September 2009 Mushroom Media Placements

This snapshot focuses primarily on U.S. news, but will include global news from major international news services. 
MUSHROOM COUNCIL PLACEMENTS:

Think Pink - Women's Mind/Body/Spirit [click here to view segment]

WKYC – Good Company Today (Cleveland, OH), www.wkyc.com, September 30, 2009

“Do you remember a few years ago, people considered the mushroom a non-vegetable…I love mushrooms and things have really, really changed – I mean giant leaps and bounds. The Mushroom Council is committed now in the fight against breast cancer and it’s contributing $50,000 to the City of Hope, which is a research, treatment and education institution – among the first to find a potential link between mushrooms and a decreased likelihood of tumor growth. Together they hope one day to share science-based information that will tie mushroom intake to decreased cancer risk…you can look for your pink mushroom packages in stores this month.” [close-up of mushrooms in pink tills shown throughout segment]

· WXIA – Atlanta & Company (Atlanta, GA), www.11alive.com, September 29, 2009 [click here to view segment]

· WTVR – Virginia This Morning (Richmond, VA), www.wtvr.com, September 28, 2009 [click here to view segment]

City of Hope and Corporate Partners Go “Pink” in Support of Breast Cancer Research
Business Wire, www.businesswire.com, September 30, 2009

“From mid-September to mid-November, specially marked pink mushroom packs will be available in participating retailers nationwide. The Mushroom Council donated $50,000 to City of Hope’s research on mushrooms and breast cancer.”
· City of Hope and Corporate Partners Go "Pink" in Support of Breast Cancer Research, Reuters, www.reuters.com, September 30, 2009
· City of Hope and Corporate Partners Go "Pink" in Support of Breast Cancer Research, Earth Times, www.earthtimes.org, September 30, 2009
Cooking with Mushrooms
The Denver Post, www.denverpost.com, September 30, 2009

“Handle mushrooms carefully, and use them as quickly as possible for the deepest flavor and most delicate texture. To clean mushrooms, simply brush off the dirt. Rinsing them in water, especially hot water, results in tough and rubbery mushrooms; if you must rinse them, do so immediately before using them. If you are using dried mushrooms, do not clean them at all. Fresh mushrooms will keep for up to five days in the refrigerator, but the sooner you use them, the better they'll be.”

Recipe from Top Chef Judge Tom Colicchio: celebrate National Mushroom Month
Examiner, www.examiner.com, September 26, 2009

“It’s National Mushroom Month – to celebrate, I want to share a recipe from Top Chef’s head judge Tom Colicchio, who is a big mushroom fan.” [Baked Gemelli with Crimini Mushrooms recipe included]
Tips For a Healthy Vegetarian Diet: Meat-Free Menu May Improve Your Health, But You've Got to Do Things Right
KFSM – Channel 5 (Fort Smith, AR), www.kfsm.com, September 23, 2009

“People used to think you needed to eat incomplete proteins together in the same meal to make up a complete protein, but that view has been debunked; simply eat a variety of plant-based protein sources throughout the day and you'll be fine. To replace the savory taste of meat, try a portobello mushroom burger…”

Study Finds Breast Cancer Fighting Properties within Mushrooms
Natural News, www.naturalnews.com, September 22, 2009

“A recent study published in the International Journal of Cancer found evidence supporting that mushrooms have breast cancer-fighting properties…A substance found in mushrooms called linoleic acid may be the key to the reduced risk of breast cancer. In another study conducted by Dr. Shiuan Chen of the Beckman Research Institute of the City of Hope in Duarte, California, it was found that in laboratory and animal experiments, mushroom extracts reduced the proliferation of breast cancer cells. This study also surmised that it is the linoleic acid that may be responsible for the anti-cancer effects. Dr. Chen and her team state: ‘Results from this and other laboratories support the hypothesis that white button mushrooms may be an important dietary constituent for reducing the incidence of hormone-dependent breast cancer in women. Prevention strategies involving mushrooms are readily available, affordable, and acceptable to the general public.’”
Even Carefully Selected Foods Won't Make You Immune to the Flu
The Washington Post, www.washingtonpost.com, September 22, 2009

“Christine Gerbstadt, a physician and registered dietitian in Sarasota, Fla., and a spokeswoman for the American Dietetic Association, says the familiar prescription of a well-rounded, healthful diet can provide the central nutrients your body (including the immune system) needs to stay healthy. She suggests ‘quick, small combinations" of a variety of useful foods: "Have some whole-grain bread with vegetables and low-fat cheese, add some cucumbers, tomatoes, mushrooms, cabbage or red pepper, and it's easy to get all the building blocks.’
Cooking With Mushrooms
The Nibble, www.thenibble.com, September 20, 2009

Page 1: Mushroom Overview
September may be Mushroom Month, but every month is the right month to serve mushrooms. Their versatility makes them tasty both whole and uncooked, for breakfast, lunch, dinner or snacks; in appetizers, sides and main. Mushrooms infuse flavor into sauces, stocks and soups. They’re a favorite of great cooks everywhere. Plus: 

· Mushrooms Are Inexpensive. White button mushrooms typically cost less than $3.00/pound and can be used in almost any recipe calling for more expensive wild mushrooms.

· Mushrooms Are Nutritious. They contribute vitamins B6, C, D, riboflavin (B2), niacin (B3), pantheonic acid (B5) and thiamin (B1); folate, iron, manganese, magnesium, phosphorus and potassium. One serving contains one-third of an adult’s Daily Value of cancer-fighting trace mineral selenium, as well as copper and thiamin. They are a very good source of dietary fiber.

· Mushrooms Are Low-Caloric. Mushrooms have virtually no fat or cholesterol and are low in calories: 44 calories a cup.

· Page 1: Saving Money While Cooking With Mushrooms
· Page 2: Choosing Fresh Mushrooms For Your Recipes
· Page 3: Egg & Mushroom Recipes
· Page 4: Mushroom Hors d’Oeuvres
· Page 5: Portabella Mushroom Recipes
· Mushroom Glossary: Types Of Mushrooms
*Information courtesy of the Mushroom Council and mushroominfo.com.

FOOD HOLIDAY: National Mushroom Month
The Nibble, www.thenibble.com, September 20, 2009

“September is National Mushroom Month, which made us wonder: Is there a logical way to choose which types of mushrooms go best in which types of dishes? We posed this question to the Mushroom Council and they gave us valuable mushroom pairing tips. We’ve included them in a new article along with mushroom buying tips and six delicious mushroom recipes. One of our favorite recipes for carb counters is Portabella Eggs Benedict, which substitutes a nutritious portabella mushroom cap for the high-carb, nutritionally meager English Muffin.”
There is a fungus among us [hard copy available]
Petaluma Argus-Courier (Petaluma, CA), www.petaluma360.com, September 17, 2009

“White button: The most popular Mushroom, White buttons represent about 90 percent of mushrooms consumed in the United States. Try them sliced and sautéed on pizza or in a quesadilla.”
Make room for 'shrooms
The News-Journal (Longview, TX), www.news-journal.com, September 16, 2009
“Business owner Greg McLain remembers the fungal equivalent of walking uphill through snow to get to school during his boyhood. Fresh mushrooms were as hard to find back then as snow in Gonzales, home to his Kitchen Pride Mushrooms. ‘They were generally canned at that point,’ said McLain, who is chairman of the National Mushroom Council. ‘A canned mushroom doesn't have the flavor and texture (of fresh). The canned mushrooms we all grew up with were kind of rubbery.’… On the eve of National Breast Cancer Awareness Month, October, the Mushroom Council is announcing pink packaging to let consumers know a part of their purchase goes to research into the disease. The City of Hope, a comprehensive care and research facility in Duarte, Calif., will receive a quarter of 1 cent from each 8- or 10-ounce pink package of white button mushrooms through the mushroom council program. The fundraiser has begun and continues through November, the council's Web site says.”

Health Eating [hard copy available]

The State Journal-Register (Springfield, IL), www.sj-r.com, September 16, 2009

“Q: I want to make sure I eat foods that are healthful. Any ideas? A: White: bananas, cauliflower, garlic, mushrooms, onions, ginger, parsnips, potatoes, shallots, turnips.”
Red, white and blue for your health
My Local Health, www.mylocalhealth.com, September 14, 2009
“Turns out mushrooms are a very good source of a number of nutrients; for example, selenium. They contain more of this immune-enhancing mineral than any other form of produce. They are also a good source of B vitamins, including riboflavin and pantothenic acid.”
Cap off summer with quiche [hard copy available]

The Macomb Daily (Mount Clemens, MI), www.macombdaily.com, September 14, 2009

“Celebrate National Mushroom Month by making a simple quiche recipe that’s perfect for family and sports get-togethers and the return to indoor cooking as fall approaches.” [Mini Quiche Caps included]
Mushrooms packed with nutrients [hard copy available]

La Crosse Tribune (La Crosse, WI), www.lacrossetribune.com, September 12, 2009

“Once undervalued for their nutritional profile, mushrooms, newer research indicates, are truly a nutritional powerhouse. Mushrooms supply many important vitamins and minerals, including a dose of vitamin D, the sunshine vitamin, essential for healthy bones and teeth.”
Mushrooms: Making magic three ways
San Diego Union-Tribune, www.signonsandiego.com, September 11, 2009

“September is National Mushroom Month. The distinctive flavor and meaty texture of fresh mushrooms make them a natural choice for an easy dinner tonight…Mushrooms are the only vegetable with natural vitamin D….Dish 1: Grilled Mushroom Quesadillas…Dish 2: Sautéed Mushroom Salad…Dish 3: Portobello Skins (pictured)…source: Mushroom Council.”
Cancer Diet – 10 Super Foods to Fight Cancer 
The Best Articles in the NET, www.thebestarticles.net, September 11, 2009
“(5) Mushrooms -Shiitake and reishi varieties help to build the body’s immune system and fight cancer cells.”
George Chamberlin's Money in the Morning
San Diego Daily Transcript, www.sddt.com, September 11, 2009
“September is National Mushroom Month. The edible fungus is increasingly popular with diners and the annual crop now stands at 400000 tons with a value of $900 million.”
Mushrooms never cease to be popular 

The Detroit News, www.detnews.com, September 10, 2009

“The National Mushroom Council informs me that this is National Mushroom Month. I have news for them. In my house, every month is Mushroom Month.  Be they button, portobello, shiitake or something fancier, such as the tiny enoki or elusive morels, mushrooms always have been a favorite of mine.”
'Tres chic' poulet
Minneapolis Star Tribune, www.startribune.com, September 10, 2009
“One suggestion: Celebrate September as National Mushroom Month. You can be the hit of the football sidelines, regaling fans with tidbits such as how a regaling fans with tidbits such as how a portobella has more potassium than a small banana, or that mushrooms are the only produce with natural vitamin D.”
Mushrooms: America’s favorite edible fungus [hard copy available]

The Item (Sumter, SC), www.theitem.com, September 9, 2009

“September is National Mushroom Month, a month-long celebration around America’s favorite edible fungus. Celebrate with impressive, simple and low-cost mushroom recipes that are perfect for family and sports get-togethers and the return to indoor cooking as fall approaches with cooler temperatures.” [Super Mushrooms Veggie Pasta, Mini Quiche Caps, Portabella Skins and Tilapia with Mushrooms, Olives and Tomatoes included]
Autumn color creeps into Hiles [hard copy available]

The Forest Republican (Crandon, WI), September 9, 2009

“Mushroom Month: Rumor has it that there is no food value in mushrooms, but don’t believe it. They are a great source of phosphorus, magnesium, potassium and selenium, nutrients often lacking in our highly processed-food diets. In addition, mushrooms contain virtually no fat or cholesterol. Naturally low in sodium, mushrooms are also a good source of fiber.”
Produce picks by Michael Marks: Mushrooms
Contra Costa Times, www.contracostatimes.com, September 9, 2009

“September is National Mushroom Month, so let's talk fungus. Mushrooms bring plenty of flavor to the table. Whether it's in omelets for breakfast, a fresh salad for lunch or pasta for dinner, mushrooms top just about everything good.”

US: Make room for mushrooms
FreshPlaza, www.freshplaza.com, September 8, 2009

“Mushrooms are the most versatile fungi in any cooks arsenal. For those who seek an easy to cook, easy to season, complimentary ingredient that can be incorporated into a variety of dishes, the mushroom is an often overlooked and underappreciated accent. Mushrooms are also a great source of vital nutrients including Vitamin D, Riboflavin, Copper and Potassium.”

Make your whole day happier! [hard copy available]

Woman’s World, September 7, 2009

“#1 – Feel merrier with mushrooms! Mushrooms are the only fresh vegetable naturally rich in vitamin D, which, according to Australian research, goes a long way in brightening the outlook of healthy adults.”

Healthy, beautiful breasts! [hard copy available]

Woman’s World, September 7, 2009

“#1 – Lowering your cancer risk with iceberg lettuce…TIP: increase your salad’s cancer-fighting power with mushrooms. They’re rich in beta-glucan and lentinan, compounds that can slash levels of tumor-fueling estrogen in half, according to studies.”
Super mushrooms fight swine flu virus [hard copy available]

The Daily Messenger (Canandaigua, NY), www.mpnnow.com, September 6, 2009

“‘What’s the best natural way to boost immunity against the swine flu virus?’ a reader from Winnipeg inquires. Eat smart. This means a well-balanced diet of whole grains and colorful fruits and vegetables, such as tomatoes, carrots, spinach, broccoli, mushrooms, apples, berries, cherries and plums. These are loaded with vitamins, minerals and protective phytonutrients that bolster the body’s defenses against disease. But can powerful medicinal mushrooms increase immunity? Specific mushrooms have been used in the Orient for hundreds of years to support the immune system as an aid in fighting infection.”
F3: Fun with Fungi
Minneapolis/St. Paul Magazine, www.mspmag.com, September 4, 2009

“There are mushrooms all over my woods, which may be fitting as September is "National Mushroom Month." I'm not so lucky as to get an idyllic pocket of...”
Are there steps to preventing cancer?
Examiner, www.examiner.com, September 3, 2009‎
“Some fruits and vegetables that have cancer-fighting properties are blueberries, dark leafy greens, garlic, broccoli, cauliflower, sea vegetables and mushrooms.”

Consume necessary nutrients [hard copy available]
Carroll County Times (Westminster, MD), www.carrollcountytimes.com, September 2, 2009

“Other necessary vitamins include folacin (folic acid) which builds red blood cells. Food sources are organ meats, nuts, legumes, eggs, green leafy vegetables, oranges, bananas and mushrooms.”
Mushroom season
News & Record (Greensboro, NC), www.news-record.com, September 1, 2009‎
“About three or four years ago someone designated September as National Mushroom Month. Who decides these things?! Mushrooms are an excellent source of blood pressure lowering potassium and a good source for riboflavin, niacin and the antioxidant selenium. And in the July issue of Health magazine, mushrooms were featured as one of nine super foods for women.”
An aspirin a day [hard copy available]

Today’s Charlotte Woman, www.todayscharlottewoman.com, September 1, 2009

“Ask for a double dose of mushrooms to really enhance your immune system. Shiitake and maitake mushrooms pack the biggest immunity punch.”
September is Cholesterol Education Month; tips for managing yours [hard copy available]

Salem Leader (Salem, IN), www.salemleader.com, September 1, 2009

“Add a variety of fruits and vegetables to your daily menu, including putting them in your cereal, smoothies, and serving a side of fruit with each meal. Also, mushrooms, garlic and onion have all been cited as good options for lowering cholesterol.”
Vegetarian for a Day [hard copy available]
Weight Watchers Magazine, www.weightwatchers.com, September/October 2009

“In honor of World Vegetarian Day, why not eat a meat-free meal – or two or three? Even if you have no interest in becoming a full-time vegetarian, eating less meat reduces your risk of heart disease, diabetes, and cancer. Another perk? Going meatless is good for the planet and your wallet. Here are a few suggestions…Dinner: Portobello mushrooms are a hearty stand-in for burgers. Grill and top with lettuce, tomato, and ketchup.”

Some Mushrooms Boost Health [hard copy available]

Hi Class Living, September/October 2009 

“For folks who savor the flavor and texture of mushrooms, here’s another good reason to enjoy them: certain varieties are known to offer significant health benefits. Recent research suggests that the Shiitake mushroom, in particular, can help ward off a number of disorders and diseases, ranging form the common cold to cancer…Mushrooms appear to fight cancer in several ways. For starters, they’re rich in disease-fighting antioxidants. Researchers at Penn State University concluded that in terms of dietary antioxidant content, several mushroom varieties are comparable to green beans, red peppers and broccoli…In spite of being a low-calorie food, it’s packed with key vitamins and minerals. As a good source of protein, it serves as a useful meat substitute in vegetarian dishes.”

Know How to Pick ‘Em: The best-tasting, most nutritious produce is easy to find – if you know how to look. Here’s your guide [hard copy available]

Men’s Health, www.menshealth.com, September 2009

“Button mushrooms: Find tightly closed, firm caps that aren’t slimy or riddles with dark, soft spots. Open caps with visible gills? Eat them soon. Peak: September to March; Storage: Spread them on a flat surface, cover with a damp paper towel and refrigerate for 3-5 days; Payoff: a study suggests that the polysaccharides in white button mushrooms may boost immunity and combat tumors.”

Food Trends [hard copy available]

Specialty Food Magazine, www.specialtyfood.com, September 2009

“This month we look at spicy new ingredients, recession-fueled sales increases, the healing power of mushrooms and more…Mushrooms: the new immunity booster? Mushrooms may have the ability to help fight influenza, according to research from Tufts University published in The Journal of Nutrition. According to Dayong Wu, MD, PhD,… ‘The research suggests that eating white button mushrooms may boost the body’s innate immune system. Since the immune function boosted by mushrooms is responsible for the body’s anti-virus defense, we hypothesized that consuming mushrooms may have a benefit in viral infections including influenza.’ More research is underway but researchers are excited about the potential of the white mushroom to be considered a superfood.”

Morning Meals at Night [hard copy available]

QSR, www.qsrmagazine.com, September 2009

Mushroom Scramble Mug and the Mini Quiche Caps recipes are included. Notes that they are provided by the Mushroom Council. 

Steps a to z to guard against cancer: some of these weapons will surprise you [hard copy available]

OnFitness, www.onfitnessmag.com, September 2009

“Below is a guideline for your arsenal against cancer...M: milk chocolate, millet, mushrooms, and melatonin.”

The Perfect Food: a hamburger wakes up the appetite like nothing else [hard copy available]

Saveur, www.saveur.com, September 2009

“…we are drawn to burgers because they have an innate umami character. He explained that umami foods – like beef, tomatoes, mushrooms, and aged cheeses, and foods that are fermented or cured, such as miso and fish sauce – are rich in certain amino acids and ribonucleotides that both create and satisfy a deep craving.”

Wrap Star [hard copy available]

Fitness, www.fitnessmagazine.com, September 2009

“Extra Filling: by combining steak with antioxidant-rich Portobellos, you’re also stretching your dollar. They cost about $1 per pound, compared to $7 for a flank steak.”

Portobello Mushroom Wrap [hard copy available]

Restaurant Hospitality, http://restaurant-hospitality.com, September 2009

MUSHROOMS IN THE NEWS:
My favorite mushroom: the delicious Chanterelle
Capital City Weekly (Juneau, AK), www.capitalcityweekly.com, September 30, 2009

“Fantastic edible mushrooms thrive in our Southeast Alaskan temperate rainforest climate. Some, like the Chanterelle, are not easily cultivated commercially but grow right here in our backyards - choice, gourmet culinary delights…Not only does it taste fantastic when sauteed in a little butter, but it reportedly contains B vitamins as well as vitamins A, C, D and K, plus carotene, minerals and various trace elements. Cooking is recommended for better digestion but overcooking can result in lost vitamins and flavor.”
Certain foods can increase vitamin D intake
Nashua Telegraph (Nashua, NH), www.nashuatelegraph.com, September 30, 2009
“The Journal of Pediatrics recently reported that American kids are not getting enough vitamin D, a problem that could lead to low calcium, high blood pressure and diabetes…Humans and mushrooms both produce vitamin D if exposed to sunlight. However, some mushrooms are raised in the dark. Monterey Mushrooms launched Sun-Bella Mushrooms this year. A single 3-ounce serving will provide at least 100 percent of the daily value for vitamin D. This recipe is an easy way to boost your vitamin D intake: TURKEY AND MUSHROOM KEBABS…”

Studies Show Vitamin D May Help Prevent Flu by Strengthening Immune System
PR Newswire, www.prnewswire.com, September 30, 2009

“Mushrooms are the only fresh fruit or vegetable that naturally contain vitamin D. Monterey Mushroom's new 100 percent Enriched vitamin D line is the first packaged fresh mushroom to provide at least 100 percent of the recommended daily intake of vitamin D in a single, three-ounce serving through a natural sun ripening process.”

· Studies Show Vitamin D May Help Prevent Flu by Strengthening Immune System, Earth Times, www.earthtimes.org, September 30, 2009
The fungus among us
Willamette Live (Willamette/Salem, OR), willamettelive.com, September 30, 2009

“…there are safe alternatives to learn about and taste Pacific Northwest mushrooms. Across the region, there are two festivals dedicated to the fungus among us. Events take place in the coastal town of Yachats and in Eugene. Billed as an event for fun guys and fun gals, the city of Yachats celebrates 10 years of honoring this precious commodity with a weekend of hikes, foraging and feasts with the Yachats Village Mushroom.”

Total Nutraceutical Solutions Mushroom Study Reveals Increased Biologic Survival
BusinessWire, www.businesswire.com, September 30, 2009
“…announced today that a proprietary grown mushroom, Agaricus blazei Murill (AbM) by Sylvan Bio, Inc. and Creekside Mushrooms Limited, has shown a significant increase in survival of a live biologic model, Drosophila melanogaster (Drosophila)…Vitamin D, called the ‘sunshine vitamin,’ has recently received much attention as a needed nutritional supplement to improve human health. Decreased levels of Vitamin D have been associated with a range of diseases, such as osteoporosis, osteoarthritis, cancer of the breast, diabetes, cardiovascular disease, and many others.”

· TNUS: Positive Results from Mushroom Study for Survival of Drosophila, Trading Markets, www.tradingmarkets.com, September 30, 2009
Salmon, mushrooms reunite on Mount Hood
Gresham Outlook (Gresham, OR), www.theoutlookonline.com, September 29, 2009

“Locating mushrooms around Mount Hood can be a bit of a chore. But at this year’s Salmon and Mushroom Festival — held Saturday and Sunday, Oct. 3-4, at Mt. Hood Village — might just be able to offer something to help find the fungi. For the first time, the festival will welcome the NW Dowsers Society, a group dedicated to using a variety of rods and the like to find things.”
The mushroom festival and feast, in photos
Philadelphia City Paper, www.citypaper.net/blogs/mealticket, September 25, 2009

“Philadelphia-based writer/photographer and Meal Ticket reader Julia Koprak shot her way across the Kennett Square Mushroom Festival a few weeks back, then came home to turn her haul of shiitakes, creminis, royal trumpets and maitakes (hen-of-the-woods) into a multi-course tasting for a few lucky friends.”

Demand for shiitakes mushrooms
Jackson Clarion Ledger, www.clarionledger.com, September 23, 2009

“Shiitake mushrooms still carry the exotic label, but these are deemed "local" for chefs from Memphis to Jackson to New Orleans. They could hardly be fresher, harvested just hours before, their gray brown caps curling over creamy white gills at Mississippi Natural Products. September is National Mushroom Month. But Martinville mushroom grower Danny Hayman counters October would be a better pick, since that's when production picks up. "September isn't real good," he says with a chuckle.”

Search for Northern California’s perfect mushroom
The Los Angeles Times, www.latimes.com, September 22, 2009

“Dozens of events take place throughout the mushroom season, but the highlight is Mendocino County’s Mushroom Festival, Nov. 6 to 15, which includes activities as diverse as wine- and beer-pairing workshops, mushroom hunts by kayak, musical performances and guided mushroom foraging walks.”

Total Nutraceutical Solutions to Present at the Penn State Mushroom Industry Conference
Reuters, www.reuters.com, September 17, 2009

“Total Nutraceutical Solutions, Inc. (TNS), will present at the 51st Mushroom Industry Conference being held September 20-22, 2009, in Avondale, Pennsylvania. The conference is hosted by Pennsylvania State University, and will feature speakers of industry and academia. The program will highlight the latest advances, challenges, and opportunities on a broad range of subjects, all with emphasis on the most critical issues facing the mushroom industry today…Total Nutraceutical Solutions, Inc. (TNS), is an emerging nutraceutical company with a focus on discovering, formulating and marketing products composed primarily of organic natural mushroom compounds that contain bioactive nutrients for potential health benefits.”
· Total Nutraceutical Solutions to Present at the Penn State Mushroom Industry Conference, BusinessWire, www.businesswire.com, September 17, 2009

Kennett celebrates favorite fungus
The News Journal (Wilmington, DE), www.delawareonline.com, September 13, 2009

“Besides locally grown, curb-side mushroom cuisine from soups to pan-fried, breaded mushrooms, the event offers a day of shopping at more than 170 vendors, carnival rides for the young and a parade.”
Nutrition Wise: Eco-Atkins Diet, Brown Mushrooms, Calories in Sushi
Kansas City infoZine, www.infozine.com, September 12, 2009
“Brown mushrooms, including portabellas and the smaller criminis, are somewhat higher in antioxidants according to initial research, but both are excellent choices to include in the broad array of vegetables found in a healthy diet.”

Kennett Square Mushroom Festival
Puggal Latest News (Auburn, Australia), www.news.puggal.com, September 11, 2009
“Kennett Square is a little town in the Chester County, Pennsylvania, United States. This is very famous due to its annual Mushroom Festival.  Festival held in the second weekend of the September every year.”

Boost your body - how to stay healthy this winter
Irish Independent, www.independent.ie, September 11, 2009

“A recent study by Dr Keith Martin at Arizona State University found that mushrooms are a natural immune system booster. The common white button mushroom even appeared to be better in this regard than the likes of shitake or oyster mushrooms.”
Find dinner in your fridge
Morris Daily Herald (Morris, IL), www.morrisdailyherald.com, September 10, 2009 
“We love stuffed mushrooms, but making them on the grill was not something I had done before. I knew that I liked portabella mushrooms by themselves on the grill, so I figured I would like them stuffed, too. Portabella mushrooms really makes this a hearty meal. It is a great alternative for a meatless meal.”
Vegan cuisine gets flavorful
San Jose Mercury News, www.mercurynews.com, September 10, 2009
“Patrick-Goudreau opts for the long answer when asked about her diet: ‘I tell them that I eat fruits and vegetables, nuts and seeds, legumes and grains, and mushrooms and herbs.’”

Annual Mushroom Festival to be held in Kennett Square
Examiner, www.examiner.com,  September 10, 2009
“Tiny Kennett Square, Pennsylvania with its population of 5000 or so is gearing up for The 24th Annual Mushroom Festival to be held this weekend.”
September's seasonal vegetables
Examiner, www.examiner.com, September 9, 2009

“Eating seasonal vegetables can be a great way to go for many reasons. Generally foods that are in season – meaning they naturally grow at a particular time of year – provide our bodies with the nutrients and energy needed at that time of year...tomato sliced and layered with a whole grilled Portobello mushroom.”
Top Ten Labor Day BBQ Ideas 
Miami New Times, www.miaminewtimes.com, September 9, 2009

“Shishkabob - These are good because most everybody likes something that's in them, and if they don't, they can just pick them out. Try chicken, beef, red and green peppers, cherry tomatoes, onions, portabella mushrooms, and jackfruit because they're in season.”
Recipe kiosk could give produce a boost
The Packer, www.thepacker.com, ‎September 4, 2009‎
“On recipes listed under produce, I saw ‘Courtesy of the Mushroom Council’ and similar lines acknowledging the cherry, walnut, pistachio and other and other promotional boards.”

H1N1-fighting mushrooms
Niagara Falls Review (Niagara Falls, Canada), www.niagarafallsreview.ca, September 3, 2009‎
“If this happens, can it be possible that a group of powerful medicinal mushrooms can decrease the risk of succumbing to this virus?”

Focus on Dining [hard copy available]

Springfield Press (Springfield, PA), www.delconewsnetwork.com, September 2, 2009

“Like mushrooms? Then plan on attending the 24th Annual Mushroom Festival Sept. 12013 in historic Kennett Square. Celebrate the mushroom while enjoying music, children’s rides and a variety of entertainment.”
Mushrooms as the main attraction
San Marcos Daily Record (San Marcos, TX), www.sanmarcosrecord.com, September 2, 2009‎
“It also included a few tips a helpless cook like myself could take to the bank: One of which was to never crowd mushrooms in a pan because they won't brown...”
MUSHROOM RECIPES:
· Grilled cheese sandwich with arugula, shallots and mushrooms, MSNBC, www.msnbc.com, September 30, 2009

· Hearty Swiss Steak with Sweet Peppers & Mushrooms, WRIC (Richmond, VA), www.wric.com, September 30, 2009
· Chris Curtiss' Ricotta Gnocchi with Wild Mushroom Ragout, Arizona Republic, www.azcentral.com, September 29, 2009

· Roasted Wild Mushroom and Butternut Squash Risotto, Napa Valley Register (Napa, CA), www.napavalleyregister.com, September 29, 2009

· CHEF JEFF — ONE BYTE AT A TIME: Lobster and Mushrooms, Grand Forks Herald (Grand Forks, ND), www.grandforksherald.com, September 29, 2009

· Baked Chicken Legs with Porcini Pilaf, San Francisco Chronicle, www.sfgate.com, September 27, 2009

· Dr. Bill Mitchells's Immune Support Soup, Seattle Post Intelligencer, www.seattlepi.com, September 26, 2009

· Cookin' with Costa: Mushroom Strudel, New England Cable News, www.necn.com, September 26, 2009

· Portabella Burgers With Avocado Spread, The New York Times, www.nytimes.com, September 24, 2009
· Cooking with wild mushrooms, KGO-TV (San Francisco, CA), abclocal.go.com/kgo, September 24, 2009 [video included]
· Skirt Steak Tacos with Wild Mushroom Salsa, The Nevada Appeal (Carson City, NV), www.nevadaappeal.com, September 23, 2009

· Wild Mushroom Risotto, Santa Rosa Press Democrat (Santa Rosa, CA), www.pressdemocrat.com, September 21, 2009

· TOMATO AND MUSHROOM RISOTTO, People, www.people.com, September 21, 2009 [hard copy available]
· Recipe: Mushroom, barley and Swiss chard soup, WXIN - Fox 59 (Indianapolis, IN),  www.fox59.com, September 19, 2009

· Fresh Pasta – Mushroom Ricotta Ravioli, Evil Shenanigans (blog), www.evilshenanigans.com, September 18, 2009

· Celebrate National Cheeseburger day with Mango's big fat mushroom cheeseburger recipe, Examiner, www.examiner.com, September 18, 2009
· ‘Wich of the Week: Portobello Mushroom Sloppy Joe, yumsugar (blog), www.yumsugar.com, September 17, 2009
· To note: this recipe is modified from O, the Oprah Magazine
· Cook's Corner Recipe: Lobster With Mushrooms In Cream Sauce, The Miami Herald, www.miamiherald.com, September 17, 2009
· Wild Mushroom Stroganoff, Chicago Daily Herald, www.dailyherald.com, September 16, 2009

· Portobello Mushroom and Bell Pepper Sloppy Joes, O, the Oprah Magazine, www.oprah.com, August 2009
· Fall Green Salad With Roasted Mushrooms and Pear Vinaigrette, The Washington Post, www.washingtonpost.com, September 16, 2009
· Utah’s Mushroom Man,The Salt Lake Tribune, www.sltrib.com, September 15, 2009
· Portobello Mushroom Tostada, Napa Valley Register (Napa, CA), www.napavalleyregister.com, September 15, 2009
· Pret-a-Portabella, Hungry Girl, www.HungryGirl.com, September 15, 2009
· Wild Mushroom Ragu, MSNBC, www.msnbc.com, September 14, 2009
· Mushroom, Bacon and Broccoli Salad, Right Cuisine Food and Travel (blog), www.food.rightpundits.com, September 11, 2009

· Grilled pork chops and sautéed mushrooms with shallots and thyme, Pensacola News Journal, www.pnj.com, September 11, 2009

· Walnut mushroom casserole (vegetarian), Examiner.com, www.examiner.com, September 9, 2009

· Recipe: Italian stuffed mushrooms, Merced Sun-Star (Merced, CA), www.mercedsunstar.com, ‎September 9, 2009

VITAMIN D NEWS:
Protecting Yourself Against H1N1 Flu
The Christian Post (Washington, DC), www.christianpost.com, September 30, 2009

“There is growing suspicion that low vitamin D levels are contributing to a weakened immune system, and thus an enhanced tendency to get the H1N1 virus.”
Vitamin D test may be important for the elderly
Private MD, www.privatemdlabs.com, September 30, 2009

“It may be more important than ever for older people to get enough vitamin D in their systems, either from the sun or through nutritional supplements. According to a new study, their lives may depend on it. Researchers at the University of Colorado Denver and Massachusetts General Hospital found that having adequate levels of vitamin D can play a vital role in reducing the risk of death in people aged 65 and older.”

Less Severe Melanoma Linked with Higher Levels of Vitamin D
Skin Inc., www.skininc.com, September 29, 2009

“Higher levels of vitamin D are linked to less severe, less deadly melanoma lesions in people with skin cancer, new research suggests. The findings provide more support for the idea that vitamin D is crucial to skin health. Many Americans, however, don't get enough of it, perhaps because they limit sun exposure and drink less milk than in the past.”

Vitamin D and Calcium Act Jointly to Prevent Cancer
Food Consumer, www.foodconsumer.org, September 28, 2009

“An article published in the Sept 2009 issue of Anticancer Research suggests that vitamin D supplements may better be used together with calcium supplements to prevent cancer. Low, insufficient or deficient vitamin D is now considered as a risk factor by many researchers for various types of cancer.  For example, scientists suggest that maintaining high levels of vitamin D can reduce risk of breast cancer by up to 70 percent…Vitamin D is naturally synthesized in the skin when exposed to the sun. Vitamin D supplements can be a cost-effective way to acquire the vital nutrient.”

Study: Vitamin D deficiency could lead to high blood pressure
Private MD, www.privatemdlabs.com, September 28, 2009

“Women with low blood levels of vitamin D are three times as likely to have high blood pressure 15 years later, new research suggests.”

· Vitamin D deficiency linked to high blood pressure, Nursing Times, www.nursingtimes.net, September 28, 2009
Vitamin D Could Give Athletes An Edge, Says New Study
KYW 1060 (Philadelphia, PA), www.kyw1060.com, September 28, 2009

“Athletes are always trying to find ways to gain an edge and obviously we know a great deal about it because of steroid abuse and HGH and other supplements. But according to researchers from the University of North Carolina, one common vitamin could help your athletic performance, and it's one you might not think of: vitamin D. Vitamin D is thought to be primarily involved in bone development, but a growing body of research suggests it is vital in many different bodily functions, including allowing muscle fibers to develop and grow normally. The immune system also is very dependent on vitamin D. This information is relatively new, but studies are now being conducted to take a closer look.”

What You Don’t Know About Vitamin D WILL Hurt You
Alternative Health Journal, www.alternativehealthjournal.com, September 28, 2009

“Although vitamin D has always been touted as one of the vitamins that is crucial to good health, many adults seem to ignore this vitamin. Deficiency in vitamin D consumption can have serious consequences . . . even leading to severe health conditions. According to NMI (National Marketing Institute) research, approximately 20% of US adults believe their diet to be vitamin D deficient; only 1 in 5 adults use supplemental Vitamin D apart from a multivitamin. Also according to the NMI research, 36% of adults surveyed had no knowledge of any benefits to be derived from vitamin D use. A whopping 53% of those in the age group 18-29 were even less likely to know of any benefits derived from vitamin D consumption…Vitamin D supplements offer the user the following benefits: 

· Assists in the prevention of premature death due to cardiovascular disease

· Assists those with restricted mobility

· Cancer prevention

· Alleviate chronic pain

· Alleviate symptoms of arthritis

· Helps prevent osteoporosis”

Is sunshine a safe source of vitamin?
The Free Lance-Star (Fredericksburg, VA), fredericksburg.com, September 27, 2009

“Living in America today and worrying about vitamin D overdose is like dying of thirst in the desert while worrying about drowning. This is how one article expresses the changing ideas about vitamin D--ideas that are being radically revised thanks to researchers such as Dr. Michael F. Holick, professor of medicine, physiology and biophysics at Boston University Medical Center.  Somewhat infamous and something of a maverick, Holick claims we are in the midst of an "unrecognized epidemic" of vitamin D deficiency, which is "a disease of neglect." This deficiency causes not just the classic bone mineralization diseases such as rickets, osteomalacia and osteoporosis, but apparently also hypertension, heart disease, vascular disease, multiple sclerosis, cognitive impairment, diabetes, arthritis and a variety of different cancers.”

A doctor defends statins from 'hysteria': People's Pharmacy addresses cholesterol-lowering drugs and sun exposure for vitamin D.
The Seattle Times, seattletimes.nwsource.com, September 27, 2009
“Q: You have said that people who get 10 to 15 minutes of sun exposure at one time can make enough vitamin D in their skin. On what percent of the body is it necessary to get that exposure in order to convert the sun into 10,000 IUs/day? Just the face? The hands?
A: The exact amount of sun exposure needed varies according to the time of day, the season of the year, the latitude and the color of the individual's skin. (Darker skin needs more time in the sun to make the same amount of vitamin D.) The usual average of 10 to 15 minutes a few days each week applies to the face and hands of a light-skinned person in the summer. Winter exposure in places like Boston or Milwaukee won't provide enough sun for the skin to make vitamin D. An oral supplement will be needed.”

· Just how much sun is enough to meet vitamin D needs?, Los Angeles Times, www.latimes.com, September 28, 2009

Vitamin D May Improve Melanoma Survival
Atlanta Journal Constitution, www.ajc.com, September 26, 2009

“Higher levels of vitamin D are linked to less severe, less deadly melanoma lesions in people with skin cancer, new research suggests. The findings provide more support for the idea that vitamin D is crucial to skin health. Many Americans, however, don't get enough of it, perhaps because they limit sun exposure and drink less milk than in the past…To boosts levels of vitamin D, people with melanoma should take daily supplements, the authors concluded, and consume foods that contain vitamin D, such as fatty fish and some fortified cereals…Vitamin D appears to be more than a cancer fighter. Low levels of vitamin D have been linked to a variety of health problems, including heart disease, infections and poor overall health. And adults with low levels may suffer from lower bone mineral density.” 

Could Vitamin D Prevent H1N1?
KSTP-TV (Minneapolis/St. Paul, MN), kstp.com, September 25, 2009

“Not only can taking your vitamins in the morning keep you healthy, now it may prevent you from getting the H1N1 Virus. According to some doctors, Vitamin D has the potential to block the virus from our systems.” [video included]

Got hypertension? Use vitamin D!
Food Consumer, www.foodconsumer.org, September 25, 2009

“Taking vitamin D supplements may help control hypertension or lower blood pressure, a review article published in the Oct 2009 issue of Nature reviews Cardiology suggests…Vitamin D affects blood pressure though a number of physiological functions including renoprotection, suppression of the renin-angiotensin-aldosterone system, effects on vascular cells and calcium metabolism…”

Low vitamin D linked to high blood pressure in women
Milwaukee Journal Sentinel, www.jsonline.com, September 24, 2009
 “Vitamin D deficiency in younger women is associated with increased risk of high blood pressure in mid-life, a U.S. researcher said…They analyzed data from 559 Caucasian women living in Tecumseh, Mich., beginning in 1992 when the women were ages 24-44, with an average age of 38 years. The researchers took blood pressure readings annually throughout the study and measured vitamin D blood levels once in 1993. The study found premenopausal women who had vitamin D deficiency in 1993 had three times the risk of developing systolic hypertension 15 years later compared to those who had normal levels of vitamin D.”

· Low Vitamin D May Cause High Blood Pressure In Women, Looking Fit, www.lookingfit.com, September 24, 2009

· Low vitamin D linked to high blood pressure, CBC News, www.cbc.ca, September 24, 2009
· Does Vitamin D Protect Against High BP?, WebMD, www.webmd.com, September 24, 2009

· Lack of vitamin D linked to high blood pressure, WLS-TV ABC 7 News Chicago, abclocal.go.com/wls, September 24, 2009

Low vitamin D may be deadly for older adults
Reuters, www.reuters.com, September 24, 2009

“Low levels of vitamin D appear to increase the risk of death in older adults, researchers report in the Journal of the American Geriatrics Society…The risk of death was 47 percent higher among those with vitamin D levels between 25 and 49.9 nmol/L, relative to those with vitamin D levels of 100 or higher. Low vitamin D levels, were particularly hard on the heart, the researchers note, with the risk of death due to heart disease more than twofold higher in people with vitamin D levels less than 25 nmol/L.”

Vitamin D deficiency tied to high blood pressure in women
Smart Brief, www.smartbrief.com, September 23, 2009

“A study found that younger women with vitamin D deficiencies are three times as likely as those with normal levels to develop high blood pressure in middle age. Low levels of vitamin D, which can be found in fatty fish and fortified dairy products, have been linked to inflammatory diseases, immune system problems and cancer.”

· Lack of Vitamin D May Hurt Blood Pressure, WKBW-TV, www.wkbw.com, September 24, 2009
· Lack of Vitamin D Linked to High Blood Pressure, Atlanta Journal Constitution, www.ajc.com, September 24, 2009
· Vitamin D deficiency in younger women is associated with increased risk of high blood pressure, e! Science News, esciencenews.com , September 24, 2009

Aurora research draws link between vitamin D and heart disease
Aurora Sentinel, www.aurorasentinel.com, September 23, 2009

“Researchers at the University of Colorado Denver and Massachusetts General Hospital say that low Vitamin D levels in seniors could increase their chances of dying from heart disease threefold.”

Older persons benefit from vitamin D
RetirementHomes.com, www.retirementhomes.com, September 22, 2009

“A recent study has shown that older persons with adequate levels of vitamin D are less likely to suffer from heart disease.”

· Vitamin D lack puts elderly at risk, Times of the Internet, www.timesoftheinternet.com, September 22, 2009
Low Vitamin D Increases Flu Death Risk in Kids
Food Consumer, www.foodconsumer.org, September 22, 2009

A study, “…too found that people with the lowest blood vitamin D levels reported having significantly more recent colds or cases of the flu… It’s been shown that vitamin D deficiency in American teens is very common. According to one recent study, only 25 percent of more than 3,500 teenagers, aged 12 to 19, had levels higher than 26 ng/ml, and 25 percent had levels lower than 15 ng/ml, which is a severe deficiency state.”

A Woman's Heart, Vitamin D Deficiency - the "New" Risk Factor for Heart Disease
EmpowerHer, www.empowerher.com, September 21, 2009

“In 2008, Johns Hopkins Medical researchers released findings of a study linking low levels of Vitamin D to not only an increased risk of death compared to those with healthy Vitamin D levels, but an increased risk of heart disease as well… One of the assistant professors at Johns Hopkins, Michos, indicated that there was enough evidence to consider a Vitamin D deficiency as a risk factor for developing heart disease.”

Why You Need the 'Sunshine Vitamin'
PARADE, www.parade.com, September 20, 2009

“Stronger bones, a better immune system, protection from some cancers, lower blood pressure, clearer skin, and a healthier brain. These are just a few of the apparent benefits of the strangest of vitamins—vitamin D. Unlike all other vitamins, vitamin D is made by our bodies, but it requires sunshine.”

Become resistant to H1N1, Flu and other Infections
24Medica, www.24medica.com, September 19, 2009

“Many studies have shown that vitamin D complex is very important for normal immune function. Some experts think that low vitamin D is the reason for the winter epidemics of flu, colds, and other infections.”

Ask the You Docs: Test can check your vitamin D level
The Idaho Statesman, www.idahostatesman.com, September 18, 2009

“We prefer that you get vitamins from food, but in D's case, that's tough. Good sources are egg yolks and fatty fish (salmon, mackerel), but you'd have to eat 6 ounces of salmon or 47 egg yolks a day to get the 1,000 IU we recommend daily. Even fortified milk, orange juice or cereal supplies only 100 IU per serving. That means you have to supplement. Aim for 1,000 IU daily; 1,200 if you're over 60. Go back to your doctor and ask for the test. Some people need more than 2,000 IU a day to get enough.”

Should you get test for 'sunshine' vitamin?
Chicago Sun-Times, www.suntimes.com, September 17, 2009

“75 percent of adults, children are deficient in Vitamin D, made from sun's rays…About three-quarters of all adults and children are deficient in "the sunshine vitamin" -- so called because your body can make D when exposed to enough of the sun's ultraviolet rays. If you run chronically low on this vitamin, your risk goes up for several forms of cancer. Being sun-smart can make you low on D, as can being dark-skinned, obese or elderly. We prefer that you get vitamins from food, but in D's case, that's tough. So you have to supplement.”

· Go on the offence, and get your Vitamin D, The Toronto Star, www.thestar.com, September 17, 2009
Getting the correct amount of vitamin D helps your body's ...
The Record Searchlight (Redding, CA), www.redding.com, September 17, 2009 

“Just as members of the medical community are becoming more aware of the benefits of vitamin D, they are discovering that too many people are not getting enough of it. Vitamin D is often referred to as the “sunshine” vitamin because the body can produce it after sunlight or ultraviolet light hits the skin. It has long been accepted that Vitamin D is good for the bones, but researchers have found that the vitamin may prevent a host of chronic diseases, including cancer and heart disease.”

Mayo Clinic Health Letter Highlights Snoring, Kidney Stones and Vitamin D
Reuters, www.reuters.com, September 16, 2009

“Vitamin D appears to boost health from head to toe, according to the September issue of Mayo Clinic Health Letter. But, so far, there's no consensus on what level of vitamin D is optimal for good health. Recent reports on vitamin D suggest that it offers many benefits, especially for older adults. Findings point to improved balance, reduction in the risk of bone fractures, and better thinking skills such as planning, organizing and abstract thinking. Low levels of vitamin D are associated with diabetes, cardiovascular disease, multiple sclerosis and other autoimmune disorders, infections such as tuberculosis, and periodontal disease. Low vitamin D levels also may affect certain cancers, including colon, breast and prostate cancers.”
· Vitamin D: Many Benefits; Optimal Dose Uncertain, dLife, www.dlife.com, September 16, 2009
A D-Lightful Vitamin
Food Product Design, www.foodproductdesign.com, September 16, 2009

“Insufficient vitamin D is not just a problem for bones; it might also play a role in the development of heart disease, some immune disorders and diabetes, and reduce inflammation. It’s also important to “maintain muscle strength and reduce the risk of falls and fractures, maintain immune function, and for the regulation of cell cycles potentially involved in cancer,”… Vitamin D, a fat-soluble vitamin, occurs naturally in two forms: D2, or ergocalciferol, found in plants, yeasts and fungi, and D3, found in animals and fish, or cholecalciferol. It’s found in very few foods, but is synthesized by the body as vitamin D3 when ultraviolet rays from sunlight strike the skin…”
Pregnant Women Deficient in Vitamin D
EmaxHealth, www.emaxhealth.com, September 16, 2009

“Research abounds on the critical need for vitamin D for people of all ages. According to the Vitamin D Council, a deficiency of vitamin D is a major factor in at least 17 varieties of cancer as well as in heart disease, stroke, hypertension, autoimmune diseases, diabetes, depression, chronic pain, osteoarthritis, muscle weakness, muscle wasting, periodontal disease, birth defects, and others. Of particular concern is a deficiency of the vitamin among pregnant women, as low levels can have a negative impact on both the mother and the child.”

Bone up on bone health
The Buffalo News, www.buffalonews.com, September 16, 2009

“Bone is not solely dependent on calcium, however. The best program consists of a cocktail with many minerals and nutrients — for example, magnesium, vitamin D and boron can work together to maintain a strong skeleton. Vitamin D is freely available from sunlight during the warmer months, but fish, milk and some soy beverages provide the vitamin all year round.”
Protect Against Falls And Broken Bones With Vitamin D
The Daily Health, www.thehealthierlife.com, September 15, 2009

“Here at the daily health we’ve written a great deal about the ‘sunshine vitamin’ focusing on vitamin D’s capacity to improve a range of measures of physical function, including fitness, muscular strength, balance and reaction time. It may seem strange but there also seems to be evidence that simply sitting the sun may be all it takes to get fitter and healthier... a luxury we won’t have in the northern hemisphere for some time to come…a well balanced nutritious diet with enough calcium and vitamin D is essential to avoid falls and breaking bones, especially for the elderly during winter months…This study shows that vitamin D is essential for the elderly in preventing falls, since it has the capacity to improve muscle strength.”

Find balance with Vitamin D
The Spokesman Review, www.spokesman.com, September 15, 2009

“As Vitamin D deficiency began to appear in the medical news more frequently, I started taking a supplement. A month later, even after a vacation in the sun, my own levels were just barely normal.”

First Mention Vitamin D, 1922
New York Times, www.nytimes.com, September 14, 2009
“Dr. McCollum’s group was not the only one working on finding a fourth vitamin. The next day, The Times reported that researchers at Columbia had shown in animal experiments that direct exposure to the sun produced vitamin D — even without its inclusion in the diet.”

Protect Your Breasts With Vitamin D 
ForWomenOnline, www.forwomenonline.com, September 14, 2009

“Studies show that Vitamin D helps prevent certain cancers, including breast cancer. Calcitriol is the lively metabolite of vitamin D, and is used clinically to treat a number of disorders, including late-model clinical trials due to the fact that established cancer.”
Want to live longer than most folks? Pick up a shovel and head outside
St. Petersburg Times, www.tampabay.com, September 11, 2009‎
“Gardeners not only get mild daily exercise, but Buettner wrote of the added benefits of a veggie-rich diet and plenty of vitamin D from their daily dose of sunshine.”

Dare to revitalize yourself with some 'D'
Web Devil, www.statepress.com, September 11, 2009 ‎
“Surprisingly, vitamin D deficiency is alarmingly common. Although most of us aren’t stricken with rickets as a result of being stuck inside a sunshine-less weight-loss center, the effects of deficiency are severe and ought to be explored.  Vitamin D is well known for its role in maintaining bone health.”
Vitamin D and H1N1 Swine Flu *****
Food Consumer, www.foodconsumer.org, September 10, 2009
“Editor's note: The following article provides readers with convincing evidence that vitamin D may be one powerful weapon that can be enlisted to help children prevent and even treat a potential swine flu outbreak or pandemic, which has been hyped by the news media ever since it was first reported in Mexico.”

Updated Position Statement on Vitamin D Issued by the American ...
Oncology Nursing News, www.oncologynursingnews.com, September 9, 2009‎
“The American Academy of Dermatology continues to recommend that one should obtain vitamin D from nutritional sources and dietary supplements.”

Vitamin D Deficiency in the Elderly
Alternative Health Journal, www.atlernativedailyheatlhjournal.com, September 9, 2009‎
“Specifically, subjects who received vitamin D treatment were found to have a 16.4% improvement in strength of hip flexors and a 24.6% improvement in strength of knee extensors.”
Nancy O'Dell and Yoplait Pair Up to Educate Families on the...
Reuters, www.reuters.com, September 8, 2009‎
“Nancy O'Dell, co-anchor of Access Hollywood, celebrity mom and author of the new parenting book Full of Life, "My family and I eat healthy foods rich in calcium and vitamin D, to help build and maintain strong bones. Yoplait yogurt is a delicious and nutritious way is a delicious and nutritious way to get both of these essential nutrients throughout the day.”

Choco Milk Initiates Adventure-Filled Mobile Tour That Teaches ...
Reuters, www.reuters.com, September 3, 2009‎
“The importance of the campaign is heightened by the recent revelation that nearly three-fourths of US children have low levels of vitamin D, putting them at...”

Can you overdose on vitamins?
Atlanta Journal Constitution, www.ajc.com, ‎September 3, 2009‎
“But we are concerned about a growing epidemic of vitamin D deficiency. Studies demonstrate that many children and adults are low in this crucial nutrient…”

Magnesium & Calcium Aren't Always The Best Of Friends (blog)

Seattle Post Intelligencer, blog.seattlepi.com, September 1, 2009‎
“Calcium does not work alone in your body. It requires vitamin D, parathyroid hormone and healthy saturated fat in order to be utilized for strong bones, teeth and muscles.” 

School hosts 'Best Bones Forever' health rally
San Jose Mercury News, www.mercurynews.com, September 1, 2009‎
“The "Best Bones Forever" program is aimed at encouraging schoolgirls ages 9 to 14 to exercise and get recommended amounts of calcium and vitamin-D to prevent osteoporosis when they get older.”
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