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(NAPSA)—Researchers are work-
ing on new ways to help people with
epilepsy, it’s the third most common
neurological disorder.

Epilepsy, when diagnosed, is
usually treated with a number of
antiepileptic drugs or AEDs, many
of which can cause distressing
side effects.

College student Kristen Peters
was diagnosed with epilepsy at
the young age of 15. “I had just
made the dance team at school, I
was taking driver’s education and
had received my permit. I was an
A student, active in my church
youth program and enjoyed going
to movies and dances with my
friends,” says 19-year-old Peters. 

“When I was diagnosed with
epilepsy my life changed rapidly. I
was put on medication, which
made me very drowsy and pre-
vented me from concentrating in
school. I also experienced side
effects: muscle tremors, dizziness,
weight gain and loss, mouth sores
and memory loss. My grades suf-
fered along with my social life,
relationships and independence.
Epilepsy made me feel very scared
and alone.”

A new survey, “Quality of Life
in Epilepsy,” which was sponsored
by Cyberonics Inc., has shown that
people with epilepsy often experi-
ence these debilitating side effects,
yet many do not proactively seek
new treatments that could help.
Three-quarters of the epilepsy
patients surveyed strongly believe
that even modest improvements in
seizure control would greatly
improve their daily lives but only
one-third of them regularly ask
their doctor if new or alternative
treatments are available.

New treatments are available
that have fewer side effects.
Unfortunately, many people with
epilepsy and their caregivers are
unaware of these new treatments. 

Effectively managing epilepsy
means balancing seizure control
and medication side effects. Vagus
Nerve Stimulation Therapy, or
VNS Therapy, can reduce the num-
ber of medications a person needs
to take to achieve seizure control.

VNS Therapy is an innovative
long-term therapy for central ner-
vous system disorders, which has
been demonstrated as safe and
effective for people with epilepsy.
The therapy is delivered via a
small pacemaker-like device,
implanted just under the skin in
the chest. It sends mild electrical
stimulation to the brain via the
left vagus nerve.

“Starting VNS Therapy was a
turning point in my life,” Kristen
Peters says. “I was able to bring
my grades up, stay out late with
my friends and start working
part-time. I’ve been seizure-free,
attending college away from
home, and living a happy, fulfill-
ing life.”

For more information visit
www.cyberonics.com.

Survey Shows People With Epilepsy 
Could Have Better Quality Of Life 

Many people with refractory
epilepsy don’t yet know about a
new treatment that could change
their lives.

(NAPSA)—Although Ameri-
cans are eager to spend time out-
side barbecuing and picnicking
with family and friends, heat and
humidity speed up the spoilage of
foods and the proliferation of
harmful bacteria such as E.coli
and Salmonella—which can often
lead to food poisoning. 

More than 250 known diseases
are transmitted through food, and
the Centers for Disease Control
and Prevention (CDC) estimates
that 76 million people get sick,
more than 300,000 are hospital-
ized, and 5,000 Americans die
each year from food-borne illness.

Proper food handling tech-
niques and hygiene habits can
help to significantly reduce the
chances of being hit by food poi-
soning. The CDC has observed a
23 percent overall drop in bacter-
ial food-borne illnesses since 1996,
thanks in part to food safety edu-
cational programs and the adop-
tion of better hygiene habits.

Here are some useful tips to
help you keep food-borne illnesses
at bay:

• Start with your hands: To
avoid the spread of germs, wash
your hands thoroughly with soap
and water before and after han-
dling and preparing foods.

• Heat things up: Use an
instant-read thermometer to
check if food is thoroughly cooked.
According to the CDC, cook roasts
and steaks to at least 145˚F.
Whole poultry should be cooked to
180˚F for doneness. Cook ground
meat, where bacteria can spread
during grinding, to at least 160˚F.
Also make sure to insert the ther-
mometer in the thickest parts of
the meat and in several places to
ensure that it is cooked throughout.

• Wipe away the germs: Use a
disinfectant such as LYSOL®

Antibacterial Kitchen Cleaner to
prevent cross-contamination in

the kitchen and around the grill
area. Cross-contamination is the
accidental spread of germs from
food to surfaces, like cutting
boards and counters, or to other
foods that are not cooked, like sal-
ads, vegetables and breads.

• Keep meats and vegetables
separate: To avoid cross-contami-
nation, when the juices from raw
chicken or meats are left on a cut-
ting board or plate, use separate
ones for vegetables and fruits. 

• Don’t forget to rinse: Bacte-
ria that cause food poisoning
aren’t just limited to meat prod-
ucts. Before enjoying the sum-
mer ’s bounty of cantaloupes,
peaches, and tomatoes, and more,
thoroughly wash all produce. This
includes fruits and veggies with
rinds you don’t eat.

• Keep cold foods cold and hot
food hot: Chill and refrigerate left-
overs immediately and make sure
that hot foods remain hot.

For additional information on
how to avoid food-borne illness,
call for a free copy of the Summer
Safety—Put Your Family First on
the Road to a Safe and Healthy
Summer brochure at 1-800-99-
LYSOL.

Don’t Let Food-Borne Illness Spoil Outdoor Cookouts

Grilling can be even more
thrilling when you practice
proper food handling techniques.

(NAPSA)—If your hectic sched-
ule makes it hard to find the time
to plan and prepare quality fam-
ily meals, you’re not alone. Eighty-
two percent of Americans report
their biggest cooking challenge to
be either deciding what to make
for dinner or finding the time to
make it, according to a recent sur-
vey conducted by Digital Marketing
Services.

Fortunately, companies such
as Tyson Foods, Inc., offer Indi-
vidually Fresh Frozen (IFF)
chicken products to help you
quickly prepare scrumptious
meals the whole family can find
time to enjoy. Because IFF prod-
ucts can go right from the freezer
into your recipes without needing
to thaw, you can wait to decide
what to make for dinner after
everyone gets home for the
evening, instead of hours or days
beforehand.

IFF chicken is enhanced natu-
rally with chicken broth to in-
crease juiciness and tenderness.
That means it won’t dry out or
lose flavor while cooking. Addi-
tionally, each piece of IFF
chicken is ice glazed to ensure
freshness before freezing and
allow for longer storage time in
your freezer. Available in bone-
less, skinless chicken breasts and
tenderloins, half-breasts, drum-
sticks, thighs and wings, IFF
products are located in your gro-
cer’s freezer.

Try this tantalizing recipe and
watch as your family makes time
to enjoy it: 

BROCCOLI, CHICKEN AND
RICE CASSEROLE

Prep Time: none
Cook Time: 40 minutes
Servings: 4
4 Tyson Individually Fresh

Frozen Boneless, Skinless
Chicken Breasts

1 box broccoli rice au gratin
2 cups boiling water
1⁄4 teaspoon garlic powder
2 cups frozen broccoli
1 cup shredded Cheddar

cheese
COOK: Preheat oven to

425°F. In 13 x 9-inch baking
pan, combine rice and con-
tents of seasoning packet. Add
boiling water; mix well. 

CLEAN: Wash hands. Add
chicken, sprinkle with garlic
powder, cover and bake 30
minutes. Add broccoli and
cheese, continue to bake, cov-
ered, 8 to 10 minutes or until
internal juices of chicken run
clear. (Or insert instant-read
meat thermometer in thickest
part of chicken. Temperature
should read 170°F.) 

SERVE: Serve hot out of the
oven with yeast rolls, if desired.

CHILL: Refrigerate left-
overs immediately.

No Time To Cook? 
Quick,Tasty Dishes Make Dinner Hassle-Free

(NAPSA)—Warm weather can
be a good time to grow a family
tree. That’s because it’s often the
season for family reunions. Get-
ting the whole clan together for a
day or a weekend is a tradition in
many families. 

For some families, the reunion
calls together a handful of people
from around the state for a nice
family meal at the house where
they all grew up. Other families
are so large that their get-togeth-
ers are held over several days at a
state park or at a resort that is
centrally located so that relatives
from all over the country can
attend. Big reunions like that may
have activities for all ages so that
there is fun for all. 

A reunion is a chance to catch
up on family news and renew old
ties. It is also a chance to tell fam-
ily stories and share memories
with the younger generation. 

A family genealogy can help
people understand their place in
their family and their family’s
place in history. Genealogy has
become a wildly popular hobby
that was made easier due to the
vast amount of genealogical and
historical data available on the
Internet. 

If someone has already started
doing a family tree, it should be
brought to the reunion so all can
see it or even make copies of it
and maybe add to it for next year.

If no one has done any genealogi-
cal research of the family, a
reunion is an unsurpassed oppor-
tunity to have older family mem-
bers provide as many names and
dates as they can. 

A good place to start genealogi-
cal research is with the National
Society Daughters of the Ameri-
can Revolution. It has a genealogi-
cal library at DAR Headquarters
in Washington, DC, near the
White House. The library has
170,000 books, 300,000 research
files and thousands of manu-
scripts, along with special collec-
tions that focus on Native Ameri-
can and African-American history. 

The DAR Library can also be
accessed online at http://www.dar.
org/library/onlinlib.html.

Reunion Fun Can Be Enhanced by Genealogy

A family reunion is both a
good time to pass around a fam-
ily tree or to get information for
researching one.

Caffeine And Health
(NAPSA)—Whether you’re

waking up to the aroma of freshly
brewed coffee, enjoying lunch
with a refreshingly cold soft drink
or relaxing in the evening with a
cup of tea, these daily pleasures
often have a common ingredient—
caffeine.

People have enjoyed foods and
beverages containing caffeine for
thousands of years. It is one of the
most well-studied ingredients in
the food supply. Even so, contro-
versy and misperceptions about
this food component continue.

Caffeine is a naturally occur-
ring substance found in the
leaves, seeds, or fruits of more
than 60 plants. During the past
two decades, extensive research
has been conducted on the health
aspects of caffeine consumption.
Overwhelmingly, the research
indicates that moderate caffeine
consumption is safe for most peo-
ple. A reasonable guideline for
daily intake of caffeine is consid-
ered to be about 300 mg, which is
equal to about three cups of coffee.
Consumers with certain health
problems may wish to consult
with their physician or health
care provider about caffeine
consumption.

The amount of caffeine in vari-
ous products can be found on
many company Web sites and
through company 800 numbers.

To learn more, visit the Web
site of the International Food
Information Council Foundation
at http://ific.org.

Caffeine—found in coffee, tea,
chocolate and some sodas—is
considered safe in moderation.

Running a toothpick through a
clove of garlic before you add it
to soup or stew will make it eas-
ier to find before serving.

The football stadium with the
largest seating capacity is the
Pontiac Silverdome, home of the
Detroit Lions. The stadium holds
80,368 fans.




