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(NAPSA)—Convenience often
dictates what kind of meal you
eat. Time is scarce and a quick
bite is sometimes all you can man-
age. Although you may have little
time to think about what you and
your family are eating, quality
and health don’t have to be sacri-
ficed for convenience. 

As more people seek alterna-
tives to high-calorie and high-fat
junk food, some food manufactur-
ers are responding with quicker
and healthier options for con-
sumers. Don George, senior vice
president of marketing for Chicken
of the Sea International, said the
company is meeting demand for
high-quality, convenient, healthy
and great-tasting food.

One of the latest seafood cre-
ations to hit store shelves is
Chicken of the Sea’s Smoked
Pacific Salmon. Offered in a con-
venient flavor-sealed pouch,
Chicken of the Sea’s Smoked
Pacific Salmon is a filet that can
be eaten right out of the package
as a healthy snack or used in a
variety of easy-to-prepare recipes.

“Smoked salmon and other
seafood are rich in nutrients, such
as omega-3, which help protect
against heart disease and many
other illnesses,” said registered
dietician Sharon McNerney.
“Canned or pouched seafood is a
very convenient way to add low-
fat protein and vital nutrients to
your diet that are usually absent
in many ‘fast foods’.”

Chicken of the Sea provides a
wide variety of pouch-sealed
seafood, including: tuna; crab; imi-
tation crab meat; baby clams; oys-
ters; shrimp; and salmon. Not
only do these pouched offerings
provide a quick and healthy meal
option, but they also provide a
fresh-tasting alternative to other
off-the-shelf products. 

For quick and easy recipe ideas
that include smoked Pacific
salmon and other seafood, visit
www.chickenofthesea.com. While
you are there, you can join the
Mermaid Club to receive recipes
and health information via e-mail.
Here is a nutritious and time-sav-
ing recipe to get you started:

Farmer’s Market 
Summer Salad

Ingredients:
6 cups mixed baby salad

greens
1⁄2 cup fresh sugar snap peas
6 radishes

1⁄3 cup teardrop yellow or red
tomatoes, sliced celery
and wedge-sliced red
onions

1 (3-oz.) pouch Chicken of
the Sea Smoked Pacific
Salmon
Dill dressing or favorite
dressing

Directions:
Arrange salad greens onto

two dinner plates. Top greens
with snap peas, radishes,
tomatoes, celery and onions.
Evenly divide Chicken of the
Sea Smoked Pacific Salmon
over salads. Drizzle salad with
desired amount of dressing.
Makes 2 entrée servings. 

Savory Summer Salad
(NAPSA)—Bone marrow trans-

plants are now being offered at
the Aflac Cancer Center and Blood
Disorders Service of Children’s
Healthcare of Atlanta in an effort
to cure more children with sickle
cell disease.

That’s promising news for the
more than 80,000 Americans who
suffer from sickle cell disease, the
most common, life-threatening
inherited blood disorder in the
U.S with approximately 95 per-
cent of all cases affecting African
Americans.  

“Atlanta has the largest sickle
cell program in the nation, and
we treat more than 1,000 chil-
dren with the disease,” said Dr.
Peter Lane, Director of the cen-
ter’s Hematology Program. “Our
center has performed 18 sibling-
matched marrow transplants,
more than any other facility in
the nation. Fortunately, all have
been successful.”

The process works by giving
chemotherapy to eliminate the
bone marrow that produces the
sickle cells and replacing it with
healthy bone marrow from a sib-
ling. Because the procedure is
associated with some risk of
potentially life-threatening com-
plications, it is usually consid-
ered only for children with severe
disease. 

Many complications in such
patients can be prevented by
treatment with the drug hydrox-
yurea or with blood transfusions,
but only transplants offer hope for
cure. Unfortunately, transplants
are not an option for those with
complications, because they don’t
have a matched-sibling donor.
That’s why research at the Aflac
Cancer Center is exploring new
approaches to transplants that

may make the procedure available
to more children in the future. 

For children, a crucial element
of coping with sickle cell disease
and recovering from bone marrow
transplant is the family. The can-
cer center recently received $3
million from the Columbus, Ga.,
based insurance giant Aflac to cre-
ate an endowment for a family
support team. The team of experts
provides medical care along with
physical, emotional, mental, and
spiritual support to the patients
and their families. 

Currently, 8,000 members of
the Aflac sales force donate about
$200,000 a month to the center.
The center treats more than 250
new cancer patients each year and
follows more than 1,000 sickle cell
patients.

To date, Aflac has pledged over
$20 million to the center. The
Aflac Cancer and Blood Disorders
Service facility was established in
1995 as a part of the company’s
core philanthropic effort.  

For more information, visit
www.choa.org/cancer or call (404)
250-KIDS.

Young Sickle Cell Patients Find Cure From 
Bone Marrow Transplants At Aflac Cancer Center

New treatments being done at a
center in Atlanta promise a cure
for young sickle cell patients.

(NAPSA)—Designed with a
unique aquatic formula, new
Aqua Velva Ice Balm aftershave is
alcohol-free yet is invigoratingly
cool and fast absorbing. It con-
tains vitamins, minerals and anti-
oxidants from Aquatic Blue Spir-
ulina, often referred to as nature’s
nutrient powerhouse. It smoothes,
firms and tones the skin to help
you look refreshed and confident.
For more information, visit www.
aquavelvausa.com.

The most widely used building
product since Roman times, con-
crete results in durable, long-last-
ing structures that are not sus-
ceptible to rusting, rotting or
burning, and that stand up to the
strongest weather. To learn more,
visit www.nrmca.org.

In his new book, “Eat, Play,
and Be Healthy” (McGraw-Hill,
$16.95), Dr. W. Allan Walker, a
world-renowned Harvard Medical
School pediatrician, uses his
research-based Healthy Eating
Pyramid to show parents how to
apply it to their child’s own
unique needs. 

A leading HVAC manufacturer
is making it possible for homeown-
ers to help a child by purchasing
heating ventilating or air condi-
tioning equipment. Luxaire Heat-

ing and Air Conditioning is encour-
aging homeowners to donate all or
a portion of their rebate to their
local Make-A-Wish chapter. To
learn more, visit www.luxaire.com
or www.wish.org. 

When choosing a moisturizer,
experts say you should look for a
product that contains hydrating
emollients and natural lipids to
lock in moisture. JOHNSON’S® new
SOFTCREAM™ Extra Care Body
Cream and SOFTLOTION™ Extra
Care Healing Lotion are designed
especially for a woman’s skin care
needs. Both are available at
mass-market retailers, food and
drugstores nationwide. For more
information, visit www.johnsons
babysoft.com. 

(NAPSA)—According to smart
bread.com and foodreference.com,
the average American enjoys 193
sandwiches per year—totaling
over 300 million sandwiches con-
sumed on a daily basis. Americans
love sandwiches due to their ease
and convenience. If you want a
sandwich but you’re short on time,
consider microwavable sub-style
stuffed sandwiches, such as Hot
Pockets® and Lean Pockets® brand
Subs. With seven new varieties,
including Philly Steak & Cheese
and Meatballs & Mozzarella,
sandwich lovers can enjoy the lat-
est trend in just two minutes.

New USDA Dietary Guidelines
recommend eating three or more
ounce-equivalents of whole grain
per day by substituting whole
grains for refined ones. Yet it’s
estimated that nine out of 10
Americans do not have enough
whole grain in their diet. Fortu-
nately, there are a number of
easy-to-prepare foods that may
help change that. For instance,
Minute Brown Rice can be a sim-
ple way to add whole grains to
your family’s menu. For recipes,
visit www.minuterice.com.

***
People who say they sleep like
a baby usually don’t have one.

—Leo J. Burke
***

***
Never lose sight of this impor-
tant truth, that no one can be
truly great until he has
gained a knowledge of him-
self, a knowledge which can
only be acquired by occa-
sional retirement.

—Johann Georg von
Zimmermann

***

***
Oh sleep! It is a gentle thing,
Beloved from pole to pole.

—Samuel Taylor Coleridge
***

Mickey Mantle set the record for strikeouts in his first year in major
league baseball.The Yankee slugger struck out 111 times in 96 games.

Up periscope. In 1864 Thomas Doughty—acting chief engineer of
the U.S. Navy—invented the periscope.

The geoduck is a huge edible clam, found along the Pacific Coast.
Its shell is about six inches long, but the clam itself can weigh up to
six pounds.




