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(NAPSA)—If you know someone
who is passionate about football but
hasn’t yet discovered Fantasy
Football, consider introducing
him/her to this exciting way to enjoy
the football experience.

Fantasy Football—currently
enjoying a dramatic surge in pop-
ularity—is a “sport” where partici-
pants create and manage their
own “teams” made up of current
professional players, and compete
each week within their own
league to win money and get to
the “Super Bowl.” It’s a terrific
outlet for people who want to add
an additional element of excite-
ment to following the sport.

Fantasy Football is fun, it’s
interactive, it has a money incen-
tive...and, best of all, it’s a hobby
that, unlike many other sporting
hobbies, is based right from the
convenience of your own living
room—leaving lots of “quality
time” for couple/family activities.

When choosing a Fantasy Foot-
ball service, experts stress that
it’s important to consider:

• How long has the service
been in business? You don’t
want to get involved with a com-
pany or site that has just been
launched, or one that hasn’t had
enough time to demonstrate pro-
ven success stories.

• What is the site’s “win-
ning record” like? Everyone
wants to win and, chances are,
players will have a lot more fun if
they reap rewards for their efforts
and participation.

• What programs do they
offer participants? Each ser-
vice (or community) offers a vari-
ety of different programs, en-
abling different levels of player
participation and options. So look
for a program that offers some-
thing “extra.” For example, at

fantasyfootballchamps.com, there’s
a unique product called the FFCPI
(Fantasy Football Champs Perfor-
mance Index). This proprietary for-
mula takes every variable into
account and determines which play-
ers have the best odds of putting up
the best stats each week—helping
subscribers make the important
decision of who to start.

• Is it fun? Above all, make
sure that the Fantasy Football ser-
vice you choose is not only competi-
tive, but a lot of fun. Make sure
that the site has all of the tools to
make it both easy and enjoyable
(e.g., customized “cheat sheets,”
player rankings and insights), as
well as a staff you can trust to help
co-manage your team. At fantasy-
footballchamps.com, the seasoned
staff provides one-on-one guid-
ance/advice and the chance to ask
questions of the Fantasy Football
pros themselves.

So when thinking about what to
give your favorite football fan for
the next special occasion, consider
the “fantasy present”—something
that lets the football enthusiast
have a little more excitement on
the sidelines.

Fantasy Football: Perfect Sport, Perfect Gift

Fantasy Football is a way for fans
to get more out of the game.

(NAPSA)—What food can please
a child and a “carb”-conscious par-
ent? It’s the latest lunch craze, it’s
a snap to create, and gives a great
impression for casual lunches or
light appetizers. It’s a wrap.

Although many restaurants
are serving wraps today as a new
menu item, this sandwich alter-
native first arrived on the scene
in northern California in the
1990s. The trend caught on when
cooks took the traditional burrito
and experimented by adding
ingredients like vegetables and
tofu.

The Pampered Chef ’s home
cooking professionals are offering
great wrap recipes this season.
According to these Kitchen Con-
sultants, wraps are easy to make
at home and they are great for
turning leftover vegetables and
cooked meats into a heartier din-
ner wrap. Flour tortillas are excel-
lent for making wraps because
they come in several flavors and
sizes. By using tortillas that are
six to 12 inches in diameter you
can choose the size wrap that fits
your appetite. 

To prevent the tortillas from
cracking and splitting open when
rolling the wraps, place them in a
plastic resealable food storage
bag, microwave on HIGH for 20 to
30 seconds or until warm and pli-
able. Fold the wrap “burrito style”
by placing fillings in the center of
the tortilla. Bring in both sides of
the tortilla and roll from the bot-
tom up. Or, lay the ingredients on
the tortilla, leaving one end
uncovered. Starting at the bottom,
roll tightly to the top.

To help contain the fillings in
the wrap, spread your choice of
mayonnaise, mustard or hummus
up to a quarter inch from the edge
of the wrap before adding on the
ingredients. If you add lettuce,
place the shredded pieces directly
on the spread to help keep the
ingredients together. 

The Pampered Chef also sug-

gests you host an “It’s a Wrap!
Celebration Kitchen Show.” At
these in-home cooking demonstra-
tions, consultants share great
recipes to suit all the tempted
tastebuds in your household. For
more information on how you can
host a Kitchen Show, learn more
about the company’s high quality
kitchen tools or find a Kitchen
Consultant, visit www.pampered
chef.com or call 800-266-5562.

Classic Deli Wraps
1 container (8 ounces) light

cream cheese spread
2 tablespoons Dijon mustard
1 tablespoon honey
6 (8-inch) whole wheat flour

tortillas
11⁄2 cups thinly sliced iceberg

lettuce
8 ounces thinly sliced deli

ham
3⁄4 cup (3 ounces) shredded

Swiss cheese 
1 large tomato, seeded and

diced

1 medium green bell pepper,
diced

6 slices bacon, crisply cooked,
drained and crumbled

1. Combine cream cheese,
mustard and honey in small
bowl; mix well. 

2. Using Medium Scoop, top
each tortilla with a level scoop
of cream cheese mixture;
spread to within 1⁄4 inch of
edge. Cover with 1⁄4 cup lettuce,
pressing lightly. Place two ham
slices over lettuce. Sprinkle 2
tablespoons cheese over ham.
Top evenly with tomato, bell
pepper and bacon. 

3. Roll up each tortilla
tightly. To serve, cut each
wrap diagonally in half with
serrated knife.

Yield: 6 servings 

Nutrients per serving: Calories
370, Total Fat 18 g, Saturated Fat
8 g, Cholesterol 55 mg, Carbohy-
drate 31 g, Protein 21 g, Sodium
1150 mg, Fiber 3 g

It’s a Wrap: Good Things Wrapped In Small Packages

A signature sandwich spread and whole wheat tortillas make these
cool ham wraps as unique as they are delicious.

(NAPSA)—Jonathan Katz who
for six years was “Dr. Katz” on
Comedy Central’s Emmy award-
winning animated series, “Dr.
Katz: Professional Therapist” has
a condition that is no laughing
matter. After experiencing symp-
toms such as tingling and numb-
ness about six years ago, he saw
a neurologist who diagnosed him
with multiple sclerosis, a poten-
tially debilitating disease of the
central nervous system. If you’re
suffering from MS or something
else, it can help to think of it as
just one small part of your life
and something that can be con-
trolled. For more information,
check out www.jonathankatz.
com. For information on MS,
visit www.msactivesource.com.
For more information about a
drug that can help control MS,
visit www.Avonex.com or call
800-456-2255.

If everyone aged 50 or older
were screened regularly for col-
orectal cancer (cancer of the colon
or rectum), more than a third of
deaths from this disease could be
avoided. Yet, according to the Cen-
ters for Disease Control and Pre-
vention (CDC), the number of peo-
ple tested remains low. Screening
tests can find polyps, so they can
be removed before they turn into

cancer. A polyp removed is really a
cancer prevented. Screening can
also find colorectal cancer early,
when treatment is most effective.
To learn more, visit www.cdc.
gov/cancer/screenforlife, or call
1-800-422-6237 or 1-800-633-4227. 

Playing sports is often about
winning and losing, but losing
should not include your teeth. For-
tunately, mouth guards can help an
athlete avoid becoming part of the
statistics on sports-related injuries,
which are nothing to smile about.
Experts say to look for guards that
offer maximum protection. For
instance, Dental Concepts makes a
guard called XLR8™ that combines
soft and hard materials to better
absorb the force of an impact. To
learn more, visit www.xlr8your
game.com or call 1-866-866-6871. 

(NAPSA)—With over one hun-
dred species and more than five
hundred different varieties, tulips
are one of the largest members of
the lily family. Tulips continue to
grow after cutting. Their stems
will often extend up to two inches
after they are clipped. To maxi-
mize the vase life of flowers, the
floral experts at 1-800-FLOW
ERS.COM recommend that you
select tulips with tight flower
heads. Cut off at least 1⁄2 inch of
the flower stems before placing
your tulips in a vase filled with
cool water. It is not necessary to
add flower foods or preservatives
to cut tulips. With proper care
and handling, your flowers should
last between four and seven days.

A new youth exchange program
is giving U.S. communities the
opportunity to build better rela-
tions and promote cultural under-
standing with predominately Mid-
dle Eastern countries. The Youth
Exchange and Study (YES) pro-
gram, sponsored by the U.S.
Department of State, provides full
scholarships for students from the
Islamic world to live with volun-
teer host families, and attend
local high schools. AYUSA’S con-
sortium partners are: ASSE,
AMIDEAST, iEARN, and Sister
Cities International. To find out
more, go to www.ayusa.org.

Gift certificates can be an
appropriate way to give a personal
gift to an employee. Research
shows recipients find gift certifi-
cates valuable because they
usually treat themsleves to some-
thing enjoyable and satisfying.  

GiftCertificates.com sells certifi-
cates for hundreds of merchants
through its Web site and many of
the gift certificates can be pur-
chased and delivered the same
day via e-mail. Another great gift
alternative is the SuperCertificate
by GiftCertificates.com, which can
be redeemed for certificates to any
of their partners.

The Alliance for Affordable
Services, an association dedi-
cated to the growth and success
of entrepreneurial families, sug-
gests that small businesses iden-
tify what they do best. Do they
stock hard-to-find specialty
items? Provide superior customer
service and advice? They should
then emphasize strengths in
their marketing communications.
You can get more marketing tips
from the Alliance for Affordable
Services at www.affordableser
vices.org. In addition, Alliance
members can access business
consultants to help them plot a
winning marketing strategy. For
more information call toll free
1-800-733-2242. 

***
A talent is formed in stillness,
a character in the world’s tor-
rent.

—Johann Wolfgang von
Goethe

***

***
Know people for who they are
rather than for what they are.

—Anthony J. D’Angelo
***

***
Every man is the architect of
his own fortune.

—Appius Claudius
***




