
(NAPSA)—Nair ’s Shower
Power Sensitive Formula is an
in-shower depilatory system that
exfoliates and moisturizes as it
removes hair. Exfoliator for Legs
and Body uses botanicals to
moisturize skin as it removes
hair from beneath the surface
and gently exfoliates. Visit
www.NairLikeNeverBefore.com.

**  **  **
The Wausau Paper© Creative

Collection™ line offers scrapbook-
ing and paper crafting enthusi-
asts many environmentally con-
scious products made from 30
percent recycled post-consumer
fiber without sacrificing beauti-
ful colors, textures and quality.
For more information, visit
www.wausaupaper.com. 

**  **  **
For many, a front porch pro-

vides an affordable extra room
that comes without walls—liter-
ally and figuratively. Consumers
interested in adding a front
porch to their new construction
or existing home can obtain
design ideas by visiting the
Dream Porch Web site at
www.certainteed.com/porch. 

**  **  **
NBA star Tyson Chandler is

teaming up with Merck & Co.,
Inc. to spread the word about
asthma control as an ambassador
for this year’s Jr. NBA/Jr. WNBA
Skills Challenge basketball com-
petition for kids age 9 through 14.
Visit www.NBA.com/jrnba or

www.ASTHMyths.com. 
**  **  **

A truck rental company with
40 years experience, Penske
offers 24/7 emergency roadside
assistance and optional protec-
tion plans. Information and mov-
ing tips can be found at www.Go
 Penske.com. 

**  **  **
You can sample the traditional

Italian cooking technique of layer-
ing at Olive Garden restaurants,
where a passion for garden-fresh
ingredients inspired the Tuscan
Garlic Chicken and Tuscan Garlic
Shrimp dishes. For more informa-
tion, visit www.olivegarden.com.

**  **  **
The Language Flagship pro-

gram helps students by partner-
ing with U.S. colleges and others
changing how languages are
taught. Students study in the
U.S. and at least one year
through Overseas Flagship Cen-
ters in foreign countries. For
more information, see www.the
 languageflagship.org.
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(NAPSA)—Curb appeal,
according to the National Associa-
tion of Realtors, helps sell about
49 percent of existing homes. If
you’re a prospective buyer, how
nice a home looks from the street
will determine whether you take a
closer look.

“Your shrubbery has a huge
impact on curb appeal,” says
Bayer Advanced garden expert
Lance Walheim, co-author of
“Landscaping for Dummies.” “If
your shrubs look healthy and well
manicured, that sends a message
that you care about your home.”

Here are some tips to improve
the look of your shrubbery as
inexpensively as possible:

• Shrubs are the backbone
of the landscape: They can be
planted in curved planting beds to
soften the geometry of the house.
Shrubs should be organized by
height, with low growers in front
and the tall growers in the back.
They should be used as backdrops
for flower borders and to hide
heating and cooling units. 

• Avoid overcrowding:
Shrubs that are placed too close to
foundations can cause structural
damage, crowd other plants, hide
windows and appear out of bal-
ance with your house. You may
have to prune or transplant some
of the shrubs. 

• Prune before spring
growth begins: Remove all dead,
diseased or injured branches and
those that look out of place. If the
shrub is still too large, remove
some of the oldest branches. Be
sure the tips of your shrubs are
pruned back from the edge of your

natural area to avoid ripping
them up with your edger.

• Insect control: If the leaves
on your shrubs are discolored,
wilted, or have holes or rough
edges, you probably have an
insect problem. Bayer Advanced™

12-Month Tree & Shrub Protect &
Feed (bayeradvanced.com) kills
shrub-eating insects such as
aphids, Japanese beetles, leafmin-
ers and other listed pests, and
prevents new infestations for up
to a year. It also has a slow-
release fertilizer. Be sure to read
and follow label directions. (This
product isn’t registered in Long
Island, New York.)

• Mulch: To reduce weeds,
conserve moisture and insulate
the soil around shrubs, use one to
two inches of organic bark or pine
needles. 

Be sure to water established
shrubs deeply (18 to 24 inches)
during dry spells. Stick a narrow
wooden dowel in the ground to
determine just how deep the water
went. Allow plants to partially dry
out before watering again.

A Shrub Makeover On A Budget

Shrubs are the backbone of the
landscape.

(NAPSA)—Megan Raill ing
was a normal high school stu-
dent whose life was abruptly put
on hold when she was stricken
with persistent, severe abdomi-
nal pain at the age of 16. She
spent most of  the next three
years in the hospital enduring
excruciating pain, including
nerve damage that paralyzed her
from the waist down. Her doctors
ran countless tests and could not
identify her condition. After
three years, Megan was afraid
they had given up.

“I asked my mom if I was going
to die,” said Megan. “No one knew
what was causing the pain or the
paralysis.” 

Megan’s mom was desperate to
find the cause of Megan’s suffer-
ing, and conducted exhaustive
research online and in medical
journals. An article about a con-
dition called acute intermittent
porphyria (AIP) outlined symp-
toms remarkably similar to
Megan’s, including severe abdom-
inal pain, gastrointestinal prob-

lems and nerve damage. Her
mom brought the article to
Megan’s doctors and asked them
to test for the condition.

Megan was tested and diag-
nosed with AIP, a condition for
which there is an FDA-approved
treatment option called Pan-
hematin® (hemin for injection). 

“I was relieved to discover the
cause of my pain and learn that
treatments are available to help
me live with the condition,”
Megan said. “Now I’ve got my life
back, the paralysis is gone, and
I’m looking forward to attending
medical school in the fall.”

AIP is one type of porphyria, a
group of genetic disorders associ-
ated with enzyme deficiencies
affecting heme production—the
component of hemoglobin that
carries oxygen throughout the
body. Depletion of the heme pool
caused by certain triggers in indi-
viduals with an enzyme defi-
ciency results in an overproduc-
tion of porphyrins and their
precursors. A buildup of these

chemicals in vital organs can
cause acute, sometimes life-
threatening attacks.

For thousands of Americans,
AIP is a painful part of their
everyday lives. Unfortunately,
many don’t even know the name
of their condition. If left
untreated, the disease can cause
long-term neurological damage.
Due to its wide range of symp-
toms, which often mimic other dis-
orders, porphyria can remain
undiagnosed for many years.

“I feel lucky to have been diag-
nosed after just three years, as I
know other AIP patients who suf-
fered for much longer before diag-
nosis,” Megan said. “I hope my
story helps those unknowingly
suffering from AIP—or any undi-
agnosed disease—to take a cue
from my mom and be proactive,
work closely with health care pro-
fessionals and, most importantly,
never give up.”  

For more information about
porphyria, visit www.porphyria
foundation.com. 

Young Woman Finally Diagnosed And Treated 
After Years Of Suffering From Rare Blood Disorder

Mom Refused To Give Up Search For Information To Help Her Daughter Overcome Debilitating Illness

Note to Editors: March 28 – April 4 was declared National Porphyria Awareness Week. 
PANHEMATIN should only be used by physicians experienced in the management of porphyrias in hospitals where the

recommended clinical and laboratory diagnostic and monitoring techniques are available. PANHEMATIN therapy should
be considered after an appropriate period of alternative therapy (i.e., 400 g glucose/day for 1 to 2 days).

PANHEMATIN is contraindicated in patients with known hypersensitivity to this drug. PANHEMATIN is made from
human blood and therefore may contain infectious agents, such as viruses, that can cause disease including Creutzfeldt-
Jakob disease. Drugs such as estrogens, barbituric acid derivatives, steroid metabolites and anticoagulants should be
avoided during PANHEMATIN therapy. Reversible renal shutdown has occurred with administration of excessive doses.
Because phlebitis has been reported after administration of PANHEMATIN through small arm veins, a large arm vein or a
central venous catheter should be utilized for administration.  

For more information, please see full Prescribing Information, including Boxed Warning at www.lundbeckinc.com.
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(NAPSA)—Food trends may
come and go, but burgers con-
tinue to sizzle—especially as
grilling season heats up. One of
the reasons for the burger ’s
longevity is its amazing versatil-
ity. While some grill masters
may find the no-frills, classic
cheeseburger perfect in its sim-
plicity, others like to add a little
pizzazz to their patties, turning
the classic burger into an inno-
vative gourmet offering—with
the help of ethnic flavor profiles,
seasonal ingredients and other
influences.

If your taste buds lean more
toward the gourmet, you can
give your burger some extra
flair by adding fresh and inno -
vative ingredients.  Here are
some t ips on how to make a
burger gourmet:

• Instead of  a  tradit ional
bun, try an herb-encrusted bun
to bring out the flavor of the
burger.

• Get creative with ingredi-
ents, mixing sweet and salty
tastes, or sweet and spicy. Exam-
ples include bacon and tomato,
barbecue sauce and cheddar
cheese, or mango and spicy jerk
sauce.

• Take the flavors you love at a
favorite restaurant, such as basil,
balsamic vinegar and garlic, and
integrate them into your gourmet
burgers at home.

Over the years, Red Robin, a
leader in the gourmet burger
department, has added Latin,
Italian and Asian influences to its
signature burgers—always using
the freshest ingredients from veg-
etables to sauces. The Banzai
Burger, that includes Asian fla-
vors and has been on the menu for
more than 35 years, may have
been ahead of its time, but it
remains a classic.

The Banzai Burger

1 large gourmet, sesame
seed bun, toasted
Mayonnaise

1 vine-ripened tomato, sliced
1⁄3 lb. ground beef, 80 percent
lean or above, made into a
patty

11⁄4 oz. thick teriyaki sauce
2 large pineapple rings,
marinated in teriyaki sauce
Iceberg lettuce, thinly
shredded

2 slices cheddar cheese

Before cooking burger, pre-
heat grill. Grill patty to mini-
mum internal temperature of
160° F for a minimum of 15 sec-
onds to maximize flavor and
juiciness. Coat patty with
teriyaki sauce and cover one
side of patty with cheese slices.
Allow cheese to melt com-
pletely. Grill pineapple rings on
both sides. Spread mayonnaise
on both bun halves. On bottom
bun, stack burger, tomato
slices, pineapple rings and
shredded lettuce. Cover with
top bun. Serve with steak fries
or your favorite side.

To find out more, visit
www.redrobin.com.

Giving The Classic Burger A Gourmet Makeover

Adding fresh and innovative
ingredients can help turn an ordi-
nary burger into a gourmet treat.

The anemometer is used to
measure the force, velocity or
pressure of the wind.

Herbert Hoover was the first
president born west of the Mis-
sissippi River. He was born on
August 10, 1874 in West Branch,
Iowa, and served one term as
president—from 1929 to 1933.




