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(NAPSA)—A new awareness of
the growing prevalence of methi-
cillin-resistant Staphylococcus
aureus, or MRSA, is prompting
many hospitals to focus on identi-
fying new ways to protect patients
in the hospital from contracting
this potentially deadly germ. The
Centers for Disease Control and
Prevention (CDC) recently re-
ported that MRSA bloodstream
infections cause an estimated
18,650 deaths per year in the
United States, which are more per
year than is caused by HIV/AIDS.
Known as the “superbug,” MRSA
is more commonly found in a
health care setting than in the
community and can contaminate
medical devices used to deliver
medication to patients, such as
intravenous (IV) catheters.

Hospitals and other health care
facilities have developed extensive
infection-control programs to pre-
vent infection-causing agents or
pathogens from contaminating
medical devices and surrounding
areas, but even when clinicians in
hospitals practice good hygiene
techniques, the risk of pathogen
contamination may still persist.

“Catheter-related bloodstream
infections are a daunting chal-
lenge for the global health care
system,” said Dennis G. Maki,
M.D., Ovid O. Meyer Professor of
Medicine at the University of Wis-
consin School of Medicine and
Public Health. “While adherence
to basic infection control practices
and procedures is essential, I

believe that novel technologies for
prevention are urgently needed to
complement these efforts and
reduce risk to the lowest levels
possible.”

Now there is a technology that
helps to prevent contamination
and growth of certain bacteria
within the needleless IV access
device commonly used with IV
catheters. Baxter Healthcare Cor-
poration recently introduced the
V-Link Luer-activated device
(LAD) with VitalShield protective
coating, making it available for
hospitals around the country.

V-Link with VitalShield is the
first needleless IV connector to
contain an antimicrobial coating
and has been shown to kill on
average 99.9 percent of specific
common pathogens known to
cause catheter-related blood-

stream infections, including
MRSA. Silver has been used for
centuries as an antimicrobial
agent, and the specially designed
silver formulation that coats this
device has been shown to be effec-
tive against a broad spectrum of
infection-causing agents. The sil-
ver antimicrobial coating helps
prevent the contamination and
growth of specific pathogens
within the device. Reduction in
colonization or microbial growth
on the device has not yet been
studied to substantiate a reduc-
tion in infections.

Luer-activated devices are
sometimes called IV “connectors”
because they are the linking port
between the IV tubing and the
catheter that is placed in a
patient’s vein. These devices are
also often integrated as part of IV
tubing, forming a pathway for
medications and fluids.

Many hospitalized patients
need a steady supply of medica-
tions or fluids delivered into their
bloodstream. Typically, an IV
catheter is placed in a patient’s
vein to allow direct access to the
bloodstream. In the process of
injecting medications or fluids
into a sterile line, surface or other
environmental contaminants may
be introduced.

V-Link helps to prevent contam-
ination and growth of pathogens
on the device at the point of entry
to the patient’s bloodstream.

For more information, visit
www.baxter.com.

New Technology May Help Hospitals To Combat MRSA

(NAPSA)—For a snack, dessert
topping or succulent ingredient in a
favorite recipe, a popular fuzzy fruit is
always a peachy idea. And when you
pick a peach from Georgia, you’ve got
something extra-sweet in your hand.

Home to about 1.6 million
peach trees, Georgia’s central
region produces 100 million
pounds of peaches annually. And
these round beauties are not only
delicious, but also incredibly
nutritious. Packed with natural
goodness, Georgia peaches contain
several major nutrients, including
vitamins A (beta-carotene), C and
potassium. They’re also an excel-
lent source of fiber, good for blood
sugar and keeping cholesterol low.

But it is their distinctive, sweet
taste that sets Georgia peaches
apart from others in the orchard.
This makes them an excellent choice
for snacking, salsa and raw sauces
and toppings.

“Georgia peaches hold a real place
of honor on the Southern table,” says
chef and popular cookbook author,
Virginia Willis, whose newest book is
“Bon Appetit, Y’all: Recipes and Sto-
ries From Three Generations of
Southern Cooking” (Ten Speed Press).
“Like the wonderful generations of
families who grow them, these deli-
cious beauties are very special. They
have a sweetness all their own and
really make a statement on the plate,”
Willis adds.

One way to enjoy Georgia
peaches is with this sweet-and-
tangy salsa recipe. Stir up a batch
and you’ll be on your way to better
health by getting at least five
servings of fruits and vegetables a
day. To learn more, including
recipes, health information, point-
ers on picking and storage tips,

visit www.gapeaches.org.
SWEET GEORGIA PEACH

SALSA

Yield: About 31⁄2 cups

2 cups peeled and chopped
Georgia peaches

3⁄4 cup chopped red bell
pepper

1⁄4 cup seeded, chopped
cucumber

1⁄4 cup sliced green onion
1 to 2 tablespoons seeded,

finely minced jalapeño
pepper

2 tablespoons honey
2 tablespoons lime juice
1 tablespoon finely chopped

cilantro

Combine all ingredients.
Cover and chill for several
hours, stirring occasionally.

Georgia Peaches: Sweet, Succulent & Satisfying

Uniquely versatile Georgia
peaches have a deliciously juicy,
sweet flavor.

(NAPSA)—On-the-go moms
know that getting the whole fam-
ily around the dinner table each
night can be a challenge. How-
ever, family dinners are impor-
tant, as studies show eating
together can help children achieve
better grades, avoid drug use and
have greater confidence.

Putting delicious and nutri-
tious meals on the dinner table
doesn’t have to take up the bulk of
precious family time or break the
budget.

Using canned vegetables is a
practical way to save time and
money while still preparing food
that everyone can dig into.

Libby’s has an easy and ap-
petizing way to add vegetables
into everyone’s favorite comfort
food with its Kicked-Up Mac &
Cheese. Busy moms can access
more 10-minute recipes costing
under $10 at www.GetBacktothe
Table.com.

Kicked-Up Mac & Cheese

1 package (14.5 oz.) macaroni
and cheese dinner

1⁄2 cup milk
1⁄2 cup butter, divided
1 can (15.25 oz.) Libby’s

Sweet Peas, drained
1 can (15 oz.) Libby’s Whole

Kernel Sweet Corn,
drained

1 jar (4 oz.) diced pimentos,
drained

11⁄2 cups panko breadcrumbs

Prepare macaroni and
cheese with milk and 1⁄4 cup but-
ter, following package direc-
tions. Gently stir in peas, corn
and pimentos. Place in a 3-
quart casserole dish. Melt
remaining 1⁄4 cup butter, mix
with breadcrumbs and sprinkle
evenly over casserole. Place
under broiler about 2 minutes
or until top is lightly browned.

Kicked-Up Mac & Cheese In 10 Minutes
For Under $10

It’s easy to serve something out of the ordinary with this kicked-up
version of Mac & Cheese. Find more quick, easy recipes at
www.GetBacktotheTable.com.

(NAPSA)—Rising fuel costs
don’t have to put the brakes on
your next trip. Instead, try a few
gas-saving tips to help you con-
serve fuel whether you’re driving
across country or across town.

For instance, just checking the
trunk and backseat for any unnec-
essary baggage could cut down on
trips to the pump. Experts say
that an extra 100 pounds of
weight in a car typically reduces
fuel economy by 1 to 2 percent.
Try these additional suggestions:

Keep It Maintained
The U.S. Department of Ener-

gy (DOE) says that something as
simple as replacing a clogged air
filter can increase mileage by 10
percent, and changing an old oxy-
gen sensor could result in an
improvement as high as 40 per-
cent. Check your owner’s manual
to be certain you’re taking proper
care of your car and following the
suggested maintenance schedule.

Keep Them Inflated
You might improve fuel effi-

ciency by more than 3 percent if
you keep your vehicle’s tires prop-
erly inflated. Buy a tire gauge and
check tires about once a month.
You can find the recommended
tire pressure on a sticker on the
driver’s-side doorjamb or in your
owner’s manual.

Powered Up Fuel
Try putting a fuel additive such

as Marvel Mystery Oil into your gas
tank when you fill up. The product
reduces engine friction, which can
increase a vehicle’s gas mileage.

Plus, it helps reduce engine wear by
fighting internal motor rust and
corrosion, lubricating valves and
eliminating valve sticking.

Take It Easy
Aggressive driving burns fuel

fast. Avoid jackrabbit starts at
stoplights, and keep your speed
down on the highway. The DOE
says that every 5 mph you drive
over 65 mph represents a 7 per-
cent decrease in fuel economy. You
might also use cruise control on
long trips to help maintain an
even and more fuel-efficient
speed.

Turn It Off
Remember that a car that is

idling gets zero miles per gallon.
It’s more efficient to turn your car
off than to leave it on while wait-
ing in line at the drive-through or
waiting to pick up the kids.

For more information, visit
www.marvelmysteryoil.com.

Easy Ways To Steer Clear Of The Pump

Certain gas additives could help
increase fuel efficiency.

***
Are we not like two volumes of
one book?

—Marceline Desbordes-
Valmore

***

***
A successful marriage requires
falling in love many times,
always with the same person.

—Mignon McLaughlin
***

***
Whatever our souls are made
of, his and mine are the same.

—Emily Brontë
***

***
What a happy and holy fashion
it is that those who love one
another should rest on the same
pillow.

—Nathaniel Hawthorne
***

***
The bonds of matrimony are like
any other bonds—they mature
slowly.

—Peter De Vries
***




