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(NAPSA)—As the tempera-
tures begin to rise in the U.S.,
Australians are bunkering down
for the cold winter months ahead.
This meteorological detail is just
one of many dynamics that makes
Australia the alluring land of
wonder “Down Under.” 

Australia offers many different,
exciting, and provocative twists on
just about every aspect of Ameri-
can life. For instance, one of Aus-
tralia’s oldest and most awarded
winemakers, McWilliam’s Wines,
which brings to you McWilliam’s
Hanwood Estate,  provides a
glimpse into the fabulous world of
food and wine to be discovered
and brought home to your table. 

Creatures of the Sea...
Being surrounded by water

affords Australia an abundant
supply of unique crustaceans and
fish. One distinct species, the
Moreton Bay Bug (thenus orien-
talis), has been receiving rave
reviews from culinary publications
around the world. The Moreton
Bay Bug looks similar to a minia-
ture lobster, and is prepared much
the same way. Another extremely
popular Australian delicacy is the
Barramundi fish (lates calcarifer).
Traditionally, the Barramundi is
wrapped in ginger leaves and
baked in hot ashes. The meat of
this fish is firm and sweet and can
be enjoyed with a crisp glass of
Australian Chardonnay, such as
McWilliam’s Hanwood Estate 2002
Australian Chardonnay. 

...And of the Land
There are several adventurous

meats to be discovered in Aus-
tralia, many of which the true
explorer can also find here in the
U.S. Crocodile meat, for example,
is low in fat and calories, plus
high in protein. The emu (a resi-
dent of Australia for over 80 mil-
lion years) is another lean meat
that is best served grilled with
sweet marinades made with
honey, soy sauce, ginger, lemon

juice and garlic. Emu and croco-
dile meats can be found in some
small Australian restaurants, as
well as online from various spe-
cialty meat purveyors.  

From the Vine
While Australia offers some of

the world’s most interesting cui-
sine, it also produces high-quality
and well-priced wines that have
received attention from wine afi-
cionados around the world. Wine
growing regions across Australia,
including the Riverina, Coon-
awarra, Hilltops, Orange and
Hunter Valley are becoming as
familiar to Americans as Chianti,
Champagne, Sonoma and Napa.
More than a quarter of all red
grapes planted in Australia are
Shiraz, making it one of Aus-
tralia’s biggest exports. With a
juicy, fruit-forward flavor, Shiraz,
such as McWilliam’s Hanwood
Estate 2002 Shiraz, pairs well
with a variety of Australian and
American meats.  

Food and wine are always an
interesting and fun way to dis-
cover the uniqueness of other
countries. A trip to Australia is
only a taste away!  

A Food And Wine Report From 
The Land Down Under

(NAPSA)—Frustrated with try-
ing to achieve a magnificent mane
of hair because your locks crave
moisture? Don’t fret...you’re not
alone.

According to a recent survey,
96 percent of African-American
women experience dry hair and
the majority (61 percent) of these
women say that dry hair is one of
the culprits preventing them from
achieving their dream hairstyle.

“Dry, itchy scalp and dry hair
that breaks easily or is hard to
style are problems the majority of
black women experience at one
time or another,” said Celebrity
Hair Stylist Johnny Gentry, who
has managed the manes of
Vanessa Williams, Tyra Banks
and Serena and Venus Williams.
“I always tell my clients that the
right use of the right products
combined with proper hair care
techniques can help keep hair
moisturized, healthy and strong.”

Whether your hair is long or
short, natural, relaxed or braided,
below Gentry shares his secrets
for creating the head-turning
tresses you crave.

• Start with the right foun-
dation. The key to any beautiful
style is healthy moisturized hair.
To help prevent damage and build
hair strength, use products en-
riched with essential oils (such as
jojoba seed oil and coconut oil) and
deep moisturizing conditioners,
like the new Pantene Pro-V
Relaxed & Natural collection
designed exclusively for African-
American women.

• Shampoo smart. Pour
shampoo into the palms of your
hands. Then, glide fingers through
your hair starting at the scalp and
working down toward the ends.
Finally, for optimal cleansing of
the hair and scalp, make sure to
shampoo twice and rinse thor-
oughly, reaching all sections of
your head.

• Practice proper condition-
ing techniques. After shampoo-
ing and rinsing, squeeze out excess
water, which can dilute the mois-
turizing ingredients in your condi-
tioner.  Then, use the balls of your
fingertips to apply conditioner to
the scalp. Next, use your fingers to
comb a generous amount of condi-
tioner through hair for even distri-
bution. Leave on for three to five
minutes then rinse with cool water. 

• Prepare hair for bed. To
maintain moisture levels and keep
your style intact while you sleep,
apply a small amount of daily oil
cream moisturizer to the palms of
your hands, then rub together and
distribute over entire head. No
matter how tired you are, always
wrap hair in breathable fabrics
like silk, satin or nylon (or sleep
on a silk or satin pillowcase) to
help hair retain its valuable mois-
ture. Remember—exposing hair to
rough fabrics like cotton can zap
hair of moisture and cause break-
age due to friction! 

Follow these tips and say good-
bye to dry, unmanageable hair and
hello to healthy, moisturized hair.
To learn more about the new Pan-
tene Pro-V Relaxed & Natural col-
lection, log on to www.pantene.com.

SAY GOODBYE TO DRY HAIR FRUSTRATION
Leading Celebrity Stylist Helps African American

Women Achieve Dream Hair 
(NAPSA)—With donations

from millions of Americans, letter
carriers delivered more than 60
million pounds of food to help
those in need in 2002. Again this
year, Campbell Soup Company is
kicking off the drive with a dona-
tion of one million pounds of food.
Campbells Soup Company and the
Postal Service’s Priority Mail are
sponsoring special postcards being
sent to nearly 100 million U.S.
homes to remind postal customers
about this effort taking place on
May 10, 2003. You can participate
by leaving a sturdy bag of non-
perishable food items, such as
canned soup, canned pasta or
cereal, next to your mailbox before
your letter carrier arrives. Your
letter carrier will collect and
deliver your donation to a food
bank or pantry that serves your
community.

Discussion is flowering among
gardeners and horticulturalists
about Black Beauty. The new
ornamental Elder with black
leaves was introduced by Eng-
land’s East Malling Research Sta-
tion, world-renowned for hybridiz-
ing new plants. Black Beauty can
be grown as a shrub, or as a bold
perennial by cutting it back each
year. It is available at better gar-
den centers. To learn more, visit
www.ColorChoicePlants.com.

When buying a grill, consider
the BTUs (British Thermal
Units). BTUs measure how much
volume of gas a grill can burn, not
heat output, so more is not neces-
sarily better. In fact, a grill with
fewer BTUs that reaches 550°F is
the most efficient grill you can
buy. It will reach broiling temper-
atures but won’t waste fuel. So
look for a grill with the BTU that
matters—Better Tank Utilization.
Learn more about how to shop for
a gas grill at www.weber.com.

The Doctrine of Signatures was an ancient belief that plants, by the
shape or form of their parts, indicated to man their medicinal uses.

In old Germany it was believed, a magical being with a white dress,
large feet and an iron nose gently rocks crying infants to sleep when
no one else will.

***
Thanks to art, instead of seeing a single world, our own, we see
it multiply until we have before us as many worlds as there are
original artists.

—Marcel Proust
***

***
If you practice an art, be proud of it and make it proud of you...It
may break your heart, but it will fill your heart before it breaks
it; it will make you a person in your own right.

—Maxwell Anderson
***

***
No man is happy without a delu-
sion of some kind. Delusions are
as necessary to our happiness
as realities.

—Christian Bovee
***




