Improving Cardio-Care

Tips On Having A Super Pizza Party
(NAPSA)—Pizza and sports are
two great American favorites. Put
your own pizza together with your
friends on game day and you’ve
got a party that really scores.
Want to add your own secret
play? food&family magazine’s
Andrea MacAlpine suggests these
simple ideas that win with guests:
• Go for the conversion: By
adding a couple of ingredients to a
frozen pizza, such as a DIGIORNO
Rising Crust Pizza, you can
quickly create a whole new taste
experience.
★ Hawaiian—Top a Pepperoni
pizza with a handful of canned
pineapple chunks and chopped
ham.
★ Mediterranean—Top a Four
Cheese with a handful of ATHENOS
Feta cheese and sliced olives.
★ Bacon Cheeseburger—Top a
Four Cheese pizza with a handful
of cooked ground beef and cooked
bacon pieces.
• Get the extra point kick:
Let your guests add their own personal flavor to their baked pizza
with toppings like garlic salt,
Parmesan cheese or red pepper.
• Show your team spirit:
Match your pizza to your team’s
colors. Simply take a few teaspoons of grated Parmesan cheese
and mix in a couple drops of food
coloring. Use cheese to top a
cooked pizza—you can sprinkle
into a fun sports shape, like a
football.
• D i p o f f : Take a baked
D IGIORNO Cheese Stuffed Crust
Supreme pizza and cut it into
thin strips for easy dipping.
Serve with an assortment of dipping sauces: KRAFT Ranch dress-

Cut a pizza into strips for easy dipping when the crowd gathers to
cheer on their favorite teams.
ing, pesto, alfredo or your favorite spaghetti sauce.
Bring In The Special Teams
• Cheesy Salsa Dip: Heat 1
lb. cubed V E LV E E TA Process
Cheese Loaf and 1 jar (16 oz.)
salsa in a large, microwavable
bowl on High for 5 minutes or
until cheese is melted, stirring
after 3 minutes. Serve hot with
W HEAT T HINS Crackers, tortilla
chips and fresh veggies.
• Make-Ahead Hero Sandwiches: Combine a handful each
chopped onion, shredded mozzarella cheese and sliced green
olives. Toss with enough K RAFT
S p e c i a l C o l l e c t i on B al s am i c
Vinaigrette to coat. Slice a long,
crusty loaf in half lengthwise.
Squeeze enough M IRACLE W HIP
Squeezable Dressing to cover
base of cut bread evenly. Layer
with a few slices each of thinly
sliced OSCAR MAYER Deli Meats,
such as ham, smoked turkey and
salami. Spread onion mixture

evenly over top and cover with
top half of bread. For an entrée
serving, a 16-inch loaf of bread
yields 4 servings.
Party Tips
• Color coordinate your plates
and napkins to match team colors.
• Coin Toss Buffet—Ask your
guests to declare their team loyalties before the game coin toss.
Fans of the team that wins the
toss get to rush the buffet.
• Predict the Play—Invite your
guests to guess the outcome
(yardage gain/loss) of each play
right before it happens. Award a
point for each play guessed correctly. The partygoer with the most
points at the end of the game wins.
• Keep a couple of foam footballs handy for live “instant
replays.”
For more great party recipes
and tips, see the current issue of
food&family magazine. To start
receiving your free magazine, visit
www.foodandfamily.com/magazine.

(NAPSA)—The prognosis for
people with cardiovascular disease has gotten significantly better over the years. At the heart of
much of that improvement, say
cardiologists, is technology.
Tremendous advances in imaging technology, cardiac monitoring and information systems
have improved treatment for and
led to earlier diagnosis of cardiac
patients—that’s good news for
the almost 60 million Americans
with cardiovascular disease.
Radiologists and cardiologists
now work closely with medicaltechnology companies such as
Siemens Medical Solutions to
research and develop technology
that can improve treatment for cardiac patients. The partnerships
have resulted in significant breakthroughs that are improving the
way cardiac disease is identified
and treated.
• Advancements in imaging
systems, such as magnetic resonance and computed tomography
are allowing doctors to “see” heart
disease in its earliest and most
treatable stages. These improvements also provide valuable information used to determine the
amount of damage an attack has
caused, enabling physicians to
make more informed decisions
about treatment.
• Monitoring patients’ vital
signs from the moment they enter
the healthcare facility until they
are discharged is crucial in cardiovascular treatment. Advances in
patient monitoring equipment
allow caregivers to track all vital
information ensuring patient sta-

New technology helps doctors
catch heart disease in its earliest—and most treatable—stage.
bility. New monitors now are capable of traveling with the patient,
allowing for uninterrupted monitoring, eliminating the possibility
of lost data. Reports are also
quickly generated allowing for
split-second decisions in critical
situations.
• Information is the best medicine throughout the continuum of
care. Being able to obtain patient
data from anywhere at anytime,
could mean the difference between
life or death in a critical situation.
New technologies are allowing
patients to access vital information
when and where it is needed. Being
able to obtain lab results, diagnostic results, patient demographics
and more, means that physicians
are able to make faster, more accurate decisions and improve the
patient experience and ultimately
years of valuable life.
For more information, visit
www.siemensmedical.com.

✁
Editor’s Note: To learn more about the Kraft Kitchen’s experts, please visit http://www.kraftfoods.com/kitchenprofiles.

Lose Weight, Reduce Cholesterol With Soy Protein
(NAPSA)—Now losing weight
doesn’t have to be a losing battle.
That’s because there’s a new soy
protein diet that leaves you feeling deliciously satisfied. Forget
about bland food and think Bavarian chocolate shakes. Mel Thomas
of Randallstown, Maryland lost 35
pounds this way.
“I drink a shake in the morning
and I’m not hungry until
lunchtime. It helps keep me from
snacking,” says Thomas, who
credits soy protein shakes as the
main staple in his weight loss
program.
Scientific research supports
what dieters like Thomas have
found. In a recent study published
by the Journal of the American
Medical Association, people who
drink meal replacement shakes
lose more weight and keep more
weight off.
Researchers attribute this to
the low glycemic content of soy
protein which promotes satiety.
That means it takes away your
hunger. Equally exciting, soy protein also gives you more energy,
protects against oxidant stress
during exercise and helps increase
muscle mass.
For the 97 million adults who
are overweight, there is even better news. Soy protein can lower

your cholesterol. The FDA states
that adding 25 grams of soy protein to a diet low in saturated fat
and cholesterol may help reduce
the risk of heart disease. Leading
researchers concur, with over 40
clinical studies linking soy protein
to cholesterol reduction. “Human
clinical studies show that soy protein can help lower bad cholesterol, lower blood pressure and
reduce plaque build-up in arteries,” said Mary Anthony, Ph.D., of
Wake Forest University.
Richard Potter of Kansas City
was among the one-in-three U.S.
men who was actively trying to lose
weight. He turned to Naturade
Total Soy shakes when his cholesterol hit 296, drinking two shakes a

day as meal replacements. In less
than 6 months, his cholesterol
dropped 120 points to a normal
range reading of 176. “This is unbelievable. I give a lot of credit to the
consistent intake of soy protein. (It)
could potentially add years to my
life,” Potter states.
Meal replacements are often
more effective for dieters because
they eliminate the food choices
people have to make. “Look for
products with the Solae ingredient,” recommends Belinda Jenks,
Ph.D., a sports nutrition and
research expert. Solae is found in
many of the best-tasting soy protein brands.
The range of meal replacement
options includes ready-to-drink
beverages, powdered shake mixes
and bars. Each offers about half the
FDA daily recommendation for soy
protein. For weight loss, your goal
should be to cut 500-1,000 calories
by replacing two meals per day
with a soy protein shake or bar.
The third meal should be low in
sodium, cholesterol and saturated
fat. Just 30 minutes of light exercise, three times a week, should
accompany this regimen. Always
consult your doctor before beginning any diet program. For more
diet tips, visit www.naturade.com
or call 800-367-2880.
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Appreciation—A Great Investment
(NAPSA)—Smart business
people have always known that
showing appreciation to customers, colleagues, vendors and
employees can pay off in several
ways.
It’s a great way to boost
employee morale, and encourage
good work habits and performance. You can thank new business prospects when they sample
your products, and recognize
employees for a job well done or
for staying injury-free.
At GiftCertificates.com, you
can go online to purchase gift certificates to hundreds of popular
stores, restaurants, hotels, theatres and personal services.
For the ultimate in choice,
there’s even a SuperCertificate®,
which is a “universal” gift certificate that can be redeemed online
at www.GiftCertificates.com for
original merchant gift certificates
to popular stores such as AMC
Theatres, Foot Locker, Sephora,
Merry Maids, and J.Crew.
Gift certificates can also be personalized to recognize employees or
customers, with a company logo,
personal message and the recipi-

An online gift certificate service
allows employers to easily manage their incentive, promotion and
reward programs.
ent’s name. If you have employees
in remote locations, gift certificates
can be mailed or e-mailed directly
to the recipient.
GiftCertificates.com has been
in business for five years, and has
a successful track record of working with more than 16,000 corporate customers.
Showing your appreciation any
time of year can be done easily at
www.GiftCertificates.com.

