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(NAPSA)—A new resource may
help people with cancer-related
breakthrough pain get the help
they need.
For many of the approximately

11 million Americans affected by
cancer, pain is too often a constant
part of life. 
However, many people are

unaware that there are different
kinds of cancer pain. Break-
through pain, which is an often
sudden burst of pain that can
occur a few times during the day,
affects approximately 51 to 89
percent of people who are ade-
quately treated for persistent can-
cer pain, yet the condition often
goes under-diagnosed and under-
treated.  
In support of National Pain

Awareness Month, Cephalon, Inc.
sponsored an educational series
called Share Your Pain, which
uses online video segments, also
known as vodcasts, to raise
awareness of cancer-related
breakthrough pain and provide
online resources for patients and
caregivers. 
“For people with cancer who

are unfamiliar with breakthrough
pain, the vodcast series serves as
a valuable resource to help them
learn more about the condition
and recognize symptoms,” said
series host Charles M. Balch,
M.D., Professor of Surgery, Oncol-
ogy and Dermatology at the
Johns Hopkins Medical Institu-
tions. “Many people are not famil-
iar with the term ‘cancer-related
breakthrough pain,’ so this series
is designed to encourage them to
discuss symptoms with their
 doctor and receive appropriate
 treatment.”

The Share Your Pain vodcast
series features different perspec-
tives and testimonials from health
care professionals and other experts
in the pain and cancer fields.  
Each vodcast offers easy to

understand information about
breakthrough cancer pain,
including:
• The overall impact of cancer-

related breakthrough pain
• How to cope with cancer-

related breakthrough pain
• Tips for working with your

nurse to manage cancer-related
breakthrough pain
• A clinical explanation of can-

cer-related breakthrough pain
• How to get involved in sup-

porting Pain Awareness Month
activities
• An overview of pain manage-

ment in an era of healthcare
reform. 
The series also includes a

model dialogue video that illus-
trates the elements of clear pa -
tient and physician communica-
tion from a patient perspective.
To view the vodcast series and the
model dialogue video or to find
more information about cancer-
related breakthrough pain, visit
www.ShareYourPain.com.

New Resource Helps People With Cancer-
Related Breakthrough Pain

(NAPSA)—Here’s food for
thought: You can give your holi-
day get-togethers an extra flair
with the help of two delicious
dishes made with an increasingly
popular wine. 

Then
Malbec comes from French

grapes transplanted to Argentina
in the mid-1850s as part of a gov-
ernment program to improve
agriculture. Since 1884, the
wines of Don Miguel Gascón®

have been recognized for the rich,
smooth flavors that come from
growing in high-altitude vine-
yards in the Andes Mountains. 

Now
The resulting Malbec red wine,

explains Don Miguel Gascón Malbec
winemaker Ernesto Bajda, is
“richer, rounder, more complex than
the original wine and has lots of fla-
vor, rich texture with no sharp edges
so it works very well with food.” 
What You Can Do With It
For example, you may care to

try these recipes for a daring dip
and a deliciously stuffed pastry. 
Receta Empanadas Criollas
These little stuffed pastries

probably arrived in Argentina from
Galicia, in northwestern Spain.
And the Spanish probably got the
idea from the Moors, who occupied
Spain for 800 years. Empanadas
can be filled with a variety of fla-
vors to make a delicious snack or a
hearty, portable meal. “Criolla” is
an historic term that refers to a
woman of Spanish blood, but born
in the Argentine “colony.”

Ingredients
Pastry:
2 pounds of all-purpose
wheat flour

3 ounces of melted unsalted
butter (warm but not hot)

1.5 ounces of salt
7 ounces of warm water (or
beer, or half water/half
beer)

Filling:
1½ pounds of ground beef

3 pounds of very thinly
sliced onions

¼ pound of unsalted butter
3 teaspoons of ground sweet
red pepper

2 teaspoons of cumin
4 hard-boiled eggs, minced
1 teaspoon of chili powder
1 clove of minced garlic
3½ ounces of pitted green

olives
1 pinch of sugar
salt and pepper
olive oil

1⁄3 cup of raisins (optional)

Directions
Pastry:
Mix the flour and salt in a

large bowl. Add the melted
butter, then the warm water
(or beer), and mix all the
ingredients. Turn the dough
out onto a lightly floured sur-
face. Knead the dough until all
the ingredients are well inte-
grated and the dough is
smooth. Wrap the dough in
plastic and leave at room tem-
perature for about 15 minutes.
Roll the dough to a thick-

ness of only 1⁄10 of an inch, then
cut into 6-inch circles.

Filling:
In a pan over medium heat,

put the butter, onions and gar-
lic. When the onions are
translucent, add a little salt.
Add the meat and cook thor-
oughly for 20 minutes, then
add the spices of cumin, chili
powder, sweet red pepper and
a pinch of sugar. Remove from
the heat and add the minced
boiled eggs and the green
olives. Taste and season with
salt if necessary. Let the mix-
ture cool, then put two table-
spoons of the filling into the
center of the circles of dough.
Fold the dough over to make
the pies. Brush lightly with
olive oil.
Cook the completed pies in

a hot oven for about 10 min-
utes, until golden brown.

Receta Chimichurri
Spain, Italy and Ireland

 converge in this ubiquitous dipping
sauce. The name may derive from
“Jimmy McCurry,” an Irishman
believed to have been the first to
concoct this condiment while serv-
ing in the army in Argentina, when
the country was under Spanish
rule in the 19th century.

1 teaspoon chopped garlic
¼ cup chopped parsley
1 chopped scallion (green
part only)

2 teaspoons chili flakes
2 teaspoons chopped thyme
3½ ounces wine vinegar or

lemon juice
3½ ounces extra-virgin olive

oil
salt and pepper

Mix all of the ingredients in
a bowl, adding the olive oil
last. Chill in the refrigerator
for at least 2 hours for integra-
tion of flavors. A whole day
would be better.

Learn More
You can learn more, including

where to find this fine wine,
online at www.gasconwine.com.

Fine Wine From The Argentine Can Enhance Your Holiday Table

Chimichurri salsa and steak are
staples of the Argentine table,
and local Malbec wine is the per-
fect companion. 

Argentinean Table Wine © 2010 Gascon USA Hayward, CA. All rights reserved.

(NAPSA)—Superstar stylist
Nick Arrojo was voted “Best Hair
Pro” while the “Best Makeup
Artist” honors went to makeup
master Laura Mercier in a recent
survey of 1,500 Empire Beauty
School students. 
They voted on the top industry

professionals who inspire them
creatively and motivate them to
obtain their license and succeed in
the field of cosmetology.
The students, who spend hours

working with professional products,
treatments and tools, also voted on
their favorite beauty brands, and
the winners were awarded the
“Future Pros Style Awards” seal. 

The Winners
Here’s a look at the beauty

products the students from across
the country consider the winners:
• Best Curl Brand: LaCoupe
• Best Drugstore Makeup

Must-Have: Maybelline Great
Lash Mascara
• Best Hair Tool Brand: CHI
• Best Shampoo & Condi-

tioner Brand: Goldwell
• Best Place to Shop for

Beauty Products: any beauty
supply store
• Best Nail Care Line: OPI
• Best Hair-Straightening

Brand: John Frieda
• Best Concealer Brand:

M.A.C. Cosmetics
• Best  Sty l ing  Brand :

Goldwell

• Best Skin Care Company:
Olay
• Best Mascara Brand:

Maybelline
• Best Overall Cosmetics

Brand: M.A.C.
• Best Overall Hair Care

Line: Goldwell
• Best Beauty Device: Neu-

trogena Wave Power Cleanser
The students also consider a

career as a cosmetologist a winner
and one that can be fulfilling as
well as lucrative.

Learn More
To learn more about hair and

makeup and about a beauty
career, visit www.empire.edu or
call (866) 232-2771. 

Top Beauty Products And Professionals

Looking lovely may be easier
when you know which products
experts say are the best.

***
For my part, I travel not to go anywhere, but to go. I travel for
travel’s sake. The great affair is to move.

—Robert Louis Stevenson
***

***
Twenty years from now you will be more disappointed by the
things that you didn’t do than by the ones you did do. So throw
off the bowlines. Sail away from the safe harbor. Catch the trade
winds in your sails. Explore. Dream. Discover.

—Mark Twain 
***

***
Money was never a big motiva-
tion for me, except as a way to
keep score. The real excitement
is playing the game. 

—Donald Trump 
***

***
Money frees you from doing
things you dislike. Since I dis-
like doing nearly everything,
money is handy. 

—Groucho Marx 
***

Henry Dunster was named president of Harvard College in 1640.
He taught all the courses himself.

Guidebooks for travelers in
Greece became available as
early as the fourth century B.C.
They described destinations
such as Athens, Sparta and Troy. 




