
2

(NAPSA)—When it comes to
choosing a doctor, consumers say
bedside manner, communication
skills and board certification mat-
ter most. Those are the findings of
a new survey released by the
American Board of Medical Spe-
cialties (ABMS), a not-for-profit
organization that oversees the
board certification process of
physicians in the United States.
According to the survey, more than
nine out of 10 Americans consider
communication skills and board
certification more important than
a doctor’s hospital affiliation, place
of training or office location, with
95 percent of respondents naming
communications skills and bedside
manner as the most important
physician traits, and 93 percent
naming board certification.
Although the survey results

indicated that the vast majority of
Americans think board certifica-
tion is important, the survey also
found that most people don’t
understand what board certifica-
tion is. That’s an important dis-
tinction, says ABMS president
and CEO Kevin B. Weiss, MD.
“Sixty percent of those sur-

veyed incorrectly believe that a
doctor has to be board certified to
practice medicine, and only 45
percent had ever checked to see if
their doctor is board certified,”
said Dr. Weiss. “Board certifica-
tion is actually a voluntary
process that goes above and

beyond what is required by law
for a doctor to practice medicine.
That means patients can be sure
that any doctor who is board cer-
tified by an ABMS Member Board
is committed to lifelong learning
and the highest standards of care
in his or her medical specialty.”
According to Dr. Weiss, one

reason for the information gap
may be the difficulty patients
have in accessing information
about their physicians. More than
half said it is difficult to find use-
ful, clear information on doctors.
The survey also found that:
•Half of those surveyed did not

ask questions or research the
qualifications of a specialist when
referred by their primary care
physicians.
•While four out of 10 have

researched a doctor online using a
variety of Web sites, only one in
four have checked to see if a doc-
tor has ever been sued for mal-

practice or been disciplined by a
regulatory board.
ABMS oversees 24 Member

Boards that certify physicians in
more than 145 specialties and
subspecialties. The preeminent
medical organization serves as a
resource for consumers seeking
information on physician qualifi-
cations. Certification by a Member
Board is widely recognized in
health care as the gold standard
for judging a physician’s knowl-
edge, experience and skills within
a medical specialty.
Physicians who maintain their

board certification participate in a
program called ABMS Mainte-
nance of Certification™ (MOC),
which evaluates a physician’s
skills and knowledge on an ongo-
ing basis—rather than once every
several years—and includes com-
munication skills as part of the
evaluation.
“Communication skills are

increasingly recognized as some-
thing necessary to quality health
care,” said Dr. Weiss. “These sur-
vey findings confirm that
patients want their doctors to
talk with them and provide clear
information they can understand,
as well as treat them with the
best medicines and procedures.”
To determine whether a physi-

cian is board certified by an
ABMS Member Board, visit
www.abms.org or call toll-free
(866) ASK-ABMS.

Choosing a Doctor: Board Certification Important But Misunderstood (NAPSA)—Salmon is the third-
most-popular seafood in America.
It can also be very expensive. But
you can make tasty Salmon Cro-
quettes for a family of four for less
than $10, and they’ll wonder if
you’ve been taking chef classes on
the side.
The easiest way to save money

is to buy canned salmon, which is
an affordable source of protein
and omega-3 essential fatty acids.
For best flavor and quality, look
for cans labeled king (or chinook)
salmon.

Another cost-saving mea-
sure: Your cooking oil can be
used multiple times, as long as
you don ’t overheat i t . Af ter
cooking, cool, strain and store
the oil in a cool, dark place for
future use.

Salmon Croquettes

Ingredients:
1 cup LouAna vegetable or
canola oil

1⁄4 cup mayonnaise
3 tablespoons finely
chopped fresh chives
(optional)

1⁄2 teaspoon salt
1⁄4 teaspoon freshly ground
black pepper

1 large egg
2 (7.5-ounce) cans salmon,
drained and deboned if
desired
20 saltine crackers

Horseradish Mayonnaise:
1⁄2 cup mayonnaise
2 teaspoons prepared
horseradish

1 teaspoon fresh lemon juice
1⁄8 teaspoon salt
Preparation and Cooking:
Heat oil in a large skillet at

medium-high. Combine 1⁄4 cup
mayonnaise, chives, salt, black
pepper and egg in a large
bowl, stirring well. Add sal-
mon to mayonnaise mixture;
toss to combine.
Process crackers in a food

processor until finely ground.
Add 3 tablespoons cracker

meal to salmon mixture; stir to
combine. Shape salmon into 4
patties.
Place remaining cracker

meal in a shallow dish. Dredge
patties in cracker meal. Add
patties to pan; cook 21⁄2 minutes
on each side or until golden.
Combine 1⁄2 cup mayon-

naise and remaining ingredi-
ents, stirring well . Serve
with croquettes.
Serves four people.

Visit www.louana.com for more
recipes and cooking tips.

CreateYour Own Salmon Croquettes
For The Family For Less Than $10

It’s no fish story: You can make
tasty Salmon Croquettes for a
family of four for less than $10,
and they may wonder if you’ve
been taking chef classes on the
side.

(NAPSA)—Herbed Roast
Turkey is a heart-healthy take on
the traditional holiday main dish.
Instead of a butter baste, this
recipe calls for olive oil, which
reduces the saturated fat while
providing a rich flavor during
roasting. A savory rub of fresh
sage, rosemary and thyme leaves
infuses the meat with flavor,
while olive oil seals in the natural
juices to ensure tender results.
For families that prefer other
meats, the herb rub can also be
used on roasted pork or grilled
chicken and adapted to suit
smaller cuts of meat.

Herbed Roast Turkey
Prep Time: 32 minutes

Cook Time: 4 hours, 30 minutes
Total Time: 5 hours, 15 minutes

16-to-18-lb. turkey, thawed,
if frozen

1 medium onion, cut into
wedges

2 ribs celery, cut into 2-inch
pieces

2 medium carrots, cut into
2-inch pieces

4 to 5 stems each of fresh
sage, rosemary and thyme,
if desired

3 cloves garlic
1⁄3 cup chopped fresh sage
leaves

1⁄4 cup fresh rosemary leaves
3 tablespoons fresh thyme
leaves

1⁄2 teaspoon salt
1⁄2 teaspoon pepper
1⁄3 cup plus 1⁄2 cup olive oil

Additional stems
rosemary, thyme and sage

Heat oven to 325° F. Remove
giblets and neck from turkey;
discard or save for broth, if
desired. Rinse cavity of turkey
and pat dry. Sprinkle inside of
turkey with salt and pepper.
Place onion, celery, carrot and,
if desired, 1 to 2 stems each of
sage, rosemary and thyme
inside turkey. Place turkey on
rack in roasting pan; set aside.
In food processor or blender,

chop garlic until fine. Add
herbs; pulse until coarsely
chopped. Add salt and pepper.
With machine running, add 1⁄3
cup olive oil; process until well
blended.
Carefully separate (but do

not remove) the skin from meat
on breast of turkey. Rub 2 table-
spoons olive oil mixture be-
tween meat and skin. Replace
skin. If desired, add 1 cup water
or broth to pan under rack.
Roast turkey 1 hour.

Meanwhile, blend remain-
ing 1⁄2 cup olive oil into remain-
ing herb mixture. If desired,
bundle remaining fresh herb
stems together to form “bast-
ing brush.” After 1 hour of
roasting, baste turkey with
part of herb mixture.
Continue roasting 21⁄2 to 31⁄4

hours or until internal tem-
perature of thickest part of
thigh is 170° F and juices run
clear, basting every 1 hour. If
necessary, cover breast of
turkey with foil to prevent
overbrowning during roast-
ing. Cover loosely; let stand 10
to 15 minutes before carving.
16 to 20 servings.

Total roasting time will be
about 12 to 20 minutes per pound,
depending on size of turkey. Check
turkey wrapper for additional tim-
ing information.

For more recipes, as well as
additional information about olive
oil, visit www.aboutoliveoil.org.

Holiday TurkeyWith A Heart-Healthy Twist

Give your holiday turkey a heart-healthy boost with olive oil.

(NAPSA)—You can have a nat-
ural-looking, golden glow anytime
of the year—and you don’t have to
risk exposing your skin to danger-
ous rays to achieve it.
Exposure to harmful UV rays

can have dire effects on the health
and appearance of your skin.
According to the Skin Cancer
Foundation, despite the high risks
associated with sun exposure,
nearly 30 million people use tan-
ning beds in the U.S. every year,
and new tanning beds emit doses
of ultraviolet radiation that can be
up to 12 times stronger than the
natural sun. In fact, exposure to
tanning beds before age 35
increases melanoma risk by 75
percent.
The good news is that there is

a safe alternative for achieving a
sun-kissed glow out of a bottle.
Here’s how:
“Choose a product with gentle,

natural ingredients that let you
build your color to flawlessly
enhance your own skin tone,”
states New York City-based
beauty editor Courtney Dunlop.
More good news is that you are

no longer stuck with just one
shade. A product like the Aveeno
Continuous Radiance Moisturiz-
ing Lotion for all Skin Tones fea-
tures a patented dial dispenser

with five settings for individual
color customization. This unique
dial lets you choose how light or
dark you want the glow to be. You
even have the option to gradually
build color.
The daily lotion combines nat-

ural soy and chicory extract with
a color enhancer to even skin tone
and texture while gradually deep-
ening the skin’s natural color and
keeping it hydrated for a full 24
hours.
Learn more about how to

achieve radiant-looking skin at
aveeno.com.

A Golden GlowWithout Dangerous Rays

You can have radiant, glowing
and healthy skin if you avoid tan-
ning beds and wake up to the
idea of sunless tanning.




