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(NAPSA)—Susan Karder suf­
fers from rheumatoid arthritis
(RA), a chronic disease character­
ized by inflammation of the joints
that can lead to irreversible joint
destruction, pain and disability.
Susan’s pain became so unbear­
able that she wasn’t able to keep
up with her two teenage boys.
“It got to the point where I had

to sit on the sidelines at my son’s
football game, instead of being
able to run up and down the field
with the other parents, because I
was experiencing such severe pain
and fatigue from RA,” explains
Susan.
Recently, the Food and Drug

Administration (FDA) approved
Actemra for the treatment of adult
patients with moderately to
severely active RA who have had
an inadequate response to one or
more tumor necrosis factor (TNF)
antagonist therapies. It is the first
drug approved to target the recep­
tors of interleukin­6 (IL­6), a spe­
cific protein in the body that is
often elevated in patients with RA.
“The FDA’s approval of Actem­

ra is great news for the many
Americans suffering with this dis­
ease,” said Mark Genovese, M.D.,
Actemra study investigator and
professor of medicine and co­chief
of the Division of Immunology and
Rheumatology at Stanford Uni­

versity Medical Center. “Data
from the clinical development pro­
gram clearly establish Actemra
and its unique mechanism of
action as an important new option
for RA patients who experience
continued disease symptoms
despite treatment with existing
therapies.”
Currently, RA affects about 1.3

million Americans. The symptoms
of RA include redness, swelling,
pain and movement­limitation
around joints of the hands, feet,
elbows, knees and neck that can
lead to loss of function. After 10
years, less than 50 percent of peo­
ple with this disease can continue
to work or function normally on a
daily basis. And it is estimated
that approximately 30 to 40 per­
cent of patients do not achieve
adequate relief from their RA
symptoms with currently avail­
able therapies.
“Despite treatment with exist­

ing drugs, many RA patients con­
tinue to experience the painful and
debilitating symptoms of the dis­
ease,” said Dr. Genovese. “With the
availability of Actemra, patients
now have an important new treat­
ment option that may help them.”
Susan agrees, “I went from sit­

ting on a couch—unable to even
stand without assistance—to
being told to slow down when we

went shopping.”
Serious side effects associated

with Actemra include serious
infections that may lead to hospi­
talization or death, gastrointesti­
nal perforations (a hole in the
stomach or intestines) and hyper­
sensitivity reactions including
anaphylaxis. The most common
AEs reported in clinical studies
were upper respiratory tract infec­
tion, nasopharyngitis (inflamma­
tion of the nose and throat),
headache, high blood pressure and
increased liver enzymes. The
increases in liver enzymes that
were seen in patients were gener­
ally mild and reversible and did
not result in apparent permanent
or clinically evident hepatic in­
jury. Laboratory changes, in­
cluding increases in total choles­
terol, the amount of fat circulating
in the blood, and decreases in neu­
trophils (one of the cell types that
helps fight infections) and plate­
lets were seen. Treatments that
suppress the immune system,
such as Actemra, may cause an
increase in the risk of cancer. For
additional important safety infor­
mation, including Boxed WARN­
INGS and Medication Guide,
please visit www.actemra.com or
call 1­800­Actemra (228­3672).
For more information, please

visit actemra.com or gene.com.

NewTreatment For Rheumatoid Arthritis Patients

***
Fewmisfortunes can befall a boy which bring worse consequences
than to have a really affectionate mother.

—W. Somerset Maugham
***

***
All mothers are physically handicapped. They have only two hands.

—Anonymous
***

Many historians consider Japan’s ruling dynasty to be the oldest
in the world. Legend assigns the date 660 B.C. to the reign of the first
emperor.

Bacteria were first seen in 1676 by Anton van Leeuwenhoek, a
Dutch merchant. He is often called the father of bacteriology.

(NAPSA)—If your window and
door screens have worn out, sepa­
rated from the frame or torn, you
may need to replace them.
Whether you install them your­

self or choose a contractor to do
the job, start the process by doing
your homework. Learning more
about screen quality can help you
get the best deal.
Since all screens are not cre­

ated equal, there are several fac­
tors to consider when selecting
one:

• A better view. The latest
screens are woven with smaller
yarns, which can maximize the
outward view.
For example, Phifer’s Better­

Vue® screens have holes in
between the yarns that are 30
percent smaller than those in the
standard fiberglass insect screen,
making them so sharp, you see
the view, not the screen.
Not only do the smaller diame­

ters enhance the view and allow
more light in, they improve air­
flow and increase protection
against small insects.

• Fire safety. Check to see
that the screen has been certified
as flame retardant.

• Mildew and mold protec­
tion. Choose a line with antimi­
crobial protection that can work
24/7 for an added level of defense
against stain­ and odor­causing
microbes, such as mold and
mildew that can damage your
screens. Screens such as those
made by Phifer now have
Microban® protection built in.
• Greener screens. For

example, BetterVue® Insect

Screening is certified by the
Greenguard® Environmental Insti­
tute (GEI) for superior indoor air­
quality performance. All products
certified by GEI must pass a
series of rigorous emissions tests
and undergo quarterly tests as
well as annual recertification to
ensure their low­emission status
is maintained.
These are also important fea­

tures to consider when enclosing
your patio or porch. Choose
screens that offer superior visibil­
ity, attractive neutral tones to
coordinate with your home and
extra protection against insects.
If you are in the market for

new windows, be sure to consider
the screening that will be
installed in those windows. If they
don’t already have BetterVue® pre­
installed, ask for it.
For more information, visit the

site at www.phifer.com.

What To Screen OutWhen Buying Screens

Making the holes in the yarns
small can result in screens that
offer superior visibility.

       
         
         

     
             

       
         
     

         
       
         
           

     
       
       

           
     

   
         

       
   

   
       
     
 

       
       

       
         

         
           
         
       

         
       

       
     

     
     

     
         
       

   
     

   
 

       
     

 
 
     
   
     

   
 

     
     
         

         
         

       
           
   

       
         

     

   
     
     
 

     
 
 
 
 

     
   

       
           

         
           
           

       
         

       
       

     
         

         
     
         

       
         

         
         
     

           

         
         

   
         
         

   
     
           

           
         
     
       

           
       

                     

                   
                       

   
     
       
         
         
       

       
           
           
             

             
       

             
         
       
       

       
   

         
     
         

         
       

         
         
         
           
           
         

           
       

       
     
       

         
     

     
       
     
       
         

       
   

     
 
       

     
       
   
         
         

           
           

         
           
         
         
         

       
     

   
     

         
         

       
         

     
         
         

         
         
   
           

 
     

     
         
     

         
       

   
     

       
       
   
         

       
     
       

         
         
       
         
       
       

         
           

           
         
       

     
         
           
     

     
     
     

   
     

     

         

                 
           

   

                 

                 
                           

                   
                 

     
         
           
       

       
           
           
     
         

     
         

         
       

     
       
       
   
     

     
         
         
     
         

       
         

         
         
     
   

     
         

   
     

         
       

           
     
       

       
       

       
   

 
 

       
 

         
     
         

       
       
       
     

   
       

       
       
       

       
       

     
           
         
       

         
     

       
       

   

           

         
         
   

Munch And Crunch: Healthy Recipes For Any Time Of The Day
 
(NAPSA)—When it comes to get­

ting into shape and improving your 
overall health, you can avoid getting 
sidetracked with poor­tasting diet 
food. The key is to make health part 
of your everyday routine. 
To help you have good health 

habits, Kyle Shadix—a certified 
chef de cuisine, registered dieti­
tian and culinary expert specializ­
ing in nutrition, food and health— 
and a team of fitness and nutrition 
experts offer three scrumptious 
recipes. These easy and tasty 
recipes highlight the many ways 
to use melba toast in meals and 
snacks throughout the day: 

Chocolate Pistachio Crunch 
Makes 40 sweet and salty snacks 

4 cups (2 12­oz. pkg.) of 
semisweet chocolate chips 
(not milk chocolate) 

1 box Melba Snacks Sea Salt 
1 cup of pistachios, chopped 
and toasted 

Stir chocolate in large bowl 
set over saucepan of boiling 
water until melted and smooth, 
making sure that water does not 
touch bowl and that the choco­
late does not get too hot. Remove 
bowl from over water. Dip the 
Melba Snack into melted choco­
late to cover half. Gently shake 
off excess chocolate. Place on 
baking sheet and quickly sprin­
kle with chopped pistachios. 
Refrigerate until chocolate is 
firm, about 35 minutes. 

Caesar Salad Crunch Wrap 
Makes 1 crisp bite without 
all the fat and sodium 

1 (about 8­10­inch size) 
whole wheat flour tortilla 

2 cups shredded romaine 
lettuce 

1⁄4 cup (or to taste) low­fat 
Caesar salad dressing 

1 tablespoon Parmesan 
cheese 

4 slices Old London Melba 
Toast Whole Grain 

Cooked shrimp or sliced 
precooked chicken breast 
strips (optional) 

Toss romaine lettuce with 
salad dressing and Parmesan 
cheese. Place 2 melba toast in 
the center of the tortilla. Place 
a heaping mound of Caesar salad 
mixture over the melba toast. 
Top with 2 other melba toast and 
fold the wrap. 

Mini French Toast Dippers 
Makes 25 sweet nibblers to pair 

with nutritious fruit 

3 large eggs
 
1⁄2 cup skim milk
 
1⁄3 cup plus 12 teaspoons
 
sugar 

1 tablespoon vanilla extract 
1⁄4 teaspoon nutmeg 
(optional)
 

1⁄4 teaspoon cinnamon
 
(optional) 

1 box Melba Toast Classic 
2 tablespoons butter 

Whisk eggs, milk, 1⁄3 cup sugar, 
vanilla and spices in a small bowl. 

Healthy snacks between meals will help keep up your energy through­
out the day and will fight the urge to overindulge during meals. 

Pour mixture onto a cookie sheet 
or jelly roll pan. Place melba toast 
in single layer in egg mixture; let 
stand until soaked through, about 
3 minutes; flip if necessary. 

Melt 2 tablespoons butter in 
a large nonstick skillet over 
medium­high heat. Add 6–8 
soaked melba toast slices to skil­
let; cook until deep golden on 
bottom, about 2 minutes. 
Sprinkle top of slices with 1⁄2 tea­
spoon sugar; turn slices over 
and cook until deep golden on 
bottom, about 2 minutes. Trans­
fer French toast to plates. Serve 
with applesauce, maple syrup 
or your choice of breakfast dips. 

Sweepstakes 
For more fun, you can enter 

Old London’s “Dance Your Way to 
Hollywood” sweepstakes. One 
lucky winner will receive a four­
day, three­night trip for two to 
Hollywood, Calif. 
The star treatment includes 

hotel, airfare for two, tickets to a 
live popular TV show and a pri­
vate dancing lesson at a famous 
Los Angeles dance studio. 
Entries will be accepted through 
June 30, 2010. To learn more and 
to enter the sweepstakes, visit 
www.toastforeverydayhealth.com. 




