
importance of being in New York
in the aftermath of the successful
raid to find and kill bin Laden, the
al-Qaida leader. Obama addressed
families who have watched and
wondered for nearly a decade
whether the government would
track down its most infamous
enemy.

On this special ground, Obama
never mentioned bin Laden’s
name. 

Still, this was where the terror-
ist inflicted his greatest damage on
a similarly sunny day in 2001 when
hijacked airliners were crashed
into the World Trade Center.
Nearly 200 other people died when
a third airliner hit the Pentagon —
Vice President Joe Biden led a cer-
emony there on Thursday, and
Bush Defense Secretary Donald
Rumsfeld attended — and others
were killed when yet a fourth
plane crashed in Pennsylvania.

Enthusiastic, emotional New

Yorkers waited on streets to see
the president, but there were few
displays like the more raucous ex-
uberance of a few days earlier.
There were happy faces, shouts of
“USA! USA!” and flags waved in the
crowd, but there also was heavy
security and most people were
cordoned off blocks from where
the president could be seen. 

Referring to the daring U.S. raid
to take down bin Laden in Pak-
istan, Obama said of all those who
died on Sept. 11: “It says we keep
them in our hearts. We haven’t for-
gotten.”

Days after the attacks, Presi-
dent George W. Bush stood here
with firefighters and a bullhorn.
There was a different feel a decade
later as another president paid his
respects. Obama met with firefight-
ers, then police, before having a
solemn moment at ground zero
and meeting privately with families
of those who died.

“This is a symbolic site of the
extraordinary sacrifice that was
made on that terrible day,” the
president said at Engine 54, Ladder
4, Battalion 9. The firehouse in
New York’s theater district lost 15
firefighters on 9/11, more than any

other firehouse. The fire crews
gave him hearty applause.

Obama said the American pur-
suit of the terrorist leader “sent a
message around the world but
also sent a message here back
home that when we say we will
never forget, we mean what we
say, that our commitment to mak-
ing sure that justice is done is
something that transcended poli-
tics, transcended party.”

Bin Laden was shot dead in a
raid on his Pakistan compound
early Monday in Pakistan, the re-
sult of years of painstaking intelli-
gence work and a covert military
mission in which none of the U.S.
commandos was killed.

The president closed his eyes
and clasped his hands at the out-
door memorial where the twin
towers of the World Trade Center
once dominated the Manhattan
skyline.

Now the nearby skyline is filled
with construction machinery. The
emerging skyscraper informally
known as Freedom Tower is more
than 60 stories high. Mammoth
fountains and reflecting pools
mark the footprints of the fallen
towers.

Obama spoke with children
who lost parents and adults who
lost spouses. As he bowed his
head, a jetliner screamed by, far
overhead.

The president also peppered
his brief comments with reminders
of the challenges ahead, and his
call for a new spirit of national
unity.

It wasn’t a moment for celebrat-
ing the military operation that
killed bin Laden; that may come
Friday, when the president visits
Fort Campbell, Ky., home to the
Army unit involved in transporting
Navy SEALS in and out of bin
Laden’s compound. White House
officials said Obama intended to
privately thank participants in the
raid. 

Obama said Thursday he
hoped the results of the raid on
bin Laden’s compound showed
that “we did what we said we were
going to do, and that Americans,
even in the midst of tragedy, will
come together, across the years,
across politics, across party,
across administrations, to make
sure that justice is done.”

Former New York Mayor Rudy
Giuliani, who led the city in the

days after the attacks, joined
Obama during the day.

Obama invited Bush to join him
Thursday in New York, but the for-
mer president declined.

Obama’s visit came as new de-
tails emerged of the operation on
bin Laden’s Pakistan compound.

A senior defense official said
Thursday that only one of the five
people killed in the raid was armed
and fired a shot — an account that
differed from original administra-

tion portrayals of an intense fire-
fight. The White House also now
says bin Laden was unarmed when
he was shot, after officials initially
said the terrorist was holding a
gun or even firing. 

Obama also addressed bin
Laden’s burial at sea, saying in an
interview with CBS’ “60 Minutes”
that: “Frankly, we took more care
on this than, obviously, bin Laden
took when he killed 3,000 people.”

the million-hit barrier in March
with 925,000 page views (which
are counted each time any page
on the website is loaded), but re-
cent events helped push it over
the edge.

“I think a lot of it is due to the

opt-out,” said Beth Rye, new
media director for the Press and
Dakotan. “We’ve had a lot of com-
ments going back and forth with
our stories, opinions and letters
to the editor. And I think a lot of
people are coming back and
viewing those comments.”

Last month’s total was a 33
percent increase from April 2010,
which had 773,722 page views. 

The past year also saw a rise
in yankton.net visitors, with
260,256 visitors last month com-

pared to 197,500 during April
2010 (a 32 percent increase). 

Wood said he believes the
strong numbers are a sign of
things to come.

“I think it reminds us all that
while the print product contin-
ues to be a very viable part of
our business and we continue to
see a steady print circulation, the

dramatic growth in the online
portion tells us where some of
the future is for our business.”

Top content for April re-
mained relatively unchanged.
The yankton.net home page re-
ceived the most views, followed
by obituaries, community and
Top Jobs employment link.
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Guaranteed the Most Comfortable Pillow 
You’ll Ever Own!

Hi, I'm Michael J. Lindell, Inventor, 
Manufacturer, and President of 
MyPillow, Inc. Years ago, like you, I 
found myself extremely frustrated with 
my pillow going flat.  Most pillows are 
designed to break down.  I would wake 
up in the morning with a sore arm, my 
neck would hurt, my fingers would be 
numb, I would toss and turn all night not
knowing why.  I tried many different 

pillows on the market and none of them worked. So, I started 
to research pillows and study sleep disorders.
I was adamant about creating the world’s healthiest, most 
comfortable, and most durable pillow. MyPillow® uses our 
unique, patented medical fill that stays cool, conforms to your 
exact individual needs regardless of sleep position, and stays 
healthy for your full 10-Year Warranty.  It is dust mite 
resistant, non-allergenic, and you can wash and dry it as easily 
as your favorite blue jeans.

MyPillow® is not available in stores.

I have spent the last seven years selling MyPillow® face-to-
face at fairs, expos and events.  Hundreds of chiropractors and 
medical doctors carry and recommend them for their patients.  I 
have been featured on medical talk shows that air around the 
world.  I have sold over 300,000 pillows and have received 
thousands of testimonials from satisfied customers regarding 
how MyPillow® has changed their lives and relieved their 
disorders such as:

Snoring and Sleep Apnea
Fibromyalgia & TMJ
Restless Leg Syndrome
Migraines/Headaches
Neck & Back Pain
Asthma/Allergies
Anxiety & Insomnia

Many people, like me, are in search of the pillow that will help
them sleep comfortably. At night, you may sleep with your arm 
under your head for support, flip-flop from side-to-side, flip 
your pillow over because of overheating, basically robbing 
yourself of highly beneficial REM sleep. Even if you are asleep 
for a full night, if your vertebrae are not fully supported, you're 
only getting a few minutes of quality, healing sleep.

I’m so confident MyPillow® will help you that I’m offering an 
unprecedented 60-Day Money-Back Guarantee in addition to 
the 10-Year Warranty! My customer service is the best there 
is.  My company is a member of the Better Business Bureau,
and we have an “A” rating. MyPillow® is patented.  U.S. 
Patent #7461424.  We do all of our own manufacturing, and all 
materials are 100% made in the U.S.A.

I truly believe MyPillow® is the best pillow in the world, and 
that if everyone had one, they would get better sleep, and the 
world would be a much better place. God Bless!

During the next7 days use the promo code “YANKTON” 
to receive 20% off all my pillow products.

952-442-6199

www.mypillow.com

recognizes our nurses during

NATIONAL NURSES WEEK
May 6-12, 2011

So Much Care, So Close to Home.®

 NOW OPEN!  Monday-Friday 9am-8pm
 Saturday 9am-5pm

 Sunday 12-5pm

 Bedding Plants, Perennials, Annuals, 
 Hanging Baskets, and Rose Bushes

 Brandt’s 
 Garden Center
 1208 W. 8th, Yankton • 665-8273

BY JENNY HARPER
Family Features

Easy. Portable. Crowd-pleaser. Potluck recipes for a large gathering
need to hit on all marks, but especially the pleasing part. Everyone
should have a dish that’s a real winner, one we stake our reputation
on, with a recipe everyone begs for.  

We all love to have a dish that’s a surefire hit, and I’m no exception.
I’m known for my baking, and love to share my favorite dessert
recipes. But I’ve got a few savory side dishes that are in my “most re-
quested” file. Though I’m often asked to bring a home-baked dessert, I
love to share some of my other offerings—thereby securing my repu-
tation as an all-round great cook.

This Oriental Ramen Salad hits the mark on many levels:
• It’s crunchy with a creamy dressing. 
• The creamy dressing is made with fat-free evaporated milk, pro-

viding rich, creamy flavor but no fat.
• The component parts can be made ahead, stored separately, and

transported to the party, so the salad can be tossed together at the
last minute.

•  It can also be boosted to entrée status with the addition of pre-
cooked chicken pieces or grilled shrimp.

Take some potluck pointers for summer gatherings:
• Focus on food: If you’re coordinating, be as specific as possible

when assigning dishes; what types of dishes you want and how many
people you’ll serve.

• Monitor the menu: Select dishes with a variety of tastes and tex-
tures—go for opposites: crunchy/creamy, spicy/mild, soft/firm. 

• Keep it cool: Use a decorative ice bucket for cold foods such as
chilled side dishes. Fill with ice, and place a container of dish in the
bucket.

• Fun, not fussy, service: Line a basket with a bandana or colorful
kitchen towels for rolls or muffins; roll up fork and spoon in large
napkins.

• Recycle, reuse: If you’re toting a dish, bring it in a reusable dis-
posable container that the hostess can keep or throw away.

When it’s a potluck, a family reunion or other gathering, check
out VeryBestBaking.com for crowd-pleasing ideas. Be prepared to
print several copies of the recipes for sharing!

Jenny Harper is Consumer Test Kitchen Project Manager for the Nestlé
Test Kitchens and VeryBestBaking.com.

Oriental Ramen Salad
MAKES 8 SERVINGS

MELT butter in large skillet. Add crumbled ramen noodles and nuts; cook, stirrin-
constantly, until noodles are golden. Remove from pan; cool.

PLACE evaporated milk, oil, ramen seasoning packet, vinegar and sugar in blender;
cover.  Blend until smooth.

COMBINE salad greens, noodle mixture, green onions and dressing in large bowl;
toss to coat well. Serve immediately.

2 tablespoons butter or margarine

1 package (3 ounces) dry oriental-flavor ramen noodle soup, noodles

crumbled and seasoning packet reserved

1/2 cup sliced almonds

2/3 cup (5 fluid-ounce can) Nestlé Carnation Evaporated Fat Free Milk

2/3 cup vegetable oil

3 tablespoons white vinegar

2 tablespoons granulated sugar

2 packages (10 ounces each) romaine-radicchio salad greens

4 green onions, sliced diagonally

Photo courtesy of Nestlé

Savory Salads Perfect For Sharing

Potluck Pasta Salad
MAKES 8 SERVINGS | PREPARATION TIME: 20 MINUTES | COOK TIME: 10 MINS.

Cook pasta according to package directions; drain. Rinse with cold
water; drain again.

Add desired mix-ins and half of dressing. Toss to coat. Serve imme-
diately or cover and refrigerate until chilled; toss before serving. Add
additional dressing, as desired.

Suggested Mix-Ins: Crisp-tender cooked vegetables, raw vegeta-
bles, olives, cheese (shredded or crumbled), herbs and  meats.

Herbed Vinaigrette
In small bowl, whisk together vinegar and oil. Whisk in mustard

and garlic. Add herbs.
Note: A favorite prepared vinaigrette may be substituted for the

Herbed Vinaigrette.

1 box Dreamfields Rotini or Penne Rigate

4 cups mix-ins (see below) Dressing: Herbed Vinaigrette

Photo courtesy Dreamfields Foods

1/2 cup white wine vinegar or rice vinegar

1/3 cup olive oil

1 tablespoon Dijon mustard

1 clove garlic, minced

1/4 cup finely chopped fresh herbs such as thyme, basil,

oregano, parsley

Obama
From Page 1A


