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(NAPSA)—There may be good
news for those trying to manage
the pain associated with severe
burns, cancer and operations—
and for the hospitals that treat
them.

A company has developed a
new approach to pain manage-
ment that involves an innovative
way to deliver a well-known drug.
The approach calls for patients to
administer the proven painkiller
morphine themselves by using a
nasal spray. Thanks to a novel
ingredient derived from shellfish,
morphine sprayed into the nose
gets into the bloodstream within
minutes. Blood levels of morphine
from this nasal spray equal those
reached using IV infusion.

Experts say this new approach
has a number of advantages:

• The ability to self-regulate
pain medicine provides the benefit
of control to the patient and
avoids doses that are higher than
necessary to achieve safe and
effective management of pain.

• Delivering the morphine by
nasal spray eliminates the inva-
sive nature of IV administration
or the need for costly and compli-
cated devices.

• It also eliminates the person-
nel and equipment necessary to
establish an IV line, and elimi-
nates the risk of needlestick
injuries including infections. 

• After the device is used, no
remaining drug is available for
misuse.

Prescription pain medications

in the U.S. generate approxi-
mately $20 billion in annual
sales. Experts say that figure is
expected to grow 10 percent a
year for the next six years. 

However, while the market is
growing, many believe there are
still a number of unmet needs.
The U.S. Agency for Healthcare
Research and Quality reports that
a number of cancer patients report
that they are dissatisfied with
their current pain medication.

The company that developed
the nasal spray, publicly-held
Innovative Drug Delivery Sys-
tems, Inc. (IDDS), uses propri-
etary technologies to develop
simple and user-friendly routes
of analgesic drug administra-
tion. These methods of adminis-
tration are intended to improve
either efficiency, effectiveness or
both.

To learn more about the com-
pany and its products, visit the
Web site at www.idds.com.

New Way To Deliver Familiar Pain Reliever

A recent development in pain
management is a nasal spray that
patients can give to themselves.

(NAPSA)—Approximately 13
million American women suffer
from uterine fibroids that can
cause painful cramps and may
even interfere with their ability to
have a child.

According to the National Insti-
tutes of Health, at least 25 per-
cent of women suffer from uterine
fibroids, which are benign growths
that develop on or in the uterus
and can be as small as a pea or as
large as a grapefruit. 

Symptoms can include heavy or
painful periods, spotting, pressure
on the lower abdomen, frequent
urination, pain during sex and in
the lower back pain. They can also
lead to problems with fertility. 

Until recently the only surgical
treatment options required a hos-
pital stay, at least a week of recov-
ery time and could leave the
woman infertile. Because alterna-
tives have been so drastic, many
women have been prescribed a
“wait and see” approach to see if
they reach menopause without
requiring surgery.

Fortunately, a new, noninva-
sive (incisionless) treatment op-
tion for uterine fibroids can have
women back to their normal activ-
ities in one to two days. 

The treatment, known as the
ExAblate® 2000, uses Magnetic
Resonance Imaging (MRI) com-
bined with highly-focused ultra-
sound to destroy the growths. 

During the outpatient proce-
dure, the patient lies on her stom-
ach inside the MRI scanner. The
scanner provides precise images of
the fibroid and surrounding tissue
to provide a clear target while also
providing feedback to physicians. 

Highly-focused ultrasound
waves raise the temperature of
the tissue to destroy the fibroid.

Although patients do receive mild
sedation, they remain conscious
during the procedure so they can
provide immediate feedback to
physicians during the procedure. 

Other treatment options in-
clude hysterectomy, myomectomy
and uterine artery embolization,
all in-patient procedures. Hys-
terectomy, or full removal of the
uterus, requires a three- to four-
day hospital stay and a recovery
time of approximately six weeks. 

Myomectomy, or the surgical
removal of the fibroid, also re-
quires a hospital stay of several
days and a recovery time of two to
four weeks. Uterine artery emboli-
zation (UAE) requires a day of
hospitalization and a week of
recovery time. 

For many women this means
valuable time taken away from
work and family. An outpatient
procedure also has the potential to
be a more cost-effective therapy
and lets women return to normal
activity quickly. 

For more information about
uterine fibroids and treatments,
visit www.uterine-fibroids.org or
call (866) EXABLATE. 

New Noninvasive Treatment For A Common Condition

A new, noninvasive (incisionless)
treatment option for uterine fi-
broids can have women back to
normal activity in one to two days. 

(NAPSA)—Fiestas are fantas-
tic when you break out the salsa.
Everyone enjoys Mexican food.
With these quick and easy recipes,
you can turn any friendly get-
together or family dinner into a
delicious Mexican-style feast! 

Con Queso Beef Enchiladas 

1 (17-ounce) package
Hormel® Fully Cooked
Southwestern Shredded
Beef

1 (15.5-ounce) jar CHI-CHI’S®

salsa con queso, divided 
1⁄4 cup sliced green onion 
8 (6-inch) flour tortillas 

Heat oven to 400° F. In
bowl, shred beef. Stir in 3⁄4
cup salsa con queso, and
green onion. Divide beef mix-
ture down center of each tor-
tilla. Roll tortilla and place
seam-side down in greased
13x9-inch baking dish. Spoon
remaining salsa con queso
over filled tortillas. Bake 15
to 20 minutes or until thor-
oughly heated. Serves 4.

Mexican Corn

3 tablespoons butter
1 (10-ounce) package frozen

corn kernels, thawed
1 red bell pepper, chopped
1 cup chopped zucchini
2 green onions, chopped

1⁄2 cup CHI-CHI’S® salsa
2 tablespoons chopped fresh

cilantro

In large skillet over me-
dium-high heat, melt butter.
Add corn, bell pepper, zuc-
chini, and green onions. Cook
6 minutes or until tender. Stir
in salsa and chopped cilantro.

Cook 1 minute or until thor-
oughly heated. Serves 4.

South-of-the-Border 
Chicken Quesadillas

1⁄4 cup mayonnaise
2 teaspoons minced CHI-

CHI’S® jalapeno wheels
2 teaspoons CHI-CHI’S®

restaurante seasoning mix
2 Hormel® ALWAYS TENDER®

roast flavored chicken
breasts

4 (10-inch) flour tortillas
2 cups shredded Colby-Jack

cheese
CHI-CHI’S® salsa, if desired
CHI-CHI’S® salsa con queso,
if desired

In bowl, stir together may-
onnaise, minced jalapeno and
seasoning mix. Prepare chick-
en according to package direc-
tions; slice thinly. On half of
each tortilla, sprinkle shred-
ded cheese. Place sliced chick-
en over cheese. On other half
of each tortilla, spread jala-
peno mixture. Fold tortilla in
half. Heat quesadillas in large
nonstick skillet or on griddle 1
minute; turn. Cook 2 minutes
longer or until cheese is melt-
ed. Slice into wedges. Serve
with salsa or salsa con queso,
if desired. Serves 4.

Grilled Steak and
Potato Salad

1⁄3 cup chopped walnuts or
pecans

8 cloves garlic
4 (about 11⁄4 pounds) beef

steaks, 3⁄4-inch thick
8 red new potatoes, halved

11⁄4 cups CHI-CHI’S® Salsa
2 tablespoons red wine vinegar
1 tablespoon olive oil
1 tablespoon Dijon mustard
8 cups shredded romaine

lettuce
Crumbled blue cheese, if
desired

In blender container, com-
bine walnuts and garlic. Pro-
cess until smooth. Spread wal-
nut mixture evenly over both
sides of steaks. Place potatoes
in saucepan; cover with water.
Bring to boil. Reduce heat to
low; simmer 20 minutes or until
tender. Drain. Over medium-hot
coals, grill steaks and potatoes
10 minutes on each side or until
potatoes are well browned and
steaks are medium doneness. In
small bowl, combine salsa, vine-
gar, oil and mustard. Arrange
lettuce on 4 dinner plates. Place
steak and potatoes on lettuce.
Serve with dressing. Sprinkle
with blue cheese, if desired.
Serves 4.

¡Fiesta!

(NAPSA)—With more Ameri-
cans preferring to entertain infor-
mally than in previous years,
many homeowners view outdoor
areas as extensions of their liv-
ing spaces. Festive parties, family
gatherings and intimate celebra-
tions with family and friends are
no longer limited to formal place
settings in the dining room. The
idea of “home” is a complete pack-
age, not just what is contained
within the walls. 

Nearly all consumers have
some outdoor living space that can
be transformed to reflect their
tastes and sensibilities. Whether
you have a yard, patio, deck or
balcony, you have the opportunity
to create an outdoor space that is
an extension of your home.

When beginning to decorate, it
is important to put as much
thoughtful consideration into your
exterior setting as you do the inte-
rior of your home. This outdoor
room becomes an alternative
space where you can comfortably
enjoy a quiet Sunday morning or
entertain family and friends. 

While many retailers offer an
endless array of choices for out-
door décor, Spiegel Catalog also
offers expert decorating advice
and convenient home delivery so
you can create the space that’s
perfect for you.

Here are just a few of the help-
ful tips that Spiegel offers for cre-
ating outdoor rooms:

• Treat your backyard like
you would a dining room or
kitchen. Select one or two main
pieces and then add accessories

with a common theme.
• Borrow inspiration from the

landscape and color-coordinate
furnishings and flowers.

• Don’t be afraid to turn your
patio into a formal dining area
complete with an elegant wood-
finished table and chairs or a
small dinette set. Additional out-
door furniture options that are
both functional and attractive
include wrought-iron, metal and
steel. 

• An inexpensive, yet impor-
tant touch is the lighting. If you’re
looking to set a more romantic
mood, candles are key. For a
unique look, select votive string
lights or lanterns to place around
ledges, hang down walls or place
on the patio floor edges.

For more tips on outdoor enter-
tainment and decorating, please
visit www.Spiegel.com or call 1-
800-345-4500. 

Outdoor Comfort Is Adding A Little Luxury

Increasingly, homeowners are
entertaining as if the backyard
was an extension of the living
room.

***
Each of us eats about one thou-
sand meals a year. It is my belief
that we should try and make as
many of these meals as we can
truly memorable.

—Robert Carrier
***

***
When love and skill work
together, expect a masterpiece.

—John Ruskin
***

***
The greatest gift of the garden
is the restoration of the five
senses.

—Hanna Rion
***




