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(NAPSA)—An estimated 73
million American adults have
used the Internet to prepare for
doctor’s visits, research prescrip-
tion drugs and explore new ways
to control their weight, according
to a recent survey from Pew Inter-
net, an independent organization
that researches the impact of the
Internet on society.

The survey also reported that
Internet users between the ages of
50 and 64 were more likely than
other age groups to have gone
online for health information.

For the 17 million Americans
with diabetes (many of whom fall
into that 50-to-64 age group), the
Internet is also a place where they
can access health-related informa-
tion and download software pro-
grams that can help them, and
their healthcare providers, better
manage their disease.

Software programs and the
Internet are particularly useful in
diabetes management because of
the amount of information that
people need to record and manage
on a daily basis. In the past,
healthcare professionals have rec-
ommended that people with dia-
betes keep a daily logbook of not
only their blood sugar levels, but
also the activities that can affect
those levels, including information
about their medication, exercise,
and what they eat.  

Unfortunately, recording this
much information can be time-
consuming and people may find it
difficult to spot patterns or prob-
lem areas just by looking at indi-
vidual entries in a paper logbook.
That’s where software programs
can help people with diabetes
make sense of seemingly random
bits of information and help them
make better choices to manage
their disease.

One of the newest programs
available through the Internet via
download is OneTouch™ Diabetes
Management Software. This new

software lets people download their
personal diabetes information from
their blood sugar meter to their
computer and organizes the infor-
mation into easy-to-read charts
and graphs. These visuals can
help users identify trends and
problem areas that show the
impact of individual actions on
blood sugar levels and help people
with diabetes make better-
informed daily choices about their
medication, food and exercise.
Better choices can, in turn, lead to
better blood sugar control, the key
to minimizing or preventing seri-
ous diabetes-related complica-
tions, like blindness, kidney fail-
ure and amputation.

“With tools like OneTouch Soft-
ware, people now have the ability
to use their home computer as a
personal healthcare tool to visu-
ally track key factors in their dia-
betes management,” said Donald
K. Zettervall, Registered Pharma-
cist, Certified Diabetes Educator,
and Director of the Diabetes
Center, Old Saybrook, CT.

OneTouch™ Software is avail-
able for download at no charge
from www.LifeScan.com. The soft-
ware can also be purchased on
CD-ROM by calling 1-800-382-
7226.

Popular Prescription:The Internet As A Healthcare Tool

The software offers easy-to-
read charts that help people
with diabetes monitor blood
sugar levels in relation to every-
day activities.

Irradiation Advances
Food Safety

(NAPSA)—With USDA approv-
al, the National School Lunch Pro-
gram now has irradiated beef on
the menu. The U.S. military, hos-
pitals, and NASA also serve irra-
diated foods to troops, patients
and astronauts. Irradiation pro-
mises to improve food safety in
the 21st century to the degree
that pasteurization and canning
relegated fears of typhoid fever
and botulism to the 19th century.

Irradiation technologies have
helped to preserve perishable food
since the 1930s. The process has
drawn increased attention with
outbreaks of E. coli, salmonella,
and listeria. Although it is not a
substitute for good sanitation,  irra-
diation aids food safety by destroy-
ing harmful microorganisms.

The term “irradiated” refers to
processes that treat foods with
radiation. Irradiation does not
make the food radioactive; in fact,
it changes the nutrient content no
more than cooking or freezing.

Food-borne disease affects an
estimated 76 million Americans
every year and leads to nearly
325,000 hospitalizations. The
Centers for Disease Control (CDC)
estimate that irradiating even
half of all meat could prevent
900,000 cases of food poisoning.

For more information about
applications of nuclear science, visit
the American Nuclear Society site
at www.ans.org/pi/np/food.

(NAPSA)—The coziest way to
warm up the house is to bake up a
delicious homemade treat. Of
course, the top-of-the-list favorite
for Americans is anything with
apples, whether they are tucked
into pies, bars or crisps. And in
the fall and winter, apples are at
their best—just off the tree and
full of fresh goodness and flavor.

When baking, apple aromas
are nothing short of irresistible, a
promise of good things to come—
soon. In our memories, these old-
fashioned smells say “stick around
the kitchen for the very first bite.”

An apple pie is no pie without a
kiss of cinnamon and a nibble of
crust. However, it can be fairly
labor-intensive. Fortunately, when
you’re short on time, tender apple
bars are easier-than-pie, yet have
that great baked apple and cinna-
mon taste.

The following recipe for Cinna-
mon Apple Bars is full of plump,
fresh apples and is a real keeper.
And because it uses a gourmet
baking mix, it’s quick, too. For the
best results, use a true baking
apple such as a Granny Smith or
Golden Delicious, because they
keep their shape and fresh, homey
flavor through the baking.  Pecans

or walnuts are also a must, since
they have the richest flavor.

Bakers, start your ovens.

Cinnamon Apple Bars

1 package (21 oz.) Krusteaz
Cinnamon Crumb Cake
Mix (1 pouch each cake mix
and cinnamon topping mix)

1⁄2 cup (1 stick) butter,
softened

1⁄4 cup all-purpose flour
4 apples, peeled and thinly

sliced
1 cup chopped pecans or

walnuts
Vanilla ice cream (optional)

Preheat oven to 350°F. Place
full pouch cake mix, butter
and flour in medium bowl.
Using an electric mixer, mix on
low speed until dough forms.
Press dough evenly into bot-
tom of lightly greased 13x9x2-
inch pan. Arrange apple slices
over dough. In small bowl, mix
together full pouch cinnamon
topping mix and nuts. Sprinkle
over apples. Bake 40-45 min-
utes. Serve warm with vanilla
ice cream, if desired.

Makes 24 servings.

Say Goodbye, Apple Pie

Delectable Cinnamon Apple Bars: Nostalgic taste of apple pie, with a
lot less work.




