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(NAPSA)—Imagine this: Your
classroom has been turned into a
disaster site, and you and your
fellow students must make split-
second decisions and follow
through quickly with potentially
lifesaving actions.
Fortunately, no one can get

hurt because it’s all a simulation,
part of the kind of education that
nursing students can get these
days as schools work to meet the
growing need for more nurses who
are trained using the latest tech-
nology in the classroom or lab.
There are a number of reasons

why America needs such trained
nurses, including an increased
emphasis on preventive care,
growing rates of chronic conditions
such as diabetes and obesity, more
Americans covered under the
Affordable Care Act, and demand
for health care services from the
baby-boom population as they live
longer and more active lives.
“At University of Phoenix® Col-

lege of Health Professions School
of Nursing, we offer degree pro-
grams that stay on the pulse of
health care change and address
how to best prepare nurses for a
rapidly evolving industry,” said
Betty Nelson, Ph.D., RN, acade-
mic dean for University of
Phoenix School of Nursing. “This
prepares graduates with the skills
needed to succeed in today’s
health care field.”
Students can access nursing

simulation labs that provide
hands-on, lifelike patient care
experiences focused on teaching
applied skills in a safe environ-
ment while getting real-time per-
formance critiques from faculty
members and peers. The students
practice giving injections, taking
vital signs, conducting physical
assessments, and responding to
various patient scenarios such as
heart attacks and childbirth.
The University’s nursing pro-

grams use video and audio tech-
nology in conjunction with simula-
tion. This lets faculty members
analyze and evaluate nursing stu-
dents’ progress during simulation
exercises and provide feedback,
ultimately improving student
learning outcomes.
The school’s technologies also

include task trainers and an elec-
tronic medication-dispensing sys-
tem. These let students engage in
dozens of scenarios that give them

the opportunity to build their con-
fidence and skills in real-world
nursing situations without risk to
live patients, while they complete
a portion of their requisite clinical
hours.
“Now more than ever, we must

ensure that nurses have the skills
and education needed to meet new
demands of the profession so they
can fill roles across the continuum
of care,” said Dr. Nelson.
“Through a forward-looking cur-
riculum and hands-on training,
University of Phoenix School of
Nursing is committed to providing
nurses with the skills, knowledge
and confidence needed to be suc-
cessful well into the future, no
matter what the health care land-
scape may look like.”
The University offers many

conveniences for working adult
students including evening
classes, flexible scheduling, a uni-
versitywide academic social net-
work, online classes, a digital
library and computer simulations.
Whether you’re a registered

nurse looking to bolster your cre-
dentials to meet today’s higher
standards or an advanced-practice
nurse seeking to expand your
knowledge and take on greater
leadership challenges, you can get
the deep industry insight and up-
to-the-minute knowledge and
skills you need to become the
nurse that tomorrow needs.

Learn More
For further information,

including information about on-
time completion rates, the median
debt incurred by students who
complete the University of
Phoenix School of Nursing pro-
grams, and other important infor-
mation, visit www.phoenix.edu/pro
grams/gainful-employment.

The Expanding Health Care Industry Has
Created Demand In This Exciting Field

The health care industry is rapidly
evolving, creating an increased
demand for trained and skilled
nurses to play a major role in
delivering high-quality care and
implementing innovations.

(NAPSA)—Tools like Phoenix
Career Guidance System™ and Mil-
itary Skills Translator Tool are
available to help veterans by pro-
viding insight on local job trends
and converting military occupa-
tional specialty (MOS) codes to
civilian occupations. Learn more at
www.phoenix.edu/careergps.

* * *
A female superhero, Ladybug of

“Miraculous: Tales of Ladybug &
Cat Noir,” can be seen on Nick-
elodeon. Filled with action, comedy
and adventure, the series is about
a young girl who taps into her
superhero powers.

* * *
A food supplement made from

wheat germ oil and called Ad-
vanced Skin Repair with Cera-
mides can significantly improve
dry skin. Learn more from the
experts at Life Extension, a lead-
ing organization dedicated to
extending the healthy human life

span, at www.LESkinRepair.com
and (866) 857-4110.

* * *
A college degree can help you

earn and keep a good job, says Dr.
Elena Mastors, dean of faculty at
University of Phoenix College of
Humanities and Sciences. Learn
more at www.phoenix.edu/degrees/
undergraduate.html.

(NAPS)—Friday nights are
great for an evening in and even
better with a movie. Whether it’s
with family, friends or solo, there
are a few essentials that will turn
regular old movie night into the
ultimate movie night.
The right movie

It’s all about the movie. Figure
out ahead of time who’s going to
be there and choose a movie based
on your audience.

•Family night–animation 
•Girl’s night–a chick flick
•Couple’s night–a romcom
•Guy’s night–a thriller

The right ambience
Comfort is key. Be sure to have

plenty of throw pillows and blan-
kets. Dim the lights as low as pos-
sible and use a few votive candles
to create the mood.
The right menu

Food and drink are all-impor-
tant. Why watch a movie without
good things to eat? Be sure to
select a menu that allows you to
prepare everything in advance so
all you have to do is pop things in
the oven. If you’re watching an
Italian-themed movie, consider an
Italian menu. 

Here are a few quick and deli-
cious ideas:

•Have a selection of wine on
hand and beer on ice and don’t
forget something nonalcoholic.

•Pizza is ideal and it pairs
perfectly with beer and wine. For-
get about ordering in—it’s always
cold and who wants the pizza guy
showing up in the middle of your
movie? Plan ahead, make it your-
self and serve it with a simple
salad—it’s easy (see recipe).

•Something to nosh on while
the pizza is in the oven? Try mix-
ing 4 ounces of roasted salted
almonds or roasted salted cashews
with 1 (6-oz.) can of Lindsay Natu-
rals Green Ripe Olives, drained
with one tablespoon of extra vir-
gin olive oil. Toss and enjoy.

•What’s a movie without pop-
corn, either store-bought or
microwaved—-it doesn’t matter as
long as you have it.

•Top it all off with something
sweet—cookies, ice cream or cup-
cakes are sure to satisfy every
sweet tooth.

Pizza with Green Olives,
Caramelized Leeks, Goat

Cheese and Arugula

At a Glance:
Prep Time: 40 minutes, plus time
for dough to refrigerate overnight

and to rise
Cook Time: 50 minutes

Servings: 4

Ingredients:
2 tablespoons warm water

(105 to 115° F)
½ teaspoon active dry yeast

1¹/³ cups all-purpose flour, plus
more for the work surface

¹/³ cup whole wheat flour
½ cup cool water (65° F to

70° F)
½ teaspoon salt, plus more

to taste
4 tablespoons butter
2 pounds leeks, dark green

parts trimmed, white and
light green parts cut into
½-inch slices

1½ teaspoons chopped fresh
thyme (optional)
Black pepper, to taste

6 tablespoons crumbled
goat cheese

¾ cup halved Lindsay®

Naturals California
Green Ripe Olives

2 cups baby arugula leaves
(about 1 ounce loosely
packed)

Directions:
Combine warm water and

yeast in large bowl of stand
mixer fitted with dough hook;
let stand until yeast dissolves,
about 15 minutes (mixture
might not be foamy).

Add flours, cool water and
salt; mix on medium-low 4
minutes. Let rest 5 minutes,
then mix on medium-low
until dough is smooth, elastic
and slightly sticky, about 3
minutes.

Lightly oil medium bowl.
Transfer dough to prepared
bowl; turn to coat with oil.
Cover bowl with plastic wrap
and let rest at room tempera-
ture 30 minutes. Refrigerate
overnight or for up to 2 days.

Transfer dough to counter-
top and let rise, covered,
about 2 hours.

Meanwhile, in large skillet
over medium heat, melt butter.
Add leeks and cook, stirring
occasionally, until starting to
soften, about 5 minutes.
Reduce heat to very low and
cook, stirring occasionally,
until leeks are golden in spots
and very tender, about 30 min-
utes. Add thyme and salt and
pepper to taste; set aside to
cool.

Preheat oven to 500° F, ide-
ally with pizza stone.

On lightly floured surface,
roll or stretch dough into a 12-
to 14-inch round. Transfer to
pizza pan or flour-dusted pizza
paddle; top with leek mixture,
cheese and olives. Transfer to
oven and bake until golden
and crisp, 10 to 12 minutes.

Scatter arugula over pizza,
cut into wedges and serve.

Nutrients Per Serving:
Calories: 443
Calories from fat: 154
Total fat: 17.8g
Monounsaturated fat: 5.4g
Cholesterol: 34.9mg
Sodium: 588mg
Total Carbohydrates: 62.7g
Dietary fiber: 5.4g
Protein: 10.4g

Tips:
If you’d like, substitute your

own favorite pizza dough recipe or
use 12 to 16 ounces of prepared
dough.

Try this pizza with caramelized
onions instead of leeks and with other
types of cheese—feta, mozzarella or
Parmesan would be delicious.

Movie Night: The Ultimate Evening In

Here’s a recipe for a great
evening in: homemade pizza and
a movie. 

The large canvases Jackson Pol-
lock used for his Abstract
Expressionist action paintings
were usually laid flat on the floor
while he painted. Pollock was a
chain smoker and would fre-
quently paint with a cigarette
hanging from his lips. This led to
the incorporation of cigarette
ashes into the surface of some
of his works.

***
Baseball is the only field of endeavor where a man can succeed
three times out of ten and be considered a good performer.

—Ted Williams
***

***
No game in the world is as tidy and dramatically neat as baseball,
with cause and effect, crime and punishment, motive and result,
so cleanly defined.

—Paul Gallico
***

***
The other sports are just sports. Baseball is a love.

—Bryant Gumbel
***

***
A critic once characterized baseball as six minutes of action
crammed into two-and-one-half hours.

—Ray Fitzgerald
***

***
I became a good pitcher when I stopped trying to make themmiss
the ball and started trying to make them hit it.

—Sandy Koufax
***




