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(NAPSA)—While colic can be
unbearable for the entire house-
hold, there are ways you can treat
your baby’s discomfort. Usually
presenting itself within the first
month of life, colic is character-
ized by excessive and prolonged
bouts of screaming and crying,
often lasting until 4 to 6 months of
age.

The condition
affects as many as
one in five infants
and poses a unique
dilemma for parents
and doctors.There’s
no universally recog-
nized cause for the
condition, so the
challenge in treating

colic lies in identifying the source
of the problem.
It is widely accepted that colic

is a digestive problem in which
something is irritating the intesti-
nal system but the exact cause of
the intestinal problems can vary.
Two common causes are cow’s

milk protein intolerance and a
recently recognized condition
called transient lactase deficiency
(TLD), which is an intolerance to
milk sugar.
A cow’s milk protein allergy can

easily be diagnosed by removing
all dairy from a baby’s diet, or
from the mother’s diet if she is
breast-feeding. If this does not put
the colic symptoms at bay, a likely
cause is TLD.
Transient lactase deficiency

occurs in babies who are born
with insufficient levels of the
digestive enzyme lactase in their
intestines. This enzyme is needed
to digest the milk sugar, or lac-
tose, in breast milk or formula.
The undigested lactose sugars cre-
ate gas, bloating and irritation in

the intestines, leading to colicky
symptoms.
The symptoms caused by TLD

are analogous to those presented in
older children and adults with lac-
tose intolerance; their lack of lac-
tase enzyme leads to gas, pain and
bloating when they drink milk.
Fortunately, TLD is a tempo-

rary condition that resolves itself
when the baby starts producing
lactase in sufficient amounts.
Before that, TLD can be

treated by adding lactase enzyme
drops, such as Colief, to breast
milk or formula at every feeding.
This reduces the lactose load in
milk, making it easier for babies
to digest.
Lactase enzyme drops are com-

pletely natural, and can help facil-
itate continued breast-feeding or
prevent the switch to an expen-
sive, hypoallergenic formula.
What’s more, with lactase en-
zymes, babies aren’t deprived of
the natural and healthy milk
sugar that contributes to brain
development.
Because colic is such an intri-

cate and mystifying condition,
nationally recognized pediatrician
Dr. Bob Sears has engaged in an
educational campaign aiming to
spread awareness of the various
causes and available treatments.
Parents can get information

and advice through Facebook
(www.Facebook.com/ColiefInfant
Drops), Twitter (www.Twitter.com/
Colief) or by tweeting with the
hashtag #TummyTuesday.
Additional information on colic

and transient lactase deficiency is
at www.RelieveColic.com. Newly
available to the U.S., Colief can be
found at select drugstores and
retailers, including Walmart and
Walgreens.

Colic:Why It’s No Crying Matter

Dr. Sears

Note to Editors: Colief is proud to partner with Dr. Bob Sears as part of a
national effort to educate parents about colic. Dr. Sears is spokesperson for Cross-
care Ltd., the manufacturer of Colief. The opinions expressed are his own.
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(NAPSA)—4-H set a new
record in 2012, celebrating the
fourth year of its robotics program
with 21 teams competing in the
national FIRST Championship.
The event culminates after six

weeks of building, engineering
and designing robots to play in
games created by FIRST. The
event brings together teamwork,
sports and technology for thou-
sands of high school youth.
With support from jcpenney

and Lockheed Martin, 4-H has
established 87 FIRST Robotics
teams over four years in cities
such as Atlanta, Philadelphia,
Salt Lake City and West Palm
Beach. From urban to suburban,
4-H youth in FIRST Robotics
come from incredibly diverse
backgrounds to join a shared pas-
sion for engineering.
That passion earned Scott

Brenneman and the 4-H Techno-
Clovers of Accident, Md., second
place overall.
“I love this because there are so

many things that can be done and
discovered with robots,” Brenne-
man said.
Nationwide, nearly 5 million 4-H

youth each year participate in
hands-on science, technology, engi-
neering and math (STEM) learning
experiences like robotics through
afterschool programming, in-school
enrichment programs and camps.
With the launch of the 4-H Robotics
Curriculum, those youth have the
opportunity to begin exploring
STEM year-round.
“We are proud of our 4-H youth

who stepped up to robotics, and
devoted their time and talents in
the name of engineering,” said
Donald T. Floyd Jr., National 4-H
Council president and CEO. “Their
success is a testament to 4-H’s
efforts to address the nation’s sci-
entific workforce development

challenges by expanding our
STEM programming, sparking an
early interest in the sciences and
providing an environment where
young people can discover the pos-
sibilities of pursuing degrees and
careers in science.”
The early introduction to STEM

among 4-H’ers is key, according to a
study by Tufts University. Through
activities like robotics, youth in 4-H
have better grades and higher lev-
els of academic competence; are two
times more likely to excel in STEM;
and are more interested in pursu-
ing science careers.
“In order for our country to suc-

ceed tomorrow, we have to make
critical investments in the techno-
logical education of our youth
today,” Floyd said. “From food
insecurity to environmental is-
sues, many of the solutions to
society’s problems will be solved
with STEM. At 4-H, we want to be
sure we are doing what we can to
train those who will find the solu-
tions to those problems.”

4-H: Preparing Today’sYouth To Become
Engineers Of Tomorrow

Members of the 4-H Techno-
Clovers (center) direct their robot
(number 4240) during the final
round of competition at the 2012
FIRST Championship. There are
nearly 100 4-H teams across the
country now involved in competi-
tive robotics.

(NAPSA)—There’s a delicious fla-
vor movement taking hold. Food
lovers are embracing real, focused
flavors over complex presentations
that are more like science experi-
ments than recipes. Guided by the
motto that “themost memorable food
is often the simplest,” now we are
celebrating quality ingredients at
their peak of flavor with straight-
forward preparations. This trend is
identified in the McCormick® Flavor
Forecast® 2012 as “Simplicity Shines.”
“We’re seeing a new apprecia-

tion for real, natural goodness,
especially now, when warmer
weather inspires a simpler ap-
proach to eating,” said Chef Mark
Garcia of the McCormick Kitch-
ens. “In this case, ‘simplicity’ isn’t
just about quick and easy—it’s
about a clarity of flavors that
reminds us what ‘real’ food tastes
like.” The pairing of vanilla with
butter is a perfect example of this
trend. Together, these back-to-
basics flavors have the power to
elevate everyday meals in a way
that’s anything but basic.
Pure essentials in baked goods,

these ingredients inspire new
savory recipes that bring the fla-
vors to the forefront in surprising
ways. Vanilla-Butter Shrimp Rolls
are a new take on a regional Amer-
ican favorite. Unmistakable
vanilla highlights the natural
sweetness of shrimp, while butter
adds richness to these classic
sandwiches. The vanilla-butter
combination also enhances ice
cream sundaes with Easy Butter
Toffee Sauce—a sumptuous blend
of butter, sugar, vanilla and cream.
For a delicious look at more

trends, flavors and recipes, visit
www.FlavorForecast.com.

Vanilla-Butter Shrimp Rolls
Prep Time: 15 minutes
Cook Time: 10 minutes

8 New England–style hot
dog rolls (top split) or
regular hot dog rolls,
split

3 tablespoons butter,
softened, divided

1 tablespoon olive oil
1 tablespoon finely chopped
shallots

1 teaspoon finely chopped
garlic

1 pound large shrimp,
peeled, deveined and cut
in half

1⁄4 teaspoon McCormick®

Paprika
1⁄4 teaspoon salt
1⁄4 teaspoon McCormick®

Ground Black Pepper
2 tablespoons dry sherry or
white wine

1 teaspoon McCormick®

Pure Vanilla Extract
1⁄4 cup mayonnaise
1 to 2 cups small salad
greens, such as mâche,
baby spinach or baby
arugula

1. Lightly brush rolls with 2
tablespoons of butter. Heat
large skillet on medium heat.
Place rolls, buttered-side down,
in skillet. Toast 2 to 3 minutes
per side or until golden brown.
Remove from skillet. Set aside.

2. Heat oil and remaining 1
tablespoon butter in same skil-
let on medium heat. Add shal-
lots and garlic; cook and stir 1
minute, until fragrant. Add
shrimp, paprika, salt and pep-
per; cook and stir 3 to 4 min-
utes, just until shrimp turn
pink. Stir in sherry and vanilla;
cook until heated through.

3. Spread mayonnaise on
each roll. Place baby greens in
rolls. Spoon shrimp mixture
into each roll. Drizzle shrimp
with remaining sauce. Serve
immediately.

Makes 8 servings.

Easy Butter Toffee Sauce
Prep Time: 5 minutes
Cook Time: 10 minutes

1⁄2 cup (1 stick) butter
1⁄2 cup sugar
1⁄2 cup heavy cream
1⁄2 teaspoon McCormick®

Pure Vanilla Extract

1. Place butter and sugar
in medium saucepan on me-
dium heat. Cook and stir until
mixture turns a deep amber
color.

2. Carefully stir in cream
and vanilla. (Mixture will be
bubbly.) Whisking constantly,
cook until sauce thickens and
coats back of spoon.

Makes 1 cup or 8 (2-table-
spoon) servings.

Let Simplicity Shine

Vanilla-Butter Shrimp Rolls

(NAPSA)—Smartphones make
life so much more convenient, but
if they are lost or stolen, your
personal information may be
exposed. Fortunately, there are
steps you can take to protect your
information.
Here are a few tips from

CTIA—the international wireless
telecommunications association:

Take steps to prevent theft.
Before a phone is lost or stolen,
protect your information by using
passcodes and applications.

Passcodes—Use a passcode to
make it harder for a thief to
access your smartphone if it is lost
or stolen.

Apps—Use apps that can track
or locate a lost or stolen smart-
phone. Some apps may also enable
you to remotely wipe a device or
emit a loud alarm.
If your device is lost or stolen,

contact your wireless provider
immediately to suspend your ser-
vice. CTIA and its members
always want America’s wireless
users to be safe.
Together with the Federal

Communications Commission and
major city police chiefs, CTIA and
participating wireless companies
have agreed to take steps to help
protect consumers and their pri-
vate information on smartphones.
Paramount to preventing

smartphone thefts is educating
consumers about the tools and
features that carriers, device man-
ufacturers and app creators al-
ready offer. By using these pass-

codes and apps, consumers can
protect themselves and their per-
sonal information on their wire-
less devices.
In addition, participating carri-

ers have agreed to implement and
deploy databases to prevent
thieves from reactivating stolen
smartphones in the U.S. and,
when appropriate, internationally.
By using a smartphone’s

unique identifying number, wire-
less providers will help prevent
smartphones that are reported by
their customers as stolen from
being activated and/or provided
service on their own networks.
The U.S. wireless industry has

always been dedicated to advanc-
ing public safety and enhancing
the security and protection of its
customers.
For more information, visit

www.ctia.org.

Smartphone Safety:WhatYou NeedTo Know

If your smartphone is stolen,
there is a way to remotely delete
sensitive data.

(NAPSA)—Nuclear engineers
and technicians tackle problems
in consumer and industrial power,
space exploration, water supply,
food supply, environment and pol-
lution, health and transportation.
Plus, according to the American
Nuclear Society, nuclear engineers
are well paid. To learn more about
opportunities, visit www.
ans.org/pi/edu/students/careers.

* * *
To inspire fans to achieve

their personal goals, the athletes
of Team Kellogg’s offer their own
proof that a great start can lead
to great things. To learn about
these athletes and how to
uncover your own potential, visit
www.kelloggs.com/teamusa.

* * *
Project EverGreen is a non-

profit organization dedicated to
preserving and enhancing the
country’s green spaces. Its Green-
Care for Troops program was hon-
ored by the White House’s Joining
Forces initiative, spearheaded by
first lady Michelle Obama and Dr.
Jill Biden. Learn more at
www.projectevergreen.com.




