
16

(NAPSA)—Grief is a natural
part of bereavement. However, for
as many as 4.8 million Americans
each year, it can result in an
increased risk of physical ail-
ments such as heart disease and
hypertension. Especially among
the elderly, traumatic grief—
mourning which is abnormal and
unhealthy—can also lead to sleep
and nutritional disorders, major
depression and substance abuse.

An estimated 16 million peo-
ple are bereaved of a close friend
or family member annually in the
U.S. Most of these people experi-
ence moderate to intense grief at
the loss; this is normal and
healthy. However, for a signifi-
cant minority, this ordinary
mourning turns into debilitating
traumatic, or complicated, grief.
This is especially common in wid-
owed men. Sufferers of traumatic
grief typically display certain
signs of unhealthy mourning
from two to six months after the
death:

• Difficulty accepting the death.
• Recurrent, intense grief and

a feeling that otherwise memory of
the deceased would be lost forever.

• Disturbing and intrusive
images of the deceased and partic-
ularly the death itself.

• Avoiding social situations or
activities associated with the
deceased.

• Difficulty letting go of per-
sonal effects, photographs and
other reminders.

• Reveries that interfere with
day-to-day functioning.

“Our data showed that approxi-
mately 15 percent of recently
bereaved elders suffered major
depression,” said Carolyn L. Turvey,
Ph.D., assistant professor of psy-
chiatry at the University of Iowa’s
Carver College of Medicine. Dr.
Turvey reported the results of her
study at a recent medical sympo-

sium sponsored by the Alderwoods
Group, Inc. for the Society for the
Advancement of Bereavement
Management. “The rate of depres-
sion in the newly bereaved was
nearly twice as high as the rate for
married elders. Clinicians should
screen everyone who has suffered
loss of a spouse for depression.”

So how can doctors and hospice
personnel deal with patients’ grief?
The Society for Advancement of
Bereavement Management says the
old ways are often the best: tradi-
tional mourning rituals can help
mourners feel grounded. In addi-
tion, they legitimize emotional and
physical expression and validate
people’s feelings, providing a means
of release that doesn’t violate per-
sonal or cultural conditioning.

It is important that doctors
help families and older people in
particular cope with and move
past their grief because many
studies show that the bereaved
are at higher risk for increased
morbidity and mortality following
a loss. One service therapists can
provide is to help design rituals
that are meaningful to them. This
can be an enormous gift doctors
can give patients and their
families. To learn more, go to
www.sabm-agr.com.

Traumatic Grief Among The Elderly

Bereavement is often just as
hard or harder on the elderly as
on younger people.

(NAPSA)—Football and beer go
together like baseball and hot
dogs, but what about football and
wine? Traditionally, wine has been
benched on Sundays. But if you
prefer to serve your guests some-
thing a step up from a can of suds,
a nice glass of Cabernet Sauvignon
on a chilly, fall afternoon can score
a touchdown with your friends.

Kim Caffrey, football fanatic
and senior wine educator at
Beringer Vineyards, shares her
winning strategy for scoring big
with wine on football Sunday:

Evaluate your players
First, look at the wines avail-

able to you and what each one has
to offer. Some traditional favorites
are Chardonnay, Merlot and
Cabernet Sauvignon.

But don’t forget about “the
ringer,” something no one will
expect but that is sure to win
applause, like the Shiraz-Cabernet
from Stone Cellars by Beringer.
This team-up of Shiraz and Caber-
net Sauvignon has the deep, black
fruit flavors of Cabernet combined
with a kick of spice and red cur-
rant from the Shiraz—it’ll be a
favorite for Sunday afternoons.

Select your lineup
Second, you need to look at the

food you will  be serving and
select wines that will support the
team well. The flavors of the food
and the wine should interact
together, not overpower each
other. The rich sauce and spici-
ness of the buffalo wings would
play well with something like a
Cabernet Sauvignon or the Shi-
raz-Cabernet mentioned above.
Caffrey also suggests expanding
the menu for a variety of different
foods that complement wine, such
as the spinach and mushroom
football pastries below.

Spinach & Mushroom Puff
Pastry Footballs

Makes 18 appetizers
Pair with Stone Cellars Merlot

1 large shallot, minced
1 small yellow onion, finely

chopped
3 Tbsp. olive oil

1⁄2 lb. mushrooms, finely
chopped

1 clove garlic, minced
5 oz. frozen spinach,

thawed, chopped and
drained

3 oz. fresh chevre goat
cheese

1 tsp. fresh tarragon
1 tsp. freshly grated nutmeg

Salt and pepper to taste
1 package frozen puff pastry

sheets, thawed
1 egg, slightly beaten

Over medium heat, sauté
onions and shallots in olive oil
until soft. Add mushrooms and
garlic and sauté. Add spinach,
goat cheese, tarragon, nutmeg
and salt and pepper to taste.
Incorporate goat cheese and
spinach well. Remove from
heat.

On lightly floured surface,
roll puff pastry sheet to 12”x12”
square. Cut into sixteen 3”x3”
squares and glaze edges with
egg. Place a heaping teaspoon
of the mushroom/spinach mix-
ture in center of each square.
Fold each square in half diago-
nally, forming a “football” tri-
angle shape. Place on parch-
ment paper-lined cookie sheet,
seal edges with a fork and glaze
tops with egg. Cook for 12-15
minutes in 400° oven. Let cool
for 5 minutes and serve, or
freeze and reheat at 350° as
needed.

Wine: A Worthy Teammate For Football

Wine can be an intriguing bever-
age choice for your next football
get-together.

(NAPSA)—Italian food is one of
America’s favorite cuisines, and
watching movies is a favorite
American pastime. With this in
mind, Barilla, the Italian food
company, and the TBS Supersta-
tion show “Dinner & a Movie”
have teamed up to celebrate the
best in Italian food and film.

It’s easy to throw a fun and
delicious dinner and movie party
in your own home for family and
friends. To help get you started,
here is a recipe inspired by the
movie “Big Night” (except unlike
in the movie, this Timpano is easy
to make!). So get your recipe, get
your movie, and start calling your
friends for an authentic Italian
night in! More movie and recipe
ideas can be found at www.barilla
andamovie.com

Primo’s Timpano Lasagna

12 sheets Barilla oven ready
lasagna

1 24-ounce jar Barilla Italian
baking sauce (or 800 g of
fresh ripe tomatoes)

1⁄2 onion
18 oz. eggplant
4 cups bechamel
8 ounces mozzarella

1⁄2 cup grated parmesan
cheese
fresh basil leaves

1 tsp salt
1⁄8 tsp ground black pepper
1 tbs extra virgin olive oil

Preparation:

1. Preheat oven to 375°.
2. Cut onion and eggplant

into thin slices. In a pan with
extra virgin olive oil, sauté
onions and eggplant. When ten-
der, add to tomato. Add the
fresh leaves of basili. Set aside.

3. Cut mozzarella into cubes
and set aside.

4. Prepare béchamel. (Be-
chamel preparation: melt 2 oz.
of butter, add 2 of flour. Add 4
cup of hot milk and whisk.
Salt and pepper.) Set aside.

To layer lasagna
In a 9x13x2 inch deep bak-

ing dish add:
1 cup béchamel
4 sheets lasagna

1 cup béchamel, 4 oz.
mozzarella, 8 oz. tomato
& eggplant (being sure to
spread completely
covering all lasagna
sheets)

4 sheets lasagna
1 cup béchamel, 4 oz.

mozzarella, 8 oz. tomato
& eggplant (being sure to
spread completely
covering all lasagna
sheets)

4 sheets lasagna
Top with 1 cup béchamel,
8 oz. tomato & eggplant,
parmesan cheese (being
sure to spread com-
pletely covering all
lasagna sheets)

Celebrate Italian Food And Film With Dinner And A Movie

***
Simplicity is making the journey of this life with just baggage
enough.

—Charles Dudley Warner
***

***
To be interested in the changing seasons is a happier state of mind
than to be hopelessly in love with spring.

—George Santayana
***
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