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(NAPSA)—Jared Templeton, a
cerebral palsy patient, was becom-
ing so sleepy from his medications
to keep his spasticity under con-
trol that he had lost his vocabu-
lary and even his sense of humor.

After receiving a baclofen
pump in July 2000 at the Shriners
Hospital for Children in Shreve-
port, La., he excelled at every sub-
ject and graduated from high
school in June 2001. 

“I never thought I would ever
get to graduate, let alone graduate
with honors,” said Jared, the “J-
Man,” as his friends call him. His
mother, Ann, related, “Since
receiving the pump, Jared has
become more self-reliant and inde-
pendent. His teachers are so
proud of him. They’ve noticed
such a drastic change. His mental
acuity is better and his personal-
ity, quick wit and quirky sense of
humor are back in full force. It’s
like night and day.” 

Baclofen pumps are used to
treat spasticity in children with
cerebral palsy or brain injury.
Lioresal (baclofen) intrathecal is
administered to the child and goes
directly to the spinal cord through
a programmable pump into a
small catheter. It is placed about
one inch below the skin near the
waistline. The patient is evaluated

every two to three months for fol-
low-up and refills of baclofen.
Though the pump is not a cure, it
has been quite successful in reliev-
ing children of their spasticity.

Jared is one of 10 patients who
has received the baclofen pump at
Shreveport Hospital since the pro-
gram began in 1999. According to
Philip Gates, M.D., assistant chief
of staff, “Jared was an excellent
candidate because he wears his
braces faithfully and has good fol-
low-through with his therapy.”

Jared’s dream is to one day
earn a college degree in mass com-
munications, with a minor in
music. 

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 
services totally free of charge to
children with orthopaedic prob-
lems, burns and spinal cord
injuries, write to: Shriners Interna-
tional Headquarters, Public Rela-
tions 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 1-800-361-
7256 in Canada. 

Becoming More Self-Reliant

Jared Templeton, a 2001 high school honors graduate, uses a
baclofen pump to treat his spasticity as a result of cerebral palsy.
Here, he visits with Dr. Philip Gates at the Shreveport Shriners
Hospital.

(NAPSA)—It’s been said that
the way to a man’s heart is
through his stomach. That’s true
for many people. It’s also universal
that what we eat impacts heart
health.

In order to reduce your risk of
heart disease—the number one
killer in the U.S.—the American
Heart Association recommends
eating a wide variety of foods
while balancing calories consumed
with plenty of physical activity.
The American Heart Association
suggests that consumers:

• Include plenty of fruits and
vegetables, which are naturally
low in fat and cholesterol;

• Choose whole-grain products
like oatmeal and whole-grain
bread;

• Consume low-fat or fat-free
dairy products; and

• Look for lean protein such as
fish, skinless poultry and lean
meat.

Research shows that shoppers
who read labels cut nearly twice
the fat from their diets as those
who don’t read labels. Yet reading
food labels can be confusing, and
time-consuming.

But there is a simple solution.
Look for the American Heart Asso-
ciation’s heart-check mark on food
product packaging. The familiar
red heart with the white check-
mark can help you quickly and
reliably identify foods that meet
the American Heart Association’s
food certification criteria for
healthy people over the age of 2.

In the kitchen, be sure to pre-
pare foods using heart-healthy
cooking techniques recommended
in the Association’s best-selling
library of cookbooks:

• Use a non-stick skillet so you
can cook with a minimum of oil, or
cook with vegetable oil spray.

• Cut down on saturated fat in
a creamy salad dressing by mixing
it with nonfat or low-fat yogurt.

• Roast vegetables in a hot
oven to caramelize their natural
sugars and bring out the flavor.

• Gri l l  or  broi l  instead of  
frying.

To find out if your diet is “cut-
ting the mustard,” check out the
Nutrition Calculator at MyHeart
Watch.org. The American Heart
Association’s free Web site gives
users a comprehensive diet and
nutrition tracker that lets them
find out the exact nutritional con-
tent of specific foods and see how
closely they’ve come to meeting
nutritional goals. 

You can change your dietary
habits to help improve your health
and reduce your risk of disease in
three steps:

1. Start at the market by pur-
chasing foods low in saturated fat
and cholesterol and looking for the
heart checkmark;

2. Cook using heart-healthy
techniques; and

3. Monitor your progress to
stay on the right track.

Heart-healthy eating has never
been easier. For more information,

Eat To Your Heart’s Content

Heart disease is a serious prob-
lem, but taking a few tips to heart
can help your heart beat the odds.

OF NUTRITION

Note to Editors: Although March has been designated Nutrition Month, the
advice in this article can help your readers any time of year. 

✁

Pie Judges Award
Decadence

(NAPSA)—National culinary
experts recently judged the top
commercial pie makers and gave
first-place blue ribbons to silky-
rich concoctions and lush fruit
masterpieces during the annual
National Pie Championships in
Celebration, Fla. 

The country’s leading maker of
frozen pies, Mrs. Smith’s Bakeries,
received 12 first-place awards—
more than any other company par-
ticipating in the competition. Blue
ribbons went to its Authentic 
Key Lime, Coconut Custard,
Southern Pecan, Southern Recipe
Homemade Pumpkin and No
Sugar Added Apple pies.

“The trend in retail pies is
toward new flavors and high-
quality fillings rich with creams
and very large pieces of fresh,
juicy fruits,” said Gene Lewis,
director of retail marketing for
Mrs. Smith’s Bakeries. “Today’s
sophisticated consumer wants
gourmet quality, and Mrs. Smith’s
delivers exactly that.”

More than 200 pies from top
pie makers across the country
were  entered  in  the  annual  
competition, sponsored by the
American Pie Council. Sales of
frozen pies rose nearly eight per-
cent last year, driven primarily by
the kind of top-of-the-line ingredi-
ents and restaurant-quality lush-
ness on display at the National
Pie Championships.

Mrs. Smith’s Bakeries, LLC,
headquartered in Suwanee, Ga.,
markets an extensive line of bak-
ery desserts, cakes, specialty
breads, and pastries. The com-
pany is a business unit of Flowers
Foods (NYSE: FLO).

(NAPSA)—A fun new line of
mini-vehicles race,  spin and
jump across gaps in the road.
The mini cars are called Blazin’
Key Cars! because a key gets
inserted into the back of the car,
loading a spring with over 72
joules of power, sending the mini
car 20 feet on any relatively flat
surface. Each car comes with its
own custom key and a plastic
carrying case with belt clip and
key storage so kids can wear it
on their belts. Kids can down-
load their own registration
online when they get a mini-
vehicle. For more information,
visit the Irwin Toy Web site at
www.irwintoy.com.

Educational materials, includ-
ing toys, imaginative games,
children’s story books, children’s
activity books, science and
nature kits, and arts and crafts
can stimulate learning by using
creativity and fun. Uncommon
items for every age, grade, and

skill level can be found at Par-
ent-Teacher stores. The educa-
tional supply stores typically
stock about 10,000 different
items specially selected to help
children enjoy a whole lifetime of
learning. You can locate a nearby
Parent-Teacher store and learn
more online at www.Teacher
Stores.com.

(NAPSA)—The Braille Insti-
tute provides solutions for people
who are learning to cope with
vision loss. Sound Solutions, a set
of 14 free audio tapes, was
designed to instruct and inspire
seniors to lead active, indepen-
dent lives in spite of their vision
loss. Sound Solutions is available
free of charge from Braille Insi-
tute of America, by calling 1-800-
BRAILLE (272-4553). More infor-
mation and samples of Sound
Solutions can be found by visiting
www.biasoundsolutions.org.

According to the American Psy-
chological Association (APA), as a
group, girls now enter puberty ear-
lier, stay in school longer and are
exposed to sex and violence more
frequently than in years past. The
results, says the APA, are a group
of teenagers whose emotional
development does not always keep
pace with their physical growth
and the rapidly changing world
around them. To help parents help
their daughters, the APA offers a
free guide called Staying Con-
nected: A Guide for Parents on
Raising an Adolescent Daughter.
The brochure is distributed in
association with a documentary
film called 5 Girls. For a free copy

of the guide, contact the American
Psychological Association at 202-
336-5700, e-mail publiccom.
affairs@apa.org or write to the
Association at 750 First Street,
NE, Washington, D.C. 20002. 

Through the Campbell Soup
Company’s 28-year-old Labels For
Education program, people collect
soup labels, schools can obtain
free educational equipment, such
as sporting goods, computer soft-
ware, passenger vans and musical
instruments for their communi-
ties’ schools. The Labels For Edu-
cation program runs through
June 1, 2002. For more informa-
tion or to enroll your school, call
800-424-5331, visit www.labels
foreducation.com or write to
Campbell’s Labels For Education,
P.O.Box 3130, Grand Rapids,
Minnesota 55745-3130.

A communication channel’s
capacity to carry information is
called its bandwidth.

Mary Hebraea, an alchemist in
first century Alexandria was
known for her discovery of
hydrochloric acid.




