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(NAPSA)—A new study may
help many of the 4 million Ameri-
cans living with emphysema.

The chronic condition makes
breathing extremely difficult and,
despite the availability of inhaled
emphysema medications, many
patients treated with the drugs
still have their lives disrupted by
the disease. 

Such was the case for Russell
Fisher, a Washington resident
who has lived with emphysema
for the last 25 years. 

“It is as though someone else is
in control of the air and they are
only giving you enough to sur-
vive,” he says. 

Fisher, like many patients, is
not responsive to inhaled
emphysema medications. Also
like many other patients, he is
not eligible for or not interested
in surgery that might treat the
disease.

Medical treatments include
bronchodilators, which relax the
muscles around the airways, and
oxygen therapy, which helps
some patients absorb oxygen. The
remaining options are surgical
and only a small group of
patients are eligible for these
treatments. 

“There is a significant unmet
need for minimally invasive
approaches for patients with
emphysema,” explained Daniel
Nader, DO, FCCP, clinical assis-
tant professor of internal medicine
and director of the Oklahoma
State University Center for Respi-
ratory Medicine in Tulsa, Okla.
“The inhaled therapies only offer
a small amount of benefit and sur-
gical treatments are only avail-

able to a select few who meet very
stringent inclusion criteria.”

Research Needed
Emphysema researchers are

focusing on responding to the
need for new treatments by inves-
tigating novel medical devices for
people with emphysema. 

A research study of one of these
investigational treatment options
is currently underway at hospitals
around the U.S. The study is eval-
uating a bronchial valve designed
to redirect airflow from diseased
portions of the lung to healthier
areas. 

“The ability to breathe easily is
something most people take for
granted. I am hopeful that this
treatment may offer a new option
for my patients with emphysema,”
said Dr. Nader. 

People ages 40 to 74 with em -
physema mostly in the upper
lobes of the lungs may be eligible
for enrollment at one of the up to
50 sites participating in the study. 

More information about the
trial can be found at Emphysema
Trial.com or at 1-877-54-STUDY.

A Research Study For Emphysema Sufferers

Facts About Emphysema
• The condition effects 4 million 
Americans.
• The disease is often caused by exposure 
to toxic chemicals, including long-term 
exposure to tobacco smoke.
• Signs of emphysema include pursed-
lipped breathing, a blue coloration of the 
skin and finger clubbing. 
• Emphysema can be treated with certain 
medications, oxygen and, in some cases, 
surgery.

 

(NAPSA)—Over the past
year, millions of Americans have
had to make hard decisions to
navigate a faltering economy,
and many are turning to relief
agencies for help. Nowhere is
this more evident than in the
marked strain on the nation’s
food banks.

The nation’s leading domestic
hunger-relief organization, Feed-
ing America, has seen a 30 per-

cent increase in
demand on its food
banks nationwide,
and one in eight
Americans is strug-
gling with hunger.

The Grain Foods
Foundation and
Food Network host

Ted Allen have teamed up with
Feeding America to help fight
hunger—one slice of bread at a
time. Consumers can take part in
the Bread Art Project at gowith
thegrain.org—and create a per-
sonalized piece of bread art by
uploading a favorite drawing or
photo, or create a new one using a
slice of bread as the canvas. 

For each piece of bread art
created, the Grain Foods Foun-
dation will donate $1 to Feeding
America, up to $50,000. One dol-
lar provides seven meals or four
bags of groceries to the 25 mil-
lion people served by food banks
annually. The more bread art
consumers create,  the more
meals Feeding America can put
on the table for families across
the country. Consumers can also
view bread art and check out
some of Allen’s own designs as
they take a virtual tour of the
online gallery of giving.

“Bread and grains provide
many of the essential nutrients
our bodies need to stay healthy,”
says Judi Adams, MS, RD and
president of the Grain Foods
Foundation, “and this spring,

they’ll also help put food on our
neighbors’ tables.” 

For those families looking for
help with their own kitchen cut-
backs, Allen has developed some
helpful tips and recipes that show
consumers how to stretch their
dollars at home.

“Remember, being frugal does-
n’t mean sacrificing taste or nutri-
tion in your own kitchen. Bread
and other grain foods are nutri-
tious and affordable, and should
continue to be an essential staple
in Americans’ grocery bags,” says
Allen. “Plus, they just taste good.”

For more recipes or to make
your own bread art,  visit
www.gowiththegrain.org. The
Grain Foods Foundation’s Bread
Art Project can also be found on
Facebook or Twitter at GoWith
TheGrain. 

Ham and Brie Sandwich 
With Herb Mayo 

“I can’t exactly lay claim to
inventing the ham and cheese
sandwich. But I can pass on what
I think is an important concept for
sandwich artists: It’s about the
sauce. Or, usually, the lack
thereof. 

“One really easy way to sauce a
sandwich is to make an herbed
mayonnaise. Just add a table-
spoon of chopped fresh rosemary,
thyme, parsley or tarragon to a
cup of prepared mayonnaise, and
you’re the Earl of Sandwich.”

2 slices of bread of choice,
toasted

1 Tbsp. herb mayonnaise 
1 Tbsp. Dijon or your

favorite mustard 
Several slices of smoked
ham 
Several slices of Brie or
other cheese

1 leaf green or red lettuce
2 slices of tomato 

Salt and pepper 

Spread mayo on one bread
slice and mustard on the other.
Layer remaining ingredients
on bread in order indicated,
salt and pepper to taste, place
second slice of bread on top,
cut on the diagonal and serve.

Bread Pudding
“There is almost no easier

dessert to make than bread pud-
ding, and almost nothing more
universally loved. Keep the crusts
on for a cool checkerboard effect.”

1 loaf, sliced bread of choice
Butter

1 cup raisins
8 large eggs

31⁄2 cups whole milk
11⁄2 cups heavy cream

2 cups sugar
11⁄2 tsp. vanilla extract

Preheat oven to 350° and
butter a 13-x-9-inch baking
dish.

Spread butter on each slice
of bread and cut into 1-inch
cubes. Toss with raisins. Place
in baking dish.

In a large bowl, lightly beat
eggs. Add milk, cream, sugar and
vanilla. Pour over bread chunks
until they’re completely soaked.

Bake, uncovered, until
golden brown, about an hour
and 15 minutes.

Join The Bread Art Project To Fight Hunger

Ted Allen

(NAPSA)—In this economy, you
want your credit scores to be as
high as possible. Credit is still
freely available to those with good
scores—generally FICO scores of
720 or above—but those with
marks on their credit reports are
finding it harder and more expen-
sive to land everything from mort-
gages to credit cards. Liz Pulliam
Weston, MSN Money personal
finance editor and award-winning
author of the book “Your Credit

Score,” offers the fol-
lowing advice to
help polish your
financial profile:

• Pay your bills
on time. Your pay-
ment history consti-
tutes 35 percent of
your credit score. A
single skipped pay-

ment can knock 100 points off
your FICO scores, which are most
used by lenders. Consider auto-
matic payments and e-mail alerts
to make sure bills don’t slip
through the cracks.

• Pay down your debts.
This is often the fastest way to
improve your scores. What’s most
important is keeping your credit
card balances low relative to your
credit limits. Try to use no more
than 30 percent of your credit
limits; 10 percent or less is even
better. Paying off your install-
ment loans (mortgage, auto, stu-
dent, etc.) can help your score,
but typically not as dramatically
as paying down—or paying off—

revolving accounts like credit
cards.

• Beware of opening or clos-
ing accounts. A credit inquiry
can deduct five points from your
credit score (but don’t worry about
the multiple checks made when
you’re shopping for a mortgage—
they will count as only one). So
beware of opening numerous
accounts. But once you’ve opened
them, don’t cancel multiple credit
cards. That can suddenly lower
your available credit and can hurt
your credit score. Keep old
accounts paid off but open to
ensure a long credit history. 

• Dispute any serious cre -
dit report errors. Dispute any
accounts that aren’t yours or neg-
ative information that should
have been deleted. Most nega-
tives, such as late payments or
charge-offs, should be dropped
after seven years. Bankruptcies
can stay on for up to 10 years;
unpaid tax liens may be reported
indefinitely. 

• Get some goodwill. If
you’ve been a good customer, a
lender might agree to simply
erase that one late payment from
your credit history. You usually
have to make the request in writ-
ing, and your chances for a “good-
will adjustment” improve the bet-
ter your record with the company
(and the better your credit in gen-
eral). But it can’t hurt to ask.

For more helpful financial tips
and tricks from Liz Pulliam
Weston, visit www.money.msn.com.

How To Rebuild Your Credit
Following A Few Essential Steps Can Help Raise Your Scores

Liz Pulliam 
Weston

***
Would that there were an award for people who come to under-
stand the concept of enough. Good enough. Successful enough.
Thin enough. Rich enough. Socially responsible enough. When
you have self-respect, you have enough, and when you have enough,
you have self-respect.

—Gail Sheehy
***

***
The common idea that success spoils people by making them vain,
egotistic, and self-complacent is erroneous; on the contrary it
makes them, for the most part, humble, tolerant and kind. Failure
makes people bitter and cruel.

—W. Somerset Maugham
***

***
There is no history of mankind, there are only many histories of
all kinds of aspects of human life. And one of these is the history
of political power. This is elevated into the history of the world.

—Sir Karl Popper
***

***
If an elderly but distinguished scientist says that something is
possible, he is almost certainly right, but if he says that it is impos-
sible, he is very probably wrong.

—Arthur C. Clarke
***

***
I have noticed that the people who are late are often so much jol-
lier than the people who have to wait for them.

—E.V. Lucas
***

If the sun stopped shining
suddenly, it would take eight
minutes for people on earth to
be aware of the fact.

Easter is the first Sunday after
the first full moon after March 21.




