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(NAPSA)—If your family is like
some 75 percent of households
across the United States, you
want to get at least one piece of
furniture for your outdoor living
space this year, reports furniture
design expert Jackie Hirschhaut.

What The People Want
When selecting pieces to en-

hance their backyards and gar-
dens, homeowners said the most
desired new furnishings include a
chair or chaise lounge, umbrella,
dining table, outdoor lighting,
fire pit, pillows, outdoor rug or
hammock.

The most prevalent product
designs point to transitional and
soft contemporary styling, with an
abundance of soft curves and
straight lines.

Collections are enhanced with
pieces designed for function,
including storage ottomans and
wedges, sofa tables and serving
stations.

The most popular outdoor fur-
nishings these days reflect a
range of wood, synthetic weaves
and sturdy aluminum as well as
a dynamic use of mixed materi-
als. Sustainably harvested teak,
mahogany and South American
hardwoods, including eucalyp-
tus, are found in rich natural
warm tones as well as weathered
gray hues. Following a popular
decorating style in interiors, a
number of furniture lines are
using reclaimed teak.

Interestingly, a number of seat-
ing and table frames are crafted of
aluminum finished with a faux
wood grain. All-weather wicker is
constructed from synthetic mate-
rials formed into strands of vari-
ous shapes and sizes, and woven

in a range of patterns. Fashion-
able alternative tabletops include
leather and acrylic stone.

Pointing to a sense of optimism
and brighter, livelier days ahead,
outdoor fabrics and finishes
include bold pops of color for this
season’s outdoor spaces. These
graffiti brights include lime green,
tangerine orange and vivid blue,
from turquoise to azure.

Innovative finishes reflect a
turn toward metallics, with
bronze, brushed steel and copper
dominating. These hues are much
more sophisticated than the
“industrial” trend seen in indoor
finishes. Fabrics to complement
these frames favor grayed neu-
trals plus sunset orange and gold.

Finally, an Americana theme
seems to be emerging, character-
ized by navy blue, barn red and
khaki. Navy blue is frequently
seen matched with a crisp white
frame—whether wicker, high-
gloss aluminum, painted wood or
faux wood.

Learn More
For further information and tips

about sprucing up home spaces,
visit www.findyourfurniture.com.

Most Americans PlanningTo Spruce Up Outdoor Space

Light and warmth enhance outdoor dining with the Balmoral fire table
by Agio, about $3,400 for the table and six chairs. (www.agio-usa.com)

Casual contemporary designs
are versatile with soft curves.
This Dash sling chair, about
$179; round table, about $349.
(www.telescopecasual.com)

(NAPSA)—The next time friends
and family tell you your cooking
tastes like a million dollars, they
may be right. Submit an original
recipe to the 46th Pillsbury Bake-
Off® Contest—bigger and better than
ever—for a chance to win $1 million.
Just be sure your recipe:

•Uses seven ingredients or
fewer (not including table salt,
ground black pepper or water)

•Requires 30 minutes or less of
active prep time, not including
baking or cooling

•Uses at least two different eli-
gible ingredients

•Fits into the Simple Sweets
and Starters or Quick Rise and
Shine Breakfasts categories

•Wows with its taste, appearance,
creativity and consumer appeal.

Here’s a sweet example of one
of last year’s winning recipes from
Sarah Meuser of New Milford,
Conn. that may help get you
started:

Salted Caramel Macaroons
Prep Time: 30 Minutes

Total Time: 1 Hour, 25 Minutes
Makes 60 cookies

1 can (14 oz) Eagle Brand®

Sweetened Condensed Milk
1 jar (12.25 oz) Smucker’s®

Caramel Topping
1 cup Pillsbury BEST® All

Purpose Unbleached Flour
1¼ teaspoons sea salt

2 bags (14 oz each) shredded
coconut

1½ cups chopped pecans
1 cup semisweet chocolate

baking chips

Heat oven to 325°F. Line 2
large cookie sheets with cook-
ing parchment paper; spray
with Crisco® Original No-Stick
Cooking Spray. In large bowl,
combine condensed milk,
caramel topping, flour and 3⁄4
teaspoon of the sea salt; mix
well. Stir in coconut, pecans
and chocolate chips until well
mixed. Drop dough by rounded
tablespoonfuls 1 inch apart
onto cookie sheets. Lightly
sprinkle tops with remaining 1⁄2
teaspoon sea salt. Bake 15 to 25
minutes or until golden brown.
Immediately remove from
cookie sheets to cooling racks.
Cool completely, about 30 min-
utes. Store in airtight container.

Your family and friends can
also choose which 100 recipes
make it to the finals. To get com-
plete contest rules, enter a recipe
or vote for your favorite, visit
www.bakeoff.com. Categories
include Simple Sweets and
Starters with an entry period
from April 4 to May 9 and voting
from June 13 to 27, and Quick
Rise and Shine Breakfasts recipes
can be sent between July 4 and
Aug. 8 and voted on from Sept. 12
to 26.

Bake-Off is a registered trade-
mark of General Mills© 2013.
Eagle Brand, Smucker ’s and
Crisco are trademarks of The J.M.
Smucker Company.

Pillsbury and Pillsbury BEST
are trademarks of The Pillsbury
Company, LLC, used under license.

Award-Winning Recipes

(NAPSA)—A snapshot of the
financial life of the U.S. shows
that community banks support
small businesses in a big way.

For starters, community banks
are prolific small-business lend-
ers—providing a substantial
number of small-business loans
across the country, including
Small Business Administration
(SBA) loans.

In fact, community banks with
under $10 billion in assets provide
nearly 60 percent of small-busi-
ness loans between $100,000 and
$1 million. By driving local
economies and creating local jobs,
community banks are an integral
part of the U.S. financial system.

Financial First Responders
Community banks are able to

serve as financial first responders
to small businesses because they
operate locally, which puts local
deposits back to work in the com-
munity through loans to local resi-
dents and small businesses.

“Small-business lending has
always been the bread and butter
of community banking,” said Bill
Loving, chairman of the Indepen-
dent Community Bankers of
America (ICBA) and president and
CEO of Pendleton Community
Bank in Franklin, W. Va. “Commu-
nity banks are small businesses
themselves, and they also operate
in the same communities as their
customers. As small businesses
themselves, community banks un-
derstand the needs of small busi-
nesses and the unique challenges
they face better than anyone else
in the marketplace.”

A Friend To Farmers As Well
Community banks have consis-

tently been the largest provider of
agricultural credit within the com-
mercial banking sector and are
often the catalysts for new and
expanded business opportunities
within their communities to
ensure long-term economic viabil-
ity and vitality.

In fact, community banks with
assets under $10 billion provide
more than 75 percent of all com-
mercial bank agricultural loans,
and banks with assets less than
$1 billion provide nearly 60 per-
cent of all commercial bank agri-
cultural financing.

To find a community bank, visit
ICBA’s Community Bank Locator
at www.banklocally.org. Simply
type in your ZIP code and the app
will show you all the community
banks in your area.

You can even download a free
community bank locator app for
your iPhone, Android or BlackBerry.

Community Banking
To follow the community bank

conversation, follow @ICBA and
the hashtag #golocal on Twitter.

To learn more about commu-
nity banks, visit www.icba.org.

Community Banks: Putting Local Deposits To Work

Community banks with under $10
billion in assets provide nearly 60
percent of small-business loans
between $100,000 and $1 million.

(NAPSA)—The Pain Medicine
Care Complex at Children’s
National Medical Center in Wash-
ington, D.C. has developed an in-
novative multidisciplinary pediat-
ric pain medicine approach that is
helping patients achieve a higher
quality of life. To learn more, visit
www.ChildrensNational .org/
InnovationInstitute.

* * *
Money raised through Walk

With Me events, in which individ-
ual walkers and teams enjoy
entertainment and fun, support a
variety of services for people with
disabilities at Easter Seals. Learn
more at www.walkwithme.org or
call (800)221-6827.

* * *
Chronic pain can be a symptom

of a serious condition. That’s why,
according to Pain Management
and Injury Relief Medical Center,
it’s important to confer with a spe-
cialist who can treat the cause of

the pain. To learn more, visit
www.paininjuryrelief.com.

* * *
Shriners Hospitals for Children

provide advanced care for children
with orthopaedic conditions, burns,
spinal cord injuries, and cleft lip
and palate regardless of the fami-
lies’ ability to pay. To refer a
patient, call (800) 237-5055or
e-mail patientreferrals@shrine net.
org. Learn more at www.shriners
hospitals.org.

The first umbrella factory in the
U.S. opened in Baltimore, Mary-
land in 1928.

The Blue Hen chicken is the offi-
cial state bird of Delaware and
The lady bug is Delaware’s offi-
cial state bug.

***
Money never made a man happy yet, nor will it. There is nothing
in its nature to produce happiness. The more a man has, the more
he wants. Instead of its filling a vacuum, it makes one.

—Ben Franklin
***

Of all the states, West Virginia
has the highest average altitude
east of the Mississippi.




