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Save With Credit Unions
(NAPSA)—Using services of-

fered by your local credit union
can help your family’s bottom line.
Benefits of being a member of a
credit union include:

1. Credit unions generally
require a smaller minimum bal-
ance to open an account.

2. Credit unions pay about half
a percentage point higher interest
than other institutions.

3. Americans pay an average of
$228 each year to maintain regu-
lar checking accounts; many credit
unions offer low- or no-fee check-
ing.

4. Interest rates on credit
union auto loans average 1.55 per-
cent lower than bank loans.

5. Credit unions are member-
owned institutions, so you’re enti-
tled to vote on decisions that
affect your credit union’s future.

6. The federal government in-
sures credit union accounts for up
to $100,000, the same as at any
bank.

7. Once you join a credit union,
you can always be a member, even
if you move away or change jobs.

You are likely already eligible
to join a credit union, so ask your
neighbors, coworkers and family
members. For more information
about credit unions, go to
www.nafcu.org.

Credit unions are a convenient
way for families to make their
money go further.

(NAPSA)—Many families dur-
ing the past few months have cho-
sen to spend more time at home.
Experts expect this trend to con-
tinue through Mother’s Day, with
many families opting to honor
Mom with an old favorite—break-
fast in bed.

The challenge for kids and
Dads alike is to feature a break-
fast dish simple enough to allow
everyone to get in on the fun but
tasty enough for Mom to remem-
ber the meal long after the special
day is over.

Today’s emphasis on great tast-
ing, snack-sized breakfast foods pro-
vides a simple solution guaranteed
to make it a memorable Mother’s
Day for the whole family. One sug-
gestion? Start with French Toast
Sticks—often a delicious breakfast
selection on their own. An array of
fancy delicacies can be created
starting with this breakfast basic.

A favorite among both kids and
Moms, Belgian-Style French Toast
Sticks are both quick and fun to
make. Kids also will like it
because the berries and cream
add a special touch for making the
all-important grand entrance into
Mom’s bedroom.

Looking for other simple ways
to wow Mom on her special day?
Check out www.Farmrichfun.com
to enter her in the “Cool Mom
Contest.” Each month in 2002, one
lucky mom will be randomly
selected as the nation’s “coolest”
Mom. All monthly winners will be
entered in the grand prize contest
featuring a prize that’s sure to
result in even more quality family
time at home—an ultimate family
fun game room featuring the lat-
est in gadgets and gizmos for the
whole family, valued at $10,000.
That’s one Mother’s Day present
Mom is sure to remember.

Kid-Friendly Belgian-Style
French Toast Sticks

Start to Finish: 10 minutes
Serves: 6 

3 cups frozen mixed berries,
thawed and drained (or 1
cup each fresh
strawberries, raspberries
and blueberries)  

1 cup granulated sugar
24 Farm Rich® French Toast

Sticks (available in 20 oz.
or larger packages)

11⁄2 cups whipped topping or
whipped cream

1. Combine berries and
sugar in medium bowl until
well coated. Set aside. 

2. Cook French Toast Sticks
according to package instruc-
tions. 

3. Place four French Toast
Sticks on each of six plates. 

4. Pour 1⁄2 cup of fruit mix-
ture onto French Toast Sticks;
top with whipped cream and
serve immediately. 

Simple Solutions For A Memorable Mother’s Day

Traditional methods of honor-
ing Mom—such as breakfast in
bed—are expected to be popular
this year.

(NAPSA)—Here are surprising
facts about the skin you’re in.

Does your skin ever feel like it’s
burning, stinging or tight? Do you
sometimes even see redness and
flaking? If the answer is yes, you
probably think you have sensitive
skin, right? Not necessarily. While
studies indicate that as many as
50 percent of people in the U.S.,
Europe and Japan believe they
have sensitive skin, surprisingly,
only 14 percent actually do.

The only way to truly diagnose
sensitive skin is to make an
appointment with your dermatolo-
gist and begin, through a process
of elimination, to rule out poten-
tial causes.

According to New York derma-
tologist Dr. Rhonda Pomerantz,
people with truly sensitive skin
experience either reduced toler-
ance or heightened sensitivity to
external irritants all the time.

“Certain things may trigger
reactions in patients with sensi-
tive skin but whether the diagno-
sis is sensitive skin or not, a lot of
people still feel their skin is
‘touchy.’” Dr. Pomerantz says
these perceptions may be attrib-
uted to one of three things:

• Allergic reactions are com-
monly mistaken for sensitive skin.
They are the skin’s response to
ingredients that it cannot tolerate.
Many people may find they are
allergic to fragrances or preserva-
tives found in certain cosmetic or
skincare products. If this is the
case, choose skincare products for-
mulated to be especially mild.

“Look for key words on packag-
ing,” says Dr. Pomerantz, “words
like hypo-allergenic, dermatolo-
gist tested, fragrance-free, color-
free and non-comedogenic (mean-
ing, doesn’t clog up pores) can
indicate products that are mild
and most likely will not cause irri-
tation.” Examples of such skincare

products include gentle cleansers
like Olay Daily Facials Sensitive
Skin and mild moisturizers such
as Olay Active Hydrating Beauty
Fluid or Cream for Sensitive
Skin.

• Rosacea, eczema and sebor-
rhea are common medical skin
conditions that are often mistaken
for sensitive skin because they
exhibit some of the same symp-
toms: stinging, burning, flaking
and redness. Consult a physician
if you sense that you may have
one of these conditions. You may
also benefit from using a gentle
cleanser if this is the case. Try
Olay Complete Body Wash Sensi-
tive Skin formula for personal
cleansing.

• Dry skin is commonly associ-
ated with sensitive skin since it is,
in fact, more prone to external
irritants. When skin is dry, the
skin barrier is altered to such a
point that it no longer protects the
skin from certain irritants. Avoid
harsh soaps that tend to further
damage the skin barrier. Instead,
opt for a gentle body cleanser like
Olay Complete Body Wash Dry
Skin formula and hydrate both
face and body regularly with a
sensitive skin moisturizer.

For more information on prod-
ucts for sensitive skin, visit
www.olay.com.

The Skinny On Sensitive Skin

(NAPSA)—Nowhere is Amer-
ica’s love affair with wildlife more
apparent than on the nearly 540
units of the National Wildlife
Refuge System. In the 99 years
since the first refuge was estab-
lished the system has evolved
into a 95-million acre network of
lands and waters protecting
many of America’s—and the
world’s—unique natural areas as
habitat for an amazing variety of
wildlife.

As the refuge system prepares
to celebrate its centennial anni-
versary on March 14, 2003,
refuges from Maine to Hawaii and
Alaska to the Caribbean are gear-
ing up—hosting special events,
partnering with conservation orga-
nizations and private corporations,
bolstering volunteerism and rein-
forcing public support for their
wildlife conservation mission.

“America’s national wildlife
refuges are great places to recon-
nect with nature, escape from our
everyday surroundings and enjoy
outdoor activities such as hunting,
fishing and wildlife watching,” says
Steve Williams, Director of the U.S.
Fish and Wildlife Service, which
administers the refuge system.

The National Wildlife Refuge
System story began in 1903 when
President Theodore Roosevelt
learned that brown pelicans and
white egrets living on tiny Pelican
Island on Florida’s east coast were
being slaughtered for their feath-
ers. Taking action to protect the
birds and their habitat, Roosevelt
issued an executive order estab-
lishing Pelican Island as the first
national wildlife refuge; Roosevelt
went on to create 51 more refuges
during his presidency.

National wildlife refuges form
a series of stepping stones for

ducks, geese, caribou and thou-
sands of other birds, mammals,
fish, reptiles and plant species.
Many national wildlife refuges
were established along the four
migratory bird flyways to provide
crucial stopovers for birds to rest,
feed, breed and recharge during
their long migrations.

More than 400 national wildlife
refuges are open to the public,
offering a variety of outdoor activ-
ities—including fishing, hunting,
environmental education, wildlife
observation and photography—
and making them special places
for Americans to discover the won-
ders of nature. Many refuges offer
additional opportunities for
nature hikes, bird tours, wildlife
drives and other activities. There
are refuges within an hour’s drive
of most major cities.

For more information and a
map of the refuge system, call 1-
800-344-WILD.

National Wildlife Refuges: Where Wildlife Comes First

America’s wildlife refuge sys-
tem has helped many species to
survive and thrive.

(NAPSA)—You don’t have to
wait for temperatures to sizzle or
crowds to mingle to whip up a
cool, creamy blended drink. One of
the more popular cocktails this
year is the Kahlúa Mudslide, a
delicious frozen drink made with
Kahlúa and Irish Cream. To make
it, blend 1 cup Kahlúa, 1⁄2 cup Car-
olans Irish Cream, 1⁄2 cup Stolich-
naya Vodka and 1⁄4 cup milk or
cream, and 4 cups ice. 

For additional Mudslide varia-
tions, try adding 1 cup Crème de
Banana for Kahlúa Banana Mud-
slide, or 1⁄4 cup Crème de Coconut
for a Kahlúa Coconut Mudslide, or
for a Kahlúa Cappuccino Mudslide,
add 1 cup cappuccino.

The following recipes are per-
fect to enjoy with your Kahlúa
Mudslide at your next barbecue:

Kahlúa Spicy Salsa

3 red chilies, roasted and
rehydrated

1 tsp. garlic
1⁄4 tsp. cumin
1⁄2 tsp. oregano
1⁄2 tsp. salt 
4 very ripe tomatoes
1 tbsp. cider vinegar
1 tbsp. Kahlúa

Remove stems and seeds
from the chilies; broil for a
few minutes. Do not allow
them to burn. Rehydrate the
chilies in hot water for 15 min-
utes. Puree with the remain-
ing ingredients. Place in
refrigerator for 15 minutes to
allow the flavors to blend.
Remove salsa and stir once

more.  Serve with torti l la
chips.

Kahlúa Kabobs

3 lbs. beef or lamb, cut into
1-inch strips or cubes

3⁄4 cup Chunky peanut butter
1 oz. Kahlúa
1 clove garlic

3⁄4 cup chicken stock or broth
1⁄4 tsp. horseradish

Skewer the meat. Mix all the
other ingredients in a blender
until smooth. Baste the kabobs
well and cook over charcoal.
Turn and baste until the meat
is tender: about 10-15 minutes
for cubes, or 5-10 minutes for
strips. Serve with extra sauce,
either hot or cold, for dipping.
Serves 4-6 people. 

F o r  m o r e  i n f o r m a t i o n  o n
Mudslides or other cocktail and
great Kahlúa food recipes, you can
log onto www.kahlua.com.

You may want to drink in the
possibilities of all the delicious
flavors you can blend into a
Kahlúa Mudslide.

Summer Cocktails And Barbecue Recipes

To order a steak on the hoof is
to order it rare.

***
There are two times in a man’s
life when he should not specu-
late: when he can afford to and
when he can’t.

—Mark Twain
***

***
If a dog will not come to you
after he has looked you in the
face, you should go home and
examine your conscience.

—Woodrow Wilson
***




