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(NAPSA)—If your pulse quick-
ens at the sight of an antique
Victorian-era cameo, if an Art
Nouveau pastel enamel and pearl
pendant piques your nostalgic inter-
est, or if a retro 14-karat gold
bracelet seems irresistible, then
you’re part of the increasing num-
ber of those buying estate jewelry.
From the bold geometric shapes of
Art Deco to the lacy romanticism of
the Edwardian style, estate jewelry
offers a wide array of choices for the
discerning collector. For those inter-
ested in uncommon designs and
materials (and the occasional “good
deal”), buying jewelry second-hand
can be a rewarding experience—
especially for the informed shopper.

The public’s interest in estate
jewelry has grown steadily over
the last few decades, translating
into increased sales at auctions
and retail jewelry stores nation-
wide, according to professionals
in this industry. Television pro-
grams dedicated to antiques and
collectibles have further helped
to fuel interest in estate jewelry.

By definition, estate jewelry is
a term used loosely to mean any
previously owned jewelry. The
most sought after estate jewelry
typically features fine workman-
ship and high quality stones, as
well as one-of-a-kind pieces. To be
dubbed “antique,” a piece must be
more than 100 years old.

“Because there is a limited
supply and it’s usually irreplace-
able, (high-end) estate jewelry is
often called the ‘caviar of the
jewelry business,’” said Michael
Kazanjian, chairman of Kazan-

jian Bros. Inc., a Beverly Hills,
Calif. firm specializing in high-
end estate jewelry. “These days,
the public is more sophisticated
about quality jewelry, and they
want original pieces,”  said
Kazanjian.

Elise Misiorowski, G.G., mu-
seum director for the Gemologi-
cal Institute of America (GIA) in
Carlsbad, Calif., said the profile
of estate jewelry has grown as
auctions became more popular.
Through her research activities
and book acquisitions in a previ-
ous position at the GIA Research

Library, Misiorowski became
widely known as an expert on
estate jewelry.

When purchasing estate jew-
elry, Misiorowski advises checking
for dents, deep scratches, or miss-
ing stones. This examination can
be done with the naked eye, or by
using a jeweler ’s loupe (a 10-
power magnifier), which can be
purchased inexpensively. If you’re
not that much of a “do-it-your-
selfer,” Misiorowski suggests find-
ing a trained gemologist to exam-
ine the piece for you.

Misiorowski also recommends
looking for evidence of repairs,
such as unlikely solder joints. Be
sure to ask for a receipt that
includes a written description of
the piece—including materials
and approximate age. This is
important, especially when get-
ting an appraisal for insurance
purposes. Finally, if a piece con-
tains diamonds or gemstones, ask
for an accompanying grading or
identification report issued by an
independent laboratory, such as
the GIA Gem Trade Laboratory. 

“Being armed with knowledge
will definitely help you make bet-
ter buying decisions,” said
Misiorowski. 

Whether one appreciates es-
tate jewelry for the fine work-
manship, vintage styles, or good
deals, it’s wise to be educated
before buying. For those looking
to become even more savvy estate
jewelry buyers, training in gems
and gemology is available. Call
GIA at 800-421-7250, ext. 4001,
or go to www.gia.edu/education.

Tips For Purchasing Estate Jewelry 

Interest in estate jewelry has
increased. This art deco Cartier
jabot brooch from the 1930’s 
features carved mogul emeralds,
rubies, and sapphires set in 
platinum with diamonds.

(NAPSA)—You may want to
raise a glass to the results of a
recent survey about the merits of
100 percent fruit juice. A new
national survey of pediatricians
and moms found that 100 percent
fruit juice does matter when it
comes to children’s health and
nutrition. 

Nearly all pediatricians sur-
veyed agreed that 100 percent
fruit juice is the next best bever-
age choice for kids after milk and
water. However, pediatricians do
not recommend that kids ages 1 to
6 consume “juice drinks,” which
contain just small amounts of real
fruit juice.

The survey found that nearly
all moms agree that there is a
major difference between 100 per-
cent fruit juice and “juice drinks,”
but nearly 60 percent did not real-
ize that beverages containing less
than 100 percent juice cannot be
called fruit juice. 

Although 81 percent of the
moms surveyed agreed that “juice
drinks” with very little fruit juice
don’t provide much more nutri-
tional benefit than sugar water or
soft drinks, 56 percent of moms
don’t always read nutrition labels
to make sure what they are buy-
ing is 100 percent juice.

“Nutrition labels can be an
extremely helpful resource for par-
ents when it comes to their child’s
nutrition,” said Dr. William Sears,
top-selling author of 30 books on
childcare and fellow of the Ameri-
can Academy of Pediatrics. “Over-
looking the facts on nutrition labels
could potentially be harmful to
your children’s health and rob them
of much needed nutrients such as
Vitamins A and C and potassium,
found in 100 percent juice.”

The American Academy of
Pediatrics (AAP) recommends 100
percent fruit juice in moderation
as a healthy part of a child’s diet.
When serving 100 percent juice,
parents can consult the AAP ’s
guidelines regarding fruit juice
consumption:

• Children ages 1 to 6 years: 4-6

fluid ounces of 100 percent fruit
juice per day

• Children ages 7 to 18 years:
8-12 fluid ounces of 100 percent
fruit juice per day

All beverages containing fruit
juice must state the percentage of
juice on the label.

“Moms should not be fooled by
the misleading names on ‘juice
drinks,’ ” added Sears. 

Products containing 10 to 20
percent fruit juice are often
packed with added sugars and/or
sweeteners and include fruit
‘drink,’ ‘ade,’ or ‘beverage’ in the
name, whereas products labeled
100 percent juice, such as Libby’s®

Juicy Juice®, contain no added
sugars or sweeteners.

The survey found that 100 per-
cent juice is kids ’ number two
requested beverage (after milk)—
even before soft drinks! 

A top concern of moms when
purchasing juice is that it is a
good source of Vitamin C. Most
100 percent juice products are for-
tified with Vitamin C and there-
fore can be as good a source as
orange juice. Plus, a 6 fluid ounce
serving of 100 percent fruit juice
equals one fruit serving on the
USDA Food Guide Pyramid.

Should children drink juice?
According to pediatricians, kids
and moms, the answer is yes. Just
make sure it’s 100 percent fruit
juice. 

Refreshing Realities About Fruit Juice

Moms should carefully read
nutrition labels, to be sure they
are serving their kids 100 percent
juice.

Editors’ note: The national survey of 500 moms ages 25-49 with kids ages 1-6 and 100 prac-
ticing pediatricians was conducted November 2-17, 2001, by Market Research Institute, a
market research firm headquartered in Merriam, Kansas, on behalf of Libby’s® Juicy Juice®.
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(NAPSA)—Between soccer prac-
tice, ballet lessons, PTA meetings
and homework help, today’s time-
starved parents say one of their
biggest dinnertime dilemmas is just
that—time—according to a new
survey of more than 900 home
cooks.

The recent Meat of the Matter
Report revealed that 54 percent of
home cooks feel they often spend
more time preparing dinner than
enjoying the meal with their fami-
lies, even in light of the hundreds
of convenience products intro-
duced in recent years.

On average, nearly 60 percent of
home cooks report spending 21 to
40 minutes to prepare a typical
weeknight meal, even though they’d
rather have dinner on the table in
20 minutes or less (47 percent).

New Thomas E. Wilson fully
cooked and already carved pork
and beef roasts can help busy par-
ents make more out of dinner in
less time. The roasts can be
heated in as little as five minutes,
inviting home cooks to put the
family back into family dinners. 

“Numerous studies have found
that families eat dinner together at
home at least three or four times a

week and most only sit down for
dinner an average of 20 to 30 min-
utes. This means that there is a real
opportunity to turn dinnertime into
family time,” said Mary Donker-
sloot, registered dietitian, mother
and author of The Fast-Food Diet:
Quick and Healthy Eating at Home
and On the Go. “But before families
can connect together, home cooks
need to be able to get a nutritious
dinner on the table in a matter of
minutes.”

According to the NPD Group,

to help get food on the table fast,
home cooks use pre-packaged
items at least four times per week
in their dinner preparation and
nearly 86 percent use the
microwave to prepare most week-
night meals. The Meat of the Mat-
ter Report showed that one-third
of home cooks say they serve meat
with their meal four to five times
a week, though most don’t con-
sider meat a convenience food.

But meat can mean conve-
nience with Thomas E. Wilson
dinner roasts. Each variety—
including Beef Pot Roast, Roast
Beef in Brown Gravy, Lemon Pep-
per Pork Roast, Seasoned Beef
Sirloin Roast, Italian Seasoned
Pork Roast, Beef in Barbecue
Sauce and Seasoned Beef Meat-
loaf—can be quickly prepared by
heating in the microwave, boiling
in a bag on a stovetop or heating
inside a conventional oven. Many
of these ready-to-serve roasts
come already carved and all are
vacuum-sealed inside a conve-
nient ready-to-heat container. The
typical retail price for each roast
is $6.99 to $7.99. 

For more information, visit
www.thomasewilson.com.

New Survey Reveals Time-Starved Home Cooks Crave Meals In Minutes
Ready-To-Serve Roasts Set New Standard For Quick In The Kitchen
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Airwear lenses at www.airwear.com.

Check Out
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Some believe the cooking term baste comes from the Old French
word basser which means to moisten.




