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(NAPSA)—Soy is not only good
for you, it’s tasty, easy to prepare
and easy to find. Soyfoods are
everywhere these days—in your
supermarket, in restaurants,
even in coffee carts and cafés.
There’s good reason. Soyfoods
are high in protein, low in sat-
urated fat and cholesterol and
good  for  almost everyone—
dieters included. Many soy-based
alternatives to popular American
food items are higher in protein,
lower in calories and in fat, and
also provide fiber, which helps
make them satisfying.

Take a trip to the vegetable
section of the frozen food aisle and
pick up some shelled edamame
(green soybeans). These pretty lit-
tle beans are amazingly versatile
and easy to work with. 

During Soyfoods Month, which
is April, many markets will be
offering you opportunities to savor
soy with in-store demos and sam-
plings, classes and more. 

This easy dip is a beautifully
green variation of hummus. Serve
with toasted wedges of pita bread,
fresh vegetable dippers or soy
crackers.

EDAMAME DIP
11⁄2 cups shelled edamame

(green soybeans)
1 tablespoon extra-virgin

olive oil
1⁄2 teaspoon salt
1⁄2 teaspoon ground cumin
2 garlic cloves, peeled
1⁄2 cup parsley sprigs
3 tablespoons water
3 tablespoons fresh lemon

juice
Prepare edamame accord-

ing to package instructions,
omitting salt. Drain. Place oil,
salt, cumin and garlic in a food
processor; pulse two to three
times or until garlic is coarsely
chopped. Add edamame and
remaining ingredients; process
one minute or until smooth.
For a thinner consistency, add
another tablespoon of oil and
pulse. Spoon dip into serving
bowl. Yield: 8 servings.

Calories 220 (28 percent from fat);
Fat 6.8 g; Protein 9.3 g; Carbs 30 g;
Fiber 1.8 g; Cholesterol 0 mg; Iron 2
mg; Sodium 417 mg; Calcium 84 mg. 

For more recipes and informa-
tion, visit www.thesoyfoodscouncil.
com. 

Spreading the Joy of Soy—Tasty and Good for You

EASY EDAMAME DIP—Delightful flavor, high in protein and low in calories.

(NAPSA)—Heart disease—
which includes heart failure, high
blood pressure and stroke—now
accounts for more than one of
every three deaths in America,
according to the American Heart
Association.

While many be-
lieve only baby
boomers have to
worry about heart
problems, the Na-
tional Institutes of
Health reports that
more than 25 per-
cent of heart failure
cases involve people
under 60 years old,
and heart-related

problems are expected to increase.
The good news is that new

treatment options are on the hori-
zon. One in particular has shown
promise in turning unwanted
pounds into a viable therapy.

Turning Fat into
Treatment Options

Fat, the squishy, unwelcome
tissue just beneath the skin, is
often considered one of the leading
contributors to heart problems.
Ironically, it is also the richest
source in the body for noncontro-
versial adult stem cells, which
researchers believe one day will
be used to heal ailing hearts. Even
better, most everyone is willing to
spare a little of it.

“Because heart disease results
in a weaker heart, the ability of
adult stem cells to repair or regen-
erate a damaged heart could
improve the quality of life for
patients,” said Dr. Marc Hedrick,
president of stem cell company
Cytori Therapeutics. “Fat provides
an ideal source for adult stem

cells because the cells are easily
accessed through a simple liposuc-
tionlike procedure.”
Stem Cells and Heart Disease

Inspired by several studies,
stem cells from a patient’s bone
marrow have shown early evi-
dence of repairing hearts suffering
from heart attacks or chronic
heart conditions. The potential
promise could be beneficial for
patients suffering from coronary
artery disease, often caused by the
destruction of heart muscle when
blood flow is reduced or cut off.
Adult stem cells can help the body
regenerate heart tissue, as well as
blood vessels that deliver oxygen
and nutrients. 

In the case of fat tissue,
Hedrick believes that one day
heart attack patients will be able
to enter the emergency room and
immediately undergo a minor lipo-
suction-type procedure. About an
hour later, the stem cells removed
from this fat tissue could be rein-
jected into arteries that supply
blood to the heart to start healing
damaged muscle and limit the size
and severity of the injury. The first
stage of human testing started in
Europe in early 2007 with hopes of
the therapy being broadly avail-
able in four to six years. 

“The medical profession is on
the verge of changing the way
heart attack victims are treated,”
Hedrick said. “With the evidence
we’ve seen to date, it is conceiv-
able that adult stem cell treat-
ments could soon help patients
live longer, healthier lives.”

To learn more about potential
adult stem cell treatments for
heart disease, visit www.cardiac
celltherapy.net.

Exploring Treatment Options For Heart Disease

Dr. Marc
Hedrick

The Next Big Fruit
Amy Bragagnini, MS, RD at

HealthyBalance.com
(NAPSA)—The good news

about the health benefits of con-
suming antioxidant-rich fruit has
encouraged people to try new vari-
eties. If 2006 was the year people
discovered the pomegranate, 2007
may be the year of the black cur-
rant.

Black currant ranks among the
top on the ORAC scale—a mea-
surement of antioxidant levels in

food. The fruit has been popular
in Europe for ages not only for its
antioxidant properties but be-
cause of its high levels of potas-
sium, iron and vitamins C, B6 and
E. It has three times the vitamin
C of oranges. 

The most readily available
black currant juice I found is pro-
duced by Old Orchard Brands.
There are a number of 100 per-
cent black currant juices and
blends at www.oldorchard.com. 

Whatever fruit you choose, be
sure to include two to four serv-
ings a day in your meal plan.

The black currant has three times
the vitamin C of oranges and
plenty of potassium.




