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convinced yet. "Ijust think it's too
much for the patient, and there's a risk
of confusion in a busy doctor's of-
fice. It's not for me," says Manhattan
dermatologist Patricia Wexler, M.D.
"Between Sculptra, Restylane, fat, and
Radiesse, we have enough."

STEM-CELL FACELIFTS
The much hyped, so-called stem-cell
facelift-a term dismissed by the Amer-
ican Society of Plastic Surgeons and
most credible doctors-is little more
than a new way to describe fat injec-
tiong or fat grafting.

While a patient's own fat-as-filler has
traditionally been prized for its long-
lasting results and ability to filI large
areas, it is only recently that studies
have confirmed fat cells to be the body's
richest source of adult stem cells, too.

Sydney Coleman, M.D., clinical
professor of plastic surgery at NYU's
Langone School of Medicing has been
a pioneer in the field of fat grafting
and adult stem-cell research. *What I
observed as far back as 1992 was that
when you put fat under the skin, you
see a change that's beyond filling: Not
only does itplump it out abit but itim-
nroves thecolor andtone of the skin and

decreases wrinkles and pore size. So with
each fat transfer, stem cells that can po-
tentially repair aging and sun-damaged
skin are transplanted as well."

While studies confirm that adult
stem cells (which release growth fac-
torg in tum stimulatingfibroblasts into
action) are indeed present in fat, studies
specifically examining what those stem
cells do once transplanted into healthy
facial skin are just now under way. So,
for the time being, "ith hard to say ex-
actly what's improving the texture of
the skin," says Airan. "I know from ex-
perience that any kind of filler injection
will improve the quality of the skin just
by stretching the existing fibroblasts.
The added volume actually stimulates
them. Still-and it's not quantifiable,
it's subjective-I think when you in-
ject fat, the texture improves more than
with other fillers."

In terms of alternate theories, "fat
turns out to be very active in the hor-
monal system, and there are a lot of
estrogen receptors in fat, so it's pos-
sible that some of the ameliorative
effects on the skin are due to this
and don't have anything to do with
stem cells," says Richard Glogau,
M.D., clinical professor of dermatol-

ogy at the University of California.
Still, it is clear that fat has a benefi-

cial effect on skin that extends beyond
just filling. Fat grafting has now been
integrated into the protocols of most
facelifts, because, as Coleman says,
"tightening and stretching the skin
just simply isn't enough. You need the
volumizing effect of fat and also the
rejuvenating effect on the skin."

Fat's downsides have always been
its unpredictability-whether or not
the graft will "take"-and the time-
consumins nature of the numerous
treaimentsiequired for optimal results.

Because fat is permanent, Coleman
often recommends that new patients
start with a temporary artificial filler
like Juvéderm, Restylang or Radiesse
to see how they like the added volume.
Then they can move on to fat grafting.
But, he adds, "it really needs to be in-
jected by someone who knows how. It
takes talen! if you put in too much or
too littlg or put it in irregularly, it can
be a problem. A doctor needs to know
how to process the fat, and then place
it. Once you inject the fat, that's it." r

To find a qualifi e d, b o ard- c ertifi e d do c t or,
consult aad org, or plasticsurgery. org

GRTIN STRETTS
SOMETIME THIS SPRING, I found myself staring upward, in a plea with the
sky to turn from slate to cerulean, when I noticed green leaves poking out over
the tops of skyscrapers. The city was growing, literally. Smallvegetable gardens
tucked into corners of the urban landscape were vying to shrink the distance
from potting soilto plate. As the health and environmental costs of mass food
production become clearer and more jarring, the demand for produce with an
origin story has never been greater. What restaurant does not boast of locally
sourced ingredients? Some, l ike Danny Meyer's Maialino, in New York City, even
nurture vegetables on the roof. "l think the local-food movement and food-safety
issues have made people think, Wow, I may be able to grow some of this myself,"
says Lisa Taylor, author of the recently published Your Farm in the City: An Urban
Dweller's Guide to Growing Food and Raising Animals, a user-friendly map geared
to metropolitans. Witness the young and well heeled in garden stores who are
equally versed on the Coachella lineup as they are on how to protect tomatoes
from squirrels. I have a patio, I thought. I could be fruitful too. A conversation with

Taylor and a taxi ride from the garden store later, I had seeds, ,
starter plants, f ifteen-gallon containers, unfortified potting
soil, and OMRI (Organic Materials Review Institute)-certlf ied
fertilizer. After the last f rost date, I planted-nasturtiums, red
onions, and lettuce. Gradually, my shoots poked through and
took shape-the diversity of edibles and nutrients extends
beyond the standard market offerings. And, because the
greens go straight from the dirt to my dinner party, I can trust
they're organic in the truest sense of the word. -uolly cReeoer
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