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(NAPSA)—When the weather’s
warm, it’s almost too easy to rely on
ice cream, soda, popsicles and other
frosty sweets for refreshment. How-
ever, there are delicious ways to
cool off without making the hope of
a trim waistline melt away. 

For instance, you can eat some-
thing sweet, feel refreshed and
still get your recommended five
fruits and veggies a day with the
recipes below. Easy to make and
even easier to enjoy, smoothies
and sorbets made with light and
healthy canned Bartlett pears are
a refreshing antidote to a hot
afternoon. Added bonus: The
pears contain no fat or cholesterol
and are a good source of potas-
sium and fiber.

For more refreshing and
healthy recipes, visit the Web site
www.eatcannedpears.com.

Pear Yogurt Ginger Smoothie
Makes 4 Servings 

1 can (15 ounces) Bartlett
pear halves or slices,
drained

3 cups nonfat vanilla yogurt
3⁄4 cup nonfat milk
3⁄4 teaspoon ground ginger 
5 ice cubes

In blender or food proces-
sor container, puree pears.
Add yogurt, milk, ginger and
ice cubes, process until well
blended. 

Nutritional Information
(Per Serving): Calories 183;
Protein 9g; Carbohydrate 37g;
Fiber 2g; Fat 1g; Cholesterol
4mg; Sodium 118mg.

Blissful Pear Sorbet
Makes 6 Servings

2 cups water
1 cup sugar
1 can (15 ounces) Bartlett

pears, well drained
2 tablespoons fresh lemon

juice

In saucepan, heat water
and sugar until sugar is well
dissolved. Cool syrup to room
temperature. In blender con-
tainer, combine up to one-
half of the syrup and pears;
blend until smooth. Stir in
lemon juice and remaining
syrup. Freeze in small (1-
quart) ice cream freezer
according to manufacturer’s
directions. 

Nutritional Information
(Per Serving): Calories 166;
Carbohydrate 0g; Fiber 0g;
Protein 0g; Fat 0g; Sodium
7mg. 

Healthful Ways To Keep Your Cool

Chill Out—These cool and
refreshing treats, made with
canned Bartlett pears, can be a
nutritious and delicious way to
beat the heat. 

Help For Cancer Patients
(NAPSA)—Scientists have dis-

covered new ways to help people
combatting cancer handle one of
the worst impediments to getting
the treatment they need.

The problem, according to the
Journal of Oncology Management,
is nausea, an often uncomfortable
side effect of chemotherapy. In fact,
it can be so bad that it can keep
patients from eating properly,
which drains their strength when
they need it to fight the disease. In
some cases, it even discourages peo-
ple from continuing the treatments.

The U.S. National Institutes of
Health found acupuncture can
relieve nausea, a s  c a n  n o n -
invasive acupressure. People nause-
ated by chemotherapy,  motion
sickness or other causes can wear
acupressure wristbands called Sea-
Bands, each with a plastic button
that presses gently on the wrist.

Another answer may be fast-
acting, great-tasting Anti-Nausea
Ginger Gum. A study at the Uni-
versity of Exeter in Britain found
a significant reduction in nausea
in leukemia patients who took
ginger. 

Both are available at drugstores
and supermarkets or at www.sea-
band.com.

Two convenient, noninvasive nau-
sea treatments may make a big
difference in cancer patients’ lives.

(NAPSA)—Organic foods may
finally get a seat at the kids’ table. 

Seven out of 10 Americans said
they prefer organic alternatives.
It’s probably no surprise that
many parents say they want to
give their babies the benefits of an
organic product when it comes to
feeding them baby formula. How-
ever, the problem has been that
until recently, there hasn’t been an
organic formula available that pro-
vides babies with two key nutri-
ents for mental and visual devel-
opment: the lipids DHA and ARA.

The Role Of Nutrition 
“These lipids are naturally sup-

plied from mom to baby in breast
milk, but in reality, not all moms
can breast feed. If parents for-
mula feed, and choose an organic
infant formula, it’s essential that
they use an organic formula en-
riched with DHA and ARA,” ex-
plains Dr. Barbara Levine, direc-
tor of the Nutrition Information
Center and associate professor of
nutrition in clinical medicine at
Weill College of Medicine of Cor-
nell University. 

The only nationally distributed
organic baby formula with DHA
and ARA is available at Wal-Mart
and is called Parent’s Choice
Organic Infant Formula, made by
PBM Nutritionals. In addition to
having the essential lipids, the
formula is enriched with the same
nutrients as other baby formulas

and meets the strict infant for-
mula guidelines set by the U.S.
Food and Drug Administration. 

Finding Affordable Formula
The formula helps parents look-

ing for organic alternatives in a
second way as well: It can save
them some green. PBM got around
the problem of high-priced organic
foods by distributing its product
nationally through Wal-Mart
stores. Doing so allowed the manu-
facturer to reach many parents
who did not have access to organic
formulas—and to keep prices rela-
tively low. 

For more information, visit
www.parentschoiceformula.com.

Baby Formula Goes Organic

It’s important to be certain that
the organic baby formula you
choose is enriched with vital
lipids called DHA and ARA.




