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(NAPSA)—Women with breast
cancer often breathe a sigh of
relief when they reach the five-
year disease-free mark. While this
is a significant milestone, breast
cancer recurrence remains an
ongoing risk for many women.
Tumors can be removed, but can
grow back, invade surrounding
tissues and organs and travel to
other parts of the body. Approxi-
mately one-third of women with
estrogen-receptor positive early
breast cancer will experience a
recurrence. 

While medical experts have
seen a decline in cancer deaths,
breast cancer remains a leading
cause of cancer death in women in
the United States. Prevention of
breast cancer recurrence has now
become an urgent priority for the
more than 2 million women who
have had breast cancer in the
United States.

Betty Agassi, a six-year breast
cancer patient and mother of ten-
nis legend Andre Agassi, is cham-
pioning the need for patient edu-
cation around the risk of breast
cancer recurrence. She wants all
breast cancer patients, their fami-
lies and friends to be aware that
breast cancer can return and often
does in some women.

“The thought of my breast can-
cer returning is very frightening.
With the support of my family, I’ve
learned that the battle with
breast cancer never ends. If the
risk of breast cancer recurrence is
an ongoing one, then so should the

effort to minimize this risk. The
fight is never over,” said Betty,
who was diagnosed in 2000. 

As part of her effort to raise
awareness, Betty is asking that
all breast cancer patients talk
with their doctors and find out
how they can reduce their risk of
cancer returning. And, she encour-
ages family and friends to show
their support in helping the
woman in their life who has
breast cancer to do all she can to
reduce her risk of recurrence.

“Knowledge, communication
and support are key to winning
this ongoing battle,” Betty added.

Knowledge—Learn all you can
about diet, lifestyle changes and
appropriate treatment options as
directed by your doctor to help
reduce the risk of recurrence. Visit
www.RibbonofPink.com for helpful
information. 

Communication—Discuss
your risk of recurrence and treat-
ment choices with your health
care professional at diagnosis,
throughout treatment and beyond.
Your healthcare professional can
guide you through the breast can-
cer continuum.

Support—Let a loved one
know you are proud of her
accomplishments and concerned
about her well-being. Send her
an e-card full of encouragement.
A free e-card is available at
www.RibbonofPink.com.

How to decrease your 
risk of recurrence

• Maintain a healthy weight
• Exercise
• Stay informed about new

treatment options
• Learn about treatment

options for which you may be a
candidate

• Avoid products containing
es t rogen ,  proges terone and
pesticides

• Communicate regularly with
your healthcare professional.
Questions you can ask: 

• Can you talk to me about my
personal risk of recurrence?

• What lifestyle modifications
can I make to help reduce my risk
of recurrence?

• What is my nodal status
and how does it affect my risk of
recurrence?

• What else can I do to help
prevent a recurrence of my cancer?

• What are the benefits and
risks of the various treatments?

Tennis Star Mom, Betty Agassi, Champions Breast Cancer Awareness (NAPSA)—When making your
list and checking it twice, don’t
forget about food safety during the
holiday season.

“While the pace is hectic, it’s
crucial to slow down in the
kitchen and remember the impor-
tance of food safety, so that friends
and family don’t leave with any
unwanted gifts,” says Debra Smi-
ley Holtzman, JD, MA, an inter-
nationally recognized safety and
health expert and author of “The
Safe Baby—A Do-It-Yourself
Guide to Home Safety.”

According to federal estimates,
about 76 million Americans suffer
from food-borne illness, and at
least 5,000 will die each year. This
underscores the importance of
food safety, especially during the
holiday entertaining season.

While there are many ways to
prevent the spread of bacteria in
your kitchen, the best way is to
never bring it inside. 

One way to avoid bringing bac-
teria into the house is to use eggs
that are pasteurized in their shell,
such as Davidson’s Safest Choice
Pasteurized Shell Eggs. These
eggs are easily identified with a
red circle P on all the shells.

This indicates that when an
egg enters your home, it is safe
from bacteria including salmo-
nella. Visit www.safeeggs.com for
additional information.

Holtzman’s Top Ten Tips for
Holiday Food Safety:

1. Wash hands thoroughly
before and after handling food and
utensils.

2. When cracking eggs for
cookie dough, use pasteurized
eggs so that licking the spoon
remains safe.

3. Refrigerate all custard-type
pies, including homemade pump-

kin pie; perishable foods can grow
dangerous bacteria when left at
room temperature for more than
two hours.

4. Keep cold foods cold and hot
foods hot. Use chafing dishes and
ice to maintain safe temperatures.

5. Cooking stuffing in a turkey
is a major no-no. The bird cooks
both from the outside and the
inside, so cook the poultry and
stuffing separately.

6. When serving mimosas, use
the highest-quality orange juice
that is pasteurized. Unpasteur-
ized juice and cider may contain
pathogens such as E.coli.

7. Wash all produce thoroughly
under clean, running water and
scrub the rind, too.

8. Foil-wrapped baked pota-
toes should be kept hot or refriger-
ated to prevent botulism.

9. When preparing eggnog, use
only pasteurized eggs.

10. Use a food thermometer to
be sure foods are safely cooked.

Holtzman’s book, “The Safe
Baby,” is available where books
are sold.

Top Ten Tips For Holiday Food Safety

There are easy ways to protect
yourself from food-borne illness.
When making cookie dough, use
pasteurized eggs so that licking
the spoon remains safe.

(NAPSA)—We all loved hot
cocoa as children and for many it
is still a favorite when stealing a
few minutes to relax, especially
during the cold winter months.
Here are two steaming milk
drinks that go beyond hot cocoa to
offer rich flavors inspired by two
classic cakes—Molten Chocolate
Cake and Strawberry Shortcake. 

Easy to prepare, these drinks
delight children and adults
equally. And they are a great way
to enjoy all the healthy benefits of
milk, including calcium. Molten
Chocolate Cake Hot Milk Drink
conjures up the deep richness of a
warm chocolate cake with layer
upon layer of chocolate flavor.
Strawberry Shortcake Hot Milk
Drink brings to mind the fruit fla-
vors of strawberries paired with a
just-baked, almond-scented
sponge cake. With these two hot
milk drinks you truly can have
your cake and sip it too.

These hot milk drinks can be
made at home in minutes using
either a microwave or saucepan.
You can use any kind of milk—
whole, reduced-fat, low-fat or non-
fat. For an adult version, add your
favorite liquor or brandy.

California is the nation’s leading
milk producer and also produces
more butter, ice cream, yogurt and
nonfat dry milk than any other
state. The state is the second-
largest producer of cheese, which is
available nationally under the Real
California Cheese seal.

Molten Chocolate Cake
Hot Milk Drink
Yield: 1 serving

8 ounces reduced-fat (2%)
chocolate milk

2 tablespoons chocolate
syrup (dark or semi-sweet)
Chocolate whipped cream
Chocolate shavings or
sprinkles

1. In a small saucepan, com-
bine milk and syrup over
medium-low heat, stirring. Be

careful not to let it boil. Pour
into glass mug.

2. Top beverage with ready-
made chocolate whipped
cream or mix two tablespoons
cocoa powder into 1 cup regu-
lar whipped cream. Sprinkle
whipped cream with chocolate
shavings or sprinkles.

Strawberry Shortcake
Hot Milk Drink
Yield: 1 serving

8 ounces milk, low-fat (1%),
reduced-fat (2%) or your
choice

1 tablespoon strawberry
syrup

2 tablespoons almond syrup
1 tablespoon strawberry

sauce (ice cream topping)
Whipped cream

1 fresh strawberry, sliced

1. In a small saucepan, com-
bine milk, syrups and sauce
over medium-low heat, stir-
ring well to incorporate the
strawberry sauce. Be careful
not to let it boil. Pour into
glass mug.

2. Top with whipped cream
and sliced strawberry.

Microwave Method: Com-
bine cold milk, syrups and/or
sauce in a microwave-safe
mug or glass and mix well.
Microwave for 30 seconds and
follow directions for garnish.

Warm Up And Wind Down With Comforting Hot Milk Drinks

This hot drink is like a slice of
molten chocolate cake poured
into a cup.

(NAPSA)—Trip-planning soft-
ware can put your vacation in the
fast lane. Microsoft Streets &
Trips 2007 with GPS Locator
includes the latest version of the
travel and mapping software. For
more information, visit http://
www.microsoft.com/streets.

**  **  **
The average household spends

about $1,900 on energy a year.
Fortunately, The Home Depot
offers a wide variety of energy-
saving appliances, tools and prod-
ucts to help your family develop
an energy savings plan. For more
information, visit www.homede
pot.com/energy. 

**  **  **
Wahl makes choosing the

proper men’s hair trimmer easier
by naming each trimmer by the
specific type of hair it trims: Goa-
tee, Beard, Mustache, Body, Ear
& Nose. Visit wahltrimmers.com
for trimming tips.

**  **  **
For definitive answers on GM

vehicle maintenance, vehicle
owners need look no further
than their owner’s manual and
the nearest GM Goodwrench
dealership. The manual details
the regular maintenance and
preventive procedures recom-
mended for keeping vehicles in
optimum condition; trained tech-

nicians at nearly 7,000 GM deal-
erships can perform the services.
For more information, visit
www.goodwrench.com.

**  **  **
You can find great recipe sug-

gestions at www.chickenofthe
sea.com. While you are there, you
can join the Mermaid Club for
more recipe suggestions, special
promotions and health informa-
tion exclusively for members. 

**  **  **
“Travel on a school bus is the

safest form of ground transporta-
tion available, eight times safer
than travel in the family car,”
said Pete Japikse, president of
the National Association of State
Directors of Pupil Transportation.
However, school bus riders should
always check both ways for cars
before stepping off the bus. For
more information about school
bus safety, visit www.napt.org.




