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● A perfect match:
L’Oreal True Match 
Super-Blendable 
Makeup
Have trouble � nding 
your perfect shade? 
Not with this foundation! 
“It has the best range 
of colors—you’re guar-
anteed to � nd one that 
matches your skin 
tone,” promises Emmy 
Award winning makeup 
artist Melanie Mills 
(MelanieMillsMakeup.
com). “And 
since it con-
tains micro-
pearls that 
really bright-
en your 
complexion, 
it also gives 
you a 
gorgeous 
glow.” 

● To banish 
blemishes:
Neutrogena 
SkinClearing Liquid 
Makeup
“The salicylic acid in this 
skin-clearing foundation 
decreases production of 
the oils that cause acne 
and exfoliates the 
uppermost layer of your 
skin,” says dermatolo-
gist Amy Derick, M.D. 
(Derick Dermatology.
com). But what really 
sets it apart, 
she says, is 
that “its 
powerful 
yet gentle 
formula 
penetrates 
deeper, 
preventing 
break-
outs.”

➧ $10.95 ➧ $12

We found the skin-perfecting foundations you’ll want to make part 
of your morning routine! If you want . . .

● Moisturizing 
ingredients:
Covergirl NatureLuxe 
Silk Foundation
“This foundation con-
tains hydrating cucum-
ber water, jojoba and 
rose hip extract to create 
a  smooth look,” says 
beauty blogger Marissa 
Mosseri (MakeupAnd 
Manicures.com). “I 
always get compliments 
when I wear it.” Adds 
celebrity makeup artist 
Julie Cuomo, “It gives 
you a soft, dewy � nish.” 

● The best 
shine control:
Revlon Colorstay Makeup 
with Softflex for 
Combination/Oily Skin
“This lightweight formula con-
trols shine without 
clogging your pores 
and feels so fresh 
and natural,” says 
Mosseri. “It’s 
designed for com-
fortable, all-day 
wear and gives you 
a � awless, satin-
matte � nish. I also 
love that the SPF 
15 protects you 
while you wear it!”
➧$11

Shop Smart!

Flavor of the Week
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Enjoy cookie dough this week!

Fans of cookie-dough ice cream won’t be able 
to resist this new batch of dough-centric 

treats! Craving something sweet with your 
coffee? Try one of Mrs. Fields’ addictive 
chocolate-covered dough bites. Or show off 
your culinary chops with a creamy Cookie-
Dough Float or dough-studded pancakes!

Paula Deen 
 makes cookie dough 
“truffl es” by rolling 
balls of homemade 

dough in melted 
chocolate!

—Kristina Mastrocola

● To banish ● A wrinkle-
eraser:
L’Oreal Visible Lift 
Serum Absolute 
Advanced Age-
Reversing Makeup
What are the magic 
ingredients in this foun-
dation that’ll help you 
turn back the clock? 
“Hyaluronic acid, which 
attracts moisture to 
your skin, and retinol, 
an age-defyer,” says 
makeup artist 
Vanessa 
Elese. “It 
smoothes 
and � rms 
your skin; 
I’m looking 
forward to 
my next 
birthday, 
thanks to this 
formula!” 
➧ $12  

you a soft, dewy � nish.” 
➧ $9.58  

makeup artist 

You deserve the best...Foundation!

clogging your pores 

wear and gives you 

* Unless noted, all foundations can be found in drugstores
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Brooke McLay, entertaining expert at 
TheCheekyKitchen.com and contributor to Betty 
Crocker.com, developed this unusual hot-and-cold 
recipe to showcase Cookie Crisp cereal, one of her 
favorite breakfast treats! 
● In 3-quart saucepan or large pot, whisk together 
4 Tbs. butter, 1/2 cup brown sugar and 1 pint cookie-
dough ice cream over medium-high heat until melted. 
Add 5 cups water; cook and stir mixture until steam-
ing. Serve in mugs, topped with whipped cream, 
mini chocolate chips and Cookie Crisp cereal.

Warm Cookie-Dough Float

Mrs. Fields chocolate-
dipped dough bites, $2 at 

TheCandyCity.com.

Mrs. Fields chocolate-

● Making 
brownies? Pour 
half the batter 
into your crust, 
crumble on 
pasteurized fro-
zen store-bought 
cookie dough 
and top with 
remaining batter.

● Make ice 
cream sand-
wiches using 
giant chocolate 
chip cookies 
and cookie-
dough ice 
cream, then roll 
the sides in 
mini chocolate 
chips! 

● Drop pea-size 
balls of pasteur-
ized frozen or 
refrigerated 
storebought 
cookie dough 
into pancake bat-
ter before grid-
dling; serve with 
chocolate syrup.

▼

▼

▼

Don’t eat dairy? 
Enjoy Purely Decadent’s 

coconut-based 
cookie-dough ice cream! 

About $4.

Try new 
cookie-dough 

Pop-tarts! $3 at 
supermarkets.

Flavor of the Week Cookie Dough!
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