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(NAPSA)—Blood performs a
variety of essential functions in
your body, so when something is
wrong with your blood, it can
affect your overall health.
“Millions of Americans of all

ages, genders and ethnicities are
affected by blood disorders,” said
Hal E. Broxmeyer, Ph.D., presi-
dent of the American Society of
Hematology. “It’s important to be
aware of what healthy blood is
and learn how to prevent poten-
tial problems in order to maintain
and improve your health.”
On average, adults have 9 to 12

pints of blood, which carries oxy-
gen and nutrients throughout the
body, forms clots to prevent blood
loss and transports antibodies to
fight infection. Blood also helps
regulate your body temperature
and clear waste from your system.
People may be affected by

many different types of blood con-
ditions, including anemia, bleed-
ing disorders, blood clots and
blood cancers such as leukemia,
lymphoma and myeloma. The
signs and symptoms of these con-
ditions vary, so it is important to
know what the different blood dis-
orders are and be aware of any
changes in your body.
For example, if you feel weak

and have pale or yellow skin, you
may have anemia. And you might
be at risk for a blood clot if your
skin feels warm and your leg, ankle
or calf swells. If you think you have
a blood condition, talk to your pri-
mary care physician right away.

To maintain your blood health,
the American Society of Hematol-
ogy offers the following tips:
• Know your family history.
• Eat healthy foods and exer-

cise regularly.
• Talk with your doctor if you

have any concerns.
• Request an annual checkup.
If you are diagnosed with a

blood condition, you may be
referred to a hematologist, a doc-
tor that specializes in treating
blood disorders. You can learn
more about the types of diseases
that hematologists study and
treat, as well as the importance
of having a hematologist on your
health care team, at www.
BloodTheVitalConnection.org.

WhatYou Should Know AboutYour Blood Health

Talking to your doctor is the first
step if you believe you have a
blood condition. Your doctor may
refer you to a hematologist.

(NAPSA)—A number of prod-
ucts made for contractors and the
construction trades are finding a
new home with consumers.
The continued growth of na-

tional home DIY retailers such as
Lowe’s and Home Depot has
brought more than added conve-
nience to consumers—it has also
enabled DIYers to access many of
the same heavy-duty cleaning
products that are used each day
by professionals in the construc-
tion and industrial trades.
And in many cases, these con-

tractor-grade products represent a
significant improvement in clean-
ing power, versatility and bottom-
line value over their broad-market
consumer counterparts.
“There is simply no comparison

between some contractor cleaning
formulations and the consumer
products you find on most re-
tailers’ shelves,” said Richard
Schmidt, vice president of Cleve-
land-based Federal Process Corpo-
ration, which offers a broad range
of contractor- and industrial-style
products. “The expansion of major
retailers like Lowe’s opens the
door for consumers to a much bet-
ter, faster and more effective prod-
uct that has been battle tested in
some of the most challenging work
environments.”
Premoistened cleaning towels,

one of the fastest-growing clean-
ing categories for both grocery and
DIY retailers, have emerged as a
key battleground between con-
sumer brands and brands that
have traditionally served the pro-
fessional market.
One of these professional

brands—Work Sav’r—has taken
aim at consumer-grade products
by introducing its powerful Tub-O
Towels contractor wipes at Lowe’s
and other retailer locations.

Unlike most consumer cleaning
wipes, Tub-O Towels wipes feature
both a larger and thicker towel
that stands up to extreme use.
More important, according to cate-
gory experts, these wipes are gen-
erously infused with a profes-
sional-grade, citrus-scented
cleaner that removes almost any
soil as well as paint, marker, car-
pet stains, sealants, silicones,
grease, oils and more.
Consumers are relying on this

type of product to clean every-
thing from vehicle upholstery to
outdoor furniture to carpet and
wall stains at home. Plus, the
wipes are aloe and vitamin E
enriched, so they are safe and
effective for hand cleaning as well.
“In the case of cleaning wipes, a

contractor-grade product can pro-
vide a much more effective clean-
ing and a better value in terms of
the number of wipes needed for a
major job,” said Schmidt.
To learn more, visit the site at

www.worksavr.com.

Contractor-Grade Cleaning Products
Redefining Consumer Expectations

A number of cleaning products
originally made for the construc-
tion trades are finding a new mar-
ket with consumers.

(NAPSA)—Where most people
go wrong in grilling swordfish—or
any fish steak—is in thinking
they can just throw it over a direct
flame like any beef steak and
expect the Gods of Grilling to
make everything miraculously
turn out okay.
Well, here’s a news flash, espe-

cially for all you weekend outdoor
chefs: It won’t turn out okay—not
if you want a fish that’s perfectly
rare on the inside and charred on
the outside.
“I can’t emphasize this enough,”

says celeb chef Nick Stellino, who
hosts PBS’ “Cooking With
Friends.” “Never cook fish steak
over direct heat on a preheated
grill because it scorches the exte-
rior while leaving the interior
undercooked. Plus, when it’s time
to turn the fish, it’s more likely to
stick to the grill and break apart.”
Finally, there’s the vinaigrette

marinade. The right oil and vine-
gar—Stellino’s swordfish recipe
below calls for Pompeian—can be
a gift from those same gods by
boosting moisture and grill flavor.

Grilled Swordfish Steaks
with Pompeian Vinaigrette

Serves 6

Ingredients:
Pompeian Extra Light
Tasting Olive Oil for grill

6 swordfish/tuna steaks, each
6 oz. and about 1” thick

1⁄4 tsp. salt
1⁄4 tsp. pepper
1 tsp. paprika

Preparation:
Make vinaigrette (see below).
1. Marinate fish steaks in

Pompeian vinaigrette for 10
minutes.
2. Coat grill grates well

with Pompeian Extra Light
Tasting Olive Oil.
3. Preheat gas grill, with

cover down on high, for about
15 minutes.

4. Turn off one side of grill
and leave other side on high.
5. Sprinkle each fish steak

with salt, pepper and paprika;
brush both sides of fish liber-
ally with vinaigrette.
6. Grill on the side away

from direct heat for 2 to 3 min-
utes per side. That should give
a medium-rare center; cook a
bit longer for well-done.

Pompeian Vinaigrette

Ingredients:
8 cherry tomatoes
1 Tbsp. chopped parsley
2 Tbsp. chopped fresh
thyme or rosemary leaves

1⁄4 tsp. salt
4 Tbsp. Pompeian Red Wine
Vinegar

1 Tbsp. sugar
6 Tbsp. Pompeian Extra
Virgin Olive Oil

Preparation:
Place all ingredients except

olive oil in a food processor
for about 30 seconds. Add oil
in a thin stream until incorpo-
rated into the dressing. Turn
off processor, transfer to bowl,
and put aside until you’re
ready to marinate the fish.
To Serve: Transfer to serv-

ing plate, passing any remain-
ing vinaigrette.
For more recipes and informa-

tion, visit www.pompeian.com.

HowTo Grill The Perfect Swordfish

Celeb chef Nick Stellino’s grilled
swordfish steaks

(NAPSA)—A dog’s life—in
many cases—may be improving,
thanks to a sweet singer and an
unusual program.

The Program
Every year, nearly 4 million

dogs end up in shelters and breed
rescue organizations, which is
why Pedigree is launching its
sixth annual Adoption Drive. The
program focuses on helping dogs
in need through a variety of
efforts that help generate aware-
ness, food and funding.

The Singer
The singer is country music

star Carrie Underwood. Because
of their shared belief that all dogs
deserve a loving home and Under-
wood’s outstanding advocacy for
adoptable dogs, the Pedigree
Brand is sponsoring her “Play On
Tour,” to highlight dog adoption.
“I can’t imagine life without my

dog Ace,” said Underwood. “Show-
ing your support is easy; just
become a fan, help a dog.”

Getting Involved
Dog lovers who want to do their

part to help can become a fan of
Adoption Drive on Facebook at
www.facebook.com/pedigree. For
each new fan, the pet food com-
pany will donate a bowl of food to
help feed shelter dogs nationwide.
While on the Facebook page,

dog lovers can also show their
support by donating money to
help find dogs loving homes, a
portion of which will be matched
by the brand, up to $500,000. All

donations go to The Pedigree
Foundation, a nonprofit organiza-
tion benefiting animal shelters
and breed rescues nationwide.

Pet Ownership
It’s important to note that

adopting a pet is a decision that
should not be taken lightly. Car-
ing for a pet is a big responsibility,
but most dog lovers will tell you
that adding a dog to your family
will bring a great deal of joy and
happiness.

Learn More
To learn more about adoption

and find a shelter nearby, visit
www.dogsrule.com.
For more information on

Underwood’s tour, log on to
www.carrieunderwood.fm.

Helping Homeless Dogs

“I’ve had a passion for animals
my entire life,” says country
music star Carrie Underwood.
“They’re such sweet and gentle
souls that love you just because
you love them back.”

(NAPSA)—For those who need
vision correction, a significant
measure of UV protection can be
achieved with a combination of
UV-absorbing sunglasses, a wide-
brimmed hat and UV-blocking con-

tact lenses. For more information
on how to protect your children’s
eyes from the sun’s harmful rays,
visit www.healthywomen.org/
sunandyoureyes to download the
free resource, Fast Facts for Your
Health: The Sun and Your Eyes.

* * *
You can get great entertaining

ideas and cocktail recipes at
www.NewAmsterdamGin.com.

* * *
One hair care product to con-

sider is Infusium 23’s Repair &
Renew Conditioner, which uses a
patented I23 complex to infuse
hair to provide softness, manage-
ability and shine. You can get
more advice and information
online at www.infusium.com or by
calling (800) 382-7833.

(NAPSA)—To help combat in-
vestment fraud, the FINRA In-
vestor Education Foundation, in
collaboration with AARP and oth-
ers, developed Outsmarting In-

vestment Fraud, a program that
arms investors with the tools and
knowledge needed to recognize and
prevent investment fraud. Learn
more at www.SaveAndInvest. org.

* * *
One advantage of prearranging

your funeral is that you can lock
in today’s prices for services that
may be more expensive in the
future. It’s best to work with a
funeral professional to understand
the appropriate laws and regula-
tions. To learn more, visit
www.dignitymemorial.com.

* * *
When planning your Father’s

Day and graduation celebrations,
you can make it simple by shop-
ping at a store such as Target to
stock up and save on everything
you need for the big day—includ-
ing great gadgets as gifts.




