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(NAPSA)—If you’d like to put a
few household expenses on the
chopping block, consider making a
few easy adjustments in your
kitchen. These tips from the Cook-
ware Manufacturers Association
can be found in the new “Guide to
Cookware and Bakeware,” a
handy kitchen tool itself: 

Less Energy Use = Savings
Energy consumed by cooking is

a very small percentage of the
total energy demand, although
cooking foods more efficiently will
take a bite out of your energy bill. 

• Select quality cookware that
heats evenly and rapidly. Alu-
minum, copper and stainless steel
with conductive bottoms are a few
of the most efficient materials for
quick heating.

• Use properly fitted covers for
pots and pans. A well-fitted cover
lets you turn the heat off a few
minutes before food is completely
cooked, because it retains heat in
the pot or pan and finishes the
cooking for you.

• Consider using portable elec-
tric appliances, such as slow cook-
ers, broilers and toasters that
require less energy than an elec-
tric range unit.

• Decrease cook times by thaw-
ing frozen foods before heating,
unless the food package or recipe
instructions specify otherwise.

• Remember that glass cook-
ware is excellent for use as oven-
ware and for casseroles. Glass
holds heat for a long time after
being removed from the oven.

Dining In = Savings
Eating at home can make good

economic sense because it is gen-
erally cheaper than eating out or

buying expensive prepackaged
meals. The following tips could
make dining in even easier on the
pocketbook:

• Think portion control. Dole
out smaller serving sizes to your
family and have them ask for
more if they’d like. You’ll probably
have less to scrape into the
garbage and more to bundle for
another meal.

• Save money and your health
by replacing cuts of meat with
beans and other forms of protein.
It’s ultimately better for you and
cuts costs at the checkout counter.

• Buy the best quality cook-
ware your budget allows. Most
kitchen equipment is used fre-
quently and should be durable
enough to last many years. Plus,
the better your cookware, the
more likely you are to cook.

You can get tips on choosing
cookware and more information
on purchasing the 2007 “Guide
to Cookware and Bakeware” by
visiting the Cookware Manufac-
turers  Associat ion s i te  at
www.cookware.org.

Saving Money In The Kitchen

Clever practices and good cook-
ware cut household costs.

(NAPSA)—Growing older
means taking on new responsibili-
ties and confronting new chal-
lenges to building a healthy
lifestyle. For Americans age 65 and
above, it may also include taking
multiple medications to manage a
variety of health conditions. In
fact, a survey of 17,000 Medicare
recipients found that 40 percent of
patients reported taking five or
more prescription medications. 

The prevalence of chronic ill-
ness in an aging population un-
derscores the importance of
maintaining a healthy lifestyle,
diet and prescribed medication
regimen for managing these con-
ditions. The Centers for Disease
Control and Prevention esti-
mates that 80 percent of seniors
are living with one chronic con-
dition—such as diabetes, heart
disease, arthritis or cancer—and
about half have at least two.
Still, studies have shown that
many older Americans (between
40 and 75 percent) do not take
their medications at the right
time or in the right amount. 

People may not get maximum
benefit from their therapeutic
plan unless they use medications
as prescribed by, or as agreed
upon with, the health care profes-
sional. Lack of medication adher-
ence—not taking medication as
prescribed—may contribute to
worsening of disease, preventable
death, unnecessary hospitaliza-
tions, and increased health care

costs. These consequences can be
serious but, fortunately, following
your treatment regimens may
reduce these risks. 

Here are some tips to help
seniors stay on track with their
medication regimen:
At The Doctor’s Office:
• Write it down. Ask your doc-
tor to write down specific direc-
tions for taking your medicine.
One study found that more than
60 percent of patients did not
understand what their physicians
told them about medication use
immediately after receiving the
information.
• Bring someone with you.
Having a friend or family member
in the doctor’s office with you to
listen, ask questions and lend
support may be helpful.
On The Way Home:
• Don’t wait. Fill your prescrip-
tion immediately after leaving the
doctor’s office. 
• Ask the pharmacist. Ask
your pharmacist any questions
about your medication that you
didn’t think of or feel comfortable
asking while at the doctor ’s
office.

At Home:
• Organize! Using pillboxes or
other special medication holders to
organize your medications by hour,
day and week lets you easily see if
you missed a day or a dose.
• Organize! Link taking your
medications with a routine
event, such as brushing your
teeth, shaving or even calling
the grandkids.
• Organize! Keep your medica-
tions in a familiar place—on a
dresser or nightstand—so they are
the first thing you see in the
morning. If you have to take your
medicine with meals, keep them
in a safe location in the kitchen. 
• Make use of reminder tools.
Special “reminder” devices such as
a vibrating watch, an automatic
pill dispenser or a pager can help
you remember when to take your
medications. 
• Keep a checklist. Use a check-
list to make sure that you took your
medicines each day, as directed.
• Plan ahead. To decrease your
chance of missing a dose, give
yourself enough time to refill your
prescription before the current
one runs out.

Above all else, remember that
your health care professionals, fam-
ily, caregivers and friends are there
to help you, so don’t be afraid,
ashamed or embarrassed to ask
questions or to ask for help. 

This information is brought
to you by AstraZeneca Phar-
maceuticals LP.

According to the Food and Drug 
Administration (FDA) Consumer magazine, 
September 2003, many older Americans 
(between 40 and 75 percent) do not take 
their medications at the right time or in 
the right amount.

Lack Of Medication Adherence Is A Serious Concern For Older Adults

Monthly Inspiration
(NAPSA)—For years, adults

have enjoyed book-of-the-month,
flower-of-the-month or chocolate-
of-the-month clubs. Now kids can
enjoy the thrill of running to their
mailbox each month and opening
a new gift.  

Created by the education
experts at Scholastic, Kids Gift-of-
the-Month Clubs are gifts that
kids will look forward to receiving
every month. Gift givers can
enroll a child in a club matching
his or her age and interest, such

as Baby Einstein (ages 0-2), Nick
Jr. (2-6), VeggieTales (3-7), Build-
a-Bear Workshop (5 and up) and
Ultimate Magic (6 and up). Each
month, kids receive a new addi-
tion to their collection and several
of the clubs, some award-winning,
also have their own members-only
club Web sites that extend the fun
with games and activities.  

From holiday to birthday gifts,
the Scholastic Kids Gift-of-the-
Month Clubs help remind children
that someone is thinking of them
throughout the year. To learn more,
visit www.scholasticgifts.com. 

Families can extend the holiday
season with monthly gifts that
inspire children to learn.

(NAPSA)—As first-time cooks
prepare for hosting their families
for a holiday meal, culinary expert
Rita Held offers simple tips for
making any meal a memorable
occasion for the whole family. 

Cooking wine. Held suggests
using cooking wine. Including cook-
ing wine in traditional recipes can
add a unique flavor to your dish.
Held recommends using the Hol-
land House brand as it is made
from premium wines and has a
wide variety of flavors, including
sherry, marsala, red, white and
white with lemon flavor. Cooking
wine delivers consistent results
every time as it retains its flavor
even at high temperatures. And
cooking wine has a long shelf life,
so it can be used throughout the
year. 

Season the Stuffing. Add fruit
such as fresh or canned apples (bak-
ing) to your stuffing before baking
it. It will add a boost of flavor and a
personal touch to your dish. 

Butter Your Bread. Brush
store-bought rolls with melted
butter and sprinkle Parmesan
cheese and/or garlic before baking.
Guests will be surprised as they
bite into the flavorful buns. 

Held offers this recipe to liven
up sweet potatoes:

Marsala Whipped 
Sweet Potatoes

Prep/Cook Time: 30 minutes

3 lbs. orange-flesh sweet
potatoes (red garnets)

1 tsp. salt
1⁄2 cup Holland House

Marsala Cooking Wine
6 Tbsp. butter
1⁄2 tsp. vanilla extract
1⁄2 tsp. cinnamon
1⁄4 tsp. nutmeg

Grated peel of 1 orange
1⁄4 cup whipping cream

(optional)

Toasted pecan pieces
Fill a 6-quart pot halfway

with water. Peel each potato
and place in pot to prevent
browning. Cut potatoes into
1-inch cubes and return to
pot. Drain water so there is
enough just to cover potatoes.
Stir in salt. Cover and bring
to a boil. Boil 10 minutes or
until potatoes are soft. 

In a small microwavable
bowl or 1-cup glass measuring
cup, heat Holland House
Marsala Cooking Wine in
microwave until very hot
(about 1 minute on medium
power, depending on your
microwave). Stir in butter,
vanilla extract, cinnamon, nut-
meg and orange peel. 

When potatoes are cooked,
drain water from pot. Add
Marsala Cooking Wine mixture.
Whip with electric beater until
smooth. Stir in cream, if
desired. Keep warm until ready
to serve. Garnish with pecans.

Serves 6 - 8.
Helpful Hint: Whipped

sweet potatoes may be made a
day ahead and refrigerated.
Reheat in microwave, cov-
ered, on medium power. Stir
occasionally.  

For additional recipes, go to
www.mizkan.com. 

Cooking Wine Serves Up Seasonal Flavor

Uncorking Flavor—Cooking and
wines add zest and flavor to holi-
day meals. 

(NAPSA)—“Housing is a good
long-term investment,” says
Lawrence Yun, chief economist at
the National Association of Real-
tors. A Realtor can explain mar-
ket conditions and help you to
take advantage of real estate
opportunities. To learn more, visit
www.realtor.org.

**  **  **
To prevent holiday weight

gain, it may help to supplement
your diet with Phase 2 Carb Con-
troller (www.phase2info.com), an
extract of the white bean that
may reduce the digestion of
starches (foods high in starches
include bread, potatoes, rice and
pasta).

**  **  **
If you’re thinking of flying dur-

ing the winter holiday season, a
little planning can help you
smooth out a lot of the bumps. To
learn how, visit www.travel
guard.com or call (800) 826-1300. 

**  **  **
The new Play Along Club dolls

are a group of neighborhood friends
sharing adventures together. To
learn more or to join the club, visit
www.playalongclub.com.

**  **  **
If you enjoy hanging around

cedar-lined closets, there are a lot
of places to find them. Cedar-lined
closets are in George W. Vander-
bilt’s Biltmore House in Asheville,
N.C., the largest home in the
United States; the Four Seasons
Hotel Tokyo at Chinzan-so; and

quaint New England inns.
**  **  **

Men can add a touch of sophis-
tication to their work wear with
new types of tie accents. Look for
Platinum and diamond pieces
from SuperFit. The ringlike
designs slip onto ties just below
the knot. Visit www.preciousplati
num.com.

**  **  **
“The best thing a consumer can

do in finding the best health care is
to find a top doctor and the hospi-
tals at which they practice,” said Dr.
John J. Connolly, publisher of
“America’s Top Doctors®” and
“America’s Top Doctors® for Cancer.”

**  **  **
If the office is practically his or

her second home, bring a little
style to the boardroom with Plat-
inum watches by Jacob & Co. or
Jaeger-LeCoultre. A number of the
watches are unisex and favored by
celebrities like Justin Timberlake
and Jennifer Lopez. Visit www.pre
ciousplatinum.com.




