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(NAPSA)—From Alaska to Flo-
rida, millions of people visit Amer-
ica’s National Forests each year,
and with two-thirds of Americans
living within 100 miles of a
National Forest, these lands truly
are “America’s Backyard.”

However, due to damage from
wildfire, insects, disease and nat-
ural disasters, nearly one-third of
the 193 million acres of the
National Forest System urgently
need restoration.

To maintain and strengthen
these vital natural resources, the
National Forest Foundation (NFF)
has launched a national conserva-
tion campaign called Treasured
Landscapes to build support for
America’s National Forests from
coast to coast.

Treasured Landscapes
The NFF’s Treasured Land-

scapes campaign has a goal of rais-
ing $100 million. The money raised
will be used to take on large-scale
restoration projects at 14 ecologi-
cally significant and iconic loca-
tions while supporting hundreds of
community-based conservation
efforts at national forests and
grasslands across the country.

The campaign offers multiple
opportunities for individuals and
families to get involved in the enjoy-
ment and restoration of “America’s
Backyard” by lending support, vol-
unteering time or just signing up to
follow campaign updates.

The campaign targets Amer-
ica’s National Forest System,
which:

•includes 155 national forests
and 20 national grasslands in 44
states;

•hosts more than 200 million
visitors annually; and

•creates a positive economic
impact on surrounding communi-
ties, including 223,000 jobs.

The Foundation works to replant
wildfire-burned areas, restore
streams and fish habitat, and
improve trails to improve the health
and vitality of our public lands.

Challenges To Public Lands
“Our nation’s public lands face

unprecedented challenges to their
health, diversity and vitality,”
said Bill Possiel, president of the
NFF. “The health of America’s
National Forest System con-
tributes to everyone’s quality of
life—from the millions who rely
on drinking water from the
National Forests to the clean air
that the forests produce.”

To learn more and become a
Friend of the Forest, visit the web-
site at www.friendsoftheforest.org.

“Friends” receive updates and
communications, with photos and
stories about our National Forests
and Grasslands as well as oppor-
tunities to take part in hands-on
volunteer projects restoring popu-
lar forest areas.

You can stay connected by fol-
lowing the Foundation on Face-
book at www.facebook.com/
NationalForestFoundation, on
Twitter at www.twitter.com/
nationalforests and on YouTube at
www.youtube.com/natlforests.

Helping To Protect “America’s Backyard”

A new campaign is designed to
support large and small restora-
tion and conservation efforts in
the national forests.

(NAPSA)—Dinner parties are
great, but many agree that break-
fast parties are better. They save
the rest of the day for other things
and tend to be more cost friendly.
One of the easiest ways to satisfy
various taste buds is with a break-
fast buffet.

“You can make your breakfast
buffet stand out by offering just a
few exotic touches, like papaya or
an imported cheese. Fresh-baked
muffins offer a simple indulgence
that’s both aromatic and easy on
the wallet,” said Fred Williams,
Menu Concept expert for Buffets,
Inc.

Williams offers an easy menu
and other simple breakfast buffet
tips to help you and your guests
have a good time.

A “Create Ahead”
Menu Platter

•Several types of fresh rolls
and breads

•Butter, jams, jellies
•Fresh fruit salad
•Quiche (vegetarian and meat

options)
•Juices, coffee and tea
•Pastries and muffins
•French toast
•Bacon and sausage
•Southwestern omelets

Food: Hot vs. Cold
Cold items such as fruit and

pastries should be placed on the
table first, since they will not shift
in temperature significantly.
Bring out hot items like egg
dishes, pancakes, waffles or meat
selections later, so they don’t cool
down before guests can enjoy
them. Keep the hot items in chaf-
ing dishes to maintain a warm
temperature.

Beverage Station
Breakfast beverages deserve a

table of their own. Guests won’t
feel overwhelmed with the pros-
pect of having to balance plates,
cutlery and a drinking cup at
once. They can place their plates
and cutlery at their seat, then
move to a separate drink station,
where they can prepare their cof-
fee with cream and sugar (or

whatever is their “cup of tea”). In
addition to the hot beverages,
include juice.

Buffet Table Location
Table placement is key. Posi-

tion your buffet table a few feet
from the wall. This lets guests
approach the buffet from both
sides, avoiding crowding, and
offers space to replenish items.

Plates: Little to Big
Dining plates should be on the

“approach” side of the table. Small
plates are typically for pastries and
baked goods, while large ones are
for main dishes such as French
toast, quiche or meats. Eliminate
the need for a juggling act by
bundling utensils in a napkin, so
guests can simply grab and go.

Additional Options
When you’re too busy to plan

your own breakfast buffet, there are
now low-cost weekend breakfast
buffet restaurant options available.
Ask folks to meet at a Ryan’s®,
HomeTown® Buffet, as well as
Fire Mountain®, Country Buffet® or
Old Country Buffet® (check to make
sure the restaurant offers break-
fast). If your group is large enough,
the restaurant may even set aside
the special-function room, so you
can have a private party without all
the preparation and cleanup you’d
have at home.

For more advice and easy-to-
make recipes, visit Buffets, Inc. at
www.Facebook.com/RyansBuffet,
www.Facebook.com/HomeTown
Buffet and www.Facebook.com/
Old CountryBuffet.

Tips On Hosting A Breakfast Buffet

Hosting a weekend breakfast
party can be more fun than a
dinner party while saving you
time, trouble and money.

Onions:Yellow, Red, White
(NAPSA)—Onions—they’re

used in a wide range of recipes,
from breakfast to supper and
nearly every ethnic cuisine. To
help you get the best results, here
are a few facts about each type
and how to decide which onions to
use.

•Yellow onions are all pur-
pose, used every way from raw to
roasted. They are the most abun-
dant type of onion. When raw,
their flavor can range from sweet
to pungent, depending on the vari-
ety and time of year. Cooking
brings out their nutty, mellow fla-

vor—especially when caramelized.
•Red onions are increasingly

popular, especially raw in salads
and sandwiches. Their wonderful
color also makes them perfect for
grilling, charbroiling and roasting.

•White onions are commonly
used in Mexican, Southwest and
BBQ dishes. They are also used
in sauces and potato and pasta
salads. When sautéed, they turn
a golden color and have a mild
flavor.

With so many ways in which
they can be used, it’s easy to see
why the National Onion Associa-
tion says onions are among the
most versatile vegetables.

For tips on how to caramelize
onions and recipe ideas, visit
www.onions-usa.org.

A tasty trio: Know your onions
and when to use them.

(NAPSA)—Adobe Reader—which
lets you open and read ubiquitous
PDF documents—uses a new auto-
matic update mechanism on
Windows. Users can “set it and for-
get it.” Adobe Reader and Acrobat
will automatically check for new
updates and download and install
them.

* * *
A Kwikset SmartCode combina-

tion door lock can be opened by
inputting a code into the lock.
Kwikset is considered the leader
in smart, simple security. More
facts on locking in safety and secu-
rity are at www.kwikset.com and
(800) 327-5625.

* * *
New Kiehl’s Since 1851 Rosa

Arctica Lightweight Cream and
Rosa Arctica Eye rejuvenate skin
and improve the appearance of
firmness, lines and wrinkles for a
more revitalized look and both
immediate and long-term benefits.
Learn more at www.kiehls.com/
Rosa-Arctica.

* * *
This season, 250 leading pro-

gressive growers across the west-

ern Great Plains are testing and
evaluating Monsanto’s Genuity®

DroughtGard™ Hybrids as part of
a large-scale testing program known
as Ground BreakersSM. For more
information, visit www.genuity.com.

* * *
You can create a Safe Routes to

School program in your commu-
nity. Contact your local school to
find out if your community al-
ready has a SRTS program in
place. If not, you can get started
locally by visiting www.saferoutes
partnership.org.

(NAPSA)—When buying a used
car, ask about any promotional
programs. For instance, buyers of
used GM vehicles equipped with

OnStar are eligible to receive a
three-month free trial of its Direc-
tions & Connections package. For
more information, visit www.
OnStar.com.

(NAPSA)—The company most
known for its boisterous spokes-
duck has recently launched an
online platform through Volun-
teerMatch connecting employees
and sales agents, with opportuni-
ties to serve with nonprofit organi-
zations. To learn more, go to
Aflac.volunteermatch.org.

* * *
The nation’s largest nonprofit

source of salaried corporate
internships, INROADS, helps to
develop and place talented, under-
served youth in business and
industry, and prepare them for

corporate and community leader-
ship. To learn more or to donate,
visit www.INROADS.org.

A security thread and microprinting were introduced to american
monetary notes in 1990. This was done to deter counterfeiting by
technologically advanced copiers and printers.




