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(NAPSA)—A chicken sandwich
bursting with great flavor recently
earned the $1 million grand prize
in the 40th Pillsbury Bake-Off®

Contest.
Denise Yennie, a business con-

sultant and mother of two from
Nashville, Tenn., took home the
prize for her quick-and-easy
Chicken Florentine Panini recipe,
which she based on the grilled
panini sandwiches now popular at
restaurants.

For all 100 recipes in this year’s
Bake-Off® finals, visit the contest
Web site at www.bakeoff.com.

Chicken Florentine Panini

1 can (10 oz.) Pillsbury
Refrigerated Pizza Crust

1 box (9 oz.) Green Giant
Frozen Spinach

1⁄4 cup light mayonnaise
2 garlic cloves, minced
1 Tbsp. olive oil
1 cup chopped red onion
1 Tbsp. sugar
1 Tbsp. vinegar (cider, red

wine or balsamic)
2 boneless, skinless chicken

breast halves
1⁄2 tsp. dried Italian

seasoning
4 slices (4” diameter)

provolone cheese

Heat oven to 375°F. Unroll
dough; place in ungreased
15x10x1-inch baking pan.
Starting at center, press out
dough to edges of pan. Bake for
10 minutes. Cool 15 minutes or
until completely cooled.

Meanwhile, cook spinach as
directed on package. Drain
well; squeeze dry with paper
towels.

In small bowl, combine
mayonnaise and 1 of the garlic
cloves; mix well. Refrigerate.

Heat oil in small saucepan
over medium-high heat until
hot. Add onion; cook and stir 2
to 3 minutes or until crisp-ten-
der. Add sugar and vinegar.
Reduce heat to low; simmer 3
to 5 minutes or until most of
liquid has evaporated, stirring
occasionally.

To flatten each chicken
breast half, place, boned side
up, between 2 pieces of plastic
wrap or waxed paper. Working
from center, gently pound
chicken with flat side of meat
mallet or rolling pin until
about 1⁄4-inch thick; remove
wrap. Sprinkle chicken with
Italian seasoning and remain-
ing garlic.

Spray large skillet with
nonstick cooking spray. Heat
over medium-high heat until
hot. Add chicken; cook 8 min-
utes or until browned, fork-
tender and juices run clear,
turning once.

Cut cooled pizza crust into 4
rectangles. Remove rectangles
from pan; spread each with 1
Tbsp. mayonnaise mixture. Top
2 rectangles with chicken,
spinach, onion mixture, cheese
and remaining crust rectan-
gles, mayonnaise side down.

Heat large skillet or cast
iron skillet over medium heat
until hot. Place sandwiches in
skillet. Place smaller skillet on
sandwiches to flatten slightly.
Cook about 1 to 2 minutes or
until crisp and heated, turn-
ing once. Cut each warm sand-
wich into quarters.

Makes 8 sandwiches; 4 servings.

Tasty Grilled Sandwich Wins
Million-Dollar Prize

Quick-Growing Conifers
(NAPSA)—If you’re pining for

the beauty and privacy that coni-
fers can add to your yard, you may
not have to wait as long as you
think. There’s a fast-growing tree
that can quickly spruce up the
place—even more, it grows readily
in both sun and shade.

One of the fastest-growing of
all conifers is the Thuja X Green
Giant, which grows three to five
feet per year. This bionic hybrid
was the 1998 Pennsylvania Horti-
culture Society’s Gold Medal Plant
Award winner.

The Green Giant is a tough
plant that is easy to grow. It toler-
ates almost any soil, is resistant
to damage from ice and snow and
is able to withstand drought once
established. It’s also deer- and
bagworm-resistant and is a good
replacement for the disease-prone
Leyland Cypress and New Eng-
land’s dying Hemlocks. It eventu-
ally will grow to up to 40 feet in
height and a slender 10-foot-wide
span.

For more information about the
Green Giant, a USDA National
Arboretum Elite plant, call (888)
855-3300 or visit the Web site at
www.greengianttrees.com.

Fast-growing conifers are just
the thing for added privacy or
beauty for the yard.

(NAPSA)—What are migraine
headaches? What are the symp-
toms? What causes them? And,
most importantly, what prevents
them? A common type of chronic
headache, migraines affect six out
of every 100 people—about 17 mil-
lion Americans.

More common among women,
migraines usually strike people
between the ages of 10 and 60.
Migraine headaches are usually
accompanied by throbbing, pulsat-
ing pain on the left, right or both
sides of the head, and the pains
are either severe or dull. Depend-
ing on the severity of the attacks,
these headaches usually last six to
48 hours.

Even though symptoms of
migraine headaches vary from
person to person, there are still
some common symptoms that are
evident in most migraine cases.
These may include nausea, vomit-
ing, blurred vision, sensitivity to
sound and light, and a tingling
sensation. Severe migraines may
incapacitate a person.

While migraine is most often
inherited genetically, many re-
searchers are taking a closer look
at the changes in the brain and
blood vessels occurring with
migraines. Some believe that
changes in brain activity cause
the nervous system to respond.
This leads to inflamed blood ves-
sels and nerves around the
brain, which can result in a
migraine.

Environmental factors can also
trigger migraines to flare up, such
as specific noise pitches, lighting
situations, weather and high alti-
tudes. In addition, flare-ups can be
instigated by physical factors and
eating habits. These include too
much sleep or too little sleep;
stress; certain foods containing
monosodium glutamate (MSG),
such as seasoning salts and sauces;
and foods containing high levels of
nitrates, such as sausage, hot dogs
and smoked fish.

Migraines may also be associ-
ated with gender. For instance,
many women have migraine
attacks linked to their menstrual
cycles. In these cases, fluctuating
estrogen levels are believed to
play a role. Fortunately, this type
of migraine tends to decrease in
frequency with age.

In an effort to gather as much

information as possible about
migraine, the American Osteo-
pathic Association, which repre-
sents more than 47,000 osteo-
pathic physicians, joined six other
national physician organizations
to form the U.S. Headache Con-
sortium. The group developed a
set of practice guidelines for
physicians to use when diagnosing
and treating patients who suffer
from migraines.

Although a cure for migraines
has yet to be found, those suffering
from this condition do not have to
live with the pain. One way to
overcome these chronic headaches
is to learn how to manage them.
This generally consists of drug
therapy and lifestyle management.
There are many migraine drugs
available, but it is important that
you find one that is best for your
migraine condition.

Adjusting your lifestyle to avoid
environmental elements that can
trigger migraine headaches, such
as dusty rooms, bad lighting,
humid areas and noise levels, may
also help to decrease the likelihood
of attacks.

With proper knowledge about
migraines and a physician’s care,
the frequency and severity of
migraine attacks may decrease
dramatically—allowing you to live
your life more comfortably.

Osteopathic physicians (D.O.s)
are fully licensed physicians able
to prescribe medication and per-
form surgery. They treat people,
not just symptoms.

To learn more about D.O.s and
osteopathic medicine, visit the
American Osteopathic Associa-
tion’s Web site at www.aoa-net.org
or call toll-free 1-800-621-1773.

Migraines: More Than Just A Headache

Osteopathic physicians can
help people manage their mi-
graine headaches.

(NAPSA)—Among the stories
of heroism and help offered in the
wake of the attacks of September
11, one of the more unusual efforts
came from the largest supplier to
companion-animal veterinary clin-
ics in the nation, Henry Schein,
Inc. When rescuers still held out
hope for finding hundreds of peo-
ple in the wreckage of the World
Trade Center, they sent in search-
and-rescue dogs specially trained
to detect those who might have
survived the carnage. However,
the health and safety of the dogs
were threatened by the sharp and
twisted debris the animals were
forced to pass through.  The VCA
Antech-managed Manhattan ani-
mal hospital responded quickly
and asked that Henry Schein
rush in hundreds of veterinary
supplies, ranging from protective
foot pads to IV solutions meant to
keep the dogs hydrated amidst
Ground Zero’s smoke and heat.

By definition, estate jewelry is
a term used loosely to mean any
previously owned jewelry. The

most sought after estate jewelry
typically features fine workman-
ship and high quality stones, as
well as one-of-a-kind pieces. To be
dubbed “antique,” a piece must be
more than 100 years old. Whether
one appreciates estate jewelry for
the fine workmanship, vintage
styles, or good deals, it’s wise to
be educated before buying. For
those looking to become even
more savvy estate jewelry buyers,
training in gems and gemology is
available. Call GIA at 800-421-
7250, ext. 4001, or go to www.
gia.edu/education.

(NAPSA)—Florence Hender-
son, known to many as Mrs. Carol
Brady on “The Brady Bunch,” has
taken on a new role as an advo-
cate for osteoporosis education.
After being diagnosed with the
disease, she has become a tireless
campaigner for osteoporosis pre-
vention and treatment. Today she
leads a group of “Fracture Fight-
ers” who take a personal stand
against this debilitating disease
in their home states. For more
information about osteoporosis,
visit www.fracturefighters.com.

Drop in on a group of college
students in their dorm or apart-
ment after 9 p.m. and there’s a
good chance you’ll find them
snacking to satisfy their hunger.
Look a little closer and you’ll
notice that the snack of choice for
many male students is barbecue
potato chips, while there’s a high
probability that the female stu-
dents will be eating sour cream

and onion potato chips. These
findings—from a national survey
on college students’ snacking pref-
erences, sponsored by the Snack
Food Association (SFA) and the
National Potato Promotion Board
(NPPB)—correlate with nation-
wide statistics; potato chips are
the most popular savory snack in
the U.S., with more than 1.6 bil-
lion pounds sold each year. To
learn more, visit the Snack Food
Association Web site at
www.sfa.org.

(NAPSA)—To help simplify
gardening, use VELCRO brand
Plant Ties to secure flowering
vines and foliage shrubs such as
bougainvilleas and viburnums.
They are also useful for staking
tomatoes and sunflowers. Protect
the base of flowering and shade
trees from insects, lawnmowers
and rakes with self-gripping VEL-
CRO brand Tree Wrap.

Known as “Hollywood’s best-
kept beauty secret,” Frownies, a
method of smoothing out frown
lines and wrinkles, have been
keeping lines at bay on the likes of
Glenn Close, Tina Louise, Audrey
Meadows, model Dayle Haddon,
even the Kennedy women, since
1889—the year Margaret Kroesen
discovered she was developing
wrinkles and frown lines. Frown-
ies promote facial fitness by re-
educating the facial muscles that
lose their tone from years of
squinting, furrowing the brow
and making facial expressions. To
find out more about these “small
wonders,” call (800) 648-6891 or
visit www.frownies.com.




