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(NAPSA)—Many Americans
aren’t dealing with pain. Recent
studies show one in five chronic
pain sufferers has not seen a doctor
about the pain and only one in 20
patients has seen a pain specialist.

Chronic pain is about equally
distributed among Americans of
all races, according to the re-
searchers. The American Pain
Foundation estimates 50 million
people in this country suffer per-
sistent pain. However, while about
85 percent of Caucasians and
African Americans said they’d
gone to a doctor, only 70 percent of
Hispanics had. Hispanics are
more likely to try to treat chronic
pain themselves, particularly
those who speak Spanish at home.

“The remarkable finding that
about one-third of the Caucasians,
African Americans and Hispanics
who were initially contacted for
the study reported persistent pain
for at least three months during
the past year confirms the magni-
tude of pain as a national public
health problem,” said Russell
Portenoy, M.D., chairman of the
Department of Pain Medicine and
Palliative Care at Beth Israel
Medical Center in New York.

The survey results showed that
perceived low access to care corre-
lated with being Hispanic or
speaking Spanish, being younger
or male, having low income or lim-
ited education, being unemployed,
and having financial concerns
that prevented pain treatment.

“This study validates what
most Latinos have known for a

long time—that lack of medical
insurance and proficient health
education along with language
barriers all impede access to care,
especially when it comes to pain
management,” said Venus Ginés,
CEO/Founder of Día de la Mujer
Latina, Inc. Ms. Ginés is also a
breast cancer survivor and has
been diagnosed with lupus, a
chronic inflammatory disease that
can affect various parts of the
body, especially the skin, joints,
blood and kidneys.

“While pain does not discrimi-
nate, it seems access to appropri-
ate treatment does,” says re-
searcher Ivonne Fuller. “By
identifying factors that can limit
access to pain care, studies such
as this one help demonstrate the
need for improved education and
health care services for minorities
in pain.”

For more information, visit
www.partnersagainstpain.com.

Race And Chronic Pain

A recent study found racial dis-
parities in treatment of chronic
pain.

�
Note to Editors: September is Pain Awareness Month. However, this release is
viable at any time. 

Sun Safety Tips 
For Families

(NAPSA)—Despite growing ini-
tiatives to educate the public, the
number of Americans using sun-
screen has gone down and the
number of Americans—including
children—being diagnosed with
skin cancer is going up.

“Public awareness is not trans-
lating into action,” said Philip
Schneider, executive director of
the nonprofit Sun Safety Alliance. 

To provide encouragement, the
alliance has partnered with the
Cancer Research and Prevention
Foundation to form the Mothers
& Others Against Skin Cancer
initiative. 

The initiative hopes to mobilize
a million mothers and others to
embrace sun safety practices and
volunteer to promote sun safety in
their communities. Membership is
free. 

For more information, visit
www.SunSafetyAlliance.org.

A new initiative was created to
encourage families to practice
sun safety.

by Sara Ann Harris, 
Louisiana Seafood Board

(NAPSA)—It's easy to love
rich, sweet, buttery crabmeat. But
some seafood lovers are stumped
when it comes to actually cooking
crab. 

The Louisiana Seafood Board
offers these tips for the home
cook.

Retailers sell fresh-picked crab-
meat that’s simply boiled or
steamed, unseasoned, and ready-
to-eat. There’s Lump, Special,
Claw and Crab Fingers. Lump is
chunks of white meat—the most
prized, great for showy elegant
dishes.    

Special is white flaked meat
best used in recipes that call for a
blend of ingredients. Claw meat is
latte-colored; both tasty and eco-
nomical. And Crab Fingers are the
pincers themselves broken open
and served as appetizers. 

Crabmeat is sold in one pound
containers. Check for proper
labels: date packaged, weight (16
oz.) and country of origin. For the
best taste and quality, always
choose American products. It’s
also a choice that supports our
country’s rich coastal heritage and
a culture that built the seafood
industry. 

If well iced, fresh crabmeat has
a shelf-life of ten days from date
packaged. Fresh crabmeat can be
frozen for up to two months with
fair results. 

Serve crabmeat simply, to pre-
serve its delicate flavor. Try this
summer salad. 

Crabmeat Nicoise 
1 lb. Louisiana lump

crabmeat
1⁄2 medium lemon

8 small, red potatoes,
unpeeled

1 lb. fresh green beans,
halved

1⁄3 cup olive oil
1⁄4 cup white wine vinegar
2 green onions, chopped
1⁄4 tsp. salt
1⁄4 tsp. pepper
6 cups or 1 head butter

lettuce, torn
1⁄4 cup small ripe black olives
1 cup cherry tomatoes, halved

Squeeze lemon juice over
crabmeat; gently fold with
fork. Refrigerate. Boil pota-
toes 15 minutes, drain. Cool
and cut in halves, place in
shallow dish. Boil beans 5 min-
utes or until tender-crisp,
drain. Cool, add to potatoes.
In small jar with tight lid pour
oil, vinegar, onion, salt & pep-
per, and shake well; pour 2⁄3 of
dressing over potatoes &
beans, stir, cover, and refriger-
ate 2 to 24 hours. To serve,
arrange lettuce on four plates,
spoon on potato mix, divvy up
crab, add tomatoes and olives,
drizzle with dressing. Serves 4

For more tips for the home cook,
visit www.LouisianaSeafood.com.

Hot Tips On Cool Crab Dishes

Sweet Louisiana blue crab.

(NAPSA)—Sitting in the heat
of the sun, working out at the
gym, or giving a presentation at
work—all of these activities can
make you sweat. 

Perspiration, after all, is just
the body’s natural way of cooling
down from heat and other stimuli.
That’s why it occurs when you’re
working out, stressed, in a warm
place or after eating hot and spicy
food. In fact, perspiration occurs
all the time, even when you don’t
notice it. 

Fortunately, modern technol-
ogy makes it easier than ever to
lead an active lifestyle without
worrying about odor from sweat.

The problem is, perspiration,
while generally odorless itself,
contains proteins that are con-
sumed by microscopic bacteria.
The by-products released by these
bacteria are what cause odor.

“Women today are always on
the go and it is important for
them to feel dry, fresh and pro-
tected throughout the day,” said
John Kooyman, General Manager,
Colgate-Palmolive U.S. Personal
Care. 

New Lady Speed Stick® 24/7,
specially formulated for the

woman on the go, is made with
freshness boosters and provides
time-released protection against
wetness and odor, plus it’s the
only one with the new Micro-
Absorber™ Technology to provide a
feeling of freshness and dryness. 

Lady Speed Stick® 24/7 Non-
Stop Protection is available in an
invisible solid in three scents:
Fresh Fusion™, Powder Burst™ and
Satin Pear™ and as a gel in Fresh
Fusion™. 

You can learn more online at
www.ladyspeedstick.com.

Reliable New Way To Keep Your Cool

New revolutionary technology
helps keep women on the go
cooler.

(NAPSA)—As kids return to
the classroom, parents once again
face the challenge of deciding
what to pack in their lunchboxes.
With more parents realizing that
diet affects children’s overall
health and well-being, organic
foods and snacks are more popu-
lar than ever. According to a 2005
study by Mintel, more than 120
organic snacks will be introduced
this year in the U.S. 

Further, in a recent Opinion
Research Corp. survey conducted
on behalf of Horizon Organic, the
nation’s top producer of organic
dairy products, one-third of par-
ents said they are purchasing more
organic foods than they did a year
ago. Author and registered dieti-
tian Julie Burns considers organic
snacks a healthy choice for lunch-
boxes. “Eating habits are formed
during childhood, so what’s in a
child’s lunchbox is important.
Moms love organic choices because
they’re healthy and nutritious and
produced without the use of antibi-
otics, added growth hormones or
dangerous pesticides,” says Burns.

According to Burns, “Organic
milk is important because it pro-
vides all the nutrients and vita-
mins you want from milk without
the added chemicals you don’t.
Horizon Organic offers flavored
single serve milks which is a great
way for parents to help kids to get
the calcium they need.” 

As you begin to incorporate
organics into your child’s school
day, try these tips: 

• Buy single-serve, organic
milk products. The packaging
allows for easy storage and por-
tion control. And the delicious fla-
vors make it easy to get kids to
eat well.

• Prepare sandwiches with
organic cheese for lunch. 

• Incorporate organic fruits
and vegetables for a balanced diet.

• Offer children organic cheese
sticks and organic yogurt as
snacks.
How Do You Know When You

Are Buying Organic?
Look for the “USDA Organic”

seal on organic products. Organic
farmers must meet strict rules
that govern how a product is
grown and processed. A product is
certified as “organic” only if pro-
duced under specific U.S. Depart-
ment of Agriculture standards.

To learn more about tasty and
kid-friendly organic products, visit
www.horizonorganic.com.

Organic Foods Get High Grades In School Lunchboxes

(NAPSA)—Recently, the Phar-
maceutical Research and Manu-
facturers of America launched the
first-ever online research clearing-
house so that patients and con-
sumers can learn firsthand the
opinions of experts on the dangers
associated with importing medi-
cines. The Web site can be found
at www.buysafedrugs.info.

A new product, Be Koool® Hot
Flash, offers instant relief from
hot flashes brought on by
menopause. By placing a cooling,
disposable, water-based soft gel
sheet at the back of the neck,
women can alleviate discomfort
immediately wherever they are.
Hot Flash is available at Wal-
greens and Rite Aid stores and
online at www.drugstore.com.




