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(NAPSA)—Some good news to
pack in your trunk about Asian ele-
phants, an endangered species, is
the birth of a 270-pound, healthy
male Asian elephant calf. 

The announcement was trum-
peted by the Ringling Bros. and
Barnum & Bailey® Center for Ele-
phant Conservation (CEC), which
is leading the race to save the
Asian elephant. 

The 32-year-old mother, Josky,
delivered the calf at the CEC on
May 21, 2002. The baby elephant
is 39 inches long. He’s named
P.T. in honor of P.T. Barnum. The
new elephant represents an
important milestone in the race
for survival of the species, since
fewer than 40,000 Asian ele-
phants are left in the world.
Josky and 23 other elephants are
part of a species survival project
that measures results in babies
born. Each new baby takes the
Asian elephant one step farther
from extinction. 

The new baby is Josky’s fifth
calf, and the little elephant joins
half-siblings Asha, Rudy, Gunther
and Sara, who were born at the
CEC between April 2001 and
March 2002.

Since the early 1990s, more
than 30 percent of the viable Asian
elephant calves born in North
America were born through Ring-
ling Bros. Asian elephant conser-
vation project.

The CEC was founded by Feld
Entertainment, the parent com-

pany of Ringling Bros. and Bar-
num & Bailey, to keep Asian ele-
phants alive for future genera-
tions. Built in 1995, the 200-acre
state-of-the-art facil ity was
designed for the reproduction,
research and retirement of the
Asian elephant. Knowledge gained
there is shared throughout the
world, especially throughout
North America and Southeast
Asian countries like Thailand. For
more information about this birth
and the Ringling Bros. Center for
Elephant Conservation, visit
www.elephantcenter.com. 

The Race To Save An Endangered Species

For a video of P.T. and his
mother Josky, visit www.elephant
center.com.

Note to Editors: This is the first of a four-part series.
✁

(NAPSA)—Imagine planning
the meals for a camping trip. You
would have to have enough food
for all the campers, the right
equipment to cook it, a way to
store it and a method for disposing
of all the trash.

Now imagine that the camping
trip will take place high above the
Earth in the International Space
Station. That’s essentially the
challenge faced by astronauts and
their mission planners.

Astronauts eat three meals a
day—breakfast, lunch and dinner.
NASA nutritionists design meals
that provide astronauts with a
balanced supply of vitamins and
minerals. 

Calorie requirements differ for
astronauts. For instance, a small
person would require only about
1,900 calories a day, while a larger
person would require about 3,200
calories. 

Meals are also planned with
variety and personal preferences in
mind. Astronauts can choose from
foods such as fruits, nuts, peanut
butter, chicken, beef, seafood, candy
and brownies. Drinks range from
coffee, tea, and orange juice to fruit
punches and lemonade.

Some foods can be eaten with-
out much preparation, such as
brownies and fruit. Other foods
require adding water, such as
macaroni and cheese or spaghetti. 

Ovens are available on the Space
Shuttle and the Space Station so
food can be heated to the proper
temperature. Since there are no
refrigerators—or leftovers—in
space, food must be stored and pre-
pared properly to avoid spoilage,
especially on longer missions.

Condiments, such as ketchup,

mustard and mayonnaise, are
available. Salt and pepper are also
available, but only in a liquid
form. This is because salt and pep-
per sprinkled in space would sim-
ply float away. There is a danger
they could clog air vents, contami-
nate equipment or get stuck in an
astronaut’s eyes, mouth or nose.

As on Earth, space food comes
in packages that must be disposed
of. However, in space, the process
is a bit more complicated. Astro-
nauts aboard the Space Station
load their trash on to a cargo sup-
ply craft that is later jettisoned
into the atmosphere where it
burns up.

Some packaging is actually
designed to prevent food from flying
away. The packaging is also
designed to be flexible, easier to
use, as well as maximize space
when stowing or disposing of food
containers.

To learn more, visit the Web
site at http://spaceflight.nasa.gov.

A Menu That’s Out Of This World

Astronauts can season their
food with salt and pepper, but
only in liquid form.

(NAPSA)—Shellac—a classic
wood finish for furniture and inte-
rior woodwork—has been around
for hundreds of years. Some of
Europe’s finest museum pieces
still retain their original shellac
finish. Antonio Stradivari used it
to finish his prized violins. Stein-
way used it to finish his pianos.
American craftsman finished fur-
niture and the interior woodwork
and floors of most homes with
shellac throughout the 19th and
20th centuries. 

In the mid-20th century, shel-
lac fell from favor, as consumers
turned to synthetic materials, like
polyurethane, for their wood fin-
ishing projects. Now, shellac is
experiencing a renaissance. In
fact, if it were introduced today, it
would probably be heralded as
revolutionary—the “wonder fin-
ish” of the 21st century.

Here are some of the reasons:
• Shellac makes wood look

beautiful. Shellac gives wood a
rich warmth and tone with a
depth and clarity that enhances
its natural beauty like no syn-
thetic finish ever can.

• Shellac has many other uses.
Shellac is not only a great finish
for wood furniture, doors, floors,
trim and toys; it literally has
1,001 other uses. Use shellac as a
sealer-finish for art and craft pro-
jects such as dried flower arrange-
ments, pastel drawings and statu-
ary. It’s also handy for repairing
scratches in furniture, sealing
pruned tree branches and much
more. It’s probably the most ver-
satile finish in the world.

• Shellac is a great stain
blocker/odor sealer. It forms a bar-
rier that stains and odors cannot
penetrate. Use shellac to seal in
knots and sap from new wood,
water stains on walls and ceilings,

musty odors from smoke, fire,
mildew and old furniture—even
pet odors. No other finish has the
sealing power of shellac.

• Shellac dries quickly. Unlike
synthetic varnishes, which can
take hours to dry and days to cure,
shellac is dry and ready to recoat
or sand in 45 minutes. That means
that most wood finishing jobs can
be completed in a day or less.

• Shellac is non-toxic and envi-
ronmentally friendly. Produced by
the tiny lac bug, an insect native
to India and Thailand, shellac is
an all-natural, renewable re-
source.  An environmentally
friendly finish, shellac does not
create the hazardous waste dis-
posal problem associated with
many synthetic finishes. Because
it’s non-toxic when dry, it’s an
excellent finish for cribs, high
chairs, toys and other objects that
require a child-safe finish.

If you’d like to learn more
about shellac, the “wonder finish”
of the 21st century, visit ,
www.zinsser.com. Zinsser has
been manufacturing Bulls Eye
Shellac for more than 150 years
and has lots of information to
make your next project easy and
beautiful. Or, call Zinsser at 732-
469-8100.

The Timeless Beauty Of Shellac

(NAPSA)—The efforts to win
the hearts and minds of the peo-
ple of South Asia took a practical
turn when a thousand tons of
donated American wheat went to
provide food—and hope—for the
widows and orphaned children of
Afghanistan. 

The wheat was loaded into
containers in North Dakota to
begin their journey to the war-
ravaged nation. The filled con-
tainers traveled by trucks, then
shipped to Pakistan. 

There, the international relief
organization CARE arranges land
transport to Kabul. All told, 53 20-
foot containers will provide needy
families with a year’s supply of
food. 

The shipments are part of a
public/private sector project sup-
ported by the collaborative efforts
of the North Dakota Farmers
Union—which raised $150,000 to
buy 53,000 bushels of wheat—
CARE, and Deutsche Post World
Net, which donated the services of
its logistics Business Unit, Danzas.

“A world-class logistics system
is at its best when it is deployed to
help people in desperate need,”
said Dr. Klaus Zumwinkel, chair-
man of Deutsche Post World Net.
“I am proud that together with
the North Dakota Farmers Union,
the people of North Dakota and
CARE, Deutsche Post and Danzas
could play a role in delivering

urgently needed aid to the suffer-
ing people of Afghanistan.”

Deutsche Post World Net is one
of the largest logistics companies
in the world, with 300,000 em-
ployees worldwide, including
16,000 in the U.S. The group
includes DHL, Deutsche Post,
Danzas and Postbank and provides
international mail, parcel, express,
finance and logistics services. 

Explains Uwe Doerken, CEO of
DHL, “DHL is the first interna-
tional company to offer express
services in Afghanistan. By pro-
viding urgently needed relief
goods, DHL can make its own con-
tribution toward international
humanitarian aid.”

You can learn more about the
company at www.dpwn.com. To
learn how to help or be helped by
CARE, see www.care.org.

Delivering The Goods

A world-class crisis, the need
for food in Afghanistan, is met
with help from the world’s largest
shipper and the world-renown
generosity of Americans.

Automated Timekeeping
(NAPSA)—In today’s business

climate where “time is money,”
more and more small businesses
are following the lead of their
larger-sized counterparts and
eliminating manual time cards—
in favor of automated timekeeping
systems.

The advantages: automated sys-
tems help reduce payroll prepara-
tion time by up to 80 percent and
eliminate many of the inaccuracies
associated with manual calcula-
tion, saving up to three percent in
payroll costs. Also, some even inte-
grate with accounting software,
such as QuickBooks® 2002.

For example, Lathem Time, a
leading manufacturer of time and
attendance products for small
business, has introduced a time-
keeping system—PayClock® EZ—
that shares employee hours with
QuickBooks Pro and Premier
2002. Linking timekeeping sys-
tems with bookkeeping stream-
lines the record-keeping process,
saving a company time and money
in the long run.

PayClock EZ is available at
many office supply stores, includ-
ing Office Depot. To learn more,
visit www.lathem.com.

New time clocks use software
that allows even the smallest
companies to enjoy the same
time- and labor-saving advan-
tages as larger businesses.

OF SMALL
BUSINESS

***
What fates impose, that men
must needs abide; it boots not
to resist both wind and tide.

—William Shakespeare,
Henry VI, Part 3

***

***
Except during the nine months
before he draws his first breath,
no man manages his affairs as
well as a tree does.

—George Bernard Shaw
***

***
Youth is not properly definable
by age. It is a spirit of daring,
creating, asserting life, and
openly relating to the world.

—Malcolm Boyd
***




