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(NAPSA)—According to a new
survey, consumer shopping habits
are showing the biggest shift since
Santa Claus first slid down the
chimney. The survey showed that
Internet sites are more popular
than ever, with more than three-
quarters of those surveyed saying
they plan to shop for gifts online
this holiday season.
However, the survey also re-

vealed some positive news for
smaller businesses and boutique
stores—and potential ways to
attract more customers. For
instance, customers with higher
incomes and without children are
more likely to shop inside small
stores and boutiques.
Plus, shoppers whose annual

incomes top $100,000 visit stores
in person more often than those
who earn less. Seventy-five percent
of parents said they’re more likely
to shop at major retailers, while
just 60 percent of people without
children preferred the big chains.

The Personal Touch
“Many shoppers prefer smaller

businesses because they can cater
to the needs of individuals in ways
that major retailers simply can-
not,” said Megan Kavanaugh,
executive director of Bags & Bows,
a retail packaging firm.
Referring to the Deluxe sur-

vey results—which showed that
91 percent of gift-givers wrap
their own presents—Kavanaugh
explained, “By offering custom
wrapping or providing attractive
signature gift bags, small busi-
nesses can eliminate the wrapping
hassle—and help the customer’s
gift stand out.”

Many Like Real Mail
And when it comes to sending

holiday cards and wrapping pres-

ents, traditional methods still pre-
vail. Nearly 90 percent of survey
respondents said they prefer to
receive traditional cards versus an
electronic one. “We all like getting
a card in the mail—it makes us
feel special,” said Dave Lessing,
general manager of PsPrint, an
online printing company.
Younger People Shop Online
The survey—which was con-

ducted by the Deluxe Corpora-
tion—showed that respondents
between 18 and 34 make nearly
90 percent of purchases online.
While the number is lower for
older shoppers, people 65 and
older also shop online in large
numbers (48 percent).
For more information on the

survey, visit www.deluxe.com/
holiday_trends_survey.

Survey Shows A Big Opportunity For Small Businesses

According to a recent survey,
more than three-quarters of con-
sumers are planning to shop
online for holiday gifts this year.

A Colorful Range Can
Spice UpThe Kitchen
(NAPSA)—From ruby red to

ultramarine blue, many profes-
sional chefs are turning to
brightly colored ranges to turn up
the heat in their home kitchen.
That’s the word from a com-

pany that’s known for making
chef-quality, high-performing resi-
dential ranges in over 190 differ-
ent colors. The good news is that
even if you’re not a professional
chef, you can still have a range in
just about any color you desire
that provides a professional
kitchen experience.

One-of-a-Kind Appliances
The manufacturer, BlueStar,

has an interactive website tool that
allows consumers to customize a
new range just the way they want
it—from the intensity of the burn-
ers to the color of the knobs and
the range itself—before buying.

BlueStar pro appliances are
designed to provide the home chef
with a cooking experience that
matches a restaurant kitchen envi-
ronment. Its UltraNova power burn-
ers provide up to 22,000 BTUs of
cooking power for consistent, con-
trolled heat and shorter cooking
times. And for delicate soups and
sauces there is a gentle 130-degree
simmer burner.
It even offers made-to-order

customizable colors. Such a range
lets homeowners have a “one-of-a-
kind” professional-grade appliance
that makes an eye-catching design
statement as well.

Seasonal Colors
For those who want the latest

trends in their kitchen decor, the
company even offers ranges in sea-
sonal colors. As announced by the
world-renowned authority on color
and provider of color systems, Pan-
tone, popular colors currently
include Tangerine Tango, Honey
Gold and what is described as a
BlueStar classic: Olympian Blue.
To learn more, visit

www.bluestarcooking.com.

There is a website where you can
design the range you want, from
the intensity of the burners to the
color of the range.

by Mark Neidig, Sr.
(NAPSA)—Something too

small to see can make a big differ-
ence in treating cancer patients.
Doctors today know cancer is

not one disease as previously
thought. This makes finding a
“cure” significantly more difficult.
Nevertheless, the Kanzius Nonin-
vasive Radiowave Cancer Treat-
ment, one method that we are
researching at M.D. Anderson
Cancer Center in Houston, Texas,
seems to be effective against sev-
eral kinds of cancer, including
breast, colon, leukemia, liver,
lung, melanoma, osteosarcoma,
pancreas and prostate.
These questions and answers

can help explain the process:
1.What is this treatment?

Tiny pieces of metal—gold, silver,
carbon—called nanoparticles are
coated with unique antibodies so
they “embed” into cancer cells. A
controlled radiowave is passed
over the metal. This destroys the
cancer cell while keeping neigh-
boring healthy cells free of treat-
ment or damage.
2.How big is the nanoparti-

cle? The size varies but basically
they’re microscopic. Compared to
the cancer cell, they’re the size of
a golf ball or a soccer ball in a
football stadium. Hundreds of
thousands, if not millions of balls
(nanoparticles) could fit into that
stadium (cell).
3.How does the radiowave

destroy a cancer cell? Simply,
radiowaves heat up metal. When
the metallic nanoparticle is
directed only to the cancer cell
and a controlled radiowave is
passed over the patient, the metal
heats up just enough to destroy
the cancer cell.
4. Is the Kanzius Noninva-

sive Radiowave Cancer Treat-
ment safe? Our studies are still
proving this theory. By them-
selves, gold nanoparticles, anti-
bodies and radiowaves are safe,
nontoxic and already approved by
the FDA for other medical applica-
tions. We are the first to test all

three aspects as one treatment.
When clinical studies begin on
humans, Phase I Trials will focus
solely on safety.
5.How does this method dif-

fer from other new target can-
cer treatments? It’s the first to
deliver nanoparticles, not chemi-
cals or radiation, specifically to
the cancer cell’s nucleus. Cancer
patients can avoid the devastating
side effects other treatments
create.
6.Who is Kanzius? John

Kanzius was a broadcast engineer
diagnosed with leukemia. He
drew on his knowledge to envision
“a better way” to treat cancer
using science and noninvasive
radio frequency waves. Once,
while servicing a radio tower, his
co-worker warned him to take his
keys out of his pocket because the
radiowaves would heat up the
metal and burn his leg. From this,
he theorized that radiowaves
could noninvasively destroy can-
cer cells if he could deliver metal
pieces solely to them.

Learn More
For further information about

this research and how you can
help raise research awareness and
funds, visit www.Kanzius.org or
call (814) 480-5776.
Mr. Neidig is executive director

for Kanzius Cancer Research
Foundation.

A Promising NewWayTo Combat Cancer

Now hear this: Radiowaves may
be used to kill cancer cells with-
out harming patients.

by Chef Nikki Shaw
(NAPSA)—Chefs and parents

are joining forces in the fight
against obesity. Good health
depends on the support of both
professional kitchens, where we
create healthy menu options, and
in homes, where we put healthy
food on the table for our families.
For the past couple of years, I

have partnered with the Network
for a Healthy California to help
improve the health of families,
especially those that are at
greater risk of obesity and suffer
from serious health problems.
With the help of the Network, I
want to empower parents to make
healthy changes for their families
with the same tips and recipes
that have helped me be a success-
ful chef and mom.
To fight obesity, we have to

make healthy changes in our
kitchens, in our neighborhoods as
well as in grocery stores, schools,
places of worship and in work-
places. You can start today by
joining the movement and liking
the Network for a Healthy Califor-
nia on Facebook.

Small Steps Can Make
a Big Difference

• Cook as a family. Involve
your kids in picking recipes and
choosing healthy fruits and vegeta-
bles for every meal. Show them
how to prepare healthy dishes and
snacks so they can feel they’re
helping.
• Keep moving. Set an exam-

ple and make time every day to
enjoy activities like walking, bik-
ing or dancing.
• Make it fun! Prepare snacks

or meals that kids will want by
choosing colorful combinations,
putting fruits or vegetables onto a
stick or cutting them into fun
shapes.
One of my favorite dishes for fall

is the Easy Turkey Skillet Dinner.

Easy Turkey Skillet Dinner

Nonstick cooking spray
¾ pound lean ground
turkey

1 medium onion, peeled and
chopped

3 tomatoes, chopped
3 tablespoons tomato paste
1 teaspoon each dried basil,
oregano and garlic powder

½ teaspoon salt
¼ teaspoon ground black
pepper

2 medium zucchini, sliced

Spray nonstick cooking
spray in a large skillet.
Brown turkey and onion

over medium heat until turkey
is cooked through and onion
is soft, about 10 minutes.
Add tomatoes, tomato paste

and seasonings. Simmer over
medium heat for 10 minutes.
Add zucchini and cook for 5

minutes more. Serve while hot.

• Celebrity Chef Nikki Shaw
hosts “Today’s Flavor” on Sirius
XM and was a contestant on the
Food Network’s search for “The
Next Food Network Star.”
For more information on the

Network for a Healthy California,
visit www.facebook.com/network
forahealthycalifornia.

A Healthier Life Begins In The Kitchen

Keep your family healthy with
this Easy Turkey Skillet Dinner.

***
Don’t confuse fame with suc-
cess. Madonna is one; Helen
Keller is the other.

—Erma Bombeck
***

***
If you can’t make it better, you
can laugh at it.

—Erma Bombeck
***

***
It takes a lot of courage to show
your dreams to someone else.

—Erma Bombeck
***

(NAPSA)—Parents whose chil-
dren have sensory processing dis-
order may be relieved to know that
effective treatment is available.
The Sensory Processing Disorder
Foundation provides information
to parents, physicians and educa-
tors at www.SPDNow.org and (303)
794-1182.

* * *
Influenza vaccination is recom-

mended by the Centers for Dis-
ease Control and Prevention
(CDC) for everyone 6 months of
age and older. For more informa-
tion, visit Faces of Influenza, an
educational campaign of the
American Lung Association, made
possible through a collaboration
with Sanofi Pasteur, at www.faces
ofinfluenza.org.

* * *
Whether you’re looking to gain

health or lose weight, the food you’ll
want to have more of is the kind

that’s full of fiber. You can find facts
about fiber and its beneficial effects
at http://fiberfacts.org.

* * *
Medicare and Medicare Advan-

tage, the private sector Medicare
option, can help people prepare for
a healthy future. Once boomers
and beneficiaries understand the
Medicare options available to
them, they can visit the websites of
specific health plans.




