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(NAPSA)—Burning incense is
one tip that might help you thumb
your nose at high heating bills.
That’s the advice of experts

who say you can use an incense
stick to search out small cracks,
holes and other openings in your
home. If the smoke travels hori-
zontally, you have found a leak
that may need caulking, sealing or
weather-stripping.
Finding such leaks and then

weatherizing can save you as
much as 10 percent on your home
energy bill.
Here are four more tips:
• Don’t lose energy out of the

window. Close your curtains and
shades at night; open them during
the day. Tape clear plastic sheet-
ing to the inside of your window
frames if drafts, window conden-
sation and frost are present.
Install tight-fitting, insulating
window shades on windows that
feel drafty after weatherizing.
For long-term savings, install

storm windows over single-pane
windows or replace them with dou-
ble-pane windows with low-e coat-
ing. Look for the ENERGY STAR.
• Insulate against high bills.

Insulate your hot-water heater
and hot-water pipes. Check the
insulation in your attic, ceilings,
exterior or basement walls, floors
and crawl spaces to see if it meets
the levels recommended for your
area. Adding insulation in the
attic can actually make your home
more comfortable all year round.
• Control your temperature.

Installing a programmable ther-
mostat is an excellent way to cut
your heating bills. You can lower
the temperature when you’re
sleeping or at work. The energy
savings will offset the cost of a
basic unit in less than a year.
When you are asleep or out of

the house, turn your thermostat
back 10°-15° for eight hours and
save around 10 percent a year on
your heating and cooling bills. A
programmable thermostat can
make it easy to set back your tem-
perature. Regularly clean or replace
furnace air filters, follow the manu-
facturer’s maintenance schedule
and don’t block the registers.
For long-term savings, install a

new, energy-efficient, ENERGY
STAR furnace.
• Don’t forget the ducts. First,

check the ducts for air leaks. Look
for sections that have separated,
then look for obvious holes. You
can lose up to 60 percent of your
heated air before it reaches the
register if your ducts are leaky
and not insulated and they travel
through unheated spaces such as
the attic or crawl space. To learn
about ducts, visit http://www1.eere.
energy.gov/consumer/tips/ducts.
html.
When buying appliances or

windows, look for the ENERGY
STAR.
For more tips and information,

visit www.energystar.gov.

Five Hot Tips For Saving OnYour Heating Bill

Energy-efficient windows could
cut heating and cooling costs by
more than $400 annually.

(NAPSA)—With the continued
popularity of holiday gift card giv-
ing, this season’s hottest cards
will likely be snatched up as
quickly as those once-a-year
homemade desserts at the family
dinner table.
According to the 2007 U.S. Gift

Card Consumer Insights Survey,
birthdays and Christmas were the
two most common occasions to give
gift cards. In addition, more than
half of Americans (61 percent) gave
a gift card as a present.
But gift cards can be…well, bor-

ing, not to mention they can take a
big chunk out of a holiday budget if
not managed properly. First Data,
a global leader in electronic com-
merce, works closely with retail
stores, quick-service restaurants
and banks to offer advanced gift
card options. This year, the com-
pany is encouraging consumers to
be more creative with buying gift
cards, while still keeping to their
budget. Try these tips:

Think Inside The Box
It’s obvious when a gift is a

card—the typical envelope in a
stocking or tiny gift bag. Instead
of the usual wrapping, try disguis-
ing the card by putting it inside
another gift or by pairing it with
similar items. For the avid movie
watcher, sneak a movie rental gift
card in a movie-themed bowl with
popcorn and candy. Or use a gift
card as an accessory, such as a
music gift card with an iPod or
iPhone to help get that music
library started.

Keep A Budget
Have fun with gift card giving

but don’t go overboard. Gift
cards can get pricey, so consider
buying a prepaid debit card to
control spending. It’s easy to
overindulge when buying for
loved ones. Buying a general-

purpose prepaid card or a card
from a favorite retailer can help
manage how much is spent dur-
ing a specific time period. Pre-
paid cards are also a smart way
to teach young adults how to
budget finances because they
can help demonstrate spending
limits.
Today’s prepaid cards are color-

ful, fun and offer a variety of
options. They even give con-
sumers options to properly man-
age budgets. While cards can
seem “plastic,” there are creative
ways to give them this holiday
season without overstretching the
purse strings. And wouldn’t it be
great to give that unforgettable
gift rather than giving the ordi-
nary gift card?
To learn more about gift card

options, visit a prepaid gift card
store in the mall or a favorite retail
store. To learn more about First
Data and its prepaid card service
offerings, visit www.firstdata.com.

Getting CreativeWith Gift Cards
Today’s prepaid gift cards are
colorful, fun and offer a variety of
options.

(NAPSA)—Blueberry Cobbler
bubbling in the oven warms the
house with a cozy aroma. And
now, with a recipe featuring
frozen blueberries, you can turn
out this classic dessert whenever
you like.
Frozen blueberries are avail-

able year-round and they’re ready
to use. Just measure them—still
frozen—and add to your recipe.
With a stash of blueberries in

the freezer, you can use these
quick ideas:
• Make instant frozen yogurt:

in a food processor, whirl 2 cups
frozen blueberries with one cup
yogurt.
• Make pancake topping: stir

frozen blueberries into real maple
syrup; heat until warm.
• Make blueberry dessert top-

ping: heat 1⁄4 cup blueberry pre-
serves and 2 tablespoons fruit-fla-
vored liqueur; stir in 1 cup frozen
blueberries; heat through.
Blueberries—frozen or fresh—

combine the best that nature has to
offer: good nutrients and luscious
flavor. A whole cup of blueberries
has just 80 calories and provides
fiber, vitamin C and manganese
our bodies need. For more nutrition
information and great recipes, visit
www.blueberrycouncil.org.

BLUEBERRY COBBLER
1 bag (1 pound) frozen
blueberries (about 31⁄2
cups)

1 tablespoon cornstarch
2 tablespoons lemon juice
1 cup all-purpose flour
1 cup turbinado (raw) sugar
or granulated sugar,
divided

1 teaspoon baking powder
1⁄4 teaspoon salt
1⁄2 cup milk
3 tablespoons butter, melted
3⁄4 cup boiling water
Preheat oven to 350° F.

Spread blueberries in un-
greased 8- or 9-inch-square
baking dish or pan. Sprinkle
with cornstarch; drizzle with
lemon juice; set aside. In
medium bowl, combine flour, 1⁄2
cup sugar, baking powder and
salt. Add milk and butter; stir
just until combined (not
smooth). Drop mounds of
dough onto blueberries. Pour
boiling water over dough and
fruit. Sprinkle with remaining
1⁄2 cup sugar. Bake until biscuits
are golden brown and blueber-
ries are bubbly, 45 to 50 min-
utes. Serve warm or at room
temperature.
YIELD: 8 portions

Blueberry Cobbler—Sweet And Juicy

With a stash of blueberries in the freezer, you can use them to
brighten so many meals, snacks and desserts.

(NAPSA)—From stargazing to
alligator spotting, from touring
Civil War sites to witnessing a
blizzard of snow geese, America’s
federal lands offer a variety of
fun and picturesque fall and
winter activities. And by captur-
ing some of these moments on
film, an amateur shutterbug
may be able to share his/her per-
sonal perspective with the whole
world.
As part of the 2008 Share the

Experience Photo Contest, photog-
raphers are encouraged to visit
such awesome sites as San Rafael
Swell in Utah, Joshua Tree
National Park in California and
the White Mountain National For-
est in New Hampshire, to appreci-
ate, explore and capture the ma-
jestic beauty.
The contest runs through De-

cember 31, 2008 and is designed
to showcase the more than 500
million acres of federal lands,
drawing entries from all across
the United States.
The Grand Prize winner will

earn the international honor of
having the winning image grace
the 2010 Annual Federal Recre-
ation Lands Pass, an annual pass
that provides access to all partici-
pating Federal Land Management
Agency sites where an entrance
fee is charged. Additionally, the
Grand Prize winner will receive
an Olympus E-3 DSLR digital

camera kit and a five-day, four-
night trip to a Federal Recreation
Land of his/her choice.
This year’s official contest is

sponsored by the National Park
Foundation and Olympus Imag-
ing America Inc. in partnership
with the National Park Service,
the Bureau of Land Management,
the Bureau of Reclamation, the
U.S. Fish and Wildlife Service
and the U.S. Forest Service.
Citizens and legal residents of

the United States who are at least
18 years of age can enter by sub-
mitting up to three entries online
at www.sharetheexperience.org; or
via mail in a hand written,
stamped envelope to Share the
Experience Official Federal Recre-
ation Lands Photo Contest, c/o
ePrize, LLC, P.O. Box 8070, Royal
Oak, MI 48068.

Wanted: Avid Photographers And Nature Lovers

Capturing the majestic beauty
of the nation’s federal lands is
the subject of an annual photo
contest.

(NAPSA)—Studies show that
people who eat breakfast may be
more likely to lose weight and
keep it off long term. If you need
caffeine to get your day going,
grab a low- or no-calorie beverage
such as coffee, tea or a Diet Coke.

**  **  **
Macadamia nuts are natu-

rally cholesterol-free and pro-
vide protein, fiber, vitamin B6,
thiamine, magnesium, copper,
selenium, phosphorus and man-
ganese. You can find more infor-
mation and recipes online at
www.hersheys.com. 

**  **  **
Andrew Zimmern of “Bizarre

Foods with Andrew Zimmern”
advises, “Keep a supply of Pepto-
Bismol Cherry Liquid in your
medicine cabinet and Pepto-Bis-
mol Cherry Chewable Tablets in
your purse or back pocket when
you’re on the road and are ready
to embrace new food, but your
stomach isn’t.”

***
Any intelligent fool can make
things bigger, more complex,
and more violent. It takes a
touch of genius—and a lot of
courage—to move in the
opposite direction.

—E.F. Schumacker
***

***
Everything should be made
as simple as possible, but not
simpler.

—Albert Einstein
***




