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(NAPSA)—If you’re looking for
a way to spice up your next get
together, add a little Apricot
Chipotle Sauce to the menu. 

Try using the zingy, flavorful
sauce to baste pork kebabs or add
a southwestern flavor to rotisserie
chicken. It’s easy to make and
stays fresh in your refrigerator up
to three weeks. Plan ahead by
freezing part of the recipe in Ball
plastic or wide-mouth freezer jars
to add flair to your cooking.

Apricot and Chipotle Sauce

5 cups 1⁄2-inch chopped,
pitted apricots (about 14
medium)

2 cups water, divided
4 dried chipotle chilies
1⁄4 cup finely chopped onion

(about 1⁄4 medium)
1 clove garlic, minced
1 tablespoon grated lemon

peel
1 cup sugar
1 teaspoon cumin
1⁄2 teaspoon salt
1⁄2 teaspoon coarsely ground

white peppercorns

11⁄2 cups white wine vinegar,
5% acidity

Cook apricots in 1 cup of
water until apricots are ten-
der. Puree apricot mixture in
a food processor; set aside. 

Remove stems from chipo-
tle chilies. Bring remaining 1
cup of water to a boil; remove
from heat. Place chilies in
hot water, cover and allow
chilies to steep for 15 min-
utes. Puree chili mixture. 

Combine apricot puree and
chili puree in a large sauce-
pot.  Stir in remaining in-
gredients. Cook sauce over
medium-high heat 15 minutes,
stirring to prevent sticking.
Use immediately or cool sauce
then ladle into Ball freezer
jars and freeze. Yield: about
six half-pint jars.

Note: When handling hot
peppers, wear rubber gloves
to prevent hands from being
burned.  

Visit www.homecanning.com
for other entertaining and recipe
ideas.

Apricot Chipotle Fusion 

Apricot and Chipotle Sauce can add a tangy flavor to most any meal.

(NAPSA)—Busy cooks looking
for simple, innovative ways to cre-
ate family-pleasing, change-of-pace
meals and increase their consump-
tion of whole grains may welcome a
helpful new brochure titled “Brown
Rice Whole Grain Goodness.”   

The free full-color brochure,
produced by USA Rice Federation,
features a selection of delicious,
good-for-you recipes, as well as
time-saving tips and helpful nutri-
tion information. 

“We are pleased to offer this
new brochure to consumers, many
of whom are pressed for time, but
who still want to prepare flavor-
ful, healthy meals,” says Anne
Banville, vice president of domes-
tic promotion, USA Rice Federa-
tion. “All of the recipes are quick,
easy to prepare and good for you,
in keeping with the 2005 U.S.
Dietary Guidelines and MyPyra-
mid recommendations to increase
whole-grain consumption and get
the most nutrition from calories
consumed. We hope that our
brochure will serve as a go-to
resource for cooking tips as well
as satisfying and great-tasting
brown rice recipes.”

Many of the featured recipes
combine brown rice with other
nutrient-rich foods to provide
maximum nutrition. With its
sweet, nutty taste, 100 percent
whole-grain brown rice adds satis-
fying flavor and nutrition at just
108 calories per half-cup serving
with no sodium and no trans fat.
In addition, brown rice is a com-
plex carbohydrate that provides
15 essential nutrients including
the B-vitamin folate, niacin and
potassium, and is a good source of
dietary fiber.  

There are breakfast, lunch and
dinner recipes to please every
palate—from wholesome and deli-
cious Country Breakfast Cereal to
savory Orange Chicken & Veg-
etable Rice Bowl and hearty
Chunky Vegetarian Chili. 

What’s more, these good-for-
you recipes reflect the latest
Dietary Guidelines and MyPyra-
mid recommendations, which say
that carbohydrates such as
grains should provide 45-65 per-
cent of daily calories. A half-cup
serving of brown rice equals one
whole serving of the recom-
mended three daily servings of
whole grains. 

For your free copy of the
“Brown Rice Whole Grain Good-
ness” brochure, visit www.usa
rice.com/consumer to download
the brochure or send a business-
size, self-addressed, stamped
envelope to: “Brown Rice Whole
Grain Goodness,” c/o USA Rice
Federation, 4301 N. Fairfax Dr.,
Suite 425, Arlington, VA 22203. 

Recipes That Celebrate The Goodness Of Brown Rice  

Brown rice tastes delicious in
this Orange Chicken and Veg-
etable Rice Bowl recipe.

(NAPSA)—A clinical stage drug
that has been safely used for more
than 50 years as a treatment for
an infectious skin disease spread
by sand flies may prove to be a
giant step closer to the develop-
ment of a targeted anti-tumor
therapy for cancer.

The agent VQD-001 also
known as Sodium Stibogluconate
(SSG), is used to treat Leishmani-
asis, a skin disorder found mostly
in tropic and sub-tropic climates.
Although the drug had been used
for decades to treat this condition,
researchers have presented evi-
dence that it appears to have
other therapeutic potential: reduc-
ing the size of cancerous tumors
and possibly also eliminating
them completely in patients with
specific types of cancer when used
in combination with interferon. 

According to researchers at Vio-
Quest Pharmaceuticals, SSG has
been proven effective in animal
models of certain cancers. VioQuest
has partnered with investigators at
the Cleveland Clinic Taussig Can-
cer Center who have found that
SSG inhibits specific proteins
called protein tyrosine phos-
phatases (PTPases). Abnormal lev-
els of PTPases may allow for tumor
growth in certain cancers. 

Extensive pre-clinical cancer
studies have shown significant
anti-tumor activity with SSG at
lower doses of the drug than for
leishmaniasis. Other pre-clinical
studies showed SSG used alone
(called monotherapy) led to an 85
percent suppression of human
melanoma xenografts and, more
impressively, the combination of

SSG and interferon even caused
complete regression of cancer in
many instances.

A Phase I/II study in patients
with refractory cancers is currently
underway at the Cleveland Clinic.
Dosing in this study recently
began in patients who have failed
to see improvement with previous
cancer treatments. 

“Our cancer clinical trials
using this therapy are in step
with the emerging trend of tar-
geted or personalized medicine.
That is really where science is
leading us; to less toxic, more
precise cancer therapies, instead
of trying to find one cancer drug
that may be potentially ineffec-
tive or toxic to fit all types of can-
cers,” says Dan Greenleaf, CEO
of VioQuest Pharmaceuticals.

According to the American
Cancer Society, cancer is the sec-
ond leading cause of death in the
U.S. 

For more information on
targeted cancer therapeutics, log
onto www.vioquestpharm.com.

Targeted Therapeutics Take Aim At Cancer

Researchers are finding targeted
cancer therapeutics may offer
significant benefits to patients.

by Stephanie Nelson—
“The Coupon Mom”

(NAPSA)—Although recent gov-
ernment statistics say that 40 per-
cent of America’s families spend
more than they earn, living within

a budget and even
saving money may
be easier than you
think. Making it
your goal to save
$1 million might
not have to require
any serious sacri-
fices. In fact, it is

very possible to save $1 million in
the next 25 years by following a few
simple tips:

•Focus on fixed expenses.
Check household expenses to
make sure you’re getting the most
competitive rates. For example,
you can bag a bargain with a
value ISP an Internet provider,
such as PeoplePC Online (www.
peoplepc.com), which offers ser-
vice for as little as $10.95 per
month with security features such
as virus and spam protection. Sav-
ings: $11,467.

• Flee the fees. To avoid un-
necessary bank fees, visit your
bank’s Web site to stay on top of bill
payment deadlines and balances.
The amount saved in fees can actu-
ally earn you interest. Savings
potential: $19,503.

• Eat smart. Spend less.
Plan a week’s meals around your
grocer’s weekly sales and coupons.
Cutting your food bill by a third
could help you save an average of
$97,660.

• Pack some fruit to save
some loot. Having your morning
coffee at work and bringing your
lunch to work can save you $5 to

$10 a day or $95,110.
• Penny-wise exercise. Before

you pay costly gym membership
dues, see if your employer is affili-
ated with a fitness club. Alterna-
tively, you can take advantage of
free health and fitness classes. Sav-
ings potential: $38,048.

• Wash and go. The majority
of your wardrobe should be
washable. When you have to use
the dry cleaner,  search for
coupons on the Web. Saving $10
a week can add up to $9,518.

Say no to refunds. While it
feels like a bonus to receive a
refund from the IRS, you are actu-
ally lending your money to the
government. Make sure you take
the proper amount of withhold-
ings, and aim to balance out your
tax return instead of planning
for a refund. Savings potential:
$3,146.

For more information and to
submit questions or your own
money-saving tips, visit www.
saveamillion.net.

Ms. Nelson is a mother-of-two
and a regular contributor to ABC
News’ “Good Morning America.”
She is also the founder of
CutOutHunger.com, a program
that directs unused food coupons to
food banks.

How To Save A Million In 25 Years

Parenting School
(NAPSA)—Chances are, after

finishing school you thought you’d
never have to worry about geometry
or chemistry again. Then you had

kids—and they
needed help
with their home-
work. 

A new series
of books will
help. They give
parents tips on
helping their
kids handle

math homework and science
projects. Here’s a closer look:

An Art Of Science
With the trend toward hands-on

learning, more and more children
have to com-
plete science
projects. “Cliffs-
Notes Parent’s
Crash Course to
E l e m e n -
t a r y School
Science Fair
Projects” (Wiley,
$16.99) helps

parents and kids create last-
minute masterpieces. Chapters are
grouped by science subject, with
two-page spreads devoted to each
project. Each project idea includes
step-by-step instructions and dis-
cussion topics. 

Make Math Add Up
“CliffsNotes Parent’s Crash

Course to Elementary School
Math” (Wiley, $16.99) offers thor-
ough coverage of elementary math
topics including integers, whole
numbers, adding, subtracting, mul-
tiplying, decimals, percentages,
powers, exponents, roots and mea-
surements. Features include model
problems to help parents learn
where their children need help,
sample problems with step-by-step
solutions and a glossary of terms. 

The books are available wher-
ever books are sold.

Jockey Albert Adams won
nine consecutive races over a
three-day period at a Maryland
track in 1930.

A jelly doughnut measuring 16
feet in diameter and weighing
more than 3,700 pounds was
made in Utica, N.Y. in 1993.




