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(NAPSA)—Colorectal cancer is
the third leading cause of cancer-
related death in the United
States. Each year, more than
58,000 people die from CRC and
the American Cancer Society
(ACS) estimates that more than
106,000 new cases are diagnosed
each year. More than 76 million
Americans are older than 50, yet
it is estimated that only about
half of them have been screened
for CRC. Fortunately, CRC is one
of the most preventable forms of
cancer when caught early, which
is why regular screening and
early detection are vitally impor-
tant in the fight against CRC.  

Colorectal cancer originates in
the lower gastrointestinal (GI)
tract, and tends to develop slowly
over time. CRC begins as a non-
cancerous growth called an ade-
noma which, if left untreated, can
develop into a cancerous polyp.
Patients with early-stage CRC
may not experience any symptoms
at all—blood in the stool; unex-
plained anemia; unusual abdomi-
nal or gas pain; fatigue and vomit-
ing—which is why the ACS
recommends annual screening
begin at age 50. CRC is highly
treatable in its earliest stages. In
fact, according to the ACS the
five-year survival rate of early-
detected CRC is 90 percent. 

“Colonoscopy is considered the
gold standard for colorectal cancer
screening but it is not available to
everyone and it certainly is not
the only effective screening tool,”
said Richard McCauley, MD,
director of medical affairs at Beck-
man Coulter. “Among the effective
screening tools recommended by

the ACS is the fecal occult blood
test (FOBT), recommended annu-
ally for those over age 50.”  

An FOBT is a simple, at home
and non-invasive test used to
screen for blood in the lower GI
tract. According to a study pub-
lished in the New England Journal
of Medicine, “Reducing Mortality

from Colorectal Cancer by Screen-
ing for Fecal Occult Blood,” FOBTs
have been shown to reduce mortal-
ity rates by up to 33 percent when
compared to no screening at all.
The testing process takes just min-
utes, over three consecutive days. 

“I recommend (to my patients
with no other risk factors than
age) an annual FOBT with a fol-
low-up colonoscopy if the FOBT
detects blood in the GI tract,
which may be the result of colo-
rectal adenomas or cancer,” said
McCauley. “Colorectal cancer is a
real issue, not only for those over
50 but for people at any age with
risk factors like family history of
colorectal cancer or a diet high in
fat. This cancer, if caught early
has high cure rates and thus if
we can increase the number of
Americans participating in colo-
rectal cancer screening we can
dramatically decrease the num-
ber of CRC-related deaths.”

For more information on CRC,
visit www.cancer.org. For more
information on FOBT, talk to
your doctor and visit www.easy
cancerscreening.com. 

Colorectal Cancer Screening Saves Lives

Among the effective screening
tools is the fecal occult blood test,
recommended annually for those
over age 50.

✁
Editors Note: All factual non-attributed statements obtained from www.cancer.org. 
March is Colorectal Cancer Month.

(NAPSA)—Easy to serve and
delicious to snack on, peanuts are
prized as the perfect party food by
hosts and guests alike. But pea-
nuts have so much more to offer
than their simple pleasures.
Whether you prefer your peanuts
salty, sweet or spicy—or even a
combination—all it takes is a
dash of your favorite spices and a
little culinary ingenuity to turn
this versatile legume into an
inventive hors d’oeuvre.  

Flavor-packed yet fuss-free,
peanuts provide the perfect start-
ing point for making enticingly
seasoned snack creations with
culinary cachet. Use spices and
flavors found in cuisines around
the globe to impress guests with
an exotic new take on this famil-
iar party fare.

To get you started, interna-
tionally recognized chefs Mai
Pham and Heidi Krahling have
developed two savory spiced ver-
sions of the classic party plea-
sure—try one at your next gath-
ering or even create one of your
own! 

For celebrated Chef Mai
Pham, award-winning cookbook
author and owner of the nation-
ally acclaimed Lemon Grass
Restaurant in Sacramento, Calif.,
peanuts are an aromatic, flavor-
and texture-building ingredient
that can hold their own in a
range of recipes—from the simple
to the sophisticated. Chef Pham
praises peanuts for their flexibil-
ity to shine in an array of tradi-
tionally prepared snack dishes
making them not only delicious,
but tremendously versatile as
well.

Spicy Roasted Peanuts 
with Green Onions

2 cups roasted peanuts
1⁄2 cup sugar

11⁄2 tablespoons vegetable oil
11⁄2 tablespoons kosher salt or to

taste
1 tablespoon five-spice powder
1 tablespoon red chili powder or

to taste
1⁄2 cup chopped green onions

Place the peanuts and sugar in a
non-stick pan over moderate heat.
Stir until the sugar starts to melt,
about 5 to 7 minutes. Drizzle the oil
on the peanuts then add the salt,
five-spice powder and chili powder.
Stir another 3 to 5 minutes. The
sugar on the peanuts will start to
harden and become crunchy.
Remove the peanuts from the heat
and immediately add the green
onions. Toss several times and
transfer to a cookie sheet to cool.  

Yield: 2 cups
Per 1⁄4 cup serving: 286 calories,

20g fat (2g sat., 11g mono.), 0mg
cholesterol, 1072mg sodium, 21g
carb., 4g fiber, 10g protein.

Heidi Krahling is chef and
owner of Insalata’s restaurant in
San Anselmo, Calif., which builds

on the philosophy that even the
simplest of snacks can be a memo-
rable addition to any gathering.
Chef Krahling’s recipe shows that,
with a little culinary creativity,
peanuts can help chefs and at-
home cooks create innovative vari-
ations on a timeless party snack.  

Smoky Paprika Peanuts

4 cups blanched unsalted
peanuts

1⁄2 cup confectioners’ sugar
1⁄2 cup superfine sugar

Peanut oil for deep-frying
Kosher salt
Pimenton de la Vera Dulce
(Spanish Smoky Paprika)

Blanch peanuts in boiling
water for 2 minutes. Drain and
toss immediately with both sugars
until evenly coated. Shake off
excess sugar.  Place oil into a deep
heavy pot to a depth of 2 inches
and heat to 340 degrees.  

Add 1⁄3 of the peanuts and fry
for about 2 minutes until golden
brown. Using a skimmer or a
slotted spoon, transfer the
peanuts to a sheet pan. Make
sure the oil comes back to 340
degrees before you fry the next
batch. Sprinkle peanuts with salt
and the Spanish paprika while
they are stil l  hot.  Once cool,
store in airtight container.

Yield: 8 (1⁄2 cup) servings
Per serving: 551 calories, 43g

fat (6g sat., 21g mono.), 0mg cho-
lesterol, 484mg sodium, 32g carb.,
6g fiber, 19g protein.

For more delicious recipes, visit
the National Peanut Board Web site
at www.nationalpeanutboard.org.

From Five-Spice To Paprika, Peanuts Pack A Punch

(NAPSA)—What some men con-
sider a normal part of aging is actu-
ally a treatable condition known as
enlarged prostate (EP). EP affects
more than 50 percent of men 50
years of age and older and it affects
90 percent of men by age 80! In the
U.S. alone there were an estimated
6.4 million visits to a physician for
EP in the year 2000.  

What EP Does:
EP causes changes in urinary

habits because of its location
around the urethra, the tube that
carries urine from the bladder out
of the body. Symptoms of EP vary,
but the most common include fre-
quent and urgent urination; a
weak or interrupted urine stream;
and getting up to urinate more
often at night. It is recommended
that men over the age of 50 have
an annual physical, including a
prostate exam.

Despite its prevalence, some
men still lack knowledge about the
condition. A recent survey con-
ducted found that only 10% of undi-
agnosed men are very familiar with
the signs and symptoms of an
enlarged prostate. Also, more than
half of men surveyed (56%) believe
that having EP increases their risk
for prostate cancer, when in fact,
enlarged prostate has not been
found to increase the risk of
prostate cancer.

The survey also showed a signif-
icant gap between what doctors
say they are telling patients and
what patients recall being told,
especially regarding treatment
options. For example, most doctors
surveyed reported that they told
their patients with EP that med-
ication can reduce the risk of

surgery, but only one out of four
patients surveyed recall discussing
treatment options with their doc-
tor. The vast majority of doctors
surveyed also said they normally
tell patients with enlarged prostate
that surgery may be needed, but
only about one-third of patients
recall having this discussion. 

Aside from this disconnect
between patients and their
physicians, the results of the sur-
vey also found that most men
with EP (63%) believe prostate
problems are a normal part of
aging that cannot be helped.
Many find ways to cope with the
condition by making lifestyle
adjustments, like mapping out
the locations of public restrooms
before leaving the house. The
good news is that men just don’t
have to live with the bothersome
symptoms or long-term effects of
EP. In addition to treating the
symptoms, there are medications
that can help shrink an enlarg-
ing prostate and improve urinary
symptoms.  

For more information about EP,
available treatment options and the
survey, visit www.prostatecare.com.
If you think you might have an
enlarged prostate, be sure to talk to
your doctor.

Dealing With A Common Problem

It is recommended that men
over the age of 50 have an
annual physical. A recent
survey found that only 10% of
undiagnosed men are very
familiar with the signs and
symptoms of an enlarged
prostate.

(NAPSA)—Baking is an exact
science. Precise ingredients, bat-
ter amounts, dough placement,
oven temperatures and baking
times all factor into the equa-
tion—along with the bakeware
itself, with gauge, color and finish
each contributing to good, better
or best results.

Now some of the guesswork
has been taken out of baking.
Baker’s Secret Precisionware, a
unique line of nonstick bakeware,
features Precision Guides
stamped into cookie sheets, muf-
fin pans and all of the different
cake pan shapes to make baking
easier than ever.

With muffin pans, the guides
show precisely how much batter to
spoon into each cup. Cookie sheets
have cookie targets, resembling
bull’s-eyes, measuring how much
dough to use and where to place it
so cookies come out evenly sized
and spaced just right so they
never stick together.

The round, square and oblong
cake and loaf pans have fill lines
for batter amounts, ensuring
that cake layers are even.
Stamped around the edges of
Precisionware pans are portion
guides to help measure serving
sizes and calculate the number of
pieces in a cake, so no one is
shortchanged.

Precisionware is crafted of pro-
fessional-weight steel with gray
nonstick for easy release and
effortless cleanups.

Here are two recipes that work

wonderfully with Baker’s Secret
Precisionware.

Carrot Zucchini Muffins
Serves 12

2 cups flour
1 cup rolled oats

3⁄4 cup brown sugar
1 tablespoon baking powder

1⁄2 teaspoon ground
cinnamon

1⁄4 teaspoon salt
2⁄3 cup skim milk
3 tablespoons oil
2 egg whites
1 cup shredded carrots

1⁄2 cup unpeeled shredded
zucchini
Shortening for greasing
muffin pan 

Preheat oven to 400° F. In a
large bowl, combine flour, oats,
brown sugar, baking powder,
cinnamon, salt and mix well. In
a small bowl, combine milk, oil,
egg whites and blend well and
add to dry ingredients and stir
until moistened.

Stir in carrot and zucchini

until blended. Spoon batter into
greased Baker’s Secret Preci-
sionware muffin cups to the fill
line. Bake 16-21 minutes, or
until golden brown or until a
toothpick inserted comes out
clean. Let cool, remove from
pan and serve warm or cool.

Classic Chocolate Chip Cookie
Serves 50

1⁄2 cup butter (one stick),
room temperature, plus
additional for greasing
cookie sheets

1⁄2 cup granulated sugar
1⁄4 cup packed brown sugar
1 egg, well beaten

11⁄2 cups flour
1⁄2 teaspoon salt
1⁄2 teaspoon baking soda
1⁄2 cup semisweet chocolate

chips
1⁄2 cup chopped nuts
1 teaspoon vanilla

Preheat oven to 350° F.
Cream together butter, granu-
lated and brown sugar until
light and fluffy. Add egg and mix
thoroughly. In separate bowl,
mix together flour, salt, baking
soda and add to moist mixture
in two parts and mix well.

Add and mix thoroughly
together chocolate chips, nuts
and vanilla. Place cookie dough
by teaspoonful onto greased
Baker’s Secret PrecisionWare
cookie sheets using cookie tar-
gets as guides. Bake 10-12 min-
utes. Allow to cool and serve.

Taking Guesswork Out Of Baking

Portion guides take the guess-
work out of baking and serving.




