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Help For Thinning Skin
(NAPSA)—It’s no joke: Being

thin skinned can affect how
healthful and youthful you may
look. That’s because people who
add fullness and thickness to thin,
fragile, aging skin not only de­
velop a smoother look, they’re bet­
ter able to resist bruising.
One way to do so is with Ome­

ga­3 and Omega­6 Essential Fatty
acids (EFAs). Vital to skin cell
membranes, they can be a way to
increase skin fullness in thin skin.
Over time, skin loses EFAs, which
the body cannot manufacture.
EFA deficiency can result in skin
becoming dry and thin.

To help, Reviva Labs has for­
mulated from plants an original
blend of 10 different omega­3 and
omega­6 EFAs. Called Reviva
Labs Essential Fatty Acid (EFAs)
Cream, it’s light and easily ab­
sorbed into skin cells.
Reviva Labs skincare products

are available in leading health
food stores nationally.
For more information, call

(800) 257­7774 or visit www.
revivalabs.com.

Your skin, it seems, can be too
thin, but enriching it with EFAs
can help you look healthful and
youthful.

(NAPSA)—If you’re like most
people, you might experience
tooth sensitivity at one point in
your lifetime, a condition charac­
terized by a tingly feeling or a
flash of pain that can affect cer­
tain areas of a tooth, or all or
some of your teeth. Fortunately,
there are effective solutions to
help ease the pain.

The Problem
Sensitive teeth can mean sig­

nificant pain and can affect daily
activities such as eating, drink­
ing, and even brushing your
teeth. In some cases, the pain
and discomfort can even lead to
painful dentist office visits or
costly dental procedures.
What Causes Sensitive Teeth?
Sensitivity can occur because of

loss of enamel, which is the hard
outer layer of teeth, and recessed
gums. More than 50 percent of
adults have gum recession.
Sensitive teeth occur when the

underlying layer of your teeth,
called dentin, becomes exposed as a
result of receding gum tissue. The
roots of the teeth, which are not
covered by hard enamel, contain
tiny tubules leading to the nerve
center in your tooth. These tubules,
which act like channels, let various
stimuli, such as hot or cold foods or
beverages, reach the nerve in your
tooth, resulting in pain.
How To Reduce Sensitivity
According to public health den­

tist Dr. Robert Gerlach, there are
several steps you can take:

• Maintain good oral hygiene
Follow proper brushing and

flossing techniques to thoroughly
clean all parts of your teeth and
mouth. Make sure to choose floss
that is extra soft and eases any
difficulty or discomfort you may
associate with flossing.

• Watch what you eat
Frequent consumption of

acidic foods can gradually dis­
solve tooth enamel and lead to
dentin exposure.

• Use a soft­bristledtooth­
brush
If you have sensitive gums, try

an extra­soft toothbrush and
always be sure to brush gently
and carefully to prevent damage
to teeth and gums.

• Choose the right sensitivity
toothpaste
That means no trade­offs when

it comes to sensitivity protection
and the overall benefits you need
for healthy teeth and gums. One,
Crest Pro­Health Sensitive
Shield, not only relieves tooth
sensitivity but also protects all
these areas dentists check most:
cavities, gingivitis, plaque, tartar,
sensitivity, whitening and fresh
breath.

• Visit your dentist every six
months for professional cleanings
and oral exams.

Learn More
You can learn more about sen­

sitivity protection when you go
online at www.crestprohealth.com.

HowToTell Your Teeth: Stop Being So Sensitive

Regular dental care and a sensi­
tivity toothpaste with no trade­
offs can help keep your smile
healthy and pain free.

(NAPSA)—Depending on the
type of small business you own,
what you pay to insure your vehi­
cles could be as much as 40 per­
cent of your total operating bud­
get. The following steps can help
you take control of this expense
and save money.
1. Request a policy review.

Take time to understand the cov­
erages that are legally required by
the state and your customers,
then review your policy with your
insurance company or indepen­
dent agent to understand your
coverages, limits and deductibles.
A policy review will also help you
update information on your policy,
which could save you money.
2. When you review your pol­

icy, take a look at your deduc ­
tibles. A deductible is the amount
you’ll pay out of pocket in the
event of a claim. If your business
can afford to pay more out of
pocket, you can raise your deduc­
tible amounts and save money on
your premium.
3. Check out your payment

plan. Insurance companies offer a
lot of options. If your budget can
allow paying in full, you could get

a discount. If you can’t pay in full,
a monthly payment plan can help
you line up payments with cash
flow. Progressive, the No. 1 truck
insurer, offers payment plans to
fit all types of businesses.
4. Ask about available dis­

counts. Progressive offers several,
including an experienced­busi­
ness­owner discount and up to 20
percent off for drivers with CDLs.
For more information or to

find an agent nearby, visit
www.progressivecommercial.com.

Small­Business Owners: Four Steps To Save

A review of your vehicle insur­
ance may put your company on
the road to savings.

***
I think it must somewhere be written that the virtues of mothers
shall be visited on their children, as well as the sins of their fathers.

—Charles Dickens
***

***
My mother gave me a bumblebee pin when I started work. She
said: “Aerodynamically, bees shouldn’t be able to fly. But they do.
Remember that.”

—Jill E. Barad
***

***
You may have tangible wealth untold: caskets of jewels and cof­
fers of gold. Richer than I you can never be. I had a Mother who
read to me.

—Strickland Gillilan
***

Aphra Behn (1640­1689), the first woman in England to become
a professional writer, also worked as a spy for King Charles II of
England.

If the recipe calls for whipped
egg white, you’ll get more vol­
ume if the whites are at room
temperature.

If the fat on a piece of beef is
tinged with yellow, it usually indi­
cates that the steer was grass fed.

     
   

       
       
           
         
       
           
         

         
       
       

       
         

           
   
         
     
           
         

         
       
   

     
     

 
 

 

       
   

         
   

     

   
   

     

   
       

 

   
       

 

         
       
         
           

     
     

         
       
     

     
       

       
       

   
             

         
     

       
     
       

     
         

         
       
       

         
 

       

                 
   

     
     

       
       

       
         

           
         

       
               

       
         

           
         

         
     
         

     

         
       

         
     

       
           
     
     

       
   
     
       

           
         
         

 

     
     

         
       
           

           
             
       
       
     

 
       

         
       

       
         

         
       

   
     

       
           
         
         
       

       
       

         
         
           
       

         
         
         
             
         

     
     

       
         

       
       

     
     

           
         

           
       
   

         
   

       
         
 

     
 

         
     

         
       

     
       

       
       
         
         

   
       
       

       
     
     

       
     

   
   

         
       
   

               

         
       
         
     

   
         
           
             
         
         
         
     

     
         
         

       
         

     
       

     
           

       
         

       
             
         
           
           
           
           

         
   

     
       

           
           

             
         
         
         

       
         

     
     
   
         

         
       

       

           

         
         

     

                     
                         

 

                     
                   

 
   

                   
                           
   

 

                 
                       

         
         
           

               
         
           

Going Green In The Kitchen
 

Slow cookers are more energy efficient than the highest­rated Energy 
Star ovens. 

(NAPSA)—If you want a 
greener, more energy­efficient 
home, start by considering a 
change in how you cook. 

Slow cook your food. If just 10 
percent of American homes re­
placed one oven­cooked meal per 
week with a slow cooker meal, the 
energy saved each year would add 
up to 900 million kilowatt hours, 
according to the California Energy 
Commission. In fact, slow cookers 
use only about one­fourth the 
energy that cooking the same dish 
in an electric oven for one hour 
would use. 
Slow cookers don’t heat up your 

kitchen and help time­pressed 
families get a meal on the table 
quickly in the evening. For even 
more time savings, use a slow 
cooker liner from Reynolds for 
quick, easy cleanup. 
Here’s a tasty slow­cooked 

breakfast or brunch idea: 

Breakfast Casserole 
Serves 8 

1 Reynolds® Slow Cooker 
Liner 

4 cups (about 5 slices) white 
bread, cubed 

1 box (10 oz.) frozen spinach, 
thawed, squeezed dry 

1⁄2 pound bacon, cooked and 
crumbled 

2 cups blended shredded 
cheese, divided 

1 small red bell pepper, 
chopped 

1⁄4 cup onion, chopped 
1 can (10.75 oz) cream of 
celery soup 

5 eggs 
1⁄2 cup evaporated milk 
1⁄2 teaspoon each salt and dry 
mustard 

1⁄8 teaspoon pepper 

Place slow cooker liner in 5­
to 61⁄2­quart slow cooker bowl. 
Fit liner snugly in bowl; pull 
top of liner over rim of bowl. 

Mix bread, spinach, bacon, 
12⁄3 cups cheese, bell pepper 
and onion in a large bowl; 
pour into lined slow cooker 
bowl. Whisk together remain­
ing ingredients. Pour over 
bread mixture; stir gently to 
combine. Place lid on slow 
cooker. Refrigerate at least 3 
hours or overnight. 

Cook on low for 6 to 7 hours 
or on high for 21⁄2 to 31⁄2 hours. 

Carefully remove lid. Sprin­
kle with remaining cheese. Let 
stand, uncovered, 15 minutes 
until cheese is melted. Serve 
casserole directly from lined 
slow cooker. Do not lift or 
transport liner with food in­
side. Cool slow cooker com­
pletely; remove liner and toss. 

For more recipes and ideas, go 
to www.slowcookerliners.com. 




