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(NAPSA)—Changing your hair
to suit your hat, your mood or
your outfit—or to make holidays
and other celebrations that much
more special—can be easier and
more fun than ever.

TV Star’s Idea
Explains Daytime Emmy

Award winner Sherri Shepherd,
“When I was a little girl, I would
hear all this commotion in my
house from my mom, aunts and
grandmother when picking out
their wigs for the day. It was such
a good time for them and was a
major part of their everyday
beauty routines. Ever since then,
I’ve watched the women in my
household glow with confidence
because they would customize
their look day by day through the
use of faux hair. My grandmother
had a wig that she would pick out
and wear perfectly with specific
hats. My mother had an Angela
Davis ‘power to the people’ wig.
Watching these iconic women in
my life pair their hair lengths,
styles and colors with particular
hats, outfits and personalities was
exciting. Getting ready to go out
was like an event in and of itself.
Wigs are the perfect way for the
inner diva in all women to come
out and get creative, which is why
I was inspired to start my own
wig line to give women the choices
to create their own style and look.
“I always say, you were born

with the hair you’ve got—now get
the hair you want. Short and sassy,
long and sexy or curly and fierce;
you can easily change your hair-
style and transform your whole
look to fit whatever your day
brings. This is one of the reasons I
wanted to create my line of wigs
for Luxhair—I wanted to be able to
give busy women high-quality, ver-
satile looks to choose from that
were simple and quick to put on
but that were affordable and
wouldn’t break their budget too.”
The result is the Luxhair Now

by Sherri Shepherd high-fashion
wig and extension collection. “The
collection provides the look you
want, the style you want and the
perfect accent to make a personal
style statement, now.”

Why Wigs
Like putting on your most styl-

ish shoes and more powerful than
a red lipstick, Shepherd says,
these high-fashion styles can add
some fabulous to your everyday.
They can also be an excellent
accessory to have during the holi-
day season when you want a party
perfect ’do but don’t want to spend
a lot of time getting it. With a
variety of lace front styles that
give the appearance of natural
hair growth, allow for styling
away from the face and heat-

friendly fiber, these wigs stand up
to heat and humidity, offer styling
options, and look, feel and move
like real hair.

What’s New
Now that Luxhair Now by

Sherri Shepherd has partnered
with national retailer Sally Beauty
Supply, two new fun wig styles are
available in over 1,900 stores
nationwide.
• Textured Pixie is a sassy pixie

wig that features choppy texture
for maximum volume and style
along with precision-cut bangs that
frame the face. It comes in medium
dark brown, medium and light
auburn and golden brown with
auburn highlights.
• The Feathered Pixie is a

short, side-swept pixie with feath-
ered texture and volume. It comes
in medium dark brown and golden
brown with auburn highlights.

Each is made with revolution-
ary Luxhair Keralon heat-friendly
synthetic fiber that looks and feels
like real hair and can be heat
styled up to 320° F.

Learn More
For further facts, including

where to find these wigs, go to
www.sallybeauty.com and www.
luxhair.com.

BeWell Tressed Every DayWithWigs

Customize your look with wigs
such as this short and sassy Tex-
tured Pixie, now available at Sally
Beauty Supply, says TV star
Sherri Shepherd.

Luxhair Now Feathered Pixie in
Medium Dark Brown, now avail-
able at Sally Beauty Supply.

(NAPSA)—All raw agricultural
products—from peaches to pork
chops—contain bacteria naturally.
Though these levels are typically
extremely low, it’s always safest to
assume that bacteria may be pres-
ent on your meat and poultry prod-
ucts. When these raw products are
breaded and appear golden fried on
the outside, it’s easy to presume
that they are properly cooked and
ready to serve to your family.
Not so fast, says Dr. Betsy

Booren, president of the North
American Meat Institute Founda-
tion (NAMIF). “While breaded,
stuffed meat and poultry products
appear cooked on the outside, con-
sumers need to keep in mind that
safe food handling practices and
following the cooking instructions
on the package are key to ensuring
products are safe to eat.”
Dr. Booren highlights the

essential steps to safely prepare
and cook stuffed poultry products
for NAMIF’s latest video in its
“Ask the Meat Scientist” series.
The video demonstrates how to
handle and cook raw stuffed poul-
try products while educating con-
sumers on proper thermometer
placement. Dr. Booren walks
through the following eight basic
food safety best practices:
1.Wash hands. Use warm,

soapy water to thoroughly wash
hands before and after handling
raw products.
2.Separate foods. Keep raw

foods separate from ready-to-eat
foods.
3.Follow instructions. Always

follow the cooking instructions on
product packaging.
4.Preheat oven. Make sure

your oven has reached the proper
temperature before cooking prod-
uct. Use an oven thermometer to
verify your oven is heating properly.
5.Place product. Space the

products at least two inches apart
on a cookie sheet to ensure good
airflow and heat circulation. If
using a glass dish, you may need to
allow for extra cooking time.
6.Check internal tempera-

ture. When the recommended
cooking time has passed, insert an
instant-read food thermometer into
the product. Poultry products must
read at least 165 degrees Fahren-
heit to be considered safe to eat.
7.Check again. Place the food

thermometer into several areas of
your stuffed poultry product to
ensure the entire product is fully
cooked. Be sure to test the top cen-
ter of the meat, above the filling, as
it is the last to cook through.
8.Enjoy. After verifying the

internal temperature of the product
has reached 165 degrees Fahren-
heit, you and your family can enjoy
a convenient, safe and delicious
poultry dish.
NAMIF is a nonprofit research,

education and information foun-
dation established by the North
America Meat Institute. The “Ask
the Meat Scientist” video series is
one of the foundation’s many
resources designed to empower
consumers with information to
best select and prepare safe and
nutritious meat and poultry prod-
ucts for their families. To watch
the latest video, visit http://bit.ly/
stuffedpoultrytips.

Eight Steps for Safe Eating

No matter how you’re preparing
poultry, be sure to follow safe
food handling practices.

Note to Editors: Although September is Food Safety Education Month, this article can be useful to your
readers at any time.
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Ask the Meat Scientist
Food Safety Tips from Experts

(NAPSA)—Seafood can be good
for your health. Get healthful
recipes and take the Healthy
Heart Pledge at the Seafood
Nutrition Partnership’s website,
www.SeafoodNutrition.org. To
educate Americans about the
health benefits of seafood, the
Partnership conducts seafood-
focused cooking demonstrations,
health screenings and other
events across the country.

* * *
The biggest problem in kitchens

is dull knives. You can find ways to
solve it at www.chefschoice.com.

* * *
Duck bacon from Maple Leaf

Farms is made from boneless
duck breast meat naturally
applewood-smoked for terrific fla-
vor. It has 57 percent less fat and
26 percent less sodium than pork
bacon. It’s at gourmet grocery
stores, retailers and www.maple
leaffarms.com/duck-bacon or call
(800) 348-2812.

You’re not getting older, you’re getting better. An apple tree is at its
prime when it’s about 50 years old. The United States produces about
100,000,000 barrels of apples a year.

Those who don’t floss miss cleaning 35 percent of the surface of
their teeth.

Approximately $2 billion is spent annually on dental products in the
United States.That’s a lot of floss.

The first nylon-bristled toothbrush with a plastic handle went on sale
in 1938.The electric toothbrush first appeared in 1939.

People didn’t always say “hello”
when they answered the phone.
When the first regular phone ser-
vice was established in 1878,
people said “ahoy.”

The invention of the TV dinner
has been attributed to at least
three different sources, primarily
Gerry Thomas, the Swanson
Brothers, and Maxson Food Sys-
tems, Inc.

The first lollipop factory opened
for business in New Haven, Conn.,
in 1908. George Smith named the
treat after a popular racehorse.

The pneumatic tire was invented by John Boyd Dunlop in 1888 for
use on push-bikes. Boyd also invented the word “pneumatic.”




