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(NAPSA)—Much has been writ-
ten about embryonic stem cells
and the tremendous medical
promise they may hold. However,
the process of using these cells is
still very much in the research
stage and not presently used in
medical treatments. 

However, the “other stem
cells”—cord blood stem cells—
which are extracted from the
umbilical cord immediately follow-
ing birth, are already being used
with great success in transplants
by doctors. After extraction, cord
blood stem cells can be stored and
used to treat diseases that the
child may develop later in life. To
date, these cells have been used to
treat more than 69 conditions—
including leukemia, various malig-
nancies, lymphomas, immune defi-
ciencies and genetic disorders.

Heartwarming stories of thou-
sands of successful transplants
have encouraged many parents-to-
be to bank their babies’ cord blood
at birth as a preventative measure,
should their child ever be faced
with a life-threatening disease.

“Umbilical cord blood contains
stem cells that can create parts of
blood, bone marrow, and compo-
nents of the immune system, such
as white blood cells,” explains Dr.
Charles Sims, former Chief of
Pathology at Century City Hospi-
tal in Los Angeles and founder of
Family Cord Blood Services.

Dr. Sims says that, as in most
transplants, “matching” is key to
cord blood transplant success.
Therefore, children treated with
their own cord blood have a 100
percent chance of a match. In
addition, the odds for a sibling
benefiting from his or her cord
blood are also great. “That is why
privately banking your own baby’s

cord blood at birth is so important
as a preventative measure toward
the future health of your baby,”
says Dr. Sims.

His message has resonated
with much of the country. Today,
more and more parents are bank-
ing their own baby’s cord blood
privately.  Interest is so great that
it has even reached the Senate
floor, where several bills have
been proposed to increase funding
for cord blood stem cell research.  

The increased funding may
help studies such as one recently
completed by British and Ameri-
can researchers. It produced
embryonic-like cells from umbili-
cal cord blood, a discovery doctors
say could create an opportunity to
treat even more diseases that were
once considered fatal.

“Storing cord blood stem cells
for your children gives them and
the rest of your family the chance
to benefit from medical advances
in treating diseases that may
develop down the road,” says Dr.
Sims.

For more information, call 800-
400-3430, Ext. 3010 or visit the Web
site www.familycordbloodservices.
com/mat.

“Other Stem Cell” Could Ensure Baby’s Future Health

Heartwarming stories of success-
ful transplants have encouraged
many parents to bank their babies’
cord blood as a preventative
measure against disease.

(NAPSA)—More and more
Americans are choosing to enhance
their diets with almonds. Over the
past six years, Americans’ almond
consumption has increased by an
average of 11 percent per year. 

Part of the rise in popularity can
be attributed to almonds’ versatility.
Their delicate, toasty flavor and
crunch complement nearly any
food: poultry, meat and fish; rice
and other grains; vegetable dishes,
green salads and fruit; yogurt and
cheese; and of course, baked goods
and desserts. Almonds can enhance
virtually any meal: breakfast,
lunch, dinner or in between. 

Almonds are packed with vita-
min E, magnesium, fiber, protein,
calcium and other vitamins and
minerals. Some research shows
eating a one-ounce handful of
almonds a day may actually help
lower LDL, or “bad” cholesterol
levels. Other research indicates
almonds may play a role in main-
taining and even losing weight.

You can enjoy almonds diced,
roasted, slivered, sliced, blanched
or just whole natural. You can also
try them in a recipe with a fresh,
flavorful and textural twist.

ROASTED SALMON WITH
WHITE BEAN, ALMOND &

RADICCHIO SALAD

Olive oil for brushing
4 (6-ounce) salmon fillets 
1 (14-ounce) can white

beans such as Great
Northern, drained and
rinsed

1 cup chopped radicchio or
red cabbage

1 cup frisee, arugula, or
other leafy green

1⁄4 cup sliced almonds,
roasted*

1 tablespoon coarsely
chopped fresh dill, plus

sprigs to garnish salmon
3 tablespoons extra-virgin

olive oil
11⁄2 teaspoons red wine

vinegar
Salt and pepper to taste

Preheat oven to 475°F.
Brush a baking dish with olive
oil. Place fillets in baking
dish, skin side down, and
roast 8-12 minutes, or just
until fish flakes. Meanwhile,
combine beans, radicchio,
frisee or other greens, al-
monds and dill in a large bowl.
Toss with oil and vinegar; sea-
son with salt and pepper to
taste. Serve salad alongside
roasted salmon. Serves 4. 

* To roast whole, slivered,
chopped or sliced almonds: Spread
in an ungreased baking pan. Place
in a 350ºF oven and bake 10 min-
utes or until golden brown and
fragrant; stir once or twice to
ensure even browning. Almonds
will continue to roast slightly after
they’re removed from oven. 

For more almond recipes, visit
www.AlmondsAreIn.com.

Enhance Your Diet One Nut At A Time

Full of flavor, texture and essential
nutrients, almonds can enhance
almost anything they touch.

(NAPSA)—Many reach for yo-
gurt for breakfast because it’s con-
venient, tasty and healthy. This
preparation also shows off its ver-
satility. California Yogurt Cup
makes a quick and delicious
breakfast you can feel good about
— high in calcium, protein, potas-
sium and flavor. And you can
make it with your favorite fruit so
you can enjoy a new variation
every morning.

The recipe combines creamy
yogurt with fresh fruit for a
refreshing taste. No-sugar pre-
serves add a touch of sweetness
and low-fat granola contributes
satisfying crunch. It comes to-
gether quickly with plain yogurt
and whatever fresh fruit you
have handy, or you can experi-
ment with different yogurt fla-
vors and combinations of fruits
and nuts. 

Preparation is easy. Simply
layer yogurt and other ingredients
in a parfait cup or glass for an
easy and delicious start to your
day. Or if you’re on the run, pop
the ingredients in a plastic con-
tainer and take it with you.
Beyond breakfast, this tasty com-
bination also makes for a satisfy-
ing and healthy snack.

Yogurt is a food you can feel
good about eating any time of the
day and is an excellent source of
calcium. California is the na-
tion’s leading milk-producing
state and is also a leading pro-
ducer of many dairy products
including butter, ice cream and
yogurt.

California Yogurt Cup
Makes 1 serving

3⁄4 cup nonfat yogurt (plain,
vanilla or favorite flavor)

1⁄2 cup diced fruit 
11⁄2 teaspoons no-sugar

preserves
1⁄2 cup low-fat granola
Spoon half the yogurt into a

bowl or parfait glass. Add half
the preserves and half the gra-
nola. Repeat with one layer
each of remaining ingredients. 

Suggested variations:
Strawberry yogurt, sliced

strawberries and bananas,
strawberry preserves.

Peach yogurt, diced fresh
or frozen peaches, 1 table-
spoon toasted pecans.

Apricot mango yogurt,
chopped dried apricots, 1
tablespoon toasted walnuts.

Start Your Day With A California Yogurt Cup

The California Yogurt Cup is a
healthy way to kick off the day.

(NAPSA)—Italians delight in
sharing food and wine with
friends and family, and they do it
with elegance and style. Here are
some simple tips to add Italian
flair to your gatherings: 

Offer A Festive Welcome
An easy way to ‘wow’ guests

when they arrive is to serve the
Ecco-tini. Offer Ecco Domani’s
Pinot Grigio in a sleek martini
glass with a skewer of chilled red or
white grapes as garnish. The Pinot
Grigio paired with grapes is both
eye-catching and delicious. Festive
and elegant, the Ecco-tini can be a
hit at any celebration.

Get Out Of The Kitchen
Instead of wasting time in the

kitchen while guests are mingling,
serve a delicious Italian antipasti
buffet with an assortment of
meats, cheeses, olives, and cru-
dités that can all be prepared in
advance. Have olive oil in a de-
canter or cruet so guests can
“drizzle” to their taste. Fill a large
ceramic bowl with traditional Ital-
ian treats such as torrone (dense
nougat candies with almonds) and
fragrant oranges for a delicious
and decorative touch. For dessert,
slice up a panettone (from pane—
bread)—a golden, buttery loaf
studded with raisins—it’s meant
for sharing. Another Italian deli-
cacy, struffoli or honey pastry
wrapped in nuts, will delight
those guests with a sweet tooth.

Don’t Forget The Wine
A big part of any Italian gath-

ering is the wine. To make sure

you have the right amount for
your celebration, follow these sim-
ple guidelines: plan for two to
three glasses per person, and
assume each bottle of wine holds
approximately five glasses of
wine. Ecco Domani red wines can
be a great choice to add to the
Italian theme. The Chianti has a
beautiful ruby-red color, aromas of
cherries and fresh red fruit min-
gled with spices and peppery
notes. It pairs well with all types
of pasta, hors d’oeuvres, and red
or white meats. Ecco Domani Mer-
lot has a deep red color, aromas of
ripened fruit, with spice and
cherry flavors; it’s a wonderful
accompaniment to all meals.

For more information on enter-
taining, log on to www.ecco
domani.com.

How To Celebrate Italian Style

Set a festive table with platters of
treats, a tasty wine and fresh
flowers.

Real Estate Success
(NAPSA)—Want to be rich? Get

real. Real estate that is. That’s the
advice of the man whom USA
Today called the “King of Ready
Made Dream Homes” and The Wall
Street Journal dubbed the “Real

Estate Rock
Czar.”  Now,
Frank McKin-
ney, the best-
selling author of
“Make it BIG!,”
shares the wis-
dom of his extra-
ordinary 20
years of creating
real estate mar-

kets that had not existed before.
His new book is “Frank McKin-

ney’s Maverick Approach to Real
Estate Success: How You Can Go
from a $50,000 Fixer-Upper to a
$100 Million Mansion” (Wiley;
$19.95).

It offers his “maverick ap-
proach” to real estate riches,
based on easy-to-understand, solid
principles and good old-fashioned
common sense. For example, he
advises: don’t expect to get rich
overnight, do your homework, pay
attention to details, plan for every
contingency, and be prepared to
work hard. Using examples from
his own remarkable success, Mc-
Kinney shows us how to create a
new market, negotiate and build
alliances with buyers, sellers,
agents and banks, find, improve,
market and sell properties rang-
ing from starter homes to multi-
million-dollar mansions. 

In addition to doing well, Mc-
Kinney believes in doing good. He
founded the Caring House Project
Foundation, a nonprofit organiza-
tion that provides housing to
homeless families worldwide. All
royalties from the book go to the
CHPF, www.frank-mckinney.com.

You can find the book at book-
stores, by calling 1-800-225-5945
and online at www.wiley.com.

The impala is a swift, graceful
antelope that can leap up to 30
feet in a single bound.

Of the 30 major league base-
ball teams, 10 have never won a
World Series.




