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(NAPSA)—Fashion designers
around the world are forecasting
this spring as flirtatious, feminine
and fun. Among their sexy new
creations are lingerie-inspired
bustiers and corsets that reveal
the body; demure laces with
seductive peek-a-boo details; lay-
ers of ruffles cascading down a
skirt; exotic prints; and vibrant
colors.

What makes a woman even
more alluring when wearing these
flirty clothes? The sparkling
accent of fine jewelry that lets her
add personal flair to the latest
fashions.

For this spring, according to
jewelry design experts at the
Gemological Institute of America
(GIA), jewelry will be feminine
and elegant, using classical mate-
rials interpreted in a fresh way.
Topping the must-have list are
long, linear earrings, or bold, thin
hoops; layered or beaded colored
gem necklaces; multi-row dia-
mond rings; and all manner of
flowers, hearts and charms.

Jewelry designers, like other
artists, are inspired by diverse
elements in their environment,
such as architecture, nature, and
popular culture. While few actu-
ally coordinate their designs with
the current fashion trend, each
season has its own statement, and
the association between jewelry
and clothing gets even closer.

Last year’s dramatic chandelier
earrings were the inspiration for
the longer dangles of spring.
Everyday styles are shorter—per-
haps one to two inches in length;
for evening, they can almost touch
the shoulders. The best looks com-
bine pastel colored gemstones,
like rose quartz or aquamarine,
with fine gold chains that catch
the light as they move.

With the huge choice of neck-
lines in fashion—from demure
boat necks to plunging V’s—pre-
ferred necklaces are colorful and
versatile. Choose a three-to-four
row style with small beads or
chains, or just mix and match sev-
eral different lengths together.
For the ultimate in versatility, go

for a long rope that can be
twisted, doubled, or knotted.

This spring, necklaces aren’t
the only jewels that are layered in
appearance. Designers have cre-
ated stunning collections of fash-
ion rings, usually composed of sev-
eral bands of gold that are
intertwined or wrapped around
the finger. Many, like the popular
right hand ring, are covered with
diamonds; others are accented
with colored gemstones, such as
pink sapphires, tourmalines and
citrines.

Whatever styles you choose to
accent your spring wardrobe, keep
in mind that these feminine, flir-
tatious silhouettes are best accom-
panied by some type of mobile
jewelry. Necklaces, bracelets, and
rings sporting dangling charms,
earrings shimmering with the
body’s movement are the perfect
choices for this whimsical fashion
mood.

A n y  d i a m o n d  p u r c h a s e d
should come with a GIA Diamond
Grading Report, regarded inter-
nationally as the most respected
laboratory authentication for
diamonds. GIA also provides
identification reports for colored
gemstones. 

For more information on dia-
monds, gemstones and jewelry,
as well as education opportuni-
ties in these fields, visit GIA at
www.gia.edu or call 800-421-7250.

Jewelry Is Key To This Spring’s “Season Of The Flirt”

This season’s jewelry styles are
elegant, classical and feminine—
like this multi-row platinum
diamond ring.

(NAPSA)—Life is full of embar-
rassing moments, like calling
someone by the wrong name or
leaving the restroom with a trail
of toilet paper attached to your
shoe. Then, there are those physi-
cal conditions that, much to your
chagrin, always seem to occur at
the worst possible moment, like
pimples, warts, dandruff, cold
sores, or gas. The mere thought of
showing up somewhere important
with one of these is enough to
make you cringe.

According to a recent survey
conducted by Impulse Research
Corporation for Herpecin L, the
two worst things a date could
show up with are flatulence or a
cold sore. (The good news for
women with dandruff, and men
with bald spots—only nine percent
thought this was a turn-off.) Sev-
enty percent of respondents would
actually be self-conscious enough
to cancel social plans if they woke
up with a cold sore. In fact, of the
1,000 cold sore sufferers surveyed,
more people would cancel for a
cold sore than for severe cramps or
constipation (50 percent), an aller-
gic rash (32 percent), or an acne
breakout (15 percent). Inoppor-
tune times respondents got cold
sores included their wedding day,
when getting a driver’s license pic-
ture taken and before a CPR test. 

Cold sores may be one of the
most mortifying conditions (one
respondent even put a band-aid
over his cold sore and told people
his cat scratched him), but they
are far from uncommon—20 per-
cent of the population get them,
and more than 80 percent carry
the virus that causes them. 

One way to avoid an embar-
rassing outbreak is to be aware of

the triggers. Those include illness
such as cold and flu, stress, cold
weather, exposure to sun, fatigue,
trauma to the lip area and hor-
monal changes. 

Cold sore sufferers can help
prevent them by not sharing food,
drinks or eating utensils with oth-
ers, avoiding skin contact with
people who have cold sores and
washing their hands. Using a cold
sore relief product, such as Her-
pecin L, can protect lips every day
with SPF 30, and shorten the
duration of a sore. 

For many people, however,
going to the drugstore to buy a
relief product when they have a
cold sore can be humiliating in
itself—60 percent admitted to hid-
ing the medication in their basket
under lots of other products and
56 percent said they would not
ask where it was located no mat-
ter how long it took them to find it
in the store. 

For more information about
cold sores (without the embarrass-
ment of having to ask someone),
visit www.herpecinl.com. 

A recent survey says one of life’s
most embarrassing moments is
dealing with cold sores.

Survey Says: Avoid One Of Life’s 
Most Embarrassing Moments

by Steven Yannicelli, Ph.D.
(NAPSA)—My doctor told me

I have high cholesterol. What
should I do?

If you have trou-
ble managing your
cholesterol, you are
not alone. One in
three Americans—
more than 100
million—struggle
with cholesterol
and are at risk for

heart attacks and strokes. The
first step should be to talk to a
registered dietitian or other
health care professional to
develop a lifestyle plan that’s
right for you. 

I  often recommend people
start the Therapeutic Lifestyle
Changes (TLC) program that
was created by the U.S. govern-
ment under the National Insti-
tutes of Health National Choles-
terol Education Program. TLC
includes regular physical activity
(30 minutes a day, three to four
times a week), weight manage-
ment and suggests Americans
increase their daily intake of cer-
tain plant-based ingredients
called sterols and stanols to 2
grams per day. Research shows
plant sterols and stanols reduce
cholesterol.  

Are there over-the-counter
products that help reduce
cholesterol? 

Yes. The most popular and
most widely studied products are
plant sterol and stanol-based.
The U.S. government recommends
people consume 2 grams of plant
sterols a day as part of its Thera-
peutic Lifestyle Changes program.  

Plant sterols and stanols work
by blocking absorption of LDL or
“bad” cholesterol and removing it
from the body. They are found nat-
urally in wood pulp, nuts, corn and
rice, but only in trace amounts. 

Fortunately, specialty mar-
garines and salad dressings made
with these ingredients are readily
available at most drug and gro-
cery stores. And Minute Maid
recently introduced a specialty
orange juice with plant sterols
and stanols.  

However, these options add
unnecessary calories and fat to
your diet, so I often recommend a
plant sterol and stanol dietary
supplement called Cholest-Off.
Cholest-Off provides 1.8 grams of
plant sterols and stanols in a con-
venient, easy-to-swallow tablet,
and clinical trials show it can
reduce LDL cholesterol by up to
24 percent when taken with a low-
fat diet.  

I take prescription statins
to lower my cholesterol. Can I
also take natural products to
lower my cholesterol?

The National Institutes of
Health National Cholesterol Edu-
cation Program’s Therapeutic
Lifestyle Changes (TLC) plan rec-
ommends that people consume 2
grams of plant sterols and stanols
daily, and more than 50 years of
research supports this recommen-
dation. If you are already on pre-
scription statins you can safely add
plant sterol and stanol products. 

However, since statins often
have negative side effects, it may
be beneficial to first consider a
natural cholesterol reduction pro-
gram such as TLC. Taking a plant
sterol and stanol supplement is an
easy way to incorporate the TLC
recommended amounts of plant
sterols and stanols. I like Cholest-
Off, a plant sterol and stanol sup-
plement that provides 1.8 grams
of plant sterols and stanols per
day. Talk to your health care pro-
fessional about natural options to
lower your cholesterol.  

Steven Yannicelli is a Ph.D.
and registered dietitian. If you
have questions about cholesterol
reduction or other health concerns,
please contact him at Nature
Made.com or call 1-800-276-2878.

The Lowdown On Cholesterol Reduction

Steven Yannicelli, Ph.D.,
registered dietitian

(NAPSA)—One great hors
d’oeuvre idea is the Cheddar
Cheese Spritz cracker. To make
these savory treats, preheat your
oven to 375 degrees. Combine a
pound of natural, not processed
sharp Cheddar or aged Swiss,
finely shredded cheese, a half cup
butter at room temperature, two
teaspoons Worcestershire and a
dash of hot red pepper sauce in a
medium bowl and stir until
smooth. In a separate bowl, mix
one and a half cups of flour, a half
teapsoon salt and a teaspoon of
paprika together and gradually
add them to the cheese mixture.
Mix till dough forms smooth ball
and then shape into small logs
and fill Wilton’s new easy-to-use
Cookie Master Plus. Using any
desired shape disk, press the
crackers on to an ungreased
cookie sheet. Bake for 10-12 min-
utes or until lightly brown, then
cool on a rack, two minutes before
removing the crackers from the
sheet. For more entertaining
ideas, visit www.wilton.com.

Whether you’re a first timer or
an experienced cook, Reynolds
Oven Bags can be the secret

ingredient to your best turkey
ever. The oven bag is the “worry-
free” way to cook a holiday turkey.
There’s no tending because the
turkey bastes itself as it roasts in
the bag. So, you don’t have to
hover over a hot turkey, leaving
you free to prepare the rest of the
meal and enjoy your guests.
Because the turkey cooks in its
own juices, it will be tender, moist
and juicy. It even cooks in less
time than the traditional roasting
methods. When the meal is over,
just throw the bag away. For more
holiday tips, time-savers and
recipes, visit www.reynoldskit
chens.com.




