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(NAPSA)—Many Americans
regularly consume omega-3 fatty
acids in the form of fish or dietary
supplements. Now, for the first
time, doctors can prescribe a US
Food and Drug Administration
(FDA)-approved omega-3 fatty
acid medication—known as Oma-
cor® (omega-3-acid ethyl esters)—
for adults with very high levels of
triglycerides, a serious medical
condition that affects up to 6 mil-
lion Americans.

Triglycerides and various types
of cholesterol are found in the
blood, and abnormal levels of
these fatty substances can affect
heart health. According to a
recent survey conducted by KRC
Research Inc., nearly half of
Americans are not aware of how
triglycerides affect health, and
nearly 70 percent have never spo-
ken to their doctor about their
triglyceride levels.

The most common causes of
high triglyceride levels are obesity
and lack of exercise. Other causes
may include smoking, excess alco-
hol intake and diseases such as
type 2 diabetes. Less commonly,
genetic factors may be involved.

Diet and exercise are the first
line of defense against high tri-
glyceride levels, but people with
very high levels often need med-
ications. In clinical studies involv-
ing patients with very high
triglyceride levels, Omacor dra-
matically reduced triglyceride lev-
els and was very well tolerated.
The most common side effects
were burping, infection, flu-like
symptoms, upset stomach, back
pain, rash and changes in taste
sensation.

“Very high triglyceride levels

can pose a serious health threat
to patients,“ said Christie Bal-
lantyne, M.D., Director of the
Center for Cardiovascular Dis-
ease Prevention, Methodist
DeBakey Heart Center, Houston,
Texas. “With Omacor, we can
effectively lower very high trigly-
ceride levels with the conve-
nience of once-daily dosing and
the confidence of a potent, pro-
ven omega-3 medication.”

Omacor gel capsules contain 90
percent omega-3-acids—available
only by prescription. As a result,
four capsules per day deliver an
effective dose for adult patients.
In addition, the FDA-regulated
and approved manufacturing
process ensures a consistent, ther-
apeutic concentration of omega-3
fatty acids while helping to elimi-
nate concerns about mercury and
other environmental toxins.

Dietary supplements such as
fish oil capsules typically contain
less than 50 percent omega-3 fatty
acids, which means up to 20 cap-
sules may be required to deliver a
dose equivalent to Omacor. Fur-
thermore, supplements are not
evaluated or regulated as pre-
scription drugs by the FDA, so
they are not approved for the

treatment of specific diseases or
medical conditions.

Said Dr. Ballantyne, “As the
only FDA-approved prescription
omega-3 drug, Omacor ensures
that patients with very high
triglyceride levels will receive a
pure, consistent dose of omega-3
fatty acids under appropriate
medical supervision.” 

For more information, go to
www.omacorrx.com.

More Information 
About Omacor

Omacor is indicated as an
adjunct to diet to reduce very high
(>500 mg/dL) triglyceride (TG)
levels in adult patients.

Treatment to reduce very high
TG levels may result in elevations
in non-HDL-C in some individu-
als. LDL-C levels should be moni-
tored during Omacor therapy.
Every attempt should be made to
control serum TG levels with
appropriate diet, exercise, weight
loss in overweight patients and
control of any medical problems
that may be contributing to the
patient’s TG abnormalities. Labo-
ratory studies should be per-
formed to ascertain that the
patient’s TG levels are consis-
tently abnormal before instituting
Omacor and to measure the
patient’s TG levels during Omacor
therapy. Omacor therapy should
be withdrawn if there is not an
adequate response after 2 months
of treatment. 

Omacor should be used with
caution in patients with known
sensitivity or allergy to fish.
Patients receiving Omacor and
anticoagulants should be moni-
tored. See full prescribing infor-
mation at www.omacorrx.com.

First Omega-3 Fatty-Acid Prescription Drug
Dramatically Lowers Very High Triglyceride Levels (NAPSA)—Americans love

beef! In fact, according to a recent
survey, 100 percent prefer to grill
beef compared to chicken and
other proteins. 

Now it’s easy to love beef while
following a healthful diet. The
United States Department of Agri-
culture (USDA) recently released
its updated Nutrient Database,
which indicates there are 29 cuts
of beef that meet government
guidelines for lean. 

“Today’s beef simply isn’t your
father’s steak. The beef Americans
love is leaner than ever before and
good for you, too,” said Mary K.
Young, M.S., R.D., executive direc-
tor, nutrition, National Cattlemen’s
Beef Association. “We know people
want leaner beef, so the industry
has devoted significant resources
to offer a wider variety of leaner
beef cuts that meet Americans’
demands for great taste and smart
nutrition. Now there are 29 ways
to love your lean beef.” 

The 29 beef cuts meet govern-
ment guidelines for lean with less
than 10 grams of total fat, 4.5
grams or less of saturated fat, and
less than 95 milligrams of choles-
terol per 3-ounce serving (and 100
grams). The 29 cuts include many
of Americans’ traditional favorites
(flank steak, tenderloin, 95% lean
ground beef and T-bone steak), as
well as newer cuts of beef, such as
the Western Griller steak and
Ranch steak. 

Lean Beef: 
More Taste and Nutrition
When it comes to choosing

healthy proteins, you don’t have to
give up the great taste of beef. In
fact, all 29 lean beef cuts have, on
average, only one more gram of
saturated fat than a skinless
chicken breast, per 3-ounce serv-
ing. In addition, each lean beef cut
is a nutrient powerhouse with
eight times more vitamin B12, six

times more zinc and three times
more iron than the same size serv-
ing of a skinless chicken breast. 

Going Lean with Protein
Earlier this year, the USDA

urged Americans to “go lean with
protein” as part of the 2005
Dietary Guidelines for Americans
and MyPyramid. With 29 lean beef
cuts to choose from, Americans can
easily enjoy the beef they love,
while going lean with protein. In
addition, the Guidelines recom-
mend people get “more nutrition
from their calories,” to help them
meet everyday nutrient needs.
One 3-ounce serving of naturally
nutrient-rich beef contributes less
than 10 percent of calories to a
2,000-calorie diet, yet it’s an excel-
lent source of protein, zinc, vita-
min B12, selenium and phospho-
rus; and a good source of niacin,
vitamin B6, iron and riboflavin. 

“We know people don’t want to
sacrifice great taste when they’re
following a healthy lifestyle, but
many are surprised to know lean
beef can easily fit a nutritious
menu,” said Connie Guttersen,
Ph.D., R.D., nutrition instructor,
Culinary Institute of America.
“The 29 cuts of lean beef are a
complete recipe for better health:
lean protein, essential nutrients
and great taste.” 

To identify the 29 lean cuts of
beef, download a pocket-sized
Lean Cuts Wallet Card, as well as
a variety of lean beef recipes, at
www.BeefItsWhatsForDinner.com. 

Twenty-Nine Ways To Love Lean Beef

The Grilling Survey was conducted on behalf of the Cattlemen’s Beef Board and
the National Cattlemen’s Beef Association by Kelton Research between July 25
and August 5, 2005.

(NAPSA)—Chances are, this
time of year brings visions of ele-
gant parties dancing in your
head—and many of those parties
will feature one of the season’s
most dazzling and delicious
desserts: Brownie Swirl Cheese-
cake. With its tender brownie
crust and beautiful swirls of
creamy cheesecake and dark,
decadent brownie, it’s a delicious
ending to the perfect party.

Plus, the cheesecake is doubly
easy to make because it starts with
a double-chocolate brownie mix. 

Brownie Swirl Cheesecake 

Brownie Crust:
1 package (20 oz)

Ghirardelli Double
Chocolate Brownie Mix

1 egg
1⁄3 cup water
1⁄3 cup vegetable oil

Cheesecake:
16 oz (2 cups) cream cheese,

softened
1⁄2 cup sour cream
2 eggs
3⁄4 cup sugar
1 teaspoon vanilla
1⁄4 cup water

Preheat oven to 325°F. For
Brownie Crust: In medium
bowl, stir together brownie
mix, egg, water and oil until
moistened (about 40 strokes).
Reserve 3⁄4 cup brownie batter
for cheesecake. Spoon remain-
ing brownie batter into lightly
greased, 9-inch springform
pan. Bake 10-12 minutes. 

For Cheesecake: Place
cream cheese and sour cream
in medium bowl. Using an
electric mixer, mix on low
speed 2 minutes or until
smooth. Add eggs, one at a
time, beating after each addi-
tion. Add sugar and vanilla
and continue to mix until
smooth. Spoon cream cheese
mixture evenly over brownie
crust.  Add 1⁄4 cup water to
reserved brownie batter and
mix well. Drop spoonfuls of
brownie batter randomly
over cream cheese mixture.
Swirl with tip of knife to cre-
ate marbled effect. Bake 55-
60 minutes or until filling is
set. Cool thoroughly. Store in
the refrigerator. Makes 12
servings.

For more recipes and tips, visit
www.continentalmills.com.

An Elegant Cheesecake Gets Brownie Points

(NAPSA)—“Be it ever so hum-
ble, there’s no place like home.”

In the nearly 200 years since
those words were written—by
John Howard Payne, for the opera
“Clari”—they have become a com-
forting saying. But have you ever
stopped to consider what they
really mean? What makes a house
a home?

To celebrate its 100th anniver-
sary, Coldwell Banker Real Estate
Corporation is asking children
across the country just that: What
makes your house a home?

In conjunction with Scholastic,
Inc., the Coldwell Banker “My
Home: The American Dream Con-
test” asks students to explain,
through images or words, how they
make their houses, apartments or
condos homes; for example, enjoy-
ing family togetherness, enhancing
their learning or creating their
own special sanctuaries. Entries
may be submitted in the form of a
short film on DVD or VHS; a story-
board, comic book or series of pho-
tographs with text; or an essay
accompanied by illustrations.

Three grand prize-winning stu-
dents each will receive $2,000
cash prizes awarded for excellence
in creativity and innovation.
Thirty finalists, 10 in each age
category, each will be awarded
$100. The three teachers of the
grand prize-winning students
each will receive a new digital
camera for their classrooms. All

entries must be postmarked by
December 1, 2005.

“With this contest, we really
wanted to inspire children to
think about what makes their
house a home, and what it means
for a family to own its own home,”
says Jim Gillespie, president and
chief executive officer, Coldwell
Banker Real Estate Corporation.
“Whether it is a place for their
family to come together or a house
that has been handed down
through the generations, we want
to hear directly from kids about
what makes their homes special.”

The contest is open to residents
of the United States who cur-
rently attend grades K-8, as well
as children in those age ranges
who are home schooled. For full
contest details, visit the Web site
at www.coldwellbanker.com/
AmericanDream.

Kids Asked “What Makes Your House A Home?”

As part of a new contest, children
are asked to tell what makes their
house a home.

(NAPSA)—In a typical week, 77
percent of European households will
buy fresh flowers, compared to only
17 percent of U.S. households. Many
people believe that most flowers last
only a few days. But new technolo-
gies are keeping flowers fresh longer,
and they are becoming an important
accessory to enhance living spaces.
Find decorating tips at www.
KaBloom.com.

If you’re planning a party,
don’t forget the final touch—
scent. Use Scentstories’ “celebrate
the holidays” disc in the back-
ground to enhance the ambiance,
as it provides a continuous collec-
tion of candle-like scents at the
touch of a button. It can also help
get you in the mood as you wrap
gifts or decorate the holiday tree.
For more information, visit
www.febreze.com. 




