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Mixing Oil AndWater
(NAPS)—While oil and water

don’t mix, they can be made to
blend into an emulsion—and
become a way to nourish the deli-
cate area around your eyes.
Most skin care creams are oil in

water, but “our team of chemists
chose a water-in-oil emulsion for
Kiehl’s Creamy Eye Treatment
with Avocado, as this texture pro-
vides longer-lasting, richer texture
and bursts into water upon appli-
cation,” explains Dr. Geoffrey
Genesky, Head Chemist, Kiehl’s
Research and Innovation Labs.

Ophthalmologist and dermatolo-
gist tested, Kiehl’s Since 1851
Creamy Eye Treatment with Avo-
cado is a rich preparation with a
unique, concentrated texture and a
burst of hydration upon application.
Facial moisturizers and other

anti-aging products are typically
too potent or not formulated for
the delicate eye area. Avocado,
with antioxidants, essential fatty
acids and omega-3 oils, proved to
be the right emollient to restore
the skin’s natural moisture. In
this cream, it’s mixed with shea
butter, known for its hydrating
properties, and beta-carotene, a
naturally derived antioxidant.
For more information about this

eye treatment, visit www.kiehls.
com/avocadoeye or call (800)
KIEHLS-2. Creamy Eye Treatment
with Avocado can be found at
Kiehl’s freestanding stores and
select specialty retailers.

An eye care cream made with
avocado oil can really nourish
delicate skin, scientists say.

(NAPS)—Most people have
some kind of insurance to provide
financial protection for their car,
their home or their health. And
this insurance covers the things
we hope never happen, such as a
tree falling through the window
after a particularly windy storm.
But did you know that in the U.S.
we also have insurance for acts of
terrorism?
Following 9/11, the Terrorism

Risk Insurance Act (TRIA) was
signed into law and created a pub-
lic/private partnership to aid in
the recovery of potential future
financial losses after a terrorist
attack. The program was renewed
by Congress in 2005 and 2007 but
is set to expire on December 31,
2014.
An expiration of the TRIA pro-

gram means that if another large-
scale terrorist attack hits the
U.S., a huge economic toll would
be placed on American companies.
One estimate shows that an
attack with weapons of mass
destruction could result in $250
billion in insured losses—nearly
equal to the total insurance capac-
ity of the entire U.S. commercial
property and casualty sector.
The insurance industry and

many in government are fighting
for TRIA’s renewal, noting that
the program protects companies
from being wiped out economically
after an attack—at virtually no
cost to the taxpayer. Senators
from Conn., Ill., Nev. and N.Y.
issued a statement of bipartisan
support earlier this month, and
dozens of major corporations rang-
ing from Verizon to Hilton World-
wide have sent a letter to Con-
gress urging a swift renewal to
protect the economy.
“The fact of the matter is, we

can’t predict when or where the
next terrorist attack will occur,”

said Keith Wolfe, a managing
director at Swiss Re, a reinsurer
that insures insurance companies.
“Potential losses are limited only
by the imagination of terrorists.
We need TRIA to help America get
back on its feet faster if there is
another attack, and to limit the
disruption of business.”
According to the Insurance

Information Institute, the total
insured loss of $32.5 billion ($42.1
billion in 2012 dollars) from 9/11
was the largest terrorism loss on
record and remains many multi-
ples ahead of any other terrorist
attack loss. If insurance compa-
nies were to cover those losses
without government support, they
would be wiped out and unable to
insure the fires, car accidents and
storm damage upon which mil-
lions of people in the U.S. rely.
“The enactment of TRIA al-

lowed a private insurance market
for terrorism coverage to develop
where it otherwise would not
have,” said Charles M. Chamness,
president and CEO of the National
Association of Mutual Insurance
Companies. “Without a single dol-
lar having been paid to an insurer
by the federal government, TRIA
has made it possible for more busi-
nesses, large and small, to protect
themselves from terrorism.”
Reauthorization of TRIA is

important for all Americans be-
cause a terrorist act on any target
in the U.S. would induce a shock
to our economy that would be felt
throughout the country.

TRIA Renewal Is A Matter Of Public Good

Insurance companies say they
need government support to
combat the cost of terrorism.

(NAPS)—No matter what you’re
cooking, and whether you’re dining
alone or entertaining a crowd, the
right wine can elevate a simple
meal. Fortunately, selecting, serv-
ing and enjoying great wine doesn’t
have to be complicated or expen-
sive if you join the right wine club.
Consider this easy recipe and wine
pairing tip provided by one of the
oldest clubs around.

Grilled Chicken
Makes 4 servings

4 large skinless, boneless
chicken breast halves

2 tablespoons olive oil
1 teaspoon dried rosemary
1 teaspoon dried thyme
1 teaspoon dried oregano
1 teaspoon chopped garlic
1⁄2 teaspoon salt
1⁄2 teaspoon ground black
pepper

Preheat grill to medium
heat, pierce chicken several
times with a fork. Place
chicken into a resealable plas-
tic bag and pour in olive oil.
Seal and shake bag to coat
chicken; add rosemary, thyme,
oregano, garlic, salt and black
pepper to the bag, seal, and
shake again to coat chicken
with herbs. Grill chicken until
the juices run clear and the
meat thermometer inserted
into the thickest part of the
meat reads at least 165 de-
grees F. Add fresh-squeezed
lemon to finish the chicken.

This works well with a bright,
fresh, crisp white wine. According
to the experts at The California
Wine Club, top picks are New
World Sauvignon Blanc, Unoaked
California Chardonnay, French
Pinot Gris and Italian Pinot Grigio.
Wines like these are meant to

be uncorked and enjoyed while
young, so look for newer vintages,
2011 or later, depending on the
winemaker and region. The acidic
level of the wine is what makes
for a good food and wine pairing.
The flavors of the food and wine
should complement each other,
neither one overtaking the other
and each becoming better because
of the other.
The club was created to provide

recommendations and selections,
just as a friend would recommend
a great bottle of wine to another.
Members say The California Wine
Club is like touring wine country
from the comfort of home.
As a member, you can get con-

venient home delivery—monthly,
every other month or even quar-
terly—and the best choice of
handcrafted wine from small, fam-

ily-owned wineries at the lowest
possible price. There are experi-
enced wine consultants to assist
you with your wine choices and
questions and even wine country
travel experts to help you plan a
wine country getaway.
What’s more, each shipment

includes a newsletter called
Uncorked that’s a fun and easy way
to learn about wine and get to know
the families behind each winery.
Bruce and Pam Boring, who

founded the club, discover these
small wineries and leverage their
years of experience, exquisite
taste and long-built relationships
with craft winemakers to hand
select and deliver award-winning
wines to you. They know the
wineries and vintners know them,
so club members get introduced to
wineries and wines they might
never have found on their own.
Five kinds of membership are

available:
•Premier Series—the most

popular
•Signature Series—for collec-

tors and connoisseurs
•International Selections—

from small wineries around the
world
•Aged Cabernet Series—

Napa’s most prestigious Caber-
nets, aged eight to 12 years.
•Pacific Northwest Series—

limited-production, award-win-
ning wines from Oregon and
Washington.
There are no membership fees,

and customers can stop or modify
their preferences at any time.

Learn More
For further facts, tips and

wine suggestions and to learn
how to get a gift membership or
become a member yourself, visit
www.cawineclub.com or call
(800) 777-4443.

PairingThe RightWineWith A Meal Can Make A Difference

This chicken dish deserves a
crisp, white wine that comple-
ments its flavors.

The earliest type of timekeeper, dating from as far back as 3500 B.C.,
was the shadow clock, or gnomon, a vertical stick or obelisk that
casts a shadow. An Egyptian shadow clock of the eighth century BC
is still in existence.

A person uses approximately 57 sheets of toilet paper each day.

***
To see the Earth as we now see
it, small and beautiful in that
eternal silence where it floats,
is to see ourselves as riders on
the Earth together, brothers on
that bright loveliness in the
unending night.

—Archibald MacLeish
***

***
The high prize of life, the crown-
ing fortune of man, is to be born
with a bias to some pursuit
which finds him in employment
and happiness.

—Ralph Waldo Emerson
***

***
At times failure is very neces-
sary for the artist. It reminds
him that failure is not the ulti-
mate disaster.And this reminder
liberates him from the mean
fussing of perfectionism.

—John Berger
***

***

***
The fact is that censorship
always defeats its own purpose
for it creates, in the end, the
kind of society that is incapable
of exercising real discretion.

—Henry Steele Commager
***

Mycophobia is the fear of mushrooms, while lachanophobia is the
fear of vegetables.

Clinophobia is the fear of going to bed.

***
The kind of humor I like is the thing that makes me laugh for
five seconds and think for 10 minutes.

—William Davis
***

***
Many a true word is spoken in jest.

—English Proverb
***

***
I think the next best thing to solving a problem is finding some
humor in it.

—Frank A. Clark
***


