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(NAPSA)—Five mothers from
across the U.S. are fighting back
against a deadly infectious disease
that hits college students. They
want to make sure other parents
don’t suffer the same tragedy by
making sure their kids get vacci-
nated before heading to campus.

Each of the moms lost a child,
or has a daughter or son living
with permanent disabilities as a
result of meningococcal meningi-
tis, a potentially deadly bacterial
infection that struck their chil-
dren while they were away at
college. 

Three of the five mothers had
children who died from this
deadly campus killer. The other
two stood by helplessly watching
their children go through multiple
amputations of their arms and
legs to save their lives.

Before meningococcal meningi-
tis touched their families, these
mothers knew little or nothing
about the disease or that college
students are at greater risk.

They also didn’t know the num-
ber of college-age cases has
increased since the early 1990s. 

They had no idea how conta-
gious the disease is and that early
symptoms mimic the flu—so much
so that doctors often misdiagnose
the disease as the flu and send
students back to the dorm.

The mothers were also un-
aware that students who survive
meningitis can be left with perma-
nent brain damage, hearing loss,
or limb amputations, or that the
deadly bacteria kills up to 15 per-
cent of people who get it.

Most painful of all, they didn’t
know immunization was available
that could have protected their
children from getting meningococ-
cal meningitis. 

These five mothers have united
with the National Meningitis
Association (NMA) to form the
“Moms on Meningitis” (M.O.M.s), a
new public awareness program.
They hope to arm other parents of
college-age children with the facts
about this dangerous disease. Their
message is “Don’t Wait. Vaccinate.” 

Vaccination is highly effective
against the most common strains
of the disease and has minimal
side effects, mostly soreness from
the shot or mild fever. Immuniza-
tion lasts three to five years—the
length of time most students are
away at college. (The vaccine is
not advised for pregnant women
and people with certain medical

conditions.)
College students are at special

risk because lifestyles common in
this age group are linked with
meningococcal meningitis and
have been known to compromise
the immune system: communal
living (group houses and dormito-
ries), bars and clubs, smoking and
exposure to tobacco smoke, irregu-
lar sleep habits, and the sharing of
beverages, utensils, lip balm, etc.

To learn more about meningococ-
cal meningitis and immunization,
visit the National Meningitis Asso-
ciation web site at www.nmaus.org.
The same site also offers more infor-
mation about the M.O.M.s members
and their stories.

Mothers Group Warns Parents With College-Age Children:
Don’t Wait. Vaccinate Against Meningitis On Campus

(NAPSA)—Reducing stress is
known to contribute to a healthier
and happier life.  

That’s why as stress levels rise,
Americans continue to look for
ways to address a number of
health-related problems, such as
general fatigue, muscular-skeletal
ailments and high blood pressure.  

For many years, relaxation
has been seen as a key remedy for
alleviating stress. As a result,
many consumers have turned to
hot tubs as an effective way to
manage stress through hydromas-
sage—a combination of warm
water, buoyancy and the massag-
ing action of powerful jets.  

The soothing warmth of a hot
tub—also called a spa—is said to
help reduce stress, soothe sore
and tired muscles, ease arthritis
pain and even provide a better
night’s sleep.  

Additionally, recent studies
have shown that music also helps
reduce stress and anxiety, result-
ing in improved respiration, lower
blood pressure and improved car-
diac response.

Watkins Manufacturing, mak-
ers of Hot Spring spas, has
applied the benefits of both these
environments and combined them
in its latest offering—SpAudio, a
fully integrated music system
designed specifically for the hot
tub experience. 

Incorporating advanced audio
technology, the system sends
sound waves through the spa
shell, turning it into the speaker,
so the music is not only heard, but
also felt during this extraordinary
experience.  

Available as an option on the

company’s Grandee and Vanguard
models for 2003, SpAudio provides
an added element of relaxation,
making gathering with friends
and family or spending time alone
even more enjoyable. 

Equipped with a Sony FM/AM
Portable CD player, consumers
simply plug the device into an
external CD housing, sit back,
relax and enjoy. The volume and
equalization are easily controlled,
making it possible to customize
the sound without leaving the
water.  

Taking the relaxation experi-
ence one step further, Hot Spring
has also recently introduced its
Luminescence LED Light Kit.
This energy efficient light kit pro-
vides an array of colors to set the
visual mood for ultimate spa
enjoyment. 

Various timing, brightness and
sequence patterns are adjustable
in six soothing color choices,
including blue, aqua, green, white,
amber and red.

Music And Water Combine To Reduce Stress 

One of the latest features in
hot tub technology is a device
that integrates music with the
rhythm of the jets of water.

(NAPSA)—Whether it’s a holi-
day party, a weekend barbecue or
a weeknight meal, full-flavored
salads can improve a so-so dinner
or become a savory main course in
itself.  

From potato to tuna to mixed
greens, it just takes a little extra
something to make the salad
tease the tastebuds.

Pickles, pickled peppers and
sauerkraut are a quick, inexpen-
sive and convenient way to add
flavor to salad recipes—and they
have no fat, few calories, and few
or no carbohydrates.

Here are two recipes to help
punch up your summer meals:

Auntie M’s Deviled Egg Salad
Nancy Hale, Fresno, CA

(Low-Carb)

10 hard-boiled eggs, chopped
3⁄4 cup mayonnaise
1⁄3 cup sweet pickle relish
1 tsp. mustard

1⁄4 tsp. salt
1⁄4 tsp. black pepper

Mix all ingredients thor-
oughly and chill. Serve on let-
tuce, or with crackers.

German Pickled Potato Salad

11⁄2 pounds red potatoes, cut
into 1-inch chunks

1 package (8 ounces) sliced
bacon, diced

1 cup sliced kosher dill
pickles (1⁄2-inch slices) 

2 large scallions, sliced 
1⁄4 cup cider vinegar

1 teaspoon sugar
1⁄2 teaspoon salt
1⁄4 teaspoon pepper

In 2-quart saucepan, cover
potatoes with water. Bring to
a boil over high heat. Reduce
heat to low; cover and simmer
15 minutes or until potatoes
are just tender. Drain and set
potatoes aside. 

Meanwhile, in 12-inch skil-
let, over medium-high heat,
cook bacon until crisp, stir-
ring occasionally. Remove ba-
con to paper towels to drain. 

Discard all but 1 tablespoon
drippings from skillet; over
medium heat, add potatoes,
pickles, scallions, vinegar,
sugar, salt and pepper. Cook 3
to 5 minutes or until potatoes
are lightly browned and mix-
ture is heated through, stir-
ring frequently. Add drained
bacon and blend well. Serves 6 

Salads Make Summertime Meals Sensational!

Adding a little something extra
to salad can tease the tastebuds.
Try pickles.

by William R. Hawkins
(NAPSA)—After the 1991 Gulf

War, many victorious American
military units came home only to
be disbanded as the armed forces
were cut by 40 percent during
the 1990s in the mistaken belief

t h a t  t h e  w o r l d  
had become a more
peaceful,  harmo-
nious place.

The same error
may be made again,
this time cutting
even deeper into the
defense industrial

base whose skills and innovation
created the “shock and awe”
weapons that brought such quick
victory in the Iraq War.

The threat comes from civilian
“transformers” in the Pentagon
who want to change current law
to allow widespread waivers of
domestic source and content
requirements and of “Buy Ameri-
can” provisions. Such waivers
would allow foreign defense
firms—many owned by foreign
governments at odds with current
U.S. policy—to replace U.S. firms
and workers in supplying Amer-
ica’s armed forces.

The United States cannot
afford to let happen to the defense

industry what has happened to
other industries that have gone
down the outsourcing route.
Many of these globalizing corpo-
rations have “hollowed out” their
American operations so much
they can no longer function inde-
pendently of their foreign connec-
tions. It would be the ultimate
“penny wise, pound foolish” error
if American military forces or
weapons manufacturers ever
became dependent on imports
whose supply could be disrupted
or withheld in a crisis.

Defense suppliers are open to
the same temptations to outsource
production and jobs to raise prof-
its as other commercial firms. But
the defense industry is not like
other lines of business. It provides
the wherewithal needed to main-
tain America’s global preeminence
and national security.

American defense firms’ contin-
ued vitality—and independence
from foreign control—must be pre-
served as a core objective in
national security planning. Domes-
tic sourcing and “Buy America”
provisions support that goal.

William R. Hawkins is Senior
Fellow at the U.S. Business and
Industry Council in Washington,
D.C.

America’s Defenders Depend On American Suppliers
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***
Ideas go booming through the
world louder than cannon.
Thoughts are mightier than
armies. Principles have
achieved more victories than
horsemen on chariots.

—W.M. Paxton
***

***
If you have nothing else to do,
look about you and see if there
isn’t something close at hand
that you can improve! It may
make you wealthy, though it is
more likely that it will make you
happy.

—George Matthew Adams
***

***
Look to a gown of gold, and you
will at least get a sleeve of it.

—Sir Walter Scott
***




