
Save On Overseas
Calls While Traveling
(NAPSA)—Exploring the apps

on your smartphone can help your
travel—and calling—dollars go
the distance. And there’s one new
app that helps you spend less on
international calls whether you’re
traveling abroad or keeping in
touch with family.

The app, Vonage Time to Call™,
lets you use your iPhone to make
low-cost 15-minute calls to more
than 190 countries with easy pay-
ment through iTunes. Time to Call
can save you 70 to 90 percent over

major wireless carriers, with low
rates of $.99 to $1.99 (plus tax)
per call to 100 countries.

The calls are purchased on a
per-call basis, you pay a flat rate
for each call and you don’t have to
be a Vonage customer to use the
app. Now you can spend your
money on souvenirs instead of
expensive phone calls.

Download the free “Time to
Call” app via the iTunes App Store
or visit www.vonagemobile.com
for more information.

When traveling, you can save
money on phone calls with the
latest iPhone app.

(NAPSA)—To land or keep your
dream job, you may need to
change your “shape.”

Employers are increasingly
looking to hire “T-shaped people,”
according to an expert webinar on
future work skills conducted by
the University of Phoenix Re-
search Institute.

To know if you are “T-shaped,”
consider that the vertical line of
the T represents depth and the
horizontal bar, breadth. A T-
shaped person has general knowl-
edge in a variety of areas and
deep competence in a specialty
area.

So, for example, if you are a
software engineer, you might ben-
efit by developing related skills in
graphic design, project manage-
ment, marketing and even a for-
eign language. At the same time,
you need to specialize in a specific
area of software engineering.

Thought leaders from IBM,
Manpower, Stanford University,
the University of Phoenix Re-
search Institute and the Institute
for the Future recently comprised
the expert webinar panel that dis-
cussed technical and societal shifts
that will require new job skills in
the next 10 years. The event, spon-
sored by the University of Phoenix
Research Institute and hosted by
The Chronicle of Higher Educa-
tion, drew attention to skills for
future workforce success.

To illustrate how businesses
can apply these forecasts, panelist
Jim Spohrer, director of IBM Uni-
versity Programs Worldwide,
spoke about transdisciplinarity—
the ability to work across multiple
areas of expertise.

“At IBM, we talk a lot about
hiring T-shaped people who are
both deep problem solvers (ex-
perts) and broad communicators
who can work well on teams of
experts,” said Spohrer. “Trans-
discipl inarity also implies
people who can learn and adapt
more quickly, who are better
lifelong learners.”

Panel moderator Dr. Tracey
Wilen-Daugenti, vice president
and managing director of the Uni-
versity of Phoenix Research Insti-
tute, says many of today’s prob-
lems are too complex to be solved
with one discipline. For example,
a typical job at a technology firm
might require knowledge of tech-
nical, financial and human-rela-
tions aspects of the business.

“Based on multiple studies by
the University of Phoenix Research
Institute,” said Wilen-Daugenti,
“today’s workforce may not fully
understand the skills they will
need to be employable in the
future.”

By paying attention to the
future work skills identified in the
webinar, workers can start to posi-
tion themselves as crossfunctional
contributors to the workplace.

Read the full report at www.
phoenix.edu/institute.

Qualifications Look Good. But Are You T-Shaped?

Employers are increasingly look-
ing to hire “T-shaped” people.

(NAPSA)—According to a
recent scientific report, seafood is
an important source of protein
and contains essential nutrients
that can benefit the cardiovascu-
lar system. Putting quality fish on
the dining room table in an afford-
able way is easy with these savvy
shopping tips:

•Consider frozen or vacuum-
packed seafood. Busy weekday
schedules don’t always allow a dash
to the store for fresh fish. Have
frozen seafood on hand and place it
in the refrigerator the night before
cooking it for a simple meal. An
even easier option is to look for
frozen, pre-marinated, ready-to-
cook fish that come in vacuum
packs.

•Mix and match. Buy some
shrimp or a few salmon fillets
and cube them at home. Mari-
nate in store-bought teriyaki mari-
nade and make kebabs with a vari-
ety of fruits and veggies like red
onion and pineapple. Bake or grill
and then serve over brown rice.

•Choose value varieties of
salmon. Keta and coho salmon are
garnering attention from seafood
lovers. At a fraction of the price of
other salmon species, keta and
coho make great alternatives for
anyone who prefers a milder taste.

•Look for affordable, re-
sponsibly farmed fish. Responsi-
bly farmed fish are environmentally
friendly and can be affordable, too.
“Be sure to shop for fish that are
farmed without the use of antibi-
otics, preservatives and added
growth hormones,” said David Pilat,
Whole Foods Market’s seafood
buyer. “Our strict quality standards
for farmed seafood ensure our shop-
pers get great taste and peace of
mind that they are doing their part
to save our oceans.”

This recipe is sure to please the
family without putting a strain on
the grocery budget. Serve it with a
salad and couscous or a quinoa
pilaf.

Rosemary-Lime
Salmon Kebabs

(Serves 4)
1 pound farmed or wild

salmon fillets (fresh or
thawed frozen), cut into
chunks

1 zucchini, cut into chunks
1 yellow bell pepper, cut

into chunks
1 large red onion, cut into

chunks
Sea salt and black pepper

2 garlic cloves, finely
chopped

1 tablespoon (about 2 small
sprigs) chopped rosemary
leaves

1⁄3 cup extra-virgin olive oil
3 tablespoons lime juice

Wooden or bamboo
skewers, soaked in water
for 10 minutes

Place salmon, zucchini,
bell pepper and onion in a
shallow baking dish and
sprinkle with salt and pep-
per. Whisk together garlic,
rosemary, olive oil and lime
juice in a small bowl. Pour
mixture over salmon and veg-
etables, toss and marinate 15
to 30 minutes.

Preheat the grill or broiler.
Skewer the salmon and veg-
etables, reserving marinade,
and grill or broil 5 to 7 min-
utes, turning once, until
salmon is cooked through and
vegetables are tender. While
cooking, boil the marinade in
a small saucepan for 5 min-
utes. Drizzle over skewers and
serve.

For more recipe ideas, visit
www.wholefoodsmarket.com.

Fishing For Value At The Seafood Counter

�
Joint report by the World Health Organization and Food and Agriculture Organi-
zation of the United Nations.

(NAPSA)—Here’s a bright idea
to help you save the skin you’re
in: Stay out of the sun. Ultraviolet
rays contribute to premature skin
aging and even cancer.

What To Do
One way to help can be through

the savvy use of sunscreen. Apply
about a palmful of a water-resis-
tant sunscreen with a sun protec-
tion factor of 15 or higher to your
arms, legs, neck and face 30 min-
utes before going outside, no mat-
ter what the season or the
weather. Reapply every two hours
or more often if you have been
swimming or perspiring.

More good news: You don’t
have to look older than your years
due to sun overexposure from
years before.

Doctors’ Advice
The secret to healthy skin

aging, dermatologists say, lies
largely in the body’s ability to
repair DNA—the complex mole-
cules found in every cell that carry
individual genetic “codes.” The
condition of your DNA is essential
to maintaining the healthy func-
tioning of your body as you age.
The body continually replaces cells
in every organ, including the skin
(the body’s largest organ), that
have served their useful lives and
no longer function. In a constant
cycle of regeneration, new cells
take the place of old cells. If the
DNA “code” becomes damaged,
however, the new cells will carry
the same damage.

According to top skin care pro-
fessionals, such as Noah S. Schein-
feld, M.D., FAAD, a Yale-educated,
board-certified dermatologist,
assistant clinical professor of der-
matology at Columbia University
Medical Center and author of
numerous medical journal publica-

tions on dermatology, healthy DNA
is one of the keys to avoiding the
tell-tale signs of premature aging.
“Dermatologists have established
the link between excessive sun and
DNA damage in skin cells,” states
Dr. Scheinfeld. “The permanent
effects of DNA damage to the
skin—including hyper-pigmenta-
tion or brown spots, patches, pre-
mature lines and wrinkles and, in
extreme cases, skin cancer—are
clear,” he continues. “One obvious
solution is to limit sun exposure
and use sunscreen. But AC-11 may
hold an additional answer.”

A Plant Has The Answer
Derived from a plant called

Uncaria tomentosa found in the
Amazon Rainforest, AC-11 is a
safe, essentially alkaloid-free, all-
natural, water-soluble extract
that can be consumed orally or
absorbed by the skin in a topical
cream formula. Studies published
in dermatology journals, including
several by Dr. Scheinfeld, show
that AC-11 measurably reduces
DNA damage caused by non-

oxidative stress (that is, overexpo-
sure to UV/solar rays), as well as
oxidative stress (caused by free
radicals and other factors such as
chemical toxins, alcohol and
tobacco). The dramatic, visible
result is smoother, more supple
and youthful-looking skin at
almost any age.

How To Get It
To bring AC-11 to the public,

Optigenex Inc., an applied bio-
technology group and developer of
the patented DNA care technol-
ogy, partnered with bHIP Global,
Inc., a leading supplier of health
and beauty products. Under the
name Activar, the company offers
a line of intensive repair day,
night and eye creams featuring
AC-11 and an advanced blend of
other scientifically proven skin
care ingredients.

Also available is AIO Premium
Cellular Heath, a unique, pleas-
ant-tasting liquid dietary supple-
ment containing AC-11 along with
potent antioxidants and other key
cellular health ingredients; and
“Purple,” a wellness formula with
AC-11 available in liquid form or
convenient, dissolvable fruit-fla-
vored “Vitality Strips.”

A Happy User
Julia Cox from San Diego, an

Activar user for several years, is
devoted to the product. “The day,
night and eye creams work, and
their quality is amazing,” she
says. “They are easily the best for-
mulas I have used at any price.”

Learn More
You can order the products

from www.bhipglobal.com. Addi-
tional information about AC-11
technology, along with links to
the peer-reviewed science and
informational articles, is at
www.optigenex.com.

Beyond Sunscreen: Reducing Sun-related Skin Damage FromThe Inside Out

Julia Cox says she’s found a way
to smoother, more supple and
youthful-looking skin at almost
any age.
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(NAPSA)—A new campaign is
designed to motivate and inspire
people to partner with United
Way in its efforts to advance the
common good. The goal is to
recruit volunteer readers, tutors
and mentors to help kids succeed
in school. To learn more about
opportunities to help in the areas
of education, income and health,
visit www.liveunited.org.

* * *
When choosing a facial bronzer,

opt for a dermatologist-recom-
mended brand such as Neutro-
gena. Healthy Skin Custom Glow
Bronzer contains a triple antioxi-
dant complex to enhance skin’s
healthy look over time. For a nat-
urally radiant look, blend the
bronzer outwards on your cheek-
bones and sweep it lightly across
your nose.

* * *
Term life insurance, say

experts at Mutual of Omaha, pro-
vides a specific benefit for a spe-
cific period of time—making it
more affordable to provide the
money your family needs to pre-
serve its way of life.

* * *
With Kiehl’s LifeRide for

amfAR, Kiehl’s Since 1851 contin-
ues its commitment to supporting

HIV/AIDS charities. The company
has raised more than $1,000,000
for the cause. The company will
introduce Limited Edition Ultra
Facial Cream, a limited edition
version of its customer favorite, to
benefit amfAR, The Foundation
for AIDS Research. For more
information, visit kiehls.com.

* * *
Kleenex brand, maker of on-

the-go tissue packs with Sneeze
Shield to help keep stuff off
hands, committed half a million
dollars to help schools keep field
trips a part of the curriculum.
Learn more at www.Kleenex.com
and www.Facebook.com/Kleenex.




