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(NAPSA)—When Kurt Rauer’s
doctor suggested he switch heart
medications—from Digoxin to Dig-
itek—he didn’t think much of it.
But after about a year of taking
Digitek, he received a recall warn-
ing him of a potential problem
with the medication dosage.
As it turns out, the Food and

Drug Administration (FDA) had
recalled Digitek due to double the
dose of medication in a single pill.
Yet what’s most surprising is that
Rauer received the warning not
from his physician or pharmacist
but from an independent drug-
safety service—one that supplies
information on drug interactions,
drug-disease interactions, safety
alerts and medication recalls.

Drug statistics
In any given week, half of U.S.

adults will use prescription medi-
cines and 10 percent will take at
least five different ones. In addi-
tion, prescription drug use in-
creases with age. And more than
700,000 people make a trip to U.S.
emergency rooms each year
because of bad drug reactions.
One of the biggest concerns

about prescription drugs is man-
aging to inform patients in case of
a recall. Less than 10 percent of
all serious adverse events (a pri-
mary reason drugs are recalled)
are reported through the FDA
MedWatch system. Today, patients
are reporting more adverse events
than doctors are—another reason
why patients need to take active
control of their condition by stay-
ing in the know about the medica-
tions they are taking.

Getting feedback
The free service, known as

iGuard.org, offers “live” updates
on how medications are working
by posting real-time reports of side
effects as experienced by mem-

bers. In addition, when a safety
issue becomes known or a recall
occurs, users get a personalized e-
mail describing the new informa-
tion and telling them what it
means and what they should do.
No other service does this.
The drug-information service

launched in October 2007 and its
membership is projected to grow
to 1,000,000 by the end of 2008.
Patients rely on the personalized
information from the service to
take a more active role in their
own care.
•Drug-interaction checker:

When patients register, they input
all the medications they take (pre-
scription, over-the-counter and
even supplements). iGuard pro-
cesses this information and flags
every potential drug interaction,
and then sends a personalized
risk-rating alert via e-mail.
•Portable profile: A printable

document listing all the patients’
medications and supplements—to
take to their doctors, keep with
their travel documents, send to
school/camp with the kids, etc.
To learn more, visit the Web

site at www.iGuard.org.

Service Offers Personalized Drug-Safety Information

A free drug-safety monitoring
service provides personalized
safety and recall updates on
medications and supplements.

(NAPSA)—Cooking in the
French Caribbean island of Mar-
tinique is an art practiced by wiz-
ardly chefs who can take some-
thing very ordinary, like spiny sea
urchins, do secret things to them,
and—with just a whisper of “open
sesame” to the oven door—bring
forth a soufflé that is positively
spellbinding.
Martinique shows its French-

ness very noticeably through its
love affair with good food. Many
shops close from noon to 2:30 for
the sacrosanct tradition of a copi-
ous and leisurely lunch, while din-
ner is often a gastronomic adven-
ture lasting all evening. Since
local people dine out as a matter
of course, visitors to Martinique
have one of the widest choices of
restaurants in the Caribbean—
more than 365, one per every day
of the year. To get there, American
Airlines and Air France could be
good places to start researching
travel information.
Hotels and better-known spots

have menus in English, but many
little places do not, so it is wise to
bring along a French phrase book
and pocket dictionary. Many dining
rooms offer both French cuisine
and Creole dishes, a wondrous mix
of African, Indian, European and
Caribbean flavors. Others serve
recipes that combine the best from
both kitchen traditions.
On every menu, fish is king and

daily specialties vary according to
the morning’s catch. Typical offer-
ings are red snapper, kingfish,
sunfish, soudons (small clams),
cribiches (freshwater crayfish),
lambi (conch), oursin (sea urchin)
and langouste (clawless Caribbean
lobster). Sometimes the fish is pre-
pared in traditional Creole fashion

using piquant spices and herbs; at
other times it is served in the
more lightly seasoned French
style, and often it is a delicious
marriage of the two.
Here’s an example of the kind

of dishes you may find at any of
Martinique’s fine eateries:

BISQUE DE CRIBICHES
(FRESHWATER CRAYFISH BISQUE)

4 Tbsp. butter
2 lbs. crayfish, cleaned and
shelled

1 onion, finely chopped
2 cloves garlic, chopped
1 fennel sprig (optional)
1 small pepper, hot (left
whole)

4 cups water
1 cup coconut milk
2 egg yolks
Salt, to taste

1. Heat butter in heavy
saucepan and add crayfish,
onion and garlic.
2. Saute over medium heat

until crayfish have changed
color, about 5 minutes.

3. Add fennel, hot pepper
and water.
4. Cover and cook at a gen-

tle simmer for 30 minutes.
5. Remove and discard fen-

nel and hot pepper.
6. Remove crayfish and

pound in a mortar and push
through a fine sieve or reduce
to a puree in an electric blender
with a little of the stock.
7. Return pureed crayfish

to saucepan, add coconut milk
and heat through.
8. Beat egg yolks with a lit-

tle of the soup and stir into
saucepan.
9. Cook over low heat, stir-

ring constantly, until the soup
is lightly thickened.
Makes 6 portions.
Note: The crayfish shells may

be simmered in the water first
to make a more flavorful stock
instead of using plain water.

Martinique’s celebrated Culi-
nary Festival is put on annually in
late April or early May, the week
starting Asencion Thursday, in
Sainte-Marie and is a real treat to
combine sightseeing and great food!
Visitors to Martinique may want to
pick up a complimentary copy of “Ti
Gourmet,” an illustrated guide with
discounts in English and French to
about 100 island restaurants, with
details on types of food served, loca-
tion, telephone number, price
range, etc.

Planning A Trip
To learn more, contact the

Martinique Promotion Bureau/
CMT USA located at 825 Third
Avenue, 29th floor, New York, NY
10022. You can also call 212-
838-7800, ext. 981 or visit
www.martinique.org.

What’s Cooking In Martinique: A Marriage Of French And Creole Cuisines

Martinique’s restaurants blend
French and Creole cuisines.
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Editor’s Note: From the southeast United States, you can fly from Miami to Martinique.

(NAPSA)—Finding inexpensive
ways to expand living space is a
top priority for many American
families. The good news is that
there are plenty of ways to find
more room in your home without
expensive renovations.
For instance, giving your

garage a quick makeover can help
turn it into an extra playroom, a
home office or even a workout
room. Or a few tweaks could in-
crease the storage space in your
garage, helping you free up living
space throughout your house.
Whatever your reasons for ex-
panding the garage, a few expert
tips could help:

Wall To Wall
If you plan to use the garage

for storage, consider covering the
walls with a material you can use
to hang tools and equipment. Try
different types of plywood, slat-
board or a specially designed orga-
nizing system. If you want to use
the garage for a living space, new
types of wood paneling can be an
inexpensive quick fix. Use it to
cover unattractive walls and to
give the garage a clean, modern
look.

Fabulous Floors
Chances are your garage floor

needs some work and a product
such as Behr Premium 2-Part
Epoxy Garage Floor Coating can
do the trick. Available at partici-
pating The Home Depot stores, it’s
a high-performance, water-based
coating that helps transform con-
crete floors by giving them a
showroom-quality finish. The pre-
mium coating requires no prim-
ing and, once mixed, is ready for

use by simply rolling the coating
on right from the built-in paint
tray. The durable finish is easy to
clean, has a unique, built-in, non-
skid finish and resists scuffing,
fading, cracking, peeling and blis-
tering. It comes in two popular
premixed colors, Silver Gray and
Tan, and can be tinted into 36
custom colors. And for those who
still plan to use their garage for
the car, the product provides
long-lasting protection against
motor oil, gasoline, antifreeze,
brake fluid, salt, hot tire pickup
and other common elements.

Close The Door
If you’re keeping your current

garage door, use some caulk to
seal up any cracks it might have.
If you plan to get a new garage
door, consider buying one that is
insulated. Doing so can help make
your garage a year-round room
and can also help with heating
and cooling bills. If you plan to
install the garage door yourself,
be sure to measure accurately, so
the new door has plenty of space
to roll up.
For more information, visit

www.behr.com.

Turning Garages Into Living Space

There are easy ways to convert
your garage floor into a high-per-
formance, showroom-quality floor.

(NAPSA)—Americans are find-
ing ways to deal with the pressure
of a weak economy.
According to the U.S. Depart-

ment of Labor Consumer Price
Index, inflation is at a 17-year
high. From cutting down on dri-
ving to lower their gas costs to
dining out less, people are find-
ing ways to stretch their dollars
farther.
One change that more and

more people are embracing is to
pack a lunch from home more
often.
But adjusting your lunchtime

routine to pinch pennies doesn’t
have to take all the fun out of
your midday break.
“Everyone wants delicious

lunch options that won’t break the
bank,” says Oscar Mayer brand
manager, JP Bittencourt. “Luckily,
there are simple ways Americans
can still have a lunch they love,
even in times when they’re watch-
ing their wallets.”
Here are some lunch tips to

help keep you on budget, yet pro-
vide the fun and flavor you want
at lunchtime:

Get the restaurant taste,
but not the price: Forgo pricey
delis and restaurants and instead
opt for Oscar Mayer Deli Cre-
ations Sub Sandwiches or Flat-
bread Melts.
In 10 varieties and flavors, you

might mistake them for one of the
menu items at your favorite lunch
spot.
Plus, at just $3.29 per sand-

wich, you can save, on average, 46

percent more than eating out,
says Yankelovich Dollars & Sense
2008.

Think variety: Brown bag-
ging can quickly become a bore, so
be sure to mix it up. Have a Flat-
bread one day and a sandwich
from home the next. Packing a
great sandwich you can look for-
ward to will help solve the temp-
tation to buy out and, in turn,
break the bank.

Make a clean break: Just
because you may not be dining
out, it doesn’t mean you have to
be chained to your computer dur-
ing lunch. Grab a friend and head
outside or simply head to the
office breakroom to ensure you’re
not poring over your e-mail when
you should be taking a break.
For more information, visit

kraftfoods.com/DeliCreations.

Get A LunchYou’ll LoveWithout Breaking The Bank

There are simple ways Americans
can have the lunches they love
for less. There are many delicious
options for brown bagging.

Dear Editor : Because of the
release entitled “What’s Cooking In
Martinique: A Marriage Of French
And Creole Cuisines,” here comes
a notice required by law from any-
one who mails travel or other news
releases to editors for a foreign
country, city or government-owned
company. This material is pub-
lished and distributed by North
American Precis Syndicate, Inc.,
350 Fifth Ave., New York, New York
10118, which is registered under
the Foreign Agents Registration
Act of 1938, as amended. We’re
also registered as an agent of all
sorts of countries since the law
says that when we send editors
information for foreign interests, we
should register as an agent. This
material is filed with the Depart-
ment of Just ice where the
required registration statement is
available for public inspection.
Registration does not indicate
approval of the contents of this
mater ial by the United States
Government. Additional copies
may be obtained by writing to the
publisher.




