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(NAPSA)—He was told he’d
never play sports again—but
thanks to the remarkable efforts
of surgeons at Shriners Hospital
for Children in Chicago, Jason
Spurgeon is back on the playing
field and doing better than ever,
even winning an award for his
athletic achievements.

On October 8, 1998, just a few
games into his high school fresh-
man football season, quarterback
Jason Spurgeon’s athletic career
was suddenly in jeopardy. As
Spurgeon rolled out of the pocket,
he was tackled at his head and
shoulders. His body twisted as he
fell to the ground, exerting a
tremendous force on his right leg. 

Spurgeon was taken to the
local hospital, where he was diag-
nosed with a right femur fracture.
An intermedullary rod was
inserted in Spurgeon’s right leg,
the first step in what would turn
out to be a grueling, two-year
recovery process. “They basically
told me I’d never be able to play
sports again,” said Spurgeon.
“That became my main motiva-
tion. I had played sports all my
life, so when they said that, I
made up my mind that I had to
get back.”

Following rehab, Spurgeon was
found to have an inch-and-a-half
differential in the length of his
legs as a result of the fracture.
Not only did he have trouble mov-
ing on the field, but his everyday
life was affected as well. The leg
differential was causing back
problems and the long-term prog-
nosis was grim. Without surgical
correction, he might never be able
to walk normally again.

On October 28, 1999, Spurgeon

underwent a leg-lengthening pro-
cedure perfomed by orthopaedic
surgeon John Lubicky, M.D., at
the Shriners Hospital for Children
in Chicago. Spurgeon’s femur was
cleanly rebroken and an external
fixator was applied by drilling
pins into the femur at the hip and
the knee. By turning a screw on
the fixator, Spurgeon was able to
gradually increase the length of
his femur. The fixator was re-
moved in April, 2000. Spurgeon
continued in rehab to get the
range of motion back in his knee. 

In the fall, Spurgeon returned
to athletic action—this time on
the basketball court. Splitting
time between the varsity and
junior varsity teams, he played in
19 of 20 games, averaging 3.5
points and 2.8 rebounds per game.

Having achieved one goal in his
comeback, Spurgeon set his sights

on returning to the gridiron for
his senior season. After undergo-
ing one more surgery to remove
the intermedullary rod from his
femur, Spurgeon moved to playing
defense “where I could hit people
instead of getting hit.” Spurgeon
wound up leading the team with
five quarterback sacks. He also
racked up 37 solo tackles, 16
assists, one tackle for a loss and
one interception. The highlight of
Spurgeon’s season was the home-
coming game, in which he tallied
seven solo tackles, three assists
and two sacks.

For his determination to not
only overcome his devastating
injury but also to actually return
to the playing field, Spurgeon has
been named Training & Condi-
tioning magazine’s High School
Male Comeback Athlete for 2002. 

Spurgeon is looking forward to
college. No matter what his ath-
letic future brings, Spurgeon’s
successful surgery at Shriners has
helped increase the likelihood of a
more comfortable life.

F o r  m o r e  i n f o r m a t i o n  o n
Shriners’ network of 22 hospitals
that provide medical care and ser-
vices totally free of charge to chil-
dren with orthopaedic problems,
burns and spinal cord injuries,
write to: Shriners International
Headquarters, Public Relations
Dept., 2900 Rocky Point Dr.,
Tampa, FL 33607, or visit the Web
site at www.shrinershq.org. Treat-
ment is provided to children under
age 18 without regard to race, reli-
gion or relationship to a Shriner.

If you know a child Shriners
can help, call 1-800-237-5055 in
the United States, or call 1-800-
361-7256 in Canada.

High School Athlete Makes a Comeback,Thanks to 
Surgery At Shriners Hospital

Jason Spurgeon returned to
sport in 2000 after his leg-length-
ening procedure.

OF SPORTS

(NAPSA)—A new recipe book-
let is stirring things up for family
meals, showing that hearty fare
doesn’t have to cost a lot, nor does
it have to take hours to prepare.

Gourmet Family Meals: Under
10 Dollars, Under 10 Minutes was
created by Francesco Rinaldi
pasta sauces and member chefs
from the American Culinary
Foundation (ACF). The booklet
offers 20 great recipes, including
appetizers and main courses,
lighter pasta dishes to heartier
fare, special sections on chicken
and seafood Italian-style, plus a
few recipes “just for kids.”

This recipe for Lasagna Rolls
comes from the booklet’s pasta
section, and is a super-easy yet
novel twist on an Italian favorite.

Lasagna Rolls

12 lasagna noodles, cooked
4 oz. (1⁄2 cup) shredded

mozzarella cheese
15 oz. ricotta cheese
1⁄2 cup frozen spinach,

thawed and drained
Salt and pepper to taste
Pinch of parsley
Pinch of basil
Pinch of nutmeg

16 oz. Francesco Rinaldi
Traditional pasta sauce

In a medium mixing bowl,
combine cheeses, spinach and
season with salt and pepper.
Add basil, parsley and nut-
meg, blend well. Lay lasagna
noodle flat on a cutting board.
Place 2 tablespoons of the
cheese mixture on the end
closest to you. Carefully roll
halfway, flatten a little with a
gentle pat and then continue

to roll to the end. Repeat this
with the remainder of the
cheese mixture and pasta.

Heat pasta sauce, either on
stovetop or in microwave.
Place 3 rolls at a time in a
microwave-safe dish; cover
and microwave on High for 11⁄2
minutes. Repeat with remain-
der of rolls. Pour hot pasta
sauce over each roll. Garnish
with parsley and sprinkle
with cheese.

Recently, Francesco Rinaldi
became the first pasta sauce to be
honored with the ACF’s Seal of
Approval. The award is presented
to products that meet the organi-
zation’s standards of quality,
based on extensive testing carried
out by a panel of member chefs.

For information on how to
order a free copy of the Gourmet
Family Meals booklet, visit
www.francescorinaldi.com.

Meals That Are Big On Taste, Easy On The Budget

Lasagna Rolls are a quick-
and-easy meal idea that can be
made quite inexpensively.

(NAPSA)—As more Americans
turn to organic foods out of per-
sonal health and/or environmental
concerns, most would agree that
when it comes to taste, the major-
ity of organic cereals just don’t
measure up. 

As a result, organic food
providers have been focusing on
making their products taste better,
while maintaining the many bene-
fits associated with organics. 

“Mainstream consumers are
unwilling to sacrifice taste for other
benefits,” says Tim Bennett, mar-
keting manager of new business for
Cascadian Farm, a 30-year-old
leader in the organic industry. “Our
focus is to offer consumers the best
of both worlds…organic cereals
that taste great and offer all the
health benefits associated with
foods made with whole grains.” 

According to the Food and
Drug Administration, diets rich in
whole grain foods and other plant
foods—and low in total fat, satu-
rated fat, and cholesterol—may
reduce the risk of heart disease
and some cancers.

The company’s cereals include:
• Honey Nut O’s, which con-

tain whole grain oats flavored
with the sweet taste of real honey
and almonds. Without milk, one
three-quarter cup contains only
110 calories, 1.5 grams of fat, no
cholesterol, 8 grams of sugar and
3 grams of protein. 

• Wheat Crunch Flakes, a
tasty combination of whole grain
wheat and rice with a touch of

molasses. Without milk, one
three-quarter cup contains 105
calories, 0.5 grams of fat, no cho-
lesterol, 6 grams of sugar and 2
grams of protein.

• Oats & Honey Granola, a
delicious blend of honey-coated
whole oats and crisp rice. Without
milk, one three-quarter cup con-
tains only 230 calories, 6 grams of
fat, no cholesterol, 12 grams of
sugar and 5 grams of protein. 

• Multi-Grain Squares, a com-
bination of whole grain wheat,
corn, rice and a hint of sugar.
Without milk, one three-quarter
cup contains only 110 calories, 0.5
grams of fat, no cholesterol, 4
grams of sugar and 2 grams of
protein.

All of the company’s products
are produced without the use of
synthetic pesticides or synthetic
chemicals. 

For more information, visit the
Cascadian Farm Web site at
www.cfarm.com.

Making Organic A Matter Of Taste

Tasty new organic foods are
driving consumers to the organic
aisles.

(NAPSA)—The rapid growth in
sales of medical devices used at
home represents one of the
“hottest” emerging areas in health
care. Well-known trends are con-
verging to increase the role of
home use devices. They are:

• a changing population, in
which there are decreasing num-
bers of nurses and an increasing
geriatric patient population.

• insurance company practices,
which encourages patients to
leave hospitals earlier and to con-
tinue medical care at home.

• sophisticated new products
being designed into smaller and
less expensive packages.

Examples of advanced medical
technology used at home include
medical delivery devices, im-
planted pacemakers and defibril-
lators and “telemedicine” devices
that transmit information about
patients—such as weight, blood
pressure, body temperature, blood
oxygenation, blood glucose and
lung function—from their homes
to the doctor’s office.

Some of the devices that pa-
tients will be taking home in the
near future would have looked like
science fiction a few years ago.

• “Smart bandages” will be
able to detect signs of infection
and “recommend” treatment.

• Exoskeleton systems and
functional electrical stimulation
(FES) systems will restore use to
the paralyzed limbs of quadri-
plegic patients.

• A biosensing toothbrush
will check patient’s blood sugar

and levels of bacteria during
toothbrushing.

As these complicated and more
capable devices are being intro-
duced, they challenge the ability
of home users who often lack
familiarity with high-technology
devices and medical care. Manu-
facturers usually include manuals
and may give training, but this is
no guarantee that patients will be
able to avoid problems. This is
because some devices require the
user to understand complex
processes and terminology. 

These are called “human fac-
tors”  problems and they are
well-known and problems in hos-
pitals, despite the fact that med-
ical devices are being operated
by well-trained health practi-
tioners, with on-site service, and
the support of other doctors and
nurses.

The FDA’s Human Factors Pro-
gram helps ensure that manufac-
turers are making human factors
part of the design and testing of
their new medical devices. When a
dangerous problem (“adverse
event”) with a medical device—a
serious injury, death, or near
miss—is reported to the FDA,
members of the Human Factors
Group help investigators find out
if the event was caused by human
factors or shortcomings in the
design of the device.

The FDA is working hard to
keep up with the rapid changes in
the design and sale of home use
medical devices. To learn more,
visit www.fda.gov.

“Home Use” Medical Devices: Benefits And Challenges
(NAPSA)—The Iowa Women’s

Health Study of nearly 90,000
women found that women who ate
more than five grams of fiber from
a whole-grain cereal, such as
Total, every day had a 30 percent
lower risk of developing type 2
diabetes than women who ate less
than 2.5 grams a day. Vitamins
B6 and E, along with folic acid,
several minerals, antioxidants
and phytochemicals give whole
grains their “power.” Experts say
that three servings of whole-grain
foods a day can make an impact.

Lutron Electronics—the world’s
leading designer and manufac-
turer of dimmers and lighting con-
trol systems—offers an extensive
line of basic dimmers that can be
purchased at a local home im-
provement center or lighting show-
room for less than $50 and easily
installed by any do-it-yourselfer in
less than 15 minutes. Most people
are amazed at how such a minimal
investment can bring so many
enriching and practical benefits to
any room. For more information on
decorating with dimmers, contact
Lutron at www.lutron.com or
1-800-523-9466.




