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(NAPSA)—As birdwatchers can
tell you, birds can put on a spectac-
ular backyard show if you provide
the right props. Birds are warm-
blooded, like all of us, and they
need to eat to maintain their
energy levels. Because typical
backyard birds are so small they
need to eat often.

Mourning Doves, for instance,
can consume up to 16 percent of
their body weight in food daily.
Hummingbirds, which can beat
their wings 60 to 200 times per
second, are known to regularly
devour half their weight in nectar
every day.

One company has built its busi-
ness on helping people provide the
right food to attract birds to their
backyards. It is the original and
largest franchise of specialty bird-
feeding stores with more than 290
locally owned and operated loca-
tions in the United States and
Canada. 

For more than 20 years the
company has defined and refined
birdseed blends—more than 40 in
all. Each store sells as many as
seven custom seed blends—all
specially formulated for the birds
in the store’s particular region.

According to Jim Carpenter,
president and CEO of Wild Birds
Unlimited and well-known bird-
feeding expert, the blends seek to
mimic how birds find food in their
natural habitat. 

Said Carpenter, “Some birds,
such as sparrows, juncos and doves,
enjoy eating at the ground level.
Other songbirds, such as chick-
adees, nuthatches, grosbeaks, jays
and titmice, like to eat from feeders
placed high off the ground.

“Some blends are designed to
be used in feeders hung from trees
or poles or feeders mounted on
poles. Other blends are perfect to
put in feeders close to the ground.”

There’s even a blend designed
for both. Birds eat certain seeds at
the feeder and sweep the rest of
the seeds to the ground for the
ground-feeding birds to enjoy. 

“The beauty of our birdseed

blends is that you can attract the
greatest variety of birds to your
backyard by using a blend instead
of a single seed such as oil sun-
flower,” Carpenter said.

Some birds, however, prefer spe-
cific seeds or food. Finches, for
example, are partial to niger, or
thistle, which is a very small seed
similar in size to the caraway seed
you might find in rye bread. Jays
enjoy striped sunflower seeds but
they really love peanuts—either in
the shell or out. Hummingbirds
find nectar (sugar water) irre-
sistible. And woodpeckers savor
suet!

Wild Birds Unlimited stores
are staffed with certified birdfeed-
ing specialists who can help peo-
ple choose the right bird food for
their situation.

Based in Carmel, Ind., the
company specializes in bringing
people and nature together by
providing expert information and
offering an exclusive line of prod-
ucts designed specifically for the
backyard birdfeeding hobby.

And the hobby is bigger than
you might think. According to the
latest U.S. Census figures, more
than 54 million Americans—
about one in five—feed the birds.
They spend more than $4 billion
in pursuit of their hobby and $2.6
billion of that total is spent on
bird food. 

For a Wild Birds Unlimited
store near you, call toll-free (800)
326-4WBU or visit www.wbu.com.

Enjoying A Hobby That’s “For The Birds”

Songbirds, such as chick-
adees, cardinals and House
Finches like to eat from feeders
placed high off the ground.

(NAPSA)—No matter what the
occasion, a slice of rich, creamy,
silky-smooth cheesecake is a tan-
talizing way to top off a memo-
rable feast.

Cheesecake may be a classic hol-
iday dessert, but that doesn’t mean
you can’t improve upon perfection.
From luscious ingredient additions
to better baking methods, it’s possi-
ble to bake up a cake that’s reason
enough to celebrate on its own.
Consider these preparation tips:

• For even marbling and the
best distribution of added ingredi-
ents—such as nuts or Reese’s new
Peanut Butter and Milk Chocolate
Chips—do not over-soften or over-
beat the cream cheese.

• Avoid overbaking. Cheese-
cake baking times are not always
exact, due to variations in ovens.
The cheesecake will continue to
bake after it is removed from the
oven. The center of the cheesecake
should be just slightly moist when
it is ready to be removed.

• Baked cheesecakes freeze
well. Cool completely and wrap
securely in heavy-duty foil or plas-
tic wrap; do not freeze cheese-
cakes with garnishes or toppings.

One way to wow your guests
this year is with this rich recipe:

PEANUT BUTTER AND MILK
CHOCOLATE CHIP LAYERED

CHEESECAKE

11/2 cups graham cracker
crumbs

11/3 cups sugar, divided
1/3 cup Hershey’s Cocoa
1/4 cup (1/2 stick) butter,

melted
2 packages (8 oz. each)

cream cheese, softened
1 teaspoon vanilla extract
3 cartons (8 oz. each) dairy

sour cream
3 eggs, slightly beaten

13/4 cups (11 oz. package)
Reese’s Peanut Butter and
Milk Chocolate Chips,
divided

1 teaspoon shortening (do
not use butter, margarine,
spread or oil)

1. Heat oven to 325°F. Com-
bine graham cracker crumbs,
1/3 cup sugar, cocoa and melted
butter in medium bowl. Press
crumb mixture evenly onto

bottom and about 11/2 inches
up side of 9-inch springform
pan. Bake 8 minutes; remove
from oven. Cool slightly.

2. Increase oven tempera-
ture to 350°F. Beat cream
cheese, remaining 1 cup sugar
and vanilla on medium speed
of mixer until well-blended.
Add sour cream; beat on low
speed until blended. Add eggs;
beat on low speed until just
blended. Do not over-beat.

3. Pour 2 cups filling into
prepared crust. Reserve 1/4

cup chips for drizzle. Sprinkle
remaining 11/2 cup chips even-
ly over filling in pan. Care-
fully spoon remaining filling
over chips.

4. Bake about 1 hour or un-
til center is almost set. Re-
move from oven. Using knife
or narrow metal spatula,
loosen cheesecake from side of
pan. Cool on wire rack addi-
tional 30 minutes. Remove
side of pan; cool 1 hour.

5. Combine shortening and
reserved 1/4 cup chips in a
small, microwave-safe bowl.
Microwave on High (100%) 30
seconds; stir. If necessary,
microwave on High additional
15 seconds at a time, stirring
after each heating, until chips
are melted and mixture is
smooth when stirred. Drizzle
over cheesecake; cover and
refrigerate at least 4 hours. 

Makes 12 to 14 servings. Cover
and refrigerate leftovers.

For more cheesecake recipes
and tips from Hershey, visit
www.HersheysKitchens.com.

If You Know That They’re Coming, Bake A Cheesecake

Peanut butter, chocolate and
cream cheese combine in this
delectable holiday creation.

(NAPSA)—How sweet it is—a
scrumptious sweet potato, that is.
One of nature’s most versatile
vegetables, the sweet potato, or
yam, can be an easy addition to
many meals—and a yummy way
to include more vegetables in your
family’s diet.

For a tasty dessert, try adding
sweet potatoes to pecan pie. You
get the added benefits of this
nutritious vegetable without fore-
going flavor. This delicious pie is
easy to prepare and can be made
year ’round, either with fresh or
canned sweet potatoes:

Yam Pecan Pie
Makes 8 servings

1 refrigerated 9-inch pie
crust

1 (15 oz.) can yams (sweet
potatoes) drained and
mashed OR 1 cup fresh
yams, cooked and mashed

2 large eggs, divided
1/4 cup light brown sugar
1/2 tsp. cinnamon
1/4 tsp. nutmeg
3 large egg whites

2/3 cup dark corn syrup
1/2 cup sugar
2 tsp. vanilla extract

2/3 cup pecans, chopped

Preheat oven to 350 degrees.
In a mixing bowl, blend together

yams, 1 egg, brown sugar, cinna-
mon and nutmeg. Spread evenly
on bottom of pie crust. In a mix-
ing bowl, beat together remain-
ing egg, egg whites, corn syrup,
sugar and vanilla until mixture
is frothy. Stir in pecans. Carefully
spoon mixture over yam layer.
Bake for 50 to 60 minutes until
filling is set around edges or a
knife inserted halfway between
the center and edge comes out
clean. Cool and serve.

For more yam recipes and nutri-
tional facts, visit the Louisiana
Sweet Potato Commission Web
site at www.sweetpotato.org.

A Yummy Yam Pecan Pie

A thick, moist slice of sweet
potato pecan pie may be a treat
the whole family will love.

(NAPSA)—Travelers seeking
an alternative to the traditional
vacation may want to consider a
visit to East Tennessee and Great
Smoky Mountains National Park.
Autumn in East Tennessee is one
huge burst of color. With more
than 100 species of native trees,
Great Smoky Mountains National
Park provides an amazing show
of brilliant colors each fall. Tradi-
tionally, colors reach their peak
during October, but visitors can
enjoy the mountains’ autumn
hues during September and
November as well. Great Smoky
Mountain National Park and
Pigeon Forge, Tennessee, offer
year-round activities and enter-
tainment for the entire family.
For more information, call 1-800-
251-9100 or log on to www.mypi
geonforge.com.

It’s back-to-school time—and
that means classroom assign-
ments, homework, and after-
school activities. But for many
children, it means difficulties
staying focused, sitting still, or
controlling their behavior. And
with three percent to seven per-
cent of school-age children suffer-
ing from attention deficit/hyper-
activity disorder (ADHD), the
beginning of the school year is the
perfect time to be aware of its
symptoms, diagnosis, and treat-
ment options. To answer the
questions about ADHD, Shire US,
makers of once-daily ADHD treat-
ment Adderall XR™ (mixed salts
of a single-entity amphetamine
product), is sponsoring for the
fourth consecutive year ADHD
Experts on Call, a national toll-
free telephone hotline (1-888-
ASK-ADHD) that allows callers
to speak one-on-one with leading
English- and Spanish-speaking
ADHD experts, including doctors,
school nurses, teachers, and advo-
cates. Callers also may request a
free booklet about ADHD with
information on symptoms, diag-
nosis, and treatment options.

***
Gratitude is a useless word. You will find it in a dictionary but
not in life.

—La Rochefoucauld
***

***
The only way you can truly control how you’re seen is by being
honest all the time.

—Tom Hanks
***

***
There is no greater loan than a
sympathetic ear.

—Frank Tyger
***

***
Reality is only one door—a nar-
row one—but it leads to life.

—Paul Fromer
***




