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(NAPSA)—A national survey of
524 non-professional Alzheimer’s
disease (AD) caregivers found
that, over time, memory loss and
confusion, which are cognitive
symptoms, in addition to personal
safety are their greatest concerns
related to their loved one’s AD. In
fact, 67 percent of AD caregivers
surveyed said changes in cognitive
symptoms were among their main
concerns. The survey was recently
conducted by Harris Interactive
for Eisai Inc. and Pfizer Inc in
partnership with the Alzheimer’s
Foundation of America (AFA).
The majority of AD caregivers

surveyed are proactive partici-
pants in the dialogue and decision-
making around their loved one’s
disease, and 75 percent were either
“satisfied” or “very satisfied” with
the communication they have with
their loved one’s health care profes-
sional. However, one fourth of care-
givers were either “somewhat” or
“not at all satisfied,” highlighting
there may be room for improve-
ment in this dialogue.
“Family caregivers are typi-

cally the first to notice when their
loved one’s symptoms are chang-
ing and whether AD may be pro-
gressing,” said Eric J. Hall, presi-
dent and CEO of AFA. “This is
why it is critical for them to proac-
tively engage in discussions with
their health care professional to
help address these changes.”
Family gatherings provide an

opportunity to observe changes in
a loved one that may stand out
after not seeing them for a while.

About AD
AD—a degenerative disease of

the brain—is typically character-
ized by three stages: mild, mod-
erate and severe. AD gradually
gets worse over time and is the
sixth leading cause of death in
the United States. Right now, as
many as 5.1 million Americans
age 65 and older have AD, with
3.6 million of those having mod-

erate-to-severe disease. AD
affects not only the individual
with the disease but also the
caregivers and the entire family.
As our population ages—includ-
ing the first wave of baby
boomers turning 65 in 2011—the
disease may impact a greater
percentage of Americans.
For additional information

about AD and other resources,
visit www.alzfdn.org.

Key Survey Findings
The survey also illustrated the

following:
•55 percent of AD caregivers

surveyed said caring for their
loved one has taken a toll on their
own health
•60 percent of AD caregivers sur-

veyed said they feel overwhelmed
•84 percent of caregivers of

loved ones with severe AD sur-
veyed said caregiving frequently
stops them from participating in
activities they enjoy, which is
more than caregivers of loved ones
with mild (67 percent) and moder-
ate (68 percent) AD
•The three greatest caregiver

concerns about their loved one’s
AD were memory loss (41 per-
cent), personal safety (33 percent)
and confusion (27 percent)
•67 percent of AD caregivers

surveyed named at least one change
in cognitive symptoms as a main
concern about their loved one’s AD

National Survey Sheds Light On Top Concerns
Of Alzheimer’s Disease Caregivers
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Alzheimer’s disease affects not
only the patient but also the care-
givers and the entire family.

(NAPSA)—The next time
you’re wondering what’s for sup-
per—and you’re the one who has
to make it—you may want to
wake up to the tasty idea of hav-
ing breakfast for dinner. All too
often, breakfast is eaten on the
run in the morning. Have break-
fast in the evening and you can
turn it into a fun, relaxing and
nutritious way to wind down a
busy day.
Breakfast for dinner offers

busy home cooks many advan-
tages over preparing a more tradi-
tional supper. Such popular
breakfast dishes as omelets, pan-
cakes and French toast are easy to
prepare and offer a great way to
incorporate beneficial ingredients.
For example, use nutrient-rich
fresh fruits and veggies, and
pump up the protein by adding
breakfast meats like sausage,
bacon or ham into your dish.
“Whether you prefer sweet or

savory, breakfast is a great meal
option anytime of the day,”
explained Jones Dairy Farm Pres-
ident Philip Jones. “Since most
morning dishes are made up of
basic ingredients you already
have on hand, breakfast for din-
ner is a quick, easy and popular
supper solution.”
For example, here’s a delicious

breakfast recipe hearty enough for
dinner that can even be made a
day in advance.

Ham, Smoked Gouda and
Mushroom Strata

(Serves 8)

1 tablespoon butter
4 ounces sliced mixed exotic
mushrooms

1⁄2 cup chopped shallots or
onion

4 cups cubed bread of choice
(about 6 small slices)

7 ounces Jones Ham Steak
or Jones Ham Slices, cut
into 1⁄2-inch pieces

1⁄2 cup dried cranberries
1 cup shredded smoked
Gouda cheese or shredded
Cheddar cheese

6 large eggs (or 3 eggs and 3
egg whites)

2 cups whole milk or light
cream

Melt butter in a medium
skillet over medium heat. Add
mushrooms and shallots; cook,
stirring occasionally, 8 min-
utes or until vegetables are
tender and liquid evaporates.
Arrange bread cubes in a
greased or buttered 13- x 9-
inch baking dish; top with lay-
ers of the mushroom mixture,
ham, cranberries and cheese.
Whisk eggs in a large bowl;
whisk in milk. Pour mixture
evenly over all. Press down on
bread to allow milk mixture to
coat the top. Cover and refrig-
erate for a minimum of one
hour (up to 24 hours). Bake in
a preheated 350° F oven 40
minutes or until center is set.
Cut into squares.

For more delicious breakfast
recipes, see www.jonesdairyfarm.
com or call (800) 563-1004.

Enjoy The Benefits Of Breakfast—For Dinner

Wake up dinner with a savory
ham or sausage breakfast strata.

Walking To Help
Parkinson’s Research
(NAPSA)—Scientists are con-

stantly conducting research to dis-
cover new and improved treatments
for Parkinson’s disease (PD), a pro-

gressive neurological disorder. One
way to help raise money for research
during April, Parkinson’s Disease
Awareness Month, is to participate
in or contribute to the Parkinson’s
Unity Walk (PUW) in NewYork City
taking place on April 16th.
PUW is run by a grassroots orga-

nization and is attended by more
than 10,000 participants. All dona-
tions raised by walkers and con-
tributors—millions of dollars over
the past several years—go for
research for PD.At this year’s event,
mother, actress, talk show host, PD
patient advocate and co-founder of
the HollyRod Foundation, Holly
Robinson Peete, will be at the Teva
Neuroscience–sponsored AZILECT®
(rasagiline tablets) booth. AZILECT®
is the first once-daily treatment for
people with PD.
PD is a debilitating disease affect-

ing an estimated 500,000Americans
and can lead to symptoms such as:
• Tremor on one side
• Slow movements
• Stiff limbs
• Balance problems.
Currently, there is no cure for PD,

but drugs relieve many symptoms
of the disease. Learn more at
www.unitywalk.org andAZILECT.com.

Thousands of people are stepping
up and stepping out to help fund
Parkinson’s disease research.

AZILECT® (rasagiline tablets) is indi-
cated for the treatment of the signs
and symptoms of Parkinson’s disease
(PD) both as initial therapy alone and
to be added to levodopa later in the
disease.

IMPORTANT
SAFETYINFORMATION

ABOUT AZILECT
Patients should not take AZILECT if

they are taking meperidine as it could
result in a serious reaction such as
coma or death. Also, patients should
not take AZILECT with tramadol,
methadone, propoxyphene, dextro-
methorphan, St.-John’s-wort or cyclo-
benzaprine. Patients should also not
take AZILECT with other monoamine
oxidase inhibitors (MAOIs).

Patients should inform their physi-
cian if they are taking, or planning to
take, any prescription or over-the-
counter drugs, especially antidepres-
sants and ciprofloxacin. If patients
have moderate to severe liver disease,
they should not take AZILECT. Patients
should not exceed a dose of 1 mg per
day of AZILECT in order to prevent a
possibly dangerous increase in blood
pressure. All PD patients should be
monitored for melanoma (skin can-
cer) on a regular basis.

Side effects seen with AZILECT alone
are flu syndrome, joint pain, depres-
sion and indigestion; and when taken
with levodopa are uncontrolled move-
ments (dyskinesia), accidental injury,
weight loss, low blood pressure when
standing, vomiting, anorexia, joint
pain, abdominal pain, nausea, con-
stipation, dry mouth, rash, abnormal
dreams, and fall.

You are encouraged to report neg-
ative side effects of prescription drugs
to the FDA. Visit www.fda.gov/med
watch or call 1-800-FDA-1088. To see
full prescribing information, visit
http://azilect.com/Resources/PDFs/
PrescribingInformation-pdf.aspx.
AZL111030202/110522

(NAPSA)—Of all the spring
vegetables that inspire cooks the
most, asparagus poses a special
challenge for wine lovers. That’s
because it contains an amino acid
called methionine that can actu-
ally alter a wine’s taste—and not
for the better. So if this particular
veggie is on your menu, take care
and know that you can’t go wrong
with a white wine from the Alsace
region of France.
“It conquers asparagus’ acidity

with its fruity, aromatic and com-
plex character,” says Belinda
Chang, wine director of The Mod-
ern in New York.
An Alsace Riesling works best

with asparagus smothered in a
rich sauce, for example, while an
Alsace Pinot Blanc shines with
asparagus cooked on the grill. You
can see other pairings at www.
JustAddFood.com, but meanwhile,
try the recipe below with a nice
bottle of Alsace Riesling or Cré-
mant d’Alsace, the sparkling wine
of the region.

Asparagus and
Smoked Salmon “Love Affair”

(serves 4)

1 bunch asparagus, ends
trimmed (equals about 20
spears)

2 tablespoons olive oil
1 tablespoon chopped fresh
rosemary leaves
Pinch salt
Pinch freshly ground
black pepper

4 to 6 ounces thinly sliced
smoked salmon (1 slice per
asparagus spear)

Directions:
1. Preheat the oven to 400

degrees F.
2. Place the asparagus on a

foil-lined baking sheet.
3. Drizzle with olive oil and

sprinkle with rosemary, salt
and pepper.

4. Roast the asparagus un-
til cooked (the asparagus will
start to brown around the
edges, which takes about 10
minutes).

5. Take the asparagus out
of the oven and transfer to
another baking sheet to cool.

6. Once cooled, wrap each
spear in a slice of smoked
salmon.

7. Arrange on a serving
platter and serve at room
temperature.

ATough Question For Cooks:When Serving
Asparagus,WhichWine To Serve?

For an elegant appetizer or light
lunch, try an asparagus salad.

***
It is impossible to keep a straight face in the presence of one or
more kittens.

—Cynthia E. Varnado
***

***
In order to keep a true perspective of one’s importance, everyone
should have a dog that will worship him and a cat that will ignore
him.

—Dereke Bruce
***

***
If animals could speak, the dog would be a blundering outspoken
fellow; but the cat would have the rare grace of never saying a
word too much.

—Mark Twain
***

***
Cats are rather delicate creatures and they are subject to a good
many ailments, but I never heard of one who suffered from insom-
nia.

—Joseph Wood Krutch
***




