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(NAPSA)—Can you imagine
yourself with a “picture-perfect
smile”? 

According to a recent survey,
the majority of consumers (80 per-
cent) indicated that a picture-per-
fect smile plays an important role
in making a favorable first
impression. 

In addition, nine out of 10 con-
sumers surveyed felt that the sin-
gle factor that contributed most to
their feeling good about their
appearance on a daily basis was
having bright, clean teeth. 

“Looking picture perfect—
being well groomed, well dressed
and having a bright, white
smile—enhances confidence
whether you’re going for a job
interview or a night on the town,”
said Samantha von Sperling,
founder of Polished Social Image
Consultants, a full-scale image-
consulting firm based in New York
City. 

Another finding from the sur-
vey—which was sponsored by the
makers of Listerine®—is that
when it comes to looking good and
feeling good, convenience is key. 

Of those surveyed, 78 percent
said they are looking for easy
ways to help them look and feel
good and 86 percent want to look
good but don’t want to spend a lot
of time or money in the process.
More than half of those surveyed
(53 percent) are not doing any-
thing to whiten their teeth for a
more picture-perfect appearance. 

Fortunately, there are many
easy, timesaving techniques that
men and women can build into
their daily routines in preparation
for life’s picture-perfect moments,
from improving posture and acces-

sorizing to incorporating easy-to-
use products into their daily
grooming routine. 

For example, Listerine Whiten-
ing™ Pre-Brush Rinse is an easy
addition to an oral care routine to
help those people who want to
achieve a picture-perfect smile.
Consumers who rinse with Lister-
ine Whitening Pre-Brush Rinse
for only 60 seconds before brush-
ing twice a day should see a
noticeably whiter smile in 12
weeks. It penetrates stain, ulti-
mately providing users with a
whiter and brighter smile while
killing the germs that cause bad
breath. 

“Improving your image doesn’t
have to be a messy, costly or time-
consuming exercise,” said von
Sperling. “It can be as easy as
starting with a whiter smile.” 

To learn more, visit the Web
site at www.listerine.com. 

A Picture-Perfect Appearance Starts With A Smile

Convenience is key—In a recent
survey, 86 percent of respondents
said they want to look good but
don’t want to spend a lot of time
or money in the process.

(NAPSA)—Just as baseball is
associated with hot dogs and
Thanksgiving with turkey, New
Year’s Eve is soaked with cham-
pagne. The popping of the cork is
almost as much a part of the cele-
bration as the dropping of the
ball, if not more so. 

Unfortunately, too many cele-
brants drop the ball on safety and
let corks fly, threatening the eye-
sight of their fellow holiday revel-
ers as well as themselves. Incor-
rect popping of champagne corks
is one of the most common holi-
day-related eye hazards, accord-
ing to the American Academy of
Ophthalmology (AAO). 

“It’s a sobering thought, but
many revelers forget that popping
the cork on a bottle of champagne
is a dangerous activity if done
incorrectly,” said Andrew Iwach,
M.D. “Every year, warm bottles of
champagne, coupled with bad
cork-removal technique, are
responsible for causing serious,
blinding injuries.” 

Healthy bottle-opening tips
include: 

• Be aware that a recently
shaken bottle increases the risk of
eye injury. 

• Make sure sparkling wine is
chilled to at least 45 degrees
Fahrenheit before opening. The
cork of a warm bottle is more
likely to pop unexpectedly. 

• Hold down the cork with the
palm of your hand while removing
the wire hood. Point the bottle
away from yourself and others at
a 45-degree angle. Place a towel
over the entire top and grasp the
cork, slowly and firmly twisting it
to break the seal. Keep the bottle

at a 45-degree angle, hold it firmly
with one hand and use the other
hand to slowly turn the cork with
a slight upward pull. Continue
until the cork is almost out of the
neck. 

Counter the force of the cork
using slight downward pressure
just as the cork breaks free from
the bottle. 

“By following a few simple
safety tips, you can make sure
your holidays are festive and
injury free,” said Dr. Iwach. 

AAO is the world’s largest asso-
ciation of eye physicians and sur-
geons, with more than 27,000
members worldwide. Ophthalmol-
ogists, or eye M.D.s, can treat eye
diseases and injuries and perform
eye surgery. To find an eye M.D.,
visit the Academy’s Web site at
www.aao.org. 

Popping Corks Safely This Holiday Season 

A champagne or other sparkling
wine cork shouldn’t be popped
out violently; it should be gently
removed to preserve the wine’s
effervescence.

(NAPSA)—Any way you slice
it, a knife that was developed in
close cooperation with a renowned
professional chef is bound to be
sought after in the kitchen.

The new knife line from the
well-known J.A. Henckels, TWIN™

Four Star II, is the rebirth of the
Classic Four Star series first
introduced in 1976. The original
Four Star series went on to
become the most popular upscale
knife in the world. The new TWIN
Four Star II knives are manufac-
tured using a newly improved
process from a single piece of
exclusive-formula, high-carbon,
no-stain steel. Today, these Sig-
maforge knives bring an all-new
level of quality and performance
to upscale cutlery.

A Cut Above
Henckels also uses its Friodur

Ice Hardening for excellent cut-
ting-edge retention and corrosion
resistance in the manufacturing of
the TWIN Four Star II. In its
rebirth, the TWIN Four Star II has
a new enhanced handle design that
features the Twin logo in the spe-
cial stainless-steel end cap. Blade
and high-impact polypropylene
handles are permanently bonded
to each other without gaps or
seams. Of interest to many home
chefs, the new series features
improved weight and balance. 

Henckels celebrates its 275th
anniversary this year, and today
the company’s knives are avail-
able in department stores and fine
specialty stores across the coun-
try. Henckels’ TWIN Four Star II
sets are available in 16 open stock
styles or a selection of gift sets.
Visit www.JAHenckels.com to
learn more.

You can use these knives to pre-
pare this recipe for your family:

SALMON STEAKS
Prep Time: 45 min., Serves 4
4 salmon steaks

150 g crème fraiche
4 large tomatoes, washed

and cut into thick slices
1 large onion, skinned and

cut into thick slices
1 bunch of coriander,

washed, cleaned &
coarsely chopped

1 bunch basil, washed,
cleaned & coarsely chopped

11⁄2 oz. olive oil
salt and pepper

Pour the olive oil into a pot.
First put in the tomatoes, then
the onions and finally the fish.

Add the herbs, season with salt
and pepper. Spoon the crème
fraiche onto the mixture, making
sure that it does not mix with the
herbs. Simmer at low heat for 30
minutes. Salt and pepper to taste.

Tip: Serve with rice or
boiled potatoes.

Any Way You Slice It,This Is The Rebirth Of A Legend

THE CUTTING EDGE IN KNIVES—The
world’s most sought-after, up-
scale knife features improved
weight and balance.

New Financial Aid Tips 
Parents Need To Know

(NAPSA)—Securing financial
aid for college is one of the biggest
financial challenges a family will
face. Fortunately for parents and
future students, a new book shows
how the “college financial aid
game is really played.” 

In the book “College Financial
Aid ‘Exposed’” (Professional Press,
$19.95), expert and author David
Jaffe offers a number of new tips
designed to help families dramati-
cally reduce their children’s col-
lege costs. 

For example: 
• He warns that money in a

“529” college savings plan is
deducted from a student’s finan-
cial aid.

• Jaffe points out that parents
who are separated may actually
be able to double a child’s finan-
cial aid. 

• He also contends that apply-
ing for early decision at a college
is the financial aid “kiss of death.”

Jaffe is the president of Col-
lege Pursuit, a New York-based
college financial-aid consulting
firm. He’s appeared on NBC and
CNBC, been quoted in The New
York Times and is the author of
“The New College Financial Aid
System.”

To learn more or to order the
book, visit collegeaidguide.info.

A new book claims to show par-
ents how the college financial aid
game is really played.

(NAPSA)—Whether you’re
looking for white powder beaches,
world-class art or coral reefs that
have claimed renowned wrecks, a
strip of islands not far from the
U.S. could offer a vacation to
remember.

A necklace of lush islands rising
from the technicolor tides of the
Caribbean Sea, the British Virgin
Islands remain an undeveloped
haven for natural treasures. 

Recognized as one of the most
breathtaking destinations as well
as the undisputed sailing capital
of the world, the BVI boasts the
absence of high-rise hotels, casi-
nos and crowds. With 60 islands
to explore, here’s a look at some
upcoming events:

•New Year’s Eve on Jost Van
Dyke—Annual celebration known
to attract thousands of revelers,
from celebrities to seasoned
yachties.

• Annual Karl Merklein Art
Show—Showcasing the artist’s orig-
inal art, as well as canvas Giclee
prints and other decorative items.

• 29th Annual Sweethearts of
the Caribbean and 25th Annual
Classic Yacht Regatta—Hosted by
the Jolly Roger Inn and Restaurant.

• Spanish Town Fisherman’s
Jamboree and 11th Annual Wahoo
Fishing Tournament—Annual
tournament including fishing,
food and live music.

• Spring Regatta & Sailing
Festival—Seven days of sailing
excitement including two big
events wrapped into one.

• Annual BVI Music Festival—
Includes reggae, calypso, funji,
R&B, rock and roll, dance hall and

jazz from international, regional
and local artists. 

• 16th Annual Firecracker 500
Race & Chili Cook-off—Funds
support KATS (Kids and the Sea
Program).

• HiHo Windsurfing Competi-
tion—One of the most celebrated
windsurfing competitions in the
world, with activities ranging
from snorkeling and diving to the
famous HiHo pirate party.

• Chief Minister’s Cup Youth
Regatta—Hosted by Nanny Cay
Marina and the Royal BVI Yacht
Club.

• BVI Emancipation Festival—
Annual cultural showcase includ-
ing the freedom march, emancipa-
tion service, calypso monarch
competition, boat races, rise and
shine tramps and August Monday
Parade.

• BVI Tourism Month—Month-
long event celebrating tourism. 

For a complete list of activities
and more information on events,
visit www.bvipressoffice.com or call
(866) 491-8155.

A Wealth Of Activities On A Necklace Of Lush Islands 

The British Virgin Islands are
home to world-class beaches,
festivals, sailing competitions
and an array of engaging events
to keep travelers busy through-
out their stay.

Dear Editor: Because of the release
entitled “A Wealth Of Activities On
A Necklace Of Lush Islands,” here
comes a notice required by law
from anyone who mails travel or
other news releases to editors for
a foreign country, city or govern-
ment-owned company. This mate-
rial is published and distributed by
North American Precis Syndicate,
Inc., 350 Fifth Ave., New York, NY
10118, which is registered under
the Foreign Agents Registration Act
of 1938, as amended. We’re also
registered as an agent of all sorts
of countries since the law says that
when we send editors information
for foreign interests, we should
register as an agent. This material
is fi led with the Department of
Justice where the required regis-
tration statement is available for
public inspection. Registration
does not indicate approval of the
contents of this material by the
United States Government. Addi-
tional copies may be obtained by
writing to the publisher.




