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(NAPSA)—Small lots provide
an unusual challenge to home
landscapers: creating a colorful
and vibrant landscape in a small
space so that it appears larger
than it actually is, without looking
crowded or overgrown.

Smaller lots demand bright,
multihued flowers, shrubs and
bushes to balance the impressive
scale of the home; yet traditional
varieties of garden plants often
grow too large for modern yards.
Fortunately, plant breeders have
developed many new varieties of
plants that will stay small and
compact, yet add months of color
in very little space.

One fresh option for home
landscapers is a new breed of but-
terfly bush. Known for its fra-
grant flowers that attract hordes
of butterflies, the new English
Butterfly series is a compact alter-
native to the older varieties,
which can grow up to 8 feet high
and several feet across. This
scaled-down model grows only 4 to
5 feet tall yet still attracts butter-
flies of all kinds.

Hydrangeas, another tradi-
tional favorite, also have a ten-
dency to take over smaller spaces.
The Cityline hydrangea series
developed in Europe, where small
plots are the norm, grows only 3
feet tall. Four new varieties have
the color of old favorites such as
Pink Beauty, but require less than
half the space.

Homeowners who want to use
native plants in smaller gardens
should look at the dwarf Itea Lit-
tle Henry, which reaches just 3
feet in height, has fragrant sum-
mer flowers and vibrant orange
fall foliage. Ninebark, another
popular native plant, has also
been tamed. While older ninebark
varieties often grew to 10 feet, the
more compact Summer Wine vari-
ety grows only 6 feet tall and has
rich purple foliage for summer-
long color. Better yet, Summer

Wine ninebark is a disease-resis-
tant alternative to the overly pop-
ular, purple-leafed sand cherry.

Of all the new “scaled-down”
varieties, Weigela is perhaps the
most exciting. 

Old-fashioned Weigela, a long-
time staple of grandma’s country
garden, has endeared itself to gen-
erations of gardeners with its
adaptable nature and stunning
spring flower display. But today’s
homeowners are reluctant to give
up 5 to 7 feet of space for a plant
that has little visual appeal after
its spring flowers are gone.

The new generation of Weigela
offers nostalgic homeowners color-
ful spring flowers and foliage in a
smaller space. 

Fine Wine, a more compact selec-
tion of the breakthrough purple
Weigela Wine & Roses, matures to
just 2 feet in height. Its sister plant
Midnight Wine is even smaller—
just 10 to 12 inches tall. Compare
these smaller sizes to the original
Wine & Roses, which may get up to
5 feet tall; yet all three have rich
purple foliage and pink flowers.

The most stunning new Wei-
gela variety is My Monet. At just
12 to 18 inches in height, this
compact charmer fits into a gar-
den or patio container. It bright-

ens gardens long after its rosy
pink spring flowers have bloomed,
as its unique green and white var-
iegated foliage often blushes pink
as the season progresses. If gar-
den space is extremely limited,
My Monet still provides with max-
imum color with minimal effort.

Although many new varieties
have been selected to grow shorter,
there are also new varieties of
plants with narrower widths.
Homeowners looking for an easy
way to add some privacy to the
backyard should take a look at Cas-
tle Spire and Castle Wall holly. 

These narrow, upright plants
will form an attractive living wall
along the property line and need
only a few feet of growing space.
Another excellent choice for
screening is Fine Line buckthorn;
it’s also quite narrow and ex-
tremely cold-hardy, too.

It’s easy to put colossal color
into today’s smaller spaces—with-
out planting oversized varieties. 

A garden center can help you
select colorful, easy-to-grow plants
that fit perfectly into your small
yard and your jam-packed life. For
more information on Proven Win-
ners ColorChoice plants and to
find the nearest retailer, visit
www.colorchoiceplants.com.

Fitting Big Color Into Smaller Gardens

An excellent choice for screening, Fine Line buckthorn (left) is narrow
and extremely cold-hardy. If a garden space is limited, My Monet
Weigela (right) provides maximum color with minimal effort.

(NAPSA)—A few fun facts about
roller coasters may offer some insight
into this popular ride.

Many believe the world’s first
roller coaster was the Russian ice
slides. In the 17th century, coaster
fans sped down slides built of lum-
ber and coated with sheets of ice
several inches thick. Daring for
their day, the ice slides featured
one 50-degree drop. 

The Thunderhead roller coaster
in Dollywood, Pigeon Forge, Tenn.
was twice voted the world’s No. 1
wooden coaster by Amusement
Today magazine. 

The 130-acre theme park Dolly-
wood now also boasts the Mystery
Mine, a $17.5 million steel
coaster. The one-of-a-kind coaster
involves the latest technology and
some unbelievable twists and turns. 

The family fun adventure fea-
tures a 2.5-minute journey that
travels along a 1,811-foot track.
Passengers encounter a hair-rais-
ing 95-degree, 85-foot vertical
drop as the car plunges into an
abandoned tunnel. 

A near miss with a gigantic mill
grinder is only a minor distraction
as passengers enjoy a weightless
inversion known as a “heart-line
roll” and a “rollover loop,” or double
inversion, which consists of an
upward half-loop and a half-roll. 

The mine also features an
Immelmann maneuver, named for
German World War I pilot Max
Immelmann. 

It begins much like the first half
of a traditional vertical loop. As the
coaster car approaches the loop’s
apex, it is inverted and travels
back in the direction in which the
car first entered the loop. 

Rather than completing the
loop, the coaster car rolls on its
axis, becoming right-side-up while
simultaneously turning away from
the loop. The coaster car exits the
Immelmann maneuver almost in
the same direction in which it ini-
tially approached the loop.

Dollywood is open March 31-
Dec. 31. For more information
about Dollywood, call (800) DOL
LYWOOD. To learn more about all
that Pigeon Forge offers, call (800)
251-9100. 

The Attraction Is No Mystery: It’s A Mystery-Themed Ride

A new family fun adventure trav-
els along a 1,811-foot track. Pas-
sengers encounter a hair-raising
95-degree, 85-foot vertical drop.

Of all crops planted annually in the U.S., cotton has the longest
growing season. Its growing season lasts from 150 to 180 days. 

The American Museum of Natural History in New York City is the
largest natural history museum in the world.

Singer Marvin Lee Aday is better known by the stage name “Meat
Loaf.” It’s a nickname that dates back to his hefty high-school football
days. His weight—in the mid-200s—earned him the nickname.

***
The preservation of health is a
duty. Few seem conscious that
there is such a thing as physi-
cal morality.

—Herbert Spencer
***

***
To safeguard one’s health at the
cost of too strict a diet is a tire-
some illness indeed.

—Francois De La
Rochefoucauld 

***

***
I like long walks, especially
when they are taken by people
who annoy me.

—Fred A. Allen
***

***
Use it or lose it.

—Jimmy Connors
***

(NAPSA)—You may be able to
cook up a way to win a lot of
dough—with rice.

The grand-prize winner of the
annual “Rev Up Your Rice!” recipe
contest receives $5,000 for the
most delicious, creative rice recipe
that is easy to prepare. In addi-
tion, six finalists, including one
winner for the “Best Whole Grain
Rice Recipe,” earn $1,000. All win-
ners also receive an Aroma 10-cup
Sensor Logic Deluxe Rice Cooker.

Only original and unpublished
rice recipes—appetizers, soups,
salads, side dishes, entrees or
desserts—are eligible. They’ll be
judged on taste, ease of prepara-
tion, appearance and creativity.
Recipes must be prepared in 30
minutes or less, contain no more
than six ingredients (excluding
butter, margarine, oil, water, salt
and ground black pepper) and use
at least 1 cup of uncooked (or 3
cups cooked) U.S.-grown rice. 

For contest rules and to enter
online, visit the Web site at www.
usarice.com/consumer/contest2007.
You can also send a self-addressed,
stamped envelope to: “Rev Up Your
Rice!” 2007, USA Rice Federation,
c/o Publicis Consultants | PR, 424
2nd Avenue West, Seattle, WA
98119.

Meanwhile, here’s the “Best
Whole Grain Rice Recipe” from
last year’s contest winner, Debra
Thomas:

Tilapia with Cheesy Roasted
Pepper-Chipotle Rice

1 (12-ounce) jar roasted red
peppers, drained

1⁄4 teaspoon salt
1⁄4 teaspoon pepper
4 tilapia or snapper filets

(about 11⁄2 pounds)

1 tablespoon butter or
margarine

1 tablespoon olive oil
1 cup chipotle salsa
3 cups cooked long-grain

brown rice
3⁄4 cup shredded Manchego

or Parmesan cheese
1⁄2 cup pitted kalamata

olives, halved

Place red peppers in blender
or food processor; puree until
smooth; set aside. Sprinkle salt
and pepper evenly over both
sides of fish. Melt butter and oil
in large nonstick skillet over
medium heat until hot. Add
fish; cook 3 minutes on each
side or until opaque. Set aside
on separate plate; cover to keep
warm. To pan drippings, add
pureed peppers and salsa; bring
to boil. Remove 1⁄4 cup salsa mix-
ture; set aside. Stir rice into
remaining salsa mixture in skil-
let; cook until heated, stirring
frequently. Add cheese and
olives; cook 1 minute or until
cheese melts. Spoon rice on
platter around fish; spoon
reserved sauce over fish. Gar-
nish with additional olives, if
desired. Makes 4 servings.

Nutrition Facts: 580 Calories,
24g Fat, 135mg Cholesterol,
1,540mg Sodium, 47g Carbohy-
drates, 7g Dietary Fiber, 42g Protein

Get Revved Up With Rice To Win Big Prizes


