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(NAPSA)—Fun in the sun may
add to your summer glow, but the
sun, beach and pool can all have a
negative impact on your beauty
routine. The effects of the great
outdoors and less time spent on
your beauty routine can cause a
new set of issues for hair, skin and
nails. 

After months of neglect, how do
we repair the damage and prepare
for fall? Ernie McCraw, director of
beauty education for Sally Beauty
Supply, has some great tips to get
us ready for fall. 

• Battling the effects of
chlorine, salt and sun. If your
hair has suffered too much chlo-
rine, salt and sun exposure,
schedule an appointment with
your stylist to trim off dead and
damaged ends. A simple trim will
do wonders for the look and feel of
your hair. After your trim, bring it
back to its former glory with Puri-
fying Solutions by Ion® Anti-Chlo-
rine Swimmer’s Shampoo, Condi-
tioner and Leave-In Conditioner.
These products remove any
“swim mer ’s green” and deeply
condition to help repair damage
caused by summer activities. 

• Continuing your summer
glow. Bring your skin back to
beautiful and even out a fading
tan by stepping up your use of
exfoliating products like Tanwise
Body Polish. To extend your tan
throughout the year, try Tanwise
Self Tanning Cloths. Wipes are
quick and easy, dry quickly, and
add just a hint of color. 

• Getting your feet back
into shape. Walking in sand is a
great exfoliant but not everyone is
lucky enough to live by the beach,

and a summer spent strutting
around the pool can really run
your feet ragged. Smooth out
those rough edges by slathering
on Heel to Toe™ Spa Pedicure Col-
lection Cucumber Heel Treatment
to soften and moisturize. To com-
plete the look, trade in your sum-
mer pinks and coral nail polishes
for this fall’s earthy and metallic
tones. Try China Glaze Nail Pol-
ish in Long Kiss or Finger Paints
in Fool’s Gold.

Ernie McCraw is a licensed cos-
metologist and director of beauty
education for Sally Beauty Supply,
the world’s largest distributor of
professional beauty products. With
more than 25 years in the beauty
industry, Ernie has expertise in all
phases of cosmetology. If you have
a beauty question, please e-mail
Ernie at asksally@sallybeauty.
com. To find a Sally store near
you, call (800) ASK-SALLY or go
to www.sallybeauty.com.

Looking Forward To Looking Good

Upgrading your beauty routine
can help you get your hair, skin
and nails back into shape after
months of summer fun.

by Arkadi Kuhlmann
(NAPSA)—If you’re like most

Americans, you probably don’t
keep track of every single one of
your assets on a regular basis. You
might have family heirlooms in an
out-of-state safe deposit box,
which you haven’t opened in
years. Or stock that’s slowly
appreciating in a past brokerage

account you never
use anymore. 

Be careful. Some-
one might take that
money right out of
your bank—and it
would be perfectly
legal. 

In an increas-
ingly common rev-

enue grab, state governments troll
for low-activity bank accounts and
seize this “un claimed property.” 

How could such a travesty
occur? 

States have what’s known as
an “escheatment” or unclaimed
property law, which requires busi-
nesses to hand over abandoned
financial assets to the govern-
ment. Escheatable assets—includ-
ing safe deposit boxes, savings
accounts, stocks, and uncashed
payroll checks—qualify as aban-
doned after a prespecified period
of inactivity, the length of which
varies by state.

The government is then sup-
posed to identify and contact the
rightful owners and reunite them
with their property.

That’s the theory. In practice,
state governments have taken to
using the escheatment process as
a fundraising tool. They now hire
private contractors to go after
abandoned assets—and pay them

commission! After collection, most
states make just a halfhearted
attempt to contact the rightful
owners. And states sell off the
assets as quickly as possible.

Nationwide, the total value of
the escheated properties in state
custody is over $35 billion. Less
than a third will ever wind up
back with its rightful owner.

ING Direct has been forced to
turn over nearly 15,000 “aban-
doned” accounts valued at nearly
$4 million. Most account holders
will never see their money again.
The rest will get it back at a loss,
as escheated assets generally
don’t collect interest. 

Many of the accounts were des-
ignated to minors, set up by par-
ents for distant expenses such as
college. Never mind the fact that
these accounts are left alone on
purpose—that’s how they grow. 

Escheatment laws are also out
of touch with modern banking.
With online accounts, many cus-
tomers simply sit back and let
their wealth grow. Shockingly, this
means forfeiture, as escheatment
laws require proactive contact
steps. 

People with unclaimed assets
include such hard-to-find people
as Angelina Jolie, Brad Pitt,
Willie Mays and Los Angeles
mayor Antonio Villaraigosa.

It’s high time for legislators to
recognize that a law intended to
protect consumers is doing just
the opposite. Legislators are liter-
ally banking on people losing
track of their assets. Escheatment
provisions are enabling state-per-
petrated theft. 

• Arkadi Kuhlmann is president
and CEO of ING DIRECT USA.

Have You Checked Your Safe Deposit Box Lately?

Kuhlmann

(NAPSA)—According to the
Weber GrillWatch Survey, steak
once again tops the list of Ameri-
can barbecue owners’ all-time
favorite foods to grill. 

“Although grilling a steak
sounds simple, there’s more to it
than just throwing a piece of meat
on the grate,” says Chef Jamie
Purviance, author of the best-sell-
ing cookbook “Weber ’s Real
Grilling.” “Knowing the secrets to
choosing, prepping and cooking a
mouthwatering, delicious steak
will help grillers achieve restau-
rant-quality results every time.”

Follow these tips from Chef
Purviance for a great grilled steak:

Lean and Mean: Steak should
be at least 1 to 11⁄4 inches thick so
you can sear the outside without
overcooking the center. Trim fat
around the edges to 1⁄4 inch to
avoid flare-ups. 

Making the Grade: “Prime
beef is unparalleled in taste and
quality, but it may take a trip to
the butcher’s to wrangle dinner,”
says Purviance. “Choice beef is
much easier to find and still has
good taste and texture.” 

Chill Out: Steak should never
go directly from the refrigerator to
the grill. For the juiciest results,
allow the steak to come to room
temperature for 20 to 30 minutes.
Then pat the steak dry, lightly
brush with oil on both sides and
season with kosher salt and black
pepper five to 10 minutes before
grilling. 

Lock in the Flavor: “It’s
important to use a very hot grill if
you want to create a wonderful,
caramelized crust and beautiful

sear marks,” says Purviance. “I
recommend using a grill with a
dedicated sear burner, like certain
Weber Summit gas grills that have
a sear station capable of reaching
temperatures up to 900 degrees.” 

Let it Be...Oh, Let it Be:
Resist the urge to poke at your
steak or turn it with a fork. This
allows precious juices to escape,
along with the flavor. A good set of
tongs works best.

New York Steaks With 
Roquefort Butter

Marinating Time: 1 hour

Butter: 
4 tablespoons (1⁄2 stick)

unsalted butter, at room
temperature 

2 ounces (about 1⁄3 cup)
crumbled blue cheese,
such as Roquefort 

1⁄4 teaspoon granulated
garlic 

1⁄4 teaspoon freshly ground
black pepper 

4 New York strip steaks,
about 8 ounces each and
1-inch thick 
Extra virgin olive oil 
Kosher salt 
Freshly ground black
pepper 

4 lemon wedges 

1. To make the butter: In a
small bowl, combine the but-
ter ingredients. With the back
of a fork, mash the butter
mixture together until evenly
distributed.

2. Trim most of the exterior
fat from the steaks. Allow to
stand at room temperature for
20 to 30 minutes before
grilling. Lightly brush or spray
both sides of the steak with
olive oil and season with salt
and pepper to taste. 

3. Grill over direct high heat
until cooked to desired done-
ness, turning once (if flare-ups
occur, move the steaks tem-
porarily over indirect high
heat). Remove and let rest for 3
to 5 minutes. Serve warm with
the butter smeared over the top
and lemon wedges served on
the side. 

Makes 4 servings.
Note: If your grill has a sear

burner, grill the steaks over
that very hot area for about 1
minute on each side. Then
move steaks to a cooler area of
the grill to finish cooking.

For more information about
“Weber ’s Real Grilling” and
recipes, visit www.weber.com.

Grill Your Next Steak Like A Seasoned Pro 

Get restaurant-quality results
with this recipe.

©2007 Weber-Stephen Products Co. Recipe from “Weber’s Real Grilling”™ by Jamie Purviance. Used with permission.

by Timothy L. Vollmer, M.D. 
(NAPSA)—A new clinical trial

called Bravo could offer an option
to thousands of Americans living
with multiple sclerosis (MS).

According to the National Mul-
tiple Sclerosis Society, approxi-
mately 400,000 Americans have
MS, with 200 people being diag-
nosed every week.

The most com-
mon form of MS
is the relapsing-
remitting form,
or RRMS, which
affects nearly 85
percent of people
with MS. People
with RRMS expe-
rience unpre-
dictable attacks,

known as relapses, followed by peri-
ods of relative quiet with no new
signs of disease activity, which can
last months or even years.

Fighting RRMS
There is currently no cure for

MS, and while available treat-
ments may slow the disease, they
require injections or infusions,
and may cause adverse reactions
or discomfort. 

In order to find new ways to
treat the condition, physicians
and patients are collaborating on
a global study called Bravo, which
is exploring the effectiveness,
safety and tolerability of laquini-
mod, a once-daily, oral investi -
gational drug for RRMS. Study
participants are hopeful that

research has the ability to lead to
improved therapies that are con-
venient, efficacious and safe.

Who Can Participate
People with a confirmed diag-

nosis of RRMS can participate in
the study if they are between 18
and 55 years old and have had at
least one relapse in the last 12
months or two in the last 24
months. Visit www.TevaClinical
 Trials. com or www.ClinicalTrials.
 gov, or call 1-800-840-5601 for more
information.

Why Get Involved?
While there is no guarantee

that a participant’s RRMS symp-
toms will subside, he or she may
be helping future patients with
the disease.

• Dr. Vollmer is director of
North American Research Com-
mittee On Multiple Sclerosis
(NARCOMS).

Study Participants Help Find New Treatments

A new clinical trial may provide
people with a common form of
multiple sclerosis with an investi-
gational oral treatment option.

�
Note to Editors: Bravo is a pivotal Phase III study sponsored by Teva Pharmaceuti-
cal Industries Ltd.

Dr. Timothy L. Vollmer

***
All art is but imitation of nature.

—Lucius Annaeus Seneca
***

***
A garden is a lovesome thing!

—Thomas Edward Brown
***

***
The goal of life is living in agree-
ment with nature.

—Zeno
***

***
Let us give nature a chance; she
knows her business better than
we do.

—Michel de Montaigne
***

***
To cherish what remains of the
Earth and to foster its renewal
is our only legitimate hope of
survival.

—Wendell Berry
***




