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(NAPSA)—Fever, runny nose,
sore throat and cough—these are
some of the symptoms that you
may experience during cold and
flu season. However, when is a
scratchy throat just an annoying
side effect of the common cold or a
sign of a more serious illness, such
as strep throat?

It is estimated that 80 percent
of sore throats are caused by
viruses, and 10 to 20 percent are
caused by Streptococcus, the bac-
terium that causes strep throat. A
respiratory infection, such as
strep, spreads easily when people
are in close contact with one
another, such as in an office set-
ting or a college dormitory. How-
ever, strep is more commonly seen
in children between 5 and 11
years of age.  

“Anytime your child has persis-
tent sore throat, even if they do
not have other symptoms like a
runny nose or fever, you should
call your pediatrician,” said Kelley
Taylor, MD, FCAP, a pathologist
from Atlanta, Ga. “If left un-
treated, strep can develop into a
more serious—and sometime life-
threatening condition, such as
rheumatic fever or kidney failure.”

Symptoms of strep throat can
vary depending on a child’s age
and are similar to those of the
common cold. Some of the com-
mon symptoms, according to the
National Institute of Health,
include:

• Sore throat
• Fever
• Difficulty swallowing
• Fussiness
• Lack of appetite 
• Swollen glands
If a sore throat is accompanied

with a rash or if a child has diffi-
culty breathing or extreme trouble
swallowing, this could indicate a
more serious illness and immedi-
ate medical attention is required.

“It’s difficult to definitively diag-
nose whether a person has a virus
or strep throat simply by examin-

ing the patient,” said Dr. Taylor, a
physician who diagnoses patients
with illness such as strep throat
through laboratory medicine.
“That’s why it’s important for
patients to visit their physician and
receive the proper testing so that a
positive diagnosis can be made.”

If strep throat is suspected, a
physician or other medical care
provider will perform a throat cul-
ture by swabbing a patient’s ton-
sils and back of the throat. The
smear is then dipped into a spe-
cial culture dish that allows the
strep bacteria to grow. Then, the
test is processed in a laboratory
and requires about 24-hours to
produce results. Some medical
care providers will perform a
rapid strep test, which provides
results within minutes. While this
test can provide patients with a
positive result quickly, a negative
test needs to be confirmed with
the 24-hour culture. 

People with strep throat should
receive antibiotics in case it is one
of the dangerous strains of strep
throat that can go on to damage
organs. The Center for Disease
Control and Prevention states
that it is important for a person
with strep to complete the entire
prescription of antibiotics—even
after the symptoms are gone. 

For more information, about
how to prevent disease, visit the
College of American Pathologists
at www.cap.org.

Common Cold Or Strep?

(NAPSA)—Thanks to some
culinary creativity, salads aren’t a
garden-variety dish anymore.

That’s because chefs are ven-
turing beyond vegetables to bring
new taste sensations to salads. At
Smokey Bones, for example, a
spinach salad gets topped with
grilled pears and roasted pecans
for a delightful combination.

“Our menu is both about honor-
ing the traditions of slow-smoked
foods and introducing new trends,”
explains John McLaughlin, who
leads the restaurant’s culinary
team. “Adding fruits and nuts to a
salad expands its taste and tex-
ture. Our new Grilled Oregon Pear
and Spinach Salad may be the
most flavorful salad you’ll find in a
casual dining restaurant.”

And if you want to savor restau-
rant fare at home, try this recipe
for a sensational salad:

At-Home Recipe For
Smokey Bones’ Grilled Oregon

Pear and Spinach Salad
Serves 4

Ingredients:
1⁄4 pound whole pecans
2 Bosc or Bartlett pears
2 Tbsp. vegetable oil
2 bags leaf spinach (9 oz.

each), washed 
1 lb. red seedless grapes,

washed
2 cups bleu cheese crumbles
1⁄2 medium red onion, sliced

1 cup diced Roma tomatoes
1 cup raspberry vinaigrette

dressing (or vinaigrette
dressing)

1 can (15 oz.) mandarin
orange segments, drained

Preparation:
• Chill one large mixing

bowl and four large individual
salad bowls.

• Preheat oven to 350°F and
preheat charcoal or gas grill
to medium-high heat.

• Set pecans on baking tray
and place in oven for 10-15 min-
utes until dark brown, taking
care not to burn. Remove pan
from oven and set aside to cool.

• Cut each pear in half
lengthwise and remove stem,
bottom and seeds. Slice each
half into approximately 3⁄16”

slices. 
• Immediately brush each

pear slice lightly with oil on
both sides, then place on grill
for approximately 1 minute per
side. Remove from grill, place
on pan and chill in refrigerator. 

Completing Grilled Oregon
Pear and Spinach Salad:

• Cut chilled pear slices in
half lengthwise.

• Chop cooled pecans into
approximate 1⁄4” x 1⁄4” pieces. 

• In large chilled mixing
bowl, place spinach, grilled
pears, grapes, bleu cheese
crumbles, red onion slices,
chopped roasted pecans,
tomatoes and vinaigrette
dressing.

• Toss well and portion into
individual salad bowls. Gar-
nish each salad with 1⁄4 of the
drained mandarin oranges.

Smokey Bones has a reputation
for great food and its award-win-
ning culinary team has been fea-
tured on the Food Network. Its
menu features tender chicken,
choice steaks, signature burgers,
seafood and fresh salads.

The restaurant features a rus-
tic mountain lodge dining environ-
ment using tall timbers, stacked
stone, fireplaces and images from
the mountains.

To learn more or to find the
location nearest you, visit
www.smokeybones.com.

Grill Adds A Thrill To Sensational Salad

Not your ordinary garden variety
type: This delightful salad topped
with succulent grilled pears
reflects today’s trend in creating
new textures and tastes.




