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(NAPSA)—While you may be
eager to plant, prune and weed, a
smart first step to getting your
lawn ready for spring is to pre-
pare the soil.

If the basics are tended to first,
you’ll be rewarded with a healthy
garden that requires minimal
maintenance. 

Here are nine simple steps
from The Home Depot Tool Rental
Center that will help you get your
garden started on the right foot:

Step 1: Map out the garden
area (width and length) within
your yard.

Step 2: Remove all existing veg-
etation/plants to prevent regrowth
after the garden has been planted.
Also, remove any roots or other
debris found in the garden area.

Step 3: Prior to tilling, keep
ground moist but be sure to not
overwater. Proper aeration and
drainage will improve soil texture.

Step 4: For larger gardens and
gardens where the ground is very
compacted, use a rear-tine tiller to
break up the soil. For smaller gar-
dens and gardens where the
ground has been previously tilled,
use a mid-tine tiller to break up
the soil. 

Powerful earth turners such as
the rear-tine tiller can save you
valuable gardening time since
using them is much faster than
doing the job by hand. Renting
tools rather than buying them can
save you money. This is especially
true when it comes to tools that
you use only once a year, such as a
tiller or a lawn aerator. 

An associate at The Home
Depot Tool Rental Center can rec-

ommend the best tiller to use
based on your garden size and soil
type. 

Step 5: When tilling the gar-
den, mix in any compost or other
soil nutrients needed to properly
prepare the soil.

Step 6: Lay down a weed block
or plastic over the tilled area prior
to planting to minimize weed
growth and maximize water
retention.

Step 7: Create the planting
rows in the garden. The plants
chosen for the garden will deter-
mine the width needed between
each planting row.

Step 8: Cover the plant bed
with mulch.

Step 9: All that’s left to do is
plant, water and enjoy.

For more information on
renting the appropriate tools to
get your garden started or for
any other home project, visit
www.HomeDepotRents.com.

Nine Simple Steps For A Blossoming Garden

Renting tools for big gardening
jobs can save you money, espe-
cially those tools you may only
use once a year.

Celebrating Blood Donors
(NAPSA)—Each year millions

of people receive life-saving blood
transfusions from individuals
whom they will never meet and
whose identity they will never
learn. Donating blood is a selfless
act and it is important to cele-

brate the unsung heroes who vol-
unteer to aid those in need. World
Blood Donor Day was established
to do just that.

This global celebration—held
annually every June 14—aims to
raise awareness of the need for safe
blood around the world, to thank
and honor those blood donors who
make transfusion possible, and to
encourage healthy, eligible individ-
uals to give blood regularly.  

According to AABB (formerly
known as the American Associa-
tion of Blood Banks), approxi-
mately 39,000 units of blood are
required each day in the U.S. to
treat patients with cancer, to sup-
port organ transplant recipients,
and to help save the lives of acci-
dent and trauma victims.  

One unit of blood can save up to
three lives. Celebrate World Blood
Donor Day by making an appoint-
ment to give blood. Visit
www.aabb.org to locate a blood
donor center in your area.

Blood donors give over 81 mil-
lion blood donations every year
and help to save millions of lives.

(NAPSA)—Summer is the sea-
son for blueberries and there are
so many healthful ways to cele-
brate them—on cereal in the
morning, tossed into a salad for
lunch or to just pop in your mouth
anytime like candy. 

And for summer get-togethers,
try something special—Blueberry
Shortcakes, an updated version of
a great American classic. The sim-
ply delicious blueberry sauce
takes less than 10 minutes to pre-
pare; the quick shortcakes are so
easy that even the kids can help.
On another day, serve the blue-
berry sauce over yogurt and gra-
nola, ice cream or pound cake. 

Blueberries combine the best
that nature has to offer: good
nutrients and luscious flavor. Just
half a cup of delicious blueberries
in a healthy diet is a convenient
way to boost daily amounts of
required nutrients. 

For more nutrition information
and recipes, visit www.blueberry.org
or send a stamped self-addressed
envelope to: Blueberry Recipes, U.S.
Highbush Blueberry Council, 2390
E. Bidwell St. #300, Folsom, CA
95630.

BLUEBERRY SHORTCAKES

4 cups fresh blueberries,
divided

5 tablespoons sugar, divided
1⁄3 cup orange juice
1 teaspoon cornstarch

21⁄3 cups all-purpose baking
mix

1⁄2 cup fat-free milk
3 tablespoons butter, melted

Whipped topping, as
needed

In a medium saucepan, com-
bine 3 cups blueberries with 2

tablespoons sugar and orange
juice. Cook over medium heat,
stirring occasionally, until the
berries just begin to pop. In a
small bowl, combine the corn-
starch and 2 teaspoons cold
water; stir into the blueberry
mixture. Stir 1 minute; remove
from heat. Add remaining
blueberries; set aside. Preheat
oven to 425° F. Grease a baking
sheet. In a medium bowl, stir
together baking mix, 3 table-
spoons sugar, milk and butter
until a soft dough forms. Turn
out onto a floured board and
pat to a 5- by 7-inch rectangle.
With a 21⁄2-inch cookie cutter,
cut 6 rounds. Place on the bak-
ing sheet; bake 10 to 12 min-
utes or until golden. Split the
warm shortcakes and set the
bottoms on serving plates.
Divide the blueberry sauce
among the shortcakes. Spoon
whipped topping on the blue-
berries; top with remaining
shortcake halves. Sprinkle
with powdered sugar, if
desired.

Yield: 6 portions

Celebrate Blueberry Season With A Classic

Blueberry Shortcake is a delicious
way to celebrate blueberry season. 




