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(NAPSA)—The new statistics
recently released by the Centers
for Disease Control and Preven-
tion (CDC) about the incidence of
arthritis nationwide may surprise
many Americans. One in three
adults (almost 70 million) now has
arthritis and/or chronic joint
symptoms, a substantial increase
over previous estimates.

Osteoarthritis (OA) and rheu-
matoid arthritis (RA) are the most
common forms of arthritis, but
there are more than 100 different
disorders that can be classified as
arthritis. OA affects more than 20
million Americans. It typically
affects the hands, knees, hips, feet
and back.

In OA, the cartilage in a per-
son’s joints becomes pitted and
brittle, thins and wears away,
allowing the bones to rub against
one another.

The main symptom of osteo-
arthritis is pain, possibly felt dur-
ing movement and even at rest.
Joints may also be stiff and
swollen. There may even be a loss
of range of movement in the joint. 

Rheumatoid arthritis is an
autoimmune disease character-
ized by persistent inflammation of
the tissues lining the joint. It is a
progressive disease that may
result in joint destruction, disabil-
ity and even premature death. It
is more common in women than
men and usually starts in the
wrists, hands and feet. If left
untreated, it may progress to
other joints and organs. 

Fortunately, there are a num-
ber of treatment options available
for arthritis, the leading cause of
disability in the U.S. To make peo-
ple with arthritis more aware of
these options so they can take a
more active role in managing
their disease, a national syndi-
cated radio program “Arthritis in
the A.M.” was created. The show
is an interactive and educational
forum broadcast live from a place
where average Americans meet
and eat—a local diner. 

“There have been significant
advances in arthritis therapies over
the years, but as a result patients
may be confused about how to best
manage their arthritis,” said
Detroit rheumatologist, Andrew J.

Sulich, M.D., who was featured on a
recent broadcast. “Pain and inflam-
mation often associated with this
disease can be effectively managed.
It is crucial that we educate
patients, as well as their families
and friends about their condition,
and the options that are available to
address their needs and symptoms,
so they can continue to lead active
lives.”

The “Arthritis in the A.M.”
radio program is an educational
initiative supported by Pharmacia
Corporation, a maker of arthritis
medications.

For more information about
arthritis and the radio show visit
www.arthritisintheam.com or call
866-885-3600.
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THE DOCTOR IS IN...THE DINER. Arthritis in the A.M., a nationally
syndicated radio show, is broadcast from various regional diners.
Seen above are the host, Phil Paleologos and rheumatologist Dr.
Andrew J. Sulich speaking about arthritis and various therapies.

(NAPSA)—Here ’s  food for
thought: The secret to great cook-
ing may not be just in the ingredi-
ents and technique, but in the
heat as well. Chefs say the type of
heat used to cook makes a differ-
ence in the taste of virtually every
dish (ever wonder why your roast
chicken doesn’t taste like Grand-
ma’s? It could be the type of heat
your oven gives off). 

So what type of heat is best?
Peter Reinhart, a master bread
baker and instructor at Johnson &
Wales University, says brick oven
heat is tops. He uses a device
called the HearthKit™ to duplicate
the brick oven heating style in his
conventional oven—and home-
cooks across the country have fol-
lowed suit. 

The three-sided insert fits into
most home ovens. Like a brick
oven, it retains heat in its brick
floor and ceramic sides, resulting
in three types of heat: radiant,
conductive and ambient (hot air).
The HearthKit also maintains an
even heating temperature—most
home ovens don’t. 

The New York Times recently
described the breast meat of a
chicken roasted in the HearthKit
as “intensely creamy and juicy,
providing slices that tasted like
sheets of velvet.” Here’s the
recipe:

Hearth Roasted Chicken 

3l⁄2 - 4 pound chicken 
salt and pepper 

3 to 4 tablespoons olive oil 

1. Preheat oven and Hearth
Kit to 450°F. 

2. Wash the chicken under
cold running water. Dry with
paper towels. Generously, sea-
son chicken cavity with salt
and pepper. 

3. Brush the chicken with
the olive oil and season the
surface with more salt and
pepper. 

4. Place the chicken in a
small flat roasting pan. Place
it in the oven so that the legs
face the back of the oven. 

5. Roast for 45 minutes to 1
hour or until an instant-read
thermometer inserted into the
chicken breast reads 170° to
180°F. 

This unique cooking tool weighs
about 35 pounds and comes in
three sizes. It can be installed and
removed without any special tools
and with little effort. For more
information call 1-800-383-7818 or
visit www.hearthkitchen.com.

Bringing Brick Oven Results Home

Create the effects of a brick
oven in a home kitchen with the
“cult cooking tool of the year”—
Wall Street Journal.

by Sen. James M. Inhofe
(NAPSA)—U.S. Marines may

be heroes in Baghdad, but they’re
being shabbily treated by eco-
activists who are pushing the EPA
to shut down nearly 60 percent of
the Marines’ training facilities at
Camp Pendleton, California.

Such environmental encroach-
ments on military training and
preparedness at military training

facilities are occur-
ring nationwide.
Now, the Pentagon
is seeking relief
from unwarranted
constraints on pre-
paring our sons
and daughters for
combat. 

Much misinformation sur-
rounds this issue and it is time to
set the record straight.

First, the Pentagon is not seek-
ing sweeping exemptions from
environmental laws as some have
claimed. It has requested legal
clarifications of environmental
laws and regulations because of
lawsuits by environmental groups
that threaten military prepared-
ness. It would still be required to
abide by existing environmental
laws.

The implication that the mili-
tary can pollute at will is dead
wrong. Simply put, hazardous

materials would not be allowed to
migrate off a training range,
under the Pentagon’s proposal.

The Pentagon also seeks a clar-
ification of the Endangered
Species Act (ESA). Environmental
alarmists accuse the Pentagon of
seeking exemptions from the ESA
whenever its duty under that law
to protect animals interferes with
training operations. Again, this is
woefully inaccurate.

The Pentagon is seeking to
codify practices first imple-
mented by the Clinton Adminis-
tration, namely, allowing the mil-
itary to use Integrated Natural
Resources Management Plans
(INRMPs) to protect endangered
species instead of “critical habitat
designations.”

Such designations severely
limit training ranges, as would
happen at Camp Pendleton, while
providing less species protection
than INRMPs. Limiting training
ranges to the less comprehensive
and less thorough “critical habitat
designation” under current law
restricts valuable training space. 

In addition to ESA, the Penta-
gon has asked for a definitional
change in the Marine Mammal
Protection Act.  That change
would allow the U.S. Navy to use
low-frequency sonar to detect
quiet diesel submarines, which

are now being employed by rogue
states such as Iran and North
Korea.

Yet, there is no scientific proof
of harm to ocean mammals caused
by the sonar. Restricting their use,
as the current court injunction
does, puts lives at risk.

Finally, many have wrongly
cited a June 2002 General Account-
ing Office report as concluding
environmental regulations had not
damaged military readiness.

This, too, is simply false.
As the GAO report stated:

“Over t ime,  the impact of
encroachment on training ranges
has gradually increased. While
the effect varies by service and
individual installation, in general,
encroachment has limited the
extent to which training ranges
are available or the types of train-
ing that can be conducted.”  

The Pentagon’s legislative pro-
posal seeks to balance training
and readiness with environmental
protections. When our men and
women engage in combat, they
deserve to have the very best
training possible. We must act
now to make sure they get it.

Sen. James M. Inhofe (R-OK) is
chairman of the Senate Environ-
ment and Public Works Committee
and a member of the Senate
Armed Services Committee. 

Eco-Activists Seek To Hamper Marines’Training
(NAPSA)—NASCAR’s pit crews

are the hardest-working men in
racing, jumping over the wall,
making the repairs, changing the
tires and gassing up the car—all
at an incredible speed. Knowing
that split seconds may make the
difference between first place and
last place for their driver, these
crews need to stay nutritionally
and physically fit.

Nutrition is a high-octane part
of keeping in racing condition.
“Eggs,” says Pit Crew Trainer
Brett Cumming, part of Richard
Childress Racing, owner of five
Winston Cup Racing teams, “are
one of the staples of our crew’s
diet.” Cumming is charged with
making sure that, before his pit
crew athletes go “over the wall,”
they’re in the best shape possible.
That’s because they work 34 races
a year, making 12- to 14-second pit
stops, and what they do requires a
great deal of upper body strength,
leg and back muscles.

“It’s not only important what
fuel they put in their car, but
what fuel they put in their bod-
ies,” says Cumming. “At RCR, we
think fast and we think healthy.
Quick, nutritious breakfast foods,
snacks, lunch and dinner items
are staples of the racing circuit
and help to fuel the teams
throughout the day. I like eggs
because you can cook a nutritious
meal in under a minute flat,” adds
Cumming. “Serve them up rolled
in a burrito or on a roll and go.”

Eggs are a great choice for a
healthy snack or meal. The Ameri-
can Heart Association no longer
restricts the number of yolks in
the diet of healthy individuals. In
addition, they are loaded with pro-
tein, vitamins and minerals, are
low in calories, and research says
they may even help to prevent
age-related macular degeneration.

Cumming also recommends
“fast fitness”: quick, simple exer-
cises that keep the team in shape,
and can be done at home. These
include arm rolls using free
weights—or a can of motor oil—
push-ups, leg lifts and fast walking.

“The racing circuit is all about
speed, and I’ve incorporated speed
into the fitness plan I’ve designed
for the crews,” Cummings con-
cludes, “fast fuel for our bodies,
fast exercise, fast teamwork.”

For more information about
NASCAR and Winston Cup racing
and “foods that fuel,” visit the
Web site at www.rcrracing.com.

Keeping Fit In The Pit

For NASCAR pit crews, eggs
are a fast, nutritious part of stay-
ing in racing condition.




