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(NAPSA)—There are more peo-
ple with polycystic kidney disease
(PKD) than the combined numbers
of those with cystic fibrosis, mus-
cular dystrophy, hemophilia,
Down’s syndrome and sickle cell
anemia. 

PKD affects 600,000 children
and adults in the U.S. and 12.5
million people worldwide and is
the world’s most common life-
threatening genetic disease. 

The disease causes cysts to
develop on the kidneys, enlarging
the kidneys and hindering their
ability to function. The cysts also
compress blood vessels, which may
raise the person’s blood pressure.
The vast majority of people with
PKD develop kidney failure—it’s
the fourth leading cause of kidney
failure in the U.S—and there is
currently no cure. 

With this prognosis, the physi-
cal, psychological and financial
effects of this disease on individu-
als—and their families—can be
devastating. Since parents have a
one-in-two chance of passing PKD
on to each of their children, the
disease can perpetually affect
more than one family member. 

One family who has had first-
hand experience with the devasta-
tion wrought by PKD is the Keat-
ing family of suburban Chicago.

Diane Keating’s son, Austin,
had the infant form and a particu-
larly lethal form of PKD known as
autosomal recessive polycystic kid-
ney disease (ARPKD), but it was
not her first experience with this
disease.

“Our first child, Ryan, died of
ARPKD shortly after birth,” said
Keating, who did not know that
she and her husband were geneti-
cally predisposed to have children
with this disease.

Austin, her third child, was
diagnosed with ARPKD in her

32nd week of pregnancy. To save
his life, she later donated one of
her kidneys to her son. Today at
age 5, Austin is a healthy child,
but it has not been an easy victory
for the Keatings.

“Austin has shown us how to
meet the battles and fight this dis-
ease,” said Diane Keating.

Research currently being done
offers hope to the Keating family
and other families affected by
PKD. The recent discovery of the
genes that cause PKD and ARPKD
may help develop new treatments
and an eventual cure.

Research into potential cures
for PKD is funded by the PKD
Foundation, an international not-
for-profit organization based in
Kansas City, Mo. It is the only
organization worldwide devoted to
programs of PKD research, patient
education, public awareness and
advocacy for PKD families. 

Since 1984, the foundation has
funded $10 million dollars of
research. More information can be
found at www.pkdcure.org or by
calling 800-PKD-CURE (753-
2873).

Mother Donates Kidney To Son Who Has Most
Common Life-Threatening Genetic Disease

To look at five-year-old Austin
Keating, you would never know
he was born with a life-threaten-
ing genetic disease.

(NAPSA)—Food safety is the
biggest concern of 57 percent of
those consumers surveyed about
food and nutrition issues, accord-
ing to the 2001 Barbecue Lifestyle
Usage & Attitude Survey. However,
only 14 percent of those surveyed
regularly use a meat thermometer
when cooking food on the grill. 

“Backyard barbecues, neighbor-
hood get-togethers in the park,
and cookouts around the campfire
can be year-round events,” said
Sara Lilygren, senior vice presi-
dent, Legislative & Public Affairs,
American Meat Institute. “Add a
lack of refrigeration, thermostat
controls, soap and running water,
and you have the right mixture for
grilling up foodborne illnesses.” 

Wal-Mart and The Partnership
for Food Safety Education offers
the following food safety tips to
Fight BAC!™ (bacteria): 

CLEAN
• When grilling away from

home, pack clean, soapy wash-
cloths, disposable moist tow-
elettes, or paper towels for clean-
ing hands and surfaces.

GRILL
• Meat and poultry on a grill

tend to brown very fast, be sure to
use a food thermometer to make
sure that food reaches a safe
internal temperature. Hamburg-
ers should be cooked to 160° F,
while large cuts of beef such as
roasts and steaks may be cooked
to 145° F for medium rare or to
160° F for medium. 

• Cook skinless, boneless poul-
try breasts to 160° F, bone-in
breasts to 170° F, ground poultry
to 165° F and poultry parts (drum-
sticks, thighs and legs) to 180° F.

• Avoid partial cooking of food
ahead of time as it allows bacteria
to survive and multiply to the
point that subsequent cooking
cannot destroy them. 

SEPARATE
• Keep raw meat, poultry and

seafood in sealed containers or
plastic bags so juices will not
cross-contaminate. 

• When taking foods off the
grill, put cooked items on a clean
plate. 

CHILL
• Keep perishable foods such

as meat, poultry, seafood, eggs,

and mayonnaise-based salads cold
or frozen until ready to cook—
store drinks in a separate cooler
to avoid frequent opening of the
food cooler. 

• Pack cooler with plenty of
extra ice or freezer packs to en-
sure a constant cold tempera-
ture—a full cooler will maintain
the temperature longer than one
that is partially filled. 

For more Food Safety Tips
from the Partnership for Food
Safety and Wal-Mart Stores, visit
www.walmartstores.com and look
for “Fighting BAC!™ At Wal-Mart.”

Robert L’s Ice Box Slaw*
(Makes 6 to 8 servings)

Ingredients: 

1 cup sugar
1⁄3 cup cider vinegar
1 tsp. McCormick® Yellow

Mustard Seed
3⁄4 tsp. McCormick® Celery

Seed
2 lbs. cabbage, shredded
2 medium green peppers,

finely chopped
1 medium carrot, shredded

(optional)
Salt

Directions:
In large bowl combine

sugar, vinegar, mustard seed
and celery seed. Stir in cab-
bage, green pepper and, if
desired, carrot; mix well. Sea-
son with salt to taste. Cover
and chill 2 to 6 hours. Serve
with slotted spoon. 

* Wal-Mart Family Cookbook:
80 Delicious Winning Recipes
from Wal-Mart Associates.

Careless Chilling and Grilling:
Bacteria’s Best Friend

(NAPSA)—Summer days are
perfect for gathering friends and
family together at a backyard bar-
becue or picnic in the park. At this
time of year, it is important to
have recipes that are not only
crowd pleasing and easy to pre-
pare, but are also easy to pack up
and travel with when needed.

If the heat drives you to the
beach or the mountains, bring
these delicious travel buddies:

Served warm or cold, Savory
Potato Wraps make a delicious and
portable lunch for all to enjoy.
Idahoan® Original mashed potato
flakes, prepared as directed on the
box and spread onto the tortilla
wrap, are what makes this dish
exceptional. The mashed potatoes
absorb and enhance the flavors of
each ingredient packed into the
wrap—diced turkey or ham, lettuce,
and red pepper or tomato—making
it a substantial and mouth-water-
ing meal that will have everyone
reaching for seconds.

A cookbook, A Taste of Idaho,
offers a variety of creative recipes
that showcase the versatility of pota-
toes from hearty, start-the-day-right
breakfast dishes and tasty scones
to main course dinners. 

To receive a free copy, send two
Idahoan UPC codes to: Idahoan
Foods, P.O. Box 130, Lewisville,
Idaho 83431. Please include your
name, address, and daytime tele-
phone number on a 3 x 5 card.
Allow 4-6 weeks for delivery.

Savory Potato Wraps

1 cup Idahoan® Original
Mashed Potato Flakes

4 red pepper or flour
tortillas (9-inch)

1⁄2 pound cooked turkey
breast or ham, thinly
sliced (approximately 8
slices) or diced into small
chunks

1 cup shredded lettuce
1 cup diced red bell pepper

or tomato

Prepare potatoes as pack-
age directs; cool to room tem-
perature. Spread each tortilla
with 1⁄4 cup mashed potatoes.
Top with 2 slices of turkey or
ham, 1⁄4 cup shredded lettuce
and red pepper. Roll up and
place seam-side down. 

Makes: 4 wraps.

Savory Summer Fare All Wrapped Up

Savory Potato Wraps are a
great summer meal on the go.

Top Learning Method
by Andrea Pastorok, Ph.D.

(NAPSA)—One of the world’s
top supplemental education
methods focuses on independent
learning, teaching children the
fundamentals of math and read-
ing so that they obtain a mastery
of core skills. These skills provide

the foundation to
master more com-
plex math and read-
ing found in higher
grade levels.

To begin, stu-
dents are given a
placement test to
determine the start-

ing level that is best suited for
them. Starting points are not
based on age or grade level, but on
individual ability.

By starting with work that is
comfortable, students experience
success immediately with the
Kumon Method, and have a posi-
tive first reaction to the pro-
gram. This helps children estab-
lish a daily study routine, helps
strengthen basic skills and helps
develop students’ concentration.

The Kumon philosophy is
based on an independent, or self-
learning approach. This “learn by
doing” concept enables a child to
determine answers on his/her
own, building confidence along the
way.

Located in 44 countries around
the world and with an enrollment
of three million students, Kumon
Math and Reading Centers offer
the premier, after-school supple-
mental educational program.
From pre-school to high school,
the program empowers students
to reach their full potential by
helping them master, step-by-
step, the fundamental skills and
knowledge they need for success
in higher-level math and reading
comprehension.

To learn more, visit the Web
site at www.kumon.com.

Dr. Andrea Pastorok is the edu-
cation specialist for Kumon North
America.

Dr. Pastorok

(NAPSA)—For many women,
the upper cheeks and adjacent
areas of the face are where fine
lines and wrinkles first appear.
These changes are greatly acceler-
ated by sun exposure and smok-
ing. Products that contain certain
ingredients to help rebuild colla-
gen, such as L’Oréal Plénitude
Visible Results, will diminish
these fine lines. A good cleanser is
also important. Experts recom-
mend choosing a cleanser that
will clean skin without stripping,
such as L’Oréal Plénitude Hydra
Fresh Cleanser. Always remove
makeup and cleanse the face
before going to bed.

Using “M&M’s”® Colorworks® is
another simple but delicious way to
decorate a graduation party with
school colors. “M&M’s”® Color-
works® is a collection of “M&M’s”®

in 21 vibrant hues that make color-
fully coordinated centerpieces, cake
decorations or party favors. To
learn more about how to use one of
America’s number one confec-
tionery brands to personalize a
graduation party, visit the Web site
at www.colorworks.com or call 1-
888-COLOR-88.

Fresh fruit is a naturally
refreshing way to keep cool when

warmer weather arrives. With a
little creativity—and a blender—
you can make these delectable
delights even more fun to eat (and
drink). For example, Fruit Melt-
down Popsicle Treats, made with
ReaLemon Lemon Juice from
Concentrate are a light, fruit-
filled pick-me-up that can be
enjoyed at any time of day. In a
Tropical Shake, made with ReaL-
ime Lime Juice, the combination
of rich, smooth ice cream, fruit
flavors and a hint of zesty lime
can make your backyard feel like
a tropical paradise. 

DuPont at www.dupont.com.
B. Smith at www.bsmithwith
style.com.
La-Z-Boy Furniture Galleries at
www.lazboy.com.
Miraclesuits at www.cyber
swim.com.
Circuit City at www.Circuit
City.com.
The Certified First Network at
www.certifiedfirst.com.
The Advantage® Pet Census at
www.nofleas.com.
BioGuard at www.bioguard.
com.

Check Out
These Web Sites:

***
Before you give up hope, turn
back and read the attacks that
were made upon Lincoln.

—Bruce Barton
***

***
Do not craze yourself with
thinking, but go about your
business anywhere. Life is not
intellectual and critical, but
sturdy.

—Ralph Waldo Emerson
***




