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(NAPSA)—Huffing and puffing
as he carried his luggage through
airports at the age of 40, business-
man Mike Wummer began to
question the chronic shortness of
breath he was experiencing at
such a young age. Whether play-
ing basketball or trumpet, skiing,
or glassblowing with his two sons,
the active father would frequently
have trouble breathing, forcing
him to visit the emergency room.
Eventually, he was diagnosed with
asthma. 
“I thought something else had

to be wrong because at times it
felt like there was an anvil on my
chest,” Mike said. “I didn’t think
asthma could be as bad as the
symptoms I was experiencing.”
Unbeknownst to him, Mike

was one of an estimated 100,000
people in the U.S. living with
Alpha-1 Antitrypsin Deficiency,
more commonly referred to as
Alpha-1, a genetic form of Chronic
Obstructive Pulmonary Disease
(COPD). Alpha-1 is caused by a
lack of the protein alpha-1 anti -
trypsin, which is produced by the
liver and protects the lungs from
damage.  
Alpha-1 can be life threatening

if not managed properly. Despite
this, it is extremely underdiag-
nosed; approximately 95 percent
of people with the condition don’t
even know they have it. Research
shows that, on average, a person
with Alpha-1 will see three doc-
tors over seven years before he or
she is properly diagnosed.
“Alpha-1 is often misdiagnosed

as asthma, COPD or emphysema
because the symptoms, which
include shortness of breath, wheez-
ing, repeated lung infections and
cough, are very similar,” said Dr.
Kyle Hogarth, Assistant Professor
of Medicine, Medical Director of
the Pulmonary Rehabilitation Pro-
gram, and Director of the Alpha
One Antitrypsin Deficiency Center
at the University of Chicago Med-
ical Center. “A simple blood test
can confirm a diagnosis of Alpha-1
and ensure that the patient
receives proper treatment.”
It wasn’t until Mike came

down with a severe bout of pneu-
monia that he defied the odds
and was tested for Alpha-1. After

receiving a proper diagnosis, he
began managing his condition,
which is critical because in its
late stages or if left untreated,
Alpha-1 can cause significant
lung damage and cirrhosis of the
liver. Therapies that replace the
missing protein that helps lungs
function properly are available to
treat the disorder. Exercising reg-
ularly is also crucial.
“I had never heard of Alpha-1

even though I had been living
with the condition’s symptoms
for decades,” recalls Mike. “I had
to talk to my doctor and do a lot
of research about living with the
disorder.” 
Nowadays, Mike manages

Alpha-1 with an augmentation
therapy that is manufactured by
CSL Behring, a biopharmaceutical
company that is committed to
education and support for people
with the condition. He also
remains active by walking and
biking, with the help of oxygen,
three times per week.   
After a long journey to a proper

diagnosis, Mike is grateful that he
can once again lead an active life
with his family. For the last two
years, he has been an Alpha-1
support group leader, encouraging
those who have been diagnosed
with uncontrolled asthma or
COPD to be tested for the 
condition.
If you or someone you know has

any of the symptoms of Alpha-1 or
if you think you may have been
misdiagnosed with asthma, COPD
or emphysema, visit www.Alpha1
Answers.com for more information.

Diagnosis Is Key To Breathing Easier 
With Little-Known Lung Disorder 

Mike Wummer is grateful that he
can once again lead an active life
with his family.

(NAPSA)—Dust off your recipe
box and put your thinking apron
on: The National Festival of
Breads seeks the best yeast bread
recipes from home bakers
throughout the United States.
“Educating and inspiring bak-

ers of all ages and experiences,
the National Festival of Breads is
an exciting way to encourage the
tradition of home baking and of
discovering delicious and innova-
tive recipes from around the coun-
try,” says Tom Payne of King
Arthur Flour, the competition’s
sponsor. 
Contest finalists will travel to

Kansas in June for a live baking
showdown. Co-sponsored by Fleisch -
mann’s Yeast and Kansas Wheat,
the contest is open to amateur
bakers over age 18 and offers cash
and prizes totaling $15,000. Cate-
gories include Ethnic Breads,
Rolls, Time-Saving & Easy
Breads, and Whole-Grain Breads.
Original bread recipes may be sub-
mitted by February 7, 2011, at
www.nationalfestivalofbreads.com.
The winning recipe from the

first-ever national competition,
this white bread filled with fresh
basil, sun-dried tomatoes, garlic
powder and shredded cheese has a
wonderful soft texture and is
packed with flavor. The unique
shape is simple to achieve and
makes an impressive presentation.
Find step-by-step photos at

www.kingarthurflour.com/blog. 

Tomato, Basil and Garlic-Filled
Pane Bianco

1⁄2 cup warm water
1⁄4 cup sugar
4 teaspoons instant yeast
1 cup warm low-fat milk
1⁄3 cup extra-virgin olive oil
2 large eggs
2 teaspoons salt

6 cups King Arthur
Unbleached Bread Flour

1 (81⁄2-ounce) jar oil-packed
sun-dried tomatoes

3⁄4 teaspoon garlic powder
11⁄2 cups shredded Italian
blend cheese, divided

2⁄3 cup chopped fresh basil

Combine the water, sugar,
yeast, milk, olive oil, eggs, salt
and flour, and mix and
knead—by hand, stand mixer
or bread machine—until
you’ve made a cohesive, soft
dough. Place the dough in a
greased bowl; turn to grease
the top. Cover and let rise in a
warm place until double,
about 45 minutes.
Thoroughly drain the toma-

toes; place on a paper towel to
absorb excess oil. Finely chop
tomatoes.
Line two baking sheets with

parchment. Deflate the dough
and divide it in half. Roll one
piece into a 22”x81⁄2” rectangle.
Sprinkle on half the garlic,
cheese, basil and tomatoes.

Starting with one long edge,
roll the dough into a log the
long way. Pinch the edges to
seal. Place the log seam side
down on a baking sheet.
Using kitchen shears, start

1⁄2” from one end and cut the
log lengthwise down the cen-
ter about 1” deep, to within 1⁄2”
of the other end. Keeping the
cut side up, form an “S” shape.
Tuck both ends under the cen-
ter to form a “figure 8”; pinch
the ends to seal. Cover and let
rise in a warm place until dou-
ble, 45 to 60 minutes. Repeat
with the remaining dough.
Preheat the oven to 350°F.

Bake the first loaf for 35 to 40
minutes, tenting with foil if
necessary to prevent over-
browning. Bake the remaining
loaf.
Cool loaves on racks. Store

at room temperature.
Yield: 2 loaves. 
Look for ingredients, re cipes

and inspiration and join the
online baking community at
www.kingarthurflour.com.

Bakers Rise To The Occasion

This beautiful, contest-winning bread is just one example of American
ingenuity when it comes to baking.

***
I find television very educating. Every time somebody turns on
the set, I go into the other room and read a book. 

—Groucho Marx
***

The stegosaurus was a large, plant-eating dinosaur that lived
about 150 million years ago in what is now the western United States.
It had two rows of bony plates shaped like huge arrowheads sticking
out of its back.

(NAPSA)—Hospital Sisters
Health System’s Western Wiscon-
sin Division in the Chippewa Val-
ley took an uncommon approach
to its five-year strategic planning
efforts. The hospitals asked the
community to imagine an ideal
health care system through
visioning sessions, town hall
meetings and online interaction.

**  **  **
If you borrow from your 401(k),

you might be putting your retire-
ment savings at risk. Learn more
at www.protectmyretirement
 benefits.com.

**  **  **
It’s estimated that overactive

bladder affects one in six people
in the U.S. Plus, it can have an
effect on their friends and family,
as well. Behavioral changes, talk-
ing with a health care provider or
taking prescription medication
may help. For more information,
visit Overactivebladder.com. 

**  **  **
Jewelry is one of this season’s

hottest gifts and it’s easier to cre-
ate than you might imagine. Jo-
Ann Craft and Fabric Stores
offer all the basic materials and
how-to information you need. For
ideas, visit www.joann.com.

**  **  **
Making it easier than ever to

make your home more comfortable
during the dry winter months are
Easy to Care and Germ Free
Humidifiers from Honeywell.

**  **  **
With the Whirlpool double

oven range, you can roast a
turkey while simultaneously bak-
ing a vegetable lasagna for the
non-meat eaters. For more infor-
mation, visit www.whirlpool.com
and www.instituteofkitchen
 science.com.

**  **  **
The right range hood can help

keep odors at bay and promote a
healthier environment. Fortu-
nately, Broan offers a wide selec-
tion of range hoods that makes it
easier to find the one that’s right
for your kitchen. To learn more,
visit www.Broan.com.

***
There is no mistaking a real
book when one meets it. It is
like falling in love. 

—Christopher Morley
***

***
Properly, we should read for
power. Man reading should be
man intensely alive. The book
should be a ball of light in one’s
hand. 

—Ezra Pound
***

Neckties were first worn in
Croatia. That’s why they were
called “cravats.”




