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Hear Better, Live Better
(NAPSA)—According to the

Center for Hearing and Communi-
cation, over 48 million Americans
suffer from hearing loss, more
than those living with Parkin-
son’s, epilepsy, Alzheimer’s and
diabetes combined. What’s more,
80 percent of those over 65—some
23 million—don’t seek treatment.

The Problem
Untreated hearing loss can

lead to isolation and depression,
and recent research has found
that those with even mild hearing
loss are more likely to develop
dementia.

An Answer
To help people with hearing loss

stay connected with their loved ones
and not miss out on key moments in
life, Duracell is partnering with The
National Hearing Test to offer 50,000
free hearing tests by phone during
May, National Better Hearing Month,
at 1-844-9-Duracell (844-938-7223).

An Inspiration
The company also created

“Stay Connected,” a film featuring
the voice of award-winning actor
and director John Slattery (“Spot-
light,” “Mad Men”), that tells the
story of a father who slowly starts
to slip into isolation due to his
hearing impairment until he visits
an audiologist and is fitted for a
hearing aid.

The Free Test
The quick and convenient over-

the-phone hearing test, developed
with funding from the National
Institutes of Health, is scientifi-
cally validated and not for profit,
and its results remain private to
the user.

To take the free hearing test, call
1-844-9-Duracell (844-938-7223).

Learn More
Further facts are at www.

Duracell.com/StayConnected.

Now hear this: You can get a free
hearing test over the phone.

by Jean Louis Selam, M.D.
(NAPSA)—According to the

American Diabetes Association, at
least a third of Americans will
develop the condition at some
time in their lives. It can’t be
cured but it can be managed.

While medicine has improved
the quality of life of people with
diabetes significantly over the
years, the need for some way to
regulate blood sugar remains
unchanged. Researchers are explor-
ing new pathways to innovative
treatments. For instance, one
research team identified a new link
between heart hormones, insulin
resistance and obesity, which could
signal new treatment options for
those with type 2 diabetes.

Continued insights into the
medical characteristics of the
main groups of people with dia-
betes have unveiled some new
methods that doctors can use to
correctly identify forms of dia-
betes sooner. Armed with these,
doctors can proactively and more
effectively treat once-rare varia-
tions of this condition.

One new treatment is an inhal-
able form of insulin that acts
quickly, so users have greater flex-
ibility in managing blood glucose
fluctuations that often occur after
eating.

This means more spontaneity
for people with diabetes. Injected
insulin usually needs to be taken
20 to 30 minutes before eating and
pills can take longer still. These
proven medicines are very impor-
tant to any diabetes care regimen
but they’re not easily adjustable.

The inhalable treatment, called
Afrezza, works for most people
with type 1 and type 2 diabetes,
and it may be especially helpful
for many newly diagnosed adults
with type 2 who aren’t aware of
their options and may forgo treat-
ment due to the overwhelming
nature of the diagnosis. Such peo-
ple should check with a doctor to
see if this might help.

It offers three advantages for
adults with type 2 diabetes:

1. Few to no injections. Not
everyone with type 2 diabetes
needs insulin injections, but for
those who do, this can lower or
eliminate the need.

2. Less paraphernalia. People
with diabetes don’t just carry
around a vial of insulin; there are
syringes, swabs for cleaning injec-
tion sites, and more. Many people
ration these supplies to make sure
the quantities covered by their
health care plans will last. This is
especially important as the esti-
mated medical costs for people
with diabetes are twice as high as
for people without diabetes. With
a supplemental insulin in the dis-
creet form of an inhaler, people
with diabetes can leave more sup-
plies at home and still feel pre-
pared for whatever may come
their way.

3. Faster peak action time and
shorter duration. Social occasions
are often reduced to a game of
“unit roulette” for many people
with diabetes. With little control
over how quickly a restaurant
order will arrive or what food will
be at a cocktail party, people may
find their choices limited, and end
up with either too much or too lit-
tle insulin in their systems. This
supplemental treatment bridges
the gap between a regular regi-
men and those special occasions.

All this can give people a sense
of control over their condition.
Diabetes needn’t be the definition
of who a person is. You can live
your life fully prepared for the
unexpected and in control.

Learn More
For further facts, visit www.

afrezza.com.
•Dr. Selam is CEO of the Dia-

betes Research Center in Califor-
nia and author of several articles
on insulin therapy techniques. He
has also performed pioneer work
on intraperitoneal insulin and
insulin-induced remissions.

Innovations In Diabetes Care
Bring Patients More Control

A new device makes dealing
with diabetes easier and more
convenient.

(NAPSA)—One of the top
trends in barbecue today is the
movement toward more individual
expression.

“It used to be that barbecue styles
were determined by regions, but in
our Internet-connected, melting-pot
nation, those regional styles are
evolving,” explained Jamie Purviance,
chef and author of the new for 2016
“Weber’s New American Barbecue.”
“Younger grillers are blending old-
school methods with fresh flavors to
come up with unexpected food riffs,
including Boston Bacon Fatties and
Baby Back Ribs with Blueberry-
Chipotle Barbecue Sauce.”

For example, Purviance’s
Bacon Cheeseburgers with Ken-
tucky Bourbon Sauce can add
some new-school excitement to
your next backyard barbecue.

Bacon Cheeseburgers With
Kentucky Bourbon Sauce

Serves 4
Prep time: 20 minutes, plus about

35 minutes for the sauce
Grilling time: 8 to 10 minutes

Special equipment: 2 large
handfuls hickory or mesquite

wood chips

2 teaspoons vegetable oil
2 slices bacon, cut into ½-

inch-wide strips
1 yellow onion, about 5

ounces, finely chopped
1 garlic clove, minced
¼ cup bourbon
1 cup ketchup
¼ cup water
3 tablespoons cider vinegar
3 tablespoons unsulfured

molasses (not blackstrap)
2 tablespoons dark steak

sauce
1 tablespoon spicy brown

mustard
1 teaspoon liquid smoke
½ teaspoon hot pepper sauce
8 slices bacon

1½ pounds ground chuck (80
percent lean)

1 teaspoon kosher salt
½ teaspoon freshly ground

black pepper
4 ounces smoked cheddar

cheese, grated
4 hamburger buns, split
4 leaves romaine lettuce,

shredded
8 slices ripe tomato

Soak the wood chips in water
for at least 30 minutes. In a
heavy, medium saucepan over
medium heat on the stove, warm
the oil. Add the bacon strips and
fry until browned and crisp, 3
to 5 minutes. Using a slotted
spoon, transfer the bacon to
paper towels to drain and cool,
leaving the drippings in the
saucepan. Add the onion to the
saucepan, reduce the heat to
medium-low, and cook until soft

and golden brown, 8 to 10 min-
utes, stirring occasionally. Stir
in the garlic and cook until fra-
grant, about 1 minute. Add the
bourbon, increase the heat to
medium-high, and boil to reduce
slightly, about 1 minute. Add the
remaining sauce ingredients and
bring to a boil over medium-high
heat. Reduce the heat to low and
simmer, uncovered, until the
mixture thickens and is reduced
to about 2 cups, about 20 min-
utes, stirring occasionally. Turn
off the heat and stir in the fried
and cooled bacon. Cover and
keep warm. Meanwhile, in a skil-
let over medium heat on the
stove, fry the eight bacon slices
until browned and crisp, 8 to 10
minutes, turning occasionally.
Transfer the bacon to paper tow-
els to drain. Mix the ground
chuck, salt and pepper, and then
gently form four patties of equal
size, each about ¾ inch thick.
With your thumb or the back of
a spoon, make a shallow inden-
tation about 1 inch wide in the
center of the patties to prevent
them from forming a dome as
they cook. Refrigerate the pat-
ties until ready to grill. Prepare
the grill for direct cooking over
medium-high heat (about 400°
F). Drain and add the wood
chips to the charcoal or to the
smoker box of a gas grill, fol-
lowing manufacturer’s instruc-
tions, and close the lid. When
smoke appears, grill the patties
over direct medium-high heat,
with the lid closed, until cooked
to medium doneness (160° F), 8
to 10 minutes, turning once.
During the last minute of grilling
time, place one-quarter of the
cheese on each patty to melt,
and toast the buns, cut side
down, over direct heat. Build
each burger on a bun with let-
tuce, tomato slices, a patty, bacon
slices and sauce. Serve warm.

Learn More
For further facts, tips and recipes,

visit www.weber.com/cookbooks.

Reinventing The Rules Of Old-School BBQ

Bacon Cheeseburgers with Ken-
tucky Bourbon Sauce can bring a
delicious blend of BBQ styles to
your next cookout.

The first written mention of ice cream in this country can be found in
a letter from the 1700s, which admiringly describes the ice cream and
strawberry dessert a Maryland governor served at a dinner party.

The first ice cream parlor in this country opened in New York City in
1776. In 1845, the hand-cranked freezer was invented. This allowed
Americans to make ice cream more easily at home.

The ancient Greeks chewed a chewing gum made from the resin of
the mastic tree. The Mayans chewed chicle, which is sap from the
sapodilla tree. In 1906, Frank Henry Fleer invented a bubble gum that
he called Blibber-Blubber.

***
The great trouble with baseball
today is that most of the play-
ers are in the game for the
money and that’s it, not for the
love of it, the excitement of it,
the thrill of it.

—Ty Cobb
***

***
The trouble with baseball is that
it is not played the year round.

—Gaylord Perry
***

***
Baseball is like a poker game.
Nobody wants to quit when he’s
losing; nobody wants you to quit
when you’re ahead.

—Jackie Robinson
***

***
People ask me what I do in win-
ter when there’s no baseball. I’ll
tell you what I do. I stare out
the window and wait for spring.

—Rogers Hornsby
***




