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(NAPSA)—The latest in digital
cinema technology adds to Holly-
wood’s creative toy box to bring a
more immersing sensory experi-
ence to viewers at home. 
Moviegoers are quickly becom-

ing accustomed to enjoying the
extra visual dimension of 3-D
images, but now the latest audio
innovation will give them a better,
more realistic surround sound
experience to match. 
You may have already experi-

enced the new audio format,
Dolby Surround 7.1, in select
movie theatres with the release of
Disney Pixar’s “Toy Story 3.” The
format supplies a richer sound
experience for 2-D and 3-D digital
cinema releases alike. 

From Hollywood—
The format gives content cre-

ators increased control over
audio placement and spatial
effects when orchestrating sound
design for their movies. The abil-
ity to combine this new audio for-
mat with the visual depth of
crisp digital movies allows con-
tent creators to immerse the
audience deeper into the movie
than ever before, and with dra-
matic realism.
The new audio format goes

beyond the standard 5.1 channels
currently equipped in movie the-
atres by enabling two additional
surround zones in the rear of the

theatre. Four separate surround
zones improve sound panning,
localization, definition and spa-
tiality to better complement the
on-screen action. 

—to the Home
Those who already have 7.1

systems in the home will be capa-
ble of experiencing feature film
content when it comes to video on
Blu-ray Disc. Nothing changes at
all with the home speaker configu-
ration as it maps perfectly with
the theatrical 7.1 layout.

Until now, theatrical soundtracks
that made their way to the home as
7.1 offerings were originally created
as 5.1 mixes for the theatre, then
remixed during a subsequent post-
production session. The process
involves remixing the dialogue,
music and effects elements, or in
some cases adding new sounds or
effects to make use of the two addi-
tional channels in the 7.1 layout. 
Although this delivered a 7.1

discrete experience, the mixes did
not always reflect the intent of the
sound designers who developed
the original feature film mix. 

Delivering Content
 Creators Intend

As more studios adopt the for-
mat, and sound designers and
mixers start working with discrete
7.1 channels to support the the-
atrical experience, content will
make full use of the extra chan-
nels to support the story, immers-
ing viewers with ambiences, direct
effects and movement of sounds
all around them. Whether experi-
enced in the theatre or the home,
the effects will be exactly as the
filmmakers intended.
Founded in 1965 and best

known for high-quality audio and
surround sound, Dolby creates
innovations that enrich entertain-
ment at the movies, at home or on
the go. Visit www.dolby.com for
more information.

From Hollywood To Home: New Sound Format Offers Richer Experience

Nothing changes at all with the
speaker configuration in the
home for 7.1 as it maps per-
fectly with the movie theatre 7.1
speaker layout. 

(NAPSA)—About half of all
used cars purchased in a year are
bought during the few summer
months.
To stay on the road to safety

and savings, there are a few facts
you need to know first when it
comes to buying a used car.
• Paperwork. Have the seller

provide as much documentation
as possible, including registration
and title documents, service
receipts and proof of insurance.
• Odometer rollbacks. Digi-

tal odometers can be easier to
tamper with, and the tampering
harder to detect. Make sure the
wear and tear on the inside and
outside of the car matches what
the mileage reading says.
• Flood damage. More than

half of the cars damaged by floods
get cleaned up and returned to the
road.
• Curbstoners. Illegal dealers

posing as private sellers sell lots
of cars either on the side of the
road or through classified ads.
Many of the cars have hidden
problems and the seller typically
disappears after the sale.
• Open recalls. Estimates are

that 30 percent of all recalled cars
go unfixed. Check for open recalls at
www.carfax.com/recall and get more
details about a specific recall at
www.safercar.gov. Franchise dealers
will fix open recalls at no cost.
• Certified Pre-Owned

(CPO). Perhaps the best value for
many used-car shoppers, certified

cars are the closest thing to new
cars at used-car prices. Most man-
ufacturer programs, such as those
from Honda, GM and Toyota,
include a rigorous mechanical
inspection and a free Carfax Vehi-
cle History Report with every
CPO vehicle.
• Cars sold online. Sites such

as AutoTrader.com and Cars.com
let you expand your search area
and compare vehicles to find the
best deal. Use discretion when
buying from online classifieds and
auction sites.
• Inspection. An inspection

by a mechanic or body shop and
a Carfax Report is your best
one-two punch to find the right
used car and avoid costly hidden
problems.  Shop at reputable
dealerships and say, “Show me
the Carfax.”

Tips On Buying A Great Used Car 

When buying a used car, it’s wise
to have it inspected first by a
mechanic or body shop you
trust.

by Nancy Ancrum,
culinary writer

(NAPSA)—If you’ve never
made a custard, try this. It takes
a classic French dessert and com-
bines it with a staple of the Amer-
icas—the orange-fleshed sweet
potato, domesticated in South
America for at least 5,000 years. 
If you can whisk the egg yolks

into the hot cream without scram-
bling them—and you can—you’ll
open up a world of desserts: flans
of Spanish heritage, pots de crème
from France and many other tan-
talizing sweets.

Sweet Potato Crème Brûlée
Source: Marvin Woods

1 large sweet potato,
unpeeled

½ cup, plus 1 tablespoon,
sugar

1 teaspoon vanilla extract
2 cups heavy cream
½ vanilla bean, split
4 egg yolks

Caramelized Topping

¼ cup white sugar
1 tablespoon dark-brown
sugar

Preheat oven to 350o F. Bake
sweet potatoes, with the skin
on, for about 45 minutes, or
until soft. Reduce oven to 325o F.
Cool potato slightly and

peel. Place sweet potato in
bowl of electric mixer. Add 1
tablespoon of sugar and the
vanilla extract. Mix until
smooth. Divide mixture evenly
among six 4-ounce ovenproof
ramekins—single-serving
ceramic or glass dishes—
spreading sweet potato in the

bottoms. Layer should be
about ¼ inch deep. Set aside.
Heat cream, remaining

sugar and vanilla bean in a
saucepan over medium-low
heat until hot. Do not boil. Let
cool slightly, then quickly
whisk in egg yolks. Remove
vanilla bean. Ladle cream mix-
ture into each dish over sweet
potato. Bake for 1 hour.
Remove from oven and refrig-
erate until chilled through.
For the topping, stir to -

gether white and dark-brown
sugars. Sprinkle over top of
each chilled dessert, covering
surface completely with a thin
layer. Place under broiler for
30 seconds or until sugar has
just melted. Watch closely to
prevent the sugars from burn-
ing. Remove from oven and let
cool until the sugar topping
has hardened.
Serves 6
Ms. Ancrum interviews chefs,

authors and other food profes-
sionals on her Internet-radio
 program, “Join Us at the Table,”
at www.joinusatthetable.com,
and is a popular food writer and
speaker.

Wow Them With Crème Brûlée

For a delicious dessert, combine
Continental cooking style with an
American staple.

(NAPSA)—There’s encouraging
news for the 5.3 million Ameri-
cans living with Alzheimer’s dis-
ease. While there are currently no
treatments available to slow or
stop the brain cell deterioration
that occurs with the disease, more
than 100 clinical studies in
Alzheimer’s and dementia are cur-
rently taking place, and dozens
more experimental compounds are
poised to move from the labora-
tory to clinical testing. 
Families affected by Alzhei -

mer’s need better diagnostics and
treatment now, but the develop-
ment and testing of these new
treatments are being delayed by a
lack of volunteers in Alzheimer’s
clinical studies.
“Alzheimer’s disease is reach-

ing epidemic proportions with
devastating impact on families
and the potential to wreck Medi -
care, Medicaid and the health care
system,” said William Thies,
Ph.D., chief medical and scientific
officer at the Alzheimer’s Associa-
tion. “The immediate need for ad -
vances in diagnosis, treatment
and prevention has led to an
unprecedented need for clinical
study participants.”
That’s why the Alzheimer ’s

Association recently launched
Alzheimer ’s Association Trial-
Match, a confidential, free tool
that provides comprehensive clini-
cal trial information and an indi-
vidualized trial matching service
for people with Alzheimer’s dis-
ease and related dementias. 
“By volunteering for clinical

studies, people with Alzheimer’s
and their caregivers can play a

more active role in their own
treatment while also contributing
to scientific discovery and benefit-
ing future generations,” said Dr.
Thies. “It is public service in the
best possible sense.”
According to Marilyn Albert,

Ph.D., professor of neurology at
Johns Hopkins and director of its
Division of Cognitive Neuro-
science, “By referring our current
patients to trials, we offer access
to potential cutting-edge treat-
ments while unlocking the door to
potentially more widely available
treatments for people with Alz -
heimer’s in the future.” 
The service contains a com -

prehensive, constantly updated
database of Alzheimer’s, mild cog-
nitive impairment and other
dementia trials taking place
across the U.S.
Alzheimer’s Association Trial-

Match can be accessed at
www.alz.org/TrialMatch or by call-
ing (800) 272-3900 toll-free.

What You Can Do To Help Cure Alzheimer’s Disease

A new service provides clinical
trial information and a free, confi-
dential matching service for peo-
ple with Alzheimer’s, caregivers
and healthy volunteers.

***
The keenest sorrow is to rec-
ognize ourselves as the sole
cause of all our adversities.

—Sophocles
***

***
Life is a foreign language. All
men mispronounce it.

—Christopher Morley
***

***
Love is the triumph of imagi-
nation over intelligence.

—H.L. Mencken
***

***
I’ve never known any trouble
that an hour’s reading did not
assuage.

—Charles de Secondat
***

***
In prosperity our friends know
us; in adversity we know our
friends.

—John Churton Collins
***

***
Forgiveness is a funny thing. It
warms the heart and cools the
sting.

—William Arthur Ward
***




