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(NAPSA)—Asking your doctor
the right questions about your
Medicare plan may lead to sav-
ings and better coverage. It’s esti-
mated that over 43 million Ameri-
cans are eligible for the Medicare
Part D prescription drug plan and
millions more—including care-
givers or relatives of a senior, and
health care professionals—are
impacted.

One way that patients can try
to get the most out of their cover-
age benefits is by receiving the
most cost-effective medications.
Health care professionals can
help patients and their care-
givers identify ways to save costs
by reviewing individual health
plan information.

One source of accurate infor-
mation for doctors and patients is
through electronic resources such
as Epocrates’ mobile or Web-based
applications. Here are five sug-
gested questions for patients to
ask their doctor to start a discus-
sion about drug coverage:

1. Are my medications cov-
ered by Medicare? Doctors can
help patients get the most out of
their Medicare plans by prescrib-
ing “on formulary”—that means
selecting a drug that is covered by
the patient’s Medicare Part D
plan. Ask your doctor to review
your health plan coverage and
ensure that your new or current
medications are covered. Patients
can also independently research
reimbursement options, coverage
gaps or mail-order prescription
service programs.

2. How can I save money on
my medications? Physicians can
have immediate access to their

patient’s individual health plan
information while in the exam
room with Epocrates’ free drug
and formulary reference. Patients
can ask the doctor to check for
generic drugs or lower-priced
brand-name drugs available to
treat their condition.

3. Are there any changes to
my health plan coverage in
2007? In each state, there are
multiple Medicare health plan
options. They all differ in terms of
which drugs are covered and how
much they cost. By updating and
maintaining all of the Medicare
plan information, Epocrates pro-
vides physicians immediate
answers to patient questions,
which allows more time to focus
on patient care. By routinely
checking on plan updates,
patients can proactively identify
changes to their coverage and pre-
vent unforeseen cost increases.

4. Do my medications
require prior authorization?
Some medications require prior

authorization, meaning that
physicians need to verify with the
health plan that they have al-
ready considered or tried other
courses of therapy. Physicians and
their staff can check for these
insurance needs before the patient
leaves the exam room and follow
the necessary protocols immedi-
ately. Asking this question can
prevent a patient from arriving at
the pharmacy to find the prescrip-
tion cannot be filled, incurring a
delay in treatment.

5. Should I be concerned
about drug interactions?
Patients should create a list of
their medications, including pre-
scription, over-the-counter and
herbal therapies, and bring it to
every clinical appointment. Using
a drug interaction tool, physi-
cians can easily check for poten-
tial adverse reactions—severe or
common—between multiple med-
ications and alternative thera-
pies. Consumers can also ask
pharmacists or nurses to review
their medication list, as many
other health care professionals
are now using convenient elec-
tronic references.

For additional informa-
tion about Medicare Part D
plans, patients can visit helpful
sites such as the Centers for
Medicare & Medicaid Services
(www.cms.hhs.gov/)  or AARP
(www.aarp.org). Health care pro-
fessionals can visit Epocrates
(www.epocrates.com) to create a
free account and download
Medicare formularies to their
mobile device or access the pro-
gram from any Internet-con-
nected computer.

Five Questions To Ask Your Physician About Medicare Part D

Your doctor can help you better
understand the Medicare Part D
program to save you money and
maximize coverage benefits.

(NAPSA)—New uses of con-
struction materials and tech-
niques are opening the door to
new design possibilities, especially
when it comes to doors.

Architects can now design any
door panel configuration or layout
that homeowners want by using
MDF, or medium-density fiber-
board, because of the material’s
virtually limitless possibilities.

MDF is known for its consis-
tency in machining and smooth
surface; the versatile material
provides a blank palette for any
design. Each MDF door can be
carved individually to create the
precise look a homeowner wants.

A door’s design starts with a
drawing or blueprint sized to the
home’s specifications. Then, solid
sheets of MDF are pressed to pro-
vide a solid, smooth cutting sur-
face all the way to the core. Next,
each door is carved individually to
create precisely the look that a
homeowner wants.

There’s almost a limitless
range of designs including mold-
ings, circles and curves or what-
ever strikes a homeowner’s fancy.

For example, if a homeowner
visits Thomas Jefferson’s home,
Monticello, and wants a beaded
door trim she saw there, this trim
can be replicated.

Another benefit of MDF is the
way it finishes. The smooth sur-
face is said to take paint better
than wood and allows for a wide
range of creative treatments. 

In addition, MDF doesn’t
shrink, expand or warp like doors,
eliminating problems such as joint
cracking and panel-to-rail separa-
tion. It also offers strength and
durability.

Homeowners who seek the
advantages of real wood soon find
they want all those advantages

offered by MDF and none of the
disadvantages associated with
solid wood. They are often im-
pressed with the weight and dura-
bility of MDF, and pleased to dis-
cover that it feels like solid wood
and has the same sound-deaden-
ing acoustic properties.

The material also helps speed
up the delivery of doors. With the
highly computerized operations of
MDF, door manufacturers can
deliver a door in five days to two
and a half weeks, compared to six
to 12 weeks for a custom wood
door.

It’s an open-and-closed case,
say construction experts. Open,
closed or ajar, these doors are a
solid, cost-conscious way to deliver
a customized look.

For more information, visit
www.pbmdf.com. 

Doors Designed With Plenty Of Advantages

MDF offers a limitless palette for
door design, providing a cus-
tomized look that takes longer to
achieve in solid wood.

(NAPSA)—Recently, two food
safety scares occurred, with E.coli
outbreaks tied to bagged spinach
and a fast food chain; fortunately,
you can still protect yourself and
your family. 

According to the Centers for
Disease Control and Prevention,
76 million cases of food-borne dis-
ease occur each year in the United
States. The great majority of
these cases are mild and cause
symptoms for only a day or two,
but some cases are more serious,
causing hospitalizations and even
death. While America’s food safety
system is among the best in the
world, you can take a number of
modest and easy steps to help pre-
vent the spread of disease: 

The first step is to wash your
hands (including between the fin-
gers) in hot, soapy water for 20
seconds before and after prepar-
ing food, and after handling raw
meat, poultry or fish. Experts esti-
mate that washing hands often
and thoroughly could eliminate
nearly half the cases of food-borne
illness.

The E.coli bacteria are found
not only in meats, but also fruits
and vegetables such as lettuce,
sprouts, tomatoes, spinach and
green onions. Therefore, fruits
and vegetables—even prepack-
aged salads and melons—should
be washed under cool running
water. Cut produce should be
promptly refrigerated.

In addition to washing your
hands and the actual food prod-
ucts, it is crucial that you wash all
food contact surfaces, such as cut-
ting boards, countertops and uten-

sils, with soap and hot water after
each use.

An excellent and effective way
to sanitize countertops and other
cooking surfaces is with a solution
of water and plain, unscented, liq-
uid chlorine bleach. Nonporous
surfaces, such as tile, metal and
hard plastics, should be sanitized
in a solution consisting of 1 table-
spoon liquid bleach per gallon of
water. Porous surfaces, including
wood, rubber or soft plastics,
should be sanitized with a solution
comprising 3 tablespoons of liquid
bleach per gallon of water. Both
types of surfaces should be kept
wet and allowed to air dry to maxi-
mize the effect of sanitization.

Sponges, dishcloths and dish
towels should also be soaked for
two minutes in a disinfecting solu-
tion of 1 to 3 tablespoons of bleach
per gallon of water. 

Following these simple food
handling and storage steps will
help prevent food-borne illnesses
from affecting you and your loved
ones. For more information, visit
http://www.ific.org/publications/
other/consumersguideom.cfm.

Easy Tips For Food Safety

(NAPSA)—Whether atop a
batch of homemade chili or mixed
into a flavorful taco salad, Ameri-
cans continue to find new ways to
include the classic crunch of a
favorite snack chip.

The snack’s versatility may be
one reason that this simple yet
delicious snack celebrates its 75th
anniversary this year.

C.E. Doolin started the Frito
Company in 1932 in San Antonio,
Texas. Having purchased the
Fritos Corn Chips recipe for just
$100, Doolin laid the groundwork
for what would one day become a
snacking empire. The simple chip
is made from only three ingredi-
ents—whole corn, corn oil and salt
—and contains no preservatives
and no cholesterol. Today, that
same three-ingredient recipe
remains the heart of the brand’s
success.

While most often loved straight
from the bag, the crunchy snack
has been used as a side dish for
warm dinners, as a topping for
soups and salads and as an ingre-
dient in pastas and casseroles. 

Yet the brand’s most timeless
recipe remains the Fritos Chili Pie
—one of America’s favorite snack-
food creations. 

First developed in the late
1930s by C.E. Doolin’s mother
Daisy, the pie can still be found on
menus across America. 

Made with crisp, golden chips
topped with a layer of warm and
hearty chili, this classic dish

promises to accompany the chips
through another 75 tasty years. 

Fritos Chili Pie

Ingredients:
1 bag Fritos Corn Chips 

(11⁄4 ounces)
1⁄2 cup chili without beans

(heated)
1 tablespoon chopped onion
1⁄4 cup shredded American or

cheddar cheese

Preparation:
Open top of Fritos Corn

Chips bag. Add chili, onion and
cheese. For four servings, use
four (11⁄4-ounce) bags of Fritos
Corn Chips, one (15-ounce) can
chili, 1⁄4 cup chopped onion,
and 1 cup shredded cheese.

More delicious recipes can be
found at www.fritos.com.

A Classic Snack Delivers Even More

This chili pie is a classic served
in restaurants across the coun-
try. It’s crunchy, delicious and
satisfying.

***
Wheresoever you go, go with all
your heart. 

—Confucius
***

***
They must often change who
would be constant in happiness
or wisdom. 

—Confucius
***

***
The healthy, the strong indi-
vidual, is the one who asks for
help when he needs it. 

—Rona Barrett 
***

***
Ill-health, of body or of mind, is
defeat. Health alone is victory.
Let all men, if they can manage
it, contrive to be healthy!

—Thomas Carlyle
***

***
If you think health care is
expensive now, wait until you
see what it costs when it’s free.

—P. J. O’Rourke 
***




