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(NAPSA)—When it comes to
kitchen essentials, heat-tempered
glass is the safest, most depend-
able medium for food preparation,
baking and food storage. As a non-
porous material, glass won’t stain,
absorb food odors or flavors and it
cleans up effortlessly by hand or
in the dishwasher.

Glass is non-reactive which
means recipes using tomato, lemon
and vinegar can be prepared and
baked in glass. And it’s great for
storing leftovers or for healthy
overnight marinating of meats and
other dishes in the refrigerator.

Since glass is transparent, it’s
excellent for food preparation,
whether for measuring or for mix-
ing ingredients.

Pyrex glassware, the pioneer in
oven-proof glass bakeware, was
originally designed for commercial
applications, notably railroad
lanterns. This durable, heat-resis-
tant glass was adapted for kitchen
use and first introduced nearly a
century ago, in 1915, as a revolu-
tionary new bakeware, engineered
to withstand a wide range of tem-
peratures—from oven to refrigera-
tor or freezer.

Since then, it has become syn-
onymous with baking, from
casseroles, lasagnas and roasts to
pies, brownies and other confec-
tions—and for recipe preparation,
safe microwaving and food storage.

Today, it remains one of the most
popular mediums in the kitchen,
thanks to its versatility, food safety
and remarkable cleanability.

Here are two recipes terrific for
use with Pyrex glassware.

Whole Wheat & 
Molasses Bread

Makes 1 loaf

Butter or oil for greasing
dish

12⁄3 cups buttermilk

21⁄2 cups whole wheat flour
1⁄2 cup cornmeal
1 teaspoon salt
1 teaspoon baking soda

1⁄2 cup molasses

Preheat oven to 325° F.
Grease a 9”x 5” Pyrex loaf dish.

In a mixing bowl, combine
flour, cornmeal, salt and bak-
ing soda. In a separate bowl,
stir molasses into buttermilk
and then whisk the liquid
into the dry ingredients. Pour
into the loaf pan.

Bake until firm and a tooth-
pick inserted into the center
comes out clean, about an
hour. Cool on rack before
releasing from loaf pan.

Easy Lemon Meringue Pie
Makes 1 pie. Serves 8

Filling
11⁄4 cups sugar

1⁄3 cup cornstarch
1⁄8 teaspoon salt

11⁄2 cups cold water
3 egg yolks
2 tablespoons butter
2 tablespoons grated lemon

zest
1⁄2 cup stained fresh lemon

juice (extracted from 3
lemons)

Meringue
3 egg whites

1⁄4 teaspoon cream of tartar
1⁄2 teaspoon vanilla
1⁄4 cup sugar

Preheat oven to 450° F.
Using softened, prepared, re-
frigerated pie crust, fit into 9-
inch Pyrex pie dish and bake
for 9 minutes or until light
golden brown. Let cool.

In a non-reactive saucepan,
combine filling sugar, corn-
starch and salt and mix well.
Slowly stir in cold water until
smooth. Cook over medium,
stirring constantly, until mix-
ture comes to a boil. Continue
stirring for 1 minute and
remove from heat.

In a mixing bowl, beat egg
yolks. Stir 1⁄4 cup of hot mix-
ture into yolks. Then gradu-
ally stir yolks into the non-
reactive saucepan with the
remaining hot  mixture.
Bring to boil over low heat
and cook for 1 minute, stir-
ring continuously. Remove
from heat and stir in butter,
lemon zest and lemon juice.
Cool  for  15 minutes and
pour into cooled pie crust
shell.

Lower oven temperature to
350° F. In another mixing
bowl, combine egg whites,
cream of tartar and vanilla.
With an electric mixer, beat
at medium speed until soft
peaks form, about 1 minute.
Slowly add sugar, a teaspoon
at a time, beating at high
speed until sugar dissolves
and stiff peaks form. Spread
meringue over filling, an-
choring it to edge of dish to
seal.

Bake at 350° F for 12 to 15
minutes, until the meringue
reaches a light golden brown.
Let cool. Refrigerate until fill-
ing is set, about 3 hours.

Glass:The Kitchen Essential

Safe, easy-clean tempered glass
bakes fast and efficiently.

(NAPSA)—If you are among the
five million Americans living with
heart failure—a condition where
the heart is too weak to pump blood
properly through the body—you
may be able to reduce your risk for
sudden cardiac arrest (SCA)—one
of the nation’s leading killers.

• FACT: SCA is responsible for
60 percent of deaths among Amer-
icans with moderate heart failure.

• FACT: SCA is responsible for
approximately 1,000 deaths every
day, or between 340,000 and
450,000 every year.

• FACT: SCA is usually caused
by a disturbance in the heart’s
electrical system that makes the
heart beat dangerously fast and
then stop.

Study Results
Now, results from a govern-

ment sponsored clinical trial may
offer hope for people with heart
failure. The Sudden Cardiac
Death in Heart Failure Trial
(SCD-HeFT), published in the
January 20, 2005 issue of The
New England Journal of Medi-
cine, found that people with heart
failure and poor heart pumping
function live longer when they
receive an implantable car-
dioverter-defibrillator (ICD)—a
device that uses electrical
impulses to stop fatal heart
rhythms.

The study showed that ICDs
reduced death by 23 percent in
this group compared to those who
did not receive defibrillators. It
also proved the benefit of receiv-
ing ICD therapy before experienc-
ing an episode of SCA, which is
important because 95 percent of
people who experience SCA don’t
survive. Economic data also indi-
cate that ICDs are considered a
cost-effective therapy.

“This is great news for heart
failure patients at high-risk for
sudden cardiac arrest,” said Dr.
Bruce Wilkoff, director of cardiac
pacing at the Cleveland Clinic
Heart Center. “With the help of an
ICD we now have the potential to
save thousands of lives each year.”

This trial is the latest in a
series of major medical studies
demonstrating the life-saving ben-
efits of ICDs. 

Stopping SCA
Business owner Elizabeth

Johnson has suffered from heart
failure for eight years. When doc-
tors first diagnosed this condition,
they didn’t know how long she
would live. She grew increasingly
depressed and gained almost 100
pounds.

This all changed when Johnson
enrolled in a clinical trial and
received an implantable defibrilla-
tor that shocked her heart out of a
lethal rhythm. 

“If I didn’t have an ICD, I
wouldn’t be alive today,” said
Johnson. “I would have been dead
almost two years ago. So life right
now is a gift to me.”

Despite the life-saving benefits
of ICDs, many remain unaware
that SCA deaths are preventable. 

“It is critical that people with
heart failure talk with their doc-
tors about their risk for SCA and
whether ICD therapy is right for
them,” said Dr. Wilkoff. 

Visit www.heartfailuresca.com
for more information about the
SCD-HeFT trial, SCA or available
therapies.

Not all patients experience the
same results from ICD therapy.
The use of ICD therapy should
always be determined by a knowl-
edgeable physician in consultation
with patients under their care
who have an identified indication
for ICD therapy.

Important News for People with Heart Failure 

Studies suggest implantable
defibrillators can save lives.




