center on the west coast of
Florida, a gigantic indoor flea
market, innovative galleries, and
funky boutiques.

As far as feeding the palate,
the area offers plenty of dining
options, since it’s home to more
than 20 of Florida’s top 100
restaurants. 

For more information, visit
www.flagulfislands.com or call
1(800)-462-6283.

Relax and enjoy one of nature’s
truly spectacular sights—a glori-
ous Gulf Island sunset.

(NAPSA)—You don’t have to
wing it when stir-frying chicken. 

Poultry is
especially well
suited to stir-
frying because
it cooks quickly
and pairs well
with a wide
range of sea-
sonings. Pick
i n g r e d i e n t s

from each of the categories and fol-
low these basic instructions: Cut
the poultry into strips 1⁄4 inch wide
(or buy it precut for stir-fry). In a
small bowl, stir together 1 cup
chicken broth, 2 teaspoons corn-
starch, 1 teaspoon brown sugar,
and 1⁄2 teaspoon salt to make a
coating sauce; set aside. In a wok
or large nonstick skillet, heat 2
teaspoons olive or canola oil over
medium-high heat. Cook the poul-
try until cooked through, about 3
minutes. With a slotted spoon,

transfer the poultry to a plate.
Choose 2 to 5 vegetables, using a
total of 5 cups. Add 2 teaspoons oil
and any hard vegetables (aspara-
gus or broccoli) to the pan; stir-fry
for 3 minutes. Add any soft vegeta-
bles, 1 to 3 aromatics, and 1 to 4
seasonings. Cook until the vegeta-
bles are crisp-tender, about 3 min-
utes. Stir the coating sauce to
recombine. Return the poultry to
the pan, along with the coating
sauce; cook until heated through
and evenly coated, about 1 minute.
Makes 4 servings.

For more than 350 delicious
and healthy recipes, best cooking
methods, and nutrition profiles
and tips on over 150 foods, consult
The Wellness Kitchen (Rebus,
$34.95) by the staff of the Well-
ness Kitchen and the editors of
the UC Berkeley Wellness Letter.
Available from bookstores, at
www.wellnessletter.com or 1-800-
610-3287 ext. 1193.

Poultry Stir-Fry Takes Flight

POULTRY VEGETABLES AROMATICS SEASONINGS

Chicken breast, skinless,  
boneless, 1/2 pound

Chicken thigh, skinless,
boneless, 1/2 pound

Turkey cutlets, 1/2 pound

Duck breast, skinless,
boneless, 1/2 pound

Red or green bell peppers,
cut into thin strips

Onions or leeks, cut into
matchsticks

Asparagus, cut into  
1/2-inch lengths

Sugar snaps or snow peas,
strings removed

Broccoli florets

Shredded cabbage

Scallions, 3 sliced

Garlic, 3 cloves minced

Shallots, 1/4 cup minced

Grated ginger, 1 Tbsp.

Red pepper flakes, 1/2 tsp.

Chili powder, 1 tsp.

Grated orange zest, 1 tsp.

Curry powder, 1 tsp.

Dark sesame oil, 1 tsp.

Tarragon, 1 tsp.

(NAPSA)—A second slice of cake,
an extra helping of pasta, a few more
cubes of cheese from a party tray—
the ongoing expansion of the
American waistline is a slow process,
with people putting on a pound here
and there, but ultimately finding
themselves unable to shed the
unwanted weight.

The various weight-loss meth-
ods that people employ—resolving
to eat less, going on a diet, joining
a health club, etc.—can be highly
effective in lowering the numbers
on the scale, but they don’t always
work for everybody.

Fortunately, we may no longer
have to rely on self-help books and
health clubs alone. Technological
advances in the study of skin care
and aromachology, the effect of
certain scents on mind and body,
are providing exciting new wea-
pons in the battle of the bulge.

Researchers at Shiseido, for
example, have discovered that a
unique combination of certain fra-
grance factors and topically
applied caffeine can help spark the
fat-burning process. These scien-
tific findings inspired Body Cre-
ator ($50), a lightweight hydro-gel
that glides on smoothly, creating a
cooling sensation on the skin,
while its SLM fragrance—a spicy,
lemony mixture—imparts aroma-
chology benefits to the senses.

For best results, the company
recommends twice-daily applica-
tion to “problem areas” such as
hips, thighs and abdomen, and
allowing yourself to enjoy its pleas-
ant, refreshing aroma for at least a

half-hour before applying perfumes
or other scented products.

According to Shiseido, nearly
three million bottles of this break-
through product have been sold
worldwide so far, with customers
swearing by its body-loving results.

Of course, researchers agree it
is best to try to stay in shape all
year long with a sensible diet and
a healthy combination of cardio-
vascular workouts and weight
training. For many people, how-
ever, products like Body Creator
may offer a fresh new way to fight
the battle of the bulge.

Shiseido Body Creator is avail-
able at Macy’s, Bloomingdale’s
and other fine department stores
nationwide. For more information,
visit www.sca.shiseido.com.

New Discoveries To Help Fight Battle Of The Bulge

Breakthrough studies in “aroma-
chology” may offer new weapons
in the battle of the bulge.

(NAPSA)—Finding a lumber-
jack who’s a cut above the rest
isn’t easy. Could Jason Wynyard,
the most successful champion in
the history of STIHL® TIMBER-
SPORTS®, defend his unprece-
dented fifth title against the
world’s best lumberjacks?  

Would the big choppers from
“Down Under” like New Zealand’s
David Bolstad or Dale Ryan from
Australia deny Wynyard his sixth
title? Or would 2003 be the year
the hard-charging Americans like
Dave Jewett or Matt Bush will
finally bring the title back to
North America?  

The wait is over.
New Zealand’s David Bolstad

claimed his second title in two
years, upsetting defending cham-
pion Jason Wynyard. Catch all the
action of the STIHL TIMBER-
SPORTS Series on ESPN2’s Out-
door Sports Block Saturday morn-
ings this winter. The 18th season
of Timbersports was taped during
the summer of 2003 at the New
Jersey State Fair, Augusta, N.J.,
and the Allen County Fair, Lima,
Ohio. The Timbersports Champi-
onship show was filmed in
Chippewa Falls, Wisconsin.

Fans can follow their favorite
competitor each weekend as 28
Timbersports athletes vie for cash,
Timbersports Series points and a
chance to take home the brand
new Dodge RAM 1500 pickup.  

Check your local TV listings for
times in your area. STIHL® TIM-
BERSPORTS®: It’s Brute Preci-
sion, Real Fast.  

Stihl Inc. has produced the
STIHL TIMBERSPORTS Series
on ESPN and ESPN2 since 1985.
Other sponsors of the 2003 STIHL
TIMBERSPORTS Series are
Dodge, Carhartt, and Cabela’s.
For more information on Stihl
Timbersports, visit the Web site:
http://www.stihltimbersports.com.

Finding The World’s Top Lumberjack

David Bolstad upset Jason
Wynyard for this year’s STIHL
TIMBERSPORTS Championship.

***
Toleration is the greatest gift of
the mind; it requires the same
effort of the brain that is takes
to balance oneself on a bicycle.

—Helen Keller
***

***
Animals in the wild are always
off on some errand. They have
appointments to keep. It’s only
we humans who wonder what
we’re here for.

—Diane Ackerman
***

***
There is nothing ugly, I never
saw an ugly thing in my life: for
the form of an object be what it
may—light, shade and per-
spective will always make it
beautiful.

—John Constable
***




