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(NAPSA)—There are nearly 20
million Americans diagnosed
with diabetes, according to the
American Diabetes Association,
and, of those, about 4.5 million
have their health benefits
through Medicare. If you or
someone you care about is among
them—or will be someday—there
are a few facts you should know.
Access to care and health care
costs are a growing concern, espe-
cially with some important
changes taking effect July 1 that
may limit how beneficiaries get
their much-needed diabetes test-
ing supplies.

Under a new, national Medi-
care mail-order program, part of
its Part B benefits, beneficiaries
can have supplies delivered to
their home only through a select
number of contract suppliers; very
select, in fact, as Medicare has
reduced the number from about
300 to fewer than 20.

Fortunately, there are solutions
for those wanting to keep medica-
tions and supplies all in one place.
Perhaps the most viable and
smart option may be to pick up
your supplies at your pharmacy.
There are several reasons.

A recent study found that phar-
macist-led counseling programs
for people getting certain diabetes
medications improved medication
adherence by 24 percent. Transla-
tion: There can be significant
health benefits from spending
more time talking with your phar-
macist. So a regular trip to a
pharmacy to pick up diabetes test-
ing supplies can be a good oppor-
tunity to ask important questions
or discuss any concerns related to
managing diabetes. Your pharma-
cist is an integral part of your
health care team and often the
most accessible.

Here’s what Medicare Part B
beneficiaries need to know about
the changes.

•Only select contract suppliers
are eligible for reimbursement by
Medicare for testing supplies sent
to beneficiaries’ homes. For the
complete list, visit www.medi
care.gov.

•Beneficiaries can pick up their
supplies in person from a Medicare-
enrolled pharmacy or supplier of
diabetic testing supplies.

•There will be no difference in
cost between using a Medicare-
enrolled pharmacy that accepts
assignment and one of the 18
Medicare contract suppliers.

One of the nation’s largest
Medicare-enrolled providers of
diabetic testing supplies, Wal-
greens, provides direct billing
through Medicare and other sup-
plemental insurance plans and
24/7 access to pharmacy experts
who can help. Given the complexi-
ties of Medicare and myriad
changes under health care reform,
talking with your pharmacist may
be the best way to find out which
solution is best for you.

Learn More
For further facts and advice, go

to www.walgreens.com/Medicare.

Managing Diabetes And Medicare

Your pharmacist can provide
good advice along with your
medications and supplies.

(NAPSA)—Many Americans at
risk for heart disease need to
know more about the omega-3s in
their diet. To help, a new online
resource has been created. Go to
www.LowerMyTrigs.com to learn
more about this “forgotten fat.”

* * *
Drs. Lillian Meacham and Ann

Mertens at the Aflac Cancer Cen-
ter in Atlanta created Survivor-
Link, a Web-based data source for
childhood cancer survivors. For
more about SurvivorLink, go to
www.cancersurvivorlink.org. To
learn about Aflac’s $80 million
commitment to children’s cancer
treatment and research, visit
www.Aflac.com.

Rattlesnakes gather in groups to sleep through the winter. Some-
times, up to 1,000 of them coil up together to keep warm.

The first long-distance roads in Europe—including England—were
built by Imperial Rome for its legions. Some of these still serve as the
basis for modern roads.

(NAPSA)—As interest in locally
grown produce and fresh ingredi-
ents rises across the country, a new
star is making its way to the center
of the plate—vegetables. In recent
years, chefs and home cooks alike
have taken notice of the rich veg-
etables that are locally available and
the versatility they bring to a meal
as the main dish.

Farmers’ markets make it easy
to find fresh produce worthy of the
starring role in any meal. As veg-
etables become the focus, chefs
are finding new ways to prepare
and serve up these gems. Edward
Leonard, certified Master Chef
and Le Cordon Bleu Executive
Chef, offers insight on the trend of
seasonal specialties.

“Diners have long been in the
mind-set that vegetables belong
on the side of the plate, next to a
protein,” said Chef Leonard.
“That’s shifting as people become
more conscious of what they eat
and where it comes from. Whether
it’s rediscovering cauliflower to
tasting a wide variety of heirloom
tomatoes, we’re seeing delicious
new dishes that showcase the ver-
satility of vegetables.”

According to the chef instructors
of Le Cordon Bleu, farmers’ mar-
kets offer the best options for local
produce. Before heading out to the
market, they suggest researching
which vegetables are in season and
potential recipes. Having this infor-
mation ahead of time will help
shoppers make better choices when
perusing the produce.

When it comes time to prepare
the veggies, consider cooking
methods that go beyond steaming
and sautéing. Try charring leeks,
fresh peppers or aubergine egg-
plants on the grill. Charring veg-
etables gives them a boost in fla-
vor, eliminates bitterness and
brings out a sweeter flavor. While
vegetables can be the feature of
the meal, that doesn’t mean the
dish has to be completely vegetar-
ian. Consider incorporating pro-
teins or meats to elevate the taste
and creativity of the dish. For
example, stuff tomatoes with
ground beef and rice or top a por-
tobello mushroom with crabmeat.

“When it comes to seasonal din-
ing, using vegetables as the main
dish expands the range of possibil-
ities and takes advantage of the
beautiful produce we have avail-
able,” said Chef Leonard. “At Le
Cordon Bleu, we teach our stu-
dents the importance of using
fresh ingredients and encourage
them to think creatively when it
comes to developing new dishes.”

Students at Le Cordon Bleu
learn the foundational techniques
necessary to use their skills and
passion to create exceptional
dishes. Exploring farmers’ markets
provides a great opportunity to
learn about different kinds of pro-
duce and ways to feature them in
seasonal meals, such as this one:

Eggplant Rolls With Ricotta
And Parmesan Cheese

Ingredients:
1 pound eggplant

11⁄2 cups ricotta cheese
1⁄2 cup grated Parmesan

cheese
1⁄4 cup shredded fresh basil

leaves
3 tablespoons olive oil
1⁄2 cup chopped spinach

(fresh is best)
2 cups of tomato sauce

Fresh basil leaves for
garnish

Directions:
Cut the eggplant lengthwise

into 1⁄4-inch slices. Sprinkle the
slices on both sides with salt
and let them sit in a colander
for 30 minutes to remove some

of the bitterness. In medium
bowl, combine the ricotta
cheese, Parmesan cheese,
chopped spinach, shredded
basil and olive oil. Pat the egg-
plant dry, arrange on a baking
pan and bake at 350 degrees for
about 15 minutes until the egg-
plant is soft enough to roll. Set
aside to cool.

Spread a heaping teaspoon of
the cheese mixture lengthwise
down the middle of each egg-
plant slice, leaving a 1-inch bor-
der at the wide end, and, begin-
ning at the narrow end, roll up
the eggplant jelly-roll fashion.

Pour a small amount of
tomato sauce in the bottom of
a shallow baking dish and
arrange the rolls, seam sides
down, in one layer. Pour the
tomato sauce over the rolls
and cook for another 20–30
minutes, until heated through.

Transfer the eggplant rolls
with a spatula to serving
plates and garnish with basil
and additional Parmesan to
taste. Serves 4.

“If you’re looking for more tips
or want to bring your cooking
skills to the next level, check out
the enthusiast cooking classes we
offer at Le Cordon Bleu,” said
Chef Leonard. “Our 16 campuses
around the country host a variety
of hands-on classes where foodies
can learn from our professional
chef instructors.”

To learn more about Le Cordon
Bleu, visit www.chefs.edu.

Vegetables Become Star Of The Plate

Eggplant rolls with ricotta and Parmesan cheese can be an easy, ele-
gant, vegetable main dish.

(NAPSA)—When it comes to
infant formula, store brands must
meet Food and Drug Administration
standards just like their name-brand
counterparts yet cost much less. You
can find store-brand formula at
Walmart, Target, Babies “R” Us,
CVS, Kroger, Sam’s Club and
Walgreens. Learn more at www.
storebrandformula.com.

* * *
Valley Forge and Montgomery

County, Pa. offer a variety of excit-
ing spots to explore. Learn more
from the nonprofit Valley Forge
Convention and Visitors Bureau,
Ltd. at www.valleyforge.org and on
the new blog, The Pursuit, at The
Pursuit.valleyforge.org.

* * *
In 2004, Morocco became one of

only 20 countries to sign a Free
Trade Agreement with the U.S.,
and it is one of the few non-NATO
American allies in the Middle
East and North Africa.

* * *
One easy way to find adoptable

pets and shelters is by searching
PetSmart Charities’ adoptable pet

locator. You can enter criteria such as
age, breed and size of the pet. Find
more adoption tips and resources at
www.petsmartcharities.org.

* * *
“Each year, there are over 25

million free credit reports provided
to consumers,” said Stuart K. Pratt,
president and CEO of the Con-
sumer Data Industry Association.
Consumers can get a free credit
report from the nationwide credit
bureaus, Equifax, Experian and
Trans-Union, annually at www.
annualcreditreport.com.




