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(NAPS)—For some, the reality
of remodeling the kitchen may be
complicated with visions of cost
overruns, delays, strange people
in their home, and endless deci-
sions. And while the process may
seem daunting, the outcome can
be extremely rewarding; in fact, a
kitchen with smart design can
help make daily life easier for the
people living in it.
One home improvement expert,

Danny Lipford, shares his remod-
eling experiences and tips for
seamless renovations as the host of
“Today’s Homeowner with Danny
Lipford®.” His goal is to eliminate
the fear and anxiety many home-
owners have when they think
about remodeling. In fact, Lipford
recently completed a major renova-
tion of an old Tudor-style home in
Mobile, Ala., which he calls The
Kuppersmith Project. “I want to
educate homeowners on practical
ideas for remodeling while
addressing the challenges they
may face along the way,” explained
Lipford. “That’s why I embarked
on The Kuppersmith Project, a
series of episodes dedicated to ren-
ovating a 1920s house.”
The transformation of the

house has been documented in a
13-part series to show realistic
approaches to remodeling. The
original kitchen was small, out-
dated and difficult to work in, so
“Today’s Homeowner” partnered
with Merillat® cabinetry to bring
functional cabinetry solutions to
the new Kuppersmith kitchen.
Consider the following tips from
Lipford and his team before
undergoing a kitchen remodel.
Tip 1: Think about how you

will use your kitchen
To have a successful remodel, it

is important to define the goals of
your project and think about how
you’ll actually be using your new
kitchen. A main goal for Lipford
and his team was to make the
Kuppersmith kitchen easy for a

family to live and work in at mul-
tiple life stages. One kitchen fea-
ture you will see in the Kupper-
smith home that helps make
living in a kitchen easier is an
island. Since the kitchen is the
social hub of the home, an island
provides extra seating and serving
space for a family and can include
great storage options to help keep
the kitchen organized.
To keep the kitchen easy for

multiple people to work in,
Lipford recommends creating
designated spaces for efficient
prep, entertaining, storage and
cleanup. Each of these activities
has various storage opportunities.
And when a kitchen is designed
for the way you live, it’s sure to be
more functional.
Tip 2: Storage is key
According to Lipford, a kitchen

can never have enough storage
options. With Merillat cabinetry,
the Kuppersmith kitchen is full of
functional storage accessories
such as a deep drawer peg-board
divider and roll-out trays. Even
more storage was included in an
island fully equipped with addi-
tional space for baking sheets and
trays, as well as a sink, dish-
washer and trash compactor, mak-
ing cleanup a breeze.
Everyone knows kitchenware

isn’t the only item in the kitchen,
which is why Lipford created a
drop zone area in the Kupper-
smith home with cabinetry right

off the garage. This is a perfect
place to drop keys, sort mail, take
off shoes and store the dog leash
as you enter the kitchen from the
garage. Consider a utility cabinet
with roll-out trays and individual
cubbies to help minimize clutter
from cell phones, hats, keys, etc.
Tip 3: Make the kitchen

functional for all
When remodeling your kitchen,

it is important to consider who
will be using it. If you enjoy enter-
taining, you may want an open-
plan kitchen that allows for more
social interaction between the
kitchen and other rooms. If you
have young children, you might
want to consider lower counter-
tops and cabinets and deep draw-
ers to store children’s items like a
backpack, schoolwork and crafts.
A pantry or utility cabinet is per-
fect to store many different items
in one central location and at dif-
ferent levels, making some things
more accessible or inaccessible for
children.
For homeowners who consider

themselves “at-home chefs,” it’s
important to keep cooking items
organized and within easy reach.
Storage solutions could include a
pull-out spice rack next to the stove,
perfect for cooks who like to experi-
ment. A cutting board kit neatly
stores knives within a drawer and
has a built-in cutting board.

“However you use this most
popular room in the house, smart
design and innovative storage can
make life in the kitchen easier—
and more fun,” concluded Lipford.
“We want the owners of the Kup-
persmith home to enjoy cooking,
eating and spending time with
their family in the kitchen.”

To learn more about remodel-
ing and watch The Kuppersmith
Project unfold, visit www.kupper
smithproject.com. For more infor-
mation about Merillat’s many
beautiful and intelligent product
options, visit www.Merillat.com.

RemodelingYour Kitchen? Consider These Useful Tips

Making an outdated kitchen more
attractive and more functional is
easy with a few practical ideas.
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(NAPS)—Cow’s milk allergy
(CMA) is a severe food allergy
that typically affects infants and
toddlers. Symptoms can include
constant crying, throwing up,
refusal to eat, and severe rashes,
and results in a sick, undernour-
ished baby and anxious, discour-
aged parents.
“Sometimes, when babies are

diagnosed with colic or reflux, par-
ents’ instincts often tell them that
something else is wrong,” says
Steven Yannicelli, Ph.D., R.D., vice
president of medical and scientific
affairs for Nutricia North America.
“Parents of children with cow’s
milk allergy often complain that it
required months of persistence and
education to finally get their child
correctly diagnosed and treated.
This is why it’s so important to
know the symptoms of a cow’s milk
allergy.”
Common symptoms include:
•Diarrhea two to four times a

day for more than five to seven
days and/or blood in the stool;
•Vomiting beyond typical meal-

time spit-up, especially if the baby
also has difficulty swallowing;
•Skin rash and/or eczema,

especially if it occurs along with
the other symptoms;
•Inconsolable crying for long

periods of time every day. Babies
with CMA cannot be comforted
because of pain in the gastroin-
testinal tract;
•Lack of proper weight gain.

Most infants double their weight
by six months and triple it by 12
months, but many with CMA lose
nutrition through diarrhea and
vomiting;
•Gassiness, when it occurs

with the other symptoms;
•Respiratory problems such as

wheezing, struggling to breathe,
and excess mucus in the nose and
throat; and

•Failure to thrive, due to de-
hydration, loss of appetite, and
lack of energy that comes from a
lack of proper nutrition.
If you suspect your child has

CMA, talk to your child’s doctor.
For mothers who breast-feed their
infant, it may mean changing
their diet so the baby is no longer
exposed to problem foods. If you’re
formula-feeding your child, you’ll
need to switch to one that doesn’t
contain any cow’s milk proteins.
Many infants who are allergic to
milk also react to goat’s milk and
soy milk formulas. According to
the American Academy of Pedi-
atrics, children under 6 months of
age should not drink soy milk for-
mulas. A hypoallergenic, elemental
formula, such as Neocate, which
contains amino acids that are non-
allergenic building blocks for all
protein, can give your infant the
nutrition he or she needs to grow
and thrive and limits the chance of
an allergic reaction.
For more information and to

check out the Neocate Parent’s
Toolbox, with a symptom checker
and an online diary, visit www.
neocate.com.

Cow’s Milk Allergy

An answer to a sick, undernour-
ished baby and anxious, discour-
aged parents may be to use a
hypoallergenic formula in the
infant’s diet.

(NAPS)—A new website offers
delicious, nutritious recipes fea-

turing South African citrus. The
healthy recipes, which include
meals from breakfast to dinner, as
well as refreshing drinks and
healthy snacks, can be found at
www.summercitrus.com/2011-
recipes.php.

(NAPS)—A new, rapid treat-
ment for muscle spasms, Cramp
911, was formulated homeopathi-
cally with FDA-approved ingredi-
ents magnesium and copper. The
topical medication is made to work
in under a minute and last for up to
eight hours. For more information,
visit www.cramp911.com.

* * *
Provided by the U.S. Depart-

ment of Health and Human Ser-
vices, the Centers for Medicare &
Medicaid Services’ (CMS)
CMSPULSE.org website provides
information and resources to
improve the quality of care for
all—with a special focus on under-
served populations.

* * *
If you know someone doing

exceptional work trying to im-
prove health, you can nominate
that health hero for a Community
Health Leaders award from the
Robert Wood Johnson Founda-
tion, the nation’s largest health
philanthropy. For more informa-
tion, visit www.communityhealth
leaders.org.

* * *
Recognizing that one size does

not fit all when it comes to diet-
ing, scientists and nutritionists at
GenoVive have developed diet and
exercise plans tailored to your
DNA. For more information, visit
www.genovive.com or www.face
book.com/genovive.

* * *
Medicare Advantage plans re-

main strong and have shown growth
in membership since the passage of
the health care reform law. To learn
about the basics of the Medicare pro-
gram, visit www.MedicareMade
Clear.com or www.Medicare.gov. To
better understand the full scope of
changes to Medicare this year, visit
www.HealthCare.gov.

* * *
The Weight-control Information

Network of the National Institutes
of Health offers a free publication
with helpful tips for a healthy hol-
iday season. For a copy, call (877)
946-4627 or visit www.win.niddk.
nih.gov or www. win.niddk.nih.gov/
publications/PDFs/Changing_Your_
Habits_Flyer.pdf.

The average person falls asleep in seven minutes.

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.




