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(NAPSA)—As the hub of the
household, today’s kitchen is in a
state of constant evolution. New
trends, materials and technology
are always being introduced and
each is more exciting and innova-
tive than the last. Because savvy
homeowners want to stay edu-
cated concerning what’s available,
Wilsonart Laminate, the leading
manufacturer of decorative sur-
faces, has gathered a sampling of
some of the most popular innova-
tions to hit the market recently:

High-tech appliances. The
newest appliances seem to offer as
many options as the most cutting-
edge DVD player, cell phone or
portable messaging device. There
are dishwashers that accept an
entire bottle of detergent and dis-
pense just the right amount each
time, limiting refills to approxi-
mately every three months. Some
dishwashers hold 16 place set-
tings and still others have short
wash cycles. Interactive computer-
ized appliances have also debuted.
One refrigerator sports Internet
capabilities, e-mail, messaging
and TV/DVD features and tells
you when to replace food items.
Industry experts talk about soon
using offsite computers to turn on
home ovens to begin dinner. 

New materials. Countertops
are the centerpieces of kitchens
today and are therefore being
designed with the latest and most
popular materials. Deepstar, the
first series in the new WilsonartHD
High Definition Laminate category,
looks and feels like no other surface
on the market. By re-engineering
tried and true traditional laminate,
WilsonartHD features a rich, multi-
dimensional look with three times
the wear-resistance of the industry
standard. Deepstar designs have a
naturally weathered, organic look,
such as patinated copper, worn
slate and burnished bronze. 

• Colored appliances. Give
your kitchen an exciting shot of
color with appliances that are
available in a variety of hues.
Today’s refrigerators, ranges,
dishwashers and countertop appli-
ances can be found in hot red, egg-
plant, lavender, pop yellow and
pale blue.

• Wine refrigerators. This
trend shows no signs of slowing.
From under-the counter models to
large units with separate cham-
bers and climate controls for both
red and white, these refrigerators
are a staple for wine enthusiasts. 

• Chandeliers. Add a bit of
glamour to any kitchen with a
chandelier. Decadent, stylish and
fun, chandeliers are now available
at a variety of price points and
styles, ranging from antique, to
modern, to whimsical. 

• Ceilings. Why stop at chan-
deliers when ceilings can have a
wow factor as well? Upscale
homes lead the way with vaulted
and domed ceilings; arches, trus-
ses and beams designed to look
300 years old and even hand-
painted drop ceiling tiles. 

To learn more about Wilsonart
Laminate products, call 800-433-
3222 or visit countertop.com. 

21st Century Kitchen—The Latest Innovations And Trends

Today’s kitchen is home to high-
tech equipment and innovative
materials, such as the first ever
high-definition laminate.

A Picture-Perfect Turkey
(NAPSA)—The first step to

roasting a picture-perfect turkey,
say the experts, is to start with a
quality roaster. Here are some
tips to help you choose one:

• Avoid flimsy disposable pans.
Instead, choose a heavyweight
roaster with strong handles. 

• Dark-colored roasters absorb
the oven’s energy and evenly dis-
tribute it.

• Porcelain-on-steel roasters
provide an even heat distribution
for uniformly cooked, beautiful
turkeys. Most hardware and retail
stores carry a line of speckled
porcelain-on-steel roasters called
Granite Ware.

• Roast your turkey at a con-
stant 325° to 350°F. A 16 to 24
pound turkey takes approximately
12 to 15 minutes per pound.

• Add water or broth to the pan
to baste with and to keep the meat
moist. Baste every 30 minutes.

• Use a meat thermometer to
insure thorough cooking. The
deepest portion of the breast
should read 170° F, the thigh,
180° F.

• Once finished, let the bird
rest for about half an hour so the
juices settle before carving.

Choose a heavy roaster that is
designed to accommodate the
weight of a turkey.

(NAPSA)—For many, the urge
to escape the latest headlines—
and instead focus on what matters
most—becomes overwhelming
around the holidays. This year,
though, don’t be surprised if all
the hoopla only deepens certain
core values people hold dear.

In fact, experts are predicting
people will go especially out of
their way to find more meaningful
gifts for friends and loved ones.
Jewelry and style expert Michael
O’Connor offers tips on the sea-
son’s trends:

Importance Of Family
Recent events have caused

many people to reflect on the
importance of family. O’Connor
says a growing number of parents
are giving their children charms
and jewelry that will serve as
heirlooms for generations. For
instance, designer Kubik makes
Platinum charms shaped like
hearts and Canera makes reli-
gious symbols. Designer Aaron
Basha makes charms shaped like
initials, baby shoes or even a
favorite mascot. For teens, go
with Platinum charms on varied
colored silk cords by Novell
Design Studio.

Supporting Troops
Many people now know some-

one with a loved one serving
overseas. O’Connor suggests hon-
oring that person by giving one
of Takohl’s Platinum Treasure
Rings. The unique rings open to
reveal personal messages and
are available with a variety of
gemstones to reflect special
meanings. Or consider pendants
such as those designed by Suna
Bros., Inc., with room for a photo

on the back of the design.
Friends Matter

A number of people who might
have taken friends for granted in
the past now plan to give them
special gifts. O’Connor recom-
mends a modern Platinum and
diamond wide cuff bracelet by
Suna Bros., Inc. or a sleek and
stylish pair of brushed Platinum
cufflinks from Herco.

Can’t figure out your friend’s
style? Check out a plethora of very
affordable Platinum gift options
from PMI—from basic bangles to
hoops, chains and much more.

“Platinum is perfect for these
meaningful gifts,” says O’Connor.
“Like true friendship and love, it’s
precious and rare and because
Platinum is very dense, you’re
giving something that will last a
lifetime.”

For more information, visit
www.preciousplatinum.com. 

Giving Gifts With Meaning

Platinum and Tahitian pearl suite
set by Henry Dunay.

(NAPSA)—There’s good news
in the health care industry. Some
hospitals seem to be delivering
exactly what patients want—more
cost-effective, quality care.

This care is being delivered by
physician-owned specialty hospi-
tals, which concentrate on cardiac
care, orthopedics, spine and joint,
or surgery. Driven by market
demand, the specialty hospital
industry has grown rapidly.

Despite that demand, that
growth  has  been  ha l ted  by
Congress. In March 2005, the
Medicare Payment Advisory Com-
mission (MedPAC)—ignoring its
own research on the effectiveness
and quality provided by specialty
hospitals—recommended that
Congress ban the development of
new specialty hospitals until 2007.

Although the proposed bill to do
so is titled the Hospital Fair Act of
2005, many have said it is not fair
to consumers. The bill is the result
of lobbying by general hospitals
and the American Hospital Associ-
ation who feel that specialty hospi-
tals offer unfair competition, says
Sean Parnell, vice president for
external affairs at the Heartland
Institute in Chicago.

“As it is with competition in
any business, new entrants with
superior products and lower prices
raise the bar for incumbents,” said
Parnell. “In this case, general hos-
pitals as the incumbents are feel-
ing the pressure and should reex-
amine their own standards of
quality, care and cost effectiveness

rather than questioning the inno-
vative advances made by others.”

Research by MedPAC and the
Lewin Group show that customer-
focused specialty hospitals are
indeed more innovative, competi-
tive, efficient and cost-effective.

Research also shows commu-
nity hospitals actually do better in
communities that have to compete
with specialty hospitals because
they try to achieve the same level
of excellence.

To Parnell, attempts to legis-
late the development of these hos-
pitals is a heavy-handed over-
reaction by the government.

“This is a clear attempt by gov-
ernment to dictate your health
care choices,” said Parnell.

Rather than prevent new hos-
pitals from opening, he suggests
studying specialty hospitals to
learn why they work so well and
to apply those lessons to health
care in general.

How To Get The Care You Need

A new bill banning the construc-
tion of specialty hospitals is not
considered to be fair by many
patients.

(NAPSA)—A new kind of fuel
cell design—called the Ovonic
metal hydride fuel cell—is said to
offer instant start-up, cold-tem-
perature operation down to minus
20 degrees Celsius and the ability
to store electrical energy. To learn
more, visit the Web site at www.
ovonicfuelcell.com.

California is the nation’s lead-
ing milk-producing state and one
of the country’s leading cheese
producers. The state makes 250
varieties and styles of cheese and
is home to more than 50 cheese-
makers. For more information,
recipes and serving ideas for Real
California Cheese, visit www.Real
CaliforniaCheese.com.

Visa offers a variety of secure,
convenient and reliable payment
options and security protections,
including Visa’s Zero Liability
Policy, give debit and credit card-
holders recourse that paper pay-
ments such as checks just don’t
provide.

People can use systems such as
Simon & Schuster’s Pimsleur pro-
gram while they work out, garden,
do housework, or commute to
work. The best-selling audio pro-
gram was designed to be easy-to-
use and guarantees proficiency. All
lessons are based on methods
established through linguist Dr.
Paul Pimsleur’s research and they
provide positive reinforcement and
are interactive. For more informa-
tion, visit www.pimsleur.com. 

For beautiful hair, choose nat-
ural and organic hair care prod-
ucts that are specifically meant
for you. Kiss My Face has an

organic hair care line that caters
to three different types of hair, as
well as a mousse and gel for
styling. To learn more, see www.
kissmyface.com.

Ice dams—snow that melts and
refreezes, blocking gutters—may
not be a household word, but they
cost the public millions of dollars
each year, when ceilings and walls
are ruined as a result of winter
water seepage. MetLife Auto &
Home offers a free brochure on
how to protect your home against
damage from freezing weather, by
calling 1-800-638-5433.

With a few simple photography
tips and the right software, you
can have a collection of digital
memories to cherish throughout
the year and for generations to
come. If you are a Windows XP
user, Microsoft’s Digital Image
Suite 2006 has everything you
need to enhance, create, share and
organize your photos. For informa-
tion about Digital Image Suite,
visit www.microsoft.com/discover.
For more digital photography 
tips for all levels of users, visit
www.bluepixel.net.

(NAPSA)—Online holiday
shoppers can save by shopping at
sites that offer rewards programs.
For instance, the FreeStyle Re-
wards program at www. Free
StyleRewards.com lets customers
shop at over 300 online stores and
build points with every purchase.
The points can be redeemed for a
MasterCard gift card that spends
like cash anywhere (online or
offline) Debit MasterCard is
accepted.

***
Knowledge is gained by learn-
ing; trust by doubt; skill by prac-
tice; and love by love. 

—Thomas Szasz, M.D. 
***

***
I am a great believer in luck,
and I find the harder I work the
more I have of it. 

—Thomas Jefferson
***




