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(NAPSA)—Interest in the com-
mercial development of space is
taking off. Increasingly, products
and services that were previously
the domain of NASA or the mili-
tary are now being offered by
innovative private firms.

Many believe that satellites
and space transportation are two
of the most promising commercial
sectors for an entrepreneurial
approach. 

At present, the amount of
money spent on commercial satel-
lite launches surpasses the amount
spent on government launches. 

The space travel sector is also
growing. Many hopeful space trav-
elers have already put down
deposits for future excursions into
space, perhaps available soon.

One company with experience
in developing micro- and nano-
satellites, as well as safe sub-
orbital and orbital hybrid rocket-
based propulsion systems, is work-
ing on a private-sector approach
to space travel. 

Recently, SpaceDev announced
it had been selected to supply
hybrid rocket propulsion system
components for Scaled Compos-
ites’ hybrid motor that powers
SpaceShipOne, a private-sector-
manned sub-orbital spacecraft.

The project has enabled
SpaceDev to successfully demon-
strate its safe, unique patented
hybrid propulsion technology. 

“I am extremely proud of my
engineering team at SpaceDev
for successfully developing this
elegant but simple rocket
propulsion system, and we are
delighted to be part of helping
make affordable access to space a
reality,” said Jim Benson, chair-

man and chief executive officer of
SpaceDev. “This project is a great
opportunity for us to demon-
strate our safe, low-cost hybrid
rocket propulsion capabilities for
a wide variety of commercial and
military applications.”

“SpaceDev did a great job,”
said Burt Rutan, designer of the
SpaceShipOne craft.

The company began working on
Scaled’s proprietary hybrid
propulsion research program in
September 2001. That work has
resulted in successful test firings
of a unique hybrid propulsion sys-
tem, believed to be the largest of
its type in the world, that uses
nitrous oxide (laughing gas) and
HTPB (rubber) as the safe, clean
and inexpensive propellants. 

The company is also developing
commercial hybrid rocket motors
and small high performance space
vehicles and subsystems, and has
been awarded contracts from Air
Force Research Laboratory, Boe-
ing, California Space Authority,
Jet Propulsion Laboratory, Lock-
heed Martin and National Recon-
naissance Office. 

For more information, visit
www.spacedev.com.

Businesses Believe Space Is The Place

A hybrid rocket motor may play
an historic role in moving human
space flight from government to
the private sector.

Identity Theft
(NAPSA)—If you access the

Internet in libraries, Internet
cafes, trade shows and hotel busi-
ness centers, watch out for virtual
intruders who can capture your
information.

Government experts estimate
criminals stole the identities of 10
million people last year and
charged millions of dollars. 

To help thwart cyber thieves,
many software companies offer
multi-layered security measures.
One, GoToMyPC, a remote access
service that lets individuals access
an entire computer from any PC,
has one-time passwords. This can
make it impossible for others to
get your password to access your
personal information. 

Security precautions you can
take include:

• If you’re not sure a system is
secure, don’t enter personal or
sensitive financial information.

• Use remote access programs
with one-time passwords, corpo-
rate security keys or protocols for
maximum protection.

• Empty the recycle bin and
erase any temporary files you’ve
created and cookies for any soft-
ware you’ve used.

These tips can help you keep
your identity to yourself.

Be wary of criminals when using
public terminals.

(NAPSA)—Cooks looking to
add a distinctive touch to salads,
chicken dishes, rice dishes and
desserts are increasingly explor-
ing the rich colors and succulent
flavor of the pomegranate—and
its seeds.

These edible, juicy seeds, called
“arils,” are fabulous to eat and cook
with, possessing great flavor and
eye appeal, and are full of antioxi-
dants. While the fresh fruit is avail-
able in stores from October to
December, refrigerated, all-natural
pomegranate juice is available year
round.

The Wonderful variety of pome-
granate has large arils that can
enhance a variety of recipes, such
as this succulent cheesecake. 

For more recipes, as well as tips
on preparing and storing pome-
granates, visit the Web site at
www.pomwonderful.com.

POM CHEESECAKE
Prep Time: 30 minutes

Chill Time: 2 hours
Makes 10 servings

Crust:
11⁄2 cups graham cracker

crumbs
1⁄4 cup melted butter

Cheesecake:
1 package (1⁄4 oz.) gelatin

1⁄2 cup water
3 packages (8 oz. each)

cream cheese 
3⁄4 cup sugar
1 teaspoon vanilla
1 cup whipping cream
1 cup arils from 2 Pom

Wonderful pomegranates

1. Preheat oven to 375° F.
2. Mix graham cracker

crumbs thoroughly with melted
butter.

3. Gently press crumbs into
the bottom and 1 inch up the

sides of a 9-inch springform
pan.

4. Bake in preheated oven
for 10 minutes. Cool completely.

5. Sprinkle gelatin over
water in a small saucepan. Let
set for 5 minutes, then heat
until gelatin has dissolved. Set
aside to cool.

6. Mix cream cheese, sugar
and vanilla until fluffy. Mix in
gelatin. Set aside.

7. Score pomegranates and
place in a bowl of water.
Break open pomegranates to
free arils. The arils will sink to
the bottom of bowl and the
membrane will float to the
top. Sieve and put arils into a
separate bowl. Set aside.

8. Whip cream until stiff.
Gently but completely mix
cream cheese and 1⁄2 cup arils
into whipped cream.

9. Spoon into prepared,
cooled crust. Smooth out the
top.

10. Refrigerate for 2 hours
or until set.

11. To remove from pan, gen-
tly run a sharp knife around
inside of pan, then open clamp.

12. Top with remaining
pomegranate arils.

Pomegranate: Key Ingredient In Fruitful Recipes

The delectable pomegranate and
its succulent seeds can liven up
a variety of recipes.

(NAPSA)—Dr. Douglas W.
Losordo, an interventional cardiol-
ogist and thought leader in the
area of gene therapy for the treat-
ment of heart disease at Caritas
St. Elizabeth’s Medical Center in
Boston is evaluating gene therapy
as a viable option for CAD
patients. His studies, which will
ultimately include more patients,
are testing a gene-therapy formu-
lation called Vascular Endothelial
Growth Factor 2 (VEGF-2) being
developed by Corautus Genetics
Inc. VEGF-2 is a vascular growth
factor gene believed to stimulate
the growth and migration of cells
essential to the development of
new blood vessels. VEGF-2 therapy
proposes to treat severe coronary
artery disease through direct injec-
tion into oxygen deficient cardiac
muscle to increase blood flow back
to the heart.

Most people don’t get all of the
nutrients they need from their
daily diet, and supplements can
help fill in the gap. As people age,
their metabolic rates slow down,
which causes slower cell turnover
in the skin, giving skin a dull and
rough surface appearance. Anti-
oxidants such as vitamin A reti-
nol/beta carotene can help with
skin renewal. Vitamin C and Cop-
per can help improve collagen,
which helps support skin firmness
and elasticity. A new option for
women looking to supplement is
Olay Vitamins. It’s a new line
under the Olay brand developed
by doctors and nutritionists to
meet a woman’s individual health

and beauty needs. They use a
system approach, which makes it
easy for a woman to customize a
regimen by choosing Beauty
Nutrients and Wellness Nutri-
ents that are right for her.
They’re available in the vitamin
aisle of most grocery, mass and
drug retailers nationwide. 

Take heart. Foods such as
champagne, oysters and chocolate
have long had a reputation for
producing amorous results. Chef
John David Crowe of Salmolux
has added salmon to that list of
foods that are good for the heart
in more ways than one. Crowe
notes that salmon contains a spe-
cial kind of fat called Omega-3
fatty acids, which research indi-
cates has a protective effect on the
heart. Ideas about heart-healthy
food and serving salmon are found
at www.salmolux.com. Sure Lock
Air Tight Seal™ packaging from
DuPont ensures that Salmolux
products retain their savory flavor
and freshness. Information on
Sure Lock Air Tight Seal packag-
ing can be found at www.dupont.
com/packaging.

(NAPSA)—When it comes to
snack foods, some tastes just go
together. The latest pairing may
be the most crunch-worthy, com-
bining the rich, buttery flavor of
America’s top cracker with the
baked, crispy satisfaction and
snack-ability of a chip. Quite lit-
erally a chip off the old block,
new Ritz® Chips give consumers
the famous taste of Ritz Crack-
ers—the nation’s #1 selling
cracker for nearly 70 years—in a
thin, crispy chip, providing a
whole new snacking experience.
To learn more, visit the Web site
at www.nabiscoworld.com.

Known for giving sandwiches
and recipes a distinctive “Tangy
Zip,” Miracle Whip actually has
half the fat of regular mayon-
naise—and Kraft Foods is using
this nutritional tidbit to encour-
age fans to spread the news, and
share favorite recipes featuring
the dressing. The “Miracle Whip
Ultimate Recipe Contest” invites
consumers to write in and share
their favorite recipe featuring at
least a quarter cup of Miracle
Whip. For complete contest rules
or to submit an entry, write to
Miracle Whip Ultimate Recipe
Contest, P.O. Box 4211, Blair, NE
68009-4211 or visit www.miracle
whip.com. The Web site also fea-
tures dozens of delicious recipe
makeovers that replace mayon-
naise with Miracle Whip to cut

the fat and add the  Tangy Zip.
Entries must be received by
12/31/03.

Light golden-colored Cal-
imyrna figs taste slightly nutty,
while dark, more intensely fla-
vored Mission figs are sweeter.
Figs are versatile and rich in
health-promoting antioxidants,
complex carbohydrates, dietary
fiber and a host of  essential
minerals including potassium,
iron and calcium. So whether on
the stove top, in the slow cooker,
or straight out of the package,
dried California figs are a deli-
cious addition to your weekly
shopping list. For recipes featur-
ing Blue Ribbon Orchard Choice
and Sun-Maid Figs, visit the
Valley Fig Growers’ Web site
www.valleyfig.com or write to
P.O.  Box 1987,  Fresno,  CA
93718-1987.

***
Silence raises the dignity of the
wise and hides the stupidity of
the foolish.

—Hazrat Inayat Khan
***

***
Live and let live is not enough;
live and help live is not too
much.

—Orion E. Madison
***

***
No great man ever complains
of want of opportunity.

—Ralph Waldo Emerson
***
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