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(NAPSA)—Bright colors and
cool flavors come together in this
easy main-dish salad. Salmon and
Blueberry Salad with Red Onion
Vinaigrette is a palette of colors
from juicy blueberries, grilled
salmon, bright greens and red
onion marinated in ruby red, full-
bodied Regina® red wine vinegar.

The vinaigrette in this recipe
has much less oil than most. The
smooth taste of the red wine vine-
gar gives the salad just the right
amount of tang.

Scatter on plenty of blueberries
for color and flavor as well as a
nutrition boost from health-pro-
moting antioxidants.

Learn more about blueberries
and download recipes at www.
ushbc.org. For more recipes from
Regina Red Wine Vinegar, go to
www.reginavinegar.com.

SALMON AND BLUEBERRY
SALAD WITH RED ONION

VINAIGRETTE
1 medium-sized red onion,

thinly sliced in half
rings

1⁄4 cup Regina red wine
vinegar

1 teaspoon sugar
1 teaspoon salt, divided

1⁄4 teaspoon ground black
pepper, divided

3 tablespoons olive oil,
divided

11⁄2 pounds salmon fillet, cut
crosswise in 4 portions

6 cups lettuce leaves in bite-
sized pieces 

1 cup fresh blueberries
In a microwaveable cup,

combine onion, red wine vine-
gar, sugar, 1⁄2 teaspoon of the
salt and 1⁄8 teaspoon of the pep-
per; cover loosely with plastic
wrap; microwave on high
power for 1 minute. Let stand,
stirring occasionally, until
onions turn pink, about 15 min-
utes. Meanwhile, preheat grill
or broiler. Brush 1 tablespoon
of the olive oil on both sides of
the salmon fillets; sprinkle with
remaining 1⁄2 teaspoon salt and
1⁄8 teaspoon pepper. Grill or
broil salmon, skin side down,
until just cooked through,
about 6 minutes. Divide lettuce
leaves among 4 dinner plates;
place salmon in the center.
With a slotted spoon, remove
onions from vinegar; scatter
onions, along with the blueber-
ries, over and around the fish.
Whisk remaining 2 tablespoons
of the olive oil into the vinegar
mixture; drizzle vinaigrette
over salmon.

YIELD: 4 portions  

Blueberries and Vinaigrette 
Make Salmon Salad Sparkle

Blueberries and marinated onion co-star with grilled salmon.

Planning The Family
Vacation Online

(NAPSA)—The Internet can
make vacation planning fun and
easy for the whole family.
Together, families can use travel
Web sites to research, plan and
book their vacation. 

First, get the family’s input on
where to go, then run an online
search to gather more informa-
tion. Remember—the best family
vacations are those that offer
activities for adults and children,
so researching locations is well
worth the time. 

Second, for added savings, con-
sider whether you can vacation
during the area’s “off” season.
Length and dates of stay can also
mean the difference between pay-
ing more or less. Mid-week stays
tend to be less expensive than
those for weekend stays.

Next, decide how to get there.
If driving is an option, use the
Internet to find scenic routes
where your family can make fun
stops along the way.

When deciding where to stay,
check hotel Web sites for ameni-
ties and online discounts. Many
hotel sites provide interactive
property maps, weather reports,
live beach cams, an online travel
planner with tips, and descrip-
tions of the activities available to
prepare an itinerary before arriv-
ing. A family-friendly site to check
out that has these features is
www.sandestin.com/pr.asp. 

Nestled on 7.5 miles of sugary-
white sand beaches on Northwest
Florida’s Emerald Coast, Sandestin
Golf and Beach Resort offers a 10
percent discount on stays booked
online. Guests will enjoy the new
28-acre Village of Baytowne Wharf,
featuring more than two-dozen
restaurants and shops. Visitors
who register on Sandestin’s Surf
Club for free can also reap a long
list of perks. 

For more information on
Sandestin Golf and Beach Resort,
call 866/602-8177. 

(NAPSA)—A new breast cancer
treatment based upon applying
radiation from the inside-out is
growing increasingly popular with
patients and their physicians.

Presently, cancerous tumors
are often treated with a combina-
tion of tumor removal (lumpec-
tomy) followed by external beam
radiotherapy to the entire breast. 

Although this therapy has
proven to be as effective as mas-
tectomy (whole breast removal), it
presents a hardship to many
women because external radio-
therapy involves seven weeks of
daily treatments. Many feel this is
simply too much time away from
home, work, and family.

A breakthrough in breast cancer
treatment after lumpectomy that
is gaining in popularity is called
Accelerated Partial Breast Irradia-
tion (APBI). It involves the inser-
tion of one or several catheters into
the lumpectomy site and treating
the woman in one week as an out-
patient. Most of the radiation is
absorbed only a few centimeters
from the catheter, which spares the
skin, lungs, and healthy breast tis-
sue from unneeded radiation.

Unfortunately, the procedure
must be carried out in a heavily
shielded treatment room, which is
not widely available especially in
community hospitals. These treat-
ment rooms can be very expensive
for hospitals to construct. 

An alternate method of solving
this problem is to use a radioac-
tive source which does not require
a concrete shielded treatment
room. One such source is Ytter-
bium-169, which has lower energy
radiation which can use local
shielding around the patient and
provides the equivalent dose to
the tumor cavity. 

When this is used, “patients do
not develop nausea or hair loss,
which is common with chemother-

apy,” said David Wazer, MD, Pro-
fessor and Chairman, Depart-
ments of Radiation Oncology,
Tufts and Brown Universities. 

A small public company in
Massachusetts, Implant Sciences
Corporation (www.implantsci
ences.com), is presently develop-
ing a treatment system using this
Ytterbium source and plans to
have it FDA-approved and avail-
able in hospitals and oncology
clinics in about a year. 

According to company CEO
Anthony J. Armini, Ph.D., “This
lower energy radiation source,
Ytterbium, which is fabricated by a
proprietary technique, may change
the current standard of care, by
both reducing the high capital
costs to the hospital while signifi-
cantly increasing the number of
healthcare centers that can offer
breast brachytherapy treatment.” 

There are no significant nega-
tive side effects from this type of
radiation treatment given to the
breast. 

“Most importantly,” says Dr.
Wazer, “Accelerated Partial Breast
Irradiation allows patients to not
only beat cancer, but get back to a
normal life much sooner.”

A New Procedure For Breast Cancer Treatment

A new approach to treating
breast cancer using lower doses
of radiation may actually help cut
down on the number of hospital
visits required of patients.

(NAPSA)—Designers love
appliances that offer hidden con-
trols so that nothing interrupts
the clean lines that are hall-
marks of a contemporary kit-
chen. Also, appliance controls
and buttons can become clogged
with grime, which diminishes a
kitchen’s appearance. The new
Price Pfister Parisa kitchen
faucet, for example, artfully posi-
tions controls for its three-func-
tion spray out of sight, but easily
accessible on the ergonomic pull-
out Comfort Spray grip. For con-
temporary design ideas for the
kitchen and bath, visit www.price
pfister.com.

Check your credit report at
least twice a year. This is impor-
tant information that creditors
are reviewing about you; you
should know what they know. The
reports are not static, new infor-
mation is added all the time. To
get started, contact Equifax for a
copy of your credit report. Or sub-
scribe to Equifax’s Credit Watch
credit report monitoring service
that alerts you to any new activ-
ity on your report. Visit
www.equifax.com, write Equifax,
P.O. Box 740241, Atlanta, GA

30374 or call (800) 685-1111.
If you own a four-cycle marine

outboard, and didn’t do it last
fall, now’s a good time to change
the engine oil and oil filter, and
drain and replace the lower unit
lubricants. Synthetic oils, such as
Pennzoil 100 percent Synthetic
oil are good because they protect
engines and extend engine life.
For those who own a two-cycle
marine engine, top off the oil
reservoir with fresh two-cycle oil,
change out lower unit lubricants
and run engine to flush out all
cooling passages. For information
on boat maintenance and prod-
ucts, go to www.pennzoil.com.

National Institute for Automotive Service Excellence at
www.ase.com.
Natural Home magazine at www.naturalhomemag.com.
The “Talking Weight Loss” survey at www.talkingweightloss.com.
Actonel® (risedronate sodium tablets) at www.actonel.com.
The American College of Foot and Ankle Surgeons at www.acfas.org.
Miller Welds at www.MillerWelds.com.
Wine & Roses weigela at www.ColorChoicePlants.com.
Ford Motor Company’s Centennial celebration at www.ford.com.
GroundScape™ Kids at www.groundscape.com.
Amitraz  at www.preventic .com or www.lyme.org.
Allstate Financial at www.Allstate.com.
Veterinary Pet Insurance at www.petinsurance.com.
Sylvan Learning Center at www.educate.com.
The Tampa Bay Convention & Visitors Bureau at www.VisitTam
paBay.com.
Air Force Association at www.afa.org.
The American Council of Life Insurers  at www.acli.com.

Check Out
These Web Sites:

***
Hearts that are delicate and
kind, and tongues that are nei-
ther—these make the finest
company in the world.

—Logan Pearsall Smith
***

***
Character is formed, not by
laws, commands, and decrees,
but by quiet influence, uncon-
scious suggestion and personal
guidance.

—Marion L. Burton
***




