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(NAPSA)—“Living longer and
living better, that’s what my baby
boomer patients are looking for,”
says Dr. Steven Lamm, New York
City internist and author of
“Younger at Last.”

While aging is a fact of life,
there are many ways to stay
active, healthy and energized. The
problem is that there is often too
much information available. Sev-
enty-five percent of boomers say
they are confused—what to take,
what not to take—and every day a
conflicting report only adds to
their confusion.

The Baby Boomer Survival
Kit™ is a comprehensive source of
health categories and effective
lifestyle products that address
important wellness needs of
boomers during the prime time of
their lives.

Major concerns among baby
boomers include aging, heart
health, joint pain, loss of focus and
memory, weight gain, menopause,
urinary incontinence and cosmetic
issues, such as spider and varicose
veins.

The Kit highlights dietary sup-
plements that address these perti-
nent health issues:

• Osteo Bi-Flex®—improves
joint health and flexibility

• Nature’s Bounty® Odorless
Fish Oil—heart-healthy omega-3
fatty acids (EPA/DHA) that
improve cardiovascular health
without the “fishy burps”

• Effisoy®—rich in soy iso-
flavones; balances hormones during
menopause and provides relief of
hot flashes and sleeplessness

• Recall Factor™—a formula

with special nutrients and herbs
for healthy brain cell function

• Invisible Veins™—a blend of
bioflavonoid DiosVein™ and
ImmuPure® Colostrum to natu-
rally reduce unsightly veins and
improve blood circulation in legs

• UroLogic™—a blend of herbs
and minerals to support bladder
tone; shown to be effective in 85
percent of women who use it

• Protandim®—promotes the
body’s production of enzymes that
counteract aging due to free radi-
cal cell damage

• Revival Soy®—great-tasting
line of soy foods with added cal-
cium and fiber that assists in
healthy weight loss and weight
management.

The Baby Boomer Survival
Kit™ is a reliable destination for
finding health products that are
easy for boomers to incorporate
into their hectic lifestyles
(www.babyboomerkit.com).

Baby Boomer Healthy Aging Survival Kit

Baby boomers are turning to nat-
ural solutions to promote a
longer, more active and healthier
life.

(NAPSA)—Chinese food is
perennially popular among Ameri-
cans. Whether it’s a casual dinner
or a large celebration, the Chinese
restaurant is likely to be a dining
destination.

Every region of the United
States has Chinese restaurants,
and some well-known dishes were
in fact invented in this country,
such as chop suey and fortune
cookies.

Most traditional dishes are
cooked very quickly in a small
amount of oil and seasoned with
soy sauce and ginger. The ease of
preparation and the availability of
ingredients is why more Ameri-
cans are bringing Chinese cuisine
into their own kitchens. 

An even easier way to prepare
Asian food in your home is to use a
ready-made dressing, such as Lite-
house Sesame Ginger Dressing &
Sauce. It combines fresh ginger,
onion and garlic with rice vinegar,
sesame and canola oil. Great for
marinating chicken or tofu as well
as on salads, it’s full of authentic
flavor without MSG, trans fats or
preservatives. Not only that, it’s
low in calories and sodium.

Sesame Ginger Lettuce Wraps

11⁄2 pounds chicken
(boneless, skinless, cut
into cubes)

1⁄3 cup cashews (or peanuts)
1⁄4 cup grated carrot
3⁄4 cup mushrooms (diced)
1⁄4 cup bean sprouts

(optional)
1 can diced water chestnuts

(optional)
1 head of lettuce (washed)
1 jar Litehouse Sesame

Ginger Dressing & Sauce

Spray skillet with cook-
ing spray. Cook mushrooms
and chicken until done. Add
the cashews, grated carrot,
bean sprouts  and water
chestnuts. Cook 2 minutes.
Add 1 jar Litehouse Sesame
Ginger Dressing & Sauce;
heat through. Separate let-
tuce leaves. Spoon chicken
mixture into lettuce leaves,
depending on size. Fold to
eat. Serves 6.

For more information and reci-
pes, visit www.litehousefoods.com.

Bring A Touch Of China To Your Kitchen

Authentic Asian flavors, such as sesame and ginger, enhance these
nutritious salad wraps.

(NAPSA)—Despite their unwill-
ingness to grow old, the famous
baby boomer generation is turning
60 this year. And if you’re like a lot
of these boomers, your children
have just left home, and you’re
faced with the decision about sell-
ing the well-lived-in house where
you raised your family. 

Maybe you’re excited about
moving to Florida, or Arizona, to
begin your long-awaited retire-
ment. For years, you’ve been
anticipating all the “fun in the
sun” activities such a move would
provide. 

Or maybe, you feel more com-
fortable simply downsizing, and
staying near your children and
their young families. If so, you’re
not alone. A recent survey shows
that 82 percent of seniors move
less than 100 miles from their pre-
vious home.

Regardless of your particular
situation, many Americans are in
the same boat, trying to make the
same decisions. As America ages,
so do the home buyers and sellers
entering the marketplace. Today,
more than half of U.S. homeown-
ers are over the age of 50. Real
estate agents are discovering that
the older their client, the more
specialized their services must be.

Many real estate agents have
discovered that older clients have
very specific needs and interests. In
fact, many in this age group look-
ing to buy or sell are usually moti-
vated by an emotional event. Their
kids have left home, their spouse
has passed away or maybe they
can’t care for themselves anymore.
It is a time in their lives when they
can’t afford to make a mistake with
their largest financial asset.

Responding to the unique
needs of this growing segment of
the market, the real estate indus-

try has established a professional
designation known as the Seniors
Real Estate Specialist®, or SRES®.

Based upon a similar program
in California, the SRES designa-
tion went national in 1998. Now,
there are more than 15,000 real
estate agents across the country
who have completed a two-day
course and passed an exam to earn
the special SRES designation. 

The largest group of SRES-cer-
tified sales associates are affili-
ated with the RE/MAX franchise
organization. Margaret Kelly,
CEO of RE/MAX International,
Inc., says, “The population is
aging and we believe it’s critical
that this unique group of clients
receive special attention. We’re
very proud of our associates who
have taken the time to learn how
to provide special assistance to
these consumers.”

At a time when people are most
concerned about maintaining con-
trol of their personal lives and hav-
ing enough financial resources, a
trained and caring SRES agent can
provide much-needed assistance in

the complicated home buying and
selling process.

In addition to making arrange-
ments for the sale of their home, an
SRES real estate agent will also be
familiar with a variety of helpful
local services, to assist seniors in
preparing for the sale of their home
and to make their move less hectic.

Although SRES agents are
experienced in providing informa-
tion on financing, investment
properties and other local oppor-
tunities for seniors, they cannot
provide legal or financial advice.
Instead, SRES agents are trained
to partner with established profes-
sionals who are also interested in
assisting an older clientele.

The situation for many seniors
is often so unique that they truly
benefit from the knowledge and
training of an SRES agent, who is
probably already familiar with the
problems they’re facing. 

If you or someone you know
could use the services of a certi-
fied SRES agent, visit www.re
max.com to search for a certified
agent in your area.

Specialized Real Estate Agents Assist Aging Population

(NAPSA)—Why has peanut
allergy increased so much in the
past five to 10 years? (It has
actually doubled.) Will you out-
grow your peanut allergy? The
answers to these and many more
questions can be found in The
Peanut Allergy Answer Book, 2nd
Edition (Fair Winds Press,
$12.95 paperback).

**  **  **
A fast way to pack nutrition

into your diet is with Think Prod-
ucts superfood bars. One bar incor-
porates three of the five recom-
mended servings of fruits and
vegetables. The bar features
alfalfa grass, barley grass, brown
rice, wheat grass, spinach, broc-
coli and carrots and it comes in
such flavors as Chocolate Chip
and Apple Cranberry. For more
information, visit www.thinkprod
ucts.com or call (866) 988-4465.

**  **  **
It may surprise you to learn

that pets need a complete and
balanced diet. The good news is
it’s not hard to find. Your local pet
store carries pet food made with
vegetables and meats. One nat-
ural pet food brand, Wellness,
takes  that commitment a step
further, using human-grade ingre-
dients in all of its foods. That
means dogs and cats get a health-
ful, natural mix of meats, fruits
and vegetables without any of the
additives typically found in other
pet foods.

**  **  **
Strawberry snacks are getting

good grades at school. During a
USDA school pilot program,

researchers found that school-age
children regularly chose straw-
berries over other fruits and veg-
etables for their meals. Nutrition
research has revealed that by
promoting more servings of fruits
and vegetables in schools across
the country, attention span in
class increased, the risk of obe-
sity lessened and preferences for
fruit over fatty snacks developed.
For hundreds of recipes and
quick and easy ideas for serving
California strawberries, go to
www.calstrawberry.com.

**  **  **
Today’s anti-microbial surface-

cleaning products have to remain
wet on a surface for 10 minutes to
kill standard bacteria and do
nothing to address resistant
strains of bacteria. The new gen-
eration of products contains an
aqueous disinfectant known as
silver dihydrogen citrate. SDC-
based products have bacterial kill
times of 30 seconds, 24-hour
residual protection, and have the
lowest possible level of toxicity as
defined by the EPA. Learn more
at www.purebio.com.

(NAPSA)—“Football fans
want great-tasting food that
allows you to fill up your plate
quickly and get back in front of
the TV so you don’t miss a great
play,” says LouAna Peanut Oil
spokesman Patrick Mould,
chef/owner of Louisiana Culinary

Enterprises and author of
“Recipes from a Chef.” One
mouthwatering idea is Mould’s
creation: Cajun-fried turkey
wraps with a Creole rémoulade
sauce. Visit www.louana.com and
www.brucefoods.com for more
information.




