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Nadia Chaudhry, MD
is  board-certified in
internal medicine and
women’s health. She has
been in private practice
since 2000. Dr. Nadia
received her Doctor of
Medicine degree at the
University of Medicine &
Dentistry of New Jersey (UMDNYJ). She is a
member of the American Society for Laser
Medicine & Surgery, American Academy of
Aesthetic Medicine, American Society of
Mesotherapeutic Liposculpture and the American
College of Physicians. Dr. Nadia specializes in
laser and cosmetic dermatology and holistic
integrative medicine.

Robert Davis, DO, is a
board certified family
physician who practices
conventional medicine
with a holistic approach.
He utilizes homotoxi-
cology to encourage
natural healing. Dr. Davis
has been expertly trained

in Biopuncture and regularly performs the
technique in his office to provide a safe and
effective natural option to treat musculoskeletal
and other disorders. He is a founding partner of
Integrated Family Medicine in Voorhees, New
Jersey.

Naomi L. Hubbard is
the Executive Director of
Camden County Council
on Alcoholism & Drug
Abuse, Inc. (CCCADA).
Mrs. Hubbard has a B.A.
in Human Services from
Antioch  University of
Ohio. She is a National
Certified Addiction Prevention Specialist, Certified
Addiction Specialist, a fellow graduate of Neigh-
borhood Leadership of New Jersey and Certified
Intervention Counselor from the Johnson Institute.

Polina Karmazin, MD,
is a board certified family
physician with over 25
years of experience.
Dr. Karmazin is a third-
generation physician in
her family who over
the years developed an
appreciation for and
expertise in holistic approach to human health

Www.cam Cl encoun [)'\V'() man.com

She offers her patients a balanced blend of treat-
ments combining regular modern medicine,
acupuncture, biopuncture and homeopathy,
along with an array of special beauty and anti-
aging treatments, such as Restylane® injections,
to make her patients feel and look their best
inside and out. She practices medicine at her
Voorhees office.

John Marmarou, DPT
is Director of Therapy
Services for Total Rehab
& Fitness (TRF). John
was recently awarded his
Doctorate of Physical
Therapy (DPT) Degree
from Thomas Jefferson
University. TRF is a
multidisciplinary rehabilitation center located in
Cherry Hill. TRF takes a multidisciplinary
approach to patient care by offering physical
therapy, occupational therapy, speech therapy
and counseling services under one roof.

Larry Rosen, MD,
FACOG, DABOG, received
an undergraduate degree
from Villanova University,
his MD from Rutgers
Medical School and
completed his residency
at Cooper Hospital. He
is a member of the
American Board of Obstetrics and Gynecology,
elected 2001 Vice Chair of the NJ section of the
American College of Obstetrics and Gynecology
and received 2005/2009 Volunteer Faculty
Teaching Award from Jefferson University. He is
the Medical Director of the Virtua Center for
Women in Voorhees.

Howard M. Saul, DO,
FACOOG is a board
certified gynecologic
oncologist. He serves as
Director of Gynecologic
Oncology for The Center
for Cancer and Hemato-
logic Disease. Dr. Saul
has been treating women
with gynecologic cancer in South Jersey for the
past 20 years. His philosophy of practice is to
deliver the latest in cancer treatment to the
women of South Jersey in the region in which
they live. Dr. Saul has been involved in many
pioneering cancer treatment studies, and is an
active invited speaker at many medical meetings
and cancer support groups. He is also experi-
enced in the use of the da Vinci® Robotic
Surgical System.

| 6 |

Stephen W. Sawin,
MD, FACOG completed
both his Residency in
Obstetrics and Gynecology
and his fellowship in
reproductive Endocrinology
and Infertility at the
University of Pennsyl-
vania. After fellowship,
Dr. Sawin moved to Asheville, NC where he
was the director of Reproductive Endocrinology
and Infertility for the Mountain Area Health
Education Center. He joined South Jersey
Fertility Center in 1992. His special interest
andexpertise is in the areas of polycystic ovary
syndrome (PCOS), surgical management of uterine
fibroids (myomectomy), ovulation induction and
in vitro fertilization (IVF).

Tom Simms, RN, CHPN
is Director of Education
and Quality at Light-
house Hospice, Inc
located in Cherry Hill,
NJ. With over 35 years
experience as a Regis-
tered Nurse, he lends a
significant expertise to
the Lighthouse hospice program. Mr. Simms is
also Section Leader for the National Council of
Hospice and Palliative Professionals Steering
Committee on Development, Public Relations
and Marketing. He was formerly co-Chairman
of the Hospice-Veterans Partnership for the NJ
Hospice and Palliative Care Organization.

Sherry Stiles Riles &
John Riles are Certified
Health Advisors for Take
Shape for Life. “Life
Style for Balance” with
Take Shape for Life
became their passion
after they both lost
weight and eliminated
medications and health concerns from their own
lives. They believe in paying it forward. Helping
others take that first step towards optimal health
has been a rewarding experience for them.

Angela Veloudios, M.D.,
FACS is a fellow of the
prestigious American
Society of Ophthalmic
Plastic and Reconstructive
Surgery (ASOPRS), one
of only approximately
400 surgeons nationally
who has received certifi-
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Continued from page 6

cation for this subspecialty of ophthalmology. She is also a Fellow of the
American College of Surgeons (F.A.C.S.) and has published numerous
journal articles on various topics in her subspecialty. Dr. Veloudios is an
attending surgeon at the Wills Eye Surgery Center, Cooper University
Medical Center, Virtua Memorial Hospital and Lourdes Rancocas Hospital.

Marilyn Kleinberg is the Executive Managing
Director of eWomenNetwork South Jersey.
eWomenNetwork is a membership-based marketing
and media company designed and created to provide
women with opportunities to promote, grow and
transact business with other women business profes-
sionals. A high tech, high touch organization with a
focus on each member from a holistic point of view —
healthy mind, healthy body, healthy business —
eWomenNetwork events are designed to educate and enlighten so women work
smarter, with better tools and better understanding of the process of success.

Jennifer Hoheisel, is an associate professor of
philosophy at Camden County College, also
serving as director of the Honors Program and
coordinator of the Liberal Arts Program. Off-
campus, she serves on the board of Parents of
Autistic Children Together and the Coriell Institute
for Medical Research’s Informed Cohort Oversight
Board.

David S. Bross, Esquire has been licensed in the
state and federal courts of New Jersey and Pennsyl-
vania since 1981. Mr. Bross was formerly a Benefit
Authorizer for the Social Security Administration.
He is a sustaining and active member of the National
Organization of Social Security Claimants’ Repre-
sentatives (NOSSCR), the National Organization of
Veterans (NOVA), the New Jersey chapter of the
American Trial Lawyers Association (ATLA), and
£ various county associations. He has written a regular
column for Burlington and Camden County Woman for the past 10 years.

Children

Jill Mayo, MEd, has been the Director of St.
Andrew’s Nursery School and Kindergarten since
1989. Committed to nurturing and educating young
children in a positive manner, she has carefully
selected a loving and dedicated staff of twenty. The
school’s philosophy is to provide children with a
well-rounded program that emphasizes age appro-
priate learning through play and teacher interaction
with each child individually as well as in a group
situation. St. Andrew’s has been licensed by the State of New Jersey since
1966, and its solid reputation draws families from the tri-county areas.®

For information on how to become a CCW Contributor or for other inquiries, please
call 1-877-403-4334 or visit www.burlingtoncountywomanonline.com.
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Friday, November 19,2010 - 7 p.m.
Blackwood Campus
Camden County College

Join alumni and friends of Camden County College at
our first-ever casino fundraiser! Admission charge of
$45 includes hors d'oeuvres, bar, $100 in chips and a
chance to win great prizes! Table games include black-
jack, craps, roulette, Texas hold ‘em and a money wheel.

Sponsorship opportunities are also
available. For tickets and information,
contact the Office of Foundation &
Alumni Relations at (856) 374-4946
or mdaly@camdencc.edu.

Foundation

Camden County WOMAN ¥ Fall 2010


www.autismspeaks.org
www.burlingtoncountywomanonline.com

HEALTH

A Celebration for Life

arely, if ever, in the course of

an individual’s serious illness

and treatment is there one,

single, readily-apparent moment
when the focus of care clearly shifts
away from being curative and becomes
palliative or, hospice care. Just as treating
the disease is a process, so is preparing
ourselves for end of life when cure is no
longer possible.

The preparation begins with an honest
discussion about the disease and its
outcomes. Hospice specialists are experts
at this and are adept at working closely with physicians and other
providers in developing and implementing an appropriate hospice
plan of care which meets the individual’s needs and wishes.

Hospice is a specialized approach to caring for people who are
dealing with end-of-life issues as a result of being terminally ill.
Hospice care stresses relief of symptoms as opposed to curative
interventions. Hospice focuses on quality of life by offering
physical, psycho-social, and spiritual care in addition to the
medical oversight necessary to meet the patient’s unique needs.

The professionals who comprise the hospice “team” are trained
in providing support and care for not only the individual patient
but, the entire family as they take on the challenges of care-giving

Thomas J. Simms,
RN, CHPN

1-888-HOSPICE

1040 Kings Highway, Suite 100
Cherry Hill, NJ 08034

www.lighthousehospice.net

WWW. CklITldCllCO UﬂnyOI‘IlﬂH.COHl

| 8 |

and grieving. The team helps patients, their partners, and their
loved ones focus on setting and achieving realistic end-of-life goals
for whatever time remains.

Current standards for hospices are set out by the National
Hospice and Palliative Care Organization. Those standards, in part,
include the following:

“Hospice provides support and care for persons in the last
phases of incurable diseases so that they may live as fully and
comfortably as possible. Hospice recognizes dying as part of
the normal process of living and focuses on maintaining the
quality of remaining life. Hospice affirms life and neither
hastens nor postpones death. Hospice exists in the hope and
belief that through appropriate care and the promotion of a
caring community sensitive to their needs, patients and
families may be free to attain a degree of mental and spiritual
preparation for death that is satisfactory to them.”

For most of us, it is far easier to contemplate our own death
than to accept that a loved one has entered into the final season of
life. There is no welcome time for this realization. However, when
a cure is not available, comfort is. Lighthouse Hospice specializes
in providing comfort and care.

Each year, the month of November is nationally recognized as
“Hospice and Palliative Care Month”. Hospice organizations such as
Lighthouse Hospice, the New Jersey Hospice and Palliative Care
Organization, the National Hospice and Palliative Care Organization,
and the Hospice Foundation of America host events to increase
awareness of palliative and hospice care. Many of these organiza-
tions “celebrate” their employees, volunteers, and caregivers who
bring quality to the lives of patients throughout our country. As an
individual, you can help celebrate hospice by supporting your local
hospice, state and/or national hospice organizations.

Lighthouse Hospice would especially like to thank its
employees, volunteers and its many friends in the community such
as the staff at Burlington County Woman and Camden County
Woman magazines for their dedication to and continuing support
of Lighthouse Hospice.

If you would like more information about hospice and
palliative care, please contact Lighthouse Hospice at
1-800-HOSPICE or, www.lighthousehospice.net. ®
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HEALTH

A New Paradigm For Wholistic Health and Healing

ouldn’t it be wonderful

to wake up every day

excited, energetic, grateful

and appreciative...knowing

you can handle any challenges that life throws
your way? That “positive” energy and flow is
possible for everyone, but it is a conscious and
active choice we make for better “health”...
“Wholistic Health”. This concept of health
encompasses and enhances the “whole
person”, rather than viewing or treating our
individual parts or functions as separate
entities. The body, mind and spirit are not
independent of one another. They are inter-
twined. ~ What affects one affects the
others. No one science or specialty or style
has all the answers for bringing a person to
optimal health. As breakthroughs in modern
medicine continue to evolve rapidly and the
benefits of alternative healing modalities are
better understood, we are able to take our
health and wellness to a whole another level.
HOPE Medical Spa sets the precedence

for an innovative wholistic paradigm in
beauty, health and wellness. We believe the
best investment you can make is having
sacred respect for your body and your life.
The body has the absolute capacity to regen-
erate itself. At Hope, we help to empower
you to achieve balance and beauty in every

New HOPE For
Sun-Damaged Skin

\VVVVV.CRHldCIlC() u Il[y\V()HlﬁIl. com

aspect of your health: physical,
nutritional, hormonal, energetic,
spiritual, stress management,
relationships and self. We must
come into healthy balance to feel
energized, be hopeful, so we can
radiate from within. Are you
balanced and happy in all of
these areas? Are you in love with
your body and your life?

Here at HOPE, we integrate
the best of Western Science and

Dr. Nadia

customized to provide real
solutions to serve YOU.

HOPE is committed to excel-
lence, which is why our patients
know, value and trust us. We
promise to deliver only the very
best of what laser and cosmetic
dermatology has to offer. Our
integrative approach further
supports you in discovering your
beauty beneath. Every piece is
vital. Every person and transfor-

Eastern Wisdom to provide limitless possibil-
ities and endless pathways to tender transfor-
mations. Dr Nadia has redefined Excellence in
laser and cosmetic dermatology easily and
naturally creating vibrant, glowing and
luminous skin. Our expansive use of lasers and
lights safely and dramatically provides a
myriad of new ways for the regeneration and
healing of damaged, inflamed skin and tissue.
These technological advances offer new hope
for many clinical skin conditions and all skin
types including acne, rosacea, advanced sun
damage, early skin cancer, wrinkles, scarring,
keloids, inflammation, burns and wounds.
Our innovative protocols are individually

mational journey is important. We continue to
expand our vision here at HOPE, offering
more choices and pathways to best guide and
empower our patients for better health, vitality
and longevity. Many practitioners and healers
are aligning to help assist us in this expansive
vision of Health and Wholeness. You choose
what path, what pace, what style works for
you. It’s your body, your health, your respon-
sibility, your life...your Choice! Just open
up to limitless possibilities and allow the
co-creative journey to begin... B

For more information, please call Hope Medical Spa
& Holistic Health Center at (856) 988-8230 or visit
www.hopemedicalspa.com.

° Sun-Damaged Skin
* Wrinkles

¢ Red Faces/Rosacea
* Brown Spots

g\ Hi

mh- —

Redefining Excellence in Laser and
Cosmetic Dermatology

HoOPEFUL SOLUTIONS FOR...

¢ Oily Skin

e Large Pores

* Skin Tightening
* Skin Toning

I thank God everyday for bringing me to Dr. Nadia and her team. The
changes and transformation of my face and skin have triggered and
ignited the transformation and growth of me, the person. ~ CHRISTINA

$100 OFF HOPE Medical Spa & Holistic Health Center | 5o SE
Sun Dr. Nadia Chaudhry 2-4-1 Deg|
pDamage 12000 Lincoln Drive West ¢ Marlton, NJ 08053 ($120
Repall " 856.988-8230 ¢ www.hopemedicalspa.com °'INgs)

tﬁfi‘ P E
tg;gﬁ

Medical Spa & Holistic Health Center

* Body Contouring
* Love Handles

° Muffin Tops

* Flabby Arms

We’d love to get you started on your Transformational Journey!

| 91
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Multiple Sclerosis and Women

ultiple Sclerosis believes we can make a difference! The MS Society has a multitude
affects women up of resources which can significantly lighten your load and help on
to four times as a financial level as well. If qualified, one can receive up to 80
often as men, it is hours of “free” home care provided by TLC HomeCare Services in
g,unpredlctable disabling disease of | Moorestown, New Jersey.
the central nervous system with symptoms Please call us at 856-234-8700 for more information or visit
5'"'1-..-\ ranging from numbness and tingling to blindness and | our web site at www.tlchomecareservices.com ®
parailys1s MS is not contagious, directly inherited, or always
severely disabling. Being diagnosed with MS is not a reason to

stop working, stop doing things that you enjoy or give up hope of Home is Where the Heart Is.
having children. MS symptoms vary between individuals and
fatigue is a common symptom. One woman commented that living Its your mother, father, sister or son.

with MS was like walking under water with a fur coat on.

TLC HomeCare Services has partnered with the National MS
Society of the Greater Delaware Valley to provide home care
services to those living with MS in South Jersey. We can help a
little or we can help a lot. We can prepare meals, throw in a load
of laundry or provide transportation to doctor appointments. Our We’re pre-screened, bonded and insured.
caregivers are knowledgeable about this disease and understand
the toll that it takes on one’s body and mind. Let us help you with
your activities of daily living or just be there to give you encour- /////
agement and support. ) B oz TLC

If you or someone you know has MS please call TLC TODAY 856-234-8700 C 4
to receive a helping hand. We are part of the sisterhood that

! Do You Need An MRI? Relax.

t If you need an MRI, you need to know you have a choice of where to get one.
Fact is, your insurance carrier is going to pay the same amount for you to have
your MRI at a facility in a traditional "closed-in" claustrophobic unit—
or here at UPRIGHT MRI where you can actually relax.

You can choose.

MR I We p ut That’s right. Where you choose to have your MR1 is, in fact, your choice.

If you are frightened by a “closed-in” MRI unit, you have the choice to come

They have an illness, suffered an accident, welcomed a new
baby or are faced with developmental challenges. We know you get
better health at home and often you need help—sometimes a little,

sometimes a lot. Call us for simple errands or more personal care.

We put our heart into everything we do for you.

www. TLCHomeCareServices.com \ HomeCare Services, LLC

to UPRIGHT MRI, where you will sit up for the procedure, watch TV,

th e fO cu S O n AND yes, relax. What’s more, the results of your MRI will be read by one
of the nation's top-rated radiologists, G. Tom Morea, MD.
Just another reason to relax.
th e R o Check out your options. More expensive equipment that won’t cost you
o any more than any other source.

Trust us. Call the number below for your appointment. Then... Relax!

|mi]]|U_PRIGHT MRI

EREY
IJl Lides dirlead W0 Dpartelnd Dl O Ol #ry BRIV

701 Route 38 East, Cherry Hill, NJ 08002

856-486-9000
uprightmriofcherryhill.com

Upright MRI is “Accredited by the American College of Radiology”

Relax.



www.tlchomecareservices.com
www.tlchomecareservices.com
www.uprightmriofcherryhill.com
















STYLE

Tips When Choosing Skin Care and
Makeup Products for Skin with Rosacea

onsistent, gentle skin care and effective use of makeup menthol (21 percent), peppermint (14 percent) and eucalyptus
can make a visible difference in managing rosacea and oil (13 percent). Most respondents said they avoided astringents,
improving the look of your skin. The key is to use exfoliating agents and other types of products that may be too
products and techniques that minimize irritation. One harsh for sensitive skin.
good guide: look for products that are noted as appropriate for Choose fragrance-free skin-care and makeup products.
sensitive skin or skin with rosacea — and avoid any products thatAccording to the American Academy of Dermatology,
sting, burn or cause irritation. “Fragrances cause more allergic contact dermatitis than any
In a National Rosacea Society survey of 1,066 patients, 41 other ingredient.” Skin is a vast portal for allergens, and the
percent reported that certain skin-care products aggravated theiirritations allergies bring can weaken skin even more. Using
condition and 27 percent said certain cosmetics also calsedragrance-free and allergy-tested products reduces your risk of
rosacea flare-ups. To avoid irritation, follow these tips when skin irritation. Note that “allergy tested” shouldn’t be confused
choosing skin-care and makeup products: with “hypoallergenic,” a term that is not clearly defined by the
Watch out for common rosacea irritants.In surveys conducted ~ cosmetics industry.
by the National Rosacea Society, many patients cited |the Test a product first. Before using a product on your face, try it
following ingredients as triggers for irritation: alcohol (66 on a patch of skin in a peripheral area, such as the nedu If y
percent), witch hazel (30 percent), fragrance (30 percent), have a reaction, avoid the product and note the ingredients.
Rosacea nitants may vary from person to person, so your
individual skin’s eaction should be your guide.
E m e ral d 2000 Sal 0 n Use minimal products.Rosacea patients should also consider
reducing the number of items these on their skin by choosing

& Hair R9p|acement Center products with multiple functions.

Source from the Nathal Rosacea Society. For more amfmation visit
WwWw.rosacea.org.

Specializing in Solutions
for Medically Related Hair
Loss and Fine & Thinning Hair

Individually Customized
Hair Replacement Solutions

Free Private, Confidential
Consultations for Women
and Men

Healthy Color Options for
Fine & Thinning Hair
Over 25 Years Experience

Human Hair
Extensions

for fine/thin hair
that do not cause
damage or breakage.

$$_o(l)JRCF)|F|2:3TF 856-7/51-18%

COLOR 324 Rr. 73 UTH

TREATMENT VOORHEES, NJ 08043
New Clients Only.

Must present coupon at time of service. [AAMAVASILIS rald2000salon.co

Not valid with other offer or prior

purchase. Expires 12/15/10. - |:| -
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= Shave years
2 off your bath!

Transform your bath info a fresh get-away retreat...
the whole family will think it's just ducky!

We’re experts at home additions, kitchens,

bathrooms, exterior and interior

renovations, and energy-efficiency

improvements that will change the way
you live in your home.

Visit CiprianiBuilders.com for great
ideas about your new bath.

REMODELING
SOLUTIONS

Right Choice. Right Price. Right Now.

Xtremely Healthy
Cookware for
Healthy Eating

hether you're holding an intimate party for two or cooking up a Cathy Atln,S
feast for a crowd, you will want to make sure your kitchen is stocked

with plenty of Xtrema cookware by Ceramcor. The high-temper- DomeStIC SeI'VICC

(856) 853-8398
665 North Broad Street
Woodbury, NJ

Bob S.
Project Manager

ature ceramic cookware is the healthiest, most sustainable and . ;EO ° .
most versatile cookware on the planet and is completely manufactured with fl)!euunum . ¢ OE!E”““'Q
for Farticular People

natural minerals from the earth’s crust. Xtremely Healthy Cookware for Healthy
Eating, Xtrema is made of ceramic from the inside out. That means no metal or
chemicals leech into the food being cooked in it. As a result, the true flavor of the Cleaning Franchise!
cuisine always shines through. What's more, the !

) stove to broiler to table versatility makes cooking,

serving and cleanup a breeze. Learn more about
the Xtrema by Ceramcor cookware line online at

Xtrema http://www.Ceramcor.com.

One lucky Camden
County Woman reader will |
win an Xtrema steamer and

the newly debuted Flair non- . <
stick skillet!! Sign up to receive Call 856-596-2584 or
Camden County Woman'’s visit www.cads-nj.com
FREE My CCW e-newsletter. D\ UNIQUE

. N FRANCHISE
Email us today at MyCCW@ yeans i OPPORTUNITIES
camcowoman.com. AVAILABLE!
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The sink industry is being revolutionized!

Sinks and types of installation
methods have gone through an
evolution of materials, designs, and
ingenuity. The Neanderthals used
large rocks that were eroded into concave
shapes by centuries of rain, as sinks.

The sink of today was introduced in the
1920s by the Monel Company, who
manufactured sinks out of various metals
including carbon, nickel, iron, manganese
and silicon. During World War II those
metals were needed for the war effort,
forcing change in the sink industry.
Stainless Steel sinks were introduced.
Today there are a wide variety of materials
to choose from: stainless steel, ceramic,
glass, stone, wood, and now reinforced
acrylic sinks.

The material aspects of sinks are not
the only innovations. Sink integration has
also changed the industry. Before you
were limited to a top mount, drop in or
under mount installation. Then the integral
sink concept was introduced. This is a
process where the sink and the countertop
are fused together giving you a one piece
worktop system. This method was first
introduced in the solid surface industry. It
was, and still is, the ultimate choice when
it comes to hygiene and aesthetics.

The industry is once again being
revolutionized. You can now get the same

’

“seamed in” sink appearance and
performance with a laminate top.

Wilsonart, the leader in the laminate
industry, has introduced their line of
Wilsonart HD sinks. Wilsonart HD sinks
are reinforced acrylic sinks designed to be
under mounted to laminate countertops.
Wilsonart has developed an adhesive and
installation method giving you a smooth
transition from the laminate countertop
into the sink.

The sinks have a curvaceous appeal.
They include an integrated faucet deck
with enough additional space for soap and
sponges. HD sinks are deep and roomy
with the drain position at the back of the
sink leaving more storage room in the
cabinet below.

HD sinks are strong, heat resistant and
stain resistant, and are renewable. There
are different style kitchen sinks as well as
a vanity sinks available.

Karran is a unique solid surface sink.
It is produced from a specially formulated
acrylic resin, vacuum-formed and then
reinforced for strength with a polyester/
fiberglass mix on the underside of the sink.
In 2000, Karran developed a simple and
effective method of permanently bonding
their sinks to laminate. The counter and
sink have a smooth transition. This
mounting method provides a one piece

NEED COUNTERTOPS?

RUAWilsonareLaminarte

For more information

wvisit wour local
Hitchen and Bath Retailer
ar call

800-220-TOPS

WW w.ca[ndencounty woman.com
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worktop system. In addition to bonding to
laminate, these sinks can be fused into
solid surface material, stone or quartz. The
sinks are not only stain, bacteria and
scratch resistant, but are heat and impact
resistant as well.

Like stainless steel sinks?

The EDGE Sink was recently intro-
duced by Karran. This revolutionary
design has replaced the traditional rim with
a resin matrix consequently allowing a
smooth transition into the countertop. No
rims, no overhang, no mess! The Edge is
the world’s first stainless steel sink that can
be seamed under mounted (no lip) in
laminate, solid surface and stone
countertops achieving pure seamless
integration. The EDGE is manufactured
from18 gauge, type 304 stainless steel and
has a brushed stainless finish. Varieties
include kitchen, bath and bar sizes.

Wilsonart HD, Karran solid surface
and Karran Edge sinks are revolutionizing
the industry. These new sinks and
mounting methods offer the benefits that
you have come to expect: easy to keep
clean, no rims, no overhangs, all at a very
affordable price.

Think Sinks! &

Article courtesy of Rosemary Leister, Fessenden
Hall Inc. http://twitter.com/fessendenhall
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Simple Gourmet Apple Recipe

asy to prepare and delicious, this recipe features
apples in a new way that will impress your
guests and keep them coming back for more.

Bacon ‘N’ Apple Cheeseburger Sliders

« Prep Time: 25 minutes -

« Baking Time: 8 to 12 minutes . t"‘- Ll

« Yield: 4 servings 'r- .’"\‘
Ingredients: US. APPLE
« 1 pound 85% lean ground beef iyt LT
« 2/3 cup coarsely shredded, unpeeled sweet-tart red apple

« 1/4 cup chopped red onion

« 3 thick slices applewood-smoked bacon, cooked and very
finely chopped (about 1/4 cup)

« 1/2 teaspoon Worcestershire sauce

* 1/2 teaspoon dried thyme

« 1/4 teaspoon salt

« 1/4 teaspoon coarse-ground black pepper

« 3 ounces thinly sliced Swiss cheese, cut into 12 pieces
» Apple Aioli (see recipe below)

Cathedral Kitchen

Collingswood Ballroom
315 White Horse Pike
Collingswood NJ
Friday, October 29
7:00 ~10:00 PM

Tickets: $60

A limited number of reserved tables
of ten are available for $750.

Honorary Event Chair
Terry Ruggles

NBC 10 News Today Anchor
Event Co~Chairs

Patrick Hall, MD
Dante Romanini, Esq.

Presented by:

Hebman

AUTOMOTIVE

+ Over 200 wines and microbrew beers will be available for tasting.

« Hors d’oeuvres will be served as guests take chances on distinctive

gift baskets.

+ The evening will feature a live auction for wine, chefs’ tables and
other prizes, including a week in Martha'’s Vineyard and a trip to
California wine country.

For ticket and other information, go to www.cathedralkitchen.org
or contact Colleen Rini at 856-964-6771 or colleen@cathedralkitchen.org.

Please make checks payable to Cathedral Kitchen, a 501(c)(3) organization.
Cathedral Kitchen < 1514 Federal Street < Camden, NJ 08105 <+ 856-964-6771
www.cathedralkitchen.org < colleen@cathedralkitchen.org

WwWw.cam d encoun [)’\V() man.com
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« 12 cocktail buns or Parker House rolls, split*
« 12 very small lettuce leaves or fresh baby spinach
« Very thinly sliced, unpeeled, sweet-tart red apple (optional)

Directions:

1. Preheat oven broiler. For burgers, mix ground beef, shredded
apple, onion, bacon, Worcestershire sauce, thyme, salt, and
pepper in large bow! until just combined (do not overwork
meat mixture). With damp hands, form mixture into twelve 2
1/2-inch-round patties.

2. Broil patties, on rack in broiling pan, 4 inches from heat for 8
to 12 minutes or until instant-read thermometer inserted near
centers reads 160° F.,, turning patties over halfway through
broiling (Or, grill patties on grill cooking screen or in grill
basket directly over medium heat, uncovered, for 8 to 12
minutes, turning over once.)

3.Place 1 cheese piece on the top of each patty. Continue
broiling (or cover grill and continue grilling) for 30 to 60
seconds or until cheese begins to melt.

4.To serve, spread aioli on bottoms of buns. Top with patties;
if desired, apple slices; and lettuce. Place bun tops on top to
close sandwiches. If desired, hold sandwiches closed with
wooden sandwich picks or 6-inch bamboo skewers.

* |f buns are too thick, cut off a thin slice from the inside of each
bun half.

APPLE AIOLI: Stir together 1/3 cup mayonnaise and 5
teaspoons frozen apple juice concentrate until combined. Makes
about 1/3 cup.

This recipe courtesy of US Apple Association.
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Food Safety Advocate Educates Home
Cooks on the Most Important Food
Safety Rules for the Holidays

ith the holiday season around the corner, food safety

expert Bill Marler has some essential tips that are not

the usual“how to make the juiciest turkey and fluffiest

potatoes.” Marler wants to educate home cooks on
how to make the safest turkey and all the side dishes that won't
make guests sick with foodborne iliness.

Marler has been on the frontlines of the fight against
foodborne illness since 1993, when he was the lead attorney for
young victims of an E. coli outbreak. He knows that many home
cooks—even the most seasoned ones—are either unaware of the
less obvious food safety rules, or are breaking the ones they know.
“The merriment can quickly shift to misery if food makes you or
othersill," said Marler.

Here are Marler’s top “Dos” and “Don’ts” for a safe
holiday season:

Do keep it clean. Wash hands with soap and warm water
for 20 seconds before and after handling any food, and
wash food-contact surfaces (cutting boards, dishes, utensils,

1': E .I‘r-q_ I {:’
' < o | Ay
Suar ffﬂgmn Cou™

o il =
October 13, 2010
6:00 PM - 9:30 PM

‘We Appreciate the
Following
Participating Restaurants:

Burlington County Special Services
Cathy’s Catering

The Merion
Route 130 South, Cinnaminson

Don Pablo’s
Georgetti’s Market

Holiday Ice Cream and Cafe

Benefiting
Providence House

Domestic Violence Services
of Catholic Charities

Hunter’s Farm Market
Kove Catering
Lollypops Ice Cream
Cracker Barrel Mt. Laurel
P.F. Changs

Featuring: Over 18 Restaurants, Gift Basket
Auction, 50/50 raffles, and much more!

Red Lobster Delran
Renaissance Catering
T.G.I Friday’s

Tickets:  $55each
Reserved tables available for groups of ten

The Merion
Nick’s Restaurant

Chili’s Bar and Grill
Questions? Interested in being a sponsor, donating

Mount Laurel Wegmans gift auction items, or want to buy tickets?

For more information, please call....
Allison Kulak

856.824.0599

1J|h??: l.'!_lu'.l.'l

Or visit....
www.providencehousenj.org

Www.cam d encoun [)'\V'() man.com
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countertops) with hot, soapy water after preparing each item.
Rinse fruits and vegetables thoroughly under cool running water
and use a produce brush to remove surface dirt.

Don'trinse that turkey! Contrary to popular belief, rinsing

the bird is not a good idea. Rinsing poultry can potentially
spread bacteria to work surfaces within a three-foot radius,
contaminating other foods in your kitchen that may not be
cooked before eating.

Do separate. Keep egg products, raw meat, poultry,

seafood, and their juices away from foods that remain
uncooked. Take this precaution while shopping in the store,
when storing in the refrigerator at home, and while preparing
meals. Also, use different cutting boards for foods that will be
cooked and for foods that are not.

Don't stuff a chicken or turkey hours before cooking.

Stuffing should be prepared and placed in the turkey
immediately before going into the oven. For optimum safety,
cook stuffing in a separate casserole dish to ensure both bird
and stuffing are cooked thoroughly.

Do cook to safe temperatures. To check a turkey’s

temperature, insert a food thermometer into the
innermost part of the thigh and wing and the thickest part of
the breast. The turkey is safe when the temperature of the bird
(and the stuffing!) reaches a minimum of 165°F.

Don’t defrost food at room temperature. Food should

be defrosted in the refrigerator, for the correct amount of
time. For example, a 20-pound turkey needs four to five days to
thaw completely in the refrigerator.

Do refrigerate quickly. Harmful bacteria grow rapidly at
room temperature, so refrigerate leftovers within two
hours. That includes pumpkin pie!

Don't eat uncooked cookie dough, which may contain

raw eggs. Wait until those gingerbread men are baked!
And when making your own eggnog or other recipe calling for
raw eggs, use pasteurized shell eggs, liquid or frozen pasteurized
egg products, or powdered egg whites.

Do eat leftovers within three to four days. It is not
always possible to tell if food is still safe to eat by look,
smell or taste.

Bill Marler has been a major force in food safety in the United States and
abroad. He is a vocal proponent of better food safety legislation, and his
firm, Marler Clark, has represented thousands of people who have been
sickened by unsafe foods. He writes frequently about food safety and
foodborne illness for Food Safety News, industry journals and magazines
as well as on his personal blog, www.marlerblog.com. He spends much of
the year speaking on how to prevent foodborne illnesses under the
auspices of the not-for profit Outbreak, Inc.
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CAMDEN COUNTY BOARD OF FREEHOLDERS PRESENTS

2010 HEALTH
CONFERENCE

SATURDAY, SEPTEMBER 25, 2010
EASTERN REGIONAL HIGH SCHOOL, VOORHEES
Free Admission
60+ Workshops 90+ Exhibitors
KEYNOTE SPEAKER: CBS3’S STEPHANIE STAHL

Go to www.camdencounty.com to choose workshops and register.
Workshops are first come, first served, so register quickly to get
the workshops you want.

PROUDLY SPONSORED BY
@3 (O Qggpef COURIER PosT

ty HOSPItal  south erseys Newspaper | courerpostantne.com

MR Vortrer -H\':m \Virtua
Winian ‘

.
T Bamaiial) (0 s company e Colonial National Bank
: NS NecPaieviions

DY - LOURDES B AT ..l_:" EBank

HEALTHSYSTEM T WEALTH sYSTEM

........................

CONFERENCE/EXPO

2010 Women’s Health Conference

Event on Sept. 25 an annual favorite for women all around the area

he 2010 Camden County Women’s Health Conference,
sponsored by the Camden County Board of Freeholders,
will be held on Saturday, Sept. 25 at Eastern Regional
High School in Voorhees, beginning at 8 a.m. with regis-
tration and breakfast and ending at 3 p.m. There is plenty of parking
and there are shuttle buses to transport people from off-site lots.

The free conference is a highly popular event with more than
1,700 women attending annually. The conference is open to all
women from any county.

Women of all ages come with their friends or their mothers and
daughters to attend the workshops, listen to the keynote speaker
and enjoy a continental breakfast and box lunch. They leave with
bags filled with samples and promotional items from exhibitors.

This year’s keynote speaker is Stephanie Stahl, CBS 3’s award-

Stephanie Stahl
CBS 3 Eyewitness
News & CW Philly
Medical Specialist

winning medical specialist featured daily on Eyewitness News on CBS 3 and the CW Philly.
The topic of Stahl’s speech will be her perspective as a health reporter on the state of women’s

health, with looks at obesity, wellness initiatives, etc.

Registration can be done online at www.camdencounty.com, where women can also
select their workshops. Pamphlets on the seminar are available at the county stores and other

locations.

For those who don’t register in advance, they can come on the conference day and sign
up then, understanding that not all workshops will still be available at that point. ®
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FOR TICKETS CALL:

(973) 31 3_2787 ®  This joyful mygica parody e

will hgve you Cheering ang e
dar?cmg in the aisfag) It's o
definitely pot “The Silent
Passage” anymore! See
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o
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o
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o

WWWw.S0pachow.org

SOUTH ORANGE PEople worldwige are
PERFORMING ARTS CENTER laugh
gning about!

GREAT DISCOUNTS FOR GROUPS 10+ CALL: * o o
(800) 223-7565 | www.bestofbroadway.com = Se==—0 o .-

The #1 Girls’ Night Out! {
www.MenopauseTheMusical.com



www.menopausethemusical.com

In the digital age,
it's not just about taking pictures . . .
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www.ronfarina.com

“A GREAT SHOW IS ALWAYS IN FASHION!”

New York 1

Daryl Roth

L.ove, Lioss.

and

What I Wore

an intimate collection of stories

Nora Ephron « Delia Ephron

based on the book by Ilene Beckerman directed by Karen Carpenter

NYC’s Most Exciting All-Star Rotating Cast Includes:

STACY LONDON SAMANTHA MATHIS  JAMIE-LYNN SIGLER

Telecharge.com or 212-239-6200

WESTSIDE THEATRE 407 West 43rd Street « LoveLossOnStage.com



www.lovelossonstage.com



