The Grill Is On
Online Tips On How To Care For That New Bundle Of Joy
(NAPSA)—Since babies don’t
come with a care manual, new
parents often rely on the experience of others for answers. Advice
and tips from knowledgeable
sources can provide a lifeline for
first time parents.
As a salute to these heroes and
heroines of the nursery, there’s
now a new, free compilation of the
best infant care tips showcasing
their wisdom, humor and insights
available online at a Web site for a
laundry product created for
infants.
This collection, available at
www.dreft.com, contains tips submitted from across the nation as
part of a recent search for baby
care pearls of wisdom.
If you’re facing a new bundle of
joy for the first time without personal experience to draw upon,
here are some recommended tips
to make baby care a breeze:
Before Baby Arrives:
• Prepare as many meals for
your family in advance that your
freezer can hold.
• Take advantage of your babysitter-less status before the newborn arrives. It could be a while
before you can catch the latest
blockbuster or go to your favorite
restaurant.
• Before your baby even comes
home for the first time, be sure to
wash everything that might touch
baby’s skin. This includes baby
clothes and undergarments (t-

If you’re facing a new bundle
of joy for the first time, don’t be
afraid to profit from the experience of others.
shirts, bodysuits, socks, pants,
sleepwear); towels and washcloths;
bibs; bedding (bumper pads, sheets,
blankets, comforters—even your
own, if you plan to co-sleep); receiving blankets, lap pads and burp
cloths; car seat, stroller and playpen
fabrics; and last, but certainly not
least, your clothing that baby could
come into contact with such as
shirts, blouses, camisoles and nursing bras.
When Baby Comes Home:
• Be sure to sleep whenever
your baby naps, if at all possible.
It might seem like a good time to
catch up on dishes or to vacuum,
but you need your rest in order to
be a good parent.
• Enlist the help of family and
friends who offer, whether it is for
housework, cooking or other things.
• Inform family and friends
when you don’t want to be disturbed, and that you’ll be in
t o u c h v e ry s oon t o pr ovi de

updates on your bundle of joy.
• Prepare a place to feed the baby
with a glass of water for yourself,
pillow to support the baby whether
breast- or bottle-feeding, and lots of
burp cloths nearby.
• Send your baby off to dreamland as safely as possible by putting baby down to sleep on his or
her back, not tummy. Research
indicates that the back-to-sleep
position could reduce the risk of
SIDS, or Sudden Infant Death
Syndrome.
Melissa Stark, a member of the
national media with sideline
reporting experience for ABC
Sports’ NFL “Monday Night Football” now finds herself calling the
plays with a new baby.
She has helped kick off a contest called “Dreft Moms’ Wrap
Your Baby in Generations of
Trust” to provide new parents and
parents-to-be with a free resource
for baby care.
Said Stark, “I’m depending on
the experienced mothers I know
for guidance. From tips on the
best way to calm a cranky baby
to learning how to manage my
schedule, tried-and-true advice is
invaluable to me.”
“Dreft is proud to be one of the
sources moms have turned to for
70 years for the answer to clean
baby laundry that is gentle on
tender baby skin,” said Teresa
Bello, Dreft brand manager.
To learn more, visit www.dreft.com.

(NAPSA)—Grilling has become
a popular cooking method yearround. The juicy grilled flavors,
the hint of charcoal, cedar, apple
wood or hickory, and the familiar
whiff of smoke—it means good
eating is on its way. Eighty-four
percent of Americans agree that
grilled food just tastes better.
“The flavorization of the American palate is another reason for
the rising popularity of grilling,”
according to Steven Raichlen,
author of the Barbecue Bible.
“Americans love big, bold flavors
more than ever before.”
With more and more Americans
strapped for time, restaurants
across the nation are taking notice
of America’s yearning for food “on
the barbie.” According to the
Chain Menu Account Survey
(CMAS), “grilled” was again the
preparation method most frequently mentioned on restaurant
menus last year, with twice as
many mentions as “fried,” which
ranked second.
For example, a family-focused
restaurant chain that prides itself
on offering familiar foods that
people like, Shoney’s Restaurants,
is introducing Cookout Classics.
This builds the menu around such
American favorites as the T-Bone,
charbroiled chicken breast, and
the half o’ pound chopped beef
steak. These dishes hold their
own, especially when paired with
a baked potato or onion rings.
“People’s tastes are becoming
more adventurous, but they like
the traditional favorites like the
T-bone steak,” said Shoney’s
Angela Vega, senior product development manager, who develops
new menu items for the wellknown restaurant.

“We have the grilled favorites
but we’re appealing to the adventurous side by putting a twist on
them by offering some great sauce
toppings,” added Vega. As part of
Cookout Classics, three sauces
will be offered with the grilled
items. The trio includes a zesty
Marsala wine sauce made with
caramelized onions; a peppercorn
glaze; and a tangy Bourbon sauce,
which is a rich blend of Kentucky
bourbon, brown sugar, pineapple
juice, apple cider and soy sauce.
The great American pastime
Eight out of every 10 adults
grilled last year, according to The
NPD Group’s Report on Grilling
in America. People are grilling
more all year, making barbecue
grills one of the most popular
heating appliances in the American home.
Food trend experts agree that
the grilling season, once considered a summer-only ritual, is
expanding into fall and winter.
Why? “Grilling just tastes so
good,” said Sara Reddington,
director of the Beef and Veal Culinary Center for the National Cattlemen’s Beef Association. “That
taste on the grill. That browning
on the outside—it’s so tasty. Eating more grilled foods is a growing
trend.”

TMD: What You Should Know And Who Can Help

Chemotherapy Patients Rebound From Anemia
(NAPSA)—When professional
basketball player Edna Campbell
was diagnosed with breast cancer in 2002, she knew that she
would n e e d to r e -d i re ct h e r
energy from basketball to fight
her deadly disease. But breast
cancer was not Campbell’s only
challenge. She also had to battle
a nem i a— a d e bi l i t a t i n g s i d e
effect of chemotherapy treatment
that affects 71 percent of
chemotherapy patients.
Anemia, a potentially lifethreatening illness, occurs when
the body does not produce enough
red blood cells, which carry oxygen.
Oxygen acts like fuel for the body,
providing energy for muscles and
organs to work. Common symptoms include extreme fatigue,
shortness of breath, dizziness,
decreased ability to concentrate
and sleeplessness.
Fortunately, anemia can be
diagnosed with a simple blood
test. Once the source of her problem was discovered, Campbell’s
doctor prescribed Procrit®
(Epoetin alfa) to treat her anemia,
which helped increase her energy.
It wasn’t long before Edna could
get back on the basketball court
and back to the things she enjoys,
such as spending time with
friends and family.
Now, she has joined the
Rebound from Anemia campaign
to educate the millions of cancer

Basketball star Edna Campbell educates and encourages
cancer patients at risk for
chemotherapy-related anemia to
seek diagnosis and treatment.
patients at risk for anemia and
encourage them to seek diagnosis
and treatment.
According to Alex Zukiwski,
M.D., Vice President, Oncology,
Ortho Biotech Products, L.P., “It’s
important that cancer chemotherapy patients talk to their doctor
about how they are feeling, especially if they feel exhausted or
can’t do everyday tasks. Many
patients don’t realize that anemia
is a treatable condition.”

Edna’s partner in the Rebound
from Anemia program, Ortho
Biotech Products, L.P., is making
free brochures available by visiting www.procrit.com and clicking
on the Rebound from Anemia logo
or by calling 1-877-557-8839.
These educational brochures provide important information about
anemia, chemotherapy side effects,
as well as strategies for newly
diagnosed cancer patients.
Procrit has been used in more
than one million people across
four indications and is indicated
to treat chemotherapy-related
anemia in patients with most
types of cancer.
Procrit is proven and safe.
Procrit is available by prescription only and is injected by a doctor or nurse. In studies, diarrhea, edema, fever, vomiting,
shortness of breath, tingling, and
upper r es pi r at or y i nfec t i on
occurred more often with Procrit
than placebo. Although high
blood pressure has been noted
rarely in cancer patients treated
wi t h P r oc r i t , bl ood pr es s ur e
should be monitored carefully,
particularly in patients with a
history of high blood pressure or
heart disease.
For full U.S. Prescribing Information and additional information
on Procrit and anemia, please visit
http://www.procrit.com/oncology/
help/pi.html.
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(NAPSA)—Seeing your dentist
can be an important first step in
finding out if you have temporomandibular joint dysfunction
(TMD), a chronic illness that
affects as much as 70 percent of
the population. This chronic degenerative disease often takes years to
develop, but new techniques and
computerized technology can help
many people find relief.
The symptoms of TMD include:
• headaches;
• neck, shoulder or back pain;
• pain or soreness around the
jaw joints;
• facial pain;
• worn, chipped or cracked
teeth;
• clicking or grating sounds in
the jaw joints;
• limited movement or locking
jaw;
• congestion or stuffiness of the
ears; and
• numbness in the fingers and
arms.
People who suffer from TMD
have a structural imbalance in
their jaw-to-skull relationship.
This is caused by a bad bite (malocclusion), which places excessive
pressure on the joint and tissues
around it. TMD affects the muscles in the face, back, neck and
shoulders.
To correct this, the jaw is
brought back into a muscularly
balanced position through sophisticated computer analysis. In
many cases, dentists can do this
without joint surgery or braces.
Dentists who deal with this
type of problem in this way are

Thanks to modern techniques,
dentists can now correct a common jaw problem.
trained specifically in neuromuscular dentistry. This is the art and
science of using the relaxed position of the muscles of the head
and neck to place the jaw into an
optimal resting and functionary
position.
Thirty-five years of research
and clinical experience have
shown this technique to be effective in treating patients with various levels of head and neck pain.
It is also used in finding the optimal jaw positions before restorative dentistry or orthodontics, to
help increase the lifespan of teeth
and restorations.
To find a neuromuscular dentist or for more information on
TMD, visit www.leadingdentists.
com.

